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Dr. N.G.P. ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)
Approved by Government of Tamil Nadu and Accredited by NAAC with 'A++' Grade (314 Cycle-3.64 CGPA)
Dr. N.G.P. - Kalapatti Road, Coimbatore-641048, Tamil Nadu, India

Web: www.drngpasc.ac.in [Email: info@drmgpasc.ac.in | Phone: +91-422-2369100

REGULATIONS 2024-25 for Under Graduate Programme
(Outcome Based Education model with Choice Based Credit System)
B.Sc. Catering Science and Hotel Management
(For the students admitted during the academic year 2024-25)
Programme: Catering Science and Hotel Management

Eligibility

A candidate who has passed in Higher Secondary Examination with
any Academic Stream or Vocational Stream as one of the subjects under
Higher Secondary Board of Examination and as per the norms set by the
Government of TamilNaduor an Examination accepted as equivalent
thereto by the Academic Council, subject to such conditions as may be
prescribed thereto are permitted to appear and qualify for the Bachelor of
Catering Science and Hotel Management Degree Examination of this College
after a programme of study of three academic years.

Programme Educational Objectives

The Curriculum is designed to attain the following learning goals which
students shall accomplish by the time of their graduation.

1. To inculcate the basic concepts and applications of Catering Science and
Hotel Management in the student and to get expertise and Flourish in the
field of Hospitality.

2. To provide opportunities to get hands on experience in the hotel and
Hospitality industry.

3. To enhance the skills of the students with some key aspects like patience,
smart work, punctuality, hard work, communication, body language,
willingness to work, etc. that are very much expected by the hospitality
industry.

4. To provide opportunities for students to secure knowledge in hospitality
industry and service sectors

5. To develop the Entrepreneurship skills in the minds of the students.
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PROGRAMME OUTCOMES:

On the successful completion of the program, the following are the
expected outcomes.

PO
Naab L PO Statement
Will be able to understand about the basics which are very much
necessary for working in all the departments of a hospitality
industry.
PO1

Will be able to gain knowledge about the aspects of cookery
and to be skillful personnel to work in the different sections of
the hotel kitchen.

Could be able to be a very good entrepreneur who can be

PO2 successful in his career by the usage of his knowledge with a

strong understanding about the basics.

Will be able to serve in the food service outlets like restaurants,
PO3 banquets, bars, etc.

Will be able to work in the housekeeping department by the
PO4 knowledge acquired during his period of study.

Will be able to handle guest and the problems in the front
PO5 office department by the knowledge that is acquired during

his course.
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Credit distribution

For students admitted in AY 2024 — 25.

No. of t
Part Subjects 3k Credit Semester
Papers No.
» CI - Tamil / Hindi / French/Malayalam 4 4dx3=12 Ito IV
redits
II | English 4 4x3=12 Ito IV
(12 Credits)
Core (Credits 2,3,4,5) 16-19 56 Ito VI
Inter Departmental Course (IDC) 4 16 [to IV
I T : :
(108 Discipline Specific Elective (DSE) 3 3x4=12 V & VI
Credits)
I, I
Skill Enhancement Course(SEC) 4 12 s z’IV &
Industrial Training 1 12 A%
Environmental Studies(AECC) 1 D I
Basic Tamil/ Advance Tamil /Human 1 ) I
v | Rights &Women’s Rights(AECC)
@credi) | Innovation & IPR/Innovation, IPR | ) VI
&Entrepreneurship (AECC)
Generic Elective(GE) (AEEC) 1 2 VvV
’ ch- | NSS/NCC/YRC/RRC/Y oga/Sports/Clubs ) 111
redits o
TOTAL CREDITS 142
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UG CURRICULUM
CATERING SCIENCE AND HOTEL MANAGEMENT
AY 2024-25
Course Course Course Name Duration Exam| Max Marks |Credit:
Code Category L P (H)
i eck Total CIA| ESE | Total
First Semester
Part— 1
24TLUITA Tamil-I
24TLU1IHA Hindi-I
24TLUIMA| Language - I Malayalam-T 4 = e Eleg QSR G 00 3
24TLU1IFA Bdeh o
Part— 11
24ELUIEA | 1 anguage - 11| English- I 4 el 1 ear s 3 0575 | a3
Part — III
24CHU1CA | Core -1 Basics of Food Production 2 - % 24 3 ale 25 |Es 1E100 2
24CHU1CP| Core Basics of Food Production - 41 4 48 4 140 | 60 | 100 2
Practical - I
24CHUI1CM| Core Basics of Food and Beverage | 2 41 6 | 72 | 3 |40 60 | 100 4
Practical - II | Qervice
24CHUICN| Core Housekeeping Operations 2 4146 | 72 L3 1240 (60 100 4
Practical - IIT
Part -1V
24MBU1AA| AECC -1 Environmental Studies 2, - 2 24 = S0 ee= 50 2
Part-V
24CHU1XA| Extension NSS/NCC/YRC/R - - - - = tlEs504le = 1450 1
Activity RC/Yoga/Sports
Total | 16 13| 30 | 360 700 | 21
Dr.NGPASC
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Course Coniid Duration Exam| Max Marks |Credit:
Code Category Course Name L H)
WeelfTotal) 14| ESE [Total
Second Semester
Part—1I
24TLU2TA Tamil-II
24TLU2HA Hindi-II
24TLU2MA| Language - 1 el 4 5 alA600 13 12519511004 -5 3
24TLU2FA French — 11
Part — IT
24BELU2EA | Language - II| English- II 4 5 | 60l 325 | 75 100 3
Part — IIT
24CHUCA | Core- II Basic Commodities and 4 4 |48 |3 2575100 4
Kitchen Operations
24CHUCP | Core Continental Cookery - 4 | 48 | 4 | 40| 60 | 100 2
Practical-IV
24ATU2IA | IDC -1 Hotel Accounting 4 4" =48 13 2255 75100 4
24CGU2IM] IDC Applications of Computers 2 6 T2 3 40 60100 4
Practical-I
Part -1V
24TLU2AA Basic Tamil
24TLU2AB Advance Tamil
aebc 2 7ol olshal - sl
24CRU2AA Human Rights and
Women’s Rights
Part-V
24CHU2XA| Extension | NSS/NCC/Y - (il Esaite A SEE ]
Activity
RC/RRC/ Yoga/Sports
Total | 20 30 (360 700| 23
S5 Dr.NGPASC
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PR Duration [Exam| Max Marks Credi-t:
Course C Course Name L P (H)
ategory
Sode 'Week|Total
CIA| ESE |Total
Third Semester
Part-I
24TLU3TA Tamil - III
24TLU3HA Hindi - III
24TLU3MA| Language-I | palayalam - IT1 < S e d A8, e DSl SO0k S
24TLU3FA French - IIT
Part-I1
24ELU3EA | Language-1I | English - III 3 welanar 48 e lio5 1 758100110 3
Part-III
24CHU3CA| Core-IIl | Restaurant Service and 3 B e 3k 8683 e S0 8
Operations :
24CHU3CM]| Core Indian Regional Cuisine 3 4 o Al 4L 400) 60| 1003 1
Practical - V
24CHU3CN| Core Front Office Operations 2 456 72 3 | 40.1°60.| 100 4
Practical - |
24CHU3SA| SEC -1 Bakery and Confectionery -1 | 2 - 2 |24 A8 e 55 <150 100 2
24CHU3SP | SEC Bakery and Confectionery -1 | - 41 4 | 48| 3 40| 60 | 100 2
Practical - I
Total | 16 12| 30 | 360 700 | 22

Dr.NGPASC
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Course Duration [Exam| Max Marks |Credits
Course Cat Course Name L P H)
Code gLy Week| Total
L CIA| ESE |Total

Fourth Semester
Part-1
24TLUATA Tamil - IV 3 4 | 48| 3 |25]75|100| 3
24TLU4HA Language-1 Hindi - IV
24TLUAMA Malayalam - TV
Part-1I
24ELU4EA | Language-11 | English - IV 3 4 | 48| 3 [25] 775|100 3
Part-III
24CHU4CA| Core - IV Catering Operations ' 2" 2 |24 3 [25]|75|100( 2
24CHU4CM| Core International Cuisine 2 | 6. | 72| 4 [40|60|100| 4

Practical- VII e : 25 W T
24MBU4IB | IDC - 11 Food Safety and Mik’:rc_)biolpgy 4 | 4 | 48 | 3 |25]|75]|100| 4
24BMU4IA| IDC-TI | Entrepreneurial Development | 4 4 | 48| 3 |25|75|100| 4
24CHU4SM| SEC Bakery and Confectionery - 11 2 6 | 72| 3 |40 60| 100 4

Practical- II ' :

Total |20 700 | 24




Max Marks | Credits
Course C(:t):;: Course Name L
Code ¥
CIA|ESE | Total
Fifth Semester
Part-1I1
24CHUSTA 1T Industrial Exposure - 40| 60 [ 100 | 12
Training
24CHUS5CA | Core-V Travel and Tourism 4 251 75 | 100 4
Management
24CHUSCP | Core Training Self- Assessment | - 40| 60 | 100 3
Practical - Practical
VIII
24CHUSCQ | Core Catering Operations - 40| 60 | 100 3
Practical - IX
24CHUSDA Room Division
Management
24CHUSDB | DSE -1 Food and Beverage 4 251 75 [ 100 4
Management
24CHUS5DC Tourism Marketing
Management
Part-1IV
24CHUSGA | GE 2 501 - | 50 2
Total | 10 550 | 28

B.Sc. CS & HM (students admitted during the AY 2024 —2025)
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C o Conss . Duration E);:Ilm Max Marks | Cpedit:
ourse Code Category ourse Name L P (H)
WeeliTotall |y A| ESE |Total
Sixth Semester
Part-II1
24CHU6CM | Core Cold Kitchen and Continental | 4 41 8 |9 | 4 |40 60 | 100 5
24CHUG6CN | Core Advanced Food and Beverage
Practical - Service 4 4 8 96 3t Fdol 60100 5
XI
24CHU6SA | SEC-1I Event Management 4 = Ade e 48 ol 3 | 254k 75:(°100 4
24CHU6DA Hospitality Marketing
Management
24CHU6DB | DSE —1I | Bar Management 4 sale 4 [hasel sge o sl g ey goile A
24CHU6DC Tourism and Hospitality
Business
24CHU6DD Financial Management
24CHU6DE Fast Food Operations d -| 4 (48| 3 [25[75|100( 4
DSE —1III
24CHU6DF Human Resource
Management
Part - IV
24BIU6AA | AECC-IIT | Innovation & IPR ) Sseonlikan 50 - | 50 5)
Total |22 08| 30 |360 550 | 24
*Grand Total 3900| 142

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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DISCIPLINE SPECIFIC ELECTIVE

Students shall select the desired course of their choice in the listed elective

course during Semesters V & VI

Semester V (Elective I)

List of Elective Courses

S. No. Course Code Name of the Course
1 24CHUSDA Room Division Management
2 24CHU5DB Food and Beverage Management
3 24CHU5DC Tourism Marketing Management

Semester VI (Elective II)

List of Elective Courses

S. No. Course Code Name of the Course
1 24CHU6DA Hospitality Marketing Management
2 24CHU6DB Bar Management
3 24CHU6DC Tourism and Hospitality Business

Semester VI (Elective III)

List of Elective Courses

S. No. Course Code Name of the Course
1 24CHU6DD Financial Management
2 24CHU6DE Fast Food Operations
3 24CHU6DF Human Resource Management
°%. Dr.NGPASC
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GENERIC ELECTIVE COURSES (GE)

The following is the course offered under Generic Elective Course

Semester V
S. No. Course Code Course Name
i 24CHUSGA Basics of Cookery
EXTRA CREDIT COURSES

The following are the courses offered under self study to earn extra credits:

Semester I11

S. No. Course Code Course Name
1 24CHUSSA Hotel Engineering
2 24CHUSSB Food Preservation

ience & Hotel Mgt. N DR e i R
ce College 4 Dr.N.G.P. Arts and Science College

,-/ -

/ APPROVED
oS- |3 AC- |27H GB -
A b4) 203y | 17{04) Qe

Coimbatare — 64

2%, DrNGPASC
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Semester — I
TAMIL - I
Semester | Course Code Course Category LK P Credits
Name
I 24TLUITA TAMIL -1 LANGUAGE-TI | 48 | 12 - 3

Preamble QumAiumhigserfler eurmuleurs sLlLpifler Lisoor LIT(HBTSFSHLD,
L&S5M6] L& Wamenm Mg Q&Ful1%H6

&H606V LOMMILD LOTLISEMET MG Q&FUIS56

LD IT600T6U [T &5 61Tl 60T LIem L LILITE 8585 M 6015 60)6T 26185 &6l & 560

Prerequisite | 16lLh QLML 6T LIQ& G LD Hmeor

Course Outcomes (Cos)
CO.No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
QML &S H MeoTa6i (Life Skills)-
CO1 LOIT6UOT6) 7 856111 60T G\ &F LIV T & & B (D 60 60T K2
2615 &G & 56V
CO2 | wHIILEsa (Attitude and Value education) K3
O3 uryg@smeméc@&m@urr@ase’rr (Co-curricular K3
activities)
CO4 | @Lo6dliey 9880 (Ecology) K4
CO5 | Quomdl 9ymley (Tamil knowledge) K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS

COl1 v v v
COo2 v v

CO3 v v
CO4 v

CO5 4 v 4

iz, DrNGPASC
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Syllabus:
Unit Content Hrs | Resources
1 | minegFe s &eallens &6l
1. @6eVEHR W QTN -I0MILDVTEFF &
&6l @p 7 6rfl 6015 LALD LI LI 6v0T 1 &5 61T
2. UMI&CHEID- LUITTFSHIWITH b 10 (a1 T ¥s) [
3. LLq - LIMTF&H & maFeor 4 anm :
4. gALIl6T QLIHEnLD- BHITL0&HSH60 &6 EBIT @iguz%gm
5. 5@5955 Q& TetI6V I—ID‘]UJWSET- '—lGUQJU @'&9[56675 https://www.youtube.co
6. @gmu’g",guﬂ]!'p m/watch?v=Up55uhkk9zI
3) ‘al@hEBITEOTSH S QU6TITES L1 GLITMmevorly’
TS SITLBIGLD LITL6V - 2 (HL06M6V [HITTITI6tT &6
3b) ‘GO HLHS BlevGHmE 6TaTHOSHITLHIGLD
LIML6V - LIL(H&C&HITL ML &H6VWIITEO0T & H&HT6OTITIT
@) ‘FLOIFLD 2 uMe|ld @ LGN 6l60THOSTLMIGLD LIML6V
-IDHSSHTH
IF) ‘@_edTem6oT SIMIHSMTEY’ 6T60TS GG TLMIGLD LITL6V-
85600T 600T & ITE 60T
2 | ysssellens st
1. @evEH W algeummi- L|gl&&aleng uiler GammmnLd
QU &L 1D ; : ST
2. HLeOMWE Q&Fl- T LIML LD
3.0 ® FmIsR - ML umeua LIl rLnesoilwid . WSMLIHEILD
2024-2025
2 5 5 5 3 https://www.youtube.co
4. @Uleurms FUNSITWILD - S|LISI6) [TELOMesT m/watch?v=dX9ZaNJMa
5. LOPTRIGET - (LN.CLOGHSHIT co
6. &R M STUILILITE- 2Lem T SLOILDBITL 60T
7. 8bsb G ‘o Uifle) - BIT. (SHEISGLOMT
8. M &n HlenG&H6T - 10 &Hellen S & 6T
3 | QuevorevollwiD sullpQuomalium
1. Q& TemeVHS CLITGEOTET - HITLOGMIT 10 Lo
2. Bl6v BemEVULD (LNGLD - 2. G\6UEBOT600T16VIT @i’)g)fggm
3. HM&HMEH S 6V - QUTETLOGDON U (LG &S https://www.youtube.co
4. geoflhs NGSHWMFHBIGET ? - DEVEI&IT m/watch?v=DLabokqWE
5. L|6M &L 600TL QUITLD&H60) & - H&HS &
& LIy L06vof | UL 60T
4 | 1.@6e06H W augemmi-FmMisan s uiler GHmMMELOLD : :
QUETFERLD i SSLATLAL
2. HEOTGTIDLITLD- &.L1.T TG ITLIT6V60T LDy
; i WSMHLIGAILD
3. H19.510- L|&lenn L8 5 601

5. Dr.NGPASC
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4. QUITLDEOILD - Q1 UISSITIH S 60T 2024-2025

go P g https://www.youtube.co
= E’mf'lg%mgm ®_‘ U”g_mmj”u‘lmm m/watch?v=78u7iTN30U
6. SITLLQ6V 62(HLOIMEOT- Q{LO6DILI 8
7.GaIL_60 - G UISITIHS 60T

5 | WO eSS

3. @\6VE&600TLD ELISLL;DQLDFTEQL.J
1. auevedlerr e mi LG LD, LOST @)L_MBISET - e e

Spe : : 10 WsOHUGILD
ol BHH6r SIS 60 2024-2025
2 IJ,M-6v,L0,6IT - GUUT,LF),GUF@OJQJLIW(B 7 @Gﬁ]ULl Q,I'_F)m}, https://www.youtube.co
QEMHALIMTIH6T GeumiLim@h mlgev m/watch?v=B3wfMO0QL6
Sb. LIOLLILIMT& &0 N8

1. Hellens- 6T SIH6 (15 euifl&s6T LG 6L 30 auiflser R e

eUemiy) m/watch?v=FchTIgAtwB

2.5 MIEMS - TLOSIH (SNBSS 3 LIS MISH6T) Y

https://www.youtube.co
m/watch?v=gCP3gC-
JQU4

https://www.youtube.co
m/watch?v=p9QOHD12Y
eo

Total 60

Textbook |1. | 51h QUMALILITLLD - 2024-2025085 TG LIL: SLALLSSIemMm,

L& L jereor.edl. L. semevamlallicuseuarifl, G TWIDLIS ST — 641048.
Reference | 1. | GUymAFlwT LeveuJ C&mn. @ eTalrsy, SLD @ev&HH W alFeuITml,
Books 6TLLITLD LISILIL| — 2024, L0600l eUMEFS T LIGLILISID, Q& 6Tenent — 600 108.

2. | QuymAlug wemesteu LITSSRWCLOHS], &M LS LI — 2023,
@) 6V& G 600TLD, @ eVEGWaITeVTm , QLOMLASSH M 60T — LL 6 TH 5 60T
LUSILILISLD, Q& eTemenT — 600 004.

Journal and Magazines | @605\ ULIE)&HLD& 6T
E-Resources and

https://www.tamilvu.org

Website
l Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |
| Focus of the Course | Skill Development / Employability |

: Dr.NGPASC
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Semester — I
HINDI -1
Semester | Course Code Course Category L T P Credits
Name
I 24TLUIHA HINDI-1 | LANGUAGE-I1| 48 | 12 - 3

Preamble | The writing ability and develop reading skill

The various concepts and techniques for criticizing literature

The techniques for expansion of ideas and translation process

Prerequisite | To understand the language Hindi for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
CO1 Learn the fundamentals of novels and stories K2
Cc0O2 | Understand the principles of translation work K3
co3 | Expose the knowledge writing critical views on fiction K3
CO4 Build creative ability K3
CO5 Apply the power of creative reading K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5

COl1 v v V4
CO2 v v

CO3 v 4
CO4 4

CO5 v v v

Dr.NGPASC

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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Syllabus:

Unit Content Hrs Resources
1 | T - dTRRIYUE (SRAUhTRNUTS 1 - ISTaTS2- 13
HShIeTUTG 3- SE AT -THe Text Book
U134- YR
2 | FErFIgl- Slal.Ul. *SHHATH (UTS 1-4) 13 et
3 | TR : TS AER (T, A, [aRIvon) 12 S
: Toacre = Text Book
5 : D IRICEAE)) 10
SATG 3 N-1T (hadl (UT31 to 10) e
Total 60

211001

Text books | 1. | TehTRIe: GAFAYBIRI 204 TATSUICHCY, 15 RIS’ SHRMBARSATBISG-

2. | UPIRI: MTCUDRAIGISSIR, AYRSTRYUCGI-281001

211024

3. | To: SIHRU UfGT - IHCAUDBIRID: fg=l Ha 36 SR R aTgIele-

4. | T SHTHRUT UfEU — JAHSGATDBINE: =l Ha 36 SATGIEIG-211024

5. | UBTRID: f&0 HRd YR JHT I8 -17

Books

Reference -

Journal

and Magazines

Website

E-Resources and

| Learning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment

| Focus of the Course

| Skill Development / Employability

~ Dr.NGPASC

COIMBATORE | INDIA
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Semester — I

MALAYALAM-I

Semester | Course Code Course Name Category | P e L Credits
I 24TLUIMA MALAYALAM-1 LANGUAGE-1I 48 | 12 | - 3
Preamble

The writing ability and develop reading skill

The various concepts and techniques for criticizing literature, to learn the techniques
for expansion of ideas and translation process

The competency in translating simple Malayalam sentences into English and vice
versa

Prerequisite | To understand the language Malayalam for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
CO1 Learn the fundamentals of novels and stories K2
c02 | Understand the principles of translation work K3
CO3 Expose the knowledge writing critical views on fiction K3
CO4 Apply creative ability )
CO5 Build the power of creative reading K4

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS
CO1 v v %
cO2 4 v
CO3 v o
CO4 v
CO5 v v v

%, DrNGPASC
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Syllabus:
Unit Content Hrs | Resources

1 Novel 14 Text book
PathummayudeAdu

2 Novel 10 Text book
PathummayudeAdu

3 Short Story 14 Text book
Nalinakanthi

4 Short Story 10 Text book
Nalinakanthi

) Practical Application e Texiinn
Expansion of ideas, General Essay and Translation

Total ol

Text books | 1. | Vaikkam Muhammed Basheer, "PathummayudeAdu" (NOVEL), DC Books &
Kottayam
2. | T.Padmanabhan, "Nalinakanthi" (Short Story), DC Books & Kottayam.

Reference | 1. | MalayalaNovel Sahithyam.
Books

2. | MalayalaCherukathalnnale Innu.

Journal and Magazines -
E-Resources and -
Website

| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |

| Focus of the Course —[ Skill Development / Employability |

gﬁi’i@‘?f‘%\ Dr.NGPASC
T o
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Semester — I
FRENCH -1
Semester | Course Code Course Category L. T.|P Credits
Name
I 24TLU1FA FRENCH -1 | LANGUAGE-I |48 |12 | - b
Preamble The competence in general communication skills with oral, written and

comprehension & expression

The culture, life style and the civilization aspects of the French people as well as of
France

The students to acquire competency in translating simple French sentences into
English and vice versa '

Prerequisite | To understand the language French for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (CQOs) Statement Bloom’s Tax anomy
Knowledge Level
CO1 Learn the Basic verbs, numbers and accents K2
Ccon Apply the adjectives and the classroom environment in K3
France
CO3 Select the Plural, Articles and the Hobbies K3
CO4 Measure the Cultural Activity in France K3
CO5 Evaluate the sentiments, life style of the French people K4
and the usage of the conditional tense
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS5S
CO1 v v v
CO2 v v
CO3 v 7
CO4 v
CO5 v v v
S5, Dr.NGPASC
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Syllabus:
Unit Content Hrs | Resources
1 Objectifs de Téache Activités de réception et de 14
Communic production orale Text book
ation Salut I
e Saluer En cours e Comprendre des personnes qui se Page 10
e Enteren | de cuisine, saluent.
contact premiers contacts e Echanger pour entrer en contact, se
e avec avec les members présenter, saluer, s’excuser.
quelqu’un. d’un groupe e Communiquer avec fu ou vous.
e Se e Comprendre les consignes de classe
presenter. e Epeler son nom et son prénom.
e S’excuser Computer jusqu’a 10
2 e Demander | Dans la classe de | ¢ Comprendre les informations 12 | Text book
de se frangais, se essentielles dans un échange en Enchant¢ I
presenter. | presenter et milieu professionnel. Page 20
e Présenter | remplir Echanger pour se presenteret
quelqu’un | une fiche pourle | présenterquelqu’un
professeur.
3 e Exprimers | Dans un café, e Dans une soirée de recontresrapid 14 | Text book
participer comprendre des personnes qui J’adore I
€s 8outs. | ; yne soirée échangent sur elles et sur leurs gott Page 30
de rencontres e Comprendre une personne qui parler
rapides et remplir des goiits de quelqu’un d’autre
de taches
d’appréciation
. Demander a | Organiser un Comprendre une personne demande 10 ngégzlollfa
ql%elqu'un de p,rog_ra_m’me un service a quelqu’un. s
fainciguelque. e actn.nt.es 5 Demandera quelquun de faire module I
chose. accueillir une
quelque chose. Page 40 —
Demander e e Imaginer et raconter au passé a Préparation
poliment. RReTaa, partir de situations dessinées. au DELF
Al page 42
Parle.r Tu veux
d’actions bi
ien page
passes. 46
Tu veux
bien?
. Practical Application " 2
Make in Own Sentences
Total &
Dr.NGPASC
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Text book | 1. | Regine Merieux, Yves Loiseau. 2012. LATITUDES — 1: Méthode de frangais
(Page No: 9-55) Les Editions Dider, Paris, ImprimeenRoumanie par Canale en
Janvier
Reference | 1. -
Book
Journal and 2
Magazines
E-Resources -
and Website
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |
| Focus of the Course | Skill Development / Employability |

&".T.: Z.  Dr.NGPASC
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Semester — I

ENGLISH -1
Semester | Course Code Course Name Category L | T | P | Credits
I 24ELU1EA ENGLISH - I LANGUAGE-1II |48 | - |12 3
Preamble This course has been designed for students to learn and understand

e the effect of dialogue, imagery and varied genres

e any spontaneous spoken discourse and respond to them with proper sentence
structure

e the transactional concept of English language

Prerequisite | Basic comprehension of Language Skills

Course Outcomes (COs)

