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SYLLABUS

Environmental Science Course Code: BVH 101

Semester: I L/T/P (Per week) 3/1/0 Credits: 04

Objective

Course

Outline

Unit 1

Unit 2

The course aims to establish the importance of environmental issues. It provides

insight on

Environment Management in Hospitality Industry. It also helps students to

understand thebenefits of Eco-friendly practices to have a sustainable environment

in daily operations of hotel.

Topic

Environmental studies - Nature, scope and importancе,
need for public awareness; natural resources - renewable
and non-renewable resources, use and over-

exploitation/over-utilization of various resources and

consequences; role of an individual in conservation of

natural resources;equitable use of resources for sustainable

lifestyles
Ecosystems - concept, structure and function of an

ecosystem; energy flow in the ecosystem; ecological
succession; food chains, food webs and ecological

pyramids; types of ecosystem -forest ecosystem, grassland

ecosystem, desert ecosystem, aquatic ecosystems

Environmental Pollution - Definition, cause, effects and

control measures of different types of pollutions - air

pollution, water pollution, soil pollution, marine pollution,

noise pollution, thermal pollution, nuclear hazards; solid

waste management - causes, effects and control measures of

urban and industrial wastes; role of an individual in

prevention of pollution

Hours

Lecture Tutorial

12 4

12 4

Unit 3 Social issues and the environment - Sustainable

development, urban problems related to energy,  water

conservation, rain water harvesting, watershed management;

resettlement and rehabilitation of people, its problems and

concerns; climate change, global warming, acid rain, ozone
layer depletion, nuclear accidents and holocaust; Wasteland

reclamation, consumerism and waste products

12 4

Unit 4 Environmental legislation - Environment Protection Act.

Air (prevention and control of pollution) Act. Water

(prevention and control of pollution) Act, Wildlife
Protection Act, Forest Conservation Act

9 3

Total Hours 45 15

Reference

Books

Course

Outcome

Bse

Rajagopalan R, Environmental Studies, Oxford University Press, New
Delhi

KaushikAnubha, C.P. Kaushik, Perspective in Environmental Studies, New

Age International (P) Ltd. Publishers

Joseph Benny, Environmental Studies, Tata McGraw Hill Publishing

Company Ltd., New Delhi

• Ubaroi, N.K., Environment Management, Excel Books, New Delhi.

At the end of the course the students would be able to:

1. Understand core concepts and methods from ecological and physical

sciences and their application in environmental problem-solving.

2. Appreciate key concepts from economic, political, and social analysis as

Ru
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3.

they pertain to the design and evaluation of environmental policies and

institutions.

Appreciate the ethical, cross-cultural, and historical context

environmental issues and the links between human and natural systems.

of

4. Appreciate that one can apply systems concepts and methodologies to

analyze and understand interactions between social and environmental

processes.

5. Reflect critically about their roles and identities as citizens, consumers

and environmental actors in a complex, interconnected world.

Topic

Communication and its types: Introduction, definitions,

Process of communication, types ofCommunication,

upward, downward, horizontal, Vertical and diagonal,
verbal, nonverbal andoral and written Interpersonal

communication - one way/ two way, Mediums of

communication

Credits:04

Communication Skills- I Course Code: BVH 102

Semester : I L/T/P (Per week) 3/1/0

Objective

Course

Outline

Unit 1

Communication is an essential life skill, and a professional pre-requisite in the

hospitalityindustry. This course provides theoretical inputs backed with practicе
sessions, in order to communicate effectively. The course aims at enhancing

listening, speaking, reading and writing skills.
Hours

Lecture Tutorial

12 4

Unit 2 Communication: Seven C's of effective communication,

ethical context of communication. Aids and Barriers to

Communication, Reading skills, listening skills: Need and
importance, types of listening.

12 4

Unit 3 Oral Communication Skills: Advantages and

disadvantages, suitability (when and where to use),

Articulation and delivery, drafting a speech, presentations,
Personal grooming, Introducing

Yourself, telephone etiquettes, persuasive speaking,

12 4

communication in hospitality field.
Unit 4 Pronunciation & Body language: pronunciation, stress,

invocation, rhythm, greeting, handshakes, some polite
expressions, apologies, remarks, etiquette and manners,

gestures.

9 3

Total Hours 45 15

Reference
Murphy, Herta A., Herbert W. Hildebrandj and Jane P. Thomas, Effective

Books Business Communication, Tata McGraw Hill, New Delhi.

KoneraArun, Professional Communication, Tata McGraw Hill, New Delhi.

McGrath, E. H., Basic Managerial Skills for All,PHI, New Delhi.

Meenakshi Raman and Parkash Singh, Business Communication, Oxford

UniversityPress, New Delhi.
Communication Skills -B.V.Pathak

Course

Outcome

Rhe

At the end of the course the students would be able to:

1. Discuss features and process of communication

2. Classify various types of communication

3. Solve barriers to effective communication

4. Assess their written communication skills

5. Evaluate their oral communication
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Food Production - I Course Code: BVH 103

Semester: I L/T/P (Per week) 3/1/0 Credits:04

Objective The objective of this course is to give an introduction to kitchen with all the basic

requirements to work in a professional kitchen. This course aims to prepare
 the

students to cater to the needs of the industry. It would inculcate in 
them sound

knowledge of the principles of Food Production so that they can be put to use in an

efficient & effective way.

Course

Outline

Topic
Hours

Lecture Tutorial

Unit 1 Cooking: - Introduction, Definition, and its importance.

