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PROGRAMME SPEC FI C OUTCOMES FOR
BACHELOR OF VOCATI ON( HOSPI TALI TY AND TOURISM

Upon successfu conpletion of this Programmre, students wil be ableta

PSO (1) - To devel op holistic understandi ng about various fields of Hospitality and tourism
including Food Production, Food and Beverage Service, Accomnodation operations, Front
office and Tourism

PSO (2 - To understand the fundanentals of Food Production, Ktchen hygiene and layout,
duties and responsi bility and vari ous i ngredients used i n cooki ng

PSO (3) - To develop the understanding about catering establishnent and its i nportart,
personal hygiene and groom ng and various service nethods

PSO (4) - To gain know edge about dfferent food and beverage services and infor nation
about different type of fuel andits use

PSO (5) - To devel op deep understanding of accomnmodation and hatel front office, various
type of hatel and its basis

PSO (6) — To devel op understandi ng about basic met hods of cooking and ingredients usedin
different cusine

PSO(7) — Gonprehend an overall understanding of the inter-conponential relationships that
exist bet ween tourism aviaion and hospitality components of g obal touris mindustry:.

PSO (8) - Denonstrate dear understanding and develop personality so as to becomne
responsible citizen wth geater awareness and sensitivity about the Indian and d obal
desti nati ons.

PSO (9) - Develop dear understandi ng about the i npacts of tourism airline and hospitality
industry in societad and environnental context and denonstrate the know edge needed for

sustai nabl e devel opnent in general and sustai nable touris mdevel opnent in particul ar.
PSO (10) - Execute basic skills and aptitude useful in taking up any activity in tourism

aviaion and hospitality industry. I nplenent knowt edge, skill and attitude to set up tourism
related establishnent.
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Kanya Miha M dyal aya, Ja andhar ( Autono nous)
SCHE ME AND CURRICULUM OF EXAM NATI ONS OF THREE YEAR DEGREE
PROGRA MME

Bachel or of \bcation (Hospitaity and Tourism
(Session 2022- 2023)

Credt Based Continuous Eval uation Grad ng System

Se nester |
Course Credts Max Mirks Exa m nation
Course | type L-T-P Ext ti ne
code Course Titles Totd [ [ 5 |CA (in Hours)
BVHL - C Punjabi Gonpulsory
1421 1 Basic Punjabi/ 2-0-0| 50 | 40 - 10 3
BVHL- 2Punjab Hstory and
1031 Culture
BVHL-
1431
BVHL- C Comrmunication Skillsin| 4-0-0 | 50 | 40. - 10 3
1102 English
BVHL- S Basics of Food 2-0-0 | 100 | 80 - 20 3
1661 Producti on-|
BVHL- S Basics of Food and 2-0-0 | 100 | 80 - 20 3
1662 Beverage Service -
BVHL- S |Basics of Accommodation| 2-0-0 | 100 | 80 - 20 3
1663 Operations and Hotel
Front Gfice -
BVHL- C |Introductionto Hospitality,| 2-0-0 | 100 | 80 - 20 3
1664 tourismand Aviation
industry
BVHL- S Custoner Service 2-0-0 | 100 | 80 - 20 3
1665 Executive ( Met and Geet
OFficer)
BVHM S Hygiene, Sanitationand | 1-0-1 | 100 | 60 | 20 | 20 3+3
1666 Hrst Ad
BVHP- S |Basics of Food Production| 0-0-3 | 100 - 80 | 20 3
1667 -
(Practical)
BVHP- S Basics of Food and 0-0-2| 100 - 80 | 20 3
1668 Beverage Service -
(Practical)
BVHP- S Basics of 0-0-3 | 100 - 80 | 20 3
1669 Accommodation
Operations and Hotel Front
Office - (Practical)
AECD AC | *Drug Abuse: Problem
1161 Manage nent and 2-0-0 | 50 40 - 10 3
Prevention (Conpulsory)
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SECF AC *Foundation Course 2-0-0| 25 20 - 5 1
1492

TOTAL 30 | 1075

G Gonpulsory S Skill Enhance nent

1Special Paper inlieu of Punjabi (Gonpulsory)

2Special paper inlieu of Punjabi (Conpulsory) (Only for those students who are not domcile
of Punjab

*Qade points or grades of these courses wll nat be includedinthe SGP A CGP A of

Se mester/ Program
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Bachel or of \bcation (Hospitaity and Tourism Se nester |
(Session 2022- 2023)
Subject: Basics of Food Production-I
(Theory)
Course (ode: BVHL- 1661
Ti ne: 3 Hours Maxi mum Mrks: 100
L-T-P. 20-0 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks areto be set, two in each of the four sections (A D.
Questions of sections AD shoul d be set from Units I-1 VV of the syilabus respecti vel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates arerequiredto attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcormes (CQO: Won successful conpletion of the course, the students shoul d be
ableta

COL: Explorethe dassical & nodern brigade of the kitchen wththeir duties and
responsi hilities

CO2: Dfferentiate the equipnent and fuels used in kitchen

CO3: Relatethe comnon ter ninol ogy used in kitchen

CO4: Recognize &use the different commodities in kitchen

CO5: Qassifythe pulses, cereals, vegetables, fruts, spices etc.

Course Gontent:
Unit |
Introduction to okery, Herarchy and Layout of the ktchen Departnent:

Introduction Levels of skills and experiences, Atitude and behavior inthe kitchen Personal
hygiene and food safety, contamnation of food Hstory of cooking - Qassical and nmodern
kitchen brigade, Qganizational structure of the ktchen, Co-operation wth o her
depart nents, Duties and responsi bilities of kitchen staff, Layout of kitchen ( Min kitchen
Comnissary, Grde Minger, Butchery and Bakery and confecti onery)
Unit 11

Ans, (hjectives and Methods of ook ng: Effects of cooking Characteristics of Raw
materials (Salt, Liquids, Sweetening Fats and QGls, Raising Agents, Thickening Agents),
Preparation of Ingredients, Texture , Gooking techniques nethods of heat transfer, Basic
methods of cooking special nethods of cooking foods (infrared cooking nicrowave,
réchauffeé)

Unit 11
Equi pnent and Fuels usedin kitchen & Ktchen Go mmuni cation: Introduction fuel used
inthe kitchen Equiprent usedinthe kitchen, commonly used equi prent, largest equi pment
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used and their operating procedures. Common Ter minol ogy used in kitchen, Techni ques used
in pre-preparation, Techniques used in preparation Forns and for mats used in kitchen,
Coordination of kitchenwith aher depart nents.
Unit 1V
Co mnodities isedinthe Catering Industry: Basic understandi ng of the comnodities
(Gonposition uses, types o varieties) Cereals, gains &pulses ( Wheat, Hce & Q her
mllets, Bengal gam Geen gram Red gram Soya beans, kidney bean, double beans, locally
available cereals and pulses) Sweeteners (Sugar, Honey, Jaggery) \egetables (Root, Sem
Leafy) Fruits (Fresh Dried, CGanned) Spices, Herbs, Gondi nents &Seasonings (Wedin
Western &Indian Cooking)
Text book:
e Parvinder S Bali, (2014) Food production operations, 20d edition Oxford Uhiversity
Press
Suggested Read ngs:
e Krishna Aora (2013) Theory o Cookery, Frank Bros & Co.
o Foskett &Paskins, (2016) Theory o hospitdity & Catering 13™ edition (Hodder
Education)
e Thangam E Philip (2014) Mdern Cookery for Teaching and Trade Vol-1, (6h
Edition), Qient Back Swan
We b L nks:
o https:// wwwi slideshare. net/ Sent hil 13K/ bsc-food- producti on- 1st- year-nat es
o https://wwwtu orialspaint.comifood production operations/food_production_operati
ons_tutorial. pdf
e https:// www bngkol kata. cont wely kitchen- or gani zati on-struct ure/
e https:// wwwi slideshare. net/ Harshal Ka mbl e3/fuel s-used-i n-kitchen
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https://www.tutorialspoint.com/food_production_operations/food_production_operations_tutorial.pdf
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Bachel or of \bcation (Hospitaity and Tourism
Se nester | (Session 2022- 2023)
Subject: Basics of Food and Beverage Service-1
(Theory)
Course (ode: BVHL-1662
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 200 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks areto be set, two in each of the four sections (A D.
Questions of sections AD should be set from Units I-1 VVof the syilabus respecti vel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates arerequiredto attenpt five questions, selecting at least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcores (CQO: Won successful conpletion of the course, the students shoul d be
ableta

COL: Expandtheir knowledge about food and beverage service.

CO2: Denonstratethe duties and responsi hilities of the food and beverage personnel.
CQO3: Practice and identify different food service areas and their equi pnent’s.

CO4: Handle dfferent situations in dfferent conditions during operations.

Course Gontert:
Unit |
Food Service Industry. Introductionto Food Service Industry, Hstary, and Sectors of Food

service Industry, Types of Restaurants andtheir characteristics, Personal Hygiene, Uhifor m
& G oonmng Sandards, Career Qoportunities.

Unit 11
Depart nental Qrganization & Staffing: O ganization of F&B depart nent of hatel,

Princi pal staff of various types of F&B operations, Frenchter ns relaedto F&B staff and
operations, Duties &responsihilities of F&B staff, Inter and irtra depart nental relaionshi ps.

Unit 11
Food Service Areas and Equi pnent’s: Room Service, Sill Room Sores, Linenstore,

Kitchen Sewarding Hot Sections, Speciaty Restaurants, Coffee Shop, Banquets and Bar,
Furniture, Linen GQassware, Tableware, Special and Mscellaneous Equipnment andtheir
Wsage, Gare & Miintenance, Sde Sation and its importance.

Unit IV
Styles of Food Service and Handing Dfferent Situations: Wditer service, Self-service,

assisted service, Queridon Service, Serwice sequence, factors influencing styles of service,
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Dealing wth different situations and guests in dning area

Text book:

R Sngaravel avan (2016), Food and Beverage Service, (2vd Edition), Oford
Uni versity Press

Suggested Read ngs:

Sudhir Andrews (2013), Food & Beverage Service Training Munual, (39 Eiition),
Tata M Gaw HII.

John Cousins, Dennis Lillicrap Suzanne Véekes (2014), Food and Beverage Service,
(%h Edition), Hodder

We b Links:

htt ps:// wwww sli deshare. net/ Sunil Ku mar 148/food- bever age-ser v ce- basi c- not es
https:// www it ut orialspoint. comfood and beverage services/food and beverage ser
vices_tutorial. pdf

htt ps://setup myhot el. com... hat el s/food-and- beverage.../493-f-and- b-

organi zation ht m..

https:// wwwiu oriadspoint.coms ... » F & B Services — Qrgani zation
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https://www.slideshare.net/SunilKumar148/food-beverage-service-basic-notes
https://www.tutorialspoint.com/food_and_beverage_services/food_and_beverage_services_tutorial.pdf
https://www.tutorialspoint.com/food_and_beverage_services/food_and_beverage_services_tutorial.pdf
https://setupmyhotel.com/...hotels/food-and-beverage.../493-f-and-b-organization.htm
https://setupmyhotel.com/...hotels/food-and-beverage.../493-f-and-b-organization.htm
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Bachel or of \bcation (Hospitaity and Tourism
Se nester-1 (Session 2022- 2023)
Subject: Basics of Accomnmodation Qperations and Hotel Front office-1 ( Theory)
Course (ode: BVHL- 1663

Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 200 Theory Mirks: 80
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks areto be set, two in each of the four sections (A D.
Questions of sections AD should be set from Units I-1 VV of the syilabus respecti vel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates arerequiredto attenpt five questions, selecting at least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcornes (CQO: Won successful conpletion of the course, the students shoul d be
ableta

COL: Describethe history of hospitalityindustry and figure out the organization structure
of hatel sector

CO2: Perfar mthe rde and functions of the front office &housekeepi ng depart nent

COB: Denonstratethe basic skillsrelatedtothe front office &housekeeping depart nent
CO4: Qoordinate wththeir cdleagues of aher depart nents

Course Gontent:
Unit |
Introduction to Hospitality Industry :Introduction, Concept, and its i nportance; Types &

Qassification of Hitels on different basis; Sar Categorization Heritage Hiels and a her
types of hatelsinindia Origin goowh and developrent of Hotel Sector inlndia (ITG The
Taj Goup, The Cbera Goup), Foreign Hotel Chains in India — Hlton, Mrridt, Hyatt,
Organization Sructure of Hotels.

Unit 11
Hotel Front Gfice: Front Gfice Introduction; Functions and i nportance, Different sections

of the front office department andtheir layout : Reservation Reception Qoncierge, Bell desk,
Lobby, Telephone, Gashier, Irter and Intra- depart nent coordination Q ganization structure
of Front Gfice Key Responsihilities, Job Descriptions, Atributes of Front Gfice Personnel,
Unifor mand G oomng Sandards, a career inthe front office depart nent

Unit 11
Hotel Hbusekeeping: Introduction Maning and definition | mportance of Housekeeping,

Sections of Hbousekeeping, Responsihilities of the Hbusekeeping depart nent, a career inthe
Housekeeping depart nent, Atributes and Qualities of the Housekeeping staff, Hygiene and
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Goomng Sandards of Husekeeping Personnel, Qganizational framework of the
Depart nent (Large/ MdiundSrall Hotel), Role of Key Personnel in Housekeeping, Job
Description and Job Specification of staff inthe depart ment, Inter departmental Coor di nation
with front office and the Mhi ntenance depart nent.

Unit IV
The Quest Accomnodation and Tariff Sructure: Quest Roons, Types, Layouts, Salient
Features, Quest Roomanenities, supplies and services, Hoors, Hoor Pantries, Quest Safety
on Hoors, dans, Basis of Robomcharging Tariff fixation

Text book:
e Bhatnagar S K(2013). Front Gfice Mnagenent (2ded). New Delhi, India: Fank
Br ot hers.

e Raghubalan G (2016). Hitel Housekeeping Qperations & Minagenent (39 ed). New
Delhi, India O«ford Uhiversity Press.

Suggested Read ngs:
e TiwariJatashankar R (2016). Hitel Front Cifice (2d ed). New Delhi, Indiaz O«ford
Uni versity Press.
e Andrews Sudhir. (2013). Hitel Front Cfice a Training Munual (3d9ed). New Del hi,
India Tata M Gaw HII.
e Andrews Sudhir. (2013). Hotel Housekeeping a Training Minual (39ed). Ne w el hi,
India Tata M Gaw HII.

