
REGULATIONS 2025-26 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 2025-26)

Programme: Catering Science and Hotel N{anagement

Eligibility

A candidate who has passed in Higher tion with any Academic Stream or

Vocational Stream as one of the subj Board of Examination and as Per

the norms set by the Government accepted as equivalent thereto bY

the Academic Council, subj thereto are permitted to

appear and qualify for the Degree Examination

of this College after a

Programme Bduca

The Curriculum is shall accomplish bY

the tirne of their

and

in the field of hosPitalitY.

3. To provide opporhmities to

4. To enhance the skills of the

and Hospitality industry.

like patience,

5. smart worlg punctuality, hard work, communication, bocly langUage, willingness to work' etc'

thatare very much expected by the hospitality industry'

6. To provide opportunities for students to secure knowledge in hospitality industry and ser"ice

sectors

7. To develop the Entrepreneurship skills in the minds of the students'

1. To inculcate the basic

2. I{otel Management in
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PROGRAMME OUTCOMES:
On the successful completion of the program, the following are the expected outcomes

PO
Number

PO Statement

POl

working in all the departments of a hospitality industry.

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

Will be able to understand about the basics which are very much necessary for

P02 by the usage of his knowledge with a strong understanding about the basics

Could be able to be a very good entrepreneur who can be successful in his career

PO3
Will be able to serve
etc.

restaurants, banquets, bars,like

PO4
Will be able
during his

PO5
Will be
the

office department by

B.Sc. CS & HM (Srudents admttted during the Ay 2025-26)
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the knowledge acquired

to

his I



Credit distribution
For students admitted in AY 2025 -26.

Part Subjects
No. of
Papers Credit

Semester
No.

I
(12 Crcdits) Tamil / Hindi / French/M alayalam 4 4x3: 12 ItolV

II
(12 Credits) English 4 4x3:t2 ItoIV

III
(108

CIedits)

Core (Credits 2,3,4,5 t6-t9 56 ItoVI

Inter t6 ItoIV

Discipline 3 x4:12 V&VT

Skill Enhane:$snt C (FXC) ',, .'' ,F
:a::;a;:,a:aa:.a.a:::..:::.: 

::. .:
:,,r,r, 

..'4t'^ 
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i',.',
-',:;;;iiiiiti,;;=., 

.; ,.- .l
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m, ryv&
VI

::: .:, ;
lndustrialTraining . . l

:1..,,*,,,,. tr ii ir,..-t# r,i r,l ...-- ; - ill
l2 v

ry
(8 Credits)

2 I

Basic TamiV

Rights &

:::t- ;' !",.: .t ,,

n,r+ i:.t;.:.1 :',".j0),,, 2 II

Innovation & IPR/Innovation, IPR
&Entrepreneursh ip (AECC) 2 VI

Generic Elective(GE) (AEEC) 1 2 V

v
(2 Credits) NS S/NCC/YRC/RRC/Yo galSports/Clubs 2 I -II

TOTAL CREDITS 142

,

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Course
Code

Course

Category

Course Name
L T P

Duration Exam
(H)

Max Marks Credits

Week Total
CIA ESE

First Semester

Part- I
25TLUlTA

Language - I

Tamil-I

60 J 25 75 100 aJ

25TLUlHA Hindi-I
25TLUlMA Malayalam-I

25TLU1FA French - I
Part- II
25ELU1EA Language - II English- I 4 J 25 75 100 J

Part - III
25CHUlCA Core - I I n 5 6 3 25 75 100 J

25CHU1CB Core - II .."i , J 25 75 100 J

25CHU1CP Core
Practical - I

4' A+ 48 4 40 60 100 2

25CHU1CQ Core
Practical - II

I
Beverage

Service

4 4 48 3 40 60 100 2

25CHUIIA IDC-I Travel and Tourism
Management

4 4 48 J 25 75 100 4

Part - IY

25MBU1A AECC _ I Environmental Studies 2 2 24 50 50 2

Part- V

25CHUlXA Extension

Activity
NSS/NCCTYRC/R

RC/Yoga/Sports/Club

50 50 1

Total
l,iti:i

?0 1: 09 s0 360 8oCI 23

UG CURRICULUM

CATERING SCIENCE AND HOTEL MANAGEMENT

B.Sc. CS & I{h[ (Students admitted during the AY 2025-26)
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Course
Code

Course

Category

Course Name
L T P

Duration Exarn
(H)

Max Marks Credits

Week Total
CIA ESE Total

Second Semester
Part -- I
25TLU2TA

Language - I

Tamil-II

4 1 5 60 aJ 25 75 100 J

25TLU2HA Hindi-II

2'TLU2MA Malayalam-II

25TLU2FA French - II
Part - II
25ELU2EA Language - English- II 1X.i i J 25 75 100 J

Part - III
25CI7U2CA Core- III Basj

Kitc
J 25 75 100 2

25CHU2CB Core- IV .roo(
Servl

iil :
:. J 25 75 100 2

25CIIU?CC Core - V a.
L.. :, 25 75 100 2

25CHU?CP
l

" 
,49 4 40 60 100 2

25CHU2CQ Core
Practical-IV

Food and Beverage Service 48 J 40 60 100 2

25CHU2IA IDC-II D Event Management 48 -J 25 75 100 4

Part - IV
25TLU2AA

AECC.II

Basic Tamil

2 24 50 50 2
25TLU2AB Advanced Tamil

25CRUzAA Human Rights and
Women's Rights

Part- V

25CHU2XA Eftension
Activity

NSSA{CCIY

RC/RRC/
Yo galS porf siClub/I{ealth

50 50 1

Total 20 l, o 30 3ir$
a.:...!:::;r;

900
aa
LJ

B.Sc. CS & HM (Students adniltted during the AY 2025-?6)

iti a,,.. tli !;.|
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?.: ;:.:= -r,?. 24

7

3 'A:l;' ":"'- ;;

Front Office Operations 2,

Core
Practical-IIl
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Course Code
Course

Category Course Name L T P

Duratio
n

cll
X

Max Marks
o

EJ

U
q)
c)

B tr CIA ESE Total

Third Semester
Part-I

25TLU3TA

LanSuaSe-],

Tamil - III

48
'':,

aJ 25 75 100 J

25TLU3HA

25TLU3MA

25TLU3FA rituc,1-l-11i''*;;.&

Part-II

25ELU3EA
i=

Language-II J 4Ft:, J 25 75 100 J

Part-I[

25CHU3CA Core -,Vf .
il I
,l: i:

I

:

I 'lL,, aJ 25 75 100
2

25CHU3CM
Core

Practical - \
.vtl t

.,
a. :"

:ri,r 
,.1

",,4't',n

I .iti

ii"6i 4 40 60 100 4

25CHU3CP
Core

Practical-Vl -,,:+".,
.'i

;. Ll 48 aJ 40 60 100 2

25CHU3IA IDC-III
a

Tourism and
Hospitality
Business

4 4 48 J 25 t5 100 4

25CHU3SA SEC_I Bakery and
Confectionery - I

2
2 24 J 25 75 100

2

25CHU3SP
SEC

Practical - I
Bakery and
Confectionery -I 4 4 48 J 40 60 100 2

Total T6 ) 1) 3,0' 3 tr1

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Hindi-- III
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Duration Max Marks CreditsExa
m

(H)
Weeh

LCourse
CategoryCourse Code

25TLU4TA

25TLU4HA

25TLU4MA
10048 3 25 75

25TLU4FA

II
75 100

aJ) 2525ELU4iEA

25 75 100_VII25CHU4CA

100 44 40 6072

100 J404 48 3

75 100J 254 484-ry25CHU4IA

60 100 4J 404 6 722and

-II
25CHU4SP

,1nfl3607 8$I,8

B.Sc. CS & HA'I (Students admitted during the AY 2025-26)

Name T P

CIA ESE Total

Semester

Language-I a
J

,Ll

:A'4t

2

25CHU4CM - Practical- Vl

Practical- 2 60

4

Practical- II

Total l,lt,
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Course Code
Course

Category Course Narne L T P
Duration Exam

(H)
NIax Marks

weeK Total
CIA ESE Total

Fifth Semester

Part-I[

25CHLIsCM Core Practical -x Cold .A

;/s-

ii ::i

s'al.,

""4,

'' ii;.

8 96 4 40 60 100 5

25CHU5CN Core Practical -
X

t \?.i:

4

l:l', !

..,4,.

i::_

,r:96

.!
J 40 60 r00 5

25CHU5SP SEC Practical-
m

:: 4 40 60 100 2

25CI-IUsDA

DSE _I
48 J 25 75 100 425CHU5DB

25CHU5DC

25CHU5DD

DSE _II
4 4 48 J )c, 75 100 425CHUsDE Fast Food Opcrations

25CHUsDF Hurnan Resource
Management

Part - IV

GE 2 2 24 50 50 2

Total 1,8 t-.
1' 30 "$ffi 5lu

B.,Sc. C^S & HM (Students admitted during the AY 2025-26)

p:$1 '

, 
,8.'"

I

'iliru l:

4 48l:,

Hospitality Marketing

Management

"1 ,1

:l
:l

!'.-
Bar Management

Food safety & quality

Financial Management

,7



Course
Code

Course
Category Course Name L T P

Duration Max Marks Credit
S(H)

Week Total CIA ESE Total

Sixth Semester

25CHU6TA IET iii 11 J 40 60 100 l2

25CHU6CA Core - VIII
?i. r,:,

's:;.
.7,t;1

48 J 25 75 100 4

25CHU6CB Core - IX
t

60 J 25 75 100 5

25CHU6CP Core Practical-
XI

.4.i

ii 1,t

48 aJ 40 60 100 2

25CHU6DA

DSE _III

I

4 48 J 25 75 100 425CHU6DB

25CHU6DC Tourism Marketing
Management

Part - IV

25BIU6AA AECC.M lnnovation & IPR 2 2 24 50 50 2

Total 15 15 30 228 550 29

*Grand Total l+soo 142

B.^Sc. C,S & HM (Students admitted during the AY 2025-26)
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Part-III
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Food and Beverage Service
operations
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Food Service Facility
Planning

Food and Beverage
Management
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