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VISION AND MISSION OF THE UNIVERSITY
VISION

1o be a globally renowned university. recognized for excellence in teaching, innovative

research, and welfare of the society. imbibing the spirit of *Vasudhaiv kutumbkani™.

MISSION

To introduce and implement innovation in teaching and learning process matching up the
global standards to strengthen academic delivery through curriculum design, teaching
pedagogy and usage of ICT.

To develop a mechanism that attracts talented, qualified and experienced faculty from
across the globe for pursuing their academic and research careers at the University.

To offer academic programs at UG, PG, doctoral, Post-Doctoral levels which are learner-
centric, industry focused, and adhere to outcome based international models.
To create an ambiance that is conducive for undertaking sponsored research, innovation
and consultancy services to a wide spectrum of societal and industrial requirements while
encouraging interdisciplinary approach of learning, team work, and research.

To establish state of art centres of excellence in frontier areas of research and design

innovation through industry collaboration to innovate and incubate the products and
services.

T'o establish smart campus and promote e-governance activities in the university for the
digitally empowered society and knowledge economy.

To provide a hygienic, modern, environment friendly and vivacious campus attuned to the
urgent needs of Green Technology.

To consider and implement norms, metrics, standards, procedures and benchmarks for
assessing and improving the quality in every aspect of University system and achieve quality
certifications by National and International bodies.

To make society self-reliant by organizing various programmes including literacy, gender
sensitization. health awareness, and dissemination of information about livelihood
generation.
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VISION AND MISSION OF THE DEPARTMENT OF HOTEL & TOURISM
MANAGEMENT

VISION

lo emerge as a centre of excellence in hospitality and tourism education by developing

competent, ethical, innovative, and globally employable professionals who contribute

1411847

meaningfully to the sustainable growth of the hospitality and tourism industry”
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MISSION

T'he Department of Hotel & Tourism Management strives to:

e Provide quality education and industry-oriented training in hospitality and tourism through

contemporary curricula, practical learning, and experiential education.

e Develop professional competencies and entrepreneurial skills among students to enhance

their employability, leadership abilities. and capacity for innovation.

e Integrate Indian Knowledge Systems, cultural heritage, sustainability. ethics. and human

values into hospitality and tourism education.

e Foster industry—academia collaboration through internships, field visits. guest lectures.

professional training, and collaborative activities with hospitality and tourism organizations.

e Promote research, innovation, and lifelong learning in emerging areas of hospitality,

tourism. culinary arts, technology. and sustainable destination development.

Prepare socially responsible and globally competent professionals who uphold service

excellence. inclusivity, professional ethics, and environmental responsibility.
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ABOUT THE PROGRAMME

Master of Hotel Management & Catering Technology (MHMCT)

Ihe Master of Hotel Management & Catering Technology (MHMCT) 15 an advanced. industry-
locused postgraduate programme designed to develop future hospitality leaders, strategic managers.

entrepreneurs, researchers, and academicians capable of addressing the emerging challenges and

opportunities of the global hospitality and tourism industry.

The programme builds upon foundational knowledge of hospitality management and provides

students with advanced competencies in strategic hotel management, food production and service

management, accommodation operations, hospitality marketing, revenue management. human

resource  management. financial management, tourism, event management. entrepreneurship.

research methodology. digital technologies. sustainability. and emerging trends in hospitality.

The MHMCT programme adopts a practice-oriented, experiential, and research-driven approach,
combining classroom learning with case studies, practical exercises, industry projects. field visits.

seminars, workshops, internships, guest lectures, and interaction with industry experts. Students are

encouraged to critically analyse real-world hospitality challenges and develop innovative.

technology-enabled and sustainable solutions.

Particular emphasis is placed on leadership, strategic thinking, innovation, entrepreneurship.
professional ethics, Indian Knowledge Systems, cultural heritage, sustainability, and global

hospitality practices. enabling graduates to operate successfully in diverse national and international

environments.

Programme Highlights

e Advanced and industry-oriented postgraduate education

o Integration of management, technology, research and professional practice

« Advanced exposure to hotel and hospitality operations

o Focus on strategic management and leadership

« Training in revenue management, hospitality marketing and digital transformation

« [Emphasis on entrepreneurship and mnovation
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« Integration of sustainable and responsible hospitality praclice

 Exposure 1o Indian culinary heritage and global hospitality trends

« Industry interaction, internships, projects and experiential learning

« Strong emphasis on resecarch, analytical and problem-solving skills

«  Development of communication, leadership and professional competencies

 Preparation for managerial, entreprencurial, academic and research careers

Carecer Opportunities

MHMCT graduates can pursue rewarding careers in Hotels. Resorts, Luxury Hospitality.
Restaurants. Cruise Lines. Airlines. Event and MICE Management. Catering Organizations.
Tourism Enterprises, Hospitality Consulting, Revenue Management, Sales & Marketing, Human

Resource Management, Hospitality Technology, Food Service Operations and Entrepreneurship.

The programme also provides opportunities to pursue careers in academia, research, consultancy

and higher education, including doctoral studies in Hospitality, Tourism and allied disciplines.

MINIMUM ELIGIBILITY CRITERIA

The MHMCT programme welcomes graduates from all academic streams. providing an
opportunity for students from diverse educational backgrounds to build advanced careers in the
dynamic fields of Hospitality, Tourism, Food Service, Events, Luxury Services and

Entrepreneurship.

PASSING CRITERIA
A student shall be declared to have passed a course on securing a minimum ot 40% marks in the

prescribed assessment. subject to fulfilment of the minimum attendance and other academic
requirements of the University. The MHMC'T degree shall be awarded upon successful completion

of all prescribed courses and credits in accordance with the approved University regulations.

ELIGIBILITY FOR EXAMINATION
A student shall be eligible to appear in the End-Semester Examination provided that the student is

duly registered for the programme, fulfils the prescribed minimum altwymnt\
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completes the required Internal Assessment and pl'ucliCilVC
submits the examination form and preseribed fee within the stipul
attendance 1s mandatory for appearing in the
shortage of 15% attendance may be condoned by the Chairpers

Management, in special and genuine cases,

ontinuous evaluation components, and
ated time. A minimum of 75%

I'nd-Semester [:xamination. However, a maximum

on. Department of | lotel & Tourism

subject to satisfactory justification, supporting

. g . . reauired ly with all
documents. and applicable University rules. The student shall also be required to comply ¢

applicable University examination regulations.

PROGRAMME EDUCATIONAL OBJECTIVES (PEOs)

—————————————————

sionals with advanced knowledge and managerial skills for

PEO 1 | To develop competent hospitality profession
“careers in hotels. resorts, food service, tourism, events and allied sectors. -
PEO 2 | To prepare gradunlc::;_to demonstrate leadership, strategic thinking, entrepreneurship and innovation
in the dynamic hospitality and tourism industry T
PEO 3 | To enable graduates to apply research, analytical and problem-solving skills to address
contemporary challenges in hospitality and tourism. _
PEO 4 | To develop professionals who practice ethical, sustainable, inclusive and socially responsible
approaches while preserving cultural and Indian hospitality values. |
PEO 5 | To prepare graduates for lifelong learning, professional development, higher education, research and
| adaptation to emerging technologies and global hospitality trends.

PROGRAMME OUTCOMES (POs)

Apply advanced knowledge of hospitality management, food production,

PO 1 | Knowledge
food and beverage service, accommodation, tourism, marketing. finance
and related disciplines.
PO 2 Research Aptitude Demonstrate research aptitude by identifying research problems. applying
appropriate methodologies, analysing information and presenting research
| | findings. - - ]
PO 3 | Communication Demonstrate effective oral, written and professional communication skills
In diverse hospitality and multicultural environments.
PO 4 | Problem-Solving Analyse complex hospitality and tourism problems and develop
innovative, practical and sustainable solutions.
PO S Individual and Team | Demonstrate effective leadership, teamwork, interpersonal skills and
Work professional behaviour while working independently and collaboratively.
PO 6 | Investigation of Investigate hospitality-related issues using appropriate analytical.
Problems quantitative and qualitative techniques to support evidence-based decision-
making,
PO 7 Modern Tool Usage | Apply appropriate digital technologies, Al applications. information

systems and modern hospitality tools for efficient professional operations
and decision-making.
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'tyﬂs*;swlfﬁalic inquiry and scientific

PO § Scientific Demonstrate critical thinking, ch{llIVl_ < and innovations in hospitality
temperament temperament in addressing emerging 1Ssues 4l
: SR i
and tourism., o o e oUS learning
" g 2 S NV : 2 1l 3 ¢ .
PO 9 Life-Long L.carning | Demonstrate the ability and commitment to comln. ety eactichs |
. . ) ! .
professional development and adaptation {0 changing Industry pre
and global trends. . T
: - = ~ : sitivity. social
PO 10 | Ethics Demonstrate professional ethics, humar V“"_'CS‘ culturail o H—
responsibility and commitment 10 sustainable and environ ally
responsible hospitality practices. —— S |
: =—— : e i sine. coordination,
PO 11 | Project Management | Apply project planning, resource management. budgeting. ¢ ¢

monitoring and evaluation skills to effectively manage hospitality. tourism.,

research and entrepreneurial projects. o S
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Department of Hotel & Tourism Management scheme (PG) w.e b, 2020

o %

Guidelines Provided by 1GU PG Ordinance for Dissertation
* Dissertation is a comprehensive report of the research work done

on the basis of systematic, scientific and rigorous investigalions on

the chosen and approved topic atilizing  relevant research
methods/techniques/innovations in 4th Semester in case of
PG Programme and in 2nd Semester in casc of one-year PG
Programme.

e The departmental committee/ staff council /College/Institute will
decide and declare the number of seats for Dissertation/Project work
of 12 credits (300 Marks) in the beginning of each academic
session, depending upon the availability of infrastructure and
faculty in the Department/College/Institute.

o The Department/College/Institute shall also decide the criteria to
allocate the course of Dissertation/Project work to the interested
students, in the case when number of such applicants is more than
the number of seats available.

o In the programme(s) offering dissertation of 12 credits, the teaching
hours/workload of 4 hours will be counted for the teacher
supervising up to 4 students. In case, number of students is more
than 4 but upto 8, the teaching hours/ workload of 8 hours will be
counted.

o A student, who opts for Dissertation/Project work in 4th semester of
PG Programme, shall submit a request for allotment of a supervisor
mentioning her/his research areas of interest in order of preference
to the Chairperson/Principal/Director during 3rd semester. The
Department/College/Institute will allot a qualified supervisor to
guide the student for doing research for Dissertation/Project work.
A regular full-time teacher of that Department/College/Institute,
who has been approved to supervise Ph.D. scholars by the

university, will be eligible to guide the students for Dissertation.

