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(For the students admitted during the academic year 2025-26)

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 Tamil Nadu or 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 tov'attai:n the following 1e'arning;g0als which  students shall accomplish by
the time of their graduation. ; ' '

To inculcate the basic ‘conéepts*andvapplications of ACateriyng Science and
Hotel Management in the student and to get expertise and Flourish in the field of hospitality.
To provide opportunities to gét hands on exp}erién‘ce in the hotel and Hospitality industry.

To enhance the skills of the students with sormé key aspects like patience,

h B B DB

smart work, punctuality, hard work, communication, body language, willingness to work, etc.
that are very much expected by the hospitality industry.

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

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

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



PROGRAMME OUTCOMES:
On the successful completion of the program, the following are the expected outcomes

PO PO Statement

Number

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 skilful
personnel to work in the different sections of the hotel kitchen.

Could be able to be a very good entrepreneur who can be successful in his career
PO2 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, banquets, bars,
PO3 etc. B S

Will be able to work in the housekeeping department by the knowledge acquired
PO4 during his period ofstudyfe il 5 e

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

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



Credit distribution
For students admitted in AY 2025 — 26.

No. of Semester
Part Subjects Papers Credit No.
I .
(2Ced®) | Tamil / Hindi / French/Malayalam 4 4x3=12 Ito IV
iy
(2¢ed®) | English 4 4x3=12 Ito IV
Core (Credits 2,3,4,5) 16-19 56 Ito VI
Inter Departmental Course (DC) : 4 16 [to IV
111 : — L R
cogwy | Discipline Specific Elective DSE) | 3 | 3x4=12 | V&VI
. ’ I, IV, V &
Skill Enhancement Course(SEC) 4 12 VI
Industrial Training 1 12 A%
Environmental Studies(AECC) or 2 I
Basic Tamil/ Advance Tamil /Human 4 5 n
v Rights &Women’s Rights(AECC)
(8 Credits) Innovation &  IPR/Innovation, - IPR :
&Entrepreneurship (AECC) 1 2 Vi
Generic Elective(GE) (AEEC) 1 2 A%
@ c?:dm NSS/NCC/YRC/RRC/Yoga/Sports/Clubs i 2 I-II
TOTAL CREDITS 142

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




UG CURRICULUM

CATERING SCIENCE AND HOTEL MANAGEMENT

AY 2025 -26
Course Course Course Name Duration |Exam | MaxMarks |cCredits
Vil Eul CIA | ESE |Total
First Semester
Part—1
25TLUITA TamilI
25TLUIHA Hindi-I ,
25TLUIMA| Language - I Malayalam-T A 1. 5 60 3 |25175(100 3
25TLUIFA French — I | S
Part—II = 7 i @ N
25ELUIEA| 1 anguage - II | English- 1 4] - l1 l 5 |60 | 3 |25[75]100| 3
Part — I1I el € 7
, =
25CHUICA| Core —1 Basics of Food Production | 3 | - | - 3 136 | 3 |[25/75]100 3
25CHUICB | Core —1I Basics of Food and 3= 3 136 3 |(25/75|100 3
Beverage : :
25CHUICP| Core Basics of Food Production | - | - | 4 | 4 | 48 4 140(60| 100 2
Practical - I .
25CHU1CQ| Core Basics of Foodand |~ |~ |4 | 4 | 48| 3 |40|e0|100] 2
Practical - IT | Beverage
Service
25CHUILIA | IDC-I Travel and Tourism 41 -1-1 4 | 48| 3 |[25|75(100 4
Management
Part -1V
25MBU1A | AECC -1 | Environmental Studies 21-1-1 2 |24 - |50f - | 50 2
Part-V
25CHU1XA| Extension NSS/NCC/YRC/R o - - - [50] - | 50 1
Activity RC/Yoga/Sports/Club
Total [20| 1 (09| 30 |360 800 23
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Course | Course Course Name Duration |Exam | Max Marks | Credits
Code Category LIT|P (H)
Wl Lotarl CIA | ESE [Total
Second Semester
Part -1
25TLU2TA TamilII
25TLUZHA Hindi-II
Language - I 4111-15 60 3 25175 | 100 3
25TLU2MA e Malayalam-II =
25TLU2FA French —1I
i
Part - II : S
25ELU2EA| Language - | English- IT el | 60 3 125|75]100 3
Part — I1I . o
: . : =
25CHU2CA| Core- 111 Basic Commodities and 2|1 -1- l 2.1 24 3 |25]75 (100 2
Kitchen Operations |
25CHU2CB| Core-1V | Food and Beverage 2 | & liedrzs) 247 3 |25|75]100] 2
Service . : , ’
-
25CHU2CC| Core - V Front Office Operations | 2. - | - | 2 | 24 3 2575100 2
25CHU2CP | Core Continental Cookery - -4 4| 48 | 4 |40]|60]|100] 2
Practical-I11 ’ '
25CHU2CQ| Core Food and Beverage Service | - | - 4 4 | 48 3 4060|100 2
Practical-IV '
25CHU2IA | IDC-II Event Management 41 -1-1 4 48 3 25|75 {100 4
Part -1V
25TLU2AA Basic Tamil
25TLU2AB 5 Advanced Tamil
AECC-II 21-1-12 24 - |50} - 150 2
25CRU2AA Human Rights and
Women’s Rights
Part-V
25CHU2XA Extc::ngion NSS/NCC/Y -l-1-1 - - - |50 - |50 1
Activity RC/RRCY/
Yoga/Sports/Club/Health \
Total 2011|930 360 900 23
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Duratio
- Max Marks
Course 7y E =
Course Code Category CourseName | L | T| P| 8| E| & £
= | & | & |CIA|ESE| Total o
Third Semester
Part-1
25TLU3TA Tamil - IIT
25TLU3HA Hindi— III [z
25TLU3MA Malavalam —III ‘ "
Language-I e e = =14 1483 (25|75] 100 3
25TLU3FA “| French —II1 ’ . o v
Part-II 4 B i
25ELU3EA | Language-1I| English - IIT B 1_j| 4 I 48| 3 [25]75] 100 3
Part-I11 - .
- | Restaurant Service andp | T : 2
25CHU3CA | Core-VI.| " Ok b-l 2 12403 |25|75] 100
, Operations ,
Core | Indian Regional : £12
25CHU3CM | practical - V Ciflotho 2.+ |4 _56{_‘72 4 14060 | 100 4
Core Front Office - 7
25CHU3CP | practical-VI Opératiols - |44 48] 3 |40|60| 100 2
. |5
Tourism and ot
25CHU3IA IDC-IIT | Hospitality 4 | -| 4 |48] 3 |25|75| 100 4
Business
2 2
25CHU3SA sgc—1 | Bakeryand - -] 2 243 |25[75] 100
Confectionery - I
SEC Bakery and
2CHUSSE | poantionl 1 Confectionery —I BRI ER L 2
. - 800
Total 16| 2 |12| 30 (360 22
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Duration |Exa | Max Marks |Credits
Course Code g ourse Course Name L T [P m
ategory (H)
Week Totall =~ oy IgSETotal
Fourth Semester
Part-1
25TLU4TA Tamil-TV:
25TLU4 N | :
STLU4HA Language-I Hindi-IV U1 T e
25TLU4MA Malayalam—IV 143 1, -4 148 3 25175 100 3
25TLU4FA g e T
Part-1I ) 2 L
25ELU4EA [Language-II English - IV 31 |‘ 4 l4_8 3 |25|75 100 3
Part-IIT N
25CHUA4CA |Core — VII |Wines and Spirits. | 2| - L2 24| 3 |25|75]100| 2
25CHU4CM [Core - Practical- VII|International Cuisiﬁ; 2 -1 4 6 | 72| 4 |40] 60 |100 4
D5CHU4CN |Core - Practical-  [Housekeeping 21 -121| 4 |48 | 3 [40]60 |100 3
IVIII operations
25CHU4IA [[DC -1V Entrepreneurial 4| -|-14 |48 3 |25|75|100| 4
Development
25CHU4SP [SEC Practical- II ~ [Bakery and 21-14|6 | 72| 3 [40]|60|100 4
Confectionery — II
Total |18| 2 10 | 30 |360 700 | 23
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Course Duration E();;l)m Max Marks Credits

Course Code Category Course Name LI T|P

Week| Total CIA|ESE | Total

Fifth Semester

Part-III
25CHUSCM | Core Practical - | Cold Kitchen and 41-14] 8 |9 4 40 | 60 | 100 5
IX Continental Cookery
25CHUSCN | Core Practical - [Banquet Service Operations | o4 g
X e |8 96| 3 |40]60|100] 5
25CHUSSP | SEC Practical- | Food Preservation | - 4 4148 | 4 |40]60]100] 2
I {xdl
25CHU5DA Hospitality Marketing
Management : P2
25CHU5DB | DSE -1 Bar Management |4 - |- | 4 | 48| 3 |25/75|100| 4
25CHUSDC Food safety & quality
25CHUSDD Financial Management :
25CHUSDE Fast Food Operations |4 |- |- | 4 [ 48| 3 |25/75|100| 4
E-1I
25CHUSDF s Human Resource
Management
Part -1V
GE ' 20 -]-12[24]- |5]-]50]| 2
Total 18| - [12] 30 {360 550 | 22

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




P - Duration Exam| Max Marks |cCredit
Course Cateusr Course Name L|T|P (H) s
Code = Week|Total
CIA | ESE |Total
Sixth Semester
Part-I11 ;
25CHU6TA| IET Industrial Exposure Training | - | - 1 11y 11 | - 3 140|60|100| 12
25CHUGCA| Core- VIl | Food and Beverage Service [ 4| - | - | 4 |48 | 3 [25]75|100]| 4
| operations 0 o
25CHU6CB| Core-1X | Room Division Management | 5 | - [ - [ 5 |60 | 3 [25]75]100] 5
25CHUGCP (Core Practical- |Food and Beverage Service | - | = |4 [ 4 |48 | 3 |40|60|100| 2
X1 operations :
25CHU6DA Food Service Facility
Planning.
25CHU6DB| DSE —1II Food and Beverage 41 -1-| 4 48| 3 [25/75]|100] 4
Management
25CHU6DC Tourism Marketing
Management
Part-1V
25BIU6AA| AECC-III Innovation & IPR 21-1-12 1|24 501 - | 501 2
Total [ 15| - | 15| 30 | 228 550 | 29
*Grand Total 4300| 142
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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 25CHUSDA Hospitality Marketing Management .
2 25CHUSDB Bar Management
3 25CHUSDC Food safety & quality
Semester V (Elective IT)

List of Elective Courses

S.No. Course — |
2 5DD AFinanci
1 5CHU. { %émem x%?}
2 25CHUSDE . [FastFood Ope
3 25CHUSDF ~[ Human

Semester VI (Elective III)

List of Elective Courses

S.No. Course Code Name of the Course
1 25CHUGDA Food Service Facility Planning
72 25CHU6DB Food and Beverage Management
25CHU6DC Tourism Marketing Management

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)



GENERIC ELECTIVE COURSES (GE)

The following is the course offered under Generic Elective Course

Semester V
S.No. Course Code Course Name
1 25CHUSGA Basics of Cookery

EXTRA CREDIT COURSES

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

Semester 111

S. No. Course Code
1 25CHUSSA

2 25CHUSSB

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)



Semester — 1

LANGUAGE - I: TAMIL -1

Semester | Course Code Course Category | 8 e & B Credits
Name
I 25TLUTTA TAMIL - [ LANGUAGE-T |48 |12 - 3
Preamble Gomfluun missist aumlewrs sulpilar ueTuT@BISIHL, UGSSH 8y 2B Wy D

2Blwd QFuiFa

SV LOPIILD LOTLFHener HYBlws Glauiss)

LLTETU TGS LIen L LI THSSBDTH6T 25133 ol S5 a0

Prerequisite

sl Glwmfl s11pB), LY FGLD Fmar

Course OQutcomes (Cos)

CO. No. | Course Outcomes (COs) Statement

Bloom’s Tax anomy

Knowledge Level

COl aumpsamsgFparsar (Life Skills)- wresaujsais

CrwansssEnman s @a0gs 0 K2
CO2 wHLyssal (Attitude and Value education) K3
CO3 unre @enenidGQewsdunpser (Co-curricular activities) K3
CcoO4 @Gualwad ayssw (Ecology) K4
a5 Qump) eypay (Tamil knowledge) K4

Mapping with Program Outcomes:

Cos/ POs PO1 PO2 PO3 PO4 PO5
COl1 v v 7
CO2 4 %
ca3 v ¥
Co4 7
COs5 i v v




25TLUITA | TAMIL -1

Syllabus
Unit Content Hrs | Resources
1 mIFFS Hallensser
1. @eafw sugemm - pineiifs seileriseien sl iLemsar
2. unrsGsFin- LarHwTy
3. Ly - unTRsrFaT UG TS iLiTL LD
i : (PGS LI(BEULD
4, s8lpder Qumenio- BILOSH SailehT 03 2025-2026
5. -g’uﬂgl)é Gl e L{rj'?LUrTEU' - Yeval @‘Lp{ﬁmg https://www.youtube.co
6. Fenrg 51510 m/watch?v=Up55uhkk9z
i . . . s . . ) . . . . |
=) ‘alciesTarss austigss Gurpairy. seug CSML_EIGL LITLG) — .
2 (Rinsney BFATTWGST Hadl
o) ‘FT HLEs Hagms oTans CFTLmIEGL LT e —
UL (R3BHTL @l HEOWTCHT FifbH ool Tl
@) '#osl 2 erayL @LBw' arawg QFTL_mIGL LML) ~LO@BSHTH
m) ' o_siranes oyPESTD 61573 QST EIGLD LIMTL GO -5 GuTewTd TFesT
2 L a5 allens & e
1. @owgfw augenm - ygissailamguia Carppupld auenis&ub
2. s wd Qauw) - Sgm SOPQomPLiLim b
20 2@ a0 Fm&al - HH LiTeu& UL FLoemfl L (LPEHDLI(BHEULD
; : b ; 13 2025-2026
4. @ulers FupsmuLd - UG TEGLOTET
e y https://www.youtube.co
5. togmiear SiEpElas], m/watch?v=dX97aNJMa
0. sfs&Ena sMILILTED - eml SLOLHETL_6iT co
1. spaid au@LiL ‘o 9Py - B (LESISEG LT
8. emang sailemsser - 10 sallamgsar
3 G L1Gusremst) wid S Gomflinim_ih
1. Qsmanevga GunGsrar - sTwen (CEDEIGETE
. ote , 1 2025-2026
< ﬁﬁ?ﬁv Ll D e Ul - 1. Cleussramflaom https://www.youtube.co
3. 3DSTSHe - QuraTLoswl EHEUT(LPSS! m/watch?v=DLabokgWE
4. galls algPuwremisear? - waadsr dg
5. yensyeiL aunipsend - &SBE) FLIL0ewl we
4 FImiHens e
1.Qwasw augawnn - Apisamgdiler Carppuptd eueris&ud Qlﬁ)!ﬁ@@”!ﬁu“m—m
5 U a . 14 (LPEDUBEILD
. SEUSILLLITLD = &. . 0meyCsmumeuast 2025-2026

HUHLH- LGenLoSHeT

3

4. Qumbenio - GlgwsTHHET

5. sruigFogs - &) gmes I enet
6.