CO Course Outcomes (COs) Statement Bloom’sTaxonomy
Number Knowledge Level
Co1 Identify the various aspects in poetry K2
Infer linguistic and non-linguistic features of the context for
CO2 / : : K3
understanding and interpreting :
Cco3 C.ons-truct. sentences and convey messages effectively in real K3
life situations
CO4 Apply different reading strategies with varying speed K3
Prepare modules with their own ideas and present them
CO5 ; : K3
coherently in a grammatically correct form
Mapping with Program Outcomes:
COs / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
CO2 v v
CO3 v v v v
Co4 v v
Ccos v v v

SNE%, DrNGPASC
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Syllabus

E-Contents /

Unit : Content Hours
Resources

Genre Studies

Mathew Arnold: Dover Beach- Author’s Biography- title
indications- outline- paraphrasing the poem- context of
poem- form- poetic devices- enjambment- techniques—
Annotations

NiyiOsundare: Our Earth Will Not Die- Author’s
Biography- title indications-outline- paraphrasing the
poem- context of poem- form- poetic devices-
enjambment- techniques— Annotations

Charles Lamb: Christ’s Hospital Five and Thirty Years
I Ago- Author’s  biography- Narrative  structure- 12 Text Book
Exploration of the text- passage analysis- insight of :

ideas- cohesion and context- style- language techniques-
Annotation

James Hanson: A Famed Life - Ten Minute Comedy for
Two Women - Author’s Biography- Plot Summary-
Detailed summary and Analysis- Themes- Important
Quotations- Characters- Description - analysis- Terms-
Symbols- Critical analysis

Sheila Nayampalli Baruna: Alone - Author’s Biography-
narrative structure- passage analysis- insight of ideas-
cohesion and context- style- language techniques

Listening Skills

Listening vs. hearing- Types of listening, Tips to enhance
Listening Skills, Non-verbal and Verbal signs of active
II listening- Comprehensive Listening- Listening to pre- 13
recorded audios on speeches, interviews and cambridgeenglish.org
conversations- Listening Activities- Listening and
responding to complaints (formal situation), Listening to
problems and offering solutions (informal)

britishcouncil.org

Speaking Skills

Formal occasions- Introducing oneself, Introducing
others, Enquiries and Seeking permission, neural
I speaking -Making short presentations- Informal 11
occasions- Requests, Offering help, Congratulating, cambridgeenglish.org
Farewell party, graduation speech- Giving instructions to
do a task and to use a device, Giving and asking

britishcouncil.org

directions
Reading Skills britishcouncil.org
1y Study Skills: Skimming and Scanning- Reading different i cambridgeenglish.org

kinds of texts- Types of reading-Developing a good

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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reading speed, reading aloud, Referencing skill- Word
Power (Denotation and Connotation) - Reading
comprehension, Data interpretation —Charts, Graphs,
Advertisements - Cognitive Skills- Inference Making -

Interpretation

Writing Skills

Sentence patterns, Note- making and note taking- britishcouncil.org
o Strategies - Paragraph writing: Structure and Principles - 12

: = brid lish.
Academic Writing - Formal and Informal Letters, Report, SR

Book /Movie Review - Infographics Writing

Total 60
Text Books : .
1. | https://www.poetryfoundation.org/poems/43588/dover-beach.
2. | https://portal.abuad.edu.ng/lecturer/documents/1586771577our_earth_will_not die.doc
3. | http://l-adam-mekler.com/chucktwo.pdf.
4 https://offthewallplays.com/wp-content/uploads/2017/04/1_pdfsam A-famed-life-full-
* | with-title-page.pdf.
5 Nation, I. S. P and Jonathan Newton. 2009. Teaching ESL/EFL Listening and
* | Speaking. Routledge, New York, United States of America.
Prabha, Dr. R. Vithya& S. Nithya Devi. 2019. Sparkle. (1st Edn.) McGraw - Hill
6. . : :
Education, Chennai, India.
Reference 1 Rudzka, Brygida -Ostyn, 2003. Word Power: Phrasal Verbs and Compounds: A
Books " | Cognitive Approach, Mouton de Gruyter, New York, United States of America..
Swales, John M. & Feak, Christine B. 2012. Academic Writing for Graduate Students:
2. | Essential Tasks and Skills, University of Michigan Press, Michigan, United States of
America.
3 Sen, Leena. 2007. Communication Skills, Second Edition, Prentice Hall India Learning
* | Private Limited, New Delhi, India.
4 O. Greene, John. 2021. Essentials of Communication Skill and Skill Enhancement: A
* | Primer for Students and Professionals, Routledge publishers, United Kingdom.
Journal and https://academic.oup.com/journals
Magazines
E-Resources and https://learnenglish.britishcouncil.org/
Website https://www.cambridgeenglish.org/learning-english/activities-for-learners/

| Learning Method | Chalk and Talk/Assignment/Seminar/ Interactive session

Focus of the Skill Development/Employability
Course

i, DrNGPASC
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Semester - I
CORE-I: BASICS OF FOOD PRODUCTION
Semester | Course Code Course Name Category| L | T | P |Credits
I 24CHU1CA BASICS OF FOOD
PRODUCTION SRl &

This course has been designed for students to learn and understand
Preamble

e The basic concepts of cooking.
® The basic ingredients used in cooking.
® The basic principles involved in cooking.

Prerequisite | Knowledge on basic ingredients and cooking

Course Outcomes (COs)

CcO Course Outcomes (COs) Statement Bloom’s Taxonomy
Number Knowledge Level
CO1 | Understand about the important cuisines of the world, K1

attributes of a kitchen staff.

CO2 | Identify and know the different types of ingredients used K1
in cooking and its characteristics.

CO3 | Learn the preparation techniques of different ingredients K2
and to apply the different methods in suitable areas.

CO4 | Know the importance, preparation and the classifications K2
of stocks, soups, sauces.

CO5 |Identify the different types of fishes; learn the K3
characteristics of eggs and preparation of different meats.

Mapping with Program Outcomes:

COs / POs PO1 PO2 PO3 PO4 POS5
Co1 v v v
CO2 v v
CcO3 v v 4 v
CO4 v v v
CO5 v v v

;,fz%} Dr.NGPASC
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Syllabus

Unit

Contents

Hours

E-Contents /

Resources

Introduction to Food Production

Cooking - Introduction, Definition of cooking, The
origin of cooking, An introduction to Indian Cuisine
and Popular International Cuisines (French and
Chinese Cuisine) - Attitudes and behavior in the
kitchen - Personal hygiene - Uniforms & protective
clothing - Rice, Cereals & Pulses - Introduction,
Difference between cereals and pulses, Pulses-
examples, cooking of pulses, Varieties of rice and
other cereals, cooking of rice.

5h

Text book

II

Cooking Materials

Foundation Ingredients - Meaning, action of heat on
carbohydrates, fats, proteins, minerals and vitamins-
Salt - Uses - Liquid ~Water, stock, milk, fruit juices,
etc., Uses of a liquid -Flavourings and seasonings -
Uses and examples - Sweetening agents - Uses and
examples. Thickening agents - Uses and examples -
Fats and Oils - Meaning and examples of fats and oils
- Hydrogenation of oils, uses of fats and oils,
commonly used fats and oils, Sources of fats and oils.

5h

Text book

11X

Preparation of Ingredients

‘Aims and objectives of cooking food - Introduction to

Vegetable and fruit cookery - Classification of
vegetables - Pigments and colour changes - Effects of
heat on vegetables - Classification of fruits with
examples - Uses of fruit in cookery.

Preparation of Ingredients: Washing, Peeling and
scraping, paring, cutting (terms used in vegetable
cutting), grating, grinding, mashing, sieving, milling,
steeping, centrifuging, emulsification, evaporation,
homogenization - Methods of mixing food: Beating,
Blending, Cutting, Creaming, Folding, Kneading,
marinating, Sealing, Stirring, Whipping and
Whisking.

4h

Text book

[

€
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Basics of Continental Cookery

Basic Principles of Food Production - Stocks: Meaning
of stock, Uses, Care and precautions while making

stocks, Types of stock, Preparation of stock, Recipes - Reference

ey s ; : Books and

IV | Soups: Classification with examples, Basic recipes - | 5h Youtube
Consommés, Garnishes and accompaniments - Nt o8

Sauces: Introduction, Importance of sauces in food
preparation, Types of sauces- Basic mother sauces -
Recipes, few derivatives for each.

Egg and Meat Cookery

Egg Cookery: Introduction, Uses of egg in cooking,
Structure of an egg, Characteristics of fresh eggs,
Selection of egg, Methods of cooking egg - Fish
v Cookery: Introduction to fish cookery, Classification 5k o book
of fish with examples, Cuts of fish, Selection of fish
and shell fish, cooking of fish (effects of heat). - Meat
Cookery: Introduction to meat cookery, Cuts of
beef/veal, Cuts of lamb/muttons, Cuts of pork, Cuts
of chicken- Role of tenderizers in meat.

Total 24

PN
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Krishna Arora, 2011, “Theory of Cookery”, 4thEdition, Frank Brothers
1. | Publishers.
Text Books Parvinder S. Bali, 2021, “Food Production Operations”, 3rd Edition,
2 | Oxford University Press Publishers Ltd.
David Foskett, Ronald Kinton & Victor Cesrani, 2022, “Practical
Re;erince L. | Cookery”, 14t Edition, Hodder Starghton Publishers.
ooks
; Thangam E.Philip, 2014, “Modern Cookery for Teaching and Trade”,
" | Volume I, 6th Edition, Orient Longman Publishers.

Journal and
Magazines

https:/ /www.scribd.com/document /583634435 /food-magazine

E-Resources and
Website

https:/ / pdfcoffee.com/ p-d-f-quantity-food-production-operations-and-
indian-cuisine-oxford-higher-education-full-books-by-parvinder-s-bali-
pdf-free.html

https:/ /www.academia.edu/24733349/Parvinder_S_Bali_Quantity_
Food_Production_Operations_and_lndian_Cuisine_Chapter_4_Planning_

for_Volume_Catering Teaching Notes

Learning Method

Chalk and Talk/Assignment/Seminar, Group Discussions

Focus of the
Course

Skill Development, Employability, Entrepreneurial Development, Innovations,
Intellectual Property Rights, Gender Sensitization, Social Awareness, Environment,
Human Values/ Ethics.

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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CORE PRACTICAL:
24CHU1CP SEMESTER I
BASICS OF FOOD PRODUCTION

Total Credits: 2
Total Instructions Hours: 48 h

S.No Contents
Basic Hygiene practices to be observed in the Kitchen - Safety practices to
1 be observed in the kitchen - First aid for cuts and burns - Proper usage of
a kitchen knife and hand tools. Understanding the usage of small kitchen
equipments.

Identification of raw materials - Cuts of vegetables: Julienne, Jardiniere,
2 Mignonnette, Dices,Cubes, Macédoine, Paysanne, Shred, Concasse,
Mirepoix - Cuts of chicken - Cuts of fish.

Methods of cooking vegetables: Boiling (Potatoes, Beans,
3 Cauliflower),Frying (Aubergines, Potatoes), Steaming (Cabbage), Baking
(Potatoes, Turnips), Braising (Onion, Leeks, Cabbage).

4 Demonstration of basic Indian masalas & gravies.

Formulate ten sets of menu consisting of five dishes from the following
courses.

Indian rice preparations
Indian dhal preparations
Indian snacks preparations
Indian breads & gravies
Pulaosé& Biryanis

Indian vegetable preparations
Indian meat preparations

Indian sweet preparations

Note: Ten sets of menu consisting of five courses should be formulated and practiced
per semester.

S5SE%,  DrNGPASC
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References

1 ThangamE.Philip, 2010, "Modern Cookery for Teaching and Trade", Volume
I, 6thEdition, Orient Longman Publishers.

»  ThangamE.Philip, 2010, "Modern Cookery for Teaching and Trade", volume
IT, 6thEdition, Orient Longman Publishers.

Krishna Arora, 2009, "Theory of Cookery", 6thEdition, Frank Brothers
Publishers.
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Semester - I
CORE: BASICS OF FOOD AND BEVERAGE SERVICE

Semester | Course Code Course Name Category | L | T | P |Credits
I 24CHUICM | BASICS OF FOOD AND CORE 7| - - 4
BEVERAGE SERVICE PRACTICAL

This course has been designed for students to learn and understand
Preamble

e the basic concept of food and beverage service, different types of catering
organizations and its classifications the different cleaning agents and equipments.

e the different of types of restaurants, the roles and responsibilities of different staff.

o the different types of catering establishments, the roles of service staff have a basic
understanding about the menu.

Prerequisite | Knowledge on basic foods and service.

Course Outcomes (COs)

CO Course Outcomes (COs) Statement Bloom’s Taxonomy)|
Number Knowledge Level
CO1 |Explain the different types of catering establishments, the KiL, K2

roles of service staff

CO2 |Understand the different staffs, their roles and K1, K2
responsibilities, classify the different types of restaurants.

CO3 | Understand the different types of operating equipments, K2, K3
the co-ordination of food and beverage department with
other departments.

CO4 | Explain the different types of menu, classification of food K2, K3
with its usual accompaniments and service methods.

CO5 | Understand the role of room service department in the K2
hotel.

Mapping with Program Outcomes:

COs / POs PO1 PO2 PO3 PO4 POS
CO1 v v v v v
CO? 7 v v v o
CcO3 ¥, 5 7 s
CO4 i v v %

CO5 o o v ¥
Dr.NGPASC
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Syllabus

E-Contents

Unit Contents Hours
/ Resources

Introduction to Catering

Introduction to catering - Different types of catering
establishments - Classification of Commercial,
Residential/ Non- residential, Welfare Catering,
Industrial/ Institutional/ Transport such as air, road,
rail, sea, etc. - Scope for caterers in the industry -
Relationship of catering industry with other industries -
Status of a waiter/ Waitress in the catering industry -
Attributes of a waiter - Personal hygiene, punctuality,
attitude towards guests, appearance, salesmanship and
sense of urgency.

14h Text book

Practical Contents:

1. Appraising and drawing of cutlery, crockery,
glassware and miscellaneous equipments.

2. Serviette folds.

3. Laying and relaying of table cloths.

4. Cleaning and polishing / wiping of cutlery,
crockery and glassware.

Staff Organization and Types of Restaurants Staff
organization - The principle staff of different types of
restaurants, duties and responsibilities of restaurant
staffs. Inter-departmental relationships (Within F&B
and other department) Principal staff of various, types
of F&B operations.

Types of restaurants - overview and key characteristics
of coffee shop, continental restaurants, specialty
restaurants, pubs, night clubs, discotheques, snack and
milk bar, Cafeteria Service, Fast Food Service, Room
Service ,Banquet Service, Bar Service, Vending
Machines

1T 15h Text book

Practical Contents:

5. Carrying a light tray. Polishing (metal, leather,
wood, plastic, etc.)

Carrying a heavy tray.

Carrying glasses.

8. Handling cutlery and crockery.

e B
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Operating Equipments and Ancillary Departments
Operating equipments - Classification of crockery,
cutlery, glassware, hollowware, flatware, Special
equipments - Upkeep and maintenance of equipments.

Ancillary departments - Pantry, still room, silver room,
wash-up and hot-plate. Restaurant service: Mis-en
place, Mis-en scene - Points to be remembered while
laying a table, do’s and don’ts in a restaurant, dummy
waiter and its uses during service.

11 14h Text book

Practical Contents:

9. Manipulating service spoon and fork. .
10.Service of water.
11. Arrangement of sideboard.

Menu Planning

Origin of menu - Functions of menu - Types of menu -
Other types of menu - Menu of institutional catering -
cyclic menu - French Classical Menu: Appetizers, soup,

egg/pasta, fish, entrée, joint, sorbet, roast, vegetables, Reference

; : Books and

IV | sweets, cheese/savoury, fruits, coffee - Planning of *15h il
simple menus; food and their usual accompaniments. Videos

Practical Contents:

12. Table d'hote cover laying.
13. A la carte cover laying.

Room Service

Introduction location and equipments required for
room service, room service equipments, room service
tray, trolley - Room service procedure - Mis-en-place
activities, order taking for room service, execution of
room service orders, collecting the order and carrying
v |to the room. Briefing, service of lunch and dinner, | 14h Text book
service of alcoholic beverages ,organizing private
parties, placing fruit basket and cookies platter . In
room facility, replacement of supplies, satisfaction of
guest.

Practical Contents:

14. Practice of simple menu compilation

Total 72

Dr.NGPASC
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Dennis Lillicrap, John A. Cousins & Robert Smith, 2002, “Food &
1. Beverage Service”, 6th Edition, ELST Publishers Ltd.

Text Books R. Singaravelavan, 2016, “Food & Beverage Service”, 2nd Edition, Oxford
2. | University Press Publishers.

Bernard Davis, Andrew Lockwood, Ioannis Pantelidis & Peter Akott,
Reference 1. [2008, “Food and Beverage Management”’, 4th Edition, Elsevier India
Books Publishers Pvt. Ltd.

Sudhir Andrews, 2013, “Food & Beverage Service Training Manual”, 3rd
Edition, Tata Mc Graw - Hill Publishers

Journal | https://www.scribd.com/document/583634435/food-magazine
and
Magazines

E-Resources | https:/ /www.ihmnotes.in/assets/Docs/Books/Food_and_beverage service.pdf
and Website

Learning Method | Chalk and Talk/Assignment/Seminar, Group Discussions

Focus of the Skill Development, Employability, Entrepreneurial Development, Innovations, Social
Course Awareness, Environment

°>%%. Dr.NGPASC
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Semester - I
CORE-I: HOUSEKEEPING OPERATIONS

Semester | Course Code Course Name Category | L | T | P |Credits
I 24CHUICN HOUSEKEEPING CORE m |- - 4
OPERATIONS PRACTICAL

This course has been designed for students to learn and understand
Preamble

e the importance and functions of housekeeping.
e the different cleaning agents and equipments.
e The basic principles involved in cooking.

Prerequisite | Knowledge on basic cleaning.

Course Outcomes (COs)

CO Course Outcomes (COs) Statement ' Bloom’s Taxonomy|
Number Knowledge Level
CO1 | Understand the organisation structure of housekeeping K1, K2
department
CO2 | Know about the functions of housekeeping department. K1, K2
CO3 | Choose housekeeping cleaning equipments, cleaning K2, K3
agents, and classification of polishes.
CO4 | Understand the types of cleaning and maintenance of K2, K3
guest rooms.
CO5 | Understand about interior designing, budgeting for K2
housekeeping expenses.
Mapping with Program Outcomes:

COs / POs PO1 PO2 PO3 PO4 POS
CO1 v v v v
cO2 v v G
CcO3 v v v v v
CO4 v v %
CcO5 v v v v

Dr.NGPASC
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Syllabus

E-Contents /

Unit Contents Hours
Resources

Housekeeping Department - Introduction

Meaning and definition - Importance of housekeeping
- Organisation structure of housekeeping department
- Duties and responsibilities of the housekeeping
personnel - Attributes of housekeeping staff - Layout
of housekeeping department - Coordination with

other departments - Daily routines and shift timings. 14h Text book

Practical Contents:

1. Identification of cleaning equipment - Selection,
use, mechanism, care and maintenance.

2. Identification of cleaning agents -
Classification, use and care.

Housekeeping Control Desk and Hotel Guestrooms
Housekeeping control desk - Introduction - Forms &
formats - Records and registers - keys - types and
control of keys; Inter departmental co-ordination with
more emphasis on front office, the engineering and
the maintenance; security and other departments -
| Hotel Guestrooms: Introduction - Importance of the | 14}, Foxbbook
room to a guest - Types of guest rooms - Layout of
guest rooms - Guest room supplies - Guest amenities -
Lost and found.

Practical Contents:

3. Thorough cleaning of various surfaces/finishes.
4. Polishing (metal, leather, wood, plastic, etc.)

Housekeeping Inventories

Cleaning Equipments: Introduction -  Types of
cleaning equipments - storage, Distribution and
control of cleaning equipment - Selection of cleaning
I | equipments - Cleaning Agents: Water, detergents, | 15h Text book
abrasives, glass cleaner, disinfectants, and laundry
agents - Selection of cleaning agents, storage -
Classification of polishes - Cleaning of different
surfaces: Metal polishes, silver polish, copper, brass
polishes, furniture polishes (wood), floor polishes,

4:-2,;;:@% Dr.NGPASC
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leather polishes, water - based polishes, leather
polishes, carpet cleaners

Practical Contents:

5. Bed making - Evening service.
6. Laundry - Basic principles of laundry, stain
removal.

Cleaning and Laundry Operations

Introduction: Principles of cleaning - Cleaning
procedures - Frequency of cleaning, deep cleaning
and spring cleaning. Cleaning and maintenance of
guest rooms: Bed making procedure - Daily cleaning
of a guest room - Cleaning of occupied room -
Cleaning of bath room - Cleaning of vacated room -
Cleaning of public area - Turndown service. Linen Reference

1Iv |and laundry operations: Introduction - Activities in | 15h B;ok:u%r;d
the linen rooms - Types of linens - Storage - Linen e
Videos

exchange procedure - Par stock - linen control.
Laundry - Laundry equipments - laundry chemicals
and laundering agents - dry cleaning - laundry
process cycle - Guest laundry.

Practical Contents:

7. Room and public area inspection.
8. Flower arrangement.

Interior Designing and Contract Cleaning

Interior Designing: Introduction - Objectives of
interior design - Element of design, light and light
fitting - Floor- Types, colour and colour scheme -
Supervision in housekeeping: Role of a supervisor -
Guest room inspection - check- list - Inspection of VIP
rooms - Handling guest complaints - Contract services
V| in housekeeping - Contract specification - Advantages 14h Text book
and disadvantages.

Budgeting for housekeeping expenses: Types of
budget - Budget planning.

Practical Contents:

9. Duty rota preparation for housekeeping
department.

Total z2

’k‘%@}\ Dr.NGPASC
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Raghubalan, Smritee Raghubalan, 2015, “Hotel Housekeeping -
1. | Operations and Management” - 3¢ Edition, Oxford University Press.
Text Books SK. Kausal, SN.Gautam, 2008, “Accommodation Operations
2. Management”, 1st Edition, , Frank Bros & Co Publishers Ltd.
Sudhir Andrews, 2017, "Hotel Housekeeping Management and
Re]fer ince L. Operations", 1st Edition, McGraw Hill Education Publishers.
ooks
5 Sudhir Andrews, 2017, "Hotel Housekeeping: A Training Manual", 1st
" | Edition, McGraw Hill Education Publishers.

Journal and
Magazines

https:/ /www.scribd.com/document /583634435 /food-magazine

E-Resources and
Website

https:/ / pdfcoffee.com/p-d-f-quantity-food-production-operations-and-
indian-cuisine-oxford-higher-education-full-books-by-parvinder-s-bali-
pdf-free.html

https:/ /www.academia.edu/24733349 /Parvinder_S_Bali_Quantity_
Food_Production_Operations_and_Indian_Cuisine_Chapter_'4_Planning_

for_Volume_Catering Teaching Notes

Learning Method

Chalk and Talk/Assignment/Seminar, Group Discussions

Focus of the
Course

Skill Development, Employability, Entrepreneurial Development, Innovations,
Intellectual Property Rights, Gender Sensitization, Social Awareness, Environment,
Human Values/ Ethics.

Dr.NGPASC
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Semester — I

AECC I: ENVIRONMENTAL STUDIES

Semester | Course Code Course Name Category| L T | P| Credits
ENVIRONMENTAL
I 24MBU1AA STUDIES AECC | 24 > - 2
Preamble This course has been designed for students to learn and understand
e Multi-disciplinary aspects of Environmental studies
e Importance to conserve the biodiversity
e Causes of Pollution and its control
Prerequisite | Aware the basics of environmental components
Course Outcomes (Cos)
Bloom’s
CO Number | Course Outcomes (Cos) Statement Taxonomy
Knowledge Level
col To understand the importance of natural resources in order
to conserve for the future K1
Cco2 To impart knowledge on Natural resources and its conservation K2
CO03 To impart knowledge on Biodiversity and its conservation K3
To create awareness on effects, causes and control of air, water,
CO4 : s s
soil and noise pollution etc., K4
CO5 To build awareness about sustainable development
and Environmental protection K1
Mapping with Programme Outcomes
Cos/POs PO1 PO2 PO3 PO4 POS5
Co1 v v v v v
CcO2 v v v v v
CO3 v v 7 7 7
CO4 v v v
CO5 v v v v v
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Syllabus

Unit

Content

Hours

E-Contents /
Resources

Introduction to Environmental studies& Ecosystems:
components of environment — atmosphere, hydrosphere,
lithosphere and biosphere. Scope and importance - Energy
flow in an ecosystem: food chain, food web and
ecological succession.

Text book and
Website

II

Natural Resources: Renewable and Non-renewable
Resources: Land Resources and land use - Deforestation:
Causes and impacts due to mining, dam building on
environment, forests, biodiversity and tribal populations.
Conflicts over water (international & inter-state). Energy
resources: Renewable and non-renewable energy sources,
use of alternate energy sources, growing energy needs.

Text book and
Website

I

Biodiversity and Conservation: Global biodiversity hot
spots. India as a mega-biodiversity nation; Endangered
and endemic species of India. Conservation of
biodiversity: In-situ and Ex-situ conservation of
biodiversity.

Text book and
Website

vV

Environmental Pollution: types, causes, effects and
controls; Air, water, soil, chemical and noise pollution.
Nuclear hazards and human health risks. Environment
Laws: Environment Protection Act; Prevention & Control
of Pollution Act — Air & Water. Wildlife Protection Act;
Forest Conservation Act;

Text book and
Website

Environmental ethics: Role of Indian and other religions
and cultures in environmental conservation. Role of
Information Technology in Environment and human
health. Role of the Colleges, Teachers and Students in
village adoption towards clean, green and make in villages
in various aspects.

Text book and
Website

Total

24
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Text Book 1. | Carson, R. 2002. Silent Spring. Houghton Mifflin Harcourt
2. | Gadgil, M., & Guha, R.1993. This Fissured Land: An Ecological History
of India. Univ. of California Press.
Reference 1. | Gleeson, B. and Low, N. (eds.) 1999. Global Ethics and Environment,
Books London, Routledge.
2. | Gleick, P.H. 1993. Water in Crisis. Pacific Institute for Studies in Dev.,
Environment & Security. Stockholm Env. Institute, Oxford Univ. Press.
3. | Groom, Martha J. Gary K. Meffe, and Carl Ronald carroll. 2006, Principles
of Conservation Biology. Sunderland: Sinauer Associates.
4. | Grumbine, R. Edward, and Pandit, M. K. 2013. Threats from India’s
Himalaya dams. Science, 339: 36-37.
Journal and . s
N i https://www.hzu.edu.in/bed/E%20V%20S.pdf
}\i;l;f:;t):gce ad https://www.ugc.gov.in/oldpdf/modelcurriculum/env.pdf
Learning Methods Chalk and Talk/ Seminar/ Assignment
Focus of the Course Skill Development/Employability/Social Awareness and Environment
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Semester — II

LANGUAGE: TAMIL - II

Semester | Course Code Course Category L T P Credits
Name
II 24TLU2TA TAMIL - 1I LANGUAGE-I |48 |12 - 3

Preamble QumbiiurLmiseflsr eumulevrs sLALKleT Lissor LIMHBISFsLD,
LG&5506e a8 Wwelhenm Mlulg Q& g6

H6m6V LDMHMILD DT &HEM6T SMIWLF Q& UG 6V

LOTesoTeU T & 61607 LIm L LILITE &5 5 M 60TE: 60)6T 268 & 6)l & &6V
Prerequisite | g1Alb QoMLY 6T(WH) LIG&HESLD Hmeor

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
QMG &S S mersaT (Life Skills)-
Col1 LOT600TEU [ G611 60T Q& ULI6VITER & & &) (D 68 60T K2
26185 (& 6l & &6V
CO2 | Sl &seval (Attitude and Value education) K3
CO3 qu@mm&@&mwun@&m (Co-curricular K3
activities)
CO4 | Gl o580 (Ecology) K4
CO5 | Qurmdl oimle] (Tamil knowledge) K4

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS
COl1 v v 7
CO2 v v
€05 v v
CO4 v
Cos v v v

S DrNGPASC
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COIMBATORE | INDIA

24TLU2TA | LANGUAGE: TAMIL - 1II
Syllabus
Unit Content Hrs | Resources
1 | 9im @evs&HWwin .
1. @eVEHIW eUTeLTMI- LIS G 60T60T S LD & 55 6007 & (G5 [BIT6V & 61T ELQEDQLD_TT
: ; WOLmL LD
2.5 &S meT E :
: Sl Rk : ; Q@\T600TL_ITLO
3. SMETUMAIUL MG H) — SIMESHILILITE - 3. 6T600T - 04 Liailh
9. HT6VLD M6V - QUTHLLITEV - 3. 6T600T - 49 13 | 2024-2025
Q). 2_1pa)] - QUITEBLLIMEL - 9. eTevor - 104
F. @OILUMIBHE) - SBTINSSILILITE - . 6T6v0T - 110
2 | 9Im GevsH WD SIALQLOT
1. BTEVIQWITH - 9|fleyemLemLn WOLmLLD
2. BRSO - RETEEUWTT - 10 LITL6V&6T 6, 7, 9, 10, 14, 16, 17, 23, @)TevoTLITLD
26, 30 e U
; 13 2024-2025
3. @6l WemaUBTHLS- LLBHEHCFHBHEOTTT - (N&6V 10 LIMTLVEET
3 | JIMQmEME &L B enTss 6T SLALQLOT
1. @evs&Eweurery - D 2 arpen L uwller CHmmmINLD 10 | Whuumeio
QueTFER WD @)TevorLio
2. B6M6VG6IT -2 GauLFm ZBJS?OLSS
3. MRS QBMISGET - .G LMol &80 :
2 |t : L@
AMABME &L H 60T 6T fémfrrub
1. ofJ eUeoOr&&HID - &. VS EVTFLIS) 14 @ TeBorTLTiD
2. AT UetorLIM(®) - LITGLT CEFM.BT.&BSETLA L[HeULD
3. @emetoT WG SLALD eleTTFR - (LnemesTell LIS [T.[5& S e 2024-2025
5 | ulpSAL LGS SUALLQLOT
1.@eu& & emrLD - BU(D, EUIDEIELOE), QULDITIBl 66V 13) [T, T
2.9V LD FMTHS HLQHLD - 6l 6voreuor I LIMBI&ET, @UGWL-_”LD
; : LIHeuLD
10
Geuetor(h G&maT, (emmui(h 2024-2025
3.UMLLILMESLD - QUTSISH VLN &L (HemTSH6T 6T(LDSI5560
Total 60
Dr.NGPASC
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Textbook | 1. | 1A QUOMLELILITLLD - 2024-2025 Q&STGLIL: SLADGSIenm, LML
et607.831.L91. Semev mMlafliey seveurifl, GHMWIDLIS ST — 641048.

Reference | 1. | QUMW Leveul GFML0. @6TauTa:, SLALD @eu&H W euFeumml,
Books GTLLITLD LGILIL] — 2024, Lnewofleumgsy LS LILISLD, Q& arenet — 600 108.

2. | GupmrAlwg wenerald LTSS WELTS], Wasm LG - 2023,
@)6VE 60T, @ eVEHE WAITTNI , QoML &HH MedT — LI, 6 b & 60T
LSS, Ql&FeTemeot — 600 004.

Journal and Magazines

@eVEH U @ &HLOE6T

E-Resources and
Website

https://www.tamilvu.org

| Learning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment |

\ Focus of the Course

| Skill Development / Employability )
y

Dr.NGPASC
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Semester — IT

LANGUAGE: HINDI - II

Semester | Course Code Course Category L T P Credits
Name
II 24TLU2HA HINDI-II | LANGUAGE-I | 48 12 - 3
Preamble

The writing ability and develop reading skill

The various concepts and techniques for criticizing literature

The techniques for expansion of ideas and translation process

Prerequisite | To understand the language Hindi for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
CO1 Learn the fundamentals of novels and stories K
CcO2 Understand the principles of translation work K3
co3 | Expose the knowledge writing critical views on fiction K3
CO4 Build creative ability K3
CO5 Apply the power of creative reading K4

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS5
COl1 v v T
CO2 v v
CO3 v 7
CO4 v
COs5 v v v

AZSED  DrNGPASC

| B.Sc. CS & HM (Students admitted during the AY 2024-25)
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24TLU2HA | LANGUAGE: HINDI - 1I

Syllabus
Unit Content Hrs Resources
L | smyfeehoey - aedi(Aeremssdn) b Text Book
> ra A 13
39T AdTHEA-9H TG Text Book
3 | FeEe-RRlie- 3T 39T 9IS / 3T 3H=el Uvsy L2
Text Book
TS 1.WeT, 3. % &I grad
e : 12
I oI (3Taries A1 AAT=TRe) Text Book
,5 3fejdre IHFATH- I (Sharel fo & 3G #) (WS 1 to e Text Book
10)
Total 60

Text books | 1. | yarrers: HHRAT TR Ygal Hford, ey [Sfesar,Amgrear ey A7, SagEe.
(Unit 1)

2. | yeprere: FIAT TR 204 el 3ATEATH, 15 £ AS'IHMH TR ARG,
(Unit 11)

3. | veprares: TUTHSOT JehrleT feeedl. (Unit I1l)

4. | e TTH0T 9T - AHASTIRIRIE: Bedl #1ae 36 SolglElg. (Unit V)

5. | yareres: Sf@UT IRT TaR T d=is. (Unit V)

ﬁearning Method l Lecture/ Tutorial / Student Seminar/GD/Assignment ]

rFocus of the Course \ Skill Development / Employability !

R,
208

SIER  DrNGPASC
COIMBATORE | INDIA

B.Sc. CS & HM (Students admitted during the AY 2024-25)

e N T T e T T,



Semester — I1

LANGUAGE: MALAYALAM- II

Semester | Course Code Course Name Category L | T Credits
II 24TLU2MA MALAYALAM-II | LANGUAGE-I 48 12 3
Preamble | The writing ability and develop reading skill
The various concepts and techniques for criticizing literature, to learn the techniques
for expansion of ideas and translation process
The competency in translating simple Malayalam sentences into English and vice
versa ’
Prerequisite | To understand the language Malayalam for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
CO1 Learn the fundamentals of novels and stories K2
CcO2 Understand the principles of translation work K3
CO3 Expose the knowledge writing critical views on fiction K3
CO4 Apply creative ability K3
CO5 Build the power of creative reading K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS5
COl v v v
COo2 v
CO3 v v
CO4 v
COs v v

Dr.NGPASC

COIMBATORE | INDIA
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24TLU2MA | LANGUAGE: MALAYALAM- I1

Syllabus
i Content Hrs | Resources
: gr‘l)r‘r’l‘;lkaje: Chapterl- Chapter 5 : 14 Text book
2 gr(l)r;’gkaj e: Chapter 6- Chapter 10 10 Text book
> gr?l‘rll‘:kaje: Chapter 11- Chapter 15 14 Text book
& g:;?r?lz}glgal;r?)}”ootha Kalam: Chapter 1- Chapter 10 . Text book
g é:;gr?l;?ﬁz?frg )l;ootha Kalam: Chapter 11- Chapter 20 - Text book
Total 60

Text books | 1. | Ambika Suthan Mangad, Enmakaje (Novel), DC Books Kottayam, Kerala, India.
(Unit I to III)

2. | Madhavikkutty, Neermathalam Pootha Kalam (Autobiography), DC Books
Kottayam, Kerala, India. (Unit IV & V)

Reference | 1. | Malayala Novel Sahithyam, DC Books Kottayam, Kerala, India

Books
2. | Malayala Sahithya Charithram, National Books Kottayam, Kerala, India.
[Learning Method T Lecture/ Tutorial / Student Seminar/GD/Assignment |
| Focus of the Course | Skill Development / Employability |

Dr.NGPASC

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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Semester — I

LANGUAGE: FRENCH - 11

Semester | Course Code Course Category | £ Bl 1l Credits
Name
II 24TLU2FA FRENCH - II | LANGUAGE-I |48 |12 | - ey
Preamble The competence in general communication skills with oral, written and

comprehension & expression

The culture, life style and the civilization aspects of the French people as well as of
France

The students to acquire competency in translating simple French sentences into
English and vice versa

Prerequisite | To understand the language French for communication

Course Outcomes (Cos)

CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
Col1 Learn the Basic verbs, numbers and accents K2
Apply the adjectives and the classroom environment in
/09 K3
France
CO3 Select the Plural, Articles and the Hobbies K3
CO4 Measure the Cultural Activity in France K3
CO5 Evaluate the sentiments, life style of the French people and K4
the usage of the conditional tense
Mapping with Program Outcomes: :
Cos / POs PO1 PO2 PO3 PO4 POS5
COl v v v
CO2 v v
CO3 v v
CO4 v
CO5 v v v
Dr.NGPASC

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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24TLU2FA | LANGUAGE: FRENCH - 11
Syllabus
Unit Content Hrs | Resources
1 v Organiser une 14
Proposer, O e Comprendreunemessage
; soirée au cinéma | ;. .. . ) o : Text book
accepter, : d’invitationsurunrépondeurtéléphonique.
refuserune gicec gy :
BiGEs par téléphone et Inviter quelqu'un accepter
i par courriel. ourefuserl’invitation.
Indiquer la
date.
. Prendreet fixer un §Or.gs/1mser o Comprendre des personnes 2 o nggs
rendez-vous. souezau e qui fixentunrendez-vous par
Demander a};?c heS ammis, part | tsléphonique.
etindiquerl’heure. felephone chp
courriel. Prendreun rendez-vous par
telephone
3 Exprimer son point de | En groupes, choisir | Exprimer son point de vuesur 14 | Textbook
vue positif et négatif. un cadeau pour un | desidées de cadeau.
S’'informersur le prix. R Faire des achatsdans wun
S'informersur la ey
quantitité.
Exprimer la quantitité.
- Demander Suivre un itinéraire a | Comprendre des indications 10 Texthugs
etindiquerune I'aided’indications de direction.
direction. plar telephone et d'un Comprendre des indications
Localiser (prés de, en o de lieu.
face de ....). Par
e : Comprendreune chanson.
: ek T courrierélectronique,
Exprimer!’obligationl
LT ; donner des | Comprendre de courts
Interdit.Conseiller. . : : .
informations et des | messages qui experiment
conseils 2 un ami qui | 'obligationoul’interdiction.
Ve yeyas T Donner des conseils a des
personnesdans des situations
données.
5 < o 10 -
Practical Application
Make in Own Sentences
Total 60
Text book | 1. | Regine Merieux, Yves Loiseau, "LATITUDES - 1" (Page No: 56-101) (Methode de
Francais), Goyal Publisher & Distributors Pvt.Ltd., 86 UB Jawahar Nagar (Kamala
Nagar), New Delhi-7 Les Editions Dider, Paris, 2008- Imprime en Roumanie par Canale
en Janvier 2012. (UnitI to IV
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |

] Skill Development / Employability j
B.Sc. CS & HM (Students admitted during the AY 2024-25)
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Semester — I1
LANGUAGE:ENGLISH - II
Semester | Course Code Course Name Category L | T | P | Credits

IT 24ELU2EA ENGLISH-II | LANGUAGE-1II | 48 | - | 12 3

This course has been designed for students to learn and understand

e language for specific purposes through literary works, enhancing listening
and reading skills.

e communicative competencies in academics through real-world contexts,
improving speaking and listening.

e business correspondence with clarity and accuracy, focusing on writing
skills like emails and essays.

Prerequisite | Basic knowledge of English Language

Preamble

Course Outcomes (Cos)

CcO Bloom’s Taxonomy
Nushis Course Outcomes (COs) Statement Raonlednloa
Interpret spoken English through active listening and respond
CO1 . K1
effectively.
Express effective speaking skills through structured and
CO2 ; : ; K2
informal discussions.
Analyse and comprehend literary and informational texts to
CO3 . 1 K2
enhance reading proficiency.
CO4 Compose written content with clarity and coherence in various K3
contexts.
Apply essential soft skills for professional interactions,
CO5 3 AL K3
leadership, and communication.
Mapping with Program Qutcomes:
Cos / POs PO1 PO2 PO3 PO4 POS
CO1 v v
CO2 v ‘ v
Cco3 v v
CO4 v v
CO5 v
A% Dr.NGPASC
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| 24ELU2EA | LANGUAGE: ENGLISH - 11 |
Syllabus

Unit Content Hrs Resources

Listening

Poem:

Edgar A. Guest — Don’t Quit

Repetition for emphasis - Tone and Emotional appeal
Langston Hughes — Still Here

Voice & Identity - Resilience & Endurance.

Short Story:

R.K. Narayan — Engine Trouble

Emotional tone — Question for Reflection

Listening Talks: ""Yes, We Can!" - Barack Obama
(speech) — (Audio & Visual aids)

Grammar: Articles & Prepositions

https://poetryace.com/
12 im-still-he re/

Speaking

Poem:

Robert Frost —The Road not Taken

Persuading and supporting opinions — logical structure —
I clear articulation 12 WWW.poetrysoup.com
D. H Lawrence — Snake

Observation and Patience - Respect and Humility
Speaking Skills: Just a Minute Talk (JAM) — Small Talk,
Interviewing a Celebrity.

Grammar: One word substitution, Loan Words.

Reading

Poem:

Chinua Achebe — Love Cycle

Inferring and Interpreting - Synthesis of Ideas
Connection and Understanding - Adaptability and
Growth

III | Short story: 17
Sudha Murthy — How I taught My Grandmother to
Read

Building comprehension — Fluency & Expression
Grammar: Syllabification, = Mon/Di/polysyllabic
Comparison - Odd one Out - Rearranging the sentences
(Jumbled sentences).

https://www.poetryfou
ndation.org/poems

Writing

Prose:

A. G. Gardiner: On Letter Writing
Clarity and Precision — Self expression https://www.gutenberg
Writing Skills: Story Building, Story Writing & Story 12 i
Narration org/
Emails (formal/informal) & General Essay Writing -
(Descriptive or Narrative)

Grammar: Spelling Pitfalls (wrongly spelt words),
Agreement of verb and subject

v

Soft Skills

Expressing opinions through Role play— Interview Skills
- Public Speaking - Group Discussions - Leadership
Qualities - Communication on Verbal and Non-verbal

Social intelligence:
¥ The new science of
human relationships -

d~
%‘é\ Dr.NGPASC

B.Sc. CS & HM (Students admitted during the AY 2024-25)
COIMBATORE | INDIA

il 00110900 i i



Daniel Goleman;
2006.
Total 60
\ \ Note: Classroom activities on LSRW skills (Examined Internal only) J
Text Books 1 Martin Hewings. Advanced English Grammar. Cambridge University Press,
" 1 2000.
SP Bakshi, Richa Sharma. Descriptive English. Arihant Publications (India)
2.
1id.;2019.
3 Sheena Cameron, Louise Dempsey. The Reading Book: A Complete Guide to
" | Teaching Reading. S & L. Publishing, 2019.
4 Phil Chambers. Brilliant Speed Reading: Whatever you need to read, however.
" | Pearson, 2013.
5 Bailey, Stephen. Academic Writing: A Practical Guide for Students. Routledge,
1 2004.
6 Goleman, Daniel. Social Intelligence: The New Science of Human
" | Relationships. Bantam Books, 2006.
Reference | 1. | Nesfield, J. C. English Grammar Composition and Usage. Macmillan, 2019.
Books Krishnasamy. N. Modern English: A Book of Grammar, Usage and
2 =3 :
Composition. Macmillan, 1975.
3. | Kumar, Ramendra. Stories of Resilience. Blue Rose Publications, 2020.
4. | Thakur, SJ and Rout, S.K. Objective General English. B.X Publications, 2017.

IOSR Journal of Humanities and Social Science (IOSR-JHSS) International
Journals and | Journal of English Literature and Social Sciences

Magazines http://ijrep.com/wp-content/uploads/2019/03/18-22-SKILL-ENHANCEMENT-
TEACHING-LSRW https://www.jetir.org/view?paper=JETIRDY 06148
E-Resources https://learnenglish.britishcouncil.org/

and Website https://www.yourarticlelibrary.com/

| Learning Method | Chalk and Talk/Assignment/Seminar/ Group Discussion ol

Focus of the Course Skill Development/ Employability
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Semester - II
CORE: BASIC COMMODITIES AND KITCHEN OPERATIONS
Semester | Course Code Course Name Category | L | T | P | Credits
BASIC COMMODITIES
II 24CHU2CA AND KITCHEN CORE 48 | - | - 4
OPERATIONS
This course has been designed for students to learn and understand
e The basic commodities used in cooking and the concepts in Indian
Preamble :
cooking.
e The different methods of cooking food
e The organizational structure of a hotel kitchen.
Prerequisite | Basic knowledge on commodities and kitchen operations.
Course Outcomes (COs)
co : Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number
Knowledge Level
Understand about the important commodities used
COL- .. : K1
in the kitchen.
Identify and know the different types of ingredients
CcOo2 : . : o K2
used in cooking and its characteristics.
Learn the importance of Indian cooking, spices used
CcO3 K2
and concept of masalas.
Understand and apply the different methods of
CO4 . : . K3
cooking for different dishes.
Learn the organizational structure of the hotel and
CO5 | different designations in kitchen and stewarding K2
department.
Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
co1 7 v e
cOo2 v v
Co3 v v v v
CO4 o v o
CO5 v v v v

i % Dr.NGPASC
J  COIMBATORE | INDIA

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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S

L24CHU2CA ‘ BASIC COMMODITIES AND KITCHEN OPERATIONS ‘

Syllabus

Unit

Contents

Hrs

Resources

Basic Commodities

Flour: Structure of wheat, Types of wheat,
Processing of wheat, Types of flours obtained from
wheat, Types of flour, Characteristics of good quality
flour, Uses of flour in food production, Cooking of flour
(Starch), By-products of wheat - Sugar: Importance of
sugar, Types of sugar, Cooking of sugar, Various uses of
sugar. Importance of gluten, Manufacturing of butter,
cream and all dairy products

10

Text books

II

Commodities

Milk: Introduction, Processing of milk -
Pasteurization, Homogenization, Milk - Skimmed and
Condensed, Nutritive Value. Cream- Introduction, Types
of Cream. Cheese- Introduction, Types of Cheese,
Classification of Cheese, Uses of Cheese Butter-
Introduction, Types of Butter. Yoghurt - Types. Herbs -
Uses of herbs. Soya Paneer- Meaning and uses. Spiriluna
- Meaning and uses.

10

Text books

11

Basic Indian Cookery

Condiments & Spices - Introduction to Indian
food. Spices used in Indian cookery, Role of spices in
Indian cookery, Indian equivalent of spices (names).
Masalas: Blending of spices and concept of masalas,
Different masalas used in Indian cookery ¢ Wet masalas
* Dry masalas, Composition of different masalas,
Varieties of masalas available - (Dry masalas -
Aamchoori masala, Garam masala, Chaat masala, Chana
masala, Kebab masala, Rasam masala, Kolhapuri masala,
Amritsari masala, Khada masala. Wet masalas - sambar
masala, Goan masala, Chettinad masala, Tandoori
masala, Malabar masala. Basic Indian Gravies - Recipes.

Text books

v

Methods of Cooking Food

Transference of heat to food by radiation,
conduction and convection. Magnetron waves-meaning,
Boiling, poaching, stewing, braising, steaming, baking,
Broiling, roasting, grilling, frying, paper bag, microwave,
Principles of each of the above. Types of fuels used in the
kitchen, Care and precautions to be taken while cooking
food, Selection of food for each type of cooking.
Molecular Gastronomy - Description. Fusion cuisine -
Meaning, Methods followed in fusion foods.

10

Text books

&5
S DrNGPASC
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Kitchen Organization and Layout

General layout of the kitchen in various
organizations, Types of kitchen Layout, Layout of
receiving areas, Island type and shore type - advantages
and limitations, Layout of service and wash up. Kitchen
organization - Staff organization of a large Kitchen,
Duties and responsibilities of various chefs, Coordination
of kitchen with other departments of the hotel. Kitchen
stewarding: Importance of kitchen stewarding,
Organization of the kitchen stewarding department,
Equipments found in kitchen stewarding department,
Co-operation with other departments.

Text books

Total

48

Krishna Arora, 2009, “Theory of Cookery”, 4* Edition, Frank
Text book Brothers Publishers.

Oxford University Press Publishers Ltd.

Parvinder S. Bali, 2021, “Food Production Operations”, 34 Edition,

Books

Reference | 1.

David Foskett, Ronald Kinton& Victor Cesrani, 2019, “Practical
Cookery”, 14th Edition, Hodder Stoughton Publishers.

Thangam E. Philip, 2010, “Modern Cookery for Teaching and
Trade”, Volume I, 6th Edition, Orient Longman Publishers.

Journal and
Magazines

Food & Wine, Bon Appétit, Cook's Illustrated, Serious Eats

E-Reso

chrome-

urces | extension:/ /efaidnbmnnnibpcajpcglclefindmkaj/https:/ /www.ihm

and Website | notes.in/assets/Docs/Sem-
1/FP/UNIT %2010%20BASIC %20COMMODITIES.pdf

Learning Method

Chalk and talk/ Assignment/Seminar/Practical

Course

Focus of the

Skill development and employability

DR
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Semester - II
CORE PRACTICAL: CONTINENTAL COOKERY
Semester | Course Code Course Name Category | L | T | P | Credits
CONTINENTAL CORE
s e COOKERY PRACTICAL| ~ |~ | 2
This course has been designed for students to learn and understand
Preamble e The basics of continental cooking.
e The techniques used in cooking continental food
e Different plating and presentation ideas.
Prerequisite | Basic knowledge in continental cookery
Course Outcomes (COs)
co Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number
Knowledge Level
co1 Under.stand about Classical French Culinary K1
Techniques.
co2 Identify and know the different types of breakfast K2
and meal preparation.
CO3 Learn the importance of menu planning and K
preparation.
CO4 Understand and develop the ability to work K>
effectively in a culinary environment.
CO5 | Appreciation of culinary history and culture. K2
Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
Cco1 % - v
CO2 b i
CO3 v S Ve
CO4 7 v
CO5 v v v v

»@3&'8:?}:,%,\
T
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50

| 24CHU2CP | CONTINENTAL COOKERY
Syllabus
Unit Contents Hrs | Resources
1 |Individual practical for students - 10 sets of menu. 40
2 | Demonstration classes & simple application by students 8
3 | Basic Western Cuisine, English breakfast and American Text books

breakfast preparation

STOCKS - White vegetable stock, Brown chicken stock,
4 | White chicken stock, White fish stock, Brown mutton Text books
stock.

SAUCES - Bechamel sauce, Veloute sauce, Hollandaise

5 |sauce, Mayonnaise sauce, Tomato sauce, Espagnole Text books
sauce.
SOUPS / SALADS - Consomme Royale', Consomme

6 |Julienne', Creme de Tomate', Minestrone Soup, Creme Text books

Crecy, Creme de Champignons, Creme ST. Germain,
Puree de Carottes, Puree de Tomates.

EGG COOKERY - Scrambled egg, Omelette, Omelette
7 | aux Champignons, Omelette Parmentier, Omelette a' la
Lyonnaise, French Omelette, Poached eggs, Haxrd boiled Dot bl
eggs, Soft boiled eggs, Oeuf Farcis, Oeufs au Gratin,
Oeufs Parmentier

PASTAS - Spaghetti a la creole, Spaghetti Tetrazzini
8 |Armando, Macaroni a' la Napolitaine, Macaroni a Text books
I'Ttalienne, Gnocchi 9Romane, Macaroni a' la Creole,
Macaroni alOvec Sauce Champignons, Nouilles Vertes

FISH COOKERY- Fish Colbert, Poisson au Vin Blanc,
Poisson Grille', Salade de Poisson, Poisson Wiesbaden,
9 Poisson Or.lentale, Poisson Nex'/vburg, Poisson B.onne Textbooks
Femme, Poisson Provencale, Poisson Duglere', Poisson
aux Aubergines, Poisson Mayonnaise.