We b L nks:
e http//touris mgov.in/sites/ default/files/ gui deli ne/ HRACC %20 Gui deli nes¥® 0f or %420
Hot el s2 pdf

e https:// wwwi sli deshare. net/i ndi anchefreci pe/l ayout-and-secti ons- of -fr ont - of fi ce
e https:// vari gunawan. wordpress.com 2013 11/ 25 housekeepi ng- depart nent-i n-t he-
or gani zation
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http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
http://tourism.gov.in/sites/default/files/guideline/HRACC%20Guidelines%20for%20Hotels2.pdf
https://www.slideshare.net/indianchefrecipe/layout-and-sections-of-front-office
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization

Bachel or of \bcation (Hospitaity and Tourism) Session 2022- 2023

Bachel or of \bcation (Hospitdity and Tourism)
Se nester-1 (Session 2022- 2023)
Subject: Introductionto Hbsptality, touris mand Aviation Industry
(Theory)
Course (ode: BVHL- 1664
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 20-0 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks areto be set, two in each of the four sections (A D.
Questions of sections AD should be set from Units I-1 VVof the syilabus respecti vel y.
Questions nay be subdivided into parts (nat exceedi ng four).
e Candidates arerequiredto attenpt five questions, selecting at least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcores (CQO: Won successful conpletion of the course, the students shoul d be
ableta

COL: Analyze the key factors responsible for the growt h and devel op nent of hospitaity

industry:.

CO2: ldertify various career segnents inthe hospitality industry:.

CO3: Summarize energing and future trends of hospitalityindustry:.

CO4: Saethe organization of the hospitalityindustry sectors.

CO5: Dscuss the distribution of hospitality products.

Contents:

Uni t-1
Tourism — Maning and Scope: Tourism Definition Maning Niture and Scope.
Introductiontothe ter ns; Tourist, Travellers, Msitor, Transit Msitor and Excursionist.

Hstorica D nensions of Tourism Travel and Tourismthrough the Ages: Early Travels,
Renaissance and Age of Gand Tours, Energence of nodern tourism concept of “Paid
holi day”.

Conponents and Henents: Irtroduction to Gonponents and elements of Tourism
Inter nediaries and Suppliers, Introductiontotypes and For ns of Tourism

Unit-11
Hospitadity industry: Hotels - Irtroduction and definition brief about dassificaion &
categorization of Hotels. Energing trends in Accomnodation - Ti ne-share- Condomnium
Home Says- Tree Hits- Houseboats, CGapsule hotels etc. Mjor Hotel chains in India and
gl obally.
Introductionto FHRAI, HRACC and a her dassification bodi es.

Unit-111
Avi ation Industry’ Ar Transportation Industry- Introduction, Irternational O ganizations
-1CAO | ATA Evoluion of Hib & Spokes- Carrier Codes- facilities tothe passengers-
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procedure a airport: - polides- practices and rules.

Unit-1V
Val ue Chain Relationship/Interdependence bet ween Hospitality, Travel and Tourism
industry. Travelers a rest- Horme away from Home - Hospitality cuture- A hithi devo
Bhavah- Expedéioms of the guest.
Text Books:
e | ATA Minual on Dploma in Travel & Touris mManage nent
e |CAO Mnuals.
e Ar Travel: ASocial Hstory — Hiudson, Kenneth
e Tourismdevel opnent —Principles and practices — AR Bnatia
e Tourisminlindia— V K Goswan.
e Swain S K and Mshra, K (2017). TourismPrinciples and Practices (3rd ed). New
Delhi, India O«ford Uhiversity Press.
e Roday, S, Bwal, A and Joshi, V (2015). Tourism Operations and Minage nment (&h
ed). New Delhi, Indiaz Ocford Uhiversity Press.

W b li nks:
e https://epgp.inflibnet.ac.in/ view f. php?cat egor y=1850
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Bachel or of \bcation (Hospitaity and
Tourism
Se nester-1 (Session 2022- 2023)
Subject: Qustoner Service Executive ( Met
and Greet QGficer)
(Theory)
Course (ode: BVHL- 1665
Ti ne: 3 Hours Maxi mum Mrks: 100
L-T-P. 20-0 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks areto be set, two in each of the four sections (A D.
Questions of sections AD shoul d be set from Units I-1 VV of the syilabus respecti vel y.
Questions nay be subdividedirnto parts (nat exceedi ng four).
e Candidates arerequiredto attenpt five questions, selecting at least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcomes (CQO: Won successfu conpletion of the course, the students shoul d be
ableta

COL: Prepare for providing neet and greet service

CO2: Met and Geet Qustoners

CO3: Arange for guest transfers

CO4: Handl e guest queries and service conpl aints

CO5: Miintainstandard of etiquette and hospitable conduct

Course Gontent:
UNI T- |

THCQ N4207: Prepare for providing neet and greet service
e Planfor neeting custormers
e Prepare for neeting custoners
e Check preparation

THC N4208: Met and Greet Qustorrers
e Meet and greet custoner
e Establishrapport wth custoners
e Report escal ations

THCO N4209: Arange for guest transfers
e Ihnage transfers of custorers fromand to arrival and
departure points
o /ssist custoners to check-in and check-out of
accomnodation

UNIT- 1l
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THCQ N4210: Handle guest queries and service compl ai nts
e Address custoners’ queries
e Spot patertia problens
e Resolving custoners’ probl e ns

THCQ N990L: Gomrrunicate wth customner and colleagues
e Interact wthsuperior
e Comnunicate wth cdleagues
e Comnunicate effectively wth customers

THC N9902 Miintain customner-centric service oriertation
e Engage wth custoners to understand their service quality
requirenents
e Achieve customner satisfaction
e Fulfill custoner requirement

UNI T- 1
THC NP903: Mintain standard of etiquette and hospitable
conduct
e Followbehavioral, personal and telephone etiquettes
e Treat custoners wth high degree of respect and
professionalis m
e Achieve custoner satisfaction

THC N9904: Folowgender and age sensitive service practices
e Educate custoner on specific facilities and services
available for dfferent categories of custoners
e Provide gender and age specific services as per their
uni que and callective require nents
e Followstandard etiquette wth wonen a wor kpl ace

UNIT- IV
THC N9905: Mintain health and hygiene
e Ensure deanliness around workplace in hospitality and
tourist areas
e Followpersonal hygiene practices
e Take precautionary health neasures

THC No906: Mintainsafety at wor kpl ace
e Take precautionary neasures to avoi d work hazards
e Followstandard safety procedure
o ke safetytoods o personal pratective equipnent
e Achieve safety standards
Text Books:
e Bhatnagar S K Font Gfice Qperation and Minage nent, Frank B at hers.
Suggested Read ngs:
e Andrews Sudhir, Hotel Housekeeping Training Manual, M Gaw hill
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e Andrews Sudhir, Font Cffice Training Mnual, Mc G aw hill
e Raghubalan G Hot el Housekeepi ng Qperati ons &
Manage nent, 3rdediti onOxf or d Uni versityPress.
e TiwariJatashankar R Hote Front Gfice, O«ford University Press
We b Links:
e http//touris mgov.in/sites/ default/files/ gui deli ne/ HRACC %20 Gui deli nes%® Of or %
20 Hot el s2 pdf

e https:// wwwi sli deshare. net/i ndi anchefreci pe/l ayout-and-secti ons- of -front - of fi ce
htt ps:// wari gunawan. wordpress. cond 2013 11/ 25 housekeepi ng- depart nent-in-t he-
or gani zation
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Bachel or of \bcation (Hospitaity and
Touris
Se nester-1 (Session 2022- 2023)
Subject: Hygiene, Sanitationand Frst Ad

(Theory)
Course de: BVHM 1666
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 1-0-1 Theory Mirks: 60
Practical Mrks: 20
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER

e Hght questions of equal marks are to be set, two in each of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).

e Candidates are required to attenpt five questions, selecting a least one question from
each section

e The fifth question nay be atenpted fromany section

e Excel, M5 Power Point, Role of Internet intravel and tourism

Course Qutcones (CQ: Won successfu conpletion of the course, the students shoul d be
ableta

COL: Mintain health and hygiene

CO2: Miintainsafety a wor kpl ace

CO3: Followthe food lans

CO4: Appraise wthrecent technol ogical advancenments infood industry

Course Qontent:

Unit-1
I ntroduction:
A eaning and Sanitizing deaning vs. Sanitizing A eaning Sanitizing Mchine
Oshwashing Mnual Dshwashing Qeaningthe Premses, Soring Uensils, Tableware, and
Equipnent, Wing foodservice Chemcals, Devel oping a deaning Program

Unit-11
Food safety:
Food Safety, Food Hazards, Contamnants and food Hygiene. Mcro Q ganisns infood:
General characteristics of nmicro-organisns based ontheir occurrence and structure, Factors
affectingtheir gowhinfood Comnon food borne nacroorganism

Unit-111

Food Safety Minage nent Systens, Perquisite Food Safety Prograns, Active Minageria
Contro, Hazard Analysis Gitical Contrd point (HACCP), Qisis nanage ment
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Unit 4V

Food Laws and Sandards : Indian Food Regi me ,d obal Scenario, Qher laws and standard

relatedtofood, FPQ PFA FSSA, AGMARK B S, GRAS and per missibe li mts for chemcal
preser vati ves .

Recent concerns infood safety: Newand Energing Pathogens. Genetically nodified food

transgenic and O ganic foods. Newer approaches tofood safety

References:
Text books

e FHrst Ad CPRand AEDQ Thed (2006). A Thygerson B Qilli &J. R Kohner.
Jones & Bartlett. ISBN 0763742090

Suggested Books:

e Food Science & Nutrition- RodaySunetra, Oxford Uni versity Press
e A, Ineaz, Food Quality Assurance
e Hester and Harrison, Food Safety and Food Quality

Web L nks:

htt ps:// www hanover hornets. or g/ pe/ wp-cont ent/ upl oads/ 2017/ 01/ nutriti onnot es- 2 pdf
htt ps:// downl oad nos. or ¢/ srsec321ne WeH 321- E- Lesson-4. pdf

htt ps://test book coni bl og/ nutriti on-and- defi d ency-stati c- gk- not es- pdf- 3

htt ps:// www wasat ch edu/c ns/lik/ UT0100031Y Centricity.../exsci %20l ect ure %20nat
es. pdf

o https://acade mc. oup. cont nutriti onrevi ews/ artide- pdf/ 45.../nutriti onrevi ews 45-

0319. pdf
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Bachel or of \bcation (Hospitaity and
Tourism)
Se nester-1 (Session 2022- 2023)
Subject: Basics of Food production-1 (Practical)
Course Gode: BVHP-1667

Ti ne: 4 Hours Maxi mum Mrks: 100
L-T-P. 0-0-3 Theory Mirks: 80
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks areto be set, two in each of the four sections (A D.

Qu
Qu

estions of sections AD should be set from Units I-1 VVof the syilabus respectivel y.
estions nmay be subdivided irnto parts (nat exceedi ng four).

e Candidates arerequiredto attenpt five questions, selecting at least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcores (CQO: Won successful conpletion of the course, the students shoul d be

ableta
COL:

Mike variety of stocks.

CO2: Qut the vegetables in different shapes &sizes.
CO3: Relaethe comnon ter mnol ogy used in kitchen

CO:
COb:
per cut

Mike variety of dressings, sauces, salads etc.
De nmonstrate various cuts of poultry, deboning, cuts of fish &appropriate dshes as
S.

Course Gontent:

Understandi ng Personal Hygiene & Ktchen Hygiene

G oonmng for Professional Ktchen — Do’s &Don’ts’s

Understandi ng kitchen Layouts.

Famliarisation wth kitchen equiprent andtodls

Fuels —Their usage and precautions

Kitchen Arst Ad

Handling Fre

Famliarization identification of comnonly usedingredientsin kitchen
Vegetables Quts - juienne, jardniére, nacedoines, brunoise, payssane,
m gnonnete, dces, cubes, shred narepoi x

Preparation of salad dressi ngs

Preparation of S ocks

De monstrationto Basic Cooking Mthods( baking, braling frying gilling
Bl anching stewng, steami ng etc.)

Text book:
1 Parvinder S Bali (2014), Food production operations, Oxford printing press

Suggested Read ngs:
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David Foskett and Petricia Paskins (2011), Theory of hospitaity & Catering ELBS

Hodder Education
Thangam E Philip (2014) Mbdern Cookery for Teaching and Trade \bl-2 (6h Edition),

Oient Back Swan
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Bachel or of \bcation (Hospitaity and
Tourism
Se nester-1 (Session 2022- 2023)
Subject: Basics of Food and Beverage service I (Practical)
Course (ode: BVHP-1668

Ti ne; 4 Hours Maxi mum Marks: 100
L-T-P. 0-0-2 Theory Marks: 80
CA 20

I NSTRUCTI ONS FOR THE PAPER SETTER

B ght questions of equal marks areto be set, two in each of the four sections (A D.
Questions of sections AD should be set from Units I-1 VVof the syilabus respecti vel y.
Questions nay be subdividedinto parts (nat exceedi ng four).

Candi dates are requiredto atte npt five questions, selecting at least one question from
each section

The fifth question may be atenpted fromany section

Course Qutcormes (CQ: Won successful conpletion of the course, the students shoul d
be ableta

COL: Expandtheir knowledge about food and beverage service.

CO2: Denonstratethe duties and responsi hilities of the food and beverage personnel.
CQO3: Practice andidentify different food service areas and their equi pnent’s.

CO4: Handle dfferent situationin dfferent conditions during oper ations.

Course ntents:

Understandi ng Personal Hygiene & Food Service Hygiene

G oomng for Professional Food Service — o’s & Don’ts

Understandi ng Food Service Qutlets.

Famliarisation wth Food Service equipnent’s and tools

Fuels —Their usage and precautions while dealingwiththemin F&B Qutlets
Handling Fre and Energency Procedures

Fa mliarization, identification of crockery, culery, halowware,

flat ware and tableware in F&B Qutlets

Services of Soups
Understandi ng Service Met hods, Setting up of Side Sation Table

Layouts, Napkin Folding and Preserting Mnus.