FTL 196 GQRUHLOTET = IfLDOGD LI

7.Gaul g - @IWSTES6T

https://www.youtube.co
m/watch?v=78u7iTN30
us




3 P& uES
2. @eussenid §L5J5b@m.”59'—'”—“f”—m
(LOF D LI 5 LD
;.‘G:Gi)rsu’?@fr @g)gj W@GLh, Wesm @) msar - @ooiaw 2025-2026
bk Hhial(l QU
& o ) ; 10 https://www.youtube.co
2. 7,07 @0,y & = et a1 Geupiur® - gadlly Gpal, GlenpGuimpair m/watch?v=B3wiMOQLS
Gaounyun(® 2ymlssd NS
B LIGHL LILITS S 1D -
1. safleng- srpaisad (15 sudser wsa 30 audsar asmg) hittoss// Wi ybutubeicy
i " ; L m/watch?v=FchTIgAtwB
2.Dpysemg - slipHsD (GmDESS 3 USHEIHT) 5 . v
https://www.youtube.co
& e m/watch?v=p3QOHD12
B, , ' Yeo
! Total ’ 60

Textbook | 1. | 5800 Qumfiium i — 2025-2026 Qs sulpssienn, LidLg s, sf. 1.
same yplalwus soard, Csrwwysary — 641048,

"o

Reference L | Guon®Aws yaveur Gemw. @areurs, 10 @avaGw augamny, 6T LT UG L —
L & 2024, wesaurssi uBLiLSLE, Gssianer — 600 108.
7

< | Cugr®Awi wpeveseud LnE@wGwd, wpsn uBliy — 2023, @agsaid,
@evaRwsugamny, CumfsBna — 4Gugsar uBLULSL, CQFsrenss — 600 004,

Journal and Magazines | @vé&w @)spsar

=R eannecesand https://www.tamilvu.org
; s i .01
Website { b=

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

LANGUAGE -I: HINDI -1

Semester | Course Code Course Category L T P Credits
Name
[ 25TLUIHA HINDI-T | LANGUAGE-T | 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

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

CO5 Apply the power of creative reading K4
Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS
cOl1 v v v
CO2 v v
CO3 4 v
CO4 v
CO5 v v v




25TLULHA HINDI -1

Syllabus
Unit Content Hrs Resources
L | 7T — I T S8 (SRR U181 - /T U138, 2- Abld 13
TG 3- Sl Ul e Terba
UT34- U AT TTeh
2 o 5 o ¢ | i 13
eI Ho- S LUl HHITH (TS 1-4) Text Book
= i IE= 7)
3 | R0 TSGR (TR, TaATH, A= 12 Text Boiok
e e 12
d Text Book
5| fATE ANFR-1LL (Pad SUST ¥ et H) (WS 1 to 10) Y Text Book
Total 60

2dleldlq-211001

Text books | 1. | UhT=Ieh: GfHH YHT 204 ST SUICHIY, 15 8RR A5’ M TR

2. | YehTRIEh: TMde GTE T STSR, HYRT STRUCI-281001

211024

3. | Q&I®: 1IN UG - IMHCd UbTRIP: fg=dl Had 36 SR TR 3lTgTeTe-

4. | &I IO e - ITACT TDHT: fewdl Had 36 SAT6IEIG-211024

1

UHTh: G0 HR TR IHT IS -17

Reference 3
Books

Journal and Magazines -

E-Resources and o
Website

| Learning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment

| Focus of the Course | Skill Development / Employability




Semester — [

MALAYALAM-1

Semester | Course Code Course Name Category L IR 51 5 Credits
I 25TLUIMA MALAYALAM-1 | 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
Col1 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 Rl PO2 PO3 PO4 ROS
CO1 v v S
Co2 4 v
CO3 4 v
CO4 v
CO5 v v v




25TLUIMA MALAYALAM- I

Syllabus
Unit Content Hrs Resources
l 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
5 2
3 Practical Application L thext book
Expansion of ideas, General Essay and Translation
Total o
| 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 '
LLearning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |

| Focus of the Course | Skill Development / Employability
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T

Semester — I

FRENCH -1
Semester | Course Code Course Category IR L Credits
Name
I Z5TLULEA FRENCH -1 | LANGUAGE-T1 |48 |12 | - 3
Preamble The competence in general communication skills with oral, written and

| comprehension & expression

France

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

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
COol Learn the Basic verbs, numbers and accents K2
o2 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 and Kd
the usage of the conditional tense
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS5
COl1 4 v 4
CO2 4 v
O3 w v
Co4 v
CO5 ¥ v v




25TLUIFA FRENCH - 1
Syllabus
Unit Content Hrs | Resources
1 Objectifs de Tache Activités de réception et de 14
Communic production orale Text book
ation Salut I
* Saluer En cours s Comprendre des personnes qui se Page 10
o Enter en de cuisine, saluent.
contact premiers contacts  FEchanger pour entrer en contact, se
e avec avec les members présenter, saluer, s’excuser.
quelqu’un. d’un groupe » Communiquer avec fu ou vous.
s Se o 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 Enchanté I
presenter. | presenter et milieu professionnel. Page 20
e Présenter | remplir Echanger pour se presenteret
quelqu’un | une fiche pour le | présenterquelqu’un.
professeur.
L}
3 o Exprimer | Dans un café, * Dans une soirée de recontresrapid [4 | Text book
sEs participer comprendre des personnes qui Jadore [
a une soirée ¢changent sur elles et sur leurs goit Page 30
gauts, de rencontres e Comprendre une personne qui parler
rapides et remplir des golits de quelqu’un d’autre
de taches
d’appréciation
- Demander a | Organiser un Comprendre une personne demande 10 fai'\otél;zﬁ];
quelqu'un de p‘rogramfme un service a quelqu'un. Hondu
I=e quelgue, o actnlfltles e Demander a quelqu'un de faire moduile |
chose. accueillir une
quelque chose. Page 40 —
Demander o » Imaginer et raconter au passé a Préparation
. importante 2 o i .
poliment. partir de situations dessinées. au DELF
e
d’actions :
PRE bien page
46
Tu Veux
bien?
. Practical Application 10 g
Make in Own Sentences
60

Total




Text book | 1.

Regine Merieux, Yves Loiseau. 2012. LATITUDES - 1: Méthode de francais
(Page No: 9-55) Les Editions Dider, Paris, ImprimeenRoumanie par Canale en
Janvier

Reference | 1.

Book

Journal and
Magazines

E-Resources
and Website

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

| Focus of the Course | Skill Development / Employability
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Semester — 1
CORE I: BASICS OF FOOD PRODUCTION

Semester C((j):;ze Course Name Category | L | T | P | Credits
BASICS OF FOOD
1 25CHUICA PRODUCTION CORE |36 - | - 3
This course has been designed for students to learn and understand -

Preamble o The basic concepts of cooking.
o The basic ingredients used in cooking.
» The basic principles involved in cooking

Prerequisite Should possess basic cooking awareness.

Course Outcomes (Cos)

CcO . Bloom’s Taxonomy
Nitmher Course Outcomes (COs) Statement Knowledge Level
Understand about the important cuisines of the world, attributes of K1
COl1 :
a kitchen staff.
Cco2 Identify and know the different types of ingredients used in cooking K1
and its characteristics.
Learn the preparation techniques of different ingredients and to K2
CO3 : o
apply the different methods in suitable areas.
Know the importance of raising agents, its applications in bakery K2

CO4 ; i .

section and also the classifications of stocks, soups, sauces.
Identify the different types of fishes; learn the characteristics of eggs K3

COs e i

and preparation of different meats.
Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v v v
CcoO2 v v v v v
CO3 ve v v v v
CO4 v v v v v
CO5 v v v v v

B.Sc. C§ & HM (Students admitted during the AY 2025-26)
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Syllabus
Unit Content Hrs Resources

Cooking - Introduction, The origin of cooking, An introduction to
Indian Cuisine and Popular International Cuisines (French and
Chinese Cuisine).
Attitudes and behaviour in the kitchen

[ Personal hygiene, Uniforms & protective clothing 6 Text Book
Different equipments used in food production, Safety procedure in
handling equipment, Levels of skills and experiences Rice, Cereals &
Pulses. Introduction, Difference between cereals and pulses, Pulses
Introduction, examples, cooking of pulses, Varieties of rice and other
cereals, Cooking of rice. Introduction to Food production
Cooking Materials 7
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.

11 | Flavourings and seasonings — Uses and examples. 7; Text Book
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, their sources.
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.

Il | Preparation of Ingredients: Washing, Peeling and scraping, pairing, 7 Text Book

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.

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

Basics of Continental Cookery

Raising Agents — Functions of raising agents, chemical raising agents and
yeast. Basic Principles of Food Production

Stocks: Meaning of stock, Uses, Care and precautions while making
stocks, Types of stock, Preparation of stock, Recipes.

Soups: Classification with examples, Basic recipes - Consommés,
Garnishes and accompaniments.

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

Text Bool

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 Cookery: A. Introduction to fish cookery, Classification 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

Text Bool

Total

36

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

Text book

I. | Krishna Arora, 2009, “Theory of Cookery”, Edition VI, Frank Brothers Publishers

University Press Publishers Ltd.

Parvinder s. Bali., 2014, “Food Production Operations”, Edition II, Oxford

X, Hodder Starghton Publishers.

David Foskett, Ronald Kinton & Victor Cesrani., 2004 “Practical Cookery”, Edition

Reference 2.
Books

David Foskett, Ronald Kinton & Victor Cesrani., 2001, “Theory of
Catering” Edition IX, Hodder Starghton Publishers,

Thangam E.Philip, 2010, “Modern Cookery for Teaching and Trade”,
volumel, Edition VI, Orient Longman Publishers.

Journal and Magazines

Journal of Culinary Science & Technology
Professional Cooking by Wayne Gisslen

https://www.wiley.com/en-

E-Resources and Website | in/Professional+Cooking%2C+with+eBook+Access+Code¥%2C+10th+Edition-

p-9781394290215

|

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 2025-26)
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Semester - 1
CORE I1 : BASICS OF FOOD AND BEVERAGE SERVICE

Semester Corse Course Name Category | L | T | P Lredits
Code
I 25CHUICB | Basics of Food and Beverage Service CORE co R 3
This course has been designed for students to learn and understand
Preamble o To learn the laying table cloth and cover.
e To learn the basics of food service, menu compilation and presenting the bill, etc.
Prerequisite Should have basic awareness on Food And Beverage Service,

Course Outcomes (Cos)

- CO Course Outcomes (COs) Statement Bloom’s
Number Taxonomy
Knowledge Level
Co1 Explain the different types of catering establishments, the roles of K2
service staff.
CcO2 Understand the different staffs, their roles and 1esp0ns1b1ht|es K1, K2
classify the different types of restaurants.
CO3 Understand the different types of operating equipments, the co- K3
ordination of food and beverage department with other departments.
CO4 Explain the different types of menu, classification of food with its K2,K3
usual accompaniments and service methods.
CO5 To understand the role of room service department in the hotel. K2
Mapping with Program Qutcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
Co1 v v v v v
coz v v v v v
Co3 v v v v v
CO4 v v v v
COs5 v v v v

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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CORE II : BASICS OF FOOD AND BEVERAGE SERVICE

Syllabus

Unit

Content

Hrs

Resources

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,
personality, attitude towards guests, appearance, salesmanship and sense
of urgency.

Text Book /
Reference
Book

I

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

Text Book /
Reference
Book

I1I

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: Misen scene, Misen place. Points to be
remembered while laying a table, do’s and don’ts in a restaurant, dummy
waiter and its uses during service.

Text Book /
Reference
Book

v

Menu Planning

Origin of menu, functions of menu , types of menu, other types of
menu, menu of instructional catering , cyclic menu , French classical menu
appetizers soup, egg/pasta, fish, entrée, joint, sorbet, roast, vegetables,
sweets, cheese/savoury, fruits, coftee, Planning of simple menus; food and
their usual accompaniments,

Text Book /
Reference
Book

Room service

Introduction location and equipments required for room service, room
service equipments, room service tray, trolley. Room service procedure,
misen-place activities, order tacking for room service, execution of room
service orders, collecting the order and carrying to the room.

Briefing, service of Ilunch and dinner, service of alcoholic
beverages ,organizing private parties, placing fruit basket and cookies
platter . In room facility, replishment of supplies, satisfaction of guest.

Text Book /
Reference
Book

Total

36

B.Se. CS & HM (Students admitted during the AY 2025-26)




=i

Text book 1. | Dennis Lillicrap, John A. Cousins & Robert Smith. 2002, Food & Beverage Service.
(Edition V1), ELST Publishers Ltd

2 | Sudhir Andrews. 2007. Food & Beverage Service Training Manual. (Edition I), Tata
Mc Graw — Hill Publishers.

Reference 1. | John Fuller & A.J. Currie. 2002. The Waiter. (Edition [), Sterling Book House
Books Publishers. Mumbai.

2. | Bernard Davis, Andrew Lockwood, Ioannis Pantelidis & Peter Akott. 2008. Food and
Beverage

Journal and
Magazines

International journal of hospitality management
Cornell hospitality quarterly

E-Resources and
Website

https://www.ihmnotessite.net/food-beverage
https://www.coursera.org/

Learning Method

Lecture, Demonstration

Focus of the Course

Skill Development /Employability

B.Se. CS & HM (Students admitted during the AY 2025-26)
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Semester — [
CORE PRACTICAL -I: BASICS OF FOOD PRODUCTION

Semester | Course Code Course Name Category L. T | B | Credits
BASICS OF FOOD
I 25CHUICP PRODUCTION CORE - | 48 2
This course has been designed for students to learn and understand

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

Prerequisite Should possess basic awareness on cooking skills.

Course Outcomes (Cos)

CcO Bloom’s Taxonomy
N Course Outcomes (COs) Statement Knowledee Tevel
Understand about the important cuisines of the world, attributes of a
COl1 : K1
kitchen staff.
[dentify and know the different types of ingredients used in cooking

CcO2 . S K1

and its characteristics.