POULTRY - Poulet Saute', Poulet Sm{'e' aux

Champignons, Poulet Saute' Chasseur, Poulet Saute'
s s ! ! . A 1

10 F01est1e.re, Poulet Saute al Indlepne, Pomel_t Saute Text Books

Lyonnaise, Poulet Saute' Parmentier, Poulet Saute'

Mexicaine, Poulet Saute' Portugaise, Fricassee ce Volaille,

Goulash de Poulet
ey
S8R Dr.NGPASC
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MEAT - Gigot d' Agneau Roti, Selle d' Agneau Roti,
11 | Gigot a' la Boulangere, Gigot a' la Soubise, Gigot de Text books
Mouton Braise.
VEGETABLES - Chou-Fleur au Gratin, Chou-Fleur a la
12 | Polonaise, Chou- Fleur a la milanaise, Carottes a' la Text books
Créme, Aubergines Frites, Aubergines a 1'Egyptienne,
Pommes Allumettes, Pommes Chips, Pommes Croquettes
Total 48
1 David Foskett, Ronald Kinton & Victor Cesrani, 2019, “Practical
* | Cookery”, 14th Edition, Hodder Starghton Publishers
g:(fir:nce 5 Arvind Saraswat, 2001, “Professional chef: The Art of Fine
~ | Cooking”, 5t Edition, UBS Publishers Private Ltd.
3 Thangam E. Philip, 2010, “Modern Cookery for Teaching and
" | Trade”, Volume II, 6th Edition, Orient Longman Publishers

Journal and | Food & Wine, Bon Appétit, Cook's Illustrated, Serious Eats
Magazines

E-Resources | https://cookpad.com/in/homepage
and Website | https:/ /www.continental.com.au/ recipe-ideas.html

Learning Method | Demonstrations/Practical

Focus of the
Course

Skill development and employability

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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Semester - I1
IDC: HOTEL ACCOUNTING

Semester | Course Code Course Name Category | L [T | P Credits
HOTEL
I 24 ATU2IA ACCOUNTING IDC 48 | - | - 4

This course has been designed for students to learn and understand

Preamble e the basic concepts of accounting
e the preparation of final accounts
e the front office accounting
Prerequisite | Knowledge on Accounting

Course Outcomes (COs)

co Bloom’s

i Course Outcomes (COs) Statement Taxonomy
Knowledge Level
co1 understand the rules of accounting to pass Journal K1
entries and prepare Ledger accounts.

CO2 | prepare the financial statement. K3

CO3 | identify the related banking forms. K2

CO4 | prepare the Cost Sheet for catering business. K3

CO5 | compute the Hotel Front Office Accounts. K3
Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
Cco1 > v o
CcO2 b 7
CO3 v v v i
CcO4 v v v
CO5 v v v v

Z Dr.NGPASC
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24ATU2IA | HOTEL ACCOUNTING

Syllabus

Unit

Contents

Hrs

Resources

Book Keeping

Fundamentals of Book Keeping - Objectives - Importance -
Concepts and Conventions of Accounting - Types of
Accounting - Journal - Ledger - Subsidiary Books: Purchase
Book - Sales Book - Purchase Return Book - Sales Return Book
- Cash Book: Single Column Cash Book - Double Column
Cash Book- Triple Column Cash Book - Petty Cash Book.

Case Study on Accounting Concepts.

10

Text Book

II

Final Accounts

Preparation of Trial balance -Differences between Trading and
Profit and Loss Account - Preparation of Final Accounts:
Trading, Profit and Loss Account and Balance Sheet with
Simple Adjustments

10

Text Book

111

Banking

Banking- Introduction - Pass book and Cash book - Cheque:
Salient features of a Cheque - Kinds of Cheque - Crossing-
Types of Crossing-Material Alteration - Filling up of Demand
Draft, Pay-in -Slips, Drawing, Endorsing and Crossing of
Cheque.

Case Study on Cheque.

Text Book

1AY%

Cost Accounting

Cost Accounting - Meaning - Definition - Preparation of Cost
Sheet - Stock Levels - Methods of Valuing Material Issues: Last
in First Out - First in First Out - Simple Average Method -
Economic Order Quantity. Accounting Machines and their
importance in Catering Business.

Case Study on Cost Sheet.

10

Text Book

Hotel Front Office Accounting

Hotel Front Office Accounting: Types of Accounts - Vouchers
- Registration Card - Reservation Form - Amendment Slip -
Cancellation Slip - Folios - Ledger. Front Office Accounting
Cycle: Creation of Accounts - Maintenance of Accounts -
Settlement of Accounts. Night Auditing Process.

Text Book

Total

48

Note: Distribution of Marks- Problems 80% and Theory 20%

Case studies related to the above topics to be discussed (Examined Internal only)

Text book

Revised Edition., Margham Publications, Chennai

Reddy T.S. and Murthy A., 2022,"Advanced Accountancy “, Second

Margham Publications, Chennai

Reddy.T.S, and Hari Prasad Reddy.Y, 2022,"Cost Accounting”,

B.Sc. CS & HM (Students admitted during the AY 2024-25)
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Reference Pillai. R.S.N Bagavathi.V and Uma.S. 2012,"Fundamentals of Advanced
Books 1. | Accounting”, (Volume I), Third Revised Edition, Sultan Chand &
Company Ltd, New Delhi
5 Varshney, 2015, “Banking Theory, Law and Practice,” Sultan & Chand
" | Ltd, New Delhii
3 Jain SP and Narang K.L. 2014,"Cost Accounting", Kalyani
" | Publishers, New Delhi
4 Jatashankar R. Tewari, 2016, "Hotel Front Office Operations and
" | Management", Oxford University Press, Chennaii

Journal and Accounting Today Magazine | Accounting Today
Magazines
E-Resources and Accounting & Finance - Open Educational Resources - Research Guides at
Website University of Houston-Downtownl

P Chalk and Talk/Assi ent/Seminar/ Gro Discussion/Case
Teatning Method alk a / Assignment/Seminar/ up Discussion/Ca

Study

Focus of the Skill Development/ Employability/ Entrepreneurial Development/
Course Innovations

B.Sc. CS & HM (Students admitted during the AY 2024-25)




Semester - 11
APPLICATIONS OF COMPUTERS
Semester | Course Code Course Name Category |L |T | P Credits

APPLICATIONS
II 24CGU2IM OF COMPUTERS IDC 21-114 4

This course has been designed for students to learn and understand

Preamble e The fundamental of computer

o The basic operations of word processing and excel

e The techniques in powerpoint presentation and access
Prerequisite | Knowledge on MS office

Course Outcomes (COs)

co Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number
Knowledge Level
CO1 | Understand the fundamentals of computer K1
CcO2 Describe different formatting techniques of Word K3
documents
CO3 [llustrate formulas for different calculations using Excel K2
CO4 | Apply design presentations using PowerPoint K3
CO5 | Create and format tables, forms by using Access K3
Mapping with Program Outcomes:
Cos/POs PO1 PO2 PO3 PO4 PO5
CO1 v v
CcO2 v
CO3 v v v v
CO4 v v v
CO5 v v v v
Dr.NGPASC
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65

| 24CGU2IM |APPLICATIONS OF COMPUTERS |
Syllabus

Unit Contents Hrs | Resources
11 Text books

Introduction to computers

Introduction to Computers: Characteristics, History,
Generations, Classifications, Applications - Hardware and
Software, Operating Systems, Computer Languages. Office
tools: Introduction- Word, Excel, Power Point, Access.

I | Managing Document Files-Saving Document file, Opening
Document File, Creating New Document file, Printing
Document File, Controlling Page Setup in Office Programs,
Closing and Quitting the Document.

Practical Contents:
1. Creating new document file,Usage of short cut keys

. 15 Text books
Word Processing:

Introduction to Word: Editing a Document, Move and Copy Text,
Formatting Text and Paragraph, Finding and Replacing Text, All about
Borders, Shading and Color, Wrapping a Text around Graphics and Text
Boxes, Arranging Text in Newspaper-Style Columns. Working with
Table: Creating Table, Entering and Editing Table Data, Formatting a
Table, Mail Merge.

Practical Contents:
2. Text manipulation, changing the font size, font type,

II and font style, making the text bold, underlining the
text, aligning the text (Centre, justify, left, right), cut,
copy, paste.

3. Paragraph indenting and spacing, bullets and
numbering, spelling and Grammar check, inserting a
picture from clip art, auto shapes, and word art.

4. Table manipulation- creating tables, inserting, deleting
rows and columns, changing width, height and table
borders. Mail merge concept, printing format.

Excel 16 Text books
Excel basics: Entering Data into cells, Editing and Erasing
Data, Working with Ranges, Excel Formulas and Functions-
Formula Basics, Using Functions. Inserting and Deleting

II1 rows and columns, Graphically representing data: Charts and
Graphs-Picking a Chart Type, Reviewing the Chart Type ,
Printing and Saving Charts, Customizing Charts: Adding and
Editing Titles, Legends, and Data Labels.

Practical Contents:

Dr.NGPASC B.Sc. CS& HM (Students admitted during the AY 2024-25)
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the data.

5. Entering the data, changing the fonts, changing row
heights and column width, formatting the data, sorting

6. Formula processing- creating simple formula, using
functions (ABS, SQRT, LEN, SUM, ROUND, AVG,
COUNT, CONCATENATE, FIND). Inserting and
formatting charts, inserting pictures, printing formats.

PowerPoint:

Transitions.
Practical Contents:

1A%

Creating a PowerPoint Presentation: Creating, Viewing, Inserting,
Deleting, Rearranging and Copying Slides, Entering and Formatting the
Text. Animated Slide Presentation, Including Graphs, Charts, Tables and
Columns in slides, Getting Fancy with Sound and Video, Showing a
Presentation-Giving a presentation, Printing a presentation, Using slide

7. Creating simple presentations, saving, opening and
existing presentation, creating a presentation using
Auto content wizard and template.

8. Using various auto- layouts, charts, table, bullets and
clip art.Viewing an existing document in various
views-outline view, slide view, slide show view, slide
sorter view and note pages.

15 Text books

Access:

Find Data.

Practical Contents:

Access: Creating a Database, Opening a Database, ways of
viewing a Table, Designing and Refining a Database Table-
Creating, Moving, Copying, Deleting and Renaming Fields,
Finding and Replacing Data in Database Table, Filtering to

9. Create a database using Access,Generate a report

15 Text books

72

Note: Distribution of Marks- Problems 80% and Theory 20%

Case studies related to the above topics to be discussed (Examined Internal only)

Text Books 1. | Stephen L. Nelson, 2003, "The Complete Reference Office 2000", Edition III, Tata Mc
Graw Hill, New Delhi

Delhi

1. | RK. Taxali, 2006, "PC Software for Windows", Edition IX, Tata Mc Graw Hill, New

2. | Toyce Cox & Polley Urban, 2005, "Quick Course MS Office", Edition IV, Galgotia
Publishers Pvt. Ltd.

@4@2’% Dr.NGPASC
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3. | Craig Mc Mustry, 2006, "MS Windows Communication Foundation",

Edition IV, Pearson Edition

Reference
Books

4. | Jennifer Ackerman Kettell, Guy Hart-Davis, Curt Simmons, 2003," Microsoft Office

2003: The Complete Reference", McGraw-Hill, New Delhi.

Journals and
Magazines

e Practical and foundational topics in IT and computing.-Publisher: BCS
(British Computer Society).
Fundamentals of computer science and education, suitable for introductory-

level learners and instructors.-Publisher: Consortium for Computing Sciences in
Colleges (CCSC).

E-Resources
and websites

https://pwskills.com/blog/computer-science-for-beginners/

| Learning method | Lecture/practical/Seminars |

Focus Of the Course | Skill development and employability

POk :é/\s.\
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Semester — I
AECC: BASIC TAMIL

Semester | Course Code | Course Name Category § e I P Credits
II 24TLU2AA | BASIC TAMIL AECC 24 | - - 2
Preamble Lmamgdl Lufleuh Lomemralf&EbsE gLt g Sdlp

FRSSISHEHDMETH AMUIEF QF IS0
SUALALMLSuIe 2 6Ter 2 ully, Gl 2 ulFeLwUl
TDSHSIHHETES 6TNGF QFUISH6E

SUALALMAUI6 2 6TeT SqLILILF QFTHEHEMET 6TIH), LIl &H&Ha
Q&S 6V

Prerequisite | &10lpQLomSlullemest WenmWing erSIL1 LIg.&HE&LWD Hmener

QUG5 &6V
Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
QUTLD &N &SHH MesT&H6T (Life Skills)-
CO1 LOT600T6U [J & 611 63T G & LIV T8 858 5 M 60 60T K2
2618 (&6 & 56V
CO2 | L& sH6 (Attitude and Value education) K3
Co3 urfl_@anméc(a&u_leburr@asm (Co-curricular K3
activities)
CO4 | &weiwey o881 (Ecology) K4
CO5 | Qg mley (Tamil knowledge) K4

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS
CO1 v v v
CO2 v v
€03 v Vs
CO4 v
COs5 v v v

Dr.NGPASC
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24TLU2AA AECC: BASIC TAMIL

@ 6Tl Hemev 2024 —25 gylh Hevallwimeor® (NS CEFCauTT&GH WS

(10 MHMID 12 - Yl uGSLIL U6y SLAD QmELILITLLD

LUl euITs aUTs @& &)

(L@BeUS CBIT6Y @)6Lem6v)

Syllabus
Unit Content Hrs | Resources
1 | sl QuomSludler S LILIemL 8 Fa DISET 05 ) .
TS SIS6T MG S UULS
1. 2. U0 eTRGEIHHET - GMI6V , QBLLE 6T(DESBIH6T ST
LIMTLLD
2. QUi TWSSIHSHET - euesdleriD, QLoevedleorL, @\ JeoTLITLD
@emnL_ulleorin LIeuULD
3. 2 UNFQLOUI TS SIS ST 20242025
4. LWIm &
2 | Emmsefler siMlensin 05 QUL
L.QUWIFQFTeY sLALQLmAL
i ; i, LITLLD
2. 60 6e0TEFQEFTEL — eleTEH &L (6T.51T.) : :
; @) [J600T L_ITLO
3.uWImE LIgH&uLD
2024-2025
3 | eMluy eesise 05 S LILIOLS
1. Quuwr, wseur], urLlilifle], sevgriluiler waeur] SALQLmAL
2. SLALD LOTSMBISET(12), QUM TBTL&6T(7) LI S
; : ] R e Es Q) [J600TLITLO
3. 6T6OOTGH6IT (R6TTMI (NG LIS S! 6U6m), 6ULG6UMBIGET, LIgpaLD
611 600T 600 6185 61T 2024-2025
4 ; : 05 QLG
SO TS50 | SLAPAmSL
1. oar[Tou60T, LIMLILIGT, 61l6VHI&&6T LITL_LD
2. 1060l IS 6rfler 2 meQUIWIT&6T @LUJ?;;ELD
3. oarf&6fleTQLIWLITSET (6TevoT6n0( 15608 10) 2024-2025
5 | LWHAL LGS (2w m@HLD G)LMISE6T) 04 QUL
aIGLILID, CLMBS BleneuWild, FHens— SLALA AL
. : LIMLLD
CUGFH6,6T(LD SIS 6. @)\[T600TL_ITLD
LIpeULD
2024-2025
Total 24

= =

P S SR 11
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Notes:
ABNH LI H5C5T6] - 6l 6oT & & IT6iT SjemLIL|(penm- QLI55
LOG LI QILI6UOT S 61T - 50
LGS -3
grflumer allemLemnwis C5F6] QFIS560 10x2=20
LGS -2
Fflum? seumm? 10x2=20
LSH - @
Q[ LHSH slearallev allemLweflés 1x10=10

SmILIL:

° IMATHE LGS @BHHSID 66TTESET NG Galer(hLd
e LGH @-&&mer AlTTHSET @Sl d Gaarm g LliLemnulley
MGV Gauevor(hLd

Textbook | 1. | guqliLiemL g sidllp - 2024-2025 Q5TGLIL: SLADES S enD,
Lr&L Jerer.gdl.L9. semev omleflicy sevaurif]l, G&muwbL&SSETIT -
641048.

Reference | 1. | 60D 6U@GLIL] LIMTL BTV - SLALDBIT(H T8 LITL BTV &L08L0,

Books Q & 60T60)60T.

E-Resources and

https://www.tamilvu.org

Website
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment ]
[ Focus of the Course | Skill Development / Employability ]

Dr.NGPASC
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Semester — I1
AECC: ADVANCED TAMIL

Semester | Course Code Course Name Category L T P Credits

II 24TLU2AB | ADVANCED TAMIL AECC 24 - - 2

Preamble Qurm AL risefler seurufeurs Ll Lissorum® BresfssiD,
LGSSM e R WD SMIWLE Q&S

HE60 LM MID DL &HEM6T SMIWLE Q&S

LOT6o0TEU 785 61 68T LI LILITE: 855 608606 26185 615 560
Prerequisite | SLADQLTHUIeneT WeNDWTS TWHIL LIG&HGD Hmeneo
QT TS H6V

Course Outcomes (Cos)

CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
QUTLD&H M &S B meT&HeT (Life Skills)-
Ccol LOIT60OTEU [T & 61Tl 60T Q& WLIGLITE & & &) M 61 60T K2
e g & 6l & H 6V
CO2 | nHLis&sevall (Attitude and Value education) K3
CcO3 urr‘l_.gnemasmg(a&u_murr@asm (Co-curricular K3
activities)
CO4 | GLpedlwey o880 (Ecology) K4
€05 Qurdl 9nfley (Tamil knowledge) K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS
CO1 v v %
CO2 v v
COo3 v e
CO4 v
Co5 v 4 v
Dr.NGPASC
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24TLU2AB| AECC: ADVANCED TAMIL

@\6ITrmIg em6v 2024- 20259410 HevallWimetor® (NS CFTCMTTE G W S
(10 LMHWID 12 - gYlb UGLILSGeTleL HAW QmEUUrLLD

HWeTrmeusEhsE 2-rflw s1)
(LGS G5T6 @eveneu )
Syllabus
Unit Content Hrs | Resources
1 | sellemsaelr 05 i
1. s8pBHTE - urg@wmy » S,
' Sy : ST
2.06TH6L 2 MG Calsor(HLh - UTyFSwWmy e
3. @eTusSSLIALD - UM & & M& 60T @ TedTLITID
4.86U6M6V&HETLVEBRIGETANEET - HTFTUTTS LIpeuLD
5.5l B Guaaug SIALM - STHWIIT6THE 60T 2024-2025
6. BLL|& &Meuld (10 Bellen B &6 - 2mlaynG &ellen &S 6T
2 | sL@eny 05 FoliLs
&L HeNTS QSTGLIL - BGUTLDE| - LTHLT SUlpaLmAlL
(LD.6UT &[T ITE 60T LImTLLO
= @)\ [T600TLITLD
1. LD G s Lieuid
2. HUGTL &80 2024-2025
3. ueoorLIm(h)
3 | @6evssetorin 05 LS
1.6u6v6d6orid LWAG LD LnMHMILD LSS @)L EI&6T SO QLML
2. 17,M0,6V,L0, 61T, B, 600T, 60T — GeumiLIM(®H M5 60 LITLLD
@) [T600TLITLD
LIHeULD
2024-2025
4 i N 05 Folils
asn.qg,rmas.m . ; SOILLQLTLAIL
1.umgmL(® & S S LITL LD
2. BETHIS &g 51D @) [JETOTLITLD
3. QMLOLILE HIQELD LIB6ULD
4. 9189161608 6 6U0T600T LILIMI & 6iT 2024-2025
5 | uWbmSIL LuES 04 FoliLsS
LenL LIUM&GSL LUGS): SALLALTAL
QUIEIS SemeuliL|Geafle) Halens, L BT L
TWSEQFLIGH WL
ws 5 LiBeuLD
2024-2025
Total 24
% Dr.NGPASC
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Notes
o LASLGS Gy - eNarmgsmer Sl wem- QUMss
OB LG LIETOTSH 6T - 50
LGS -3
giflwmer ellemLemwisd CHIey Q&S0 10x1=10
LGS -2
G&HMIQL L @)L_MBIS 606 BlTLIL . 10x2=20
LGS -@
@ e L& ojetalley allemLwerfléa 2x10=20

SmILL:
o SDMATES SVEGSH6T6 QBHSID NOTTHS6T MGV Gelstor(hIn
e UGH @-5&mer NTTEHET Q&S E  SleTeTn) g LiLiemLulev
MG 6ev Galeuor(hLD

Textbook |1 | @miis sWAP - 2024-2025 OHTGLIL: SLIDS SO,
L &L Feretr.ed).L9. semev Simfleflisy seoaunifl, G&HMWIDL GBI —

641048.
Reference | 1. | GUFTAFIWT Leveur G&FMTLO. @\eTaurar, 6Tl Lmh LUGLIL. 2014. SLdlLp
Books @ VEH L QUTEUTMI — 06T U MEFST LISLILISLD, Gl & 60T6m 6.

2. | LT&LT (.euFsTmEer. 2010. Bevaumpey, LMl plemeuwlin, G& 6oTemner.

3. | cupmAflwr wenetauy LTSHWELH],wps M LSILIL.2013.
@VESHEITID - GEVERIL QITELTMI - QLML &S MedT- L, G6uH S 60T
LSILILISLD, Q& 60T6060T.

e https://www.tamilvu.org

Website
[ Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment J
‘ Focus of the Course \ Skill Development / Employability J

|
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Semester - I1
AECC: HUMAN RIGHTS AND WOMEN'’S RIGHTS

Semester | Corse Code Course Name Category | L | T | P | Credits
HUMAN RIGHTS AND
II 24CRU2AA WOMEN’S RIGHTS AECC 24| - | - 2

This course has been designed for students to learn and understand

Preamble e Concepts of Human Rights

e Human Rights Violation and Redressal Mechanism.
e Rights to Women and Child.

Prerequisite | Knowledge on Human and Women’s Rights.

Course Outcomes (Cos)

co Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number
Knowledge Level
CO1 | Understand the basic concepts of Human Rights. K2
CO2 | Describe the Fundamental Rights. K2
CcO3 Relate j Human Rights Violation and Redressal K3
Mechanism.
CO4 | Infer the Rights of Women and Child. K2
CO5 | Apply Civil and Political Rights of Women. K3

Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
CcOo1 s v v
CcO2 / g
CO3 s v v v
CO4 >
CO5 v e v
4@% Dr.NGPASC
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24CRU2AA

AECC: HUMAN RIGHTS AND WOMEN'’S RIGHTS

Syllabus

Unit

Content

Hrs

Resources

Introduction to Human Rights

Meaning - Definition - Nature - Content - Legitimacy of
Human Rights - Origin and Development of Human Rights -
Theories - Principles of Magna Carta - Modern Movements of
Human Rights - The Future of Human Rights.

Text Book

II

Human Rights in India

The Constitution of India: Fundamental Rights - Right to Life
and Liberty - Directive Principles of State Policy -
Fundamental Duties - Individual and Group Rights - Other
facets of Human Rights - Measures for Protection of Human
Rights in India.

Text Book

11

Human Rights Violation and Redressal Mechanism

Human Rights: Infringement of Human Right by State
Machinery and by Individual - Remedies for State action and
inaction - Constitutional Remedies - Public Interest Litigation
(PIL) - Protection of Human Rights Act, 1993 - National
Human Rights Commission - State Human Rights
Commissions - Constitution of Human Right Courts.

Case study: Human rights violation.

Text Book

v

Rights of Women and Child

Matrimonial protection - Protection against dowry - Protection
to pregnancy - Sexual offences - Law relating to work Place -
Directive principles of Constitution (Article 39 a, d, e & Article
42, 43 & 46) - Trafficking of women - Constitutional Rights -
Personal Laws - Protection of children against Sexual Offences
Act, 2012 (POCSO).

Case study: Sexual offences.

Text Book

Civil and Political Rights of Women

'Right of Inheritance - Right to live with decency and dignity -
'The Married Women'’s Property Act, 1874 - Women's right to
property - Women Reservation Bill - National Commission for
Women - Political participation - Pre-independent political
participation of women - Participation of Women in post
independent period. Kavalan App and Police Akka App.

Case study: Women’s right to property

Text Book

Total

24

Internal only)

Note: Case studies related to the above topics to be discussed (Examined

. Dr.NGPASC

| COIMBATORE | INDIA

B.Sc. CS & HM (Students admitted during the AY 2024-25)



Text book

Lalit Parmar, 1998, "Human Rights", Anmol Publications Pvt. Limited,

i New Delhi. .
’ Krishna Pal Malik, 2009, "Women & Law ", Allahabad Law University,
" | New Delhi.
Reference 1 Mandagadde Rama Jois, 2015, "Human Rights", Bharatiya Values,
Books ~| Bharatiya Vidya Bhavan Publications, Mumbai.
5 Paras Diwan and Piyush Diwan, 1994, "Women and Legal Protection",
" | South Asia Books, Andhra Pradesh.
3 Venkataram and Sandhiya. N, 2001, "Research in Value Education",
" | APH Publishing Corporation, New Delhi.
i Anand A. S, 2008, "Justice for Women: Concerns and Expressions",
" | Universal Law Publishing Co., New Delhi. .