De nonstrationto Basic Service sequence and its readi ness.
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Bachel or of \bcation
(Hbspitaity and Tourisn)
Se nester-1 (Session 2022- 2023)
Subject: Basics of Accommodation operations & Front office-1 (Practical)
Course (ode: BVHP-1669

Ti me: 4 Hours MVaxi mum Mrks: 100
L-T-P. 0-0-3 Theory Mirks: 80
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks areto be set, two in each of the four sections (A D.
Questions of sections AD shoul d be set from Units I-1 VV of the syilabus respecti vel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates arerequiredto attenpt five questions, selecting at least one question from
each section

e The fifth question may be ate npted fromany section

Course Qutcones (CO: Upon successful conpletion of the course, the students shoul d be
ableta
COL: Enploy pre-reading, ski mm ng, and prewiting techni ques efficiently
CO2: Denonstrate asignificart increase in word know edge.
COB: Heighten awareness of correct usage of English grammar in witing and speaki ng
CO4: Han draft, revise and edit witing passages effectivel y

Course ontents:

e Preparation and study of 20 countries capitals, currencies, airlines and flags
e ldentification of Front Gfice equipnent’s

e |dertification of various vouchers usedin Font office
e Hotel Ter mnol ogy

e Layout of Hbusekeepingand Front (Ffice Departnent
e Roomlayout and Quest Roo msupplies

e Identification of deaning Equipnent’s

e ldentification of Qeaning Agents

e Roomstatus codes

e Sweeping and Mpping — dry, wet

e (eaning of Qass surfaces
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Kanya Miha M dyal aya, Jal andhar

(Autono nous)
SCHE ME AND CURRI CULUM OF
EXAM NATI ONS OF THREE YEAR
DEGREE PROGRA MME
Bachel or of \bcation (Hospitality and
Touris

(Session 2022- 2023)
Credt Based ontinuous Eval uation Grad ng

System
Se nester |l
Qredits Max Mirks Exa mi nation
Nb. Course L-T-P ti e
Course | Type Course Titles Ext. (in Hours)
Code Total L 5 CA
1 BVHL- Punjabi
2421 C Compulsory/ 2-0-0| 50 40 - 10 3
BVHL- Basic Punjahi/
2031 Punjab Hstory and
BVHL- Culture
2431
2 BVHM C | Communication | 2-0-2 50 25 | 15 10 3
2102 Skillsin
EnglishlI
3 BVHL- S |Food Production-11| 2-0-0 | 100 | 80 - 20 3
2661
4 BVHL- S |Food and Beverage 2-0-0 | 100 | 80 | - 20 3
2662 Service I
5 BVHL- S Basics of 2-0-0 | 100 | 80 - 20 3
2663 Accomnodation
and Hotel Front
Office I
6 BVHL- C | Fundanentals of | 2-0-0 | 100 | 80 - 20 3
2664 Manage nment
7 BVHM S Applications of | 1-0-1 | 50 25 | 15| 10 3
2125 Conputerin
Hospitality and
Tourism
8 BVHP- S |Food Production-Il| 0-0-3 | 100 - 1 80| 20 3
2666 (Practical)
9 BVHP- S |Food and Beveragel 0-0-3 | 100 - (8 | 20 3
2667 Service- Il
(Practical)
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10 | BVHP- S | Accomnodation | 0-0-4 | 100 - 18 | 20 3
2668 and Hotel Front
Officel
(Practical)
11 | AECD *Drug Abuse:
2161 AC Problem 2-0-0| 50 |40 | - 10 3
Manage ment and
Prevention
(Gonpulsary)
12 | SECM | AC |*Mra Hucation| 2-0-0 | 25 20 | - 5 1
2502
TOTAL 30 850

*Specia paper inlieu of Punjabi (Conpulsory) (Only for those

students who are nat domi cile of Punjab

*Mr ks of these papers and credits wll nat be addedintaa narks andtaal

credits. Qnly grades will be provi ded

G Conpulsory

S- Skill Enhance nent
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Bachel or of \bcation (Hospitaity and
Touris
Se nester-11 (Session 2022- 2023)
Subject: Food Production-11
(Theory)
Course (ode: BVHL- 2661
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 200 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcones (CO:

Upon successful conpl etion of the course, the students should be able ta

COL: Prepare various types of stocks, soups, sauces &their derivatives.

CO2: Wethe dfferent cuts of dfferent neatsinvarious dshes.

CO3: Mke various dairy products from mlk which is used in kitchen in everyday
operati ons.

CO4: Hanthe nenu considering principles of nenu planning

Course Gontert:

Uhit |
Basic Mnu Hanni ng: Introduction of Mnu, Hstory of nenu, Types of menu, Principles of

menu planning Factors affecting nenu planning Exanples of various places wth dfferent
Menus

Unit 11
Stocks, Soups, Sauces & Gravies: Introduction to stocks, types & preparations of various

stocks. Introduction and classification of soups, Making of good soups, International soups
withtheir country of origin Irtroduction of sauces. Qassification of sauces ( mother Sauces,
proprietary sauces, contemporary sauces), Dfferent Mt her Sauces and derivatives to not her
sauces, Contenporary and Proprietary Sauces. Introduction to Indian gravies, Qassification
of gravies, Dfference between sauce and gravy

Unit 111
Meat & Fsh Qookery: Introduction to neat cookery, Mat ter mnol ogy, slaughtering &

stages of slaughtering
o Beef &\kal-Introduction, Conposition dfference, cuts, cooking nethods, Sorage
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e lLanb & mitonlIntroduction Conposition difference, cuts, cooking nethods,
Sorage

e Pork Ham & Gxmnon -Introduction Gonposition, dfference, cuts, cooking net hods

e Poultry-Introduction CGonposition dfference, cuts, cooking nethods, Sorage

e Introductiontofish cookery, Qassification of fish wth exanples, conposition of fish
Cuts of fish Selection of fish and shellfish cooki ng of fish (effects of heat)

Unit 1V
Dairy QGomnodities: MIk Introduction Processing of NIk types of mlk Nuxtritive
val ue/ conposition Pasteurization Hbnogenization, Types of Nk — Ski mmed, Powdered,
Havored and Condensed, Niritive \Value Gream - Introduction Processing of Geam Types
of Geam, Cheese- Introduction Processing of Cheese, Types of Cheese, Qassification of
Cheese, Quring of Cheese, Wes of Cheese Butter- Irtroduction Processing of Butter, Types
of Butter.
Text book:
1 Parvinder S Bali (2014), Food production operaions 2nd ecdition Ocford Uhi versity press

Suggested Read ngs:
e Krishna Aora (2013) Theory of Cookery, Frank Bros & Co.
e David Foskett and Patricia Paskins (2011), Theory of hospitality & Catering ELBS
Hodder Education
e Thangam E Philip (2014) Mdern Cookery for Teaching and Trade Vol-2 (Gh
Edition), Gient Back Swan
We b L nks:
1 https:// www bcit. cd/site/handl ers/fil edownl oad ashx? nodul ei nstancei d=8388 &dat ai d
=29491 &HleNane=soups_and_Sauces_Chapter 20. pdf
2 http// wwww kerryabet ut ors.ie/ wp-cont ent/ upl oads/ 9. - S ocks- Soups-and- Sauces. pdf
3. http// veb. uvi ¢ ca/ ~ccgarden/ wp-content/ upl oads/2015 10/ Soups- S ocks- Se ws. pdf
4, https:// www bcit. cd/ site/handl ers/filedownl oad ashx? nodul ei nstancei d=8388 &dat ai d
=29491 &HleNane=soups_and_Sauces Chapter 20. pdf
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https://www.bcit.cc/site/handlers/filedownload.ashx?moduleinstanceid=8388&dataid=29491&FileName=soups_and_Sauces_Chapter_20.pdf
http://www.kerryabetutors.ie/wp-content/uploads/9.-Stocks-Soups-and-Sauces.pdf
http://web.uvic.ca/~ccgarden/wp-content/uploads/2015/10/Soups-Stocks-Stews.pdf
https://www.bcit.cc/site/handlers/filedownload.ashx?moduleinstanceid=8388&dataid=29491&FileName=soups_and_Sauces_Chapter_20.pdf
https://www.bcit.cc/site/handlers/filedownload.ashx?moduleinstanceid=8388&dataid=29491&FileName=soups_and_Sauces_Chapter_20.pdf
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Bachel or of \bcation (Hospitaity and
Touris m
Se nester-11 (Session 2022- 2023)
Subject: Food and Beverage Service-1l
(Theory)
Course (ode: BVHL- 2662
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 200 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcones (CO: Won successfu conpletion of the course, the students should be
ableta
COL: Laying and re-laying restaurant covers for different neals.

CO2: Exhibit IRD practices andthe way of service inthe roons wth standar ds.
CO3: Designagood quality nenu wth profit naking presentation
CO4: Receive guests and take orders inthe restaurants.

Course Qontent:

Unit |

Preparing the Restaurant—Before and Ater the Service: Mse-en-place, Mse-en Scene,
Restaurant, Types of Covers, Points to be observed while laying the cover, Physical
inventory, Service Procedure: Riles to be Cbserved Wile Witing at the Table Service
Procedure for A’la carte nenu, Table d’hdte nenu Dfferent Beakfasts (Indan English
Anerican and Continental) Lunch or Dnner, Mnu, Mnu and Covers for various types of
Breakfast.

Unit 11

Room Service: Introduction about Room Service o IRD Location and equipnent’s
requred Room Service procedure, Order taking for IRD Quest expectations in Room
Service, Satisfaction of Guest. RS OT Execution of roomservice order Set up of Trays &
Trolleys, Up-keep and Sorage, Service Tools, QGearance, Presentation of Bills.

Unit 111

Menu Hanning Introduction: Qign Points to be considered while planning a nenu,
Conpiling of different types of Mnu ( A‘la carte menu, TDH nenu, Beakfast nenu, Lunch
or Dnner nenu etc) French dassical Mnu. Fench and culinaryter ns.

Unit IV
Order Taking and HIling Mthods: Introduction, Mthods of taking food order, KQT,
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O fferent types of KQT, Gonputerized hilling system Dfferent types of hilling Dfferent
modes of pay nent.

Text book:
e Singaravelavan R Food and Beverage Service, 2nd Edition 2016, Oxford Uhiversity
Press

Suggested Read ngs:
e Sudhir Andrews, Food & Beverage Service Training Mnual, 3d Edition 2017, Tata
Mt Gaw HIL.

e John CQousirs, Dennis Lillicrap, Suzanne Vdekes, Food and Beverage Service, @h
Edition, Hodder Education.

We b Links:

https.// www jetra gojp'ext i mages/en'reports/survey/ pdf/ 2015 03 bi z4 pdf

htt ps:// www ggra. or g wp-content/ upl oads/ 2014/ 11/ pre_openi ng_checklist. pdf

htt ps:// www worl dskills.org» ... » Skills Explained » Social and Personal Services

htt ps:// www hospitality-school. co mt howt o-t ake-food- or der-i n-restaurant-sop
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https://www.worldskills.org/
https://www.hospitality-school.com/how-to-take-food-order-in-restaurant-sop
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Bachel or of \bcation (Hospitaity and
Tourism)
Se nester-11 (Session 2022-2023)
Subject: Accomnodation operation and Font office-11
(Theory)
Course (ode: BVHL- 2663
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 200 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting a least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcomnes (CQ: Won successfu conpletion of the course, the students shoul d be
ableta
COL: Process guest reservation and handle guest check-in

CO2: Handle checkout request and process guest hilling

COB: Identifythe conplexities of various housekeepi ng procedures.

CO4: Recognize and use the correct cleaning agents &equipnent’s used in cleaning hotel
guestroom

Course Qontent:
Unit |
Front Gfice Qperations: Introduction to guest cycle, Reservation Concept, i nportance,

types, channels and systens, Procedure of taki ng reservation Overbooking, anendnents and
cancellaions, Goup Reservation Sources, issues in handing groups. Procedure for guest
check in and baggage handling Registration: concept, systens and its procedure,
Registration foomand C Form No Shows, Roomng of Quests, Mssage Handling left
luggage handling procedure, fareign currency handling Roomselling techni ques, During the
stay actiwties.

Unit 11
The Quest Departure and Post Departure Services at Front Desk The guest accounting
the guest ledgers, dty ledger, tips and advances, front office cash sheet, paid out, bank net
recei pts, over and shorts, settlenent of hlls, credit card handing handling vouchers of —
roomrate, food sales, laundry, aher guest services, miscellaneous charges, cash and credit
contrd, express check out, early and lae check outs, group departures, post departure
courtesy services

Unit 111
deaning Science: Qeaning Agents, Characteristics of a good cleaning agent, PH scale,
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Types of deaning agent, deaning products ( Domestic and Industrial), Geaning Equiprent,
Types of FEquiprent, Qperating Principles, Characteristics of Good equipnent
( Mechanical/ Minual), Sorage, Wpkeep, and Mi ntenance of equi prent.

Unit IV
Housekeeping Procedures and Gontrd Desk Housekeeping Procedures: Qeaning

Schedules, Geaning Mthods, Biefing Debriefing, proceeding for Cays work kKeys & Their
Qassification, Inventory of Housekeeping Itens, Indenting from Sores. Contrd desk
| nportance, Role, Co-ordination checKist, Key contrd, Handling Lost and Found For ns,
For ns and regsters used in the Contrd Desk Handling of Quest Requests and general
operations of cortrd desk

Text book:
1 Bhatnagar S K(2013). Font Gfice Mnagenent (2nd ed). New Delhi, India Fank
Br ot hers.
2 Raghubalan G (2016). Hotel Hbusekeeping Qperations & Mnagenent (3d ed).
New Delhi, Indiaz Oxford Uhiversity Press.

Suggested Read ngs:

1 Tiwari Jaashankar R (2016). Hitel Font Cfice (2nd ed). New Delhi, India: O«ford
Uni versity Press.

2 Andrews Sudhir. (2009). Hotel Front Gfice ATraining Minual (2nd ed). Ne w Del hi,
India Tata M Gaw HII.

3. Andrews Sudhir. (2013). Hitel Housekeeping A Training Mnual (3rd ed). New
Delhi, Inda Tata M Gaw HII.

We b Links:
1 https://setupnyhotel. comitrai - ny- hat el -staff/ fr ont- offi ce-trai ni ng/ 131-t he-guest-
cycle-in-hatel. ht n
htt ps://st udy. co nd academy/ | essor/t he- guest-cycle-in-hatels. it n
htt pr// www bngkal kata. co i wek/registrati or/
htt ps://set up nyhotel. com'trai n- ny- hat el -staff/ hii/ 584- kit chen-cl eani ng-agents-taski-
suna. ht nh
5 https://setupnyhotel. com/trai n- ny- hat el -staff/ hi/ 604-t ypes- of - cl eani ng- pr ocedur es-
in-hatel-housekeepi ng htm

A ow N
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https://setupmyhotel.com/train-my-hotel-staff/front-office-training/131-the-guest-cycle-in-hotel.html
https://study.com/academy/lesson/the-guest-cycle-in-hotels.html
http://www.bngkolkata.com/web/registration/
https://setupmyhotel.com/train-my-hotel-staff/hk/584-kitchen-cleaning-agents-taski-suma.html
https://setupmyhotel.com/train-my-hotel-staff/hk/584-kitchen-cleaning-agents-taski-suma.html
https://setupmyhotel.com/train-my-hotel-staff/hk/604-types-of-cleaning-procedures-in-hotel-housekeeping.html
https://setupmyhotel.com/train-my-hotel-staff/hk/604-types-of-cleaning-procedures-in-hotel-housekeeping.html
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Bachel or of \Vocation (Hspitaity and Tourisn)
Se nester-11 (Session 2022-2023)
Subject: Fundanentals of Minage nent
(Theory)
Course (ode: BVHL- 2664
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 20-0 Theory Mirks: 80
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdivided into parts (not exceedi ng four).
e Candidates are required to atte npt five questions, selecting a least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcones: ): Woon successfu conpletion of the course, the students should be able
ta

COl: Practice the process of nanage nent’s four functions” planning organizng, leading and
contrdling

CO2: They wll be able to bring effectiveness in an organization by making dfferent plans
and strateg es.