Cco3 Learn the preparation techniques of different ingredients and to apply K2

the different methods in suitable areas,

CO4 Know the importance, preparation and the classifications of stocks, K2

soups, sauces.
Identify the different types of fishes; learn the characteristics of eggs

CcO5 e wag K3

and preparation of different meats.
Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v’ v v v
CO2 v v v
CcO03 v v v v
CO4 ¥ Ve o v ¥
CO5 ¥y v
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Syllabus

S.No List of Programs

Basic Hygiene practices to be observed in the Kitchen - Safety practices to be observed in the
1 | 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, Jardiniére, Mignonette, Dices,

. Cubes, Macédoine, Paysanne, Shred, Concasse, Mirepoix - Cuts of chicken - Cuts of fish.

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

A Demonstration of basic Indian masalas & gravies. 5 Formulate ten sets of menu consisting of five
dishes from the following courses.
Formulate ten sets of menu consisting of five dishes from the following courses. Indian rice
preparations
Indian dhal preparations

5 Indian snacks preparations

Indian breads & gravies Pulaos & Biryanis
Indian vegetable preparations

Indian meat preparations

Indian sweet preparations

1. | Krishna Arora, 2009, “Theory of Cookery”, Edition VI, Frank Brothers Publishers

Parvinder s. Bali., 2014, “Food Production Operations”, Edition II, Oxford University
Text book | 2. | Press Publishers Ltd. :

David Foskett, Ronald Kintbn & Victor Cesrani., 2004, “Practical Cookery”, Edition X,
Hodder Starghton Publishers.

Thangam E.Philip, 2010, “Modern Cookery for Teaching and Trade”, volumel, Edition

Reference | 2. VI, Orient Longman Publishers.

Books
Journal and Journal of Culinary Science & Technology
Magazines Professional Cooking by Wayne Gisslen

https://www.wiley.com/en-

ERel 1anrofess10nal+Cook1ng%2C+w1th+eBook+Access+Code%2C+10th+Ed1t10n~p-

R 9781394290215
Learning Method Demonstration, Lecture
Focus of the Course Skill Development/ Employability/ Entrepreneurial Development/ Innovations

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Semester —1I
CORE PRACTICAL II: BASICS OF FOOD AND BEVERAGE SERVICE
Corse ;
Semester Code Course Name Category L |T [P |[Credits
I 25CHU1CQ |Basics of Food and Beverage| Core Practical o 5
L Service 3

This course has been designed fo

¢ students to learn and understand

Preamble e To learn the laying table cloth and cover.
e To learn the basics of food service, menu compilation and presenting
the bill, etc.
Prerequisite | Should possess awareness on food and beverage service skills
Course Outcomes (Cos) Be
cO Bloom’s
Nigiber Course Outcomes (COs) Statement Taxonomy
Knowledge Level
CO1 | Implement Classes and Objects K3
CO2 | Implement Overloading and Inheritance. K3
CO3 | Create applications using Stack and Queue K2
CO4 | Construct applications using Trees and Graphs K3
L_COS Implement Searching techniques K3
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS
Cco1 v v 7 v v
CO2 v v v
CO3 v v v v
CO4 v v v v v
EOS 7 v

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




25CHU1CQ | CORE PRACTICAL II: BASICS OF FOOD AND BEVERAGE SERVICE

S.No | List of Programs

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

Serviette folds.

Laying and relaying of table cloths.

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

Carrying a light tray.

Carrying glasses.

Handling cutlery and crockery.

1
2
5)
4
5 Carrying a heavy tray.
6
7
8
2)

Manipulating service spoon and fork.

10 Service of water.

11 Arrangement of sideboard.

12 Table d’hdte cover laying.

13 A la carte cover laying.

Text book

Dennis Lillicrap, John A. Cousins & Robert Smith. 2002. Food & Beverage Service.
(Edition VI), ELST Publishers Ltd

Sudhir Andrews. 2007. Food & Beverage Service Training Manual. (Edition I), Tata
Mc Graw — Hill Publishers.

Reference
Books

John Fuller & A.J. Currie. 2002, The Waiter. (Edition I), Sterling Book House
Publishers. Mumbai.

Bernard Davis, Andrew Lockwood, Ioannis Pantelidis & Peter Akott. 2008. Food and
Beverage service

[ Method of learning | Experiments |

|_ Focus of the course | Skill Development / Employability |

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Semester — 1
IDCI: TRAVELAND TOURISM MANAGEMENT

Semester Cg;‘;:e Course Name Category | L | T | P | Credits
Travel and Tourism
I 25CHU1IA Management IDC 48 | - | - 4
This course has been designed for students to learn and understand -
Piiamble e The growth of tourism and forms of tourism.

e The components of tourism and tourism products.
e About the travel agencies and special interest tourism

Prerequisite | Basic awareness about tourism industry

Course Outcomes (Cos)

(8{0) Bloom’s Taxonomy
Nutaber Course Outcomes (COs) Statement Krowledse Tevel
Ccol Understand the factors influencing the growth of tourism in K1
India and the global - significance of tourism.
CcO2 Explain about the different forms of tourism. K2
CcOo3 Understand the different components of tourism and the tourism K2
products.
CO4 ExplaFn the different transportation sectors and travel K2
agencies.
CO5 Understand the types of special interest tourism. K3
Mapping with Program Outcomes:
Cos / POs POI1 PO2 PO3 PO4 PO5
Cco1 v v v v v
co2 v v v
CcOo3 v v v
CO4 v v v
CO5 v v v v v
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Syllabus

Unit

Content

Hrs

Resources

Introduction to Tourism

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).

Text Book

II

Forms of Tourism

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.

10

Text Book

[T

Tourism an Overview

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

10

Text Book

v

Introduction to Tourism Industry
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.

11

Text Book

Special Interest Tourism
Definition - Adventure Tourism — Beach and Island Tourism — Health
Tourism —Wildlife Tourism - Sports Tourism.

Text Book

Total

48

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

Internal only)

Text book

A K Bhatia, 2007, "The Business of Tourism Concepts and Strategies", 2"
Edition, Sterling Publications, New Delhi.

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

Reference
Books

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

Pran Seth, 2008, "Successful Tourism Management Vol. 1 & 2", 1*' Edition,
Sterling Publishers, New Delhi.

Buhalis, D & Costa.C, 2006, "Tourism Management Dynamics", 1* Edition,
Rutledge, UK.

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Journal and
Magazines

Annals of Tourism Research- Elsevier
International Journal of Hospitality Management- Elsevier

E-Resources and
Website

https://www.unwto.org/?spm=a2ty 001.29997173.0.0.589fc92 | HEdkfz
https://tourism.gov.in/?spm=a2ty 001.29997173.0.0.589fc92 1 HEdkfz

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

Focus of the Course

Skill ‘Development/
Innovations

Employability/  Entrepreneurial Development/

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Semester—I

AECC I: ENVIRONMENTAL STUDIES

Semester Course Code Course Name Category| L T| P| Credits
ENVIRONMENTAL
I 25MBULAA STUDIES AECC | 24 = - 74
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
K A ¥ N Knowledge Level
cot To understand the 1mportance of natural resources in order to
conserve for the futurc ' i f K1
Cco2 To impart knowledge'fon Natural resou’rces and its consérvaticijn K2
CO03 To impart knowledgc on Blodwermty and 1ts conservatlon K3
COd To create awareness on effeots, causes and control of air, water
soil and noise pollutlon etc K4
CO5 To build awareness about sustainable ~ development
and Environmental protection Kl
Mapping with Programme Outcomes
Cos/POs PO1 PO2 PO3 PO4 PO5
Co1 v v
Cco2 v v v
CcO03 v v v v v
C0O4 v v v v
CO05 v v

B.Se. CS & HM (Students admitted during the AY 2025-26)
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[25MBUIAA] AECC T: ENVIRONMENTAL STUDIES |

Syllabus

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 ecolo gical
succession.

Textbook and
Website

I

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.

Textbook and
Website

I

Biodiversity and Conser\}atio:n: ‘Global -Biodiver's'ity hot

spots. India as a mega-biodiversity n'atioh.; jEndqqgéred b
and endemic species of ~India, Conservation. ‘of .
In-situ and Ex-situ  conservation ‘of

biodiversity:
biodiversity.

Textbook and
Website

v

Environmental Pollution: types, causes, effects and

controls; Air, wéter; soil, chemical and noise pollution,
Nuclear hazards and human' health risks. Environment

Laws: Environment Protéét’j‘dp_;.Act;_'Pre_vcnt‘ion &Control '
of Pollution Act — Air & Water.. Wildlife Protection Act; -

Forest Conservation Act;

Textbook 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.

Textbook and
Website

Total

24

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

.| Carson,R.2002.SilentSpring. HoughtonMifflinHarcourt

Gadgil,M.,&Guha,R.1993.ThisFissuredLand: AnEcologicalHistory
Of India. University of California Press.

Reference

Books

.| Gleeson, B. and Low, N.(eds.)1999.Global Ethics and Environment,
London, Rutledge.

Gleick, P.H.1993.Waterin Crisis. Pacific Institute for Studies in Dev.,
Environment Security. Stockholm Environment Institute, Oxford Univ. Press.

.| Groom,Martha].GaryK.Meffe,andCarlRonaldcarroll.2006,Principles
of Conservation Biology. Sunderland senior Associates.

Grumbine,R.Edward,andPandit,M.K.2013.Threats from India’s
Himalaya dams. Science,339:36-37.

Journal and
Magazines

https://www.hzu.edu.in/bed/E%20V %208 .pdf

E-Resource and
Websites

https://www.uge.oov.in/oldpdf/modelcurriculum/env.pdf

Learning Methods - | Chalk and Talk/Seminar/Assignment

Focus of the Course Skill Development/Employability/Social Awareness and Environment

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Semester — 11

LANGUAGE - I: TAMIL - II

]

Semester | Course Code Course Category L T P Credits
Name
I1 25TLU2TA TAMIL - 1I LANGUAGE-T |48 |12 - 3

Preamble @umplLium_siseflar aunuieons sublpdlar UsSTUTRHBISFHLD, LIGSSB0
2B WP YPlws CFuisa
Henav LoPmLd LogL{SaeT HBlws 6l&uise)
o TETeUFSaNaT L)L LILITESSE DGISMET 2618 360550

Prerequisite | 59 Qumf e1@p®, L &SGLd Bpar

Course Qutcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
col anpsmssGmenser (Life SKills)- womantauiseofair K
QrwansssGnenel o1 @&alss 2
co2 wHliygsaed (Attitude and Value education) K3
CO3 LI (@)en e Qlewiad LT R Gir (Co-curricular activities) K3
CO4 @paduad gpsas (Ecology) K4
CO5 Quomfl ooy (Tamil knowledge) K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS5
COl v v v
Cco2 4 4
CO3 v v
Co4 v
L CO5 v v v

38
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25TLUZ2TA | TAMIL - I1

Syllabus
Unit Content Hrs | Resources
| 2m @)evs&lurid
1. @@afw aurevi- L1IBCeTe TS L) 5 awiai@ mrevs e SLApGlom AL
LITL_ LD
2.5 m& e @oair_mb
9. IpaTiyNISE -~ DSSHILILITED - 9. erant - 04 el
2025-2026
2 FTLH yflFaD - Qurgs L Lmed - 9. stawr - 49 3
@) 2.1pay - Qumgst une - . erenr - 104
. GMULRS - Smoggumad - s, erar - 110
2 9D @)eva &b guﬂg)@mr‘r‘gﬂﬁ
1. provgwmi - syflaje_eoio @;‘G:;:nﬂm
2. apgiang - garenenwng - 10 um_edser - 6, 7, 9, 10, 14, 16, 17, 23, 26, 30 LigheuLD
3. @afluemaprpug - UsesGesssmy - wpam 10 Lm_dasar 2025-2026
13
3 DQBNS s Hevgsar guS]gnG)mr‘rHﬂL]
1. @esRuaigeomy - S 2 engmen_ulleT CHrmmpLd avenid@uih 10 @;’g;:ﬂnm
2. senavssir - 2. Gavam LIg5GULD
3. smis QpBlser - QL& oAewl&a LD 2025-2026
4 Y0 OENS &L Hengsar g"&ﬁ?fgw“
1. afy cueswssLd - & DEWTFUT 14 @ oesr_mib
2. s1flipd ueTUA® - L g GampmsEsaTLE s
’ ; o 2025-2026
3. @menwg HL01 euanisd - upeweaur L.y mEEys
5 Ll LS SLALHGIom AT
1. @ ossemrd = Qup, apaUELLF), auipTEleney @;Z;:?Tm
2. g@Iauevaid sTins S s - afeemLiLimisaer, Geaus®Gsmor, (Lpempuf(® LI GuLD
3.uent tiunsaid - Quigiggmeuliled s Heasar eipgise 10 2025-2026
Total 60
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Text book L. 181 Qomgivm 16— 2025-2026 QangLiy: spssisnn, Ll i srairgd.f. smev
gfialwe saarh, Camuibyggrs — 641048.

Books

Reference L Gupr@ifwg yeveus Gamin. @)ereura, gsLﬁ)BS @ eva&mu eugamy, 6T L T LEy —
2024, wenflaurssi u@liugsn, Qsarenear — 600 108,

Guon@fiug penewang Lng&wGind, 1psmn LGy — 2023, @) avgsamrin,
@agfweageng , GwmisFper — yGaugpsar UGS, Ceaenar — 600 004.

Journal and Magazines

@)aEw @) LpxHer

E-Resources and
Website

https://www.tamilvu.org

| Learning Method

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

I Focus of the Course

| Skill Development / Employability |

B.Se. OS & HM (Students admitted during the AY 2025-2026)




Semester — I1

LANGUAGE - I: HINDI - II

Semester | Course Code Course Category L T P Credits
Name
11 25TLU2HA HINDI - 11 | LANGUAGE-1 | 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 Qutcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
Col1 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
CO5 Apply the power of creative reading K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS
COl1 v v v
co2 4 v
CO3 4 v
CO4 v
CO5 v v v
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25TLU2HA | HINDI -11

Syllabus
Unit Content Hrs Resources
: 2 T Qﬁﬂ(&ﬁﬂtﬂ & ) b Text Book
2 | sy darEeOHTe 13
' Text Book
3| FgE-fdie- ST 39T Utas / ST 37T gUsy 12 e i
ext Book
& 1. &%, 2. 1% T grad
! ad 3 o ) ® Text Book
5 | 3reTaTE 3EATH- Il (haet feear &3S &) (I8 1 to 10
o Text Book
10)
Total 60

Text books | 1. | gepreres: ST TeRelT Ugall Hiorel, axanT fafeger Agrcar ot AT, sameEns.