Journal and
Magazines

Women and International Human Rights in Modern Times,
Human Rights Law Review, Volume 24, Issue 2, June 2024.
https:/ /doi.org/10.1093 /hrlr /ngae007

E-Resources

Women's Rights as Human Rights,

and Website https:/ /www.ohchr.org/sites/default/files/ Documents/Events/ WHR
D/WomenRightsAreHR.pdf
ﬁ:ﬁ;ﬁg Chalk and Talk/Assignment/Seminar/ Group Discussion/Case Study

Focus of the
Course

Social ~Awareness/ Environment / Gender Sensitization /
Constitutional Rights/ Human Values/ Ethics

/¢

BoS Chairman/HoD

Department of Catering Science & Hotel Mgt.
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Semester - 111
LANGUAGE - 1: TAMIL - III

Semester Cg:;ze Course Name Category L | T |P| Credits
III 24TLU3TA TAMIL - III LANGUAGE -1(36| 12| - 3
[ Preamble Qumfliiur_mseiar cmblens siflpfer uesrur@BrsFs0, LGSSDa
Bweupann yBlwd Ceuigsae)
F@6V LOPMILD LOFLSE6T BlwF ClFuIFe)
LOTERTeUFSMGT LienL_LILIMSSSD DTS T 26153556
Prerequisite | g0 Qo) 611pB), LI EGLD e

Course Outcomes (Cos)

[ Co. Course Outcomes (COs) Statement Bloom’s Tax anomy
Number - i Knowledge Level
col | ampsesgBpsser (L_ife Skills)- .mnmrmﬁa;aﬁa-ir -
QewenssgGpenar 2615 Gallssw
CcO2 weUyssmal (Attitude and Value education) K3
CcOo3 LimL_ (@) a5 Q) e LB eir (Cp—curriculai‘ 'aCtivities’) K3
CO4 G Lpedled YEHLD (Ecoldgy) | K4
CO5 Qomy) ey (Tamil knowlecige)_ K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
co2 4
CO3 v v
CO4 v
CO5 v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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24TLU3TA | TAMIL - III

Syllabus

78

Unit

Content

Hrs

Resources

& mLILS w i & e
1.8eliu@smiw -aupsEeamr snams
2. warflGusma— Gy sl L srens

10

g@w@wn@uun;m
ELOGTMTLD LI(&U LD

II

SmLIL) wmi s eir

1. SOLTTOTWEHTLD - &L LIS TeRTET aUenSLILIL_auLD:
um. erawr 1 60 apged — 100 sueng

2. Quflw ygrestid - B LSS BIWETTT LjTTawTLd

10

gsLé?LLp@mngﬁuurTLw
nyGGTﬂ)ITLD U@QJLD

111

F)p Mlavd &) wiEiseir
L.8waEpprows GneaueEss - m&ggmm}mﬂ uggmq.tu Smiiy
(6: 45 avrand) s 6ir)

2. 551555 L17ew)

-gerdbLmqug). - Cuijdsens — &mLH-

vimerair. 472 wpges- 502 auay

10

SLUPOImyfliLim_1h
ELPGETD LD LI(H&U LD

IV

@vsE&w augevmrmy

Leriw - aeruenm, &nm@u@m SIS W EIS 6,
0@ Fm) STLIwimser ' -

2.& LD LITTLO MW GSSTLD, @u;ﬂm: ngr&m’m.b = @My

3. ApPesfunsaiar GamppipLh euerieu b

10

gtﬁ‘)g)@mnb&uungm

@m@nm U@G)JLD

@ossemd & LPPL LGS
9. @)VEFHGRTLD ;
1. un’ auenssar . Qeuastun, oy@Awium, sedlium,

U@ ALILT - Glung @)ewdsentd oL’ (BILD.

2. syenflisar. o aiemwwent, o @Feus yewfl, @) LIm@meT
aNeTs LD

<, LIPS LGS

26160 LD ILIGHT]- O SMIGRTLD.

1.aungad sygib. profgp, aunQearnad), QFuis) sar_gmsens s
ilofFeTLd GT(LRSIS

2. Bevpssms afllbiFarls. EHW Lpmh wikle o5 aws)
Clupp s181p8 SenrliLiL miser L HiLb.

S PO mPliLim_1b
ELOGTMDTLD LIGH&ULD

Total

48

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Text book 518 QumPLium_is -2025-2026, Qsn@LiLy: sllpssimp, LrsLj erer.a..
L sana gypladwed sedard, GHmubLSSTy.
Reference Gupr@Awri yeveud Gemn. @ereugs, e mb uBiy - 2014, 5180 @eavsGlw
Bagks L augermy- wenflansss LG LLsLD, GlFarener.
Gugn@Awi wpenareud L& wGLo), wWpsn Ui - 2023, @evgsemrLb-
= @oEdw augwrp- Qumflas@ner - LGaupseET LGILILSL,ClFarma.
0 @eemws saaisspss - TAMIL VIRTUAL ACADEMY. asamaugen
3. apseud): https:/ /www . tamilvu.org.
Journal and Magazines Qessuw @)spsar
E-Resources and Website | https://www.tamilvu.org

| Learning Method

I Chalk and Talk/Assignment/Seminar / Group Discussion |

Focus of the Course

. Skill Development/ Eﬁlployability

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester — 111

LANGUAGE - I:HINDI - IIT

Semester | Course Code Course Category L | T Credits
Name
[T 24TLU3HA HINDI-TIIT | LANGUAGE-T | 36 | [2 3
Preamble The writing ability and develop reading skill
The various concepts and techniques for criticizing literature
The techniques for expansion of ideas and translation process
Prerequisite | To understand the language Hindi for communication

Course Outcomes (Cos)

CO.No. Course Outcomes'(COs) Statement Bloom’s Tax anomy
- _ 4 Knowledge Level
Cco1 | Learn the fundamentals of novels and stories K2
c0O2 | Understand the principles of translation work K3
CO3 Expose the knowledge writing critical views on fiction . K3
CO4 Build creative ability _ K3
CO5 Apply the power of creative reading K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
CcOo2 v v
COo3 v v
CO4 v
CO5 v v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)




24TLU3HA | HINDI - I1I

&1

Syllabus
Unit Content Hrs | Resources
I | o - ST WRIER (M) 10
(CIEﬂT‘F PR, @Fﬁﬂ, X, AR, 3{[?:[[:31?- s DGR o, Text Book
SR hHA
2 | R Fifeey I SfagTd: (ATEROT F1+) 10 Text Book
3 | Yol 3TTHT, AH, RN, Fehlferd, STAT,FIH 10 Text Book
4 Hare CICE 10 Text Book
5| 31TaTE HEITH-1n (Fael fg=dl & 3T #) A
Text Book
(9TS10 to 20)
Total 48
Text books | 1. | gasrerer: SaTeT SEceHTerT HeT ATol, F2RT 3AT F&2-281001(Unit |
2. | 3me s e SRHRE ETRTS SeTRTETG. (Unit 1)
3. | genTerd: ﬁﬂﬁ‘dgﬁlﬂ? H %T:HWRT—ZSZOOZ (Unit 111)
4. | ot ST AT WehTR: R $1aeT36 SETETa1G-211024 (Unit
V) . ;
5. | geprereh: STaTuT HId T §HT ﬂs‘-\é -17 (Unit V)
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment :l
| Focus of the Course | Skill Development / Employability ]

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester — ITL
LANGUAGE -1I: MALAYALAM- III

Semester | Course Code Course Name Category L | T |P]| Credits
1T 24TLU3MA MALAYALAM-III | LANGUAGE-I |36 12 | - 3
Preamble | The writing ability and develop reading skill
The various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process
The competency in translating simple Malayalam sentences into English and vice
versa
Prerequisite | To understand the language Malayalam for communication

Course Outcomes (Cos)

CO. No. Course Outcomes (COs) Statement Bloom’s Tax anomy
. _ ; =N Knowledge Level
Co1 Learn the fundamentals of novels and stories K2
cO2 Understand the principles of translation work ! K3
CO3 Expose the knowledge writing critical vieWs on fiction K3
CO4 | Apply creative ability : £ | K3
CO5 Build the power of creative reading K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
CcO2 v v
COo3 v 4
CO4 v
CO5 v v v

B.Se.CS & HM (students admitted during the AY 2024 - 2025)
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24TLUSMA | MALAYALAM- I
Syllabus
Unit Content Hrs | Resources
Poetry
1 10 Text book
Kumaranasan
Poetry
2 10 Text book
Kumaranasan
Poetry
w 3 10 Text book
‘ Kumaranasan
§ | 10 Text book
Vayalar Ramavarma
I P A/ - 8 Text book
Vayalar Ramavarma
Total 48
I. | Kumaranasan. 1998, Chmthawshtayaya Sitha. DC Books Kottayam,
Text books Kerala, India. (Unit I to I11) '
2. | Ayisha (Poem), National Book Stall Kottayam Kerala, India. (Unit IV
& V)
Reference | . | Dr.M.Leelavathy. Kavitha Sahlthya Charithram. Sahithya Academy
Books Thrissur, Kerala, India.
7 |
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |
[ Focus of the Course | Skill Development / Employability B

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester — I
LANGUAGE —1: FRENCH - 111

Semester

Course Code

Course Name Category L

Credits

III 24TLU3FA

FRENCH - III | LANGUAGE-I | 36

12

Preamble

The competence in general communication skills with oral, written and

comprehension & expression

The culture, life style and the civilization aspects of the French people as well as of

France

The students to acquire competency in translating simple French sentences into

English and vice versa

Prerequisite

To understand the language French for communication

Course Outcomes (Cos)

CO. No. | Course Outcomes (COs) Stafetnént

Bloom’s Tax anomy

Knowledge Level

Col Learn the Basic verbs, numbers and accents K2
Co2 Apply the adjectives and the classroom enyironment in K3

France
C0O3 | Select the Plural, Articles and the Hobbies K3
CO4 Measure the Cultural Activity in France K3
CO5 Evaluate the sentiments, life style of the French people and K4

the usage of the conditional tense .

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
Co1 v v v
co2 v v
CO3 v v
Co4 v
CO5 v v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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24TLU3FA | FRENCH - III
Syllabus
Unit Content Resources
| Décrire | A Comprehendre la description Comprendreune presentation
un lieu. | partird’unerecherche d’un lieu, de catalogue Text
Situer de documents, | Décrireunevilleouunerégionqu | touristique.Comprendre des book
composer une | ’onaime. pictogrammes.
presentation Interrogersur la situation of Comprendre la description d’ut
touristique pour un | d’un lieu. lieu et d’une situation precise
magazine ou un site | Comprendre des indications | dans un message
internet. sur la fréquenced’actions. électronique.

2 Se A Comprehendre Comprendreune presentation Text
situerdans | partird’unerecherch | la description d'un lieu, de catalogue touristique. book
le temps. e de documents, Décrireunevilleouunerégionqu’ | Comprendre des pictogrammes.

composer une | onaime. Comprendre la description
presentation lr.lterrogersur la situation of | d’un lieu et d’une situation
touristique pour un d'un lieu. precise dans un message électr bnique
magazine ou un site Con}preindl-:e
inteiick: des indications sur

la fréquenced’actions.

3 Raconter. Raconterune -~ scene | Comprehendre le | Ecrire une biographie 10 Text
Décrire les étapesd’une | insolite & loreal ‘et a | récitd in voyage. a partir d’eléments écrits. book
action. Iéciit. ' ; Raconterses. actions

quotidiennes.

4 Exprimer l'intensité et | Raconterune scene | Comprehendre le | Ecrire une biographie 10 Text
la quantité. insolitea  ['oreal et a | récitd invoyage. . a ‘partir d’eléments écrits. book
Interroger. I écrit. Raconterses actions

‘ quotidiennes.
5 . | -
Make in Own Sentences based onthe above Lessons
Total

Text book | 1. | LATITUDES 1 (Méthode de frangais) Pages from 102-127, Author : Regine Mérieux, Yves
Loiseau ( Unit!to IV)
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment

@cus of the Course

| Skill Development / Employability

B.Se.CS & HM (students admitted during the AY 2024 - 2025)




Semester — I11

LANGUAGE-I1: ENGLISH - I1I

86

Course
Semester Course Name Category L | T | P | Credits
Code
111 24ELU3EA ENGLISH - III LANGUAGE-IT |36 |12 - 3
This course has been designed for students to learn and understand
e Improving English Communication Skills
Preamble

e Learning English Through Literature and Practice
e Developing Language and Soft Skills

Prerequisite | Knowledge on Soft Skills

Course Outcomes (Cos)

co Bloom’s Taxonomy
Course Outcomes (COs) Statement
Number . _ ‘ Knowledge Level
i Interpret spoken English through active listening to comprehend -
literary and informational content effectively.
Express effective speaking skills through structured discussions,
Cco2 | V7 o K2
debates, and formal event communication.
Analyze and comprehend poetry, short stories, and prose to
Co3 y ' p p - . p K2
enhance reading proficiency and critical thinking
Compose written content such as CVs, meeting agendas, and
CO4 ) K3
formal documents with clarity and coherence.
ol Apply essential interpersonal and soft skills for professional -
interactions, self-discovery, and leadership development.
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v v
CcOo2 v v v
CO3 v v v
CO4 v v v
CO5 v v

B.5¢.CS & HM (students admitted during the AY 2024 - 2025)



24ELU3EA | LANGUAGE II: ENGLISH - 111

87

Syllabus
Unit Content Hrs | Resources

ACTIVE LISTENING
Poem: Robert Frost — Stopping by Woods on a Snowy Evening
Rabindranath Tagore — Where the Mind is Without Fear (Gitanjali—
35)

L Short Story: O’ Henry — The Gift of the Magi 4 Text Book
Listening Skills: Malala Yousafzai’s Speech on “The Right to
Learning should be given to Any Child”
Grammar: Phrasal Verbs & Idioms.
SPEAKING
Poem: Sarojini Naidu — The Queen’s Rival _

i Short §tory: R K. Nara.ye'm - A.n Astrologet's Day . 9 Text Book
Speaking Skills: Describing pictures and people — Welcoming and
Thanking the gathering and organizers of an event.
Grammar: If Conditionals - Use of modals and other auxiliaries
READING '
Short Story: O’ Henry — The Cop and the Anthem
Stephen Leacock - My Lost Dollar

[ Reading Skills: Four Basicls steps of Effectivel Reading — Stpmbli.ng 10 Text Book
blocks to become an effective reader — strategies for comprehending
and retaining content — effective note taking while reading.
Grammar: Word Formation & Morphology (Prefixes, Suffixes,
Root Words, Compound Words and Blends) '
WRITING
Prose: A.G. Gardiner — On Saying Please
Short Story: Ruskin Bond - The Eyes are Not Here

= Writing Skills: Preparing an effective CV or a Resume — Preparing i Lmae
Agenda for meetings — Minutes of the Meeting.
Grammar: Words often confused - Homonyms & Homophones
INTERPERSONAL SKILLS
Introduction - Importance of interpersonal relationship skills - Types

V | of interpersonal relationships - Uses of interpersonal relationship | 8 Text Book
skills - Factors affecting interpersonal relationships — Self-
Discovery: Importance of Knowing yourself — SWOT analysis.

Total 48

-

‘ Note: Classroom activities on LSRW skills (Examined Internal only)

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Text book Murphy, Raymond. English Grammar in Use: A Self-Study Reference and
Practice. Book for Intermediate Learners of English. CambridgeUniversity
Press, 2019,
Chaturvedi, P. D., and Mukesh Chaturvedi. Business Communication- Concepts,
Cases, and Applications. Pearson Education, 2013,

Reference Raman, Meenakshi, and Sangeeta Sharma. Technical Communication:

Books Principles and Practice. Oxford University Press, 2015.

Gangal, J. K. A Practical Course for Developing Writing Skills in English. PHI
Learning, 2011.

Swan, Michael. Practical English Usage. OxfordUniversity Press, 2016.

Carter, Ronald, and Michael McCarthy. Cambridge Grammar of English: A
Comprehensive Guide. Cambridge UniversityPress, 2006.

Journal and Magazines

https://ijels.com/
https://www.ijrah.com/

E-Resources and Website | https://youtu.be/uA7qnIvHLIw

Learning Method | Chalk and Talk/Assignment/Seminar/ Group Discussion/Case Study

Focus of the Course Skill Development/ Employability/ Entrepreneurial Development

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester - I11
CORE III: RESTAURANT SERVICE AND OPERATIONS

Semester C(t:):(rlsee Course Name Category | L | T | P | Credits
RESTAURANT SERVICE AND
I 24CHU3CA OPERATIONS CORE |36]| - | - 3
This course has been designed for students to learn and understand
Preamble e The classification of types of breakfasts.

o The different types of non alcoholic beverages and cheese
o The procedure of serving the guest.

Prerequisite | Knowledge on service operations

Course Outcomes (Cos)

co . : Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number _
: Knowledge Level

Explain the types of breakfast, the sequennal service,

Cco1 K2
and billing methods. : _

Cco2 Understand about the different types of non alcoholic K2
beverages. il .
To understand the different types of service procedure

COs3 . F ) K2
for lunch dinner . :

O Understand'the service procedure of different courses, K2
Recordkeeping. _
Understand the service procedure of room service,

CO5 | Lounge service, Afternoon tea service and Reception K3
tea service..

Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
cOo1 v v v
CcO2 s v
cO3 o v v v
CO4 v v
CO5 v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)



| 24CHUSCA [ CORE IIT: RESTAURANT SERVICE AND OPERATIONS |

Syllabus

Unit

Content

Hzxs

Resources

Types of breakfast and styles of service

Breakfast: Types, menu for each type, terms used in the
service of continental breakfast. Cover laying for
continental, English breakfast, American Breakfast,
Indian breakfast and house breakfast. Order taking
procedures: In-person, telephone and door hangers.
Indian breakfast- types and service.

Checking, Control and Billing-Introduction and Checking
system. Types of checking and check copies, triplicate
systems, checking for wines &other drinks. The Bill-
methods of making a bill & setting the account.

Text Book

II

Types of non-alcoholic beverages :

Classification of ‘beverages: 'Types - of - beverages
,preparation of common non-alcoholic beverages& its -
Origin & Manufacture - Types & Brands Examples tea,
coffee, milk based drinks, juice, squash and aerated water,

other bar non—alcohohc drlnks used in dlspense and main
bar.

Text Book

III

Food service procedure % ]
Service procedure of lunch and dinner in licensed restaurant,
table reservation, briefing, greeting and seating the guest,
opening napkin, serving water, tacking order for and service
aperitifs, serving bread and butter, presenting the menu,
offering suggestions, tacking the order tacking order for the
wine, recognition the order and writing the food order,
correcting the cover

Text Book

IV

Sequence of food and beverage service

Service of soup, service of fish, service of main course, service
of sweets , service of cheese, service of Savory, service of
dessert and service of coffee after meal. Do’s and don’ts
during the service. -Simple control system - Kot/bill control
system, making bill, cash handling equipment, record
keeping.

Text Book

Room service, tea service and lounge service

Floor / Room service - Meaning, Full & Partial room service,
Breakfast service in room, tray & trolley ser-up for room
service.- Lounge service - Meaning, organization of lounge
service. -Afternoon tea service - Means for high tea
&afternoon tea, order of service. Reception tea service -
Meaning & procedure.

Text Book

Total

36

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)




Note: Case studies related to the above topics to be discussed (Examined Internal only)

Text book Singaravelavan.R, 2011, “ Food & Beverage Service”, 1t Edition,
Oxford University Press Publishers..

Dennis Lillicrap, John A.Cousins & Robert Smith, 2002, “ Food &

2. Beverage Service”, 6th Edition VI, ELST Publishers Ltd.
Reference 1 John Fuller & A.J.Currie,2002, “ TheWaiter”, 1stEdition, Sterling Book
Books " | House Publishers. Mumbai..

Bernard Davis, Andrew Lockwood, Toannis Pantelidis & Peter Akott.
2. | 2008, “Food and Beverage Management”, 4th Edition, Elsevier India
Publisher Pvt. Ltd.

Journal and Magazines | Supplyside food and beverage journals

E-Resources and Website | fnbnews.com, sprinkerlink.com

Leazning Method Chalk and Talk/ Asmgmnent/ Semmgr / Group Discussion/Case
Study
Focus of the Skill Development/ Employability/ Entrepreneurial Development/
Course Innovations i

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)




Semester - I11

CORE PRACTICAL -V: INDIAN REGIONAL CUISINE

Semester Cé):;ze Course Name Category | L | T | P | Credits
111 24CHU3CM | INDIAN REGIONAL CUISINE CORE (36| - (48 b
This course has been designed for students to learn and understand
Preamble e The importance of Indian Regional cuisine
e The various ingredients used in each state wise cuissine
o The different methods of cooking styles applied in regional cuisine.
Prerequisite | Knowledge on regional cuisines of India

Course Outcomes (Cos)

CcO , e Bloom'’s
Course Outcomes (COs) Statement Taxonomy
Number _
. - Knowledge Level
Learn the highlights of dishes from different states,
CO1 | regions and staple diets, various methods of cooklng with K2
dishes.
Understand the methods of cooking applied western
CcO2 regions of India like Goa, Maharashtra Gu]arat cuisine, K1, K2
etc and its feature. - :
CO3 Learn the regional cuisines of Pun]ab Kashmir, Rajasthan K2, K3
cuisines, etc. ; :
Understand the methods of cooking applied western
CO4 regions of India like Tamil Nadu, Kerala, Karnataka, K2, K3
Andhra cuisines, etc and its features:
Learn the importance of Tandoori cooking, Indian breads,
CO5 Indian sweets and Indian breakfast recipes from various K2
states.
Mapping with Program Outcomes:

Cos /POs PO1 roz2 PO3 PO4 PO5
CcO1 v v v v
CcO2 v v v
Cco3 o v v
CcoO4 v v v v
CO5 ¥ v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)




HACHUSCM CORE PRACTICAL -V: INDIAN REGIONAL CUISINE ]

Syllabus
(Embedded)

93

Unit [ Introduction to Indian cuisine 8h

Introduction to Regional Indian Cuisine, Heritage of Indian cuisine, Factors
affecting eating habits in different parts of the country, Cuisine and its highlights of
different states/regions/Staple diets, regional cuisines of India, method of cooking,
equipment and utensils used in the kitchen. Basic Indian gravies.

Uttar Pradesh Cuisine - Introduction, ingredients ,masalas , methods of cooking
and specialty dishes- Bati chokha, Bedhai, Pedha, Petha, Tehri, Barkan ki longe,
Galaouti kabab, Bhindi ka salan, Dum aloo, Chaat aloo puri, VegKofta Curry,
Guijiya - (Only names no recipes).

Madhya Pradesh Cuisine - Introduction, ingredients ,masalas ,methods of cooking
and dishes- Poha, Dal Bafla, Seekh Kebab, Bhuttekakees, Bhopali Gosht Korma,

Palak puri, Chakki ki shak, Malpua, Jalebi - (Only names no recipes).
Practical 2 AT . 16 h

1 Demonstration on Indian ch_aéts

2 | Demonstration on Pulaos and Biryanis.

3 | Formulate a set of menu consisting of 5 dishes from Karnataka.

4 | Formulate a set of menu consisting of 5 dishes from Rajasthan.

Unit 11 West Indian Cuisine ' 7 h

Goan Cuisine - Ingredients, masalas, Methods of cooking, Characteristics. Special
dishes of Goa - Goan Fish Curry, Cafreal, Zacuti, Prawn orly, Mutton Vindaloo,
Caldine curry - (Only names no recipes).

Maharastra Cuisine - Characteristics, ingredients ,masalas , methods of cooking and
important dishes-Pohe (pohay), Misal pav, Pithla bhakri, Sabudana khichdi,
Malvani Chicken, Kheema Pav, Kolambi Pulao, Amrakhand, Bharli vangi, Aamli,
Rassa - (Only names no recipes).

Gujarathi Cuisine - Characteristics, ingredients ,masalas , methods of cooking and
specialty dishes- Khandvi, Gujrati samosa, Aam shrikhand, Kadhi, Dhokla, Bardoli
khichidi, Dal dokli, Bajri No Rotio, Basundi, Biranj, Dal Vada, Shrikhand - (Only
names no recipes).

Practical 12 h

5 | Formulate a set of menu consisting of 5 dishes from Goa

6 | Formulate a set of menu consisting of 5 dishes from Gujarath.
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7 | Formulate a set of menu consisting of 5 dishes from AndhraPradesh

Unit III North Indian Cuisine 7h

Punjabi cuisine - Ingredients, masalas, Methods of cooking, Characteristics.
Important dishes - Butter chicken, Shakkarpara, Lassi, Chole, Chole bhatura,
Sarson ka saag, Gobiishalgam, Gajaar achaar, Gajar Ka Halwa - (Only names no
recipes)

Kashmiri Cuisine - Ingredients, masalas, methods of cooking, characteristics.
Important dishes- Rogan Josh, Modur pulao, Yakhni or yoghurt lamb curry, Dum
Aloo, Kashmiri mujigaad, Aab gosht, Goshtaba - (Only names no recipes).
Rajasthani Cuisine - Introduction, ingredients ,masalas , methods of cooking and
important dishes- Dal batichurma, Mohan thal, Laal maas, Mava khichdi, Mirchi
bada, Kalakand, Pyaj ki kachori - (Only names no recipes.

Practical 12 h

8 Demonstration on Indian Sweets. .

9 | Formulate a set of menu conéis_ting of 5 dishes from Punjab

10 | Formulate a set of menu consisting of 5 dishes from Kashmir

Unit IV | South Indian Cuisine 7 : 7h

Tamilnadu Cuisine - Characteristics, ingredients /masalas , methods of cooking and
important dishes- Chettinaatukozhi curry, EnnaiKathrikai kulambu, Chettinad
Vella Kurma, Nandu Varuval, Vathakulambu, Ambur Biriyani, Adhirasam - (Only
names no recipes). =

Kerala Cuisine - Characteristics; ingredients ,masalas , methods of cooking and
specialty dishes - Pathiri, Kaalan, Avail, Appam & Mutton Stew, Idiyappam, Meen
Pollichadhu, Naadankozhivaruthathu, Malabar Chicken Biriyani, Ada Pradhaman.
- (Only names no recipes).

Karnataka Cuisine - Introduction, ingredients ,masalas , methods of cooking and
special dishes of Karnataka- Neer dosa, Korri Gassi, Kundapurakolisaaru, Mysore

masala dosa, Allugeddu, Coorghpandi curry, Haalbai, MysorePak -(Only names
no recipes).