COB: Eval uate leadership styles to artic pate the consequences of each leadership styie

CO4: Gather and analyze bath qualitative and quartitative infor mation to isdate issues and
for mul ate best cortrd nethods.

Contents:

UNIT -1
Nature of Mnagenment: Maning & Definition Characteristics, Inportance, And
Manage ment: AScience or At, Rincipes &Levels of Minage nent, Mnage ment Functions
& Developnent of Minage ment
Unit 11
Planning & Qganizing Maning Defintions, features, Types of Hans & Planning Force,
| nportance of gdanning, Decision Mking process, Concept, Rationalityin decision naking,
Forecasting and its inportance, Delegation of Authority its neaning and i nportance,
Coordi nati on — Definition need and i nportance.

Unit 111

Saffing & Drecting Meaning Recruit ment its sources & Selection its STEPS Training
&NEED AND METHODS, Drecting Maning elenents and i nmportance

Unit IV

Leadership & Mnageriad Contrd: Leadership: Maning defintions, inportance and
qualities.
Controling — Maning definition i nportance and Process.
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Books/ References

e Harold Koontz and Heinz \Mihrich Essertials of Minage ment: An International and
Leadership Perspective, Mc G:aw HIl Education

e Sephen P Robbins and Madhushree Nanda Agrawal, Fundanentals of Manage nent:
Essential Concepts and Applications, Pearson Education

e George Terry, Principles of Minagenment, RchardD Irwn

e Newman, Sumner, and Glbert, Minage nent, PH

e Janes H Donnelly, Fundanentals of Minage nent, Pearson Education

e BP Snghand AKSngh Essertials of Minagement, Excel Books

e @iffin Mnagenent Principles and Application Cengage Learning

e Robert Keitner, Minagement Theory and Application (ngage Learning

e TN Chhabra, Mnagenent Concepts and Practice, Chanpat Rai & Co. (Pvt. Ltd), New
Del hi

e Peter F Drucker, Practice of Mnage nent, Mrcury Books, London
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Bachel or of \bcation (Hospitaity and
Touris
Se nester-11 (Session 2022- 2023)
Subject: Application of Co nmputersin
Hospitaity Industry
(Theory + Practica)
Course Gode: BVHM 2125

Ti me: 3 Hours Maxi mum Mrks: 50

L-T-P 1-0-1 Theory Mrks: 25
Practicall Mrks: 15
CA 10

INSTRUCTI ONS FOR THE PAPER SETTER

e Hght questions of equal marks are to be set, two in each of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).

e Candidates are required to attenpt five questions, selecting a least one question from
each section

e The fifth question may be ate npted fromany section

e Excel, M5 Power Point, Role of Internet intravel and tourism

Course Qutcomes (CQ: Won successfu conpletion of the course, the students shoul d be
ableta

COL: Mnage files by usingtods such as archiving, storage fdders and nessage rules.

CO2: Qeate a word docunent and excel workbook and navigate your way around the basic
appli cati ons

CO3: Qeate and present a basic PowerPoint presentation conplete wth headings, bullet
poi nts and pictures

CO4: Recognize basics application of conputer intouris mfield

Contents:

UNIT -1
Inroduction to Conputers: Introduction to QGonputer: Qassification — Generations,
Organization, Gapabilities Characteristics & Li mtations, Application of Computer in Hotels,
Fanmliarisation wth Components of Conputers — Hardware: Hirdware denents — input,
storage, processing &output devices. Bock dagram of conputer,

Unit 11
Introduction to Conputers Software: Types of Software, System Software, Application
Soft ware, Uility Soft ware’s, (se of MS- (fice: Basics of M- Word MS- Excel and M5
Power Point

Unit 111
Inernet & Applications: Irtroduction to Internet: Definition of net works, concepts of web
page, website and web searching (browsing). Benefits, Application Wrking Hrdware and
Soft ware require nents, World Wde Vé¢b, Vb Browser, URL Search Engines, Enail

Unit IV
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Social Mdia Applications and Hospitality: Introductionto Social Mdia, Its Rolein
Hospitality Pronotion Facebook — Geating Pages and Profiles, Mrits/De nerits of Social
Media, LinkedIn Twtter and Qher Social Mdia Applications.

Practical:
W NDOWS OPERATIONS
Qreating Folders, Qeating Shortcus, Copying Hles/Folders, Renaming FHles/ Fol ders,

Del eting Fles, Exploring Wndows, Quick Mnus

MS- OFFI CE ( WORD

CREATI NG A DOCUMENT, Entering Text, Saving the Docunent, Editing a Docunent
already saved to Dsk Getting around the Document, And and Replace Qperations, Prirnting
the Document

SPEC AL EFFECTS

Print Special Hfects e g Bold Underline, Superscripts, Subscript, Changing Fonts, Changing
Case

CUT, COPY AND PASTE OPERATI ON

Marking Bocks, (opying and Pasting a Bock, Qiting and Pasting a Bock Deleting a
B ock For matting a Bock Wing And and Replace ina B ock

USI NG M5- WORD TOOLS

Spelling and Gammar, Prirting Envel ops and Labels, TABLES- Qeate, Celete, For nmat

PRI NT OPTI ONS Previewi ng the Docunent, Printing a whole Docurnent, Printing a Specific
Page, Printing aselected set, Rinting Several Docunents, Prirting Mre than one Copy.

IVS- OFFI CE (EXCEL)

How to use Excel, Sarting Excel, Parts of the Excel Screen parts of the WWrksheet,
Navigatingina Wrksheet, and Gettingto knowmouse poi nter shapes.

MS-POWER PO NT Making a sinple presentation Wsing Auto content \Wzards and
Tenplates, Jides-Qeating Jides, Re-arranging, nodifying Inserting pctures, ohjects,
setting up a Jide Show

References:
Text Books
e Aexis Leon & Mithews Leon, Mkas Irtroduction to Conputers - Leon Ve
Publishi ng
Suggested Books
e Pradeep K Snha PritiSnha Conputer Fundanentals (Sxh Edition), , Published by
BP B Publications, 2007
e Sanjay Saxena, irntroductionto Conputers & M5 OFfice, Mkas Publishing
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Pradeep K Snha PRitiSnha Conputer Fundanentals (Sxh Edition), , Rublished by
BP B Publications, 2007

Leon &Lion Irtroductionto Conputers, W kas Publishing House, New Del hi

June Jantich Parsons, Gonputer Concepts nh Edition, Thonson Learning Bomnbay.
White, Date Communications & Conputedr Net work Thonson Learning Bo mbay.
Conputers in Hotels — Concepts & Applications : Partho P Seal Oxford Uhiversity
Press

Gni Courter & Annette Marquis M- Ofice 2007 by BPB Publicati ons

We b Links:

htt ps:// entrancegeek cond fi ve- gener ati on- of-comput er/

htt ps:// products. offi ce. con en-i n/ power poi nt

htt ps:// www busi nessdi cti onary. comd defi nition/i nternet. it nh
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Bachel or of \bcation (Hospitaity and
Touris
Se nester-11 (Session 2022- 2023)
Subject: Food Production 11 (Practica)
Course (ode: BVHP-2666
4 Hours Maxi mum Mrks:

CA 20

100

Practical Mrks: 80

Course Qutcones (CQ: Won successfu conpletion of the course, the students shoul d be
ableta

COt:
coz
CGCa:
CO4
CO5:

Mke variety of Gawvies

Ube dfferent types of cooking methods accordingto dshes they are preparing
Relate the comnon ter minol ogy used in kitchen

Mike variety of dressings, sauces, salads etc.

Understand the characteristics of egg, poultry & neat.

Course Gontent:

Basic Cooki ng net hods and pre-preparati ons

B anching of Tomatoes and Gapsicum

Preparation of concasse

Boiling (patatoes, Beans, Gauliflower etc.)

Frying - (deep frying shallowfrying sautéing) Auberdines, Potatoes, ec
Braising- Qnions, Leeks, Gabbage

Sarch cooking (Rce, Pasta Patatoes)Cooking in Professional HKtchen
&Don’t’s

Sauces- Basic mot her

* Bécha nel

* Espagnol

* Veloute

* Holl andai se

* Miyonnaise

* Tomato

Egg cookery -Preparation of variety
*Boiled ( Soft

*fied ( Sunny side wup, Snge fried Bul’
* Poaches

* Scranbl ed

* Onel ette( Plain Suffed Spanish)

* En cocotte (eggs Benedict)

€99

o9

e, Double

Basic stock (B own, white, fish vegetable)
Sauces — Basic Sauces

Qreamsoup — 3 \arieties

Thin soups — 3 \arieties

— Do’s

sauces

dshes
Hard)
fried)
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e Thick varieties — 3 varieties

Bakery:
Breads
e MIKk bread(opentop)
e Multigrain bread
e Hard Ralls
e Qissin
e Pita bread
e Hot Goss buns
e Sweet Buns
e French Baguettes

e Back Forest Gake
e Red velvet Gake
e Chocolate Truffle Gake
e Hue berry Miffins
e Marble cake
e Madeira CGake
e Pumcake
Cookies
e Marble hiscuits
e IVhcaroons
e Choco chip cookies
e A nond Hakes cookies
e A wain hiscuts
e Jeera cookies
e (at neal cookies
e Chocolate cookies
e Salted Bscuits
Text book:

1 Thangam E Philip, (2014) Mdern Cookery for Teaching and Trade \ol-2 (@h
Edition), Gient Back Swan

Suggested Read ngs:

1 David Foskett and Patricia Paskins (2011), Theory of hospitality & Catering, ELBS
Hodder Education
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Bachel or of \bcation (Hospitaity and
Touris
(Session 2022- 2023)
Subject: Food & Beverage Service -1l
(Practicd)
Course Qode: BVHP-2667
Ti me: 4 Hours Maxi mum Mrks: 100
LTP. 0-0-3 Practica Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcones (CLO: Upon successfu compl etion of the course, the students shoul d be
ableta
COL: Laying and re-laying restaurart covers for differert neals.

CO2: Exhibit IRD practices andthe way of serviceinthe roons wth standar ds.
COB: Designagood quality nenu wth profit naking presentation
CO4: Receive guests and take orders inthe restaurants.
Course Gontent:
e Understanding Non Acoholic Beverages, Types & Service Techni ques

e Guest Interactions while on Food Service — Dv’s &Don’t’s

e Understanding Mycktails, Their Presentation and Services ( A least ten types of
Mocktails)

o DBreakfast Services: Types, Beakfast Layouts, Menu Knowedge, Table Services,
dearance & Acknow edgi ng guests.

e Famliarisaion wth Food Service in Restaurants ( Receiving Quests, Table Layouts,
Conpli nentingthem Presentation of Blls, Dealing wthin house/ residentid guests)

e Restaurant Services — Their salient features, Table Layouts, Preserting Mnus,
precautions while dealing wth guests, Commit nents wth guests, Food R ckup
Procedures, Gearance and Dshwashing Procedures

e Room Service Practical, Taking of Qders, Delivery of Food Services, Identifying
Room Service Equipnent, | mportance of Mnu Know edge for Qder-taking (RSOT
functions/ procedures), Food Fckup Procedure, Room service Layout Know edge,
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Laying of trays for various orders, Pantry Hevator Qperations, Qearance Procedure
in Dshwashing area, Roomservice Inventories and stare requisitions

Witinga Mnuin Fench &its Equivalent in English

Or der taking KOT naking and hill presentation in restaurants

Or der taki ng process for RD

Trolley Tray set up for roomservice. Service procedure and bill presentationinroom
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Bachel or of \bcation (Hospitdity and
Tourism)
(Session 2022- 2023)
Subject: Accomnodation operations &Front
office-11 (Practicd)
Course (ode: BVHP-2668

Ti ne; 4 Hours Maxi mum Marks: 100
LTP. 0-0-4 Practical Mrks: 80
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal narks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting at least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcones Upon successful conpl etion of the course, the students should be able ta
COL: Process guest reservation and handl e guest check-in

CO2: Handl e checkout request and process guest billing
COB: Perfor mthe control desk operations.
CO4: Qean guest roons and dothe bed naking

Course Gontents/ List of Experi nent:

Reservation Role Aays

Handling Reception &Infor mation Services

Pre- arrival procedures

Handling check-ins- AT, @Tand MPand FAT
Guest Check-out a the Front Desk

Foreign Exchange a the front Desk

Handling Quest Conplaints and their fdlowup
Bed- nmaki ng procedure

© 0O N o g B~ w DN P

Housekeeping Contra Desk operations
10. A eaning of guest roons
11 Equipping Mids Carte/ Traley
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Kanya Miha M dyal aya, Ja andhar ( Autono nous)
SCHE ME AND CURRICULUM OF EXAM NATI ONS OF THREE YEAR DEGREE
PROGRA MME
Bachel or of \ocation (Hospitaity and Tourism
(Session 2022- 2023)
Credt Based Continuous Eval uation Grad ng System

Se nester Il
Qredits Max Mrks Exa m nation
S No Course L-T-P Ext ti e
Course | Type | Course Titles Total [ 5 CA (in Hours)
Code
1 BVHL- C |TourismProducts| 4-0-0 | 100 | 80 - 20 3
3661
2 BVHL- C Tourism 3-0-0| 100 | 80 - 20
3662 Geography
3 BVHL- C | Travel Agency | 3-0-0 | 100 | 80 - 20 3
3663 and Tour
operati on Busi ness
4 BVHL- S | Tour guidingand| 4-0-0 | 100 | 80 - 20 3
3664 escorting
5 BVHL- S Principlesand | 4-0-0 | 100 | 80 - 20 3
3665 Practice of
Tourism
6 BVHL- S | Advanced course| 2-0-0 | 100 | 80 - 20 3
3666 in Ropom Dvision
7 BVHP- S | Advanced course| 0-0-4 | 100 - 80 | 20 3
3667 in Ropom Dwvision
Practical
8 BVHD S | Destination visit | 0-0-4 | 100 - 80 | 20 3
3668 and Report
9 SECP- | AC *Personality | 2-0-0 | 25 20| O 5 1
3512/ Devel opnent
TOTAL 30 825
G CGonpulsory

S Skill Enhance nent

AC Audit Course

*- @Gade points or grades of these courses wll not be included inthe SGPA CGPA of the
se nmester/ Progra mme
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Bachel or of \bcation (Hospitaity and Tourism) Se nester 111
(Session 2022- 2023)
Subject: Touris mProducts
(Theory)
Course (ode: BVHL- 3661
Ti ne: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal narks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syilabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting at least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcormes (CQO: Won successful conpletion of the course, the students shoul d be
ableta
COL: Qeate avareness about the various natural, architectural heritage, culture and
handi crafts of India
CO2: Describethe major tourist atractions and cultural destinations of India
COB: Conceptualize and prepare atour itinerary based on variety of the nes.
CO4: Identify geographical locations of various tourist destinations.