(Unit 1)

2. | serTereR: G TRl 204006l 3ATEHEH, 158ETH U312 AR SATETaTE.
(Unit 11

3. | TR T U7 Yl f&eell. (Unit 1)

4. | qEce: AU IRT - THGH WehlAreh: el o7ael 36 FMTgTane. (Unit1V)

5. | geprereR: STEI0T AR TR THT dls. (Unit V)

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

| Focus of the Course { Skill Development / Employability |
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Semester — 11

LANGUAGE - I: MALAYALAM- 11

Semester | Course Code Course Name Category L T |P Credits
1 25TLU2MA MALAYALAM- 11 | LANGUAGE- 1 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 OQutcomes (Cos)
CO. No. | Course Outcomes (COs) Statement ' Bloom’s Tax anomy
Knowledge Level
Col 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
COl1 v v v
co2 v v
CO3 v v
CO4 v
COS v v v

B.Se. CS & HM (Students admitted during the AY 2025-2026)
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25TLU2MA | MALAYALAM- II

Syllabus
Unit Content Hrs | Resources
: Er(l)l‘:;]kaje: Chapterl- Chapter 5 14 Text book
2 g:?:::kaje: Chapter 6- Chapter 10 10 Text book
3 gr?;‘;lkaje: Chapter 11- Chapter 15 14 Text book
u ﬁ:::ﬁgzﬁ;?alﬂjéootha Kalam: Chapter 1- Chapter 10 — Text book
2 ﬁ:;:')lgizﬁ;?aﬂ%ootha Kalam: Chapter 11- Chapter 20 12 Text book
Total 60

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

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

| Focus of the Course | Skill Development / Employability |
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Semester — I1

LANGUAGE - I: FRENCH - 11

Semester | Course Code Course Category L|T|P Credits
Name
11 25TLU2FA FRENCH - IT | LANGUAGE-1 | 48 |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 Qutcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
'.0) Learn the Basic verbs, numbers and accents K2
Apply the adjectives and the classroom environment in
co2 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 POS
COl v v v
CcO2 4 v
CO3 v v
CO4 v
COs5 v v v
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25TLU2FA | FRENCH - 11
Syllabus
Unit Content Hrs | Resources
1 ‘ganiser
Proposer, Ool,g?nlsm '_‘m,?ﬂ Comprend: 2unemessage 14 Text
g a m . . P 14 .
accepter, 8 uei{au e d’invitationsurunrépondeurtéléphonique bexl
refuserune avec . E,'!S —— ok
P e par téléphone et
invitation. : . ,
par courriel. Inviter quelqu’'un accepter
Indiquer la ourefuserl’invitation.
date.

2 Prendreet fixer un Or'gemsel une Comprendre des personnes 2 g exlt
rendez-vous. Z?}uezzu c:;ema qui fixentunrendez-vous par 00K
Demander € l(?Ch 2. ts’ p.ar téléphonique.
etindiquerl’heure. clephonectpal

courriel. Prendreun rendez-vous par
telephone

3 Exprimer son point de | En groupes, choisir | Exprimer son point de vuesur 4 t;fexlt
vue positif et négatif, un cadeau pour un | desidées de cadeau. 00K
S'informersur le prix. e Faire des achatsdans un
S'informersur la magasin
quantitité.

Exprimer la quantitité.
: T Text

o Demander * Suivre un | Comprendre des indications de 10 book
etindiquerune direction. | itinéraire a | direction.

Localiser (prés de, en Pajded indications Comprendre des indications de
par telephone et | .

face de ....). , lieu.
d’un plan.

Exprimerl'obligationl’ Par Comprendreune chanson.

Interdit.Conseiller. — ;
courrierélectroni | Comprendre de courts messages
que, donner des | qui experiment
informations et | I'obligationoul'interdiction.
des- conse_lls a "Hi Donner des conseils a des
ami — qui - VEUl | hersonnesdans des  situations
VEyRBEE données.

5 : o 10 -
Practical Application
Make in Own Sentences

Total 60
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Text book Regine Merieux, Yves Loiseau, "LATITUDES - 1" (Page No: 56-101) (Methode de
Frangais), 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 |
1 Focus of the Course | Skill Development / Employability ‘
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Semester — 11

CORE III: BASIC COMMODITIES AND KITCHEN OPERATIONS

Semester Course Course Name Category | L | T | P | Credits
Code
BASIC COMMODITIES AND
g | 24| - | -
i 25CHU2CA | 'y ipcHEN OPERATIONS | CORF 2
This course has been designed for students to learn and understand -
o The basic commodities used in cooking and the concepts in Indian cooking.
Preamble
o The different methods of cooking food
o The organizational structure of a hotel kitchen.
Prerequisite Basic knowledge on commodities and kitchen operations.

Course Outcomes (Cos)

coO . Bloom’s Taxonomy
Number Course Outcomes (COs) Statement Kiowledze Level
Understand about the important commodities used in the K2
Cco1 .
kitchen.
Identify and know the different types of ingredients used in K3
CcO2 ¢ . = :
cooking and its characteristics.
Co3 Learn the importance of Indian cooking, spices used and K3
concept of masalas. £
Understand and apply the different methods of cooking for K5
CcO4 s : :
different dishes.
Learn the organizational structure of the hotel and different K4
CO5 . . pg :
designations in kitchen and stewarding department.
Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
Cco1 v v v
cOo2 v v
CcO3 v v v v
CcO4 v v v
COs 7 ¥ v &

1
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[ 25CHU2CA | CORE III: BASIC COMMODITIES AND KITCHEN OPERATIONS

Syllabus

Unit

Content

His.

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, methods of Cooking
sugar, Various uses of sugar. Importance of gluten, Manufacturing of
butter, cream and all dairy products

Text Book/
Reference Book

I1

Commodities

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

Text Book/
Reference Book

1

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 Book/
Reference Book

IV

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.
Importance of Molecular Gastronomy—Description.

Fusion cuisine - Meaning, Methods followed in fusion foods.

Text Book/
Reference Book

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,

Text Book/

Reference Book

B.Se. CS & HM (Students admitted during the AY 2025-26)




Equipment found in kitchen stewarding department, Co-operation
with other departments.

Total 36
l Note: Case studies related to the above topics to be discussed (Examined internal only) J
Text book Krishna Arora, 2009, “Theory of Cookery”, Edition VI, Frank Brothers

Publishers

5. | Parvinder s. Bali., 2014, “Food Production Operations”, Edition II,
Oxford University Press Publishers Ltd.

Reference ) )
Books 1. | David Foskett, Ronald Kinton & Victor Cesrani., 2004, “Practical

Cookery”, Edition X, Hodder Starghton Publishers.

2. | Thangam E.Philip, 2010, “Modern Cookery for Teaching and Trade”,
volumel, Edition VI, Orient Longman Publishers.

Journal and Food & Wine, Bon Appétit, Cook's [llustrated, Serious Eats
Magazines j
E-Resources /efaidnbmnnnibpeaipeelele findmkai/https://www.ihm notes.in/assets/Docs/Sem
and Website 1/FP/UNIT%2010%20BASIC%20COMMODITIES. pdf

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

Skill Development/ Employability/  Entrepreneurial ~ Development/

Focus of the Course 3
Innovations
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Semester - 11
CORE IV: FOOD AND BEVERAGE SERVICE

Semester Corse Course Name Category L | T| P| Credits
Code
I 25CHU2CB | FOOD AND BEVERAGE SERVICE CORE | 24 |-|- 2
Preamble This course has been designed for students to learn and understand

To classify different types of breakfasts.
To classify the different types of non-alcoholic beverages and cheese.
To understand the ways in which a guest can be billed.

Prerequisite

Bas

ic knowledge on food and beverage service.

Course Qutcomes (Cos)

cO Course Outcomes (COs) Statement Bloom’s
Number Taxonomy
Knowledge Level

CO1 Explain the types of breakfast, the sequential service, order K3
taking.

co2 Understand different styles of food and beverage service and to K2
illustrate the pros and cons of different styles.

CcO3 Understand about the different types of non-alcoholic K4
beverages.

COo4 To understand the different types of service procedure for K4
lunch dinner

COs Understand the service procedure of different courses, Record K5
keeping,

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
Co1 v v v v v
CO2 v v v v
CO3 v v v v
CO4 v v v v
CO5 v v v v
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25CHU2CB CORE IV: FOOD AND BEVERAGE SERVICE

Syllabus

Unit | Content - Hrs. Resources
I | Breakfast: Types, menu for each type, terms used in the service of 5 Text Book /
continental breakfast. Cover laying for continental and English Reference
breakfast. Order taking procedures: In-person, telephone and door Book
hangers.

1l | Types of service: Different styles of service, factors influencing 4 Text Book/
each type, table layout for different styles, advantages and Reference
disadvantages, styles of service often implemented these days. Book

I | Classification of beverages: Types of beverages, Preparation of 5 Text Book /
common nonalcoholic beverages&-its - - Origin-& Manufacture — Reference
Types & Brands Examples tea, coffee, milk-based dfinks, juice, Book

squash and aerated water, other bar nonalcohohc drmks used in
dispense and main bar. . . i

IV | Service procedure: Servrce procedure "for lunch and dmner ina 5 Text Book/

licensed restaurant. table.reservation, Briefing; Greetmg ‘and Seatmg Reference
the Guest, Opening the Napkm Servmg Water, Taking Order for: and Book

Serving Aperitifs, Servmg Bread and Butter, Presentmg the Menu,
Offering Suggestions, ‘Wine Order takmg procedure Recogmzmg
the order and Wrrtmg the Food Order Correctmg the Cover,-.

V | Service methods and: bl]lmg system The servrce of soup, service | S Text Book/
of fish, service procedure of main- course, service of sweets, service Reference
of cheese and savory, serv1ce procedure of dessert and procedure of Book

serving coffee after meal.

Simple control system - KOT/bill control system, making bill, cash
handling equipment, record keeping.

Total 24

Text book 1. | Dennis Lillicrap, John A. Cousins & Robert Smith. 2002. Food &
Beverage Service. (Edition VI), ELST Publishers Ltd.

2 | R. Singaravelavan. 2011. Food & Beverage Service. (Edition I),
Oxford University Press Publishers.

Reference 1. | John Fuller & A.J. Currie. 2002. The Waiter. (Edition I), Sterling Book House
Books Publishers. Mumbai. '

2. | Bernard Davis, Andrew Lockwood, Ioannis Pantelidis & Peter Akott.
2008. Food and Beverage service '

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




Journal and
Magazines

International Journal of Hospitality Management-
[https://www.journals.elsevier.com/international-journal-of-hospitality-
management](https://www.journals.elsevier.com/international-journal-of-
hospitality-management)

Journal of Foodservice Business Research
[https://www.tandfonline.com/toc/wisb20/current|( https://www.tandfonline.co

m/toc/wish20/current)

E-Resources and
Website

[https://academic.oup.com/journals/list/humrss02 8]( https://academ
ic.oup.com/journals/list/humrss028)

[https:/Awww.hospitalitynet.org](https://www.hospitalitynet.org)

Learning Method

Lecture, Demonstration

Focus of the Course

Skill Development /Employability
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Semester - 11
CORE V: FRONT OFFICE OPERATIONS

Semester Corse Course Name Category | L [ T | P [Credits
Code
1 25CHU2CC |  FRONT OFFICE OPERATIONS CORE |24 - | - 2
Preamble | This course has been designed for students to learn and understand

e The origin of the hospitality industry.
e  The organization of the front office department and the different types of rooms.
e The different functional areas of a front office department.

Prerequisite

Should have basic awareness on basic Front office operations

Course Outecomes (Cos)

co Course Outcomes (COs) Statement Bloom’s
Number Taxonomy
; Knowledge Level

Co1 Understand the types of hotels and types of rooms. K2

co2 Understand about the organization of front office and budget. K3

CO3 Know about the procedures in reservations and Registration. K4

CcO4 Learn about front office guest security and safety and also

. e K4
procedures involved in guest check-out.

CO5 Understand the Front office Night Audit process, cash and accounts K5

procedure.
Mapping with Program Outcomes:

Cos / POs POl PO2 PO3 PO4 PO5
CO1 v v v
Cco2 4 v v
CcOo3 v v
CO4 v v v v v
CO5 v v v v
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25CHU2CC CORE V: FRONT OFFICE OPERATIONS

Syllabus
Unit Content Hrs Resources
[ Introduction to Hotel Industry: Origin and history of Hospitality 4 Text Book /
industry. - Classification of Hotels based on Size, Star, Location / Reference
Clientele, Ownership basis, Length of stay, Level of service, Management Book

and Affiliation.

Types of Rooms - Single Room, Double Room, Twin Room, Triple Room,
Quad Room, Deluxe Room, Executive Room, Suite (Junior Suite, Executive
Suite) Presidential Suite, Studio Room, Interconnecting Room, Adjoining
Room, Cabana Room, Penthouse Room, Duplex Room, Accessible Room
(Especially Abled Room), Family Room / Connecting Family Suite,
Presidential / Royal Suite

11 Room rates & meal plan - Rack Rate, Corporate Rate, Group Rate, 5 Text Book /
Package Rate, Seasonal Rate, Weekend Rate, Government Rate, Airline or Reference
Crew Rate, Membership or Association Rate, Day Rate, Complimentary Rate Book

, Family Rate, Promotional Rate, All-Inclusive Rate, European Plan Rate
Advance Purchase Rate, Long Stay Rate, Child Rate, Dynamic or BAR Rate
(Best Available Rate)

Types of meal plan followed in the hotel industry - European Plan (EP),
Continental Plan (CP), American Plan (AP), Modified American Plan (MAP),
Bermuda Plan (BP), Bed and Breakfast Plan (B&B), Benefits for customers by
utilizing all-Inclusive Plan (AIP)

1 |Front Office Organization: Organizational / Hierarchy Chart. — Stating the

quti dR ibiliti FFOP | 5 Text Book /
uties and Responsibilities of F.O Personnel. Reference
Front office functional areas: Introduction and Demonstration of Book

Operating Procedures of Reservation Section, Reception Section,
Distinguishing the roll of information Section / Concierge Desk, Cashier
Section / Billing Section, Guest Relations / Lobby Desk, Telephone /
Communication Section, Bell Desk / Porterage, Identifying the importance
of night Audit Section

v Front office Guest Security & Safety — Introduction to security systems
with Control of room keys. Fire safety- Classification of fire, procedure in
the event of fire, Experiment with different situations for the cause of
accidents in hotels, Accident report. - Guest complaints — Types of guest
complaints, Handling guest complaints, how to make use of guest
complaints to guest satisfaction- Guest Check out. - Departure procedure,
Departure procedure in fully automated system. —Potential check-out
problems and solutions.

5 Text Book/
Reference
Book

v Cash, Accounts and Budgeting - 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. Front Office Cashier: Introduction, Duties of a Front Office
Cashier. Budget — Types of budgets, importance of Budgetary control.

5 Text Book/
Reference
Book

24

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



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

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

Reference 1. | John Fuller & A.J. Currie. 2002. The Waiter. (Edition I), Sterling Book House
Books Publishers. Mumbai.