Andhra Cuisine - Characteristics, ingredients ,masalas , methods of cooking and
important dishes - Pulihora, Chepa pulusu, Gongura pickle, Pesarattu, Andhra

chicken biryani, Gutti nankayakoora, punugulu, GolichinaMamsam - (Only names
no recipes)..

Practical 8h

B.5¢.CS & HM (students admitted during the AY 2024 - 2025)



95

11 | Formulate a set of menu consisting of 5 dishes from Rajasthan.

12 | Formulate a set of menu consisting of 5 dishes from Tamilnadu.

Unit V Special foods of India 7h

Tandoori cooking - Seasoning of tandoori pot, Tandoori marination - Objectives

and importance, tandoori masalas, tandoori preparations with recipes.

Indian Breads - Introduction, recipes - Naan ,Pulkha, Paratha, Kulcha, Makki Ki
Roti, Stuffed Paratha, Bhatura.

Famous Indian Sweets - Introduction, recipes - Gulab Jamun, Rasagulla, Rasamalai,
Thirunelveli Halwa, Jangry, Ladoo. Recipes of Indian Snacks — Samosa, Pav Bhaji,
Bhel Puri, Pani Puri, Alu Bonda, Etc.

Indian breakfast - Introduction to Indian breakfast and recipes from regional states
- rava dosa,pulihora recipe,dal dhokla, dadpepohe, pudina rice, hariyali sabudana
khichdi, masala poori, vegetable idli, vada curry, akki roti, masala dosa.

Practical

13 | Formulate a set of menu consisting of 5 dishes from Kerala.

Text book J. IndersinghKalraj Prashad, 2004, -”Cooking With Indian Master",1st
Edition. - b — (i

B Shehzd Husain &  Rafi Fernandez., 2002, "Complete Book of Indian
" | Cooking", 1st Edition, Anness Publishers Limited

Reference Mridula Baljekar, 2002, "Ultimate Indian Cook book", 1st Edition I, Om
Books " | Book Service Publishers.. '

Thangam E.Philip, 2014, "Modern Cookery for Teaching and Trade
(Volume - II)", 6th Edition, Orient Longman Publishers

Journal and Magazines | Indianmags.com — Food and Drink Magazines

E-Resources and Website | Indiancuisine.net, yummychefve.in

Chalk and Talk/Assignment/Seminar/ Group Discussion/Case

Learning Method Sty

Focus of the Course Skill Development / Employability / Entrepreneurial
Development/ Innovations
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Semester - 111
CORE VI: FRONT OFFICE OPERATIONS

Semester Course Course Name Category | L P | Credits

Code
III 24CHU3CN | FRONT OFFICE OPERATIONS | CORE |24| - |48 4

This course has been designed for students to learn and understand

P bl e The origin of the hospitality industry.

reamble e The organization of the front office department and the different types
of rooms
o The different functional areas of a front office department.
Prerequisite | Knowledge on Front Office

Course Outcomes (Cos)

co - , Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number %
: Knowledge Level
CO1 | Understand the types of hotels and types of rooms.. K2
Cco2 Understand about the orgamzatlon of front off1ce and K2, K3
budget.. : ,
CO3 Know about the procedures in I ;eservaﬂons and K2, K3
Registration. i .
Learn about front office guest security and safety and also
CO4 | ) : K3
procedures involved in guest check-otit..
| Understand the Front office Night Audlt process, cash
CO5 K2
and accounts procedure.
Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
co1 o v v
CO2 v v v
CO3 \/ v
CO4 v v v v v
CO5 v v v v
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(Embedded)
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Unit I Introduction to Hotel Industry 14 h

Introduction to Hotel Industry: Hospitality and its Origin/History. -Classification of
Hotels based on Size, Star, Location / Clientele, Ownership basis, Length of stay, Level of
service, Management and Affiliation.-Types of Rooms and Room Rates Single, Double,
twin, suites, etc.-Types of room tariff: Rack rate, discounted rates. Types of Meal plan used
in the hotel industry. .

Practical

1 Check-in and check-out procedures.

2 Telephone handling skills, social skills

3 Reservation procedure, identification of rooms through the use of conventional
and destiny charts. ' :

Unit 1I Front Office Organization 15 h

Front Office Organization: Organizatiénal / Hierarchy Chart. - Duties and Responsibilities
of F.O Persons. - Front office functional areas. - Information and Bell desk operation -
Introduction of Bell desk -Functions of Bell- desk [Scanty, Left Luggage procedure]. - Front
Office Cashier: Introduction, Duties of a Front Office Cashier. - Budget ~ Types of budget,
Budgetary control.. F&

Practical

4 Role play of the following staffs Doorfnan, Bellboy, Receptionist, Information
assistant, Cashier. ”~

5 | Dealing with guest mail and messages, hotel mail, staff mail.

Front office procedures- scanty baggage, wakeup call procedures, left luggage
6 | procedures.

Unit III Reservations 12 h

Reservations: Importarice & Functions of Reservation sections, - Modes of reservations. -
Types of reservation [confirmed, Guaranteed, etc. - Central Reservation System. - Global
Distribution System, Inter-Sell agencies, CRS, Reservation through the internet. -
Registration: Introduction to the Registration section. - Steps of registration [with or
without reservation]. - Pre- registration activities...

Practical

7 | Handling guest complaints and solving problems.
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8 C Places of interest in and around Tamilnadu. General awareness about the places
of interest in India.

Unit IV Front office Guest Security & Safety 15h

Front office Guest Security & Safety - Introduction to security systems, Control of room
keys. Fire safety- Classification of fire, procedure in the event of fire, Accidents - Accidents
in hotels, Accident report. - Guest complaints - Types of guest complaints, Handling guest
complaints. - Guest Check out. - Departure procedure, Departure procedure in fully
automated system. - Potential check-out problems and solutions..

Practical

9 | General awareness of capitals, currencies and airlines of countries

Calculation of Statistical information: house count, room position, percentage of
room occupancy, percentage of single occupancy, percentage of foreign
10 | occupancy, percentage of local occupancy, percentage of walk-ins. Percentage of
early departures, percentage of late departures, percentage of early arrivals,
percentage of no-show, average room rate, average room rate per person.

11 Calculate Median

12 Calculate Mode.

Unit V Cash & Accounts f | 3| 12h

Cash & Accounts - Introduction to cash, Functions of cash sections. - Various modes of
payment by the guest. - Types of cash Settlement. - Types of credit settlements. - The Night
Audit - Importance & functions of night audit, Night audit process. - Meaning and
preparation of transcript. ' ' ' 7 -

Practical

13 | Modes of bill settlement

Text book Jatashankar R. Tewari, 2009, “Hotel Front Office Operations and
Management”, 1¢t Edition, Oxford University Press..

9 Sudhir Andrews, 2005, “Hotel front office Training Manual”, 1st Edition,
" | Mc Graw Hill Education Publishers Private Limited.

Reference G Sue Baker, Pam Bradley & Jeremy Huyton, 2003, “Principles of Hotel
Books ~ | Front Office Operations”, 2nd Edition, Thomson Asia Pvt. Ltd..

Journal and Magazines | International journals of hotel and tourism

E-Resources and Website | thehoteljournals.com

Chalk and Talk/Assignment/Seminar/ Group Discussion/Case

Learning Method Buidy

Skill Development/ Employability / Entrepreneurial

FAIRTE Wy e i Development/ Innovations
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Semester - 111
SEC - :BAKERY AND CONFECTIONERY -1

Semester Cg:crlze Course Name Category | L | T | P | Credits
BAKERY AND
II1 24CHU3SA CONFECTIONERY - I SEC (24| - | - 2
This course has been designed for students to learn and understand
e To understand the basic materials used in the bakery, yeast dough
Preamble

production and cookies production.

o To understand the Role of icing in bakery product.

o To know the cake preparation methods and its faults.

Prerequisite | Knowledge on Bakery

Course Qutcomes (Cos)

co Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number : f
. Knowledge Level
Understand the role of raw materials used in Bakery and '
co1 . - ; : : ¥ K1
identify the equipment & types of oven used in bakery..
Cco2 Understand about the Yeast dough, Types of dough, K1
Bread faults and their causes.. |
Explaining the meaning of - biscuits and preparation
CO3 Cookies Production, Sandwich Cookies, Tce box Cookies, K1, K2
bar Cookies, macaroons. :
Understand the different types of Paste: Short crust, Sweet
CO4 | crust, Rough puff, puff paste, choux paste, Suet paste_ K1, K2
preparation.
CO5 Understgnd the. P‘IES, Rollu?g pie dough and lining pans, K1, K2
preparation of fillings for pies.
Mapping with Program Outcomes:

Cos /POs PO1 PO2 ro3 roO4 PO5
CcO1 v 4 v v v
CcO2 v v v v
CcO3 v v v v
CO4 v v v
CO5 v v v v
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| 24CHUBSA [ SEC - I: BAKERY AND CONFECTIONERY -1 |

Syllabus

Unit Content Hrs | Resources

Raw Materials & equipment used

Raw materials used in Bakery and their role - flour, sugar, fat,
I raising agents, flavouring agents, nuts & fruits, equipmentsé
types of oven used in bakery, Temperature for different
products. Differences between bakery and confectionery.

5 Text Book

Yeast dough products

Yeast dough, Types of dough, steps in Yeast dough
I production, types of dough making process, Controlling
fermentation, Bread faults and their causes, recipes for
doughnuts, hard rolls, white bread, croissant, etc.

5 Text Book

Cookies .

Biscuits- meaning and preparatlon C001<1es 'Production,
Sandwich Cookies, Ice box Cookies, bar Cookies, macaroons,
wafers and lace cookies, assorted cookies, baked mermgues—
procedure for makmg mermgues

111 4 Text Book

Paste and its types :

v Different types of Paste: Short crust, Sweet crust Rough puff
puff paste, choux paste, Suet paste_ preparation, faults and
products of the above pastes, Strudel& phyllo- preparatlon

5 Text Book

Pies
Pies- Introduction, production of pies. Rolling pie dough and
v lining pans, preparation of fillings for pies. Production of fruit

pies and common problems with fruit pies, preparation of = TextBaok
cream and chiffon. Common problems. Tarts and tartlets -
Procedure for making tarts shells, variations.
Total 24
Text book 1 Yogambal Ashokkumar. 2012. “Textbook of Bakery and Confectionery”.

2nd Edition, PHI Learning Pvt. Ltd..

) John Kingslee, 2006, "A Professional Text to Bakery and Confectionery".
" | 1st Edition, New Age International Pvt. Ltd.

Reference 1 John Campbell, David Foskett & Victor Ceserani, 2008, "Practical
Books " | cookery", 11th Edition, ELST Publishers Pvt. Ltd.

5 Wayne Gisslen, 2000, "Professional Baking", 5t Edition, John Wiley and
" | Sons Publishers.
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Journal and Magazines

Bakery Buisness Magazine)

E-Resources and Website

Bakersjournal.com

Learning Method

Chalk and Talk/Assignment/Seminar/ Group Discussion/Case
Study

Focus of the
Course

Skill Development/ Employability/ Entrepreneurial Development/
Innovations
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Semester - III

SEC PRACTICAL -I BAKERY AND CONFECTIONERY - I

Semester Kgursg Course Name Category | L |T| P | Credits
Code
BAKERY AND SEC
el b CONFECTIONERY -I Practical N
This course has been designed for students to learn and understand
% bl e To understand through practically about the yeast dough production
reamble and cookies production
 To know the cake preparation methods practically and its faults
¢ To understand through hands on training to make the bakery product.
Prerequisite | Knowledge on Bakery Products

Course Outcomes (Cos)

co : Bloom’'s
Course Outcomes (COs) Statement Taxonomy
Number
7% & = 5 Y Knowledge Level
Cco1 Identify the role of raw materials used in Bakery and also <
identify the equipment & types of oven used in bakery
Understand about the Yeast dough, Types of dough,
. CO2 , K2
Bread faults and their causes. i
CO3 Learn to make the C_o_o_kles_ and its varieties - Sandwich K2
Cookies, Ice box Cookies, bar Cookies, macaroons.
CO4 | Learn to make the varieties of pastries K2
CO5 Learnt to make a Pies, tarts and tartlet varieties K2
Mapping with Program Outcomes:

Cos/ POs PO1 PO2 PO3 PO4 PO5
CcOo1 v v v v v
CO2 v v
CO3 o v v v
CcO4 v v v
CO5 v
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S.No List of Programs
1 Sweet Bun, Vanilla cookies, Pineapple tartlets.
2 Doughnuts, Melting marvels, Tart’
3 Bread rolls - hard & soft rolls, Coconut cookies, veg Puffs.
4 Croissants, chocolate cookies, Egg puff.
5 Wheat bread, marble cookies, chicken puff rolls.
6 Whole wheat bread, cashew cookies, Baﬁaﬁa custard flan.
7 Baba and Savarin, Butter cookies, Dry fruit pies.
8 Danish pastry, Chocé chip cookies, Chiffon pies
9 Brioche, Butter short bread, Sweet puff
10 Veg Pizza, Cream biscuit, Veg phyllo -
11 Bread sticks , Salt biscuits, cream horns
12 Chelsea bun, Whole wheat biscuits, vanilla sponge.
Texk 1 Yogambal Ashokkumar, 2012, “Textbook of Bakery and Confectionery”.
Books " | 2nd Edition , PHI Learning Pvt. Ltd. .
2 John Kingslee, 2006, “A Professional Text to Bakery and Confectionery”,
" | 1st Edition , New Age International Pvt. Ltd .
3 Wayne Gisslen, 2000, “Professional Baking”5% Edition, John Wiley and
" | Sons Publishers.

LLearning Method | Demonstration/ Hands on Experiments

Focus of the Course | Skill Development/ Employability
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SELF STUDY:
24CHUSSA SEMESTER III
HOTEL ENGINEERING
Total Credit: 1
Syllabus

UNITI Maintenance

Maintenance: Introduction -Role & Importance of maintenance department in the
hotel. - Organization chart of maintenance department, duties and responsibilities of
maintenance department.

Unit II Electricity

Electricity: Introduction. - Electric wires and types of wiring - Types of lighting,
different lighting devices. - Calculation of electric energy consumption of equipment,
and safety precautions to be observed while using electric appliances. - Safety in
handling electrical equipment.

Unit III Water systems

Water systems: Introduction, - Water distribution system in a hotel, -Hardness of
water, water softening, Base Exchange method. - Hot water supply system in hotels. -
Flushing system, water taps, traps and closets.

Unit IV Gas

Gas: - Introduction. - Heat terms and units; method of transfer. - LPG and its
properties; principles of Bunsen burner, precautions to be taken while handling gas, -
low and high-pressure burners and their corresponding heat output. - Gas bank,
location, different types of manifolds

Unit V Contract maintenance

Contract maintenance: Introduction. - The necessity of contract maintenance,
advantages and disadvantages of contract maintenance. -Essential requirements of a
contract, types of contract. - Procedure for inviting and processing tenders,
negotiating and finalizing.
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Text Books

Sujit Ghosal, 2011, “ Hotel Engineering”, 1 Edition, Oxford University
Press Publishers.

References

1 | https://hmhub.in/1st-sem-hotel-engg-notes.
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SELF STUDY : _
24CHUSSB SEMESTER III
FOOD PRESERVATION
Total Credit: 1
Syllabus
Unit I Basic considerations in Food Preservation

Basic considerations: Aims and objectives of preservation & processing of foods,
Degree of perishability of unmodified foods, Causes of quality deterioration and
spoilage of perishable foods, intermediate moisture foods, wastage of foods.

Unit II Preservation of foods by low temperatures

Preservation of foods by low temperatures:

Chilling temperatures: Consideration relating to storage of foods at chilling

temperatures, Applications and procedures, Controlled and Modified atmosphere
storage of foods, Post storage of foods.

Freezing temperatures: Freezing pfocess, Slow and fast freezing of foods and its
consequence, other occurrences associated with freezing of foods. Technological
aspects of pre freezing, Actual freezing, Frozen storage and thawing of foods.

Unit IIT | Preservation of foods By high tem?eratures

Preservation of foods by high temperatures: Basic concepts in thermal destruction
of microorganisms. Heat resistance and thermophic microorganisms. Cooking,
Blanching, Pasteurization and Sterilization of foods. ‘

Unit IV | Preservation by Water removal

Preservation by water removal: (a) Principles, Technological aspects and
application of evaporative concentration process; Freeze concentration and
membrane process for food concentrations. (b) Principles, Technological aspects
and application of drying and dehydration of foods, Cabinet, tunnel, belt, bin,
drum, spray, vacuum, foam mat, fluidized-bed and freeze drying of foods.

Unit V Principles of Food Preservation

Principles, Technological aspects and application of sugar and salt, Antimicrobial
agents, Biological agent
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Text Books
Subbulakshmi.G, “ Food Processing and Preservation”, New Age
1 ; ;
International Publishers.
5 Singh.N.P, “Fruit and Vegetable Preservation”, Oxford University Press
Publishers. J
References

1 | Sathe.A.Y, “First Course in Food Analysis” — New age International
Publishers.

NIIR Board, “Complete technology book on processing dehydration,
2 | canning, Preservation of fruits”, NIIR
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LANGUAGE -I: TAMIL - IV

Semester Cg:;ie Course Name Category L | T | P| Credits
v 24TLU4TA TAMIL - IV LANGUAGE -1 (36| 12| - 3
Preamble Qumpflium_msallar euruiewns sillpfar LeLI@BIsFHH, LGSSHa]
S ERweapeann g GlFuisa)
SV LODDILD LDILEeaT HBwE O\Fuisa)
LD TewTa & N &T LIan L_LILINTESS S0 GIEenaT 2618 @alss 60
Prerequisite | g8 Qomf e1pB), LI &E@Ld Hpair
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Course Outcomes (Cos)

CO. Course Outcomes (COs) Statement Bloom’s Tax anomy
Number LR N Knowledge Level
col Qumpdiens @i (Life Skjills); LbmenTeuFaafai K2
Qerwergsg@namer 2us @ allssa
CcO2 wHUyssaad (Attitude and Vélue education) K3
CO3 | um_@eemeQeuaLn@sar (Cd-c@n‘icular activities) K3
CO4 @ Lpadliiad @%aiaaa,é.(Ecofogy.) . ‘ K4
CO5 @Quomf) oyfey (Tamil know]edge)_ K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
COl1 v v v
CO2 v
COo3 v v
CO4 v
COs v v
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24TLUATA | TAMIL - IV
Syllabus
Unit Content Hrs Resources
eTL. (55 6)% Tem &
L ppfoes—  @HSS Bevam
Lumerest: 01 - si9eur
I Limm. 6Taw ;88 - BeVGV B eUGsTTT
1T L etest : 102 - Qb Nw et
2. amIBQsTMS —  (paanas Flen et
Lumeraws : 65 - Ganayi&pmi S0P QumfLinm_ib
I IL i aTewt : 167 - g LTI Lp i 10 BAGTHTLD LIgHGULD
LUEEI Ay
Lumerent : 08 - La0mIE g IEIGEGTTT
I umerawr : 61 - gbi9Gai&oesni
I Lm etewt (196 - 18lenand &5 e
QB Uiz e FlenasT :
L umerest : 57 - D@L
SpBeSWLITT : '
T (OIS Tan S
1. 50508 Te0& — UTawsisas) _
LumerewT: 09 — G}U@m}g@fs};@a;n
2. oyspr@iml - WGSBS Bwet
L Lmetent : 86 — BeOGTQLTE pAT )
II ) 1 i | 10 ngS]g:J@LDFF}Iﬁ]L}uHJ_Lﬂ
3. ypmrenimi - Lumeiesst: 188 — uneswig.wes 9jplajeni 1oL previESmLe HGats
I umeraest: 192 — Sausfluicir Ljsi &6 nasta
L 6163 ; 279 — qp&idnf LDTEFMSEULITT
IV. L. eressr : 312 — Qumastply wimg
USSILILITL 6
10 1 UL 1g el Limene) — &1 Wai o (5SS 0w sesstesmasiny -1 (Lpgad 218 10 SOHEmAL LT LD
QU &6 eUam T LoL (R, BIGHISTLD LIHoULD
@) waEF w augevTmi
v 1. 67 (D& GG menas Fe0E 6T 10 | #ApGLmALLT L
2. LGGILIUTL (3 BIGOSGT BTGISTLD Li(HGULD
@edsemid wHms Fparruieyt LGS
1. @evasewrid
1. o5SHenemr — jariier 20nEenent - aflerssLd . . .
i s i SAPQ r L b
v 2. UngBencet — 12 Hawewrssair - oflargsLd 8 Efmgnm%@mm
15 S @S
FREL LUTL_a0&6T GPsa Hparmuiay ClFuise.
Total 48

l Note: LD &L L@@ uiled aNasTrds 6 9 LSS Jol TS,
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Text book sy Qumflum s - 2025 - 2026, Qsrwly slypssieop, Lrid
arair.gfl. 19, senev yiflafluied seavardl, Gamuid s

Reference

Gupr®fwg Ljeweus GFmio. @eraugs, e’ Lmbd uGiy - 2014, s GevasHiw
Books 1.

augeuImj- LoasflaumFsHy LIS L& LD, O)FaiTenaT.
o}

Guom®flwg (pevereud LmsSwGwd, wsp vy - 2023, @ evssewris-
@& w augary- Qwmflgfmer - LyGaupsear LB LILsL, Clasarana.

S8 @enewting saalasipsd - TAMIL VIRTUAL ACADEMY. cusmavgar
woseulf): https:/ / www tamilvu.org.

Journal and Magazines Qaslu Qspser
E-Resources and Website | https://www.tamilvu.org

| Learning Method | Chalk and Talk/ Aséigmﬁent/ Seminar/ Group Discussion |

Focus of the Course Skill Development/ _E.mployabﬂity'E
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Semester — IV
LANGUAGE -I: HINDI - 1V

Semester Course Course Category L|T P Credits
Code Name
v 24TLU4HA | HINDI -1V LANGUAGE-1 36 | 12 - 3
Preamble

The writing ability and develop reading skill

The various concepts and techniques for criticizing literature

The techniques for expansion of ideas and translation process

Prerequisite | To understand the language Hindi for communication

Course Qutcomes (Cos)

CO.No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
i Knowledge Level
COl Learn the fundamentals of novels and stories : K2
co2 Understand the principles of translation work ' K3
co3 | Expose the knowledge writing critical views on fiction K3
CO4 Build creative ability : K3
OS5 Apply the power of creative reading : K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS
COl v v v
co2 4 v
CO3 v v
CO4 v
B COs v v ' v
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Syllabus
Unit Content Hrs Resources
| Wﬁ?{d 10 Text Book
2 | UDiDl- Uil Uamqq 10 Text Book
3 | Prou Hord - Fywar, s URR SR fied 10 Text Book
4 | gE oA 10 Text Book
3{dTq 3 8
> o Text Book
Total 48

Text books | 1.

SIS - aﬁmmm@mwwmﬁwm 21-A, eiaris % fowd)-
110002. (Unit'h)

Uehih! JaHd — smr@m maﬁ?m@ﬁmw SIdTe} QAP

2.
X eI, HYRT TR UGR-281001. (Unit 1)

3. | e HR- (31 7 fqah) AR - Fsrer, gdabr Burdl FRrar-
?hsﬁ’rw 3R T, (Unit 1)

4. | = o g oulmwmi:c’{q—mww fe=al ya 36 SATRTEIE -
211024, (Unit V) :

5. | 3fare 3Ty W&rﬁeﬁ%%ﬁﬁﬂ) (U110 to 20) BT &N YR

TRIR GHT 98 -17 (U610 to 20). (UmtV)

Reference
Books

Journal and Magazines -

E-Resources and
Website

| Learning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment

| Focus of the Course | Skill Development / Employability ) J
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Semester — IV
LANGUAGE -1I: MALAYALAM- IV

Semester Course Course Name Category L T | P | Credits
Code
v 24TLUAMA MALAYALAM- IV LANGUAGE-1I 36 12 |- 3

Preamble The writing ability and develop reading skill
The various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process
The competency in translating simple Malayalam sentences into English and vice
versa

Prerequisite | To understand the language Malayalam for communication

Course Outcomes (Cos)

CO. No. Course Outcomes (COs) Statement Bloom’s Tax anomy
; B Knowledge Level
CO1 Learn the fundamentals of novels and stories K2
CO?2 Understand the principles of translation work K3
co3 | Expose the knowledge writing critical views on fiction K3
CO4 | Apply creative ability K3
CO5 Build the power of creative reading K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
co2 v v
COo3 v v
CO4 v
CO5 v v v

B.Sc.CS & HM (students admiited during the AY 2024 - 2025)
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Syllabus
Unit Content Hrs | Resources
| gg‘l:?hilm- Sreekandan Nair 10 Text book
2 ]S):;;?h:Lm— Sreekandan Nair 10 Text book
3 lS);l?;gn“:im- Sreekandan Nair 10 Text book
” gzxglml;i?an- Vasudevan Nair 10 Text book
? ggﬁz?t;;lczn- Vasudevan Nair 08 Text book
Total 48

India. (Unit I to TIT)

Text books | 1. | Nair, Sreekandan C.N. 2023. Saketham Drama DC Books Kottayam, Kerala,

Kerala, India. (Unit1V & V)

2. | Nair, Vasudevan M.T. 1994. Perumthachan- Screenplay DC Books Kottayam,

Reference | I. | Sankarapillai. 2005. Malayala Nataka Sahithya Charithram, Kerala Sahithya
Books Akademi Publishers, Kerala Ind1a
2
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment ]

[ Focus of the Course

[ Skill Development / Employability
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Semester — IV
LANGUAGE —I: FRENCH -1V

Semester | Course Code | Course Name Category L |T]|P Credits
v 24TLU4FA FRENCH - IV | LANGUAGE-T |36 |12 | - 3

Preamble The competence in general communication skills with oral, written and
comprehension & expression
The culture, life style and the civilization aspects of the French people as well as of
France
The students to acquire competency in translating simple French sentences into
English and vice versa

Prerequisite | To understand the language French for communication

Course Outcomes (Cos)

CO. No. Course Outcomes (COs) Statement Bloom’s Tax anomy
' Knowledge Level
co1 | Learn the Basic verbs, numbers and accents K2
CcoD Apply the adjectives and the classroom cnvu‘onment in K3
France '
CO3 Select the Plural, Artlcles and the Hobbies K3
CO4 Measure the Cultural Activity in France |, K3
Evaluate the sentiments, life style of the French people and
CO5 K4
the usage of the conditional tense
Mapping with Program OQutcomes:
Cos / POs PO1 PO2 PO3 PO4 POS
COo1 v v v
Co2 v v
CO3 v v
CO4 v
COs5 v v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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24TLU4FA | FRENCH - IV
Syllabus
Unit Content Hrs | Resources
1 Décrirequelqu'un. | En milieu | S’exprimersur les | Comprendre 10
Comparer professional, styles de | la description Text
recruiter vétemantReconnaitre | de book
quelquin et | des personnes a | personnesdans
justifier partit de | un extrait de
sonchoix. descriptions. roman.
2 ExprimerPaccord | En milieu | Décrire des | Comprendre des || 10 Text
ou le désaccord. ° | professional, personnes. différences de book
Se situerdans le | recruiter Comprendre des | points de
temps. quelquin et | personnes  qui | vueexprimétesdans
justifier experiment leur | de message
sonchoix. accord électronique.
ouleurdésaccord. | Raconter
' unsourvenir.