Course Qontent:

Unit- |
Touris mProduct
Defintion and Dfferentiation- - Tourism Products & Atractionn Henents and
characteristics of tourism products- typology of tourism products- Lhique features of
TourismProducts inlIndia; Geography of India —Physical and Political features.

Unit-11
Cultural Resources
Perfor mng Ats of India- Qassical Dances and Dance Yyles- Indian Fol k Dances- Misic
and Misical Instrunents- Handicrafts of India- Gaftsmanship-Indian Painting Fairs and
Festivals - Quisines and specialty dishes.

Unit-111
Architectural Heritage of India
India ‘s Achitectural Syles- Hstaric Monunents of Tourist significance (ancient nedieval
and nodern)- I nportant Hstoric / Achaeol ogical Stes- Miseuns- At Galleries- Libraries
their location and assets- Religous Shrines / Centers— Hndu- Buddhist- Jan S kh
Musli m Christian and others- Wrld Heritage sitesinlInda

Unit-1V
Nat ure based Tourism
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Wd life Sanctuaries- National Parks- Botanical gardens- Zoological parks- B osphere
reserves, Mbuntain Tourismwth special reference to H mal ayas.

HIl Sde Tourism Adventure touris m— Qassification of Adventure Touris m— Land Based,
Water Based Aero Based wth suitable exanples.

Suggestive Read ngs

1 Robinet Jacob etal (2012), Tourism Products of India Abhijeeth publications, New
Del hi.

2 L Basham(2003), ‘ The Wonder that was India’, Oxford Uhiversity Press.

3 L Basham(1998), “ A Cultural Hstory of India’, Oxford Uni versity Press.

4. Sarina Sngh (2007), India, Lonely Hanet Publication

5 H K Kaul, ‘Travelers India’, Oxford Uni versity Press.

6. Mangy Dxt, Charu Sheela (2006), Touris mProducts, New Royal Books.

7. Negi, Jagnohan (2001), Adventure Touris mand sports, Kanishka Publishers.

8 Jacob, Robinet et a , Indian Touris mProducts, Abijeeth Publications, New Del hi

9. Acharya Ram Tourismand Quitural Heritage of Indiaz ROSA Publication,

10. Basham AL, The Wnder that was India Rupa and Conpany, Delhi.
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Bachel or of \bcation (Hospitdity and Tourisn) Se nester 111
(Session 2022- 2023)
Subject: Touris m Geography
(Theory)
Course Gode: BVHL- 3662
Ti ne: 3 Hours Maxi mum Mrks: 100
L-T-P. 300 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcones (CQ: Won successfu conpletion of the course, the students shoul d be
ableta
COL: Geate awareness about the various natura, architectural heritage, culture and
handi crafts of India
CO2: Describethe major tourist atractions and cultural destinations of India
COB: Conceptualize and prepare atour itinerary based on variety of the nes.
CO4: Identify geographical locations of various tourist destinations.

Course Gontent:

Unit |
Introduction to Geography — Definition scope and contents of geography of tourism —
Physical Geography; Myjao land for ns — Mbuntains, Hains, Hateaus; Natural regions of the
World

Unit 11
Geographical deter mnants — d versities and disparities —typol ogy and areas of linkages flow
and orientation — I npact of weather and cli nate on tourism seasonal rhythm Geographi cal
conponents and touris mdevel opnent — Li nkages; seasonality and destinations — seasons and
cli nate seasonalityintourism

Unit 111
Tourismand Geography. Role of Geography intourism nmap reading, Mps; Types of maps —
Scale; Topo sheets; Sgns and synbals; use of technal ogy in geography

Unit 1V
Tourist Destination and attractions of najor countries (in brief): Asia Africa and Mddle
East, Europe

Suggested Read ngs
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Burkhardt and Mudik " Tourist Past and Present and Future” Butter worth Hei ne mann
Several Editions

Gl bert Sgeauxz "Hstory of Touris n¥

Her bert " Heritage Tourism and Soci ety

Muisels "Early ciwulization of the dd worl d'- Business Books commnunical978

N sbet "Social change and Hstory " Oxford Uhi versity press 1972

Roger Housden "Sacred Journeys in a nodern World "-S non and Schuster. New

York 1979
T Wilter Wdllbank "G wvilization past and Present”-Scatt Fores man. London 1978
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Bachel or of \bcation (Hospitdity and Tourisn) Se nester 111
(Session 2022- 2023)
Subject: Travel Agency and Tour Qperation Busi ness
(Theory)
Course (ode: BVHL- 3663
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 300 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcones (CQ: Won successfu conpletion of the course, the students should be
ableta
COL: Designtour package and itineraries.
CO2: Bstablish and operate travel agency.
COB: Explain about to organi zation struct ure and source of income of atravel agency
CO4: Famliar wth visafor malities and a her docu nentation

Course Gontent:

Unit 1
Tour Qperations/travel Agency Busi ness.
O fference bet ween agent and tour operation \arious depart nents of a Travel agency and
its functions, Howto setup atravel agency andtour operator-1 ATArules and regul ations for
travel agency approval, DOT rues and regulaions for travel agent approval, Types of
organization Proprietarship, Partnership Corporate

Unit 1l
Iti nerary A anni ng
Itinerary and its i nportance, Types of Itineraries, Factors to keep in nand while designing an
Itinerary.
Itineraries of Golden Triangle- Buddhist Grcuit, Beach destinations, Popular Qutbound
Itineraries of Sngapore, Mal aysia and Thailand

Unit 111
M sas- Msa and its types, Preparing Msa cases, For malities required for various Msas like
Schengen, UK U, Dubai and Far East, \érification of Endorsed Msa onthe Passport.

Unit 1V
Package Tours- Package tour and its conponents, Practical conponents of a standard
package tour (Inbound, Outbound and donestic), Types of package tours; We of CRS in
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travel agencies.
Suggested Read ngs
1 Chand Mbhinder (2007), Travel Agency Mnagenent: An Introductory Text (2nd
revised and enlarged edition), Annol Publications.
2 Prem Nath Seth (1992) Successfu Tourism Mnagenent vd.1&, Serling
Publications, Celhi.
3 Sevens Laurence (1990) Quide to starting and operating successfu Travel Agency.
Del mar Publishers Inc., New York
4. JagnohanNegi (2008) Travel Agency and Tour Operation Concepts & Principles,
Kanishka Publishers.
5 A mn Deter Lehnmann, 'Travel & Tourism An Irtroduction to Travel Agency
Operations, M Mllan Publishing Conpany.

46| Page



Bachel or of \bcation (Hospitaity and Tourism) Session 2022- 2023

Bachel or of \bcation (Hospitaity and Tourisn) Se nester 111
(Session 2022- 2023)
Subject: Tour Guidngand Lead ng
(Theory)
Course (ode: BVHL- 3664
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal nmarks are to be set, two in each of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting at least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcornes (CQ: Won successfu conpletion of the course, the students should be
ableta

COL: Designtour package and itineraries.

CO2: Establish and operate travel agency.

COB: Explain about to organi zation struct ure and source of incone of atravel agency
CO4: Famliar wthvisafor nalities and ather docu nentation

Contents:-

Unit |
The tour guide- neaning and classification qualities of anideal tour guide various rde of
tour gui de the business of guiding organizing a guid ng busi ness.

Unit 11
The guid ng techni ques —teadership and socia skill presentation and speaking skills tour
escorting ethics; The guides personality, nonents of triththe seven sins of gui de the service
cycle. working wth dfferent age groups worki ng under dfferent circunstances.

Unit 111
The rde of guide and irterpreter: creating nenorable irnterpretations, irterpreting dfferent
thenes nature art architecture and incidental interpretations responsihilities to local and
societytour guide code of conduct

Unit 1V
Conducting tours pre tour plans node of transportation types of tours traveler wth special
needs guidelines for working wth disabled person’s relationship wth fellow guide’s
mot or/ car operators and conpani es
Dealing wth energencies accidents law and order general procedures evaluation and

47| Page



Bachel or of \bcation (Hospitaity and Tourism) Session 2022- 2023

sa uion conplaint handing
Suggested Read ngs

Jagnohan Negi —Jravel agency andtour operations

Mohi nder Chand —ravel agency and tour operations anirtroductory text
Dennis | Foster —ntroductiontotravel agency Manage nent

Pat Yal e- Busi ness of tour operations

Awpp
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Bachel or of \bcation (Hospitaity and Tourism) Se nester 111
(Session 2022- 2023)
Subject: Princides and Practices of Tourism
(Theory)
Course (ode: BVHL- 3665
Ti ne: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal narks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting at least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcornes (CQ: Won successfu conpletion of the course, the students should be
ableta
COL: Explainand relate the basictouris mter mnology and concepts.
CO2: Describethe various infrastruct ure required for devel oping a desti nation
CQOB3: Identifythe various econonic, environnental and soci o-cultural i npacts of touris m
CO4: Assesstherde and function of various governnental and non-gover nmental

organi zation in devel opment and pronotion of tourismat national and d obal level.

Course Qontent:

Unit |
Travel and tourismthrough the ages: Early Travels, ' Renaissance and' Age of Gand Tours
Energence of nodern Tourism Factors affecting grovth of Tourism
Tourism Definition, Maning, Nature and Scope; Tourist, Traveler, visitor and Excursionist -
definition and differentiation; Leisure, Recreation and Tourisminter relaionship; Typol ogy
and forns of tourism international, inbound, outbound irterregional, irtra-regonal,
domestic irternational , national and ather for ns ;social tourism

Unit 11
Tourismoverview- Components (5As Atraction Accessihility, Accomnmodation Anenities
and Actiuties), Tourism Systemand elenents of Tourism(Lieper's nodel) - Characteristics
of Tourism(Irtangi bility, Perishability, \ariahbility, Inseparability, Heterogeneous Miltitude
of Industry, Pricing Competitiveness/ Hex hility, Interrelaionship of elements).

Unit 11
Introduction to Tourism Industry- Travel Agency, Hstory- Qperatior/ Functions and types.
Tour Qperators- Functions and Types.
Accommodation Industry and its dassificati on
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Supplenentary Souvenir Industry and Shopping, Transportation (Ar, Wdter, Land). Role of
Transportationin Tourism (Arlines , Rail ways. Qruses, Goaches, Gar rertals,etc)
International travel requirenents (Passport, \isa Health certificates and i nsurance).

Unit IV
Rol e and functions of NTO and touris maut horities of various levels( National , Sae, Local)
Tourism Q gani zati ons- National and Internati onal -

I TDG FHRA, I ATQ TAA, UNVVTQI ATA UFTAA PATA

Text books/ Suggested Read ngs
1 P. N Seth Successfu touris m nanage ment ,sterling publishers, New Del hi
2 A KBnatia International Tourism Minage nent. Sterling Publishers
3 A K Bhatia: Tourism Devel opnent: Principles and Practices  Serling Publishers.
4. A KBhatia: The business of Touris mconcept and strategies, sterling publishers.
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Bachel or of \bcation (Hospitaity and Tourism
Se nester-111 (Session 2022- 2023)
Subject: Advanced Gourseinroomd vision
(Theory)
Course (ode: BVHL- 3666

Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 204 Theory Mrks: 40
Practical: 20
CA 20

I NSTRUCTI ONS FOR THE PAPER SETTER

B ght questions of equal narks are to be set, two in each of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).

Candidates are required to atenpt five questions, selecting a least one question from
each section

The fifth question nay be ate npted fromany section

Course Gontent:

Unit |

THC NO107: Atendto guest queries

Assist the guest on any require ment
Respond to guest queries

Deliver message/ naterialsto guest
Achieve guest satisfaction

THC N0108: Record guest details for registration

Wel comne the guest

Check for roomavailability/ reservation status
Co npl ete guest registration

Foll owstandard registration gui deli nes

THC NO109: Fdlowcheck-in procedure and alla room

Check for guest room preference / reservation details
Ala the roomas per guest preference

Handl e upgrade / downgrade / e nergency scenari o
Achieve productivity standards

Unit 11

THC NO110: Perfor mcashiering activities

Receive paynent nethod details fromguest
Prepare the invoi ce
Recei ve the pay nent
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e Docunent and recordthe details

THC N9901: Comnunicate wth custoner and colleagues
e Interact wthsuperior
e Comnunicate wth cdleagues
e Communicate effectively wth custoners

THCQ N9902 Miintain customner centric service oriertation
e Engage wth custoners to understand their service qualityrequire ments
e Achieve custoner satisfaction
e Fulfill custoner requirement

Unit 11
THC NP903: Miintainstandard of etiquette and hospitable conduct
e Followbehavioral, personal and telephone etiquettes
e Treat custoners wth high degree of respect and professionalism
e Achieve custoner satisfaction

THC N9904: Falowgender and age sensitive service practices
e Educate custoner on specific facilities and services available for dfferent categories
of custoners
e Provide gender and age specific services as per their unique and cdlective
require nents
e Followstandard etiquette wth wonen at wor kpl ace

THC N9905: Miintain IPR of organisation and custoners
e Secure conpany’s IPR
e Respect customners copyright

Unit 1V

THC N9906: Mintain health and hygiene
e Ensure deanliness around wor kplace in hospitality and tourist areas
e Followpersonal hygiene practices
e Take precautionary health neasures

THC N9907: Miintainsafety a workplace
e Take precautionary neasures to avoi d work hazards
e Followstandard safety procedure
e ke safetytods or personal pratective equi pnent

THC N9909: Learn aforeign or local language(s) includi ng English
e Establish effective rapport wth custoners

Respond appropriatel yto customers

Communi cate infor mati on to custoners

Escalae unresol ved problens as per pratocal

Prowvi de interi mfeedback to custoner, in case of delays
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e Process Conpliances

Books/ References:
Text Books:

e Bhatnagar S K Font Gfice Qperation and Minage ment, Frank B a hers.
Suggested Read ngs:

e Andrews Sudhir, Hotel Housekeeping Training Minual, M Gaw hill

e Andrews Sudhir, Font Cffice Training Mnual, Mc Graw hill

e Raghubalan G Hot el Housekeepi ng Qperations &
Manage nent, 3rdediti onOxf or d Uni versityPress.

e TiwariJatashankar R Hotd Font Gfice, Oxford University Press

We b L nks:

e http//touris mgov.in'sites/ default/fil es/ gui deli ne/ HRACC %20 Gui deli nes%@ Of or %
20 Hot el s2 pdf

e https:// wwwi sli deshare. net/i ndi anchefreci pe/l ayout-and-secti ons- of -fr ont - of fi ce

htt ps:// vari gunawan. wordpress. com 2013 11/ 25 housekeepi ng- depart nent-int he-
or gani zation
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https://warigunawan.wordpress.com/2013/11/25/housekeeping-department-in-the-organization
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Bachel or of \bcation (Hospitaity and Tourism
Se nester-111
(Session 2022- 2023)
Subject: Destination Msit and Report
(Theory)
Course Gode: BVHD- 3667
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P 204 Practical Murks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcornes: Won the successful conpl etion of the course, students wil be ableto
COL: Devel op critical and reflecti ve thinki ng ahilities.
CO2: Exhihit responsi bl e decision- maki ng and personal accountahbility.
COB: Denonstrate an understandi ng of group dynamcs and effecti ve teamaor k
CO4: Develop arange of leadership skills and ahilities such as effectivel y leadi ng change,
resa ving conflict, and notivating a hers.