2. | Hotel Front Office Management" by James A. Bardi

Journal and
Magazines

International journal of hospitality management
Cornell hospitality quarterly

E-Resources and
Website

https://www.ihmnotessite.net/food-beverage
https://www.coursera.org/

Learning Method

Lecture, Demonstration

Focus of the Course

Skill Development /Employability
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Semester—11
CORE PRACTICAL III : CONTINENTAL COOKERY

Semester Ko Core Course Name Category |L |T |P |Credits
11 25CHU2ZCP  |CONTINENTAL COOKERY| CORE 21 48 2
PRACTICAL

This course has been designed for students to learn and understand
e The basics of continental cooking,
e The techniques used in cooking continental food
o Different plating and presentation ideas.

Preamble

Prerequisite | Basic knowledge in continental cookery

Course Outcomes (Cos)

CcO Bloom’s
Course Qutcomes (COs) Statement Taxonomy
Number
- Knowledge Level
CO1 Understand about Classical French Culinary Techniques. K3
CcO2 Identify and know the different types of break fast and meal K3
preparation.
CcO3 Learn the importance of menu planning and preparation. K2
CO4 Understand and develop the ability to work effectively in a KS
culinary environment,
CcOs Appreciation of culinary history and culture. K3

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS
CO1 ¥ 4 v
CO2 v ¥

CO3 4 v v v
CO4 v v

CcO5 v v v
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25CHU2CP CORE PRACTICAL III: CONTINENTAL COOKERY

S.No List of Programs
1. Individual practical for students - 10 sets of menu.
2 Demonstration classes & simple application by students
3. Basic Western Cuisine, English breakfast and American breakfast preparation
4, STOCKS - White vegetable stock, Brown chicken stock, White chicken stock, White

fish stock, Brown mutton stock.

5. SAUCES — Bechamel sauce, Veloute sauce, Hollandaise sauce, Mayonnaise sauce,

Tomato sauce, Espagnole sauce

6. SOUPS / SALADS - Consomme Royale', Consomme Julienne', Créme de Tomate',
Minestrone Soup, Créme Crecy, Créme de Champignons, Créme ST. Germain, Puree de

Carottes, Puree de Tomates.

T EGG COOKERY - Scrambled egg, Omelette, Omelette aux Champignons, Omelette
Parmentier, Omelette a' la Lyonnaise, French Omelette, Poached eggs, Hard boiled eggs,

Soft boiled eggs, Oeuf Farcis, Oeufs au Gratin, Oeufs Parmentier.

8. PASTAS - Spaghetti a la creole, Spaghetti Tetrazzini Armando, Macaroni a' la
Napolitaine, Macaroni a I'ltalienne, Gnocchi 9Romane, Macaroni a' la Creole, Macaroni

alOvec Sauce Champignbns, Nouilles Vertes

9. FISH COOKERY- Fish Colbert, Poisson au Vin Blanc, Poisson Grille', Salade de
Poisson, Poisson Wiesbaden, Poisson Orientale, Poisson Newburg, Poisson Bonne
Femme, Poisson Provencale, Poisson Duglere’, Poisson aux Aubergines, Poisson

Mayonnaise.

10. POULTRY - Poulet Saute', Poulet Saute' aux Champignons, Poulet Saute' Chasseur,
Poulet Saute' Forestiere, Poulet Saute' a I' Indienne, Poulet Saute' Lyonnaise, Poulet
Saute' Parmentier, Poulet Saute' Mexicaine, Poulet Saute' Portugaise, Fricassee de

Volaille, Goulash de Poulet

11. MEAT - Gigot d' Agneau Roti, Selle d' Agneau Roti, Gigot a' la Boulangere, Gigot a' la
Soubise, Gigot de Mouton Braise.

12. VEGETABLES - Chou-Fleur au Gratin, Chou-Fleur a la Polonaise, Chou- Fleur a la
milanaise, Carottes a' la Créme, Aubergines Frites, Aubergines a 'Egyptienne, Pommes

Allumettes, Pommes Chips, Pommes Croquettes
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Ta”

| David Foskett, Ronald Kinton & Victor Cesrani, 2019, “Practical Cookery”, 14th
" | Edition, Hodder Starghton Publishers

Reference Arvind Saraswat, 2001, “Professional chef: The Art of Fine Cooking”, 5th
Books ' Edition, UBS Publishers Private Ltd.

3 Thangam E. Philip, 2010, “Modern Cookery for Teaching and Trade”, Volume
" | 11, 6th Edition, Orient Longman Publishers

[S]

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

Magazines

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

LMethodLearning Demonstration/ Hands on Experiments

Focus of the Course Skill Development/ Employability
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Semester —II T
CORE PRACTICAL IV : FOOD AND BEVERAGE SERVICE
Semester ((:3?::: Course Name Category | L | T| P | Credits
il 25CHU2CQ | FOOD AND BEVERAGE Core 2| a8 9
SERVICE Practical

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

Preamble e To learn the laying table cloth and cover.

e To learn the basics of food service, menu compilation and
presenting the bill, etc.

| Prerequisite Basic knowledge on food and beverage service practical

Course Outcomes (Cos)
CO A RN B far Bloom’s

Conrsq_.,Oufc,bir'l'es: (COs) Statement . . Taxonomy
Number e oy T AE Y
: Knowledge Level

CO1 Implement Classes and Ob_] > o K3
CO2 Implement 0verloadmg an Inhentauce K3
CO3 Create apphcatlons usmg Stack and Qucue _ K2
CO4 Construct apphcatlons usmg Trees and Graphs K3
CO5 Implement Searchmg tcchmque s K3

Mapping with Program Qutcomes: g _
Cos / POs PO1 PO2 - PO-?’,_ b o4 POS
co1 ¥ v Y v
CcOo2 ¢ Y
Co3 Y Y
CO4 Y Y
CO5 Y

58

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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| 25CHU2CQ[ CORE PRACTICAL IV: FOOD AND BEVERAGE SERVICE |

S.No

List of Programs

15. Practice of simple menu compilation.

16. Receiving the guests, presenting the menu, taking orders.

17. Service of Hors d’oeuvre.

18. Service of soup, fish, and pastas.

19. Service of main course.

20. Service of salads.

21. Service of sweet.

22. Service of Cheese.

23. Service of non — alcoho]je drmks tea; aﬁd coﬁ"ee.. o

24. Continental breakfast cover and tray set up

25. English breakfast cover and tray set up. -

26. Taking orders through telephone for room servwe

27. Changing ashtlay_durmg,servxce._ Rl

28. Presenting the bill.

John Fuller & A.J. Cume 2002 The Walter (Edmon I) Sterling Book House

Reference 1
Books ___[Publishers. Mumbai.
> Bernard Davis, Andrew Lockwood Ioanms Pantehdls & Peter Akott. 2008. Food
" |and Beverage service
Learning | Demonstration/ Hands on Experiments j

Focus of the Course Skill Development/ Employability

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Semester — I
IDC II: EVENT MANAGEMENT

Semester Cg;l(;‘:e Course Name Category | L | T | P | Credits
I SCHUZIA | EVENTMANAGEMENT | mc  |48|.|-| 4

This course has been designed for students to learn and understand -
* Toenable the students to acquire knowledge about the basics of event

Preamble management.
°* To get the concept of making cocktails and standardized recopies.

® To understand the procedure of Mixolo gy and selling techniques.

Prerequisite Basic knowledge on commodities and kitchen operations. ]
Course Outcomes (Cos) -
Cco Bloom’s Taxonomy
Number Course Outcomes (COs) Statement : Knowledge Level
Introduce professmnal event management used in catermg K1
COo1
establishment.
Develop the efﬁmency for prepanng and demgnlng, plannm'g, ‘ K2
CO2
budgeting events. - ;
Facilitate the d.lfferent Techmques Selectxons Coordmatlon
CO3 Creativity, Marketmg, Sponsorshlps in event management
K1,K2,K3
Evoke the m—depth knowlcdge in Productlon of Speclal Corporate
C
04 events. . : i | K1, K2
Impart knowledge on lnterpersonal sﬂuatxons and Groups n
CO5 organizations. o Tt ) i B G S K2, K3
Mapping with Program Qutcomes: v ,, o f ol 8
Cos / POs PO1 PO2 [ PO3 PO4 POs5
Co1 v v
CO2 | v
CO3 v v v v
Co4 v v v
CO5 v v v

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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25CHU2IA | IDC II: EVENT MANAGEMENT

Syllabus

Unit Content Hrs Resources

Introduction to event management

Introduction to event management, Definitions for events,
Functions of event Management, Objectives of event
management, role of the event manager, Creativity
implications of events, categories of events - non-corporate
I event types Concept and coordination, Control and 11 Text Book
culmination, organizing food festival, Close out of events,
Cultural ~ celebrations Arts and entertainment, Sport
competitions, Achieving goals, growth, Educational,
scientific, Recreational, Business and trade

Planning an event

Program scripting, selecting a location, Social and business
etiquette Speaking skills, public relation, Stage decoration,
Team spirit, Time management,

Appropriate attire for the office formal, Respect other's time
Respect common spaces, such as offices, bathrooms, kitchens, 9 Text Book
break room green room Treasure revenue, Create and
manage budget, approve spending, Oversee all expenses
Standards subcommittee, Communication sub-committee,
Co-ordination among sub- committees.

Il

Implementing, Directing & controlling
Designing (a) backdrop b) invitation card c) Publicity
material d) Mementos.

Event decoration, Guest and celebrities’ management, making
press release, marketing communication, Media research 9 Text Book
&management - Participation according to the theme of the
event,  Advertising, sales promotion,  sponsorship,
Environmental impacts, Finding unlikely perspectives,
Functions and Responsibilities of the committee.

111

Attributes of an event management staff

Training in hospitality management-Psychological approach, Body
language- physical Aspects manners and behavior, Aptitude & ethics,
Facial expressions, body posture, gestures Eye movement, touch and the
[y | use of space, Physical behavior, Expressions, and mannerisms, posture
and proximity, Sponsorship development plan, Event entertainment,
Close-down, evaluation and legacy event evaluation techniques,
Greening your event, Event day, Post-event.

10 Text Book

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




MICE concept:
MICE - Meeting, Incentives, conventions and exhibition, Space
planning, Tourism events Sporting events, Leisure events, organized
presentation Environmental concerns of the exhibition space Length
of the exhibition Leading and coordination, evaluation and correction
Vv e : . . : 10 Text Book
of deviations in the event plans Incentive travel incentive. Benefits
of event planning, Power & lighting Sanitary facilities, Risk
management, Promotional tools, conducting an environmental scan
Steps in event management plan.
Total 48
Note: Case studies related to the above topics to be discussed (Examined
Internal only)
Successful Event Management - Anton Shone & Bryn Parry,
1. | Publisher; Cengage Learning Business Press; 2 Edition (April 22,
2004) Isbn-10:1844800768
Management of Event Operations (Events Management) - Julia Turn,
2. | Philippa Norton, J.Nevan Wright, Publisher: Atlantic Publishing
Text book Company (Ft); Pap/Cdr Edition (January 8, 2007)
1 The Complete Guide to Successful Event Planning - Shannon
" | Kilkenny, Publisher: Wiley & Sons, India (May 1992)
Reference Professional Event Coordination (The Wiley Event Management Series) — Julia
Books 5 | Rutherford Silvers and Joe Gold blatt, Publisher: Wiley, John & Sons,
Incorporated

Journal and
Magazines

Journal of Convention & Event Tourism-
https://www.tandfonline.com/toc/weet20/current
International Journal of Event and Festival Management
https://www.emerald.com/insight/publication/issn/1 758-
29542spm=a2ty 001.29997173.0.0.3070c92 [KNIHM3

E-Resources and
Website

htps://pema.org/?spm=a2ty_001.29997173.0.0.3070c921kNIHM3
https://www.meetingsnet.com/?spm=a2ty 001.29997173.0.0.3070c921 KNIHM3

| 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 2025-26)



Semester — 11

PART - IV: BASIC TAMIL

Semester | Course Code | Course Name Category L| T P Credits
I1 25TLU2AA BASIC TAMIL AECC- 11 24| - - 2
Preamble WpCwmf) Ludayid reTalfsens s, S Livemi g LA eTLpSSIGSmand oMl
CFuiga
SULHQmAudad o sirer o g, Qiow), o uF@oud GILPSHIBFMENTS GT(LpSEF GFuige
SULHGLmBuad 2 arer 919 LiLien L& Qampaeer sTup®), Ly Gad QFuis e
Prerequisite | $UpClomfliiaa wapwuts el LysdEh Bpmar aaigsa

Course Outcomes (Cos)

CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
COl sumpaamagGnarsar (Life Skills)- wreweuisafsi
Qrwownsss@nmen aeng Galgsa) K2
co2 walyssaaf (Attitude and Value education) K3
CO3 ur@Genew#Qrusiun@aer (Co-curricular activities) K3
CO4 Gpadws gyss (Ecology) K4
COs5 Guomf) sipflay (Tamil knowledge) K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
COl v v v
co2 v v
CO3 v v
CO4 v
CO5 4 v v




2 ko

25TLU2AA | PART-1V: BASIC TAMIL

@)ermHana 2025 -26 2yth sevaflwrestih (psed CriQeungs@ s

(10 wppnd 12 - oyp eugLiy aueng iblp Gomfliiuime i LHAGVTS 6T 56155 ()

(umaug Gsiay @evenav)

Syllabus
Un Content Hrs | Resources
it

| | 58 Qumplulsr ojg Litien & & mniser 05
GRS SIFH AT I (LPSHLO Lﬁ‘jf%@uusm_a_g; ‘

. . . ; : i 5 o I
1. 205 srpsgIgsar - @pled , GIB1gad TIPS FIHET @E;,L'gm_”fﬁatm
2. Quui eipsgIGaeT - arebaleih, Quosdedaid, @i uleris 2025-2026
3. 2 uNFQou) TIPS SIS ET
4, Lufins)

7 | Qerpaeiar oybltpsid 05 s g

1.@uuwiigGlamen el e

. b @ gesTL_mib LGeuLh
2. ofenandGlansd — aflarasih (e1.4m.) 2025-2026
3.un®

3 | epiy awsisd 05 Lﬁf@t}wuw_f-gi .
1. Quuwd, wpsafl, ur_Lidfle ; segriuier wpsad g@;fmfgfﬁggjj
2. sifip wongmisar (12), sumgpmser (7) 2025-2026
3. eravnaair (el LB LSS QIGHT), @19.CUIBIS I, CUSWIGHINLISGIT

4 | ey erapgised 05 Lﬂ\—;}\fguf;;wgg; .