2-Years

e The student will submit the synopsis to the supervisor. In case of
University Teaching Department (UTD), the synopsis will be

approved by the Departmental Committee after recommendation of

the supervisor. In case of afhlated Colleges/Institutes, the

W
!
i
‘
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Principal/Director shall constitute a committee of at least three
for this purpose al the

members  of the concerned subject
at least one

mmittee will consist ol
Meerpur, Rewari 1o

on the request of

College/Institute level, The co
subject expert from Indira Gandhi University,
be nominated by the Clmirpcrson/l)ircctor

College/Institute,

reach to the

e |he for external expert should

30th November of the concerned year.
proved topics. and names of supervisors
have to be submitted by the
latest by

request
Chairperson/Director before
The list of students, their ap
along with their synopsis will
College/Institute to the respective Chairperson/Director
31st January of the concerned year.

e The student shall be required to submit three hard cop
dissertation or project report along with soft copy as PDF fi
Department/College/Institute by 31st May of the concerned year.
The Chairperson/Principal/Director of UTDs/Colleges will ensure

that the Dissertation be evaluated by the examiner from the
arrange to upload the marks

ies of her/his
le to the

approved panel of examiners and will

on the portal.

o The anti-plagiarism policy of the University will have to
followed by the candidate and the supervisor for dissertation/project
report. Similarity report as per anti- plagiarism policy of the
university is to be annexed with the dissertation/project report.

o Evaluation of the dissertation/project report shall be done by an
external examiner. The panel of examiners for evaluation of

dissertations/project reports will be approved by the respective
BOPGS&R.

o Dissertation work will be of total 12 credits (300 marks). The
valuation of dissertation/project work will have two components.
In the first part, dissertation/project report will be evaluated for 200
marks on the parameters laid down in the Performa for the
evaluation of dissertation (Appendix-4) given in PG Ordinance of
IGU and the second part of the evaluation will comprise of 100
marks in which the student will give a presentation on the

be strictly

Al

Chairperson —

e

O
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dissertation and an open viva-voce sxamination will be conducted

by the external examiner.

o Improvement shall not be allowed
Practicals/ Internship/ Field Work/ Pre
Dissertation/ Project work etc.

e Please Refer to Detailed Guidelines given
available at university website. CLICK HERE to view/
PG Ordinance.

N nternal Assessment/
yject/ Geminar/  Studio/

in PG Ordinance
download 1GU

ChairpemM&,ﬁ

Deptt. of Hotel & Tourism Management \
\ndica Gandhi University
Mearpur, Revan
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scheme (PG) w.e.f. 2026-27

Part A - Introduction

Name of Programme MHMCT

Semester T l

Nature of Course Theory (Lecture * Tutorial)

Nomenclature of the Course Introduction to Hospitality & Tourism Industry
Course Code 26-1.6.0-HTM-10] _

Course Type CC-1 .

Course Level 400-499 -

+—

Pre-requisite for the course (ifany) | NA

N . | | :
Course Learning Outcomes (CLOs) CLO, [Explam 1

he evolution, structure. SCOpe and

After completing this course. the lcarner significance of the hospitality and tourism
will be able to: industries. -

e —— ——

practices.

C1.O, |[Evaluate major hospitality and tourism operations,
service delivery and  customer - €Xperience

CLO; |Analyze the impact of globalization. technology.
changing consumer behaviour and sustainability

on hospitality and tourism..

CLO, |Assess strategic challenges. entrepreneurship and
emerging trends in hospitality and tourism.

I

Theory Practical Total
Credits 4 0 4
Teaching Hours per week | 4 0 4
| Internal Assessment Marks ) [ 30 0 30
End Term Exam Marks 70 0 70
Max. Marks 100 0 100
Examination Duration (in Hours) ] 03 0

Part B- Contents of the Course

Instructions for Paper- Setter:
The paper setter shall prepare 9 quest

comprising 7 short answer type questions carrying two marks

ons selecting two questions from each unit with consideration
given to the Course Learning Outcomes. Among these. question number 1 will be compulsory,

each (total 14 marks) and covering the

entire syllabus. The remaining questions will be carrying 14 marks each. Examinees will be required to
attempt five questions: the compulsory question no. | and | question from the each of the four units.

tourism

events and cruise

o Types and forms of tourism

o Components of tourism and tourism destinations
o Classification of hospitality establishments

o Concept, nature. scope and characteristics of hospitality and

e Evolution and development of hospitality and tourism industries
e Major sectors: accommodation, food service, travel, tourism, |

Unit Topics CLO/s [Contact
| Attempt [Hours
|  |Fundamentals of Hospitality and Tourism CLO1 |15

W LV

Chairperson |
‘Dept. of Hotel & lourisi Management

(ndira Gandhi University
Meerpur, Rewarl
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R

e Relationship between hospitality. ourism and tr
e Lconomic and socio-cultural significance

qvel industries

1 TR Ay 22 % 2 & sty \. 'IS
e Carcer opportunities and prolcssu_nml compeltencic

1 Hospitality and Tourism Operations & Service I\'lmm!:cmcm
e Organizational structure and major departments ol
CNLCIPIISCeS

e Interdepartmental coordination and service (Icli\'cr?’

e Travel agencies, tour operators and tourism operations
e Guest/tourist experience and service quality

o Customer satisfaction and relationship management

o Complaint handling and service recovery

hospitality

!
(1O 2

. Professional ethies and service culture

T [Contemporary Hospitality and Tourism

«Globalization and changing guest/tourist behaviour

e Technology in hospitality and tourism: PMS, CRS, mobile
applications and digital platforms

e OTAs. digital distribution and social media

e Alternative accommodation and emerging tourism concepls
e Sustainable hospitality and responsible tourism

e Green hotels and sustainable destinations

e Al automation and smart technologics in hospitality and
tourism

15

IV IStrategic & Future Perspectives
e Strategic challenges and competitive environment

o Hospitality and tourism entreprencurship and innovation
o Revenue generation and business sustainability

o Branding and competitive positioning

o Human resource and talent management

o Risk. safety and crisis management

o Career and entrepreneurial opportunities

e Future trends: Al. robotics, smart hotels and smart destinations

CLO 4

Total Contact hours

60

Fvaluation Methods

Internal Assessment: 30 Marks#

Fnd Term Examination: 70 Marks

e Class Participation: D

e Seminar/presentation/ assignment/quiz/ | 10
class test etc.:

e Mid-Term Exam: 15

Written Examination: 70

Part C-Learning Resources

Recommended Books/Journals/ e-resources/ Learning Management Systems (LLMS):

o  Barrows. C. W.. Powers, T.. & Reynolds, D. (2012). Introduction to the hospitality industry (8th

ed.). John Wiley & Sons.

e Brotherton, B. (2003). The international hospitality industry: Structure, characteristics and issues.

Butterworth-Heimemann.

NS/

Chairperson
eptt, of HoteL & B
\ndira Gandht \m)v ersity

\ Meerpur, Rewatl

tel &m%n%m
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e Hayes, D K., Ninemeier, J. D, & Miller, AL A
ed.). Pearson, - raccell
o Jones. P, (Iid.). (2002). Introduction 10 hospitality operaltons. . ass;t. l worth-Heinemann.
e Medlik, S., & Ingram, H. (2000). The business of hotels (4th Cd'_)' 3}“ L-rl{outlcdgc
e  Morrison. A. M. (2018). Marketing and managing 1ourism ({(I,WHHHHHH- |
e Raghubalan, G.. & Raghubalan. S. (201 5). Hotel housckeeping: Ope
¢d.). Oxford University Press.
e Walker. J. R, (2021). fnfmduc!im: 1o hospitality (8th U‘d.). l’can(:m. - bublications
e  Wood. R.C.(2018). Hospitality management. A brief introduction. SA(J , qu | ¢ S.
o Bardi.). A. Q01 1. Horel front office management (Sth ¢d-) John Wiley & S0ns

(201 7-). Fonmdations of lodging

menagement (2nd

rations and management (3rd

Mapping of Course Learning Quteomces (CLOs) to Progran

(PLOs) & Program Specific Qutcomes (PSOs)

1 Learning Qutcomes

CLOs | PLO, | PLO, | PLO; | PLO4 | PLOs | PLOs pLO, | PLO; | PLOs | PLOw | PLO PSO, | P39 |
clo, |3 |1 |1 |1 |- f= |- |2 2 |1 1= =
' CLO, |3 1 3 |3 2 1 1 |2 2 2 1 - —
CLO; |3 2 2 3 1 2 3 3 3 3 |1 = b
CLO; |3 2 2 3 2 2 2 3 3 3 3 — =
Content Mapping with NEP thrust arcas

Field Hours devoted

Employability 10 i

Entrepreneurship 15

Skill Enhancement 10

Communication Development -

Indian Knowledge System 05

Environmental Awareness/SDGS 10

Current Issues and Social 10 ’

Awareness

Gender issues -

Public policies -

Any Other -
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Part A - Introduction

Name of Programme
Semester

Nature of Course

e ey
Nomenclature of the Course

Couse Code - TToo
CourseType -~
CourseLevel  _ — ———

I

Pre-requisite for the course (if any)

Course Learning Outcomes (CLOs))
carnerwill be able to:

Examining importance of front |
Joffice and guest cycle.

MHMCT

| ——— e E W o ——

Theory (Lecture + Tutorial)

Fundamentals of Front Office
26-1.6.0-HTM-102

400-499

Understanding  the function. |
handling of situations and key

- + .
CLO; [Summarizing

Control. = _

organizational |
structure of front office and Its |
Coordination.

J B — I —— - —— i T —

e — —— -_.—‘_.—-———l-———-" S—

l-——- — -

CLO,

Memorizing guestrooms. tarift |

and guest cycle.

Credits 04
Teaching Hours per week 04 4
Internal Assessment Marks 3

30
End Term Exam Marks 70
100

Examination Duration (in Hours)

O O O O

03

Part B- Contents of the

Course

The examiner will set 9 questions asking two questions

e e ———
[nstructions for Paper- Setter:
from each unit and on¢ compulsory qu

to consideration. The compulsory

parts covering entire syllabus. The

examinee will be required to attempt > .

and the compulsor sestion. All questions will carry
‘ Topics

Unit

B Hotel l?l-:;)ﬁtﬁ__(k)fl'ice: Introduction.
|ayout of the front department

Guest Cycle: Pre-Arrival.
Post Departurc. Tariff and room rates.

estion by taking

- ———

ey —

L Role and function: Re
mellod of payment

question (Questio

{ 5 questions. selecting one question from each unit

Attempt [Hours |
Sduction, importance In hotel /CLO T |15

Arrival. Occupancy, Departure,

ception, reservation, registr

course learning outcomes (CLOs)
n No. 1) will consist at least 4

—

|

cgual marks. |
C1.0/s |Contact

ation and
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-
method of payment

Handling Various: Complaints and emergency situations

Keys and key control: Types of keys, handling

[T 1Guest Departure and Guest Accounting:
Folio, Ledgers, settlement of accounts, han ‘

Express cheek out and group departures. Message and lel

luggage handling procedure

Cash and Credit Control

! T CcLO4 |15

ouestroom kevs and its control + T
CLW 3 15

dling vouchers.

IV |Front Office Cashier Role of the Front desk cashier,
Importance of front office cash. Duties and rcsponsibilitics
of front desk cashier.
Night Auditing: Introduction, Objective, functions and
job description of Night Auditor, Night Audit process.
Preparing night audit reports.
— | _ . DL 3 —
Total Contact hours 60
d
Tvaluation Methods s
Internal Assessment: 30 Marks Fnd Term Examination: 70
Marks
e Class Participation: S |
° Seminar/presenlalion/assignmcm/quiz]class 10 Written Examination: 70
test eic..
e Mid-Term Exam: 115
;_- ) mcarmurccs | — - -

Recommended Books/c-resoﬁrccs/LMS:

e Andrews. S. (2017). Hotel Front Office: A Training Manual. McGraw Hill

Education: Third edition.
e Bhatnagar, S. K. (2011). Front Office Management. Frank Bros.

o Tewari.J. (2016). Hotel Front Office: Operations and Management. Oxford
University Press: Second edition.

SUGGESTED REFERENCE BOOKS
e Gonda. M. C. (2015). Handbook of Attire & Grooming. Embassy Books: First

J)Jﬁ/ﬁ(ﬁéﬁ&éé‘:d (:"rd{‘?‘f‘yi‘ﬁ.’;ﬁ’ﬁ’w w W %

=
edition.
=9 e Kasavana. L. M, Cahil, J.J (1992). Managing Computers in the
2 Hospitality Industry. Educational Institute of the Amer Hotel; 2
.~ edition
y o  Smart Family (2018). All Countries, Capitals and Flags of the World!.CreateSpace
,3 y & P

Independent Publishing Platform.
Bardi. A. J. (2012). Hotel Front Office Management. Wiley India Pvt Ltd: Fifth

O

edition.

g
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anagement. McGraw Hill

e DBhakta. A. (2011). Professional Hotel Front Office M
| :ducation. | e
e Kasavana. L. M. (2000). Managing Front Office ()pcralllhons: l':duml.l(*md
Institute of the American Hotel & Motel Association: 5" edition edition
e  Woods. H. R.. Ninemeier, J. D.. Hayes. D: K and Austin. M. /\ (201 3)
Professional Front Office Management: Pearson New [nternational &

Pearson Fducation Limited: illustrated.

Mapping of Course Learning Outcomes (CLOs) 0 Progr:lfn !JCH rning Qutcomes
(P1.Os) & Program Specific Quteomes (PSOs)

o Toio T Pio; | pios | Pio | o | pLo. | PLOs [ P10s | pL0, | PLO | PLO | PSOs [PSO:.
o, | 3| -| 2| 2 T 1 1| 1] 21 1L JEY Rl it

CLO; a1 2 3] 2| 2| 2| 1| “Z 2| 2|- |- 1

CLO; s 11 2| 2| 3| 1| 1| 1] 2 2| 3|- 1=

CLO. s -1 1| 1| 1| -| -1 1 1 1 1j- |-

Content Mapping with NEP thrust arcas
Field Hours devoted
Employability 10
Entrepreneurship 10
Skill Enhancement 12
Communication Development N 10 -
Indian Knowledge System = B |
Environmental Awareness/SDGS 02 ) B ]
Current Issues and Social 05 '
Awareness
Gender issues 02
Public policies 04
Any Other 05
] Part A - Introduction o -

Name of Subject [ MHMCT
Semester - [ | - | a
Nature of Course Theory (Lecture + Tutorial)
Nomenclature of the Course J lfgndamenlals ot‘l—lousekccping R
Course Code | 26-1.6.0-HTM-103 |
Course Type ] CC-5 L

PCoursg Level | 400-499 1 - -
Pre-requisite for the course (ifany) | N.A

\_r Chairperson ‘/;!;enl IE
/& R {\J/ DRptt. o “nle\&\om@smﬁa\%g
\ndird Gandhy \lu}v oSy

u_' \ ‘,Rm“

Ly
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M—Y

— e ime—— — ' il : oanization,  functions,
Course Learmmmg Outcomes (C1.0Os) 1.0y |Analyze the ~ organizal s . Ui
. coordmation Of the

After completing this course, the fearner
will be able to:

interdepartmental
lousckeeping Department.
C'1.0, Fyvaluate cleaning agents. cquipmfsnt. and ""“r"élcc
 leare techniques used in housekeeping operations.
1.0, ‘/\ppl}f effective cleaning, Pcsl control, and asset
rprch_l*inn_prﬂclig:c§ in public arcas

CLO, |Assess —guest  room cleaning  procedures,

documentation, and quality standards to enhance
operational efficiency and guest satisfaction.
Theory | Practical Total
- - - Y | | .
Credits A | ) I 4
Teaching Hours per week 4 Y | f,]'
[Internal Assessment Marks 30 j 0 . S0
End Term Exam Marks | 70 0 /0
Max. Marks - | 100 ) 100
Examiation Duration (in Hours) ! 3

Part B- Contents of the Course

Instructions for Paper- :
The paper setter shall prepare 9 questions selecting two questions from cach unit with consideration
aiven to the Course Learning Outcomes. Among these, question number | will be compulsory.
comprising 7 short answer type questions carrying two marks each (total 14 marks) and covering the
entire syllabus. The remaining questions will be carrying 14 marks each. Examinees will be required to

attempt five questions: the compulsory question no. | and | question from the cach of the four units. |
Unit Topics CLO/s Contact Hours
ﬂ | _ - _ Attempt |
] Introduction: Meaning and definition. Importance of CLO 1 15

Housekeeping, Responsibility of the Housekeeping
Department, and a career in the Housekeeping
Department. Housekeeping Department:
Organizational framework of - the department
(large/medium/small hotel). role of Key Personnel in
Housekeeping, Job Description and Job Specification
of staff in the department. Attributes and Qualities of
i the Housekeeping staff - skills of a good
f_ Housekeeper, Inter departmental Coordination with
more emphasis on Front office and the Maintenance

. | Fdepartment. ‘
I ICleaning Science: Characteristics of a good cleaning| CLO 2 15

= agent, PH scale and cleaning agent with their
application. Types of cleaning agent, cleaning
- products  (Domestic  and  Industrial).,Cleaning
Equipment:  Types of Equipment, Operating
— Principles of Equipment, Characteristics of Good
i equipment (Mechanical/Manual), Storage, Upkeep.
and Maintenance of equipment. Care and Cleaning of
=5 Different Surfaces: Metal. Glass. Leather, Rexene,

Ceramic, Wood. Wall and floor covering, Stain
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o - S Al T
~ [Removal. = 1 —z
1T ICleaning of Public Areas: Cleaning ~proeess. (,I,(). -
Cleaning and upkeep of Public arcas. (l,nhh}:. (,I(Pak
rooms/  Restaurant/bar/banquet Halls/Administration
offices/Lifts and Ilevators/Staircase/back arcas/lront
arcas/ Corridor). Pest Control: Types of pests. ('nnl‘rol
procedures, Safeguarding Assets: Concerns for salety
and sccurity in Housekeeping operations. Concept ol
~[Safeguarding assets, | B} _+ L
IV ICleaning of Guest Rooms: Daily cleaning off  CLOA -
(Occupied/Departure vacant Under repair VIP rooms,
Weekly cleaning/spring  cleaning, [Fvening Service.
Systems & procedures involved. Forms and lformats,
Guest room cleaning - Replenishment of Guest

supplies and amenities R |
bl — - 60)

Total Contact hours o s L
Evaluation Mcthods B - |
arksl Fnd Term Examination: 70 Marks

e —————————

Written Examination: 70

i

lntgrnai Assessment: 30 M

e Class Participation: )
e Seminar/presentation/assignment/quiz/ | 10
class test etc.:

e Mid-Term Exam: ] 15 | -
- Part C-Learning Resources

Recommended Books/Journals/e-resources/Learning Management Systems (LLMS):
Instructions

E—

e —

 G.Raghubalan & Smritee Raghubalan, Hotel Housekeeping: Operations and Management.

3rd Edition, Oxford University Press, 2015. -
e Thomas J. A. Jones. Professional Management of Housekeeping Operations, Sth Edition,

Wiley, 2007.
« Rosemary Hurst, Housekeeping Management for Hotels and Residential Establishments.