Course Qontent:
Sudents have to vsit two najor touris mdestinations inthe nei ghborhood or vicinty of
the institution for a case study and prepare a detailed report on the destination; its
tourismi nportance and patertial; problens or challenges faced, prospects for future
devel opnent etc. Aseminar / workshop can also be arranged

Lectures can be scheduled in guiding students about various conponents of reports and
essertias of report witing.
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Kanya Miha M dyalaya Jaandhar ( Autono nous)
SCHE ME AND CURRI CULUM OF EXAM NATI ONS OF THREE YEAR DEGREE

Se nester |V
Credits Max Mrks Exa mnation
S N Cour L-T-P = ti ne
Course | se Course Titles ' (in Hours)
Code | Typ Total | L p | CA
e
1 BVHL- | C | Human Resource | 3-0-0 | 100 | 80 - 20 3
4661 Ma nage nent
2 BVHL- | C Touris mand 30-0| 100 | 80 | - 20 3
4662 Hospitality
IVar keting
3 BVHL- | S Cust orrer 400 100 | 80 | - 20 3
4663 Rel ationshi p
Ma hage nent
4 BVHL- | S |[Event Mwnnagenent| 4-0-0 | 100 | 80 - 20 3
4664
5 BVHL- | S Ti cketing and 30-0| 100 | 80 | - 20 3
4665 Consultation
6 BVHL- | S Ecotourism 30-0| 100 | 80 | - 20 3
4666
7 BVHL- | S | Foreignlanguage | 20-0 | 50 40 | - 10 3
4667 (French)
8 BVHP- | S Ticketing and 0-0-2 | 100 - |8 | 20 3
4668 Consultation
(Practical)
9 AECE- *Environnental
4221 |AC Sudies 2-0-2 | 100 | 60 | 20 | 20 3
(Gonpulsary)
10 | SECS |AC| *Socid Qireach | 2-0-0 | 25 - 20 5 1
4522
TOTAL 30 875
G Conpulsory

S Skill Enhance nent

AC Audit Gourse

*- @ade points or grades of these courses wll not be included inthe SGPA CGPA of the
senester/ Program
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Bachel or of \bcation (Hospitaity and Tourism) Se nester 1V
(Session 2022- 2023)
Subject: Human Resource Minage nent
(Theory)
Course (ode: BVHL-4661
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 300 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting a least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcones (CQ: Won successfu conpletion of the course, the students shoul d be
ableta

COL: Evaluate concept of Hunan resource managenent, Perfor mance Appraisal, Job
Anal ysis, Job Design &Scheduling

CO2: ldertify the source of Recruit nent, concept of Hiunan resource manage nent
devel op nent

CO3: Hgure ou Qualities Required for Tourism Professionals, Techniques for
Motivating Retaining Human Resources

CO4: Explainthe i nportance of service labor relations

Course Gontent:

Unit |
Human Resource Mnagenent: Maning Definition Features, Scope, Functions,
Background to Himan Resource Mnagenent, Qientation and socialization Himan
Resource Hanning Himan Resource in Hospitality and Tourism Need &I nportance of HR
in Tourism & Hospitality Industry, Tourism Minpower Hanning Performance Appraisal,
Job Anal ysis, Job Design & Work Scheduling

Unit 11
Enployee Selection Concept of Recruit nent &Selection: Maning Defintion Dfference
bet wveen Recruit nent and Selection Selection &Recruit nent Process Applicable to Tourism
& Hospitality Industry, Sources of Recruit nent, Human Resource Devel opnent: Hace nent,
Induction, Need for Training & Mnagerid Developrnent, Types of Training Irternal
Mobility, Seasonality Nature of Touris mlndustry
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Unit 11
Skills Required for Human Resource: In Hotels, Resorts, Hore Says, Tour Qperations,
Travel Agency, Arlines and Thene Parks. Leadership Theories of Leadership & Decision
Making Qualities Required for Tourism Professionals, Techniques for Mitivating &
Retaining Himan Resources

Unit 1V
Service Labor Relations: Conpensation Managenent, Mthods for Deter mning
Conpensation, & Remuneration Packages offered Enployees Vélfare, Finge Benefits,
Q her Benefits, Srikes, Layoff & Lockouts, Qievances Handling Trade Whions &their
Actimvities - Functions, ollective Bargaining Bhics & HR Minage nent, Major Challenges
Faced by HR Minagers OF 21st Gentury.

Text books/ Suggested Read ngs

1 Aswathappa K Himan Resource Mnagenent, &h Edition 2017, M Gaw HII
India

2 Managenent Principles and Practices - L MPrasad

3. Dessler Gary, Fundanentals of Himan Resource Mnagenent, 4h Edition 2017,
Pearson
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Bachel or of \ocation (Hospitaity and Tourism) Se nester 1V
(Session 2022- 2023)
Subject: Touris mand Hospitaity Mrketing
(Theory)
Course (ode: BVHL- 4662
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 300 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal narks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syilabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting at least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcones: Woon successful conpl etion of the course, the students should be ableta
COL: Identify unique marketing challenges due to the nature of the tourism and
hospitalityindustry structure and its d verse products
CO2: Develop strategies and tactics that nmay be used to avoid challenges and turn
the minto opportunities
COB: Analyze behavior in tourism consunption for segnentation and target
mar keting
CO: Develop and manage touris mand hospitality products for d verse consuners

Contents:-

Unit |
Introduction- Definition, Mrketing Concepts (Need, Wdnt, Demand, TQM Product,
Custormer value, Qustomer satisfaction Exchange &fransaction Mrket), Dfference
bet ween narketing and Selling Mrketing Qientation (Product concept, Production concepx,
Selling concept, Mrketing concept, Societal narketing concept). Challenges to hospitality
and touris m nar keting

Unit 11
Tourism Mrketing system and Mrketing Mx Henents- Tourism marketing system
irnternal envMronnent, external environnent, nicro environnent; Mrketing mx Product,
Place, Price, Pronotion ( Maning Concept, Hements and | nportance in context of Tourism
and Hospitaity).

Unit 11
Expanded Mrketing Mx and Mydern Mirketing. People, Process and Physical evidence
(Maning Concept, Hements and | nportance in context of Tourism and Hospitality);
Modern narketing concepts: Geen narketing Mbile narketing Goss-cultural narketing,
Web marketing Tele narketing Relationship narketing Buzz narketing
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Unit 1V
Technology in Tourism Mrketing- Irtroduction technology in tourism narketing
multi nedia, Mrtual reality and virtual tour, online travel or electronic tourism using website
for touris m marketing, impact of online business on existingirter nediaries.

Suggested Read ngs

1 Chaudhary, M (2010). Tourism Mrketing (1st ed). New Delhi, India O«ford
Uni versity Press.

Recommended Books / Suggested Readi ngs:

1 Philip K, John T &James M(2016). Mrketing for hospitality and tourism(6TH
ed). New Celhi, India Pearson India education

2 Prasana, K (2016). Mrketing of hospitality and tourism services (2nd ed). New
Delhi, Inda M Gaw Hill education India

3. Devashish D (2011). Tourism marketing (1st ed). New Delhi, India Pearson India
education service.
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Bachel or of \bcation (Hospitaity and Tourism Se nester 1V
(Session 2022- 2023)
Subject: Qustoner relationshi p manage nent
(Theory)
Course (ode: BVHL- 4663
Ti ne: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be atte npted fromany section
Course Qutcones (CQ: Won successfu conpletion of the course, the students shoul d be
ableta

COL: Becone good retail pdanners and decision makers

CO2: Idertify and understand basic theories, principles, practices and ter mno ogy relaed
to each functional area of business

COB3: Describe nerchandising, the ertities invoved, and the inpact of decisions on a
retail business

CO4: Recognize retail operating skills and career opportunities available in the retail
busi nesses

Course Gontent:

Unit |
Introduction to CRM conceptual framework of custoner relaionship and its nanage nent
evol uion Qustoner relationship marketing ,types of CRM win back prospecting , Loyalty,
cross sell and up sell, significance of CRMin nodern business nanage nent

Unit 11
CRM strategy : introduction to CRM —Planning , strategy for CRM , process of
segnentation , choice of technology , choice of organizational structure for CRM
understandi ngthe narket irtelligent enterprise

Unit 11
CRM —nplenentation —nplenentation of CRM business arierted sduions, Rgect
manage ment, CRMinservice, CRMinfinancial services

Unit IV
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E-commerce in CRM -use of e-commerce in CRM CEM and data mining, infor nation

required for effective CRM
Custorer loyalty and CRM concept of loyalty @ CRM definition of loyalty, custoner
loyalty and custoner decency, process of devel oping customer loyalty status of CRMinl nd

ia

Text books/ Suggested Readi ngs

Kotler P Mirketing nanage nent , Pearson Education
Saxena R marketing nanage nent Tata Mgraw Hill

Ramana V Somayagul u GH custoner relaionship manage nent . Excel books
Govinda K Bhat Qustomer relaion manage nent ,H nalaya

~wppP
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Bachel or of \bcation (Hospitaity and
Tourisn) Senester 1V
(Session 2022- 2023)
Subject: Bvent Minagene nt
(Theory)
Course (ode: BVHL- 4664
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two in each of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcomnes (CQ: Won successfu conpletion of the course, the students shoul d be
ableta
COL: Exhihbit the nanage nent techni ques and strategies required for successfu panning,
pronotion, i nplementation and eval uation of specia events
CO2: Develop arange of leadership skills and ahilities such as nuoti vating ot hers, leadi ng
changes, and resd ving conflict duringthe manage nent of dfferent events.
COB: Denonstrate professional behavior and conpetencies in custormer service
CO4: Analyze the challenges and opportunities of working effectively wth people in a
di verse environnent

Course Qontent:

Unit |
Introduction to Event Manage nent- Nature and Importance; Types of Events; Maning and
defintion of event nanagenent; Hve Cs of Event Mnagenent; Role of events for
pronotion of touwrism Roles and Functions of Evert Mnager; Need for event nanage ment;
Key steps to a successful evert.

Unit 11
Concept and Design- Devel oping the concept; Thene of the event; Mjor considerations in
devel oping venues of the event, Analysis of concept, Designing the event: The e, Layout,
Décor and supplies, Technical require ment, Gatering, Logistics of the concept.

Unit 111
Event Hanning Budgeting and Mrketing - Event Aanning Maning Importance of event
planning Seps inevent planning Event Budgeting: neaning and i nportance; Sponsorship:
meaning and sponsorship benefits for events and sponsors; Event Mrketing Mrketing
equiprment andtools — Pronotion, Mdia Relations and Publicity.
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Unit 1V

Event Mnagenent: Himan resource nanagement and events: Himan resource planning
process for events; Event evaluation neaning and inportance; Safety and Security
Considerations in events: Gcupational Safety and Health Mjor Hsks, Incident Reporting;
Gowd Mnagenent and BEvacuation. The Gowd Mnagenent Han Gase Sudy. Hstory,
function and of 1 CCA Roles and function of | CPB  Gase study on kKhunb Mla
Text Books:

1 Lynn, V and Benda, R (2004), Event Managenent (29 ed), New Delhi, India

Pearson Publication

Recommended Books / Suggested Readi ngs:
1 Bowdin J. G, Alen J, O Toole, W and Robert, H (2006). Bvent Managenent (2nd

ed). Geat Bitain Hsevier.
2 Baden C, kennell, J, Nck E A (2017). BEvents Managenent: An Irntroduction (2nd

ed). New ehi, India: Routledge.
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Bachel or of \bcation (Hospitaity and
Tourism
Se nester-1V(Session 2022- 2023)
Subject: Ticketing and Consutation

(Theory)
Course (de: BVHL- 4665
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 304 Theory Mirks: 40
Practical Murks: 20
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be atte npted fromany section

Course Gontent:
Unit |

THZ NI BEopce vith Ggonar faor Tding
e Veloone ado ged tte asomar (vl kin alire o agat rdfared
e Irtgat \ith tke adgonar to udhdad tdar trad pan ad spedfic
regqdrenarts
o Aterdtolbodd s egines adssskaafirnaian
e Roucetrad adisay

THZ NIIG BdktlreTidds

e adrdge vithtraspot gaaas (@dires ralveys &y ause ad by

ccech)
e Gihg dl reqdred doounerts
e Rarxssfothetidd boodig
Unit 11

THZ NI30O8 Fdlomp vth Gstonar
Fdlowp vithtle agonar tolercbva theticket
Assid treadgomars vithps poi g o arad lati as regests
Fepat ad doounert the pracess
Achee agomr sidadian

THZ NeROL: onmori e vithceustorers andodleeges
o Interact wthsyomar
e Communicate wthadleeg.es
e  COnmun ctedfedindy vithagtonars

THZ NOZ M rtanastonmar-cerntric serviceaiertaian
o BEpoe vithagomastouthdadthar sace gHdityregirenarts
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o Aheeradom sidadian
o FRUMIl astomar regiraiert

Unit 111
THZNCOR M riangacirdd digeteadhosspgtade cadut
e Followbehavioral, pasod adtdgdae diqgettes
e Treat custoners wth hdhdegee d resped adpprdess adism
e Achieve custorer sstisfadiai’

THZ N4 Fdlongadler ard age sarditive s ae padiass
e Educate custoner on specific facilities and services available for dfferent categories
of custoners
e Provide gender and age specific services as per their unique and cdlective
requirenents
Foll owstandard etiquette wth wonen at wor kpl ace
TI—{ZNHB N rntanlPRd ogrissiahad@stonas
e Secure conpany’s [IPR
e Respect customners copyright

Unit 1V
THZNRO8 M rtantedthadhygere
¢ HBsuedexlires aaud varkd ace inhospgtdityadtarnd aess
e Fdlowpasad hygiene practices
e Take precautionary hedth neesures'

THZ NRO/Z Mrianssdayda varkdace

e Take precautionary neesurestoavad vark hezarcs
e Follow standar dsafetypraoedire
o Uesddaytadsapasod pdedie eqdpnart
e Aheesddaydartkds

Text book:

1 Saxena R narketing nanagenent Tata Mgraw Hill
2 Ramana V Somayagul u GH custoner relaionship nanage nent .

Suggested Read ngs:
3. David Foskett and Patricia Paskins (2011), Theory of hospitality & Catering ELBS
Hodder Education

2 Thangam E Philip, (2014) Mdern Cookery for Teaching and Trade \ol-2 (@h
Edition), Qient Back Swan
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Bachel or of \bcation (Hospitaity and
Tourism Senester 1V
(Session 2022- 2023)
Subject: Ecotourism
(Theory)
Course (ode: BVHL- 4666
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 300 Theory Mrks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting a least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcones (CLO: Upon successfu compl etion of the course, the students shoul d be
ableta

COL: Explainand relate the basictouris mter mnology and concepts.