. . ) . . 1y LT LD
1. ssrgeus, LmLILIGT, aNeVEIGBET g@fm‘iﬂnm ﬂ@mm
2.wafgiseiar o payliGLwisar 2025-2026
3. sarpsefaiGLwiser (eremmenfigens -10)

5 A ; % b ojgLitien Lg%
L@ uE® (2.emur@w @)L_misan) 04 sl Rumioib
aigLiuenp, GumBS Bleeuid, g — Gusse & erpsisan. QlreLims LGaID

2025-2026
Total 24
Notes:
Fw@LT GECs1a) — allaTrgsrar gaioliyipenp - Quorgs wHiGuaser - 50
LGS —9j
#fwmar aflent_amwg Gaiea) GlFuige 10x2=20
LGS~}
Ffwn? soupm? 10x2=20
UGS — @)
@@ LsSs aralle) el welds 1x10=10
GmILiLy:

o meTEg INGFRD GBS BTSN 3oL GausnrBLd

o  LGH @-daner AASITEEET E)5)IWWG GG D sugtiuai_ ey ojsnioger Geuei(d




Text book I

Qv g sl - 2025-2026 Qungliy: sWpgsienn, L i eeres). 9. sama
oplafwed seogyf, Caminbsyggri — 641048,

Reference I
Books

PEDALD UGLIL| LT FI6O = SLOPBEAE) o7 UL HTed Sipaid, Glaaane,

E-Resources and
Website

https://www.tamilvu.org

| Learning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment

| Focus of the Course | Skill Development / Employability

85



Semester — 11

PART-1V: ADVANCED TAMIL

Semester | Course Code Course Name Category | L T P Credits

II 25TLU2AB | ADVANCED TAMIL | AECC-11 | 24 - - 2

Preamble QumAriur_misefar amiens sillipfar LeLIm®) BrsfsL, LEGsSsPa]
@ weupap pPlwd Gleuisa

Hane PHLD OILS@ 6T HPIWE CIFIISa

Lo TeRTaIf SN T Lan L LILNSESEDasHmaT 218 @ alss e

Prerequisite | SO GLTflamar epmpuis S LgsGD Bpmar UGTIS S

Course Outcomes (Cos)

CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
aumpamas@narser (Life SKills)- iorawaidsafer
Col QeeradsgGnmer s @allsse K2
CcOo2 @ ssmed (Attitude and Value education) K3
CO3 Limt_@)enenrd Qawad LB BeT (Co-curricular activities) K3
CO4 @padwe ayss (Ecology) K4
CO5 Quomp =dey (Tamil knowledge) K4

Mapping with Program Qutcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
Col v v v
co2 4 v
CO3 v v
CO4 v
CO5 v 4 v




™

25TLU2AB

PART-1V: ADVANCED TAMIL

2

@ermisame 2025- 2026 9416 savaflureii® apsed CagQaunmi s @

(10 wpmis 12 ~ g6 sugLiysaied siblp Quomfluium it uullaipeudsepds o Murs)

(u@weus Gsiay @avenav )

Syllabus
Unit Content Hrs | Resources
] Falleng sar 05 Spitiag
1. 1815 - j DU
BLYPBTE LB SOH@uompiLim_ih
2.aBlsd o m% GausLd - ung@wmg @ oassTntd LgseuLh
3. @args A - UmIRg st 2025-2026
4. Gousmevaarada Geuarailsar - SMETUTES)
S.alflpnl § Guacug sipnl - sr@wnesser
6. 5Ly araid (10 seflenssen) - oflaywd safenssei
2 |wGen 05 Ppyg
s Rarg QFTGUL - BoduTpa) - LS j up.cugsgneer g@&p@mn@uunr_@
@ pewrL_mbd LgpaILh
Y EihGenn 2025-2026
2. Yovar &5t
3. uswLIAE
3 | @evssems 05 _ @pqug _
Teusballants @td wpmith 1AsT @)L miaeh igwgwﬂ@ﬂmh@
JETLTLD LIGGeULD
2. 0,60, Lp, 61, 5, 631, 697 — Govmy i (® 21550 2025_202(2
4 |ssmsar 05 L&‘gwigg )
S , SLOPQmAiLm _th
1. ungnl B s1ys1H o e
2. peinds sy b 2025-2026
3. epliys sw.sib
4, SIS IaETERTL) LIBIE ST
5 uln@Lr LGS 04 ) @_ma.'tu,%s' _
UL LUTESL) LGS .:SUSJ‘!:,Q@LD-’TE%S)LJUHLLD
@ oewrLmibd LignsuLh
Cunglg swaliysaia seflas,sl Gy IS FCIFIIF ) 2025-2026
Total 24
Notes

9& RS0 Csiey - afangsrer gyanvLiy wpen- Guorss wAGLeTseT - 50

LSS~
aflwmat aflent g Gsiay Qeuisa) 10x1=10

UGS~
GamgL L @ misener £ois, 10x2=20

LGS =)
@ uss seralled aflent weflss — 2x10=20




@mILy.

T 2a”

o ganaisg JHNGHND G)BESILD ANTTEEGT HLOBED Gouss(pibd.

o @B Gr-sane afllamisaat @5 JDaG G| THID g Liuemufia) gyewge GouerHlLd.

Text book 1.

Amiiys s - 2025-2026 Qzn@liv): s18ipggim, Lra_pjerargd.il. e gpflafue
savayfl, GamunbLsgni — 641048,

Reference 1.
Books

Quum@fwi yeveud Genio. @ereugsr,ert’ b u@iiny. 2014, sL01) @Qesslw gl —

oewieumEs T LSS, GlFaienst.

Lagi g ap.ougsrear. 2010, peveimpay, umfl Hlaveowis, QFaTen s,

Guyr@duwd (pevarass uTERWGLR, s LBLL.2013. Qassans - Goasu
sugavam) - QuompfgGner LGapser LG LiLsLh, Claaime.

E-Resources and
Website

https://www.tamilvu.org

| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment J
17Focus of the Course | Skill Development / Employability j

68



Semester — 11
AECC II: Human Rights and Women’s Rights

Semester Course Code Course Name Category | L | T | P | Credits

Human Rights and Women’s

CII |24|- |-
25CRU2AA Rights AEC 2

II

This course has been designed for students to learn and understand
e Concepts of human rights.

Preamble e Human right violations and redressal mechanism.

e Rights to women and child.

Prerequisite Basic knowledge on Human Rights and Women’s Rights.

Course Qutcomes (Cos)

Nu(ljn(l))er Coursé'(.)‘:l.l.'tcomes" (COs) Statemen » Bll((ifxlse?g‘:ﬁ?;y
CO1 Understand the Basm concepts of Human nghts ‘j I K1
CO2 Describe the Fundamental ngh.ts i XA | K2
CO3 Relate Human R1ght Vlolaticms and Redressal Mechamsm . K3
CO4 State the nghts to Women and Chlld i e B K2
CO5 Apply Civil and Pohtlcal Rjghts of Woméﬁ | K3

Mapping with Program Outcome_s:'f ol W iy
Cos / POs PO1 wPOZ : PO3. 7 PO4 PO5
col1 Eak B AP | v v
CcO2 v v v v
Co3 v ¢
CO4 v v v
CO5 v v v v v

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




LZSCRUZAA AECC IT: Human Rights and Women’s Righa

Syllabus*

Unit Content Hrs Resources

Introduction to Human Rights

I | Meaning - Definition - Nature - Content - Legitimacy of Human 4 Text Book
Rights - Origin and Development of Human Rights - Theories —
Principles of Magna Carta — Modern Movements of Human
Rights — The Future of Human Rights

Human Rights in India

The Constitution of India ~ Fundamental Rights Right to. Life and 5 Text Book
Liberty — Directive Principl'gs"of_Stét_a_PQli_cy' = Fundamental Duties —
Individual and Group Rights — Other facets of Human Rights —

Measures for Protection of Human Rights in India. -~ -

Human Right Violations. and' Redressal Mechanis

Human Rights — Infringement of Human Right by State Machinery and
by Individual - Remedies for State action and inaction < C onstitutional
Remedies — Public Intérest_.ﬁifigati'gn (PIL) i_";I_”eréC_t‘i'_é"ﬁ of Human
Rights Act, 1993 — Natio‘ilafiH_;;nnaﬁ?R;i g_'ht__}sm:_C'or'nlijiis;s:ioh —'S‘t'ét'q'_'Huma n

I 5 Text Book

Rights Commissions — Constitution of Human Right Courts, ™

Rights to Women and Child

v Matrimonial protection - Protection against dowry - Protection to 5 Text Book
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 (POCSO0).

Civil and Political Rights of Women

AY4 Right of Inheritance - Right to live with decency and dignity - The 5 Text Book
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.

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




Total 24

Internal only)

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

1. Lalit Parmar, 1998, "Human Rights", Anmol Publications Pvt. Limited, New
Text book Delhi.
2. Krishna Pal Malik, 2009, "Women & Law ", Allahabad Law University, New
Delhi., 2007)
1. Mandagadde Rama Jois, 2015, "Human Rights", Bharatiya Values, Bharatiya
Reference Vidya Bhavan Publications, Mumbai.
Books
3 Paras Diwan and Piyush Diwan, 1994, "Women and Legal Protection", South
Asia Books, Andhra Pradesh.

Journal and Magazines

Journal of Human Rights-
https://www.tandfonline.com/action/doSearch? AllField=human+rights
Indian Journal of Human Rights and Justice
http://www.manupatra.co.in

E-Resources and
Website

https://nhre.nic.in/?spm=a2ty 001.29997173.0.0.3070c921kNIHM3
https://wed.nic.in/?spm=a2ty 001.29997173.0.0.3070c92 [ kNIHM3

l

Learning Method

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

Focus of the Course

Skill Development/ Employability/ Entrepreneurial Development/ Innovations

- : 1
|r .y |BNG.R Arts and S
BoS Chairman/HoD 5[ P )
Department of Catering Science & Notel Mgt o e S &
Dr. N.G.P. Arts and Science Colloge F ’1,?95 |
Coimbatore - 641 048, |\ J£8]él25 gn,____._w-_.u

B.Sc. CS & HM (Students admitted during the AY 2025-26)
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Semester - [11

LANGUAGE -T: TAMIL - III

Semester Cg:;ze Course Name Category L| T | P|Credits
1114 25TLU3TA TAMIL - 111 LANGUAGE -I|36| 12| - 3
Preamble auomgdiurngefler euruilevnas slpifler LeorLm®),
BT&ISH0D, LUEGSSM6] &S welhenm g QFulge
SeMeV LNMHMILD IDTL&eN6T S MIWF G &g e6)
LOTeuorel & 6rf 60T LIem L LILIME&& HMeiTdsemer 2618 @6l 560
Prerequisite | g1ALD Qomdluflemenr erBILI LG & GLD BT emer
GUGIT [T 5 & 6V

Course Qutcomes (Cos)

CO. Course Outcomes (COs) Statement Bloom’s Taxonomy
Number Knowledge Level
ampaemag@neiser (Life Skills)-
COl1 wiresrauinafer QewerdsgBpemarn K2
281 (5 @ilg BV
Co2 w@uULgsoal (Attitude and Va_lu‘eﬂ cducation) s K3
CO3 um..@evemd QuricdLir@aar (Co—_cun:icular K3
activities) ' :
CO4 | yawus gyaaw (Ecology) K4
COs5 Qumf) ofley (Tamil knowiedge). K5
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
COl v v v
Cco2 v
CO3 4 v |
CO4 v
CO5 v 4

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)



25TLU3TA | TAMIL - III

Syllabus

Unit

Content

Hrs

Resources

& IT L1 L) Wi 11 &5 61T
1. PeLuBsngD — QIPSGT SIS

2. 1elGuama — gyfleng 1Ndamaudi L. srens

10

SO QTS LIUITLLD
eLOGOTMITLD LI(HEULD

II

&5 ITL1L9) LLI 11 &5 61T

1. sbugromwesih - @LbLis e

aengLiun. b um srawr ;. 60
wzed = 100 queny

2. Quiflw yygaeatih - SFIGS FTUGTTS L{TTCHTL

10

Sl QmBLumLLD
ELOGITMITLD LIH6ULD

I

85 1 6o GULIBL 5 GiT
1. pai@spred Gpaes® - wanw aremd b LT
areir: 01 .

wpspad = 06 aueng

2. apdanr pLicres — 'appr Qesirand eas
Cam.EiGLD LImL..6h

oL (LD,
3. wg@snerermufmb - ur. aedr: 02,14, 22
L Guh
4. sefmisggingenl) - SentbLimg g
Guinjsasad.am -

Lmerar, 472 apped- 484 arang L GILb

10

SLALp QTS ILITLLD
ELAEBTMITLD LIgheuLd

IV

@evatliu agenpl
1. sncifud — enengwenm,

2. pubQugm sminfwmsen gpeEOp)
S L i i

3. arbugmomuestd, @uifw LjonentLb,
GaibLimeuent) Loppitd Spmigrennd — @Bliv
4, ppevsSumeaisn Canppuptd auerjs@ub

10

o500 [Ty [Tl T [WTWT) NS
LNGOTMITLD LI(HeULD

@evssemnd & LAPHL LGS

<. @evdigmanTid

LA EWmSILLITLLD
ELPGOTMITLD LIEHEULD

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)

73



1'un’ suevaaelr, Qouadbiim, oL@ fwiu,

seflLiLim, AT - Qung @)ewdaenrd L' @b,
2. gyenflsar. o ausnwwentl, o @heus o enh,
@edGlun@er 2 auentowenfl - affengaid,

. grgenih,

2 LAPAL LGS

1. pri@uiyp @ewé@wth wpmith senevasar -

@iy
Total 48
Text book Sl QLmELILTLLD - 2026-2027, Q& TGLIL: SLALDS SemMD,
1. | LOSLT eT60T.831.1L91, HEN6Y 2 mieflwiev SHeugurifl,
B&HIMWILNLSSTIT- 641048 .
Reference CurmEAlwF Leveu GFrin. @ereurs:, sWLh @evdEw
Books eUTeVITM,
y
erL_LITlD LG - 2024, mewﬂsurr&asu u@uuasm G\&F 60T60Y60T —
600 108,
&0l evdTeTITEY - q@u.l Gujrraa@m 5@5@ BleV&R W el Teumml,
2| sh UBIILY - 2022, SGTTLE US&5 Blemeulwld, LDGIenT —
625001.
(LPEnETEU [T urras@u_leunr,ﬂ ©)6V8:8 600TLD @su.ss@l.u QUL
QuomRl S e,
% WsMm UHILIL - 2023, LGaIBES6T LUSLILISLD, QFaTener — 600
004,
Journal and Magazines QAR W B\ S0 SH6T
E-Resources and Website | https://www.tamilvu.org

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

Focus of the Course Skill Development/ Employability

7%

B.5¢.CS & HM (students admitted during the AY 2025 - 2026)




Semester — I11

LANGUAGE - I: HINDI - 1II

Semester | Course Code Course Category L| T P Credits
Name
I 25TLU3HA HINDI-III | LANGUAGE-I | 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 Outcomes (Cos)

