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B.Sc. Catering Science and Hotel Management
(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 conditionsas 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 Educationgi Ob]ectlves g

The Curriculum is designed.tf)‘ .attain t:he:“fo_lilzowi_r'ig Igarhing goa:ls"whigch students shall accomplish by
the time of their graduation.” § i i i ;

To inculcate the basic“'c':oncepts__aﬁd& applications of :Ca-teri;ig'fScience and
Hotel Management in the student and to get expertise and Flourish in the field of hospitality.
To provide opportunities to get hands on experience in the hotel and Hospitality industry.

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

SR T

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 carcer
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. AT AP

Will be able to work in the. housekeepmg department by the knowledge acquired
PO4 during his perlod of study P :

Will be able to handle guest and the problems in the front office department by
POS5 the knowledge that is acqulred durmg hIS COUTSe.: o

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
(2Cedis) | Tamil / Hindi / French/Malayalam 4 4x3=12 Ito IV
II
(2Cede | Bnglish 4 4x3=12 Ito IV
Core (Credits 2,3,4,5) 16-19 56 Ito VI
Inter Departmental Cotrse (IDC) ~ " | 274 16 ItoIV
; Cg:;s) Discipline Speciﬁc.-Ele_g;t_iVej (DSE) - 5 ;. 3 x4 =12 V & VI
: [ ™ ’ LIV, V &
Skill Enhancement Course(SEC) .. 4 12 VI
Industrial Traf_in_'ing 5. ‘; }1”}1 12 \Y%
Environmentaf S'ti'idies‘(}XECC')'- .‘";:1. ¢ 2 I
Basic Tamil/ Advance Tamil /Human - 1 5 if
v Rights &Women’s Rights(AECC)
Gcndty) | Innovation &  IPR/Innovation, ~ IPR .-
&Entrepreneurship (AECC) 1 2 Vi
Generic Elective(GE) (AEEC) | 2 v
o | NSSINCC/YRC/RRC/Yoga/Sports/Clubs - 2 I
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 Max Marks | Credits
Code Category 1 P
Wesk Tatal CIA | ESE [Total
First Semester
Part-1
25TLUITA Tamil-I
25TLUIHA Hindi-1
25TLUIMA Language-l Malayalam—l 4 - 5 60 25|75 100 3
25TLUIFA FiencheT el P
Part— 11 Ty
25ELU1EA| Language - 1I | English- 1 4 et 't 5.1 60 25|75\ 100] 3
Part - 111 g |4 ., ] L
2SCHUICA| Core—1 | Basics of Food Production 13|36 25175 100| 3
25CHUICB | Core—II | Basics ofFoodand {3 | =] - |3 /| 36 25|75 100 3
Beverage Service 3|l 8 :
25CHUICP| Core Basics of Food Production | - 4 4 |48 40(60|100| 2
Practical - I e T | i
25CHU1CQ| Core Basics of Food and B - 4 4 |48 40( 60 | 100 2
Practical - II | Beverage
Service
25CHUI1IA | IDC-1 Travel and Tourism 4 -| 4 |48 251751 100 &
Management
Part - IV
DSMBUIAA| AECC—1 | Environmental Studies 2 - 2 |24 50 - | 50 2
Part-V
25CHU1XA| Extension | NSS/NCC/YRC/R - - - - 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 | MaxMarks | Credits
Code | Category L ()
e S CIA | ESE [Total
Second Semester
Part -1
25TLU2TA Tamil-II
23TLUZHA Hindi-II
= ; Language - | 4 5 60 3 25 1 75 | 100 3
25TLU2MA| ~IEHEE Malayalam-IT
25TLUZFA French — I
Part - I1
25ELU2EA| [ anguage - | English- I1 4 5| 60 3 |25|75|100] 3
Part — 111
25CHU2CA| Core- 111 Basic Commodities and 2 2 24 3 251 75 | 100 2
Kitchen Operations
25CHU2CB| Core- IV Food and Beverage 2 2 24 A 1254 75 | 100 2
Service
25CHU2CC| Core - V Front Office Operations 2 2 24 3 12540 75 | Lou 2
25CHU2CP | Core Continental Cookery - - 48 4 |40 | 60 | 10O i
Practical-11I
25CHU2CQ| Core Food and Beverage Service | - 4 43 3 40160 | 100 2
Practical-IV | Practical
25CHU2IA | [DC-II Event Management 4 4 48 3 25175 | 100 4
Part -1V
25TLUZA S Basic Tamil
25TLU2AB ‘ Advance Tamil
AECC-II 7 3 | o4 G S ) 2
25CRUZAA Human Rights and
Women’s Rights
Part-V
25CHU2XA| Extension | NSS/NCC/Y - - |- S B OREEE E
Activity RC/RRC/
Yoga/Sports/Club/Health
Total 20 30 | 360 800 | 23