Ist Edition, Cengage Learning, 1990. '
. Aleta A. Nitschke & William D. Frye, Managing Housekeeping Operations, 4th Edition.

American Hotel & Lodging Educational Institute. 2008.

—

<9
> Mapping of Course Learning Outcomes (CLOs) to Program Learning Outcomes
=9 0
(PLOs)
A _ - & Program Specific Qutcomes (PSOs) | ML
4 CLOs | PLO, | PLO; | PLO; | PLO, | PLOs | PLOg | PLO; | PLOg | PLOs | PLO PLOHJ PSO; | PSO; |
ks il Wl - i & e
=9 CLO, 3 1] 2 2 3| 1| 2| 2| 2} 2003 - |
CLO; 3 1 1 2 1 2 3 3 2 2 1 |- -
9 | L i
e CLO; 3 1 1 3 2 3 2 3 2 3 i~ 1= |
4 CLO. 3 1| 2 3 2| 2 2 3 3 3 31- |- |
=9

Content Mapping with NEP thrust arcas
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n‘

Field 1
mploy‘abnhty 12
[ntlepreneurship | 05
Skill Enhancement 15
Comnmmca_uon Development |05
Indian Knowledge System 103
Environmental Av_vareness/SDGs 10
1 Current Issues and Social -
U}wareness I
| Gender Issues | 04
Public policies 03
| Any Other 1 05

- S = —— . — o E— ———

Name of Programme

Semester

H._____________-l’-——

scheme (PG) w.e.f. 2026-27

M

_ —

\lature of Course

Pr acuca|

Nomenelatme of the Course
Course Code

Food Production operations

26-1.6.0- HTM- 104

— I—
Course Type PC-1
Course Level _ | 400-499 _
Pre-requisite for the course (ifany) | NA

Course Learning Outcomes (CLOs))

will be able to:

After completing this course, the learner

CL.O,

_T B . 2 - . — r . : -
Demonstrate essential kitchen skills. mise-en-place,

knife skills and appropriate cooking methods while
following professional kitchen practices.

CLO;

Prepare and present stocks, soups. sauces. fish.
poultry and meat dishes using appropriate culinary
techniques and quality standards.

—e

CLO;

Prepare selected Indian, French and Chinese

cuisine dishes by applying appropriate ingredients.
traditional cooking techniques and presentation

skills.

CLO, [Produce and present a variety of bakery, cake and
pastry products using appropriate ingredients,
I preparation methods and finishing techniques.
Theory ‘ Practical Total
Credits | 00 | 04 | 04
Teaching Hours per week 00 08 08
Internal Assessment Marks 00 | 30 | 30
| End Term Exam Marks 00 \ 70 70
| Max. Marks 00 100 100
[ xamination Duration (in Hours) r 3
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) ~ Part B- Contents of the (‘ourse B |
. " — PP P s s -
b ‘ ' 2 ) s . .+ the nature of the practical by the
Write-up and execution of the practical will be conducted as p(,(r wr;c‘% -
b external examiner, with consideration given (o he Course Learning )_u}u mes. g aTTE
Unit | Topics ('1,0O/s “ontact Hours
mpl
' _‘l 1 "y 1 . . & JZ\tﬂts(il%; | T 30
Kitchen Ovientation, Culinary F undamentals ¢ :
» Cooking Methods |
> | Familiarization with professional kitchen layoul, kitchen
brigade and identification of kitchen staff roles.
3 Y Demonstration of coordination and liaison between
. kitchen and other hotel departments.
‘ 3 ldentification, selection, safe handling and maintenance of]:
b Kitchen equipment.
| 1 Identification and safe use of different kitchen fuels.
w S, Preparation and mise-en-place of basic ingredients using
» different preparation methods.
» 6. Demonstration of the effects of heat on food.
_ 7. Preparation of dishes using moist. dry and combination
» cooking methods.
- 8. Practical demonstration of basic culinary techniques
3 representing Indian, French and Chinese cuisines.
A‘—'—J—_—— EEE— __—______________——'/—_> ]
a 1l Stocks, Soups, Sauces, Fish & Meat Cookery CLO?2 30
|. Preparation of basic stocks: white, brown and vegetable
. stock.
A 2. Preparation of basic soups and demonstration of different
soup classifications.
<
3. Preparation of mother sauccs and selected derivatives.
4
-3 A 1dentification. selection and basic preparation of fish and
. demonstration of common cuts.
s | 5 1dentification, selection and preparation of poultry and
demonstration of standard cuts.
44
2 6 ldentification, selection and preparation of lamb/mutton
D and demonstration of standard cuts.
=
" —— T -1 .
< [1] Indian, French & Chinese Cuisine Applications CLO3 30 |
. Preparation of selected traditional Indian dishes using
‘:: _ A — S SIS SRR
o ' N QAade
La . j / 4—’-’/’-" |
-, Chalrperson 2}
: nt
o A" ' " Deptt. of Hotel & Tourism Manage
— 4 . . '
| \ndira Gandhi UniversiYy
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uppmpt late ingredients and cooking techniques.
). Preparation of selected I'rench dishes demonstrating
classical culinary techmques.
3. Preparation of selected Chinese dishes demonstrating
basic Oriental cooking techniques.
1. Comparative practical study ol ingr cdlcnl% flavour
profiles, cooking methods and pn.sv..nmunn styles of Indian,
French and Chinese cuisines.
S, Preparation and presentation of a two- 0 threc-course
menu combining selected Indian, Erench and Chinese dishes.
IV 3 3 N T coa | 30
Bakery, Cakes & 1 astry -
| 1dentification and practical handling of basic bakery
ingredients and equipment.
2. Preparation of basic yeast products and demonstration of
fermentation.
3. Preparation of cakes using different cake-making
d methods.
4. Preparation of basic sponge, butter and other selected
-
cakes.
-3 5 Introduction to pastry-making and preparation of
i shortcrust pastry.
P 6. Preparation of selected pastry varieties using appropriate
| techniques.
| 7. Preparation and presentation of selected bakery and pastry
il products. |
3 e & Practical evaluation of bakery products based on texture,
f “lappearance, tlavour and quality.
= .
———
l ! 3
{‘—3 Total Contact hours ol 120
g Evaluation Methods
T T
—— Internal Assessment: 30 Marks Fnd Term Examination: 70 Marks
[
L@ o ('lass Participation: 5 | LLab record 1 0)
; e Seminar/ Demonstration/Viva voce/Lab 10 Viva-Voce 2()
=5 records elc.. + _
e Mid-Term Lxam: 15 [Write-up and execution of the 40
o« .
— practical,
. Part C-Learning
— Resources
h; ' m)
|
| Ai—

4

_d / Chairperson h
Deptt. of Hotel & Tourism Management

\ndna Gandhi Unwersﬂy
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nt Systems (LMS):

' Recommended Books/Journals/ e-resources/ Lea rning Manageme
e Arora. K. (2017). Theory of cookery. 'rank Brothers. Ori 1L
AN | . NETY L 1), Orient BlackSwan. |
’ e Thangam, P. E. (2004). Modern cookery for reaching and the hotel industry (Vol. 1)
\ e Larousse. (2001). Larousse gastronomique. Hamiyn.
e Grigson, 1. (1990). The book of ingredients. Penguin Books. -
) e Palsom. L. A, (1980). The professional chef. [Publisher nol specified].
e Gisslen, W. (2018). Professional cooking (9th ed.). Wiley. ,
3 e Escoffier, A. (1979). The complete guide to the art of modern cou{wry. I'lcm(\,mann(“j T
e Lundberg, D. E., & Kotschevar, L. H. (1994). Understanding baking. Van Nostrand Keimnhoid.
S
. .
Mapping of Course Learning Qutcomes (CLOs) to Program Learning Outcomes
’ | | (PLOs) & Program Specific Qutcomcs (PSOs) e
2 CLOs | pLo. | Lo, | PLO, | PLO, | PLO, | PLO; | PLO; | PLOs | PLOs | PLOw | PLOy; | PSO; | P5O:
S — !
CLO, 3] -] 2 3| 3! 1| 2| 2| 2| 3| 2/= |-
= CLO; 3] 1 3| 3 2 1L 2| 2| 2 3 | 2 | - -—
" CLO; 3| 1 2 2 2| 1 1 3 | 3T 3 1 = -
CLO. 3| 1! 3| 2| 2| 1] 2| 2| 2| 3] 2|=- |-
LY Content Mapping with NEP thrust arcas
» Field Hours devoted
9 Employability 30 i
Entrepreneurship 20
D Skill Enhancement 30
- -1 Communication Development -
a Indian Knowledge System 10
Environmental Awareness/SDGs 05 )
ML Current Issues and Social 10
- Awareness
Gender issues -
-3 Public policies -
~. Any Other -
-3 T Part A - Introduction )
- Name of Programme T MHMCT -
' Semester _ | )
23 | Nature of Course Practical
P \ Nomenclature of the Course IFood and Beverage Operations
-9 Course Code - 26-1.6.0-HTM-105
y; Course Type | PC-2
0 T ol | 400-499 i -
Couxie_!,evel - I 00-499
i~ Ll’re-rcqqisite for the course (if any) [NA
— \\' Mj‘}_\,—)’/‘
(a P “
W 4 '< g | & Tousm Managemen
I ﬂep“ of Hote
\ndira Gandht Univers
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jal hygienc. grooming and

Course | LdlnmL()1{1:11111&\_(( | -(“)_w) _ 'T('I\.()| 1o applx persol
pmlcssmnal etiquette.

After completing this course, the lcarncer | |
will be able to: 1.0, [Touse & B equipment and perform proper
table setup.

|
nderstand the restaurant functions and know

o "
*(,‘l,()x [0 ut
used 1n restaurant,

about various equipment

\ stand various forms of Services.

iy ~ N
CLO; [To under _
— — w ~ Total
Credits | i 00 04 04
. 08 08 |
Teaching Hours per week 00 4 |
Internal Assessment Marks 00 | 30 30 |
End Term Exam Marks 00 70 70
Max. Marks 00 100 100
e ——————— : S
| Examination Duration (in Hours) I I S — |
~ Part B- Contents of the Course
L B- Contents OB V% - o ——————— .
Instructions for Paper- Sctter: .
11 be conducted as per the naturc of the practical by the

Write-up and execution of the pr'lcncal W

external examiner, with consideration given to the Course Learning Qutcomes.