CO.No. Course Outcomes (COs) Statement Bloom’s Taxonomy
o RALD Knowledge Level
co1 | Learn the fundamentals of novels and stories: K2
cO2 | Understand the pringiples of translation work. . K3
co3 | Expose the knowledge writing critical views on'fiction K3
CO4 | Build creative ability i ; | i | K4
cos | Apply the powér of creative reading | {aed =1 K5

Mapping with Program Outcomes: : : o
Cos / POs PO1 PO2 ™ fom=P O3 PO4 POS5
COl1 v v v
CO2 v v
Cco3 4 v
CO4 v
CO5 v v v

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)



25TLU3HA | HINDI - 11T

76

T_Qtal

Syllabus
Unit Content Hrs | Resources
L | o9 - &1 TRIER (MIeTY) 10
(ORI~ PR, Jor, TR, TR, Y- FTURIRU G, Text Book
SR=U] P HA
2 %-_qp[ HT%RI[ I gﬁ‘f?:u;:»m; (HTYTRUT 3T) 10 Text Book
3| SRS, g9, T, i, SUHI S 10 Text Book
4 Hdrg a@:f 10 Text Book
5| SfTATE ORI (had fowdl  SHTreil #) 8
Text Book
(UTd10 to 20)
48

Text books | 1. Ww@zgﬂrwww HWG?I‘{EI%{QT -281001(Unit )

2. wwwwmﬁmﬁom (Unit 11

3. W aaﬁagqﬂaﬁ usawﬂrm 282002 (Unit )

V)

4. | ggfoe: WW—WW %a’r aT36 SAMOOTATE-211024 (Unit

5. Wzﬁ\&rﬂrmﬁwwaﬂé 17<umw

| Learning Method

[ Lecture/ Tutorial / Student Seminar/GD/Assignment

[ Focus of the Course | Skill Development / Employability

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)



Semester — ITI

LANGUAGE - I: MALAYALAM- III

Semester | Course Code Course Name Category L | T |[P]| Credits
1 25TLU3MA MALAYALAM-III | LANGUAGE-1 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 translatmg 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 Taxonomy
_ 7N Knowledge Level
col | Learnthe fundaméntals of novels aud Stories g \ K2
Cc02 | Understand the principles of translation work K3
CO3 Expose the knowledge wntmg critical v1ews on ﬁctlon K3
co4 | Apply creative ability = Q?l ‘N re K4
co5 | Build the power of creahve readmg > P, 7 K5

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
COl v v v
CO2 v v
CO3 v v
CO4 4
CO5 v 4 v
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25TLUSMA | MALAYALAM- III

Syllabus
Unit Content Hrs | Resources
Poetry
1 10 Text book
Kumaranasan
Poetry
2 10 Text book
Kumaranasan
Poetry
3 10 Text book
Kumaranasan
g | oetty 10 Text book
Vayalar Ramavarma
5 Fasly : 8 Text book
Vayalar Ramavarma
:Tbta] et 48
1. | Kumaranasan, 1998 Chmthavnshtayaya Sltha DC Books Kottayam,
Text books Kerala, India: (Umt]to N7 .~ 547 =, 7
2. | Ayisha (Poem), Natlona] Book Stall Kottayam Kerala, India. (Unit IV
& V) :
Reference | 1. | Dr.M.Leelavathy. Kav1tha Sahlthya Charlthram Sahithya Academy
Books Thrissur, Kerala, India.
2. |-
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment

| Focus of the Course

| Skill Development / Employability
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Semester — I
LANGUAGE - I: FRENCH - III

Semester | Course Code Course Name Category L| T Credits
1T 25TLU3FA FRENCH - III 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)

CO0. No. | Course Outcomes (COs) Statement:. . Bloom’s Taxonomy
AR N R il ¥ J o Knowledge Level
col | Learn the Basic verbs, numbers arid‘ accents. . " K2
co2 Apply the dd}eCtIVBS and the clabsroom envnronment in K3
France :
co3 | Select the Plural, Artlcles and the Hobbles O K3
Co4 | Measure the Cultural Actmty 1n France I {1 57_ ' K4
Evaluate the sentlments, life style of the French people and
COs5 ; K5
the usage of the conditional tense S
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v o
co2 v v
CO3 oV v
CO4 v
CO5 v v v
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25TLU3FA | FRENCH - III
Syllabus
Unit Content Resources

1 Decrire | 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’uy
touristique  pour un | d’un lieu. lieu et d’une situation precise
magazine ou un site | Comprendre des indications | dansun 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, | Décrireunevilleonunerégionqu' Comprendre des pictogrammes.

composer une | onaime, Comprendre la description
presentation Interrogersur la situation of | d'un lieu et d'une situation
touristique pour un d'un lieu. precise dans un message électr
magazine ou un site Comprendre
ihterfiet. des indications sur

la fréquenced’actions.

3 Raconter. Raconterune scene |- Comprehendre le | Ecrire une biographie 10 Text
Décrire les étapesd’une | insolite a loreal et 'a | récitd tin voyage. a partir d’eléments écrits, book
action, écrit. ’ ‘1. | "Raconterses -actions

|1 quotidiennes.

4 Exprimer I'intensité et | Raconterune  scene | Comprehendre ' le | Ecrire une biographie Text
la quantité, insolited  l'oreal et a(| récitd tnvoyage., { | a partir d'eléments écrits. book
Interroger, Pécrit, s oot i -Raconterses- actions«| -

quotidiennes. | |
Make in Own Sentences based on the above Lessons
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 |

| Focus of the Course

| Skill Development / Employability
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Semester — II1
LANGUAGE II: ENGLISH - ITI

Semester g Course Name Category L | T | P| Credits
Code ‘
11 25ELU3EA ENGLISH - III LANGUAGEII |36 12| - 3
This course has been designed for students to learn and understand
Preamble o the significance of LSRW Skills through literature and practice
o the integration of effective grammar and communication skills
e the key components of interpersonal skills and confidence
Prerequisite | Knowledge on LSRW Skills
Course Qutcomes (Cos)
CcO Bloom’s Taxonomy
Niimabet Course Outcomes (COs) Statement Knowledge Level
Identify active listening techmques and comprehend literary
Cco1 Kl
texts effectively
Express effective ‘srpeaking - -skills : tljliough * structured
C02 : : ; e K2
discussions, debates, and formal communication.
Assess the value of reading poetry, short stor1es and prose in
CO3 ! K3
enhancing critical thinking - |
Examine various writing fonns mcludmg agendas and letters,
CO4 K4
to develop creativity.
Evaluate key mterpersonal skills that support professmnal
COS5 K5
interactions, self-discovery, and 1eadel_sh1_p development.
Mapping with Program Outcomes:

Cos/ POs PO1 PO2 PO3 PO4 POS
COo1 v v 7
co2 v v v v
CO3 v v v v
CO4 v v v v v
CO5 & v v v
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[ 25ELU3EA | LANGUAGE II: ENGLISH-II |

Syllabus

Unit Content Hrs Resources

LISTENING

Poem: Robert Frost-Stopping by Woods on a Snowy Evening
Prose: Robin Sharma — Listening

Short Story: O’ Henry — The Gift of the Magi

Listening Skills: Jack Ma speech on “Advice for Young People”
Grammar: Phrasal Verbs & Idioms.

10 Textbook

SPEAKING

Poem: Sarojini Naidu — The Queen’s Rival

Soliloquy: Shakespeare - To Be or Not To Be- spoken by Hamlet
in Act III-Scene I, Hamlet - All The World’s A Stage by Jacques in
IT | ActIII Scene VII, As You Like It. 10 Textbook
Speaking Skills: Presentation Skills: Definition, Importance

of Presentation, Use of power point slides for making a presentation
Grammar: Speaking Techniques: Fillers, Connectors, and
Discourse Markers in Convexsatlon s ‘

READING " S

One-Act Play: Anton Chekhov -The Ploposal ¥

Reading Skills: Four Basic steps of Effective Readlng Stumbling
III | blocks to become an effective reader — strategies for comprehending | 10 Textbook
and retaining content — effective note taking while readmg
Grammar: Morphology ' (Prefixes, ~Suffixes, Root _Words,
Compound Words and Blended Words) | f e d o= |

WRITING

Prose: George Orwell Why ['write . AT

Short Story: Stephen Leacock= My Lost Dollar 7 AV
Writing Skills: Preparing an effective CV or a Resume-Preparing
Agenda for meetings -Minutes of the Meeting.

Grammar: Homophones, Homonyms, and Homographs.

v 9 l Textbook

INTERPERSONAL SKILLS

Introduction - Importance of Emotional Intelligence-Components of
V | Emotional Intelligence:  Self-Awareness, Self-Regulation, | 9 Textbook
Motivation, Empathy, Social Skills — Advantages of High Emotional
Intelligence.

Total 48

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

Frost, Robert, and Edward Connery. The Poetry of Robert Frost: The Collected
Poems. Henry Holt,1969. (Unit I)

Sharma, Robin. Who Will Cry When You Die? Life Lessons from the Monk Who
Sold His Ferrari. Jaico Publishing House, 2003. (Unit I).

Textbook Henry, O. The Gift of the Magi and Other Short Stories. Dover Publications,
2006. (Unit I).

Ma, Jack. “Advice for Young People.” World Economic Forum Speech, 2018.
(Unit I).
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5. | Naidu, Sarojini. The Golden Threshold. William Heinemann, 1905, (Unit IT).
6 Shakespeare, William. Hamlet. Edited by Barbara A. Mowat and Paul
* | Werstine, Folger Shakespeare Library, 2012. (Unit IT).
7 Shakespeare, William. 4s You Like It. Edited by Barbara A. Mowat and
* | Paul Werstine, Folger Shakespeare Library, 2011. (Unit1l).
3 Lucas, Stephen E. The Art of Public Speaking. McGraw-Hill Education, 2015.
" | (Unit 1I).
9 Chekhov, Anton. The Proposal and Other Plays. Oxford University Press,
" | 2008. (Unit III).
10 Adler, Mortimer J., and Charles Van Doren. How to Read a Book. Simon and
" | Schuster, 2014. (Unit HI)
11. | Orwell, George. Why I Write. Penguin Books, 2004. (Unit IV).
12. | Leacock, Stephen. Literary Lapses. McClelland and Stewart, 1910. (Unit IV)
13 Bailey, Stephen. Academic Writing: A Handbook for International Students.
" | Routledge, 2018. (Unit IV)
14 Goleman, Daniel. Emotional Intelligence: Why It Can Matter More Than IQ.
" | Bantam Books, 1995, (Unit V).
15 Bradberry, Travis, aid Jean Greaves. Emotional Intelligence 2. 0. Talent Smart,
" | 2009. (Unit V).
I Raman, Meenakshi, and Sangeeta Sharma. Technical Communication:
* | Principles and Practice. Oxford University Press, 2015.
Reference 5 Gangal,J. K. A Plactzcal Course fm Developmg Writing Skills in English. PHI
Books " | Learning, 2011, < 0
Perkins Gilman, Charlotte. The Yellow Wallpaper 1892.
4 Carter, Ronald, and Michael McCarthy. Cambridge Grammar of English: A

Comprehenswe Gu1de Cambrldge Umvels1ty Press, 2006.

Journal and Magazines

/ 7 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/
Innovations

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)
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Semester — II1
CORE VI; RESTAURANT SERVICE AND OPERATIONS

Course .
Code Course Name Category | L | T | P | Credits

Semester

RESTAURANT SERVICE AND
111 25CHU3CA OPERATIONS CORE |24 - | - 2

This course has been designed for students to learn and understand

Preamble * The classification of types of breakfasts.

¢ The different types of non-alcoholic beverages and cheese
° The procedure of serving the guest.

Prerequisite | Knowledge on service operations

Course Outcomes (Cos)

co , 7 Bloom’s
Numb Course Outco_mes (COs) _Statement Taxonomy
umber ) ; Knowledge Level
Co1 Explain the hlstory and types of banquet npera.tlons K2
co2 Understand aboet the chfferent types of banquet K2
functions. | Tal
CO3 To understand the d:fferent types of buffets K3
cou Understand the manageflal.‘er‘ld supervlsory skllls K&
required in banquets .~ "0 AV
Understand the service procedure of Outdoor catering
CO5 service. ol K5
Mapping with Program Outcomes:

Cos /POs PO1 PO2 PO3 PO4 PO5
Co1 v v v
co2 v v v
CO3 ¥ v 4 v v
CO4 v v v

B.Sc.CS & HM (students admitted during the AY 2025 - 2026)




[ 25CHU3CA | CORE VI: RESTAURANT SERVICE AND OPERATIONS |

Syllabus

Unit Content Hrs | Resources

Introduction to Restaurant Operations

[ [Overview of restaurant industry and types of restaurants, Organizational
structure of F&B service department, Roles and responsibilities of 4 Text Book
restaurant staff, Restaurant layout, space planning, and work flow, Basic
service equipment and tools

Food & Beverage Service Procedures

Pre-service preparations (mise-en-place & mise-en-scéne), Guest
handling: greeting, seating, order taking, Sequence of service in
1I restaurants, Types of service- Table service (English, American, French, 5 Text Book
Russian), Buffet service, Self-service and assisted service, Service
etiquettes and standards.

Menu Planning & Merchandising

Types of menus and menu structure, Menu planning principles, Basics of
[ | e p‘ricing,. Menu merchfandising ‘and sales promotion techniques, g Text Book
Suggestive selling and up-selling techniques

Restaurant Operations Control & Hygiene

Receiving, storing, and issuing control procedure, Portion control and
v cost control basics, Sanitation and food safety practices (HACCP basics),
Personal hygiene and grooming standards, Waste management and 5 Text Book
sustainability practices

Advanced Service & Customer Relationship Management

Handling guest complaints and service recovery, Communication skills in
v restaurant service, Use of technology in restaurant operations (POS
systems), Beverage setrvice basics (non-alcoholic & alcoholic), Trends in 5 Text Book
restaurant service (fine dining, casual dining, QSR)

Total 24
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Note: Case studies related to the above topics to be discussed (Examined Internal only)

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

9 Dennis Lillicrap, John A. Cousins & Robert Smith, 2002, “Food &
" | Beverage Service”, 6th Edition VI, ELST Publishers Ltd.

Reference John Fuller & AJ. Currie, 2002, “The Waiter”, 1stEdition, Sterling Book
Books House Publishers. Mumbai.

Bernard Davis, Andrew Lockwood, loannis Pantelidis & Peter AKkott.
2.1 2008, “Food and Beverage Management”, 4th Edition, Elsevier India
Publisher Pvt. Ltd.

Journal and Magazines

Supply side food and beverage journals

E-Resources and Website

fnbnews.com, sprinkerlink.com

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

Focus of the Skill Development/ Employability/ Entrepreneurial Development/

Course Innovations
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Semester — I1I
CORE PRACTICAL -V: INDIAN REGIONAL CUISINE
Semester ouee Course Name Category | L | T | P | Credits
Code
I 25CHU3CM| INDIAN REGIONAL CUISINE CORE |24 | - |48 4 J

r This course has been designed for students to learn and understand 4‘
Preamble o The importance of Indian Regional cuisine
e The various ingredients used in each state wise cui:sine
o The different methods of cooking styles applied in regional cuisine.
Prerequisite | Knowledge on regional cuisines of India J

Course Outcomes (Cos)
co Bloom’s
Course Outcomes (COs) Statement Taxonomy
Number |
Knowledge Level
Learn the highlights of dishes from different states, regions
CO1 and staple diets, various methods of cooking with dishes. K2
Understand the methods of cooking applied western regions

co2 of India like Goa, Maharashtra, Gujarat cuisine, etc and its K2

feature. |

CO3 Le_a1-“n the regional cuisines of Punjab, Kashm;r, Rajasthan K3

cuisines, etc.
Understand the methods of cooking applied western regions

CO4 of India like Tamil Nadu, Kerala, Karnataka, Andhra K3

cuisines, etc and its features.
Learn the importance of Tandoori cooking, Indian breads,
CO5 Indian sweets and Indian breakfast recipes from various K2
B states. J
Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v v
Cco2 o v v 4
CcO3 v v v
CO4 ¢ v v v v
CO5 v v ]

B.Sc. CS & HM (students admitted during the AY 2025 - 2026)
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[ 25CHU3CM | CORE PRACTICAL -V: INDIAN REGIONAL CUISINE |

Syllabus
(Embedded)

Unit I Introduction to Indian cuisine 5h

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, Gujiya - (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 12 h
| Demonstration on Indian chaats
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 II West Indian Cuisine 5h

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

Unit 11T North Indian Cuisine ‘ 5h
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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.

) Formulate a set of menu consisting of 5 dishes from Punjab

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

Unit IV South Indian Cuisine S5h

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). Kongunadu
(Coimbatore, Erode) '

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 10h

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

12 | Formulate a set of menus consisting of 5 dishes from Tamil Nadu.

Unit V Special foods of India 4h

B.Sc. CS & HM (students.admitted during the AY 2025 - 2026)
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Tandoori cooking - Seasoning of tandoori pot, Tandoori marination - Objectives and
importance, tandoori masalas, tandoori preparations with recipes.

[ndian 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 2h
13| Formulate a set of menus consisting of 5 dishes from Kerala.
Text book 1 J. IndersinghKalraj Prashad, 2004, "Cooking with Indian Master", 1st
" | Edition.
) Shehzd Husain & Rafi Fernandez, 2002, "Complete Book of Indian

Cooking", 15t Edition, Anness Publishers Limited

Reference Mridula Baljekar, 2002, "Ultimate Indian Cook book", 15t Edition I, Om
Book Service Publishers.

Books L.

Thangam E.Philip, 2014, "Modern Cookery for Teaching and Trade
(Volume - I1)", 6th Edition, Orient Longman Publishers

Journal and Magazines

Indianmags.com — Food and Drink Magazines

E-Resources and Website

Indiancuisine.net, yummychefve.in

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
CORE PRACTICAL-VI: FRONT OFFICE OPERATIONS

Semester C((:):;Ze Course Name Category | L | T | P | Credits
111 25CHU3CP | FRONT OFFICE OPERATIONS CORE |- | - |48 2
( This course has been designed for students to learn and understand

o The origin of the hospitality industry.

o The organization of the front office department and the different types
of rooms

e The different functional areas of a front office department.

Prerequisite | Knowledge on Front Office

Preamble

Course Outcomes (Cos)

co Bloom'’s
Course Outcomes (COs) Statement Taxonomy
Number
Knowledge Level
co1 Understand the check in and Check out Procedure. K2
CO2 Underste.md about the various methods of room K3
reservations.
Co3 Know about the procedures for handling mails and messages. KE
CO4 Learn about Foreign currencies handling procedure. K3
COS Understand the Front office Takeover and Hand over K
procedure.
Mapping with Program Outcomes:

Cos / POs PO1 P02 PO3 P04 PO5
Cco1 v v 7
Cco2 v v v
Cc0o3 N
Co4 o v
CO5 v o
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| 25CHU3CP | FRONT OFFICE OPERATIONS ]

Practical

I [Check-in procedures.

2 |Check-out procedure

3 [Telephone handling skills, social skills

4 [Reservation procedure, identification of rooms through the use of conventional

and destiny charts.
5 |Role play of the following staffs Doorman, Bellboy, Receptionist, Information
assistant, Cashier.
6 |Dealing with guest mail and messages, hotel mail, staff mail.
7 [Front office procedures- scanty baggage, wakeup call procedures, left luggage
rocedures,
8 | Handling guest complaints and solving problems.
9 | Places of interest in and around Tamil Nadu. General awareness about the places of interest in
India.

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

11 | Modes of bill settlement

12 | Situation Handling

13 | First aid Procedures
Text book 1 Jatashankar R. Tewari, 2009, “Hotel Front Office Operations and

~ | Management”, 1¢t Edition, Oxford University Press..
5 Sudhir Andrews, 2005, “Hotel front office Training Manual”, 1st Edition,
~ | Mc Graw Hill Education Publishers Private Limited.

Reference 1 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

Learning Method

Demonstration/ Hands on Experiments/ Group Discussion/Case
Study

Focus of the Course

Skill Development/ Employability / Entrepreneurial
Development/ Innovations
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Semester — IIT
IDC-ITI: TOURISM AND HOSPITALITY BUSINESS

Semester Cg:,];se Course Name Category |[L [T [P |Credits
e
TOURISM AND HOSPITALITY
I 25CHU3IA BUSINESS IDC |48] - | - 4
This course has been designed for students to learn and understand
o About the business of tourism and role of tourism planning and marketing
Preamble processes.
® The future trends in travel and tourism
® The aid of hotel technology for the current tourism trend.
Prerequisite | Knowledge on Tourism and hospitality industry
COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge
CO Stat t
Number TR Level
Understand about Tourism business, its definitions,
categories of business travel, business tourism market and incentive travel.
Cco1 K2
Outline the planning for tourism, its need and its types, market analysis.
CcO2 K2
Know about the types of hotel rooms, globalization
CO3 professionalism and future trends in tourism. K2
Understand the future trends in travel and the difference
CO4 Between services and physical —products and  customer relationship
management. K3
Explain the hotel technologies and global distribution systems, outline web
CcO5 marketing, its elements. K5
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 v v v v v
CO2 v v v v
CO3 4 v v v
CO4 v v v v
CcO5 v v v v
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25CHU3IA

TOURISM AND HOSPITALITY BUSINESS

Total Credits: 4
Total Instruction Hours: 48 h

Unit

Content

Hrs

Resources

Tourism business

Tourism business: Defining business travel, categories of
business travel, business tourism market, the structure of the
market, incentive travel, defining incentive, travel as an
incentive, marketing objectives, destination choice, decision
makers, computer appointment scheduling, types of events,
events and tourism, environment, economics.

10

Text Book

Planning and Environment

Planning and Environment: Planning for tourism, need for planning,
integrated planning, assessment of tourist demand and supply,
establishing objectives, preparation of a master plan, territorial
planning, basic infrastructure, financial planning, human resource
planning, monitoring progress, marketing and promotion, planning
processes, market analysis, environmental planning.

10

Text Book

Future Tourism Trends

Future tourism trends: Introduction, neo tourism, new initiatives in
tourism. Future trends in hospitality, Transformation of hospitality
industry, markets of the future, reservations of the future, hotel
rooms of the future, surge of hotel technology, innovations of the
future, future dining trends- globalization. Virtual Tour -
Introduction.

10

Text Book

Future Travel Trends

Future travel trends — Introduction, space travel, sea travel, air
travel. The future guest — Introduction, profile of gen-Y. Guest
service — Introduction, difference between services and physical
products, understanding customer’s needs and wants. Customer
relationship management.

Text Book

Hotel Technology and Global Distribution Systems

Hotel technology and global distribution systems — Travel
technology, Global Distribution Systems. Web marketing — The
internet marketing, web marketing, and advantages of web
marketing, addressability, interactivity, flexibility, accessibility,
service improvements, cost savings. Elements of website marketing
— website marketing planning and strategies, website design, website
promotion, importance of websites today.

10

Text Book

Note: Case studies related to the above topics to be discussed (Examined internal only)
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Text book A K Bhatia. 2007. The Business of Tourism Concepts and Strategies. (Edition 1),
Sterling Publishers Private Limited.
Sudhir Andrews, 2007. Introduction to Tourism & Hospitality Industry. First
edition. Tata McGraw-hill Publishing company Ltd.

Reference A.K Bhatia. 2004. International Tourism Management. (Edition I), Sterling

Books Publishers Private Limited.

L

PranNath Seth. 2006. Successful Tourism Management Volume [ & I
(Edition V), Sterling Publishers Private Limited.

Journal and Magazines [nternational journals of hotel and tourism

E-Resources and Website thehoteljournals.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 — 111
SEC - I: BAKERY AND CONFECTIONERY -1

Semester orues Course Name Category | L | T | P | Credits
Code
BAKERY AND
111 25CHU3SA 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.

e Tounderstand the Role of icing in bakery product.

e To know the cake preparation methods and its faults.

Prerequisite | Knowledge on Bakery

Course Qutcomes (Cos)

co Bloom's
Course Qutcomes (COs) Statement Taxonomy
Number
Knowledge Level
co1 Understand the role of raw materials used in Bakery and K1
identify the equipment & types of oven used in bakery..
CO2 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, Ice 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 Understa.nd the. P.les, RO]lll’llg pie dough and lining pans, K1, K2
preparation of fillings for pies.
Mapping with Program Outcomes:
Cos / POs PO1 roz PO3 PO4 PO5
CO1 v v v
cO2 v v
CO3 v v
CcO4 v v
CO5 v v v
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| 25CHU3SA | BAKERY AND CONFECTIONERY - I

Syllabus

Unit Content Hrs | Resources

Raw Materials & equipment used

Raw materials used in Bakery and their role - flour, sugar, fat,
raising agents, flavouring agents, nuts & fruits, equipments&
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
production, types of dough making process, Controlling

£ fermentation, Bread faults and their causes, recipes for . Text Book
doughnuts, hard rolls, white bread, croissant, etc.
Cookies
Biscuits- meaning and preparation Cookies_ Production,
Sandwich Cookies, Ice box Cookies, bar Cookies, macaroons,
111 - : 2 4 Text Book
wafers and lace cookies, assorted cookies, baked meringues-
procedure for making meringues
Paste and its types
v Different types of Paste: Short crust, Sweet crust, Rough puff, 5 e il

puff paste, choux paste, Suet paste_ preparation, faults and
products of the above pastes, Strudel& phyllo- preparation

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
cream and chiffon. Common problems. Tarts and tartlets -
Procedure for making tarts shells, variations.

5 Text Book

Total 24
Text book 1 Yogambal Ashokkumar. 2012, “Textbook of Bakery and Confectionery”.
" | 2nd Edition, PHI Learning Pvt. Ltd..
9 John Kingslee, 2006, "A Professional Text to Bakery and Confectionery”.
" | 15t 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)

L

E-Resources and Website

Bakersjournal.com

. 11 i t i i i

I earning Method Chalk and Talk/Assignment/Seminar/ Group Discussion/Case
Study

Focus of the Skill Development/ Employability/ Entrepreneurial Development/

Course Innovations
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Semester - 111

SEC PRACTICAL -1 BAKERY AND CONFECTIONERY - I

Semester Cg(l)lgze Course Name Category | L | T| P | Credits
BAKERY AND SEC
= sCiliash CONFECTIONERY -1 Practical = =8 2

This course has been designed for students to learn and understand

* To understand through practically about the yeast dough production

Preamble and cookies production

e To know the cake preparation methods practically and its faults

e 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
Knowledge Level
co1 [dentify the role of raw materials used in Bakery and also K1
identify the equipment & types of oven used in bakery
Understand about the Yeast dough, Types of dough,
co2 . K2
Bread faults and their causes.
Co3 Learn to make the Cookies and its varieties -Sandwich K3
Cookies, Ice box Cookies, bar Cookies, macaroons.
Cco4 Learn to make the varieties of pastries K5
CO5 Learnt to make a Pies, tarts and tartlet varieties K5
Mapping with Program Outcomes:

Cos / POs PO1 P02 PO3 P04 PO5
co1 v v v v v
co2 v v
COo3 v v v ¥
Cco4 v v v
CO5 4
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25CHU3SP | BAKERY AND CONFECTIONERY -I J
S.No List of Experiments

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 puffrolls.

6 Whole wheat bread, cashew cookies, Banana custard flan.

i 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, Vég phyllo

11 Bread sticks, Salt biscuits, cream horns

B Chelsea bun, Whole wheat biscuits, vanilla sponge.
Texk 1 Yogambal Ashokkumar, 2012, “Textbook of Bakery and Confectionery”.
Books " | 2nd Edition , PHI Learning Pvt. Ltd. .

5 John Kingslee, 2006, “A Professional Text to Bakery and Confectionery”,

1st Edition , New Age International Pvt. Ltd .

Wayne Gisslen, 2000, “Professional Baking”5% Edition, John Wiley and
Sons Publishers.

r Learning Method | Demonstration/ Hands on Experiments |

Focus of the Course | Skill Development/ Employability
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Semester - III
SELF STUDY - HOTEL ENGINEERING

Semester Cg:(lisee Course Name Category | L| T| P | Credits
L 25CHUSSA | HOTEL ENGINEERING |Self-study Jd wl 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. - Electrlc wites and typeé of W1r1ng Types of lighting, different
lighting devices. - Calculation of electrlc energy consumphon of equipment, and safety
precautions to be observed whﬂe usmg electrlc apphances - Safety in handling electrical
equipment. =

Unit III Water systems“

Water systems: Introduction, - Water disttibution system ina 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.

101
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Text Books

Sujit Ghosal, 2011, “Hotel Engineering”, 1*Edition, Oxford University press
publisher

References

1 | https://hmhub.in/1st-sem-hotel-engg-notes.
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Semester - III
SELF STUDY - FOOD PRESERVATION
Semester Course Course Name Category | L| T| P | Credits
Code
m 25CHUSSB FOOD PRESERVATION Self-study S - 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 Iow temperatures

Preservation of foods by low, temperatures

Chilling temperatures: Consideration relatmg to" storage of foods at chilling
temperatures, Apphcatlons and procedures, Controlled and Modified atmosphere
storage of foods, Post storage of foods -

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

Unit Il | Preservation of foods by hlgh temperatures

Preservation of foods by high temperatures ‘Basic concepts in thermal destruction
of microorganisms. Heat resistance and thermophilic 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
International Publishers.

Singh.N.P, “Frutand Vegetable Preservation”, Oxford University Press
Publishers.

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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