CO2: Describe the various infrastruct ure required for devel opi ng a desti nation

CQOB: ldertifythe various economc, environnental and socio-cultural i npacts of tourism
CO4: Assess the rde and function of various governnental and non-governmental

organi zation in devel opment and pronotion of tourismat national and d obal level.

Course Qontent:

Unit 1
Environnmental Sudies: Definitions, conponents of environnent, types of environnment (an
overview of food chains, food web and energy flow).
B o- Go Chemca Cycles; Environnental Pdlution Ar, Vdter and Noise Pdluion wth
specia reference to Touris mactivities, Geen House Bfect, Depletion of Ozone layer threats
due to gobal war mng.

Unit 11
Concept and Qign Emergence of Eco- Touris m growvt h and devel opment, definitions.
The principes of eco-touris mand an overview of Eco- Tourists.
Eco- Tourism Resources in India Caves, Nitional Parks, Wldife Sanctuaries, Tiger
Reserves, Hosphere Reserves, Vétlands, Mingroves, Coral Reefs and Desert Ecosystem

Unit I
Eco- Tourism FAanning and Developrment Srategies: Eco-tourism strategies wth special
reference to Environmental Paection (Environnmental Inpact Analysis) PRroduct
Devel opent, Mrketing and Pronotion Infrastructure Devel opnent,
Industry Inva ve nent Training Programme bath at Qperational and Pronotional Level.

Unit 1V
Role of Eco-tourismin WIT'Q UNDP, UNEP, M nistry of Tourism GO, Case Sudies of
Aanta-Hlora Developrent Prgject, Lonar Gater. Periyar National Park Goa. Ecotouris mat
H nachal Pradesh
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References:

1
2

3
4

BaldvinJ. H (1985) Environnental Hanning and Manage nent, I. B D Dehradun
Singh Ratandeep: Handbook of Environnental Quidelines for Indian Tourism
Kanishka Publishers, New el hi.

RomlaChawa W dife Touris mand Devel oprent, Sonali Publications. Ne w Del hi.
Eagles P EJ. (1987), The Aanning and Mnagenent of Environnentally Sensitive
Areas (US A Lengnan).

Khoshov T N (1987), The Hanning and Mnagenent of Environnentaly Sensitive
Areas (US A Lengnan)
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Bachel or of \bcation (Hospitdity and
Tourism Senester 1V
(Session 2022- 2023)
Subject: Foreign Language (French)
(Theory)
Course (ode: BVHL-4667
Ti me: 3 Hours Maxi mum Mrks: 50
L-T-P. 200 Theory Mirks: 40
CA 10
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting a least one gquestion from
each section
e The fifth question may be ate npted fromany section

Course Qutcormes (CQO: Won successful conpletion of the course, the students shoul d be
ableta

COL: We Fench vocabulary

CO2: Sart Basic conservation (French English —English- French)
CO3: Recognize spelling BEror and a phabets

CO4: HigHeto handle query about guest if guest is speaking French

Contents:-

Unit |
France: Basicirtroduction about France, Geographical location of France -l nportart facts of
France relaed hospitality.

Unit 11
Introduction of language: Aphabets and pronunciation of the words- Accents usedin French

Unit 11
Basics of the language: Days and nonths Name- Geetings- Nunbers 1 to 100- Tine -

Personal Introducti on- Basic conversation -vocabulary.

Unit 1V
Frenchin hatel industry. Role of French language in hospitality and Tourismindustry- Nane
of vegetables- Futs, Spices and neats- Nane of sea foods- Nane of Ktchen Professional -
French Mnu Ter mnology- UWensils and famly M nbers- Conversation at the restaurart,
Front desk

Text book:
1 Rosemary, S (2018), Learn French-for Beginners, Mnu graphic publisher

Suggested Read ngs:
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2 Bhavna G (2013). Learn Fench in 30 Days through English (1ST ed). Danond
Pocket Books publisher.

Kanya Mha M dyalaya Jaandhar ( Autono nous)
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SCHE ME AND CURRICULUM OF EXAM NATI ONS OF THREE YEAR DEGREE

S-Skill Enhance nent
AC Audit Course

Se nester- V
Qredits Max Mrks Exa m nation
S No. Cours L-T-P ti ne
Course |e Type| Course Titles Ext. (in Hours)
1 BVHL- C | TourismPdicyin| 4-0-0 | 100 | 80 - 20 3
5661 India
5662
3 BVHL- S |Public Relations & 4-0-0 | 100 | 80 - 20 3
5663 Touris mJournalis
4 BVHL- S Basic Research | 4-0-0 | 100 | 80 - 20 3
5664 Met hodol ogy
5 BVHM S | Personality Skills | 40-0 100 | 20 | 60 | 20 3
5665 for Hospitality and
Touris mindustry
6 BVHL- S | Food &Beverage | 4-0-0 | 100 | 80 - 20 3
5666 Service
Ma nage nent
7 BVHL- C I nternational 2-0-0 | 100 | 80 - 20 3
5667 Cui si nes
8 BVHP- S I rternati onal 0-0-2 | 100 - 80 | 20 3
5668 Cuisines Practical
9 |[SEA-5541 AC *I nnovation, 2-0-0 | 25 20 - 05 1
Entrepreneurship
and Qeative
Thi nki ng
TOTAL 30 825
G Conpulsory

*- Gade points or grades of these courses wll not be included inthe SGPA CGPA of the

senester/ Program

Bachel or of \bcation (Hospitaity and
Tourism) Se nester V
(Session 2022- 2023)
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Subject: TourismPolicyininda
(Theory)
Course (ode: BVHL-5661
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdivided into parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question nay be ate npted fromany section

Course Outcones (CLO):
Upon successfu conpl etion o the course, the students shod d be ad e to:

COL: Dscussthe different phases of Indiantourism policy naking journey.

CO2: Denonstrate superiar skills to appropriately locate and eval uate tourism palicy,
planni ng i nfor mation, sustai nabl e touris mpracti ces.

CO3: Apply anal ytical skills and critical thinking for creative and thoughtfu problem
saving insustainabl e touris mpalicy and planni ng

CO4: Analyze the significance of irternational touris magree nents.

Course Content

Unit I
TourismBAanning in India- Concept, Need Chjective of tourismplanning, Seps in Tourism
Planning Process; Levels Tourism Hanning Urban and rural tourism planning, Indian
tourism planning in context of Irternational Agreements: Qpen Sky Policy, GATS
agreenent, Sustainable Developrent Goals (SDGs).

Unit II
Policy Formulation in India- Concept of Pdlicy, Types of Policy, Process of for mulating
towris m policy. India’s National Tourism Policy: 1982 2002 and draft of 2015 National
Tourism Action Han 1992 Tourism organizations invol ved in tourism planning and their
rde

Unit III
Tourismand Hve- Year Plans in India- Touris min context of five-year pans of Governnent
of Inda Saus of Tourismas an industry in India; Tourismand NT Aayog, Tourism
investors neet.

TFQ: Tourism Fnance Corporation of India (TFA)- A ns, (pectives, (Qganization and
Functions; A Cd; Al and ASSOCHAM

Unit IV
Case Judy- Tourism Manning and Podlicy: Rgjasthan Tourism Devel opment Corporation,
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Kerala, Mudhya Pradesh, Qjarat and Assam

Text Books:

1. Bhandari, A K (2013). TourisminInda: An econonic activity (15t ed). New Dd hi, Ind a
Har- Anand Pubi cati rs.

Reco mmended Books / Suggested Read ngs:

1. Sharnma, 1. K (2004). TouwismHAann ng and Devd opment (13" ed ). New Dd H, Ind a:
Kani shka Pubishers.

2. Sharnma, P. (2013). Tourism Pdicy and Ranring (15t edtion). New DdH, Inda: Random
Publi cati ons;

We bli nks:

htt p://touris m gov.i n/touri sm pdicy

http://d b ricin/newsite/Print Rd ease aspx?rdi d=169063

htt ps://desti nati onreporterind a.conf 2018/01/ 30/ key-pill ars-of -i nd as-f ut uri sti c-touris m
pdicy/

W

Bachel or of \bcation (Hospitaity and
Tourism Se nester V
(Session 2022- 2023)
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Subject: E Touris m( Theory)
Course (ode: BVHL-5662

Ti me; 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Outcones :
Upon successful conpl etion of the course, the students should be ableta

COL: Exanmnein detail the various laws and its applications to various business sit uati ons
CO2: Denonstrate know edge of the legal issues and law applicable to most situations in
hospitalityindustry

COB: Describe legal responsihilities of travel agencies and i nmpact of paynent wages act on
hospitalityindustry

CO4: Dstinguish bet ween various acts like consumer pratection act, Legislative act etc.

Course Content

Unit I
Introduction to Etourism - Hstorical Devel opment-Hectronic technology for data processing
and communication, Typologies of Etourism: Business nodels in the wred economny -
Busi ness to Business (B2B) - Business to Consumer (B2Q - Consurmer to Business (2B -
Consurrer to consumer (QQ - Business to Enployees (B2E) - Business to Governnent
(B2Q,-Sraegc, Tactical and operational use of I Tin Tourism- E narketing - Ecomnerce
- M commerce — M narketing — Mtourism- Touris m Vbsites and designi ng principles

Unit II
Starting an e-business - E marketing of tourism products / services - - online Travel Portal
(Infor mati on and transaction) - Successfu Qnline Touris m Business nodels - an overview of
Tourism Vébsites — Online Tourism Services and Benefits - 1T and its rde in Tourism -
Managing e-service (entres - Delivering e-value to Qustoners - Gase studies of IRCTG
Make nytripcom Yatracom Trip advisor, Expedia Anadeus, Gilileo etc.,

Unit III

Inroduction to @obal O stribution Systens: —CRS- Meani ng functioning process and Levels of
CRS npartidpation —Transportation Distribution system (Arlines, Rail, Surface and
Wat er ways), Hotel Dstribution cases of Fantasia, Amadeus, Apollo- Gilileg Sabre, Wrld
Span, Abacus etc- Changing Business nodels of GDS - IT outsourcing - Cyber cri nes -
Cyber lavs - Conputer Mruses - Dgital Sgnatures - G yptography.

Paynment Systens in Etourismpayment Giteway- Hlling and Settlenent plan ( BSP)- Security
Issues and certification-future of Etourism Travel Hogs —E narketing and pronotion of
Tourism products- Challenges far conventional business nodels &Co mpetitive strategies-
Conputerization in Tourism problens and prospects-1 T for achieving co npetitive edge in
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Touris mIndustry- Net working of conputers —Enterprise wde net works -Strategic val ue of
Intranets and BExtranets. - Security and Internet Frewalls - Hectronic Paynent Systens
(EPS) - Hectronic Fund Transfers (EFT) - Hectronic Data Interchange (ED) - Application
of 1 CT systens in Tourism and advantages - Travel and Touris mInfor mation Syste ns.

Unit IV
Bhical Practices in E Tourism— Tourism Products or Services Promsed / Delivered - Quality
Assurance - Mnagenent of Gievances / Complaints of tourists — Handling of online
negative publicity through Hogs/ Foruns / Negative rating / grading in the Infor nation
Portals - Social networking: Maning inportance and its i npacts on tourism business -
Current debates in e- tourism- Future of tourismin electronic as well as nobile era -
Practical Exposure: Qnline Msit of Tour Qperations Gonpany.

Text Books:

e Buhalis D (2004), Bourism Infor mation Technology for Srategic
Tourism Minage nent, Prentice Hall India

e Christ Doolar Gassel. Applying Nunbersinl. T in Leisure and Tourism

e David V (1992). Foundations of Business Systerms, Dryden Press, Fort Worth

e [Dixit Saurabh (2012) Infor mation Technology in Tourism , APH Publishing

corporation

e Gordan B D[avis — Managenent Infor mation Systens, M Gaw HII
I nternati onal

e Lauden and Lauden — Manage nent Infor mation Systens, Prertice Hall of India,
Ne w Del hi.

e MartinJ — Mnagement Infor mation Systens, Prentice Hall of India

e (O Bien Janmes — A Managenent Infor mation Systens, Tata M Gaw Hll,
Ne w Del hi.

e Poon A (1998), Tourism Technol ogy and Conpetitive Srategies, CABI.

e Rayport JFE &Jaworski BJ. (2002), Irtroductionto Ecommerce, M GawHI.

e Sadagopan S— Mnage ment Infor mation Systens, Prertice Hall of Inda

e Sheldon P. (2002), Touris mInfor mation Technol ogy, CABI.

Bachel or of \bcation (Hospitaity and Tourism
Se nester V
(Session 2022- 2023)
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Subject: Public Relations & Touris mJournalism
(Theory)
Course (ode: BVHL-5663
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20
I NSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1 V of the syllabus respectivel y.
Questions nay be subdivided into parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Outcones:
Upon successfu conpl etion o the course, the students shou d be abH eto:

COL: Denonstrate the functions of public relaionsina Touris msector.

CO2: ldertify Publicrelations and Travel Journalis mas a career option

COB: Apply appropriate public relation straegy.

CO4: Denonstrate the importance of public relations workinthe touris mindustry.

Course Content

UnitI
Meaning and concepts of Public Relations- Irtroduction Cefintion of Public Relations,
Objectives and functions of PR Gowh and Developnent of Public Relations, Target
Audience and publicin PR

Unit II
Principjles of PR PR Hhicss, Mss Communication Knowedge O ganization
Comnuni cation skills, Image buildng Godwll, Feedback Roof PRin O ganization PRin
Touris mlIndustry.

Unit III
Meaning and scope of Journalism Maning and Scope of Journalism Types of Journalism
Rol es and functions of Journalism Bhics and law Rincipes of Journalism Editing Tourism
pressininda Pint nedia, Radio &TV Mdia

Unit IV
Qualities required as a reporter- Mbuse Journal, Design and Mke-up, Pidue Editing and
Caption, Min Mdia poicies, Mdiare presentationintourism

Text Books:

1. DeuscH, D E (2005). T7ravd and Touism Public Re aions: An Irtroductary Gide for
Hosptdity Managers (Ft edtion). Buter worth- He nemann;

75| Page



Bachel or of \bcation (Hospitaity and Tourism) Session 2022- 2023

Reco mmended Books / Suggested Read ngs:

1. Nelson C(2001). 7ouismand the Med a: Tourist Decison Meking (3"ed ). Hosptdity Press,
Mel bour ne.

2. Mchad Rley, Roy C Wod, Mona A Qark, Heanor Wikie Edth Szivas (1998). Research ng
and Witing Dssataionsin Hospgtdity and Touis m( £t ed ). Engage Learri ng EMEA

Webli nks:

1. https:// www gri n conf document/85740
2. https://link. spri nger.cond chapter/10. 1007/978-3-642-17767-5_18

Bachel or of \bcation (Hospitaity and
Tourisn) Senester 1V
(Session 2022- 2023)
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Subject: Basic Research Mt hodol ogy ( Theory)
Course (ode: BVHL-5664

Ti me; 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20

INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Outcones:

Upon successful conpl etion of the course, the students should be able ta

COL: Select and define appropriate research problemand paraneters toin order to organi ze
and conduct research

CO2: For mulate and evaluate research questions and obj ecti ves.