. CLO/s Contact Hours

o Adempt
CLO | 30

| IPersonal Hygiene, Grooming & F&B Outlets

. Personal and food service hygiene

« Professional grooming and etiquette
+ Identification of F&B service outlets

« F&B organizational structure and interdepartmental

coordination

— — r R o
I Service Equipment & Mise-en-Place CLO 2 50

« Identification and handling of F&B equipment
» Crockery, cutlery, glasswarce and tableware

+ Side station and table setup

| » Napkin folding and menu presentation

. Mise-en-sceéne and mise-en-place

» Tray and trolley setup

e ————————————————

ti able Service Techniques J CLO 3 ’ 3

. Tablecloth laying and changing

« Plate and water SCIVICE

» Clearing and crumbing down

: ' \ (X C\»é:)/

Q\J Chairperson |
Depts of Hotel  Tourism Management
\ndira Gandhi University
Meetpur.Rewan




] S ——

+ Sideboard stocking
» Glassware cleaning and polishing
» Table lay-up and service

e — t Y 10
IV Advanced & Ancillary F&B Operations CLOA

» Opening, operating and closing duties
» Restaurant service simulation

» Food pick-up and pantry operations

» Kitchen stewarding

* Room service/In-room dining

» Coordination with other departments

— S I P
____Total Contact hours I N 5
. | Evaluation Methods
lnlclnal Aqsessmcnt 30 Marks Fond Tcrm Examlmtlon 70 Marks
L Class PdlthlpdllOﬂ T J T Lablecord _ 10
° Sumnar/Dcmonmauon/Viva voce/Lab 10 - Vwa Voce 20)
records ete.: 4 . TR |
e Mid-Term Exam: | 15 [Write-up and execution of the 40
practical.
Part C-Learning Resou rees

r

p— — —— -

Recommended Books/e-resources/LMS:

SUGGESTED REFERENCE BOOKS:

e S.N Bagchiand Anita Sharma, Food And Beverage Service. Aman Publication, New Delhi.

e Sudhir Andrew, Food And Beverage Manual, Tata Mc. Hills. New Delhi.

A ° B::ain Vergese, Profdssional Food And Beverage Service Management, Macmillan Pub. New Delhi.
e Vijay Dhawan, Food AndVeverage Service. Frank Brothers And Company, New Delhi.

Mapping of Course Learning Outcomes (CLOs) to Program Learning Outcomes
(PLOs) & Program Specific Outcomes (PSOs)

CLOs | PLO, | PLO; | PLOs | PLO,4 | PLOs | PLOg | PLO; | PLOg | PLOg | PLOy FLO“ PSO, —P_S_Oﬁﬂ |

co, | 3| -| 3| 1| 2 | a| 1| 2 3] 1[- [- 1
CLO, 3 - 2 2| 3 1 3 2 2 3 2 | — _

CLO; 3| - 2| 2| 2| 1] 3} 2| 2| 2| 2|- |-

CLO, 3. | 2| 2] 2| 1| 1| 1 2| 2 a2f- 1= j

(\ o~ }J Chairperson -
/ Deptt. of Hotel & Tourism Managemen
(ndira Gandhi University
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Content Mapping with | NEP thrustareas
Held  |Hoursdevoted
Employability : | | Tj 30 _ R S
l Entrepreneurship . R £ . T —— - —
Skill Enhancement |20 — e ——
Comm_unication De_yelop_ment B J__z‘(_)‘_” o S ———
Indian Knowledge System |10
Environmental Awareness/SDGs | 10 | . -
Current Issues and Social 05
Awareness )
Gender issues 02
Public policies -
Any Other .
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FIRST YEAR: SEM ESTER: 2

Part A - Introduction
Name of Programme MIMCT
Semester T

Nature of Course/Course Composition

Nomenclature of the Course Food P
Course Code 136-1.6.0-11TM-201
' Course lype ) | CC-4
Course Level 400-499
Pre-requisite for the course (if any) #NA _
Explain and apply principles of food production

Course Learning Outcomes (CLOs) CLO,
After completing this course. the lcarner
will be able to:

organization. scheduling.
12, and yield management. )
d standardized recipes

using menu engineering. product development.
food trials, and sensory evaluation techniques.

CLO; |Apply food cost control, purchasing, nventory.
portion control, waste management, and resource

conservation  techniques in  food production

planning. kitchen
forecasting. budgetit
C1.O, [Develop balanced menus an

3
3
\|
\
O
5
\
N,
.
%
(Y
v
v
S
N
S

(N
CLO; [Implement food safet

Y
operations.
y, hygiene. HACCP. quality
W assurance, and sustainable kitchen practices 1O
_ - ensure safe and efficient food production.
Theory Practical | Total
Credits 4 0 4
Teaching Hours per week 1 4 T 0 : 4
Internal Assessment Marks 30 0 H 30
End Term Exam Marks | 70 () 70
Max. Marks | 100 | 0 100 |
LE:~:aminati0n Duration (in Hours) 03 0

Part B- Contents of the Course

[nstructions for Paper- Setter:

The paper setter shall prepare 9 questions selecting two questions from each unit with consideration given

(o the Course Learning Outcomes. Among these. question number | will be compulsory, comprising 7
al 14 marks) and covering the entire svllabus.

short answer type questions carrying two marks each (tot
The remaining questions will be carrying 14 marks each. Examinees will be required to attempt five

questions: the compulsory question no. | and 1 question from the each of the four units.

Unit Topics CLO Contact
ttempt Hours
l Food Production & Kitchen Management CLO, 15

(ntroduction:  Kitchen — Organization and Layout:  Work
Allocation and Job Description; Duty Rosters, Production
Planning and Scheduling: Forecasting and Budgeting: Quality
and Quantity Control: Yield Management,

| <

I Menu Planning & Product Development
Menu Planning: Functions and Types of Menu: Menu |

Loobobbboobbbbed

Challperseh— 3
¢ / Deptt. of Motel & fourism Managemen
(ndira Gandhi \inivers\
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TN - G) w.e.f. 2026-27
Department of Hotel & Tourism Management scheme (PG)
|
’
New | i
1 e} : . : sandardization. INCW

’ ngineering; Menu Balancing: Reeipe Slnmluult-m(mn

Recipe Development: 1'ood Trials: Sensory Evaluation. o T3 |

i Food Cost & Resource Management |
Food Cost Control; Objectives and Methods: Purchasing and
Inventory Control: Portion and Yield Control: Food Lost
Calculation: Waste Management: Budgetary Control; Energy
and Resource Conservation.
IV Food Safety & Sustainable Production | |
Food Safety and Hygiene; Food Laws and Regulations: I'-UOd
Contamination and Cross-Contamination; HACCP: Qllﬂ‘l'ly
Assurance: Sustainable Kitchen Practices: nergy-Efficient
Production: Sustainable Cooking. . . o a7
Total Contact hours B |
Evaluation Methods )

Internal Asscssmént: 30 Marks Fnd Term Examination: 70 Marks
=1 .  E— — o, , - ' 70
e Class Participation: S e Written Examination:

Lﬂ

e Seminar/presentation/assignment/quiz/ | 10
class test etc..

e Mid-Term Exam: ] 15|

Part C-Learning Resources

Recommended Books/Journals/ e-resources/ Learning Management Systems (LMS):

Instructions

o Arora. K. (2017). Theory of cookery. Frank Brothers.

e Bali, P. S. (2014). International cuisine and food production management. Oxford Univcrsil_\{' Press.

e Cracknell, H. L.. & Kaufmann, R. J. (1999). Practical professional cookery. Thomson Learning.

o Gisslen, W. (2018). Professional cooking (9th ed.). Wiley.

o Kinton. R.. Ceserani. V.. & Foskett, D. (2010). The theory of catering (11th ed.). Hodder Education.

e Lillicrap, D., & Cousins, J. (2010). Food and beverage service (8th ed.). Hodder Education.

e Ninemeier, J. D. (2009). Management of food and beverage operations. American Hotel & Lodging

Educational Institute.

o Payne-Palacio, J.. & Theis, M. (2016). Foodservice management: Principles and practices (13th ed.).

Pearson.

e Sethi. M. (2016). Institutional food management. New Age International Publishers.

e Srilakshmi. B. (2018). Food science (7th ed.). New Age International Publishers.

N

Cro4

!

@

Mapping of Course Learning Qutcomes (CLOs) to Program Learning Outcomes
= (PLOs)

& Program Specific Qutcomes (PSOs) . |

3 CLOs | pLO, | PLO; | PLO; | PLO, | PLOs | PLOg | PLO; | PLOg | PLOs | PLOw | PLO:, PSO; | PSO; |
o CLO, 3 1 1 3 3 2 2 2 2| 2 3{- |-

CLO; 3 1 2 3 2 2 2 3 2 2 3| - -
3 co. | 3! 1| t| 3| 2| 3| 2| 3| 2| 3| 3]- |- |
- CLO sl 1| 1| 3| 2| 2| 2| 3| 3| 3| 3[- |- |
S~

Content Mapping with NEP thrust areas
a - Ao
A3
—w | !
Chairperson
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- (ndira Gandhi University
=L

Meerpur, Rewarl




\y
»
»
N

\

!
&
A
@
@
3
@
®
9
1
»
»
»
»
9

e

Department of Hotel & Tourism Management

Field
Employability

_Er]trepre‘n_e_urship :

e ———— — ———— e — - —— i = —

Ski!l Enhancement_

Communication Development
| - et —

e — . ————

_—

R ——
P o ——

e ——— . ——

| Indian Knowledge System

el o — ——

| Environmental Awarepess[SDGs__

— o —

Current Issues and Social
| A\yareness -

EE———

Gender issues

Public policies

Any Other _ _

Part A - Introduction

Name of Programme

Semester

[ MHMCT

I

Nature of Course

Thepry (L?:cturg_ + Tutorial)ﬁ

————————

iNomenclEture of the Course

—-T—

Food Science and Ngtritign

L26-L6.0-HTM-202 ]

Course Code 0-L0. . —
Course Type | CC-5 _ |
Course Level 400-499

Pre-requisite for the course (if any) ﬂl NA

Course Learning Outcomes (CLOs)
After completing this course, the learner

will be able to:

CLO,

Explain the fundamentals of food. nutrition, health
and the role of essential nutrients in human well-

being.

CLO;

Identify the sources. functions and nutritional
significance of macro- and micronutrients and their

dietary requirements.

CLO;

Apply the principles of balanced diet. RDA. food
groups and menu planning to develop nutritionally
appropriate meals for different requirements.

CLO, |[Evaluate the effects of cooking, processing and
mass food production on nutritional quality and
recognize emerging trends in healthy, functional.
organic and convenience foods.

— | Theory | Practical Total
Credits 4 0 +
Teaching Hours per week 4 | ) 4 4
Internal Assessment Marks | 30 0 _L 30 |
Fnd Term Exam Marks 70 () 70
Max. Marks 100 0 100

Examination Duration (in Hours) | 03 () l

Part B- Contents of the Course

selecting two questions from cach unit with consideration

Cad

Chairperson b
neptt. of Hotel & Tourism Management

Indira Gandhi Universtty
aprnyr Reviarl
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number | will be cnmpylemy,
(total 14 marks) and covermg the
h. Examinees will be required to
h of the four units.

hese. question
varks each
4 marks eac

given to the Course carning Outcomes. Among
ing two n

comprising 7 short answer type questions carry

entire svllabus. The remaining questions will be carl'_lylﬂl—illl estion from the eac
V R .-*\ 1*' > 4 s (v . - » " . ']']( ( "‘ < "
dllf.mut five questions. the Lonu)lllsouf (llJLSl!()ll no. 1 ¢ q! C1.O/s Contact
Unit Topics Attempt [Hours
CLO | 15
| Fundamentals of Nutrition & Food Science

e Introduction to food. nutrition and health

e Functions of food and factors affecting food
e Classification of nutrients

e Digestion, absorption and metabolism

e Recommended Dictary Allowances (RDA)

e Convenience foods and their importance ‘
[ Macro & Micronutrients CLO 2 |
e Carbohydrates: sources, functions and classific
e Proteins: sources, functions and classification
e Lipids: sources. functions and classification

e Vitamins: sources, functions and classification
e Minerals: sources. functions and classification

e Water and its role in nutrition |
CLO3 15

[11  [Balanced Diet & Menu Planning
o Concept and importance of balanced diet

e Basic food groups and Food Pyramid

RDA and nutritional requirements
Principles and factors affecting meal planning

Planning balanced meals and special diets

Calculation of nutritive value of recipes and menus
1 . L] /
[V |Mass Food Production, Processing & New Food Trends CLO 4 1

e Nutrition in quantity and mass food production
o Lffects of cooking and processing on nutrients

Common food processing techniques
Health. organic, natural, functional and plant-based foods

<

o

e Food fads and nutritionally balanced meals
L

Emerging trends in food packaging and convenience foods |
Total Contact hours 60

Evaluation Methods
Internal Assessment: 30 l\ilarksT End Term Examination: 70 Marks |

e Class Participation: 5 | Written Examination: 70 :

e Seminar/presentation/assignment/quiz/ |10

class test etc.:

e Mid-Term Exam: I5
1 -
Part C-Learning Resources

Recommended Books/Journals/ e-resources/ Learning Management Systems (L.MS):

N

ation

N

e Drummond. K. E.. & Brefere, L. M. (2022). Nutrition for foodservice and culinary professionals (10th

r_ 2 ed.). Wiley.

-~ e Potter. N. N.. & Hotchkiss, J. H. (1995). Food science (5th ed.). Chapman & Hall.

r e Mudambi. S. R.. & Rajagopal. M. V. (2001). Fundamentals of foods, nutrition and diet therapy. New
= Age International. |

QAo

- \ N ~ A
—pd _ - </ Chairperson 38 |
/ Deptt. of Hotel & Tourism Management

Indira Gandhi University
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e Manay. N. S.. & Shadaksharaswamy, M. (2()()8).* Foods: Facts and principles (3rd ed.). New Age
International. .. ' |

o Joshi. S. A, (2014). Nurrition and dietetics (dth ed.). Tata McGraw-Hill [Education. |
o Gropper, S. S.. Smith, J. L., & Carr, T. P. (2018). Advanced nutrition and fumarn metabolism (7th ed.).
Cengage Leaming, ' , . "

o Wardlaw, G. M., & Smith, A. M. (2015). Contemporary nutrition (10th ed.). McGraw-Hill Education.
o Srilakshmi, B, (2018). Nurrition science. New Age International. | B

e Bamji. M. S., Krishnaswamy, K., & Brahmam. G. N. V. (Eds.). (2016). Textbook of human nutrition (4th
ed.). Oxford & IBH Publishing. |

e Mudambi, S. R., Rao, S. M., & Rajagopal, M. V. (2015). Food science. New Age International.
e McWilliams, M. (2017). Foods. Experimental perspectives (9th ed.). Pearson. -'

e Vaclavik, V. A., & Christian, E. W. (2014). Essentials of food science (4th ed.). Springer.

* Mathur, P. 2018). Food safety and quality control. Orient BlackSwan.

Mapping of Course Learning Outcomes (CLOs) to Program Learning Outcomes
(PLOs) & Program Specific Outcomes (PSOs)

CLOs | PLO, | PLO; | PLO; | PLO, | PLOs | PLOg | PLO; | PLOg | PLOs | PLOy | PLOy | PSO; | PSO,
CLO, 3| 1| 1] 2| - 2| 1| 3] 2| 2 1]- |-
co, | 3 a| 1| 2| -| 3| 1| 3] 2] 2| 1][- |-
CLO; 3] 1| 1| 3| 1l 3| 2| 3] 2 2] 3]- |-
CLO, 3| 2| 1| 3| 1] 3| 2f 3| 3| 3| 2[- |-

Content Mapping with NEP thrust areas

Field Hours devoted

Employability 15
Entrepreneurship 05
Skill Enhancement 05
Communication Development -
Indian Knowledge System 05
Environmental Awareness/SDGs 10
Current Issues and Social 15
Awareness

Gender issues -

Public policies 05
Any Other -
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o Organizdtlonal
Structure of Fg& B Departmen iy small. medium ang large
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_ art A < Introduetion . o

Nmuc \\_f\‘l\:gl‘i\\\\\\\c - . ' MEIMC) —_—

..L\..;T{.\..C:{Qm r.m.,_.._.....,......‘.h.-ﬂ_ﬁ..ﬂ...,%_._.._..._...._ﬁ..__.-m.._ﬁ_. mn————— S
\11\@35\)}\1:5 “ R Theory (Iecture | jl‘_u_ilﬂjul)“' LT T —
Somenclature of the Course | Food ane Beverage Service Managomen o
oISt Lode —~ S— YR T e S
k(:\\lll‘b‘-\‘ N - L B O o
c:;'m;m'é‘f e A00-499 T -
\‘I‘C‘~l‘0\|liSimFﬁiﬁumlmhiﬁlﬁnj NAT .
Course Learnin

. . o~ ———— ""*'Ti
2 Outcomes (CLOs)) '

‘ LO 1Gain the Knowledpe on catering industry ang
F Alter completing this course, the learer
Wil be able o

understand Organizational structure of Food &
beverage serviee department in hotels, |

——— '-—-—.-._-,'h-—__.h

— s ——
Oy |Learn about different types of tood & beverage
- cgy[i_pn]ent} & meals, o B
LOy Remember (he Importance of meny planning &

various food N&

_ Theory

rvice methods,
Practical

—

e
B e N\

Deptt. of Hotel & Tourism Méhagemen‘\
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— el

———————— R ——— S
—

[Bars. Vending Machine.
Layout of Food Service Arcas: v
while planning a layout of coffee shop, |
service restaurant, spectalty restaurant, Banqucls. |

Room Service, Vending Machines. Back  arcas: Still

Room. Wash-up. Hot-Plate, Plate Room. Kitchen

Stewardig.

*lxltchcn Stores. . il T

1 |[introduction of Restaurant Equipment and CLO3

introduction to different Meals:

Restaurant Equipment’s Classification of equipment:

Criteria for selection of various types of Crockery.

Tableware. Glassware, Linen, Furniture €lc..

Sideboard- its uses. Care & Maintenance O {these

cquipment s.

Meals and Menu: Planning Concept of Menu and Meal

Types of Meals: Breakfast. [Lunch. Dinner. Supper.

Brunch, High tea ete. | .
[V Menu planning & forms of Service CLO4 15
Menu: Origin of menu & menu planning objectives,
types of menu (table d’hote, A la Carte, Carte jour),
menu planning-consideration & constraints, menu
designing, courses. of menu — French: classical and
modified. Indian courses: Planning menus.
Accompaniments, Garnishing & Cover for each course.
Breakfast Menu: English, American, Continental,

Indian
Restaurant Service: Forms and Methods of Service -
Table Service — Silver/English, Family, American.
Butler/ French. Russian: Self Service

_Buffet and Cafeteria Service; Specialized Service -
Gueridon. Tray, Trolley. Lounge, Room €tc.. Single
Point Service- Takeaway, Vending. Kiosks. Food
Courts, Bars.: Room Service

ArTous (‘onsiderations
ast food. full-

O ¢ ¢ @ e € €C 6 O v v ¥V ¥vw w»ww =~

O

» O

- 60

| Evaluation Methods
Internal Assessment: 30 Marks Fnd Term Examination: 70 Marks

Total Contact hours

O O

» O 0

e Class Participation: 5
o Seminar/presentation/assignment/quiz] 10

class test etc.:

e Mid-Term Exam: 15
| Part C-Learning Resources

Written Examination: 70

|

F Recommended Books/e-resources/LLIMS:

0

F

SUGGESTED REFERENCE BOOKS

« S.N Bagchi and Anita Sharma. Food And Beverage Service. Aman Publication, New Delhi.

o Chairperson =
" \ *(J / Deptt. of Hotel & Tourism Management
\ndira Gandhi University

Meerpur, Rewarl
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Department of Hotel & Tourism Management

. Hills. New Delhi. |
ot ent. Macmillan Pub. New Delhi.

anual, Tat
New Delhi.

o Service Managem

k Brothers And Company.