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




Duratio

Max Marks

I
| e :
| S o
| Course E RO IR 2
Course Code i Category Course Name L Pl =t 8¢ & clalmeet Tl 4
z| £| & |CIA|ESE| Tot
Third Semester
Part-1
25TLU3TA | Tamil - 1T
2STLU3HA Hindi — IIT
25TLU3MA Malayz — I
Language-1 Nialozman | &) -| 4 |48 3 |25|75 100, 3
25TLU3FA French — III
Part-1I
25ELU3EA | Language-I1| English - III 3 -| 4 [48| 3 |25|75| 100 3
Part-111
Restaurant Service andp e 2
25CHU3CA Core - VI . = 20124 | 3 |25 75 100 '
Operations
Core Indian Regional .
25CHU3CM Practical — V| Cuisine 2 2 41 6 (72| 4 (4060 100 4
; Core Front Office 4
Z5CHU3CEP Practical-VI| Operations - 41 4 148 | 3 [40]60| 100 2
Tourism and
25CHU3IA IDC-III | Hospitality 4 = 4| 484 3251751 100 4
Business
25CHU3SA SEC 1 | Bakeryand . b a1 240 3 195981 100 :
o ‘ ' Confectionery - [ gl =
SEE Bakery and
o) 1 12 i / 2 %
el Practical - I | Confectionery —I gkt is L) LUl =
800
Total 16 12| 30 {360 23
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: : Duration | Exa| Max Marks |cpedits
Course Code CCourse Course Name L T [P m
ategory (H)
Week Totall ™ lors ESTITotal
Fourth Semester
Part-1
25TLUATA Tamil - IV
25TLU4HA Do Hindi — IV
25TLUAMA T asa TV e 1 3 (o T 43 S 25 [ 75 | 108 3
25TLUA4FA French — IV
Part-11
25ELU4EA [Language-II English - IV 301 (-|4 48| 3 [25]75/100 3
Part-111
25CHU4CA (Core — VII 'Wines and Spirits 2l e 244 24 3 1250 75 [ 100 7
25CHU4CM (Core - Practical- VII{International Cuisine | 2 | - |4 | 6 | 72 | 4 |40| 60 |100 4
25CHU4CN |Core - Practical- Housekeeping 20 -2 4 |48 3 [40] 60100 3
VIII operations

25CHU41IA [IDC -1V Entrepreneurial 41 -|-14 (48| 3 [25|75|100 4

Development
25CHU4SP [SEC Practical- IT - [Bakery and 21 -14]| 6 | 72| 3 [40]| 60100 4

Confectionery — II

Total {18 | 2 10 | 30 [360 700 23
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i Crilitse et Duration E\{;m Max Marks | redits
ourse Code Category Course Name L P } (H)
Week! Total CIAl ESE | Total
E
. | Fifth Semester
Part-111
25CHUSCM | Core Practical - | Cold Kitchen and 4 41 8 | 96 4 40| 60 | 100 5
IX Continental Cookery
25CHUSCN | Core Practical - [Banquet Service Operations
_ - 4 40 8 |9 | 3 |40]60|100]| 5
| &
‘[ 25CHUSSP | SEC Practical- | Food Preservation - 41 4 | 48 - 40 | 60 | 100 2
' [11
25CHUSDA Hospitality Marketing
Management
| 25CHUSDB | PSE ~1 Bar Management 4 S T Bl Bl s o e
25CHUSDC Food safety & quality
25CHUSDD Financial Management
25CHUS5DE Fast Food Operations s -| 4 |48 3 |23 751100 4
. DSE —1I
25CHUSDF Human Resource
Management
Part -1V
GE 2 2 |24 - 50~ 180 [ 52
Total 18 12| 30 | 360 580 [ 22

B.Sc. CS & HM (Students admitted during the 4Y 2023-26)




Duration Exam{ MaxMarks |Credit
Course CCourse Course Name L.} P (H) s
ategory
ke Week|Total
CIA| ESE |Total
Sixth Semester
Part-111
25CHU6TA| 1IET Industrial Exposure Training | - | - [ 11| 11 | - 3 140 | 60| 100 | 12
25CHUG6CA| Core - VIII Food and Beverage Service |4 | - | - | 4 |48 | 3 [25|75|100| 4
operations
25CHU6CB| Core - IX Room Division Management | 5 | - | - | 5 |60 | 3 |25]|75]100}| 5
25CHU6CP Core Practical- | Food and Beverage Service LA 4 | 48 | 3 | 40160 | 100 2
X1 ~ |operations
25CHU6DA Food Service Facility
Planning
25CHU6DB| DSE —111 Food and Beverage et o | [ag |l 3 (25|75 | 100 4
Management
25CHU6DC Tourism Marketing
Management
Part -1V
25BIUGAA| AECC-TII [nnovation & IPR el L e e so | - | 50 )
Total | 15| - | 15| 30 | 228 550 | 29
*Grand Total 4000| 142

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




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

[ Focus of the Course | Skill Development / Employability




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)



[ 25CHUICA [ CORE I: BASICS OF FOOD PRODUCTION |
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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.
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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
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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
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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
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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

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




[ 25CHU1CP | CORE PRACTICAL -I: BASICS OF FOOD PRODUCTION |
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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
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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
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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)

29



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/
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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
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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
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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
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