CQOB: ldentify various sources of infor mation for literature reMew and gain experience wth
various nethods of data collection

CO4: Exhihbit the nethods of presenting researchresultsin witten and oral for m

Course Content

UnitI
Inroduction- Researcht  Maning concept and significance; Types of Research;
Characteristics of research; QCiteria of a good research; Research ethics; Overview of
Touris m Research

Unit II
Research Process- lderntifying research problem i nportance, sources and steps; Literature
Review \ariables: neaning and types; Hypathesis: neaning function characteristics and
types; Research Design meaning, functions and types.

Unit III
Sanpling and Data Collection Sanpling concept, principles, criteria for good sanpling and

types of sanpling nethods; Data cdlection types, nethods and ethical issues; Techniques of
questionnaire desi gni ng

Unit IV

Report Witing- Maning, significance, types and steps in report witing, At of QGting
References, Witten & Oral Presertation

Text Books:

1. Kunar, K (2009). Research Methodd ogy (2 ed ). New Dd H, Ind a: Pearson.
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Reco mmended Books / Suggested Read ngs:

1. Majh, P. R, and Khatua, P. K (2013). Research Methodd ogy (2° ed) Minba, Inda:
H mal aya Pubish ng House.

2. Kothari, C R and Garg G (2016). Research Methodd ogy: Methods and Techr ques (4"
ed ). New DdH, Inda: New Age Internationd Pulishers.

Webli nks:

1. www yout ube. conf watch?v=Pztl k97hf 0o
2. https://epgp.i rfli bnet. ac.i /| oaddat a. php?acti on= oadpaperlist 1&nsai ncat =1827

Bachel or of \bcation (Hospitaity and
Tourisn) Senester 1V
(Session 2022- 2023)
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Subject: Personality Skills for Hspitaity and
Touris mIndustry
(Theory)
Course (ode: BVHM 5665
Ti me: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20
I NSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdivided into parts (nat exceedi ng four).
e Candidates are required to atte npt five questions, selecting at least one question from
each section
e The fifth question nay be atenpted fromany section

Course Qutcones: Woon successfu conpletion of the course, the students shoul d be able ta
COL: Uilizeinterpersonal skills

CO2: Denonstrate the abilityto workina professional Environnent

CO3: Applyingthe conmprehensive set of skills and know edge for life success

CO4: Deal wth'real life" experience inthe hospitalityindustry:.

Course Content
Unit I
Personality Developrment and Personality Enrichrment: Introduction/ Activity, neaning of
Personality, Deter mnants of Personality, know your Personality - Positive Thinking Howto
Build Positive Self-esteem SWOT analysis. Goomng, Personal hygiene, Social and
Business and Dhning Biquettes, Body language, At of good Conversation, At of Intelligent
Li steni ng
Unit II
Atitude Buildng Introduction and icebreaker, neaning and need for buldng positive
attitude, Concept of atitude, positive atitude, benefits of havi ng positive atitude, ways to
acquire positive atitude
Unit III
Tine Munagenent and Leadership Skills: Introduction and icebreaker, nmyths about tine
manage nent, tine interrupters, techniques of tine nanagenent, importance of tine
manage ment, lcebreakers/ Activities, concept and need types of leaders, techniques of
acquiring leadership skills
Unit IV
Inerview Skills and Resume Witing: Introduction neaning and i nportance, professional
dress code and body language, Irntroduction and actiuties need for resume witing for nats,
types, andtips for creating i npressive resunes, irternet resune and video resuire.
Text book:
1 R Sephen Covey, (2013). The 7 Habits o HgHy Efective Peoge (15th ed) Smon &
Schuster; Inda edtion
Suggested Read ngs:
1. Shiv Khera, (2005). You Can Wn (1st ed). MacnillanInda Ltd

We b Links:
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htt ps:// wwww sli deshare. net/10041976/ personal - hygi ene- 13156885

htt ps:// wwww sli des har e. net/anuanni e1/ personal - hygi ene- 27616948

htt ps:// www byui. edd'.../ Telephone %20 Ri quette ¥%20and %20 Cust o ner %20Ser vi ce %2.
Www bs nmtpss. co mresour ces/ st udy- qui des/ P HY%®2001 9%2001- 101 pdf

htt ps:// wwww sli deshar e. net/sekhar Kis/ or oup- di scussi on- ppt

htt ps:// www t ut ori alspoi nt.condi nterpersonal skills/interpersonal skills tutorial.pdf

Bachel or of \bcation (Hospitdity and
Tourisn)
S nester 1V
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https://www.byui.edu/.../Telephone%20Etiquette%20and%20Customer%20Service%252
http://www.bsmcpss.com/resources/study-guides/OPH%2001%2001-101.pdf
https://www.slideshare.net/sekharkls/group-discussion-ppt
https://www.tutorialspoint.com/interpersonal_skills/interpersonal_skills_tutorial.pdf
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(Session 2022- 2023)
Subject: Food & Beverage Service Minage nent
(Theory)
Course (ode: BVHL- 5666
Ti ne: 3 Hours Maxi mum Mrks: 100
L-T-P. 400 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Uhits I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question may be ate npted fromany section

Course Qutcones: Woon successfu conpl etion of the course, the students should be ableta

COL: Gilculaethe food & beverage cost for various F&B service outlets.
CO2: Mintain proper store cycleinthe hatels wth proper hygiene standards.
COB: We different beverage cost contrd procedure infood industry.

CO4: Cilculate break even anal ysis of food outlets.

Course Content:

Unit I
Food and Beverage: Cost Contrd Mnage nent: Introduction Causes of high food cost, Food
and Beverage cost cortrol, Principles and objectives of Food and Beverage Contrd system
(Manning Phase, Qperational Phase, Minagement Contra Phase).
Unit IT

Purchasing Receiving Soring and issuing Minage ment: Purchase procedure and standard
purchase specification Proper receiving procedures and contrd, storing contrd of food,
S oring practices, Issuing contrd nanage nent.

Unit III
Beverage Cost Contrd Procedures: Sources of supply, Beverage purchase, receiving and
staring specifications, The Cellar, Cellar issung and Records naintenance, Refrigeration &
Sorage Conditions, Mnu & nenu planni ng

Unit IV
Break-even Analysis: Gost Wolune Profit Relationship Irtroduction Qassification of cost
(Hxed cost, \ariable cost, S m-variable cost, Unit variable cost) Changes in Beak-even
Sales, Inventary and Inventory contrd, Preparation of food & beverage food cost and sal es
reports.

Textbook;
1. Sudhr Andrews (2007), Food and Beverage Manage ment, (1t edtion), MG aw Hill Education

Suggested Read ngs:
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2. Jay Prakash Kant (2015), Food and Beverage Management and Cost Contrd, (1t Edtion), Anan
Publi cati ons.

We b L nks:

htt ps:// www coursehero.com> ... » FOOD AND BEVERAGE 1

htt ps://set up myhat el. condtrai n- ny- hat el -staff/f-and- b 366- gl ass war es-t ypes. it n
htt ps:// www sli deshare. net/lafar ge 777/t ypes- of - bars-food-ser vi ce

htt ps://hospitalitynu bl ogspat. cont 2012/ 06/ contrd -syste mfor-bar. it m

htt ps:// possect or. co i manage nent/ howt o-contrd-i nvent or y-i n-restaurant-or- bar
htt ps:// www dri nks mi xer.com» Bartender guide» Section (1) The Basics

Bachel or of \bcation (Hospitaity and
Tourisn) Senester 1V
(Session 2022- 2023)
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Subject: International Cuisines
(Theory)
Course Gode: BVHP-5667
Ti ne: 3 Hours Mxi mum Mrks: 100
L-T-P 200 Theory Mirks: 80
CA 20
INSTRUCTI ONS FOR THE PAPER SETTER
e Hght questions of equal marks are to be set, two ineach of the four sections (A D.
Questions of sections AD should be set from Units I-1 V of the syllabus respectivel y.
Questions nay be subdividedinto parts (nat exceedi ng four).
e Candidates are required to attenpt five questions, selecting a least one question from
each section
e The fifth question nay be ate npted fromany section

Course Qutcones: Woon successful conpl etion of the course, the students should be able ta

COL: Recognize various cuisines of the world
CO2: Develop &denonstrate uni que cooki ng techni ques that are used in maki ng food
across the g obe.

CO3: Mke sone popular dishes of the world
Course Content:

UnitI
Oriental Quisine: Irtroduction to Chinese cuisine, Regions of Chinese cuising, commonly
used ingredients in Chinese cuisine, Specialty dshes of Chinese cuisine, Tools and
equi pnent's of Chi nese cui si ne.
Introduction to Thai cuisine, Regions of Thai cuisine, comnonly used ingredients in Thai
cuisine, Specialty dishes of Thai cuisine, Tools and equiprent's usedin Thai cuisine.
Introduction to Japanese cuisine, Gographical location of Japan influencing its cusine,
Ingredients used in Japanese cuising, Syles of cooking in Japanese cuisine, Speciaty dishes
of Japanese cuisine, Specia equiprent's used inJapanese cuisine.

Unit II
French Italian UK and Scandinavian Quisine: Introduction to French cuisine, Regions of
French cuising, popular ingredients used in Fench cooking Special equipnent's used in
French cuisine, Introductionto Italian cusine, Regions of Italian cuisine, Specia ingredients
used in Italian cuisine, Special equipnent's used in Italian cuisine, Special Itaian dishes
,Irtroductionto cuisine of UKand Scandi navian countries, popular ingredients of the cuisine
of UK Regions of Scandinavian cuisine, popular ingredients of Scandi navian cuisine

Unit III
Mediterranean Quisine: Irtroduction to Mditerranean cuising Regions conprising
Mediterranean cuisines, Cuisine of Lebanon, Quisine of Geece, Quisine of Spain Quisine of
Tur key.

Unit IV
North American Quisine ( Mxico): Introductionto Mxican cusine, Special ingredients used
in Mxican cusine, Specia equipnent's usedinMexican cuising Special Mxican dishes.

Textbook:
1 Parvinder S Bali (2012), International cuisine and Food Production Manage ment (1st
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Edition), Oxford Uhi versity Press

Suggested Read ngs:
1 ThangamE Philipg (2014) Mbvdern Gookery for Teaching and Trade \ol-1, (& h Edition),

Oient Back Swan
2 David Foskett and Patricia Paskins (2011), Theory of hospitality & Catering ELBS
Hodder Education

Web Links:

1 htps://tygroupa. files. wor dpress. cond.../chapter-24-i ntroducti on-t o-chi nese-cooki n pdf
2 htps:// wwwi sli deshare. net/ worl d anguages/ chi nese-cui si nes

3. htps:// wwwi sli deshare. net/ Hawker 23/t hai -food-9383796

4. https:// wwwi sli deshare. net/ Hari nCheva Nat/t hai -cui si ne- 66866214

5. htps:// www sli deshare. net/ ai ccel del acr uz/ nediterranean-cuisi ne- 34038233

6. htps:// www sli deshare. net/ Shakir Chat ai wal &/ french-cui si ne- ppt

7. htps:// aculty. ccri.edu/panacci one/fall 2011 Evol wion_of _French_ Cuisi ne. ppt

Bachel or of \bcation (Hospitaity and
Tourism Senester 1V
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Subject: International Quisines
(Practica)
Course Gode: BVHP-5668

Ti ne: 3 Hours Mxi mum Mrks: 100
L-T-P 002 Theory Mrks: 20
Practicall Mrks: 60
CA 20

I NSTRUCTI ONS FOR THE PAPER SETTER

B ght questions of equal narks are to be set, two in each of the four sections (A D.
Questions of sections AD should be set from Units I-1V of the syllabus respectivel y.
Questions nay be subdivided irnto parts (nat exceeding four).

Candi dates are required to attenpt five questions, selecting a least one question from
each section

The fifth question may be atenpted fromany section

Course Qutcones: Woon successfu conpletion of the course, the students should be able ta

Cco1:
CcOoz:
Cca3:

Mke dishes fromQOriental kitcheni.e Thai, Japanese, and Chinese etc
We different types of cooking nethods accordingto dshes they are preparing
Mike own pasta wththe help of rdling nachine to cookinltalianstyle

CO4: ook European Mediterranean & Mxican dishes.

Course Content

S. No Topic

01 Introductionto Internationd cudne

02 A ve course menu of Itdian cudne

03 F ve course menu of Mexican cud ne

04 F ve course nmenu of UK cuid ne

05 A ve course menu of Scandinavian cus ne

06 F ve course nenu of French clis ne

07 F ve course nenu of CH nese cuis ne

08 Fve course menu o Japanese clid ne

09 A ve course menu of Tha cu g ne

10 F ve course nenu of Gar man cusne

11 H ve course nenu of Mditerranean cuisine
Text book:

1

Parvinder S Bdi, Internationd cuisne and Food Production Management Oxford Uni versity
Press, Ind g first Edtion 2012

Suggested Read ngs:

2. ThangamE Phlip (2014) Modern Cookery for Teaching and Trade Vd-2, (&h Edtion), Gient

B ack Swan

Bachel or of \bcation ( Hbspitdity and Touris n)
Se nester M
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Practice School Prograni Industrid Training
Qredits: 30

Inthis senester the student shall be sent for industrial training for a period of 22 Véeks,
where she/he would work in al depart nents of assified star Hotels of the level of three star
and above category o in travel agency, tour operation conpanies, event nanage ment

conpanies.

e The student shall naintain alogbook on daily basis.
e A the end of the industrial training the student shall submt a training report aong
with the logbook naintained on daily basis during the period of training and the
perfor mance appraisal fromeach depart nent.
e The training report is to be prepared by the student intwo typed copies and to be
submttedtothe Head of faculty wthinthe stipulatedti ne for assess ment.
e The report wll be assessed by the internal examner and only on the basis of a
certificate of the examiner concerned that the training has been satisfactorily

conpleted woul dthe student be allowed to appear for the v va- voce.

e The training report wll be assessed by a panel of examners conprising of two
external examners (the external woul d include preferably one fromthe Touris mand
Hospitality Industry of the level of Head of the Depart nent and above) and one
internal examner.

Se mester- M
Qredits Max Mrks Exa m nation
S No Cours L-T-P ti ne
Course |e Typel Course Titles Ext. (in Hours)
Code Totd 7 77p | CA
22 weeks
1 Industrial training 3
BVHL- & its eval uation, 30 750 450 | 300
6661 Log book Prgect
report, Appraisals -
& M va voce
TOTAL 30 750
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