. Sudhir Andrew, FFood and Beverage M
« Brain Vergese. Profdssional IF'ood And Beverag
Vijay Dhawan, Food AndVeverage Service. ['ran

(o Program [,earning Qutcomes

<¢ Learning Outcomes (CLOS) ‘
p {comes (PSOs)

Mapping of Coun .
(P1.Os) & Program Specific Ou

==18

Clos | pLo, | PLO; | PLO: pLO, | PLOs | PLOG | I5LJOE__EL9£,EOE_:?EQ'L. PLO; | PSO: | P5O:
<o, | 3] - 2| ST 3 1| 1| 1| 2L 3| 3|- |7
CLo; ST -1 2| 1| 2| 1| 3] ! 2| 2| 217 &
CLO: 3T - 1| 2| 2| 1| 3 “Z 2| 2| 21= [T —
<. | 3| 1| 2] 3| 2] “? 1| 2] 3 2 3= 1=
Content Mapping with NEP thrust arcas

Field Hours devoted

Employability 20

Entrepreneurship 10 O

Skill Enhancement 10

Communication Development 05 ]

Indian Knowledge System -

Environmental Awareness/SDGS -

Current Issues and Social 05

Awareness

Gender issues 02

Public policies -

Any Other -

Part A — Introduction

Name of the Programmc MHMCT

Semester [ 1]

Nature of Course/Course Composition | Practical
‘?IC\Ion'nenclature of the Course IFront Office Operations

ourse Code 26-1.6.0-HTM-204

Course Type 1 PC-3

Course Level 400-499

Pre-requisite for the coursc (if any) TNA

Course Learning Qutcomes (CLOs)  |[CLO, [Explain the organization, layout, equipment, and

standard procedures of the Front Office Department.

After completing this course, the learner

(X é/&\‘)
Chairperson™
Deptt. of Hotel & Tourisnt Management

Indira Gandhi University
., Maarnyr, Rewart
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Department of Hotel & Tourism Management

ion. room allocation, and

‘2026-27

will be able to: . - o 0 Nemonstrate puesl registre
check-m pmc_u_lurcs. |
(‘_l () _ lAppl}' rcscrvminn prnccclurcs. rm*:rm status
management. and reservation documentation _
(N ), l yemonstrale effective guest | cummun:cati{'m_
telephone etiquette. and basic guest service
operations.
'l“hcé_rly | Practical Total
Credits - i 4 | 4
Teaching hours per week | 0 T 5 3
Internal Assessment Marks i () 30 | 30)
Fnd Term Exam Marks 0 70 /0
Max. Marks 0 100 100
Fxamination Duration (in Hours) 0 03 |

Part B- Contents of

Write-up and execution o
the external examiner, with conside

{ the practical will be condu
ration given o the

——————————

the Course

e —

icted as per the nature 0
Course Learning Outcomes.

{ the practical by

CLO/s " Contact

Telephone Handling Skills and Telephone Etiquette

Unit  I1gpics
| Attempt | Hours
Unit-l |Front Office Organization & Grooming CLO1 30
e Personal Grooming and Professional Etiquette
e TFront Office Layout and Different Counters
o Identification and Handling of Front Office Equipment
e Familiarization with Front Office Forms and Registers
e Organizational Structure of the Front Office Department
Standard Operating Procedures (SOPs) in Front Office
Unit-11 |Guest Registration and Reception CLO 2 30
e Welcoming and Greeting Guests
e Guest Registration Procedure |
o Filling Registration Card (Indian & Foreign Guest)
e Room Allotment Procedure
e Preparing Arrival and Departure L1sts
e VIP and Group Check-in Procedures (Basic)
o Handling Walk-in Guests
Unit-111 {Reservation Procedures CLO3 30
e Reservation Process (Telephone, Email and Online)
e Reservation Forms and Formats
e Preparing Reservation Charts
e Confirmed. Tentative, Waitlisted and  Guaranteed
Reservations
e Room Status Terminology
o Cancellation and Amendment Procedures |
i1V ICommunication & Guest Serviees CLO 4 ' 30

|

|

o Message Handling and Wake-up Call Procedure

SRCW
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181C Gjtuations)

e Ilandling Guest Complaints (13
e Bell Desk Operations

e (Concierge Services

o Left Lugpage Procedure

e Paging and Mail Handling

Total Contact Hours
DR dlll'ltl()ll Methods - N——
Tntcm.ﬂ Assessment: 30 J i K nd Icrmﬁammatmn T0 EIV(I)W 70
Class l’dltu,lpatlon 5 I@PECON‘ - ""’_()*"“__4
I bcmmfu/Dcmonsllallon/Vwa- 10 Viva-Voce v
voce/Lab records ete.. j I B T i
Mid-Term Lxam: 15 Write-up and execution of the practical 40U
e— S —— S R | / —
Part C—Learning Resources:
e ~___Resources ‘
Recommended Books/Journals/ e-resources/ Learning Managémcnt Systems ( LMS):
Instructions

« Bardi.]. A. — Hotel Front Office Management, Wiley.
. Kasavana, M. L. & Brooks, R. M. - Managing Front Office Operations. AHLEL

«  Andrews. S. — Hotel Front Office: 4 Training Manual. McGraw-Hill Education.

o Negi. l. - Professional Hotel Management. S. C hand Publishing.
e Sudhir Andrews - Front Office Training Mcmual Tata McGraw-Hill.

R

Mapping of Course Learning Outcomes (CLOs) to Program Learning Qutcomes
(PLOs) & Program Specific Qutcomes (PSOs)

OO0 0 0 ¢ ¢ eece® €066 vy v v v s~

CLOs PLollPLOZ PLO. | PLO, | PLOs | PLOs | PLO7 | PLOs PLOs | PLOy | PLOy; | PSO: PSO,
CLO, sl = 2| 2| 2| 1| 3| 1| 21 “ 2| - |-
1 -T—
CLO; 3 - 3 3 3 1 3 1 2 3 3| - -
CLO; 3l 1| 2| 3| 2| 3| 3| 2| 2} ° 3 |- |-
CLO, 3| - 3. 3| 20 1| 3] 1| 2| 3] 21- I°
Content Mapping with NEP thrust arcas
Field Hours devoted N
Employability 30 -
*:? Entrepreneurship 20
~o. Skill Enhancement 120 : |
- Communication Development 20 |
T indian Knowledge System 05 |
2 Environmental Awareness/SDGS -
=S Current Issues and Social 05
Awareness
- |
T Gender issues . | .
o Public policies - Kég/ j‘;
| e }
—
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\ Any Other o ;

scheme (

pG) w.e.f 202627

Part A - Introduction

Name ol the Programme MHMCT
Semester []
Nature of Course/Course Composition Practical

Nomenclature of the Course

Accommodation Operalions

Course Code

; 36-1.6.0-HTM-205
PC-4

Course lype
Course Level L400-409
Pre-requisite for the course (ifany) | NA

Course Learning Outcomes (CLOs)
After completing this course, the learner
will be able to:

T — .
T(_"7LO. Develop fundamental practical skills in
accommodation (housekeeping) operations.

—T-

CLO, [Familiarize students with housekeeping equipment.
cleaning procedures, and guest room SErvicing.

CLO, [Enable students to perform housekeeping functions
in accordance with industry standards.

CLO, [Develop professional ethics, safety awarencss, and
effective guest service skills.

| Theory _T Practical | Total
Credits B 0 | 4 4
Teaching hours per week | ( 8 8
[nternal Assessment Marks \ 0 i 30 50
End Term Exam Marks 0 | 70 i 70
Max. Marks | 0 | 100 100

| Examination Duration (in Hours) 1 0 | 03

Part B- Contents of the Course

Instructions for Examiner:

Write-up and execution of the practical will be conducted as per the nature of the practical by
| the external examiner, with consideration given (o the Course Learning Outcomes.

o RS T R Y Mg s,
SRS N e e T

\ndira Gandh University
Meetpm.Rewaﬂ

SN

L 5 (|
$ i A

Chairpe ‘
Q} Deptt. of Hotel & Tourism

Unit Topics CLO/s | Contact
| 1 i | Attempt | Hours
Unit-I |[Housekeeping Orientation and Cleaning Procedures CLO 1 30
o Grooming Standards and Personal Hygiene.
e Identification and Use of Housekeeping Equipment.
e Identification and Safe Use of Cleaning Agents and
Cleaning Tools.
o Cleaning Procedures for Different Surfaces (Glass. Wood.
Metal. Marble, Upholstery, etc.).
e Standard Operating Procedures (SOPs) in Housekeeping. |
| . Housckeeping Trolley Setup and Organization. |
Unit-11 [Guest Room Operations | CLO2 50
r Y
Mﬂg@_gmma
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ble. Twin, King Si7¢).
acant Guest Rooms.
d Guest Rooms:.

——

e Bed Making (Single. Dou
e C(Cleaning and Servicing of V
e C(Cleaning and Servicing ol Occupie
e Bathroom Cleaning and Sanitization.
e Room Inspection Procedurcs.
e Turn-down Service and VIP Ro
Unit-111 [Linen, Laundry and Interior Decoration
e Identification and Classification of Linen.
e Linen Storage and Inventory Control (Basic).
e Basic Laundry Procedures and Srain Identification.
e Towel Folding Techniques.
e RBasic IFlower Arrangement.
e Deccorative Bed Presentation
Unit-1V [Guest Services, Safety and Industry Exposure
e Handling Guest Requests and Complaints (Role Play).
e Lostand Found Procedures.
e Fire Safety. First Aid, and Safe Handling of Chemicals.
e Green Housekeeping Practices and Waste Management.
e Hotel Housckeeping Observation Visit and Report |
120

ﬁ

om Sctup. R :
Cl1.O3 30

and Room Amenities Setup.
CLO 4 30

Total Contact Hours
Evaluation Methods r
| Internal Assessment:30 MIVI-30 Tnd Term Examination: 70 MM -
Class Participation: 5 [ab record 10
Seminar/Demonstration/Viva- 10 Viva-Voce 20
vocge/Lab records etc.:
Mid-Term Exam: 115 Write-up and execution of the practical 40

Part C-Learning Resources
Recommended Books/Journals/ e-resources/ Learning Manage

Instructions

ment Systems (LMS):

Raghubalan, G. & Smritee Raghubalan — Hotel Housekeeping: Operations and
Management. Oxford University Press. |

e Jones. T. . — Professional Management of Housekeeping Operations. Wiley.

e Andrews. S. — Hotel Housekeeping: A Training Manual. McGraw-Hill Education.

Lennox. M. & Woronick. J. — Hotel, Hostel, and Hospital Housekeeping. Hodder Education.

Mapping of Course Learning Outcomes (CLOs) to Program L.earning OQutcomes
(PLOs) & Program Specific Outcomes (PSOs)

=9 CLOs | pLO, | PLO, | PLO; | PLO, | PLOs | PLOg | PLO; | PLOg | PLOs | PLO | PLOw: | P3O, | PSO,

- CLO, 3| -] 2] 2| 3| 1| 3| 1| 2| 2| 2i- |- |
CLO; 3T - 1| 2 2| 2| 3] 3] 2| 2| 2]- | —_

—a CLO; 3 1 2 3 3 2 3 3 3 3 3|—- |-

- CLO. sl 1] 3| 3| 3| 1| 2| 3| 3] 3| 2|- [ |
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o Content Mapping with NEP (hrust arcas

Fleld | 4 Hours devoted |
| Emp_loygb*lp*lﬂy‘ - | 30 |
Entrepreneurship |10 *

Skill Enhancement |30

- Communication Deve!opment - |10 D

Indian Knowledge System | 05

l En\nronmental Awareness/SDGs __ _10d e
Current Issues and Social 05

Awareness - e
Genderissues 0z I —

' Public policies - - e ——— R

~Any Other - e s g sl
o o - T’;‘tA:—-lntroduction B

\‘amu ot prog:ramme T L mC—l: I

Sunester | ‘_II__L _____ B ~
ll\at_ure ofm_: o - l Thcory (Theory+TutorlaI)

Nomenclature of the Course Constitutional, Human & Moral Values. and IPR

Co&se Code

| 26-16.0-CHM-20]

r_(_?—(r)urse Level - L 400-409 ~
Course Type CHM
| Pre -requisite for the course (1f any) . l _
Course Leammg Outcomes (CLOs)) CLO, Learn the different |
After completing this course, the learner will be Constitutional Values.
able to: Fundamental rights and duties
enshrined  in  the  India
| Constitution. _
CLO. Understand humanism, human

virtues and values. and idea of
international peace.

I -

CLO, Grasp the basic concepts of :
Moral Values and Professional
Conduct which are required to
become a part of the civil
society and for developing

prolusmndhsm |

—— — —=F s ———— . =— —— — e

CLO; Understand conecepts of
Intellectual ~ Property  Rights.

. ) Y
- Qc\»}/
- u\&“ Rrson ' 1
o (\ % S‘\‘)\// nepls. of Hotel & Tourism Managgfent
L / \)\ - \ndira Gandhi University
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; - ] Copyright. Patent. [rademark
otc.  and aboul threats  of
I’Izlgizlri}‘hn_l_.F#_P___________I
. S =1 Tl;éﬁ(,}\muﬂ-L-#Tutnriil Total
1 | i |
Credits A 4 0 * 4
-'anChing Hours pL:r week 0 - 4 ; () | 1
Internal Assessment Marks | 30) | 0 50
Ind Term Exam Marks | 70) 0 10
Max. Marks L 100 0 100
Examination Duration (in Hours) 3

Part B- Contents of the Course

The paper
consideration given to the Course Learning Outcomes. AmMONg these.
compulsory. comprising 7 short answer type questions carrying two marks each
and covering the entire syllabus. The remaining questions will be carrying
Examinees will be required to attempt five questions: the compulsory question no.

——

Instructions for Paper- Setter:
setter shall prepare 9 questions selecting two questions |
question number 1 will be

from

each unit with

(total 14 marks)

14 marks each.
| and |

question from the each of the four units. ) |
Unit Topics C1.0/s|Contact Hours
| - ) - e __Mcmpt | B
I Constitutional Values: CLO1 |I5
Historical Perspective of Indian Constitution; Basic
Values enshrined in the Preamble of the Indian
Constitution; Concept of Constitutional Morality;
Patriotic Values and Ingredients of Nation Building;
Fundamental Rights and Duties; Directive Principles of
the State Policy.
[1 Humanistic Values: CLO2 |I5
Humanism. Human Virtues and Civic Sense: Social
Responsibilities of Human Beings: Ethical ways to
deal with human aspirations; Harmony with society
and nature: Idea of International Peace and
Brotherhood
(Vasudhaiv Kutumbkam).
[IT  |Moral Values and Professional Conduct CLO3 |l
Understanding Morality and Moral Values: Moral
Education and Character Building; Ethics of Relations:
Personal. Social and Professional; Introduction to
Gender Sensitization; Affirmative approach towards
Weaker Sections (SCs. STs, OBCs, EWS & DAs):.
Ethical Conduct in Higher Education Institutions:
Professional Ethics. |




IV [Intellectual Property Rights:

Meaning, Origins and Nature of Inte
Rights (IPRs): Different Kinds of 1PRS
Patent.  Trademark, Trade
Iraditional Knowledge: Infringement
IPRs-Remedies and Penalties: Basics of

Department of Hotel & Tourism Management

Geeret/Dress.  Design.

— ] cLo4 |5
llectual Property
Copyright.
and Offences of
Plagiarism

60

policy of UGC.

4

Total Contact hours

I'valuation Vethods

|

Internal Assessment: 30 Marks

[-nd Term ['xamination:
70 Marks

i —

Written Fxamination: 70)

i »

« Class Participation: )
«  Seminar/presentation/assignment/quiz/class 10

(est elc.: |
« Mid-Term Exam: B

Part C-Learning Resources

NewDelhi.

L 8 2 2

Recommended Books/Journals/ e-re
. Ah‘uja. V K.). Law relating to Intellectual Property Rights, In
e Bajpai.B.L..Indian Ethos and Modern Management. New Roy
e Basu. D.D.. Introduction to the Constitution of India (Students

e Dhar, P.L. & R.R. Gaur, Science and Humanisn
e George. Sussan, How the Other Half Dies, Penguin Press..

sources/ Learning Management Systems

(LMS):

dia. IN: Lexis Nexis.
al Book Co., Lucknow..

1. Commonwealth Publishers, New Delhi.

Ethics (Including Human

ins. Engineering Ethics. Thompson Asia.
anders & William W. Behrens. L.imits to

a. IN: PHI learning Private Limited.
agement. India, IN: Cengage

Pracheen (Vaidik) Krishi Tantra Shodh, Amravati.

Edition)Prentice Hall of India Pvt. Ltd..|

Swve

Chairperson
\jleptl. of Hotel & Tourism Manﬁgement

w e Govindarajan, M., S. Natarajan, V.S. Sendil Kumar (eds.), Engineering
= Values), Prentice Hall of India Private Ltd, New Delhi..
- e Harries. Charles E.. Michael S. Pritchard & Michael J. Robi
- New Delhi,
- o lllich, Ivan, Energy & Equity, Trinity Press. Worcester,.
P e Meadows, Donella H., Dennis L. Meadows, Jorgen R
- Growth: Club of Rome’s Report, Universe Books..
o e Myneni, S.R, Law of Intellectual Property. Asian Law House.

o N_eeraj.. P.. & Khusdeep, D. . Intellectual Property Rights, Indi
S  Nithyananda, K V.. Intellectual Property Rights: Protection and Man

Learning India PrivateLimited.
— e Palekar, Subhas,How to practice Natural Farming,
2000.

S e  Phaneesh. K.R.. Constitution of India and Professional Ethics, New Delhi.

e Pylee, M.V., An Introduction to Constitution of India, Vikas Publishing, New Delhi..
S o Relevant Websites, Movies and Documentaries:

o Value Education Websites, http://uhv.ac.in, hitp://www.uptu.ac.in.
o~ e Story of Stuff. http://www.storyofstuff.com
- e Cell for IPR Promotion and Management: hitp://cipam.gov.in/.
- «  World Intellectual Property Organization: htlps://wxx'w.wipo.int/aboul-ip/cn/
- «  Office of the Controller General of Patents, Designs & Trademarks: http://www.ipindia.nic.in/
- e Al Gore. An Inconvenient Truth, Paramount Classics. USA.
- o  Charlie Chaplin, Modern Times, United Artists, USA.
> «  Modern Technology — The Untold Story, IIT, Delhi. 05
o
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Mapping of Course Learning Outcomes (C1LOs) to ’ro

Specific Qutcomes - , |
CLOs | PLO. [ PLO, [ PLO. | PLO. | PLO pLO. | PLO- | PLO| PLO
o 3 |1 |2 v 2 3 1 [N
co 2 1 2 |1 |3 13 {2 o -
(ST T I T I I I PR L e
CLO. [2 |2 | 2 2 2 |3 2 |1 3
- Content Mapping with NEP thrust areas
Field - Hours Devoted
 Employability 7 -
I'ntreprencurship 4
Skill Enhancement o 10
Communication Development |7
Indian Knowledge System 16 -
Environmental Awareness 4
Current Issues and Social Awareness | 8
Gender issues 4
Public policies 8
Any Other 2