3 ® Parler | Discuter de | Comprendreune - Comprendre le || 10 Text
de 'organisation d’un | chanson. _ message d'une book
Paven | voyage de | Echangersursesprojets | carte
ir. groupepuispréparerune | de vacancy d’anniversaire

fiche projet et la templit.

4 © Exprimer des | Discuter de | Discuter:  du' | Comprendre le || 10 Text
souhaits.  °© | I'organisation d'un | programme de | message d’une book
Décrirequelq | voyage - de | la soire a venir. | carte
uun groupepuispréparerune | Addresser des | d’anniversaire

fiche  projet et la | souhaits a
templit. : quelqu’un.
2 Practical Application 8 )
Make in Own Sentences
Total 48

Text book | 1.

LATITUDES 1 (Méthode de frangais) Pages from 128-151, Author : Regine Mérieux,
Yves Loiseau ( Unit I to IV)

| Learning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment

| Focus of the Course

| Skill Development / Employability

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester — IV

LANGUAGE 11: ENGLISH-1IV

Semester (onnee Course Name Category L | T |P | Credits
Code
v 24ELU4EA ENGLISH IV LANGUAGE II |36 | 12| - 3
This course has been designed for students to learn and understand *‘
e how language shapes society, enhancing critical reading, writing, and thinking
Preamble skills through various literary forms
o the fundamentals of writing, including essay composition, persuasive
communication, and creative expression
e the process of critical thinking through the analysis of literature
Basic literary analysis skills, critical reading abilities, and familiarity with
Prerequisite | fundamental writing structures to effectively engage with language, society and
literary forms
Course Outcomes (Cos)
co Bloom’s Taxonomy
Number Course Outcomes (COs) Statement Kiiowledge Level
Summarize main points and supporting details from listening to
co1 : ; K2
public addresses and demonstrate poem comprehension.
Demonstrate clear and expressive speech while engaging in
co2 3 4 N : K3
role-play and dramatization activities. _ :
Interpret textual elements such as themes, tone, and authorial
co3 ; . . . : K3
intent in various reading materials.
Produce clear summaries and paraphrases, maintaining the
CO4 . K3
essence of the original text.
Prepare for job interviews by employing appropriate
CcO5 ; . . ; : K3
interview techniques, confidence, and professionalism.
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
co1 v v v v
Cco2 v v v
CcO3 v v
CcO4 v v v
CO5 v v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Syllabus
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Unit

Content

Hrs

Resources

Listening

Listening to identify Tone and Emotion — Vivid Language and
Pacing

Nissim Ezekeil - Goodbye Party for Miss Pushpa T.S.

D.H. Lawrence - Last Lessons of the Afternoon

Dr. APJ Abdul Kalam's speech at European Union

Present Simple and Present Continuous

10

Text Book

II

Speaking
Persuasive speech
Oscar Wilde - The Importance of Being Earnest

Present Perfect and Simple Past

10

Text Book

I

Reading

Reading through societal and cultural context
Gita Hariharan - The Remains of the Feast
Langston Hughes - Thank You M'am

Present Perfect Continuous and Pre;s'éﬁt Perfect

Past Perfect and Simple Past

10

Text Book

Writing Skills

Writing in Autobiographical tone
George Orwell —Shooting an Elephant
Past Continuous and Simple Past

Past Perfect Continuous and Past Perfect

Text Book

Soft Skills

Steve Jobs - 2005 Stanford Commencement Address

Preparing a CV using digital tools (Canva)- Job Interview-
Preparatory Steps for Job Interviews - Negotiation Styles — Interview
Tips

Text Book

Total

48

| Note: Mock Interviews will be conducted for internal assessment (Assignment Mark)

Text book 1 Hewings, Martin. Advanced Grammar in Use: A Self-Study Reference and Practice
__| Book for Advanced Learners of English. Cambridge University Press, 2013..

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Hariharan, Gita. The Remains of the Feast. Ist ed., Penguin Books India, 1992.

Reference
Books

Meyer, John. The Soft Skills Handbook for Corporate Success: Essential Strategies
for Business Professionals. 2nd ed., Business Insights, 2020

Hughes, Langston. "Thank You, M'am." The Penguin Anthology of American Poetry,
edited by Rita Dove, Penguin Books, 2006, pp. 530-533.

Nelson, Brian. The Soft Skills Handbook: Essential Skills for the
Workplace. 3rd ed., Business Publishing, 2019

Wilde, Oscar. The Importance of Being Earnest. Edited by Norman Page, 2nd ed,
Penguin Classics, 2000.

Journal and Magazines Tesol Quarterly

E-Resources and Website British Council : Self Study Course

I Learning Method | Chalk and Talk/Assignment/Seminar/ Group Discussion/ Role Plays

Il

Focus of the Course

Skill Development/ Employability/ Entrepreneurial Development/
Innovations

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester -IV
CORE IV: CATERING OPERATIONS

Semester Cc(:):;ze Course Name Category | L | T | P | Credits
v 24CHU4CA | CATERING OPERATIONS CORE |24| - | - 2
This course has been designed for students to learn and understand

e The Classification of alcoholic beverages.

Preamble e The production process of different types of wines.
e C(lassification of wines and that are used in different countries with

their laws.
Prerequisite | Should posses basic knowledge about the catering industry

Course Outcomes (Cos)

co Bloom's
Course Outcomes (COs) Statement Taxonomy
Number -
- : Knowledge Level
Understand about  the different types of alcoholic
Co1 beverages and .lf:s- c'haracters, beerif Flanufact},lrl.ng K1, K2
procedure and ‘explain about the different  spirit
calculation methods
co2 Understand about the different types of wine and its K2, K3
characteristics. :
CO3 Understanfi about the s.:hf.fere_nt Wmes f.rom France and K1, K2
Germany, its characteristics and its regions.
CO1 Ugderst?ipd about the different wines from Italy, food and K1, K2
wine pairing. _
CO5 Understand abcn%t production of vermouth, cider, Perry K2, K3
and the types of liqueurs.
Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
Co1 v v v
CcO2 v v
CO3 v v d
CO4 v v Vi
CO5 v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Syllabus

Unit

Content

Hrs

Resources

121

Classification of Alcohols

Alcoholic beverage - Meaning, classification of alcoholic
beverages.

Beer - Manufacturing process, types of beer, sizes of draught beer
containers, beer mixed drinks. Spirit strength calculation
methods (sikes, Gay Lussac and US).

Spirit production methods - pot still and patent still.

Text Book

II

Classification of wines

Wines: Meaning, classification of wines production (Red, white,
rose sparkling wine Production, Aromatized & herbal wines:
Meaning & production factors influencing the quality of the
wine.

Text Book

I

Wines of France and Germany

Wines of France: Classification of French wines, important
communes & their wines of Bordeaux, Burgundy, Alsace, Loire
and Champagne. '

Champagne: Importance, production method, styles of
champagne and bottle sized |

- Terms.

Wines of Germany: Classification of German wines wine
producing regions & wines of Germany.

Text Book

v

Wines of the world _

Wines of Italy: classification of Italian wines, and wine producing
regions. Famous wines of Italy.

Indian Wines: Production of wines, Brands of Indian wines.
Wines of South Africa, California, Australia, Spain, Portugal -
Regions and famous wines. Production & styles of Sherry, Port,
Madeira, Marsala. Indian Wines: Production of wines, Brands of
Indian wines.

Text Book

Aperitifs and digestives

Vermouth - Meaning, types, production & styles. Cider & Perry -
Meaning, production & styles.

Aperitifs & Digestives - Meaning of Calvodos, Applejack, Poire
Williams, Kirsch, Slivovitz, Framboise, Marc.

Liqueurs - Meaning, colour, flavour & country of origin of
Absinthe, Advocaat, Abricotine, Anisette, Aurum, Benedictine,
Chartreuse, Cointreau Créme de menthe, créme de mokka, all
curacaos, Dram buie, Glavya, Gold wasser, grand marnier,
Kahlua, Sambuca, Tia Maria, Vander hum, Production methods
for liquers, Food and wine harmony.

Text Book

Total

24
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Note: Case studies related to the above topics to be discussed (Examined Internal only)
Text book 1 R. Singaravelavan, 2011, "Food & Beverage Service", 1st Edition, Oxford
University Press Publishers.
5 Dennis Lillicrap, John A. Cousins & Robert Smith, 2002, "Food & Beverage
Service", 6th Edition, ELST Publishers Ltd.
Reference 1 John Fuller, 2010, "Modern restaurant Service - A manual for students
Books " | and Practitioners", 15t Edition, Hutchinson Publishers.
” John Cousins & Andrew Durkan, 2000, "The Students Guide to Food and
| Drink", 1t Edition, Hodder & Stoughton Publishers.
Journal and Foodservice Equipment & Supplies (FE&S),Modern Restaurant
Magazines Management
E-Resources and | Bon Appétit, Saveur, Food & Wine
Website
Y.earnine Mefhad giﬁ; and Talk/Assignment/ Serrﬁnar/ Group Discussion/Case

Skill Developnﬁent / Employa_Bility / Entrepreneurial Development/

Focus of the Course )
Innovations

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester - IV

CORE PRACTICAL VII: INTERNATIONAL CUISINE

Semester Cé):;ze Course Name Category | L | T | P | Credits
vV 24CHU4ACM | INTERNATIONAL CUISINE CORE |24 - |48 4
This course has been designed for students to learn and understand
Preamble e About Asian cuisine, and methods of cooking,.
e About the characteristics of international cuisines.
s About the ingredients used and its preparation methods.
Prerequisite | Knowledge on International Cuisine

Course Outcomes (Cos)

Bloom’s
- Course Outcomes (COs) Statement Kascany
Number ,. Knowledge
Level
col Know about the characteristics, ingredients used, équipment K2 K3
used in Chinese cuisine, Sri Lankan cuisine and Thai cuisine. !
Learn about the characteristics, ingredients used,
CO2 | equipment used in Malaysian cuisine, Indonesian cuisine and K2, K3
Japanese cuisine. :
Explain the characteristics, ingredients used, equipment
CO3 ; ; X, wil Bl T . . K2, K3
used in Italian cuisine, Spanish cuisine and Russian cuisine
Know about the Characteristics, ingrediehts used,
CcO4 equipment used in Greek cuisine, Mexican cuisine and K2, K3
American cuisine..
Characteristics, ingredients wused, equipment used in
CO5 Portuguese cuisine, Scandinavian cuisine and German K3, K3
Cuisine.
Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
cO1 ¥ W 7
cO2 "4 v v
CO3 v v
CcO4 v v
CO5 v v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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24CHU4CM | CORE PRACTICAL VII: INTERNATIONAL CUISINE |

Syllabus
(Embedded)

Unit I Chinese, Sri Lankan, Thai cuisine ‘14 h

Chinese cuisine - Characteristics, ingredients used, equipments used,Culinary regions of
China, Dishes with recipes - Chicken noodle soup, Wontons, Sweet and sour Pork,
Chicken in garlic sauce, Chow mein, Chop suey, Hakka noodles, Chinese fried rice.

Sri Lankan cuisine - Characteristics, ingredients used, equipments used, Dishes with
recipes - Idli. Appung, Kirihoti, Ceylon chicken curry, Moju, Kalu dodol.

Thai cuisine - Characteristics, ingredients used, equipments used, Dishes with recipes -
Thai prawn curry, Panang Mu, Squid Pad Ki Mao, Mushroom stir fry

Thai style. culinary regions of China and cooking styles.
Japanese cooking- Sushi, Hibachi grills, Teppanyaki' .

Practical
1  Formulate a set of menu consisting of 5 dishes from Srilanka.
2 Formulate a set of me_hu consisting of 5 dishes from Thailand.

3 Demonstration on Chinese dishes
Unit II Malaysian, Indonesian, Japanese cuisiné 12 h

Malaysian cuisine - Characteristics, ingredients used, equipments used, Dishes with
Recipes - Rendang, Nasi Goreng, Lontong, Ketupat, Ikan Bakar.

Indonesian cuisine - Characteristics, ingredients used, equipments used, Dishes with
recipes - Ajam Dalam Kelapa (Chicken in coconut), Adobo, Ajap Djahe, Tahitian Chicken
Saute.

Japanese cuisine - Characteristics, ingredients used, equipments used, Dishes with recipes
- Tamago Suimono (Egg soup), Tempura(Fried fish), Suki Yaki.

Practical
4 Formulate a set of menu consisting of 5 dishes from Malaysia
5  Formulate a set of menu consisting of 5 dishes from Indonesia

6  Formulate a set of menu consisting of 5 dishes from Japan
Unit IIT Italian, Spanish, Russian cuisine 12 h

Italian cuisine - Characteristics, ingredients used, equipments used, Meaning of pasta,
Preparation of basic pasta, Dishes with recipes - Zuppa Pavese, Prawn Risotto, Spaghetti

B.5¢.CS & HM (students admitted during the AY 2024 - 2025)



with meat balls, Amaretti, Potato Croquettes, Osso Bucco.

Spanish cuisine - Characteristics, ingredients used, equipments used, Dishes with recipes -
Gazpacho, Tortillas, Sardinas Fritas (Fresh fried sardines), Pelota, Spanish rice, Churros
(Fried batter).

Russian cuisine - Characteristics, ingredients used, equipments used, Dishes with recipes -
Caviar with eggs, Studen, Caucasian Salad, Armenian soup, Beef Stroganoff

Practical

7  Demonstration on Italian dishes.
8  Formulate a set of menu consisting of 5 dishes from Spain

Unit IV Greek, Mexican, American cuisine 15 h

Greek cuisine - Characteristics, ingredients used, equipments used, Dishes with recipes -

Soupa Avgolemono, Psari Plaku (Baked fish), Lamb Kebab, Chicken pilaf, Cabbage
Dolmos, Tzaziki.

Mexican cuisine - Characteristics, ingredients used, equipments used, Dishes with recipes
- Avacado Tacos, Chicken Burritos, Mexican rice, Mexican bean salad.

American cuisine - Characteristics, ingredients used, equipments used, Dishes with
recipes - Tomato Juice Cocktail, Chicken Gumbo Soup, Devilled crab, Tuna Puffs, Boston
baked beans, Apple crisp.

Practical
9  Formulate a set of menu consisting of 5 dishes from Greece

10 Demonstration on Mexican dishes

Unit V Portugese, Scandinavian, German cuisine 14 h

Portugese cuisine - Characteristics, ingredients used, equipments used, Dishes with
recipes - Ovos Duros a Portuguesa, Lobster a Portuguesa, Chicken a Portuguesa, Pudim
de Noses, Fio de Ovos, Saurbraten.

Scandinavian cuisine - Characteristics, ingredients used, equipments used, Dishes with
recipes - Grapefruit with shrimps, White Coleslaw, Kaldormor, Danish Parsley Chicken,
Chocolate Chiffon Pudding.

German cuisine - Characteristics, ingredients used, equipments used, Dishes with recipes
- Kartoffel suppe, Fish balls with spinach, Stuben Kuecken, Apfelstrudel.

Practical

11  Formulate a set of menu consisting of 5 dishes from Portugal

12  Formulate a set of menu consisting of 5 dishes from Germany

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Text book

David Foskett, Ronald Kinton & Victor Cesrani, 2004, “Practical
Cookery”, 10t Edition, Hodder Starghton Publishers .

David Foskett, Ronald Kinton & Victor Cesrani, 2004, “Practical
Cookery”, 10t Edition, Hodder Starghton Publishers

Reference
Books

Lesley Chamberlain, 2006, "Russian, German and Polish: Food and
Cooking", 1st Edition, Hermes House Publishers..

Purobi Babbar, 1995, "Flavours of China", 1st Edition, Vakils, Feffer and
Simons Publishers Ltd.

Journal and Magazines International journal of food studies)

E-Resources and Website

www.tasteofhome.com
www.carolinescooking.com

Learning Method

Chalk and Talk/Assignment/Seminar/ Group Discussion/Case
Study

Focus of the Course

Skill -~ Development/ - Employability/ Entrepreneurial
Development/ Innovations

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester - IV
IDC - 11 : FOOD SAFETY AND MICROBIOLOGY

Semester ggzs: Course Name Category | L | T | P | Credits
FOOD SAFETY AND
v 24MBUA4IB MICROBIOLOGY IDC 48 | - | - 4 J
This course has been designed for students to learn and understand T
Preamble o The involvement of microbes in food and its effects
e The preservation of foods from microbes
o Different regulations to develop safe and hygienic food products

Prerequisite | Knowledge on Food safety
Course Outcomes (Cos)
co Bloom’s

Course Outcomes (COs) Statement Taxonomy
Number - j

: Knowledge Level

CcO1 Distinguish the types of microorganism ' K3

Apply the knowledge on intrinsic and extrinsic factors to
CcO2 : . K3

control microbes
CO3 En51‘1re. food ‘ safety by preservation techniques and K3

hygienic practices - :
CO4 Name and differentiate the organisms causes food borne K4

diseases _
CO5 Practice HACCP principles in food processing K3
Mapping with Program Outcomes:
Cos /POs PO1 Pro2 PO3 PO4 PO5
Cco1 v v v v
CcO2 v v v v
cOo3 v v v
cO4 v v v v
CO5 v v v v

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Syllabus

Unit | Content Hrs | Resources

Intrm‘i%lctllon to m1cr9b1010gy ‘ . . Text Book 1
I Classification of microorganisms (Bacteria, fungi, algae, 10 Reference

protozoa and virus) and its general characteristics - beneficial book 1

and harmful effect.

Factors affecting microbial growth in food

Nutrients in food - macro, micro and trace elements -~ Factors Text Book 2
II affecting the growth of microorganism - pH, temperature, | 10 Reference

water activity, salt concentration, pressure, radiation, book 1

oxidation- reduction potential.

Food Hygiene and Preservation

Food hygiene and personal hygiene: Introduction - types of Bool

food contamination - food contamination in meat, poultry, Text Book 1
11 : . 2 | 10 Reference

game, raw vegetables and fruits, cereals, dairy products, fish book 3

- shellfishes. Food preservation methods - principles -

preservatives, high temperature and low temperature,

Food borne diseases I

Food borne diseases: types (infections and intoxications) Text Book 2
v Infections - Salmonellosis, Escherichia - coli. Intoxications - | 9 Reference

botulism - Common diseases caused by food borne pathogens book 2

Preventive measures,

Food safety and hygiene regulations

Basic introduction to food safety, food hazards & risks,

HACCP: basic principles and implementation. I1SO 22000,

Food Safety Act. Food hygiene regulation. Text Book 2
\ 9 Reference

C ; book 4

ase study - A bagged salad is recalled after several cases of

E. coli infection are reported. A. How might E. coli have

contaminated the salad? B. How can consumers reduce their

risk when eating raw vegetables?

Total 48

Note: Case studies related to the above topics to be discussed (Examined Internal only)

B.Se¢.CS & HM (students admitted during the AY 2024 - 2025)
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Text books

Nicholas Johns, 1991, "Managing Food Hygiene", 1st Edition, Macmillan
Publications.

W.C.Fraizer and D.C.Westhoff, 2008, "Food microbiology", 4% Edition,
Tata Mac Graw Hill

Reference
Books

Joanney Wiley, Linda Sherwood, Christopher ] Woolverton, 2016,
Prescott’s Microbiology, 10th edition, Mc Graw Hills company, New
york, United States.

Jay.J, 2004, "Modern Food Microbiology", 7th Edition, Springer

Adams. M. R and M. D Moss,. (2008). Food Microbiology. (3 Edn.) New
Delhi: Panama Publishers.

Dubey R C, and Maheswari D K, 2023, A Textbook of Microbiology, 4th
Edition, S. Chand Publishing. New Delhi.

Journal and Magazines https:/ /journals.scholarsportal.info/browse/ 01681605
E-Resources and Website | https:/ / www.nature.com/subjects /food-microbiology

Learning Method

Chalk and Talk/Assignment/Seminar/ Group Discussion/Case
Study =i

Focus of the
Course

Skill Development/ Employability/ Entrepreneurial Development/
Innovations ' ‘

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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IDC - III : ENTREPRENEURIAL DEVELOPMENT

Semester - IV

Semester Cg:;ze Course Name Category | L | T | P | Credits
ENTREPRENEURIAL
IV 24BMUA4IA DEVELOPMENT IDC |48| - | - 4
This course has been designed for students to learn and understand
bl e The concepts of entrepreneurship
hregmble e The concepts of entrepreneurship
e The preparation of Project report, sources of finance and institutional
support to entrepreneur.
Prerequisite | Knowledge on Management and entrepreneurship

Course Outcomes (Cos)

co . Bloom's
Course Outcomes (COs) Statement Taxonomy
Number =
: Knowledge Level
Define the concept of entrepreneurship and various role
CcOo1 . . K1
played by an entrepreneur in the emerging world.
co2 Summarize  the = entrepreneurship  development K2
programmes.
CO3 Develop the contents of a project report. K3
CO4 | List the source of finance for a project. K4
CO5 Identify the institutional support to entrepreneurs. K3
Mapping with Program Outcomes:
Cos /POs PO1 PO2 PO3 PO4 PO5
co1 v v v
co2 v v
CO3 v 4 i W
CO4 v v
CO5 v v v
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[24BMUA4IA | IDC - I1I : ENTREPRENEURIAL DEVELOPMENT |

Syllabus
Unit Content Hrs | Resources
Entrepreneurship
Meaning of Entrepreneurship - Characteristics - Functions -
Types of Entrepreneurs - Intrapreneur - Role of
I | Entrepreneurship in Economic Development. 10 | Text Book

Case Study on Role of Entrepreneurship in Economic
Development

Entrepreneurship Development Programmes

Entrepreneurship Development Programmes: Need -
II | Objectives - Course Contents ~ Phases - Evaluation. 10 | Text Book
Case Study on Entrepreneurship Development Programmes

Project

Meaning of Project - Project Identification — Project Selection -
Project Formulation - Project Appraisal Methods - Contents of

1 a Project Report.

9 Text Book

Case Study on Project Appraisél

Source of Finance | i}

Source of Finance for a Project - Institutional Finance to
IV | Entrepreneurs - IFCI - IDBI - SIDBI - THC -TFCI (tourism | 10 Text Book
finance corporation of India) Commercial Banks.

Institutional Support to Entrepreneurs
Institutional Support to Entrepreneurs - DIC- NSIC - SISI -
SIDCO - KVIC - MSME - FSSAI ¥ demDe

Total 48

| Note: Case studies related to the above topics to be discussed (Examined Internal only) l

Text book Khanka.S.5, 2012, “Entrepreneurial Development”, 4% Edition,
S.Chandé& Company Ltd. New Delhi.

) Gupta.C.B and Srinivasan.N.P, 2015, “Entrepreneurial Development”,
" | Sultan Chand and Sons, New Delhi.

Reference P. Saravanavel & P. Sumathi, 2020, “Entrepreneurial Development”, 1st
Books " | Edition, Margham Publications, Chennai.

Jayashree Suresh 2018, “Entrepreneurial Development”, 5th Edition,
Margham Publication, Chennai.

3. | Anilkumar.S, Poornima.S5.C, Mini K Abraham, 2017, “Entreprenuership

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Development”, New Age International (P) Ltd., New Delhi.

Vasant Desai, 2013, “The Dynamics of Entrepreneurial Development and
Management”, Himalaya Publishing House, New Delhi.

Journal and Magazines

The Journal of entrepreneurship, Journal of Management

E-Resources and Website

www.entrepreneur.com

Learrfing Method Chalk and Talk/Assignment/Seminar/ Group Discussion/Case
Study
Skill Development/ Employability / Entrepreneurial

Focus of the Course

Development/ Innovations

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)
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Semester - IV

SEC PRACTICAL II: BAKERY AND CONFECTIONERY - II

Semester Course Course Name Category |L | T |P | Credits
Code
BAKERY AND SEC
IV |24CHUASM | ONFECTIONERY-1I | PRACTICAL 24| |8
This course has been designed for students to learn and understand
e About the sponge and cake preparation
Preamble

e About the preparation of hot and cold sweets.

o About the sugar and chocolate confectionery and icing

Prerequisite | Students will gain practical knowledge

Course Outcomes (Cos)

CO = _ Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number
Knowledge Level
Understand the basic preparation methods of sponges -
CO1 | Types of sponges- Petit fours - Preparation of syrups & K1
Glaces.
Learn the classification ofica}ke making methods - cake
formula balance- common faults in cakes, Cake
cO2 ; N S : _ K1
decoration-  colour-  design-  templates- ' texture-
equipment- wedding cake preparation.
CO3 Acquire the knowledge about the icings, fillings and K2
glazes - Different types of icings. Glazes and their uses.
Know the preparation of chocolate and sugar

CO4 | confectionery, liqueur chocolate, toffees and boiled K2

sweets, fudges, pulled sugar, blown sugar, pastilles

CO5 Classify and explain about hot sweets, cold sweets and K2

savoury goods.
Mapping with Program Outcomes:

Cos /POs ro1 PO2 PO3 PO4 PO5
COo1 v v v v v
CcO2 v v v v v
CcO3 v v v v v
CO4 v v v v v
CO5 v v v v v
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24CHU4SM | SEC PRACTICAL II: BAKERY AND CONFECTIONERY - II |

Syllabus
(Embedded)

Unit I Sponges 14 h

Sponges -Basic preparation methods- types of sponges- petit fours-preparation of syrups
& glaces -steps involved in preparing large cakes- Wedding cakes, birthday cakes, gateaux
basic preparation.

Practical

1 Crisp crusted Bread, vanilla cookies, Muffins.

2 | White bread, Chocolate chip cookies, Dry fruit cup cake.

Unit 1T Cakes ; ' ; 15h

Cake making methods- cake formula balance- commion faults in cakes, Cake decoration-

colour- design- templates- texture- equipment- wedding cake proportion.

Practical

3 Danish pastry, Butter cookies, Vanilla sponge.

4 Bread rolls, melting lniarvels, Orange sponge.

5 Dough nuts, Wheat Cookies, Jam rolls.

Unit III | Icings e 14 h

Icings, Fillings and Glazes_ Different types of Icings, - casting moulds- monogram-
lettering- stencils- modern cake decoration with royal icing, Fillings and Glazes and their
uses.

Practical

6 Croissants, Piping Biscuits, Sweet crust Pastry.

7 Puff Pastry, Fruit flan, Chocolate sponge.

8 Egg Puff, Baked Custard, Flan Fruit.

Unit IV Chocolate & sugar confectionery 14 h

Chocolate and Sugar Confectionery, Liqueur Chocolate, toffees and boiled sweets, fudges,
pulled sugar, blown sugar, pastilles .

Preparation of chocolates from cocoa bean, Types of Chocolates - White and bitter,

B.Sc.CS & HM (students admitted during the AY 2024 - 2025)



135

Tempering of chocolates.

Practical

9 Mushroom puff rolls, coffee mousse, Plum cakes.

10 Brioche, Jam bun, Swiss rolls.

Unit V Hot and Cold Sweets 15h

Hot sweets-Charlottes, fritters, pancakes, puddings, dumplings., Cold sweets- Bavarois,
mousse, fruit dessert - method of preparation. Savoury goods- basic preparation-
| toppings- fillings- piping- examples of piping equipment & procedures.

Practical

11 Fruit Pies, Veg Tarts, Vanilla Bavarian.

12 | Rusk, Dropped cookies, honey cake.

Text book Wayne Glsslen, 2000 "Professional Bakmg“ 5th Edition, John Wiley and
Sons Publlshers

Reference

Books 1 John Campbell, Dav1d Eo'skett & Victor Cesrani, 2008, "Practical

cookery", 11t Edition, ELST Publishers Pvt. Litd.

2 John Kingslee,_2006, "A Prc_)fess_ional Text to Bakery and Confectionery",
" | 1st Edition, New Age International Pvt. Ltd.

Yogambal Ashokkumar, 2012, "Textbook of Bakery and Confectionery",
2nd Edition, PHI Learning Pvt. Ltd.

Journal and Magazines Bakers journal

E-Resources and Website | www.yummychefve.com https:/ /sallysbakingaddiction.com/

Chalk and Talk/Assignment/Seminar/ Group Discussion/Case

Learning Method Study

Skill Development/ Employability / Entrepreneurial

Focus of the Course Development/ Innovations

DeN.G.P. Arts and Science Coliri: 1

M‘{/j'/
Bo/%iirmanlﬂon

Department of Catering Science & Notel Mgt.
Dr. N.G.P. Arts and Science
Coimbatore - 641 048.

APPROVED

Tac- GB -

|
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24CHUSTA IT: INDUSTRIAL EXPOSURE TRAINING SEMESTER V
Total Credits: 12
Total Instruction Hours: Nil

PREAMBLE

This course has been designed for students to learn and understand

To acquire knowledge about the activities of the different departments of the hotel.

CONTENTS

Description

Basic framework

The stages in Industrial Training Report Work are given below:

]

A guide will be allotted by the department to each student.

The student has to pursue the training program in standard star (3 to 5 star)
category hotels

Student has to maintain the work diary.

The training should be pursued in the hotel allotted by the department only.
Student should prepare a Training Report at the end of his/her training, the
same it has to be certified and approved by the guide. (The IET Report
should be in the Standard Format).

The training should be carried out 1nd1v1dually and personally by the
student.

The IET Report should demonstrate the learning’s of the students.

The training certificate copy must be enclosed in the Report.

The training work should be done personally by the student in conformity
with the approved hotel.

Minimum 60 days of training is mandatory and additionally subject class
attendance of 30 days is mandatory for regular classes.

Format of the Training Report

YVVYVYY

Introduction to the place where the hotel is situated.
Introduction to the hotel

Departments of the hotel

About the training & the learning’s

Conclusion

CIA Marks Distribution:

A minimum of two reviews have to be done, one after thirty days of completion of

their training and the second review after sixty days of the training. They should
be asked to present the work done to the respective guide in the two reviews. The
guide will give the marks for CIA as per the norms stated below:

136
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i)Distribution of internal marks:

The distribution of internal marks followed as per norms given below

First Review 20 Marks
Second Review 20 Marks
Total 40 Marks

ii)Distribution of External marks:

The distribution of external marks followed as per norms given below

Record Work and Presentation 40 Marks

20 Marks (Jointly given by the external and internal
examiner)

Total 60 Marks

Viva-Voce Examination
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Cé);léze Course Name Category |[L | T | P| Credit
CORE-V: TRAVEL AND TOURISM
24CHU5CA MANAGEMENT CORE |48 4
PREAMBLE
This course has been designed for students to learn and understand
The growth of tourism and forms of tourism
® The components of tourism and tourism products
® About the travel agencies and special interest tourism
COURSE OUTCOMES
On the successful completion of the course, students will be able to
Cco CO Statement Knowledge Level
Number
Understand the factors influencing the growth of tourism
CO1 in India and the global - significance of tourism. K2
CO2 | Explain about the different forms of tourism K2
Understand the different components of tourism and
CO3 | the tourism products. K3
CO4 Explain the different transportation sectors and travel K3
agencies.
CO5 Understand the types of special interest tourism., K2
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 v v v v
CO2 v v v v
CO3 v v v v v
CO4 v v v
CO5 v v
COURSE FOCUSES ON
v Skill Development v Entrepreneurial Development
v Employability Innovations
y Intellectual Property Rights v Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human
v v Values/ Ethics
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CORE-V: TRAVEL AND TOURISM
24CHUSCA MANAGEMENT SEMESTER V
Total Credits: 4
Total Instruction Hours: 48h
Syllabus
Unit 1 Introduction to Tourism 12 h

Definition and Tourism through Centuries, Ancient, Medieval and Modern History of
Tourism — Factors influencing the Growth of Tourism in India and Global - Significance of
Tourism (Social, Economic and Cultural).

Unit IT Forms of Tourism 10h

Definition of Travel, Traveler, Visitor, Excursionist, Tourist, Picnic - Concept, Leisure and
Business — Forms of Tourism - International, Inbound, Outbound, Domestic, National and
Business, Leisure, Heritage and Cultural, Sustainable, Educational, Ecotourism, Adventure,
Religious, Medical, Cruise and other forms.

Unit I Tourism an Overview 9h

Components (5 A’s Attraction, Accessibility, Accommodation, Amenities and Activities) -
Characteristics of Tourism (Intangibility, Perishability, Variability, Heterogeneous,
Multitude of Industry, Competitiveness/Flexibility).

Unit IV Introduction to Tourism Industry 9h

India and International — Travel Agency, Tour Operators, Accommodation Industry,
Souvenir Industry, Shopping, Transportation (Air, Water, Land) - Role of Transportation in
Tourism (Airlines, Railways, Cruises, Coaches, Car Rentals) - Tourism in Tamil Nadu
Overview.

Unit V Special Interest Tourism 8h

Definition - Adventure Tourism — Beach and Island Tourism - Health Tourism -

wildlife Tourism - Sports Tourism, Tourism destination of India.
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Text Books

1. AK.Bhatia, 2007, "The Business of Tourism Concepts and Strategies", 2nd
Edition, Sterling Publications, New Delhi.

2. Swain and Mishra, 2011, "Principles of Tourism", 1st Edition, Oxford
University Press, New Delhi.

References

1. Ballabh. A, 2005, "Fundamentals of Travel and Tourism", 1st
Edition, Akansha Publishing House, New Delhi.

2. Pran Seth, 2008, "Successful Tourism Management Vol. 1 & 2", 1st
Edition, Sterling Publishers, New Delhi.
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COREPRACTICAL — VIII: TRAINING SELE-
24CHU5CP ASSESSMENT PRACTICAL SEMESTER V

Total Credits: 3

Total Instruction Hours: Nil
PREAMBLE

e This course has been designed for students to learn and understand.
o To expose the knowledge acquired during the training about the activities and
work that is done in different departments of the hotel.

CONTENTS
Description

o The students undergone the training program in a standard star
category hotel and have got trained in the departments allotted by the hotel.

o The student should prepare any five items from any departments in which
he has got trained.

e The food products or others in the practical should be prepared individually
by the student.

e The practical should demonstrate the learning’s of the students.

CIA Marks Distribution:

A minimum of two reviews has to be done, one after thirty days of
completion of their training and the second review after sixty days of the
training. They should be asked to present the work done to the respective
guide in the two reviews. The guide will give the marks for CIA as per the
norms stated below:

First Review - | 15Marks
Second Review - | 20Marks
Attendance - | 05Marks
Total 40 Marks
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End Semester Examination:

The evaluation for the end semester examination should be as per the norms
given below:

Presentation 3 40 Marks

Viva-Voce Examination - 20 Marks

60 Marks
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24CHU5CQ CORE PRACTICAL - IX: SEMESTER V
CATERING OPERATIONS
Total Credits: 3
Total Instruction Hours: 72h
S5.No Contents
1 Review of previous practical syllabus.
2 Compiling of menu with wine suggestion
3 Receiving the guests, presenting the menu, taking orders.
4 Service of Hors d’oeuvre.
5 Service of soup, fish, and pastas.
6 Service of main course
7 Service of salads
8 Service of sweet.
9 Service of Cheese.
10 Service of non — alcoholic drinks, tea, and coffee
11  Continental breakfast cover and tray set up.
12 English breakfast cover and tray set up
13  Taking orders through telephone for room service.
14 Service of Cigar and Cigarettes
Text Books

1. Singaravelavan.R, 2016, “Food & Beverage Service”, 2nd Edition,
Oxford University Press Publishers.

2. DennisLillicrap, John A. Cousins & Robert Smith, 2014, “Food & Beverage
Service”, 9th Edition, ELST Publishers Ltd.

3. Sudhir Andrews, 2007, “Food & Beverage Service Training Manual”,3" Edition, Tata
Mec Graw — Hill Publishers
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Course Course Name Category | L | T | P | Credit
Code
24CHU5SDA DSE - I ROOM DIVISION MANAGEMENT DSE |48 4
PREAMBLE

This course has been designed for students to learn and understand

the room division management and different guest services.
the communication process in room divisions and yield management.

The performance of the hotel and understand the room tariff fixation.

COURSE OUTCOMES
On the successful completion of the course, students will be able to

CO O Sistement Knowledge Level
Number
col1 Understand about the room division management and different guest K1
services.
co2 Learn about the communication process in room divisions K2
and interdepartmental communication..
co3 Exp}gin the basics of room division accounting and night K3
auditing.
CO4 Evahllate the performance of the hotel and understand the room tariff K2
fixation
CcOs Understand the concepts of yield management and forecasting. K2
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
CO2 v v v
CO3 v v v v
CO4 v v v
CO5 v v v
COURSE FOCUSES ON
A Skill Development ’ W Entrepreneurial Development
7 Employability Innovations
Intellectual Property Rights v Gender Sensitization
v
Social Awareness/ Environment Constitutional Rights/ Human
v v Values/ Ethics
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!724CHU5DA DSE —1: ROOM DIVISION MANAGEMENT SEMESTER V —]
Total Credits: 4
Total Instruction Hours: 48 h
Syllabus
Unit I Room Division Management 12 h

Room Division Management: Introduction, Organization of Hotel, Organization Chart of
Room Division. Duties and Responsibilities of Room Division Department staffs.

Guest Services: Various Guest Services- Handling Guest Mail, Message Handling, Guest
paging, Safe Deposit Locker, Guest Room Change Procedure, Left Luggage Handling
Procedure, Wakeup call.

Odd Cupboard items”, “Single lady amenities” and “The Procedure for collecting

guest laundry from guest.

Unit II Room Division Communication 9h

Room Division Communication: Introduction to communication, Communication Process,
Seven Cs of Communication, Importance of Communication, Types of Communication-Oral
Communication, Written Communication, Non-Verbal Communication.
Interdepartmental Communication: Housekeeping, Food and Beverage service, Sales and
Marketing Department, Engineering and Maintenance, Security, Human Resource, Banquets.

Unit III Room Division Accounting 9h

Room Division Accounting: Introduction, Types of Accounts, Types of Vouchers, Guest
Folios, Cash and Credit control.

Night Auditing: Introduction, meaning of transcript, preparation and its uses, Night Auditor,
Duties of Night Auditor, Night Audit Process, Preparing Reports, Updating System.

Unit IV Evaluating Hotel Performance 10h

Evaluating Hotel Performance: Methods of Measuring Hotel Performance, Occupancy Ratio,
Average Daily Rate, Average Room Rate per guest, Revenue per Available Room.
Room Tariff: Introduction, Room Tariff Fixation, Cost Based pricing, Rule Thumb Approach, Hubbart’s
Formula, Market based pricing.

Unit V Yield Management 8h

Yield Management: Introduction, Element of Yield Management, Benefits of Yield
management, Yield management Strategies, Challenges or problems in Yield Management.

Forecasting: Introduction, Benefits of Forecasting, Forecasting room availability.

Note: Case studies related to the above topics to be discussed (Examined internal only
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Text Books

1. Jatashankar R. Tewari, 2016, “Hotel Front Office Operations and

1

Management”, 2nd Edition, Oxford University Press.

2. Sue Baker, Pam Bradley & Jeremy Huyton, 2003, “Principles of Hotel Front Office

Operations”, 2nd Edition, Thomson Asia Pvt Ltd.

References

Sudhir Andrews, 2017, “‘Hotel front office Training Manual”, 3rd Edition, Mc GrawHill
Education Publishers Private Limited.
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} Caurge Course Name Category | L | T | P | Credit
Code
DSE —1: FOOD AND BEVERAGE
24CHUSD E |4 4
HUSDB MANAGEMENT DS 8

PREAMBLE
This course has been designed for students to learn and understand

The functions and constraints of managing food and beverage.

About the cost factors involved in Food and Beverage.

The procedures in storing, issuing, function catering, management, etc.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
CO Stat t
Number atemen Level T
Understand the functions, responsibilities, constraints
col1 and objectives of F&B department and the meal and drink Kl
experience.
con Understand about the purchasing and receiving of food and K1
beverages with standard purchase specifications.
CO3 Understand about the Storing, issuing and controlling of food K2
and beverages
CO4 Know about the elements of cost and Variance analysis. K2
CO5 Know about Function catering, Banquets, Banquet protocols, K3
Informal banquet and Buffets
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 Vv 7 > v
cOo2 4 v v v
CcO3 v v v v
CO4 v v v v
CO5 v v v v
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COURSE FOCUSES ON
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v

4

Skill Development

Employability
Intellectual Property Rights

Social Awareness/ Environment

v Entrepreneurial Development

Innovations

v Gender Sensitization

Constitutional Rights/ Human
Y| Values/ Ethics
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DSE - 1: FOOD AND BEVERAGE
24CHU5DB MANAGEMENT SEMESTER V
Total Credits: 4
Total Instruction Hours: 48 h
Syllabus
Unit I Food & Beverage Management 12 h

Introduction - Food & Beverage function - Responsibilities & objectives of F&B department

- Constraints of food & beverage management - Cost & market orientation (Cost structure &
profitability, demand for product, capital intensity, nature of the product). The meal

/drink experience: Food & drink, variety in menu choice, level of service, value for money,

interior design, atmosphere & mood, expectation & identification, location / accessibility and
staff.

Unit 1T Purchasing 9h

The nature of purchasing - The main duties of purchase manager -Importance of purchase functions
- The purchasing procedure - The selection of a supplier

- supplier rating - Aids to purchasing - The purchasing of food & beverages - Standard
purchase specification: Meaning & objective - The purchase specification for food &
beverages.

Receiving: Objective - Receiving procedure - Receiving of expensive
commodities

-Returnable containers - Blind receiving - Dispatch to stores or user department - Clerical
procedures & forms used.

Unit III Storing and Issuing 9h

Storing & issuing of food & beverages. Stock taking of food & beverages - Stock turnover -
Stock levels. Food control: Objectives of food cost control - The essentials of a control
system - Calculation of food cost - Methods of food control - Food. Control check list -
Obstacles to food cost control.

Beverage Control: Objectives of beverage control - Calculation of beverage cost - Methods of
beverage control - Beverage control checklist.

Unit IV Cloud Databases and Security 10 h
Elements of cost: Cost defined, basic concepts of profit, control aspect, pricing aspects. Cost
dynamics: Fixed & variable costs - Break even charts - Turn over & unit costs.

Variance analysis: Standard cost - Standard costing - Cost Variances - Material Variances -
Overhead variances - Labour variances - Fixed overhead variances — Sales.
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Unit V Function catering and Banquets 8h

Function catering, Banquets - History, Types, organization of Banquet department, Duties &
responsibilities Sales, Function prospectus and booking procedure, Banquet menus. Banquet
protocol - Space Area requirement, Table plans/arrangement, Misc-en-place, Service, Toasting.
Informal banquet - Reception, Cocktail parties, Convention, Seminar, Exhibition, Fashion
shows, Trade Fair, Wedding, Outdoor catering and buffets.

Food consultancy - Introduction, meaning, stage by stage process of consulting, category of
clients, market study and analysis, requirement for outlet in terms of manpower, equipment,
space, budget and conditions of licensing and expected ROI

Note: Case studies related to the above topics to be discussed (Examined internal only

Text Books

1. Bernard Davis & Sally stone, 2005, “Food & Beverage Management”, 3" Edition, ELBS
Publishers.

2. Singaravelavan.R, 2016, “Food & Beverage Service”, 2ndEditio

OxfordUniversity Press Publishers.

References '

1. S.K.Bhatnagar, 2009, “Managing Food and Beverage Operations”, 1% Edition, Frank
Brothers and Company Publishers
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Course :
Cols Course Name Category | L | T | P | Credit
DSE - 1: TOURISM MARKETING
24CHUSDC MANAGEMENT DSE |48 4
PREAMBLE
This course has been designed for students to learn and understand
®  The basic concept of tourism organization.
® Therole of marketing in tourism
The role of communication in travel, modern mass media techniques
COURSE OUTCOMES
On the successful completion of the course, students will be able to
co Knowledge
Naalse CO Statement 168
co1 Understand the basic tourism components, history, K1
elements, types, types of travel agencies..
— Understand the origin, functions, tourism resources, K1
architectural heritages and its salient features.
OB Understand the need for marketing in tourism and special K2
features of tourism marketing process.
Explain the different types of transportation, special
CO4 | packages,reservation procedures, cargo handling, role of K2
tourism organizations, marketing strategies.
Understand the role of communication in travel, modern
CO5 mass media techniques; understand the use of computer K2
technology in tourism
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v
CcO2 v v
CO3 v v
CO4 v v v
CO5 v v v
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COURSE FOCUSES ON
v Skill Development ' Entrepreneurial Development
v Employability Innovations
F Intellectual Property Rights Gender Sensitization
» Social Awareness/ Environment 7 Constitutional Rights/ Human
Values/ Ethics
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DSE -1: TOURISM MARKETING
24CHU5SDC MANAGEMENT SEMESTER V
Total Credits: 4
Total Instruction Hours: 48 h
Syllabus
Unit 1 Tourism/ Traveler 12 h
Tourism/Traveler - Definition, tourism components, history of tourism, elements

of tourism, types of tourism, growth and development of tourism, travel agency and
tour operation, concept, types of travel agencies; future prospects of travel agency
system. The Indian travel agents and tour operators - An overview.

Unit II Tourism Organization 9k
Tourism organization - Origin, functions, natural tourism resources in India, Cultural
tourism resources in India, architectural heritages, and tourism product - Its salient
features.

Unit III Need for marketing in Tourism 9h

Need for marketing in Tourism - Defining tourism marketing- special features of tourism
marketing- marketing process- marketing research - market segmentation. Market targeting
- tourism promotion - advertising. Public relation technique..

Unit IV Transportation 10h

Transportation -Airlines, rail transport, roadways, waterways - special packages,
reservation procedures, cargo handling, role of IATA, ICAO and other agencies, marketing
strategies of air transport, Passports: types, Types of visa, Immigration laws.

Unit V Role of communication in travel 8h

Role of communication in travel - Modern mass media techniques - Computer
technology in tourism - Use of computers in travel agency, Use of computers by Airlines -
Role of computers in reservations - Computers in railways - Assembling, processing and
disseminating information on destinations- preparation of itineraries.

Note: Case studies related to the above topics to be discussed (Examined internal only
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Text Books

1. Sudhir Andrews, 2007, “Introduction to Tourism & Hospitality Industry”1st Edition, Tata
McGraw-Hill Publishing Company Ltd.

2. AK.Bhatia, 2004," International  Tourism Management”, 1st Edition, Sterling
Publishers Private Limited.

References

1. Sudhir Andrews, 2007, “Introduction to Tourism & Hospitality Industry”, 1st Edition,
Tata McGraw-Hill Publishing Company Ltd.

2. Pran Nath Seth, 2006, “Successful Tourism Management” Volume - | & II, 5th Edition,
Sterling Publishers Private
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Course : :
Code Course Name Category | L | T | P | Credit
24CHU5GA GE: BASICS OF COOKERY GE |24 2
PREAMBLE

This course has been designed for students to learn and understand
The basic concepts of cooking.

® Thebasicingredients used in cooking

® The basic principles involved in cooking

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge
Nanibar CO Statement Level
CO1 | Understand the objectives and method of cooking. K2
Identif dk the different fi dient d i
_— entify and know the different types of ingredients used in 5

cooking and its characteristics.

Learn the preparation techniques of different ingredients and to

3 K3
- apply the different methods in suitable areas
C04 | Know the importance of raising agents. K3
C05 | Tounderstand the role of various preparation of ingredients K2
MAPPING WITH PROGRAMME OUTCOMES ;

COs/POs PO1 P02 PO3 P04 PO5
co1 v v v v v
co2 v v v v
Cco3 v v v v
Co4 v v v v
CO5 v v v 5

COURSE FOCUSES ON

v Skill Development v Entrepreneurial Development
v Employability Innovations
Y Intellectual Property Rights y Gender Sensitization

Social Awareness/Environment Constitutional Rights/Human
¥ v Vaues/ Ethics
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L’MCHUSGA GE : BASICS OF COOKERY SEMESTER VT
Total Credits: 2

Total Instruction Hours: 24 h

Syllabus

Unit I Introduction to Cooking 5h

Aims and Objectives of cooking food. Methods of Cooking Food
Transference of heat to food by radiation, conduction and convection. Boiling,

poaching, stewing, braising, steaming, baking, roasting, grilling, frying, microwave, pot
roasting - explanation with examples

Unit II Classification of cooking materials and their uses 5h
Foundation ingredients - Meaning, action ofheat on carbohydrates, fats, proteins, minerals
and vitamins.

b) Thickening agents.

¢) Raising agents - Functions of raising agents, chemical raising agents and yeast. d) Salt -
Uses. i

e) Liquid ~Water, stock, milk, fruit juices, etc, uses ofa liqUid. f) Flavorings and seasonings
- Uses and examples.

g) Sweetening agents - Uses and examples.

Unit III Basic Principles of Food Production Sh

i) Vegetable and Fruit Cookery - Introduction, Classification of vegetables, Pigments
and colour changes, Effects of heat on vegetables, Classification of fruits, Uses of fruit in
cookery.

Basic Indian Cookery

i) Condiments & Spices- Introduction to Indian food, Spices used in Indian cookery,
Role of spices in Indian cookery.

ii) Masalas- Introduction, Blending of spices and concept of dry and wet masalas (Dry
masalas — Aamchoori masala, garam masala, chaat masala, chana masala, kebab masala,
rasam masala, Kolhapuri masala. Wet masalas - sambar masala, Goan masala, Chettinad
masala, Tandoori masala, Malabar masala. Pastes used in cookery Types, uses and storage.
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Unit IV Basic commodities 5h

Cereals - Various types of cereals. Fats - Various types of fats.
Oils - Various types of oils.

Milk - Various types of milk. Cream - Various types of creams. Types of flour used in
cookery.

Types of wheat flours used in cooking.
Unit V Preparation of Ingredients 4h

Preparation of Ingredients: Washing, Peeling and scraping, pairing, cutting (terms used in
vegetable cutting, julienne, Brunoise, Macedoine, Jardinniere, Paysanne), grating, grinding,
mashing, sieving, milling, steeping, centrifuging, emulsification, evaporation,
homogenization.

Methods of mixing food.

Beating, Blending, Cutting, Creaming, Folding, Kneading, marinating, Sealing, Stirring,
Whipping, and Whisking.

Note: Case studies related to the above topics to be discussed (Examined internal only

Text Books

1. Thangam E.Philip. 2005. Modern cookery for teaching and trade (volume I).
(Edition V), Orient Longman Publishers.

2. Krishna Arora. 2009. Theory of Cookery. (Edition VI), Frank Brothers
Publishers. :
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