Hygiene: introduction, importance andtypes. Qualities of F

& B production employees

Handling kitchen accidents e.g. burn cuts, fractures and

Heartattack. Fire: Introduction, Types and how to

extinguish differenttypes offire.

12 4

Unit 2 Ingredients used in cooking- I: Cereals and Grains, Fruits

and Vegetables, and Sweeteners'-Types, Purchasing and

Storingconsiderations.

Ingredients used in cooking- II: Egg, Milk andMilk

Products, Saltand Oil & Fat- Introduction, Types,

Purchasing and Storingconsiderations.

12 4

Unit 3 Methods of Cooking: - Introduction, Definition, and its

importance; Types- Baking, Broiling,Grilling, Frying,

Steaming, Stewing, Poaching, Peeling, Roasting, Frying,

Sautéing, BraisingCooking with Microwave, Ovens, Gas,

Induction Plates and other such media.HACCPStandar
ds

and Professional Kitchens

12 4

Unit 4 Commodities and their usage in Indian Kitchens:

Introduction, Souring Agents, ColoringAgents, Thickening

Agents, Flavoring and Aromatic Agents, Spicing Agentsin

Indian Kitchens.

9 3

45 15
Total Hours

Reference

Books

Course

Outcome

The Professional Chef (4th Edition) By Le Rol A. Polsom

The Professional Pastry Chef, Forth Edition By Bo Friberg Publisher:

Wiley & Sons INC

Theory of Catering By Kinton&Cessarani

Theory of Cookery By K Arora, Publisher: Frank Brothers

At the end of the course the students would be able to:

1. Describe aims and objectives of cooking, duties and responsibilities of

kitchen personnel.

2. Classify different kitchen equipment and fuel with their usage.

3. Differentiate various methods of cooking.

4. Categorize different types of ingredients while preparing menu.

5. Organize themselves as per kitchen standards and practice safety measures.

Food Production -I (Practical)

0/0/8

Course Code : BVH

103P

Credits: 04

B

Semester: I L/T/P (Per week)

Objective This course enables students to familiarize with kitchen and prepare very bas
ic

items used in different cuisines.
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B

Course

Outline

Topic Practical Hours

Proper usage of a kitchen knife and hand tools 16

Understanding the usage of small equipments
Familiarization, identification of commonly used raw material

Basic hygiene practices to be observed in the Kitchen

First aid for cuts & burns.

EGG COOKERY: Preparation of: (i) Hard & soft boiled eggs

(ii) Fried eggs. iii) Poached eggs (iv) Scrambled eggs. (v)

Omelet's (Plain, Spanish, Stuffed)

24

PREPARATION OF VEGETABLES: 24

(i) Cuts of vegetables: Julienne, Jardinière, Dices, Cubes,

Macedoine, Paysanne, Shredding, ConcasseMirepoix.

(ii)Blanching of Tomatoes and Capsicum.

(iii) Cooking vegetables: Boiling(potatoes, peas), Frying

(Aubergine, Potatoes), Steaming (Cabbage) Braising(Potatoes),

Braising (Onions, cabbage)
RICE & PULSES COOKING: 32

(i) Identification of types of rice varieties &pulses.

(ii) Simple preparation of (a) Boiled rice (Draining &

absorption) Method.

(iii) Fired rice.

(iv) Simple dal preparation

(v) Wheat, products like makingchapattis, parathas, phulkas,

Kulchas&puris.

INDIAN BREAKFAST: Preparation of Puri/ Bhaji,

AlloParatha, CholaBhatura.

24

120
Total Hours

Course

Outcome

At the end of the course the students would be able to:

1. Demonstrate food pre- preparation and cooking methods.
2. Illustrate different methods of mixing

3. Develop basic Indian menu

4. Prepare continental dishes

Food & Beverage Service- I
Course Code: BVH 104

Semester: I L/T/P (Per week) 3/1/0 Credits: 04

Objective This course gives an over view of Food & beverage industry in India & abroad with

reference to its history and importance in current economy along with

familiarization with Food service equipments and services

Course

Outline

Topic Hours

Lecture Tutorial

Unit 1 Food and Beverage Services

Introduction, Concept, and Classification of Catering

establishments, their importance; Personal Hygiene,
Uniform & Grooming Standards, F&B Service Outlets

&Familiarization, Hierarchy of F&B Service Department,

F&B Service Brigade,

12 4

Unit 2 12 4
Staffing

Modern Staffing in various hotels, Duties & Responsibilities
of various employees in F&B Service, their attributes;

coordination of F&B Service with other departments.

Food Service Equipments

Food Service Equipments, Classification, Description,

Usage, Upkeep and Storage, Food Service Tools, Their
Usage, Care &Maintenance, Side Stations, Safety
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Procedures, Fuel - Types, Usage and Precautions while
Food Service

Unit 3 Food Service - I 12 4

Table Crockery, Cutlery, Glassware, Condiments,

Sweeteners, Menu - Concept, Classification, Types, Menu
Planning, Menu Designs, Presenting of Menu, Layout of
Table, Receiving and Greeting the Guests.

Unit 4 Food Service - II 9 3

Total Hours

Reference

Books

Course

Outcome

Introduction, Classification of Services, Usage and Service

Methods, Preparation for Services, Mise-en-place and Mise-
en-scene, Method and procedure of taking a guest order.

Food & Beverage Service - Dennis R.Lillicrap. &
Publisher: ELBS

Food & Beverage Service Management – Brian Varghese

Food & Beverage Service - Vijay Dhawan

45 15

John A. Cousins.

Food & Beverage Service Training Manual - Sudhir Andrews, Tata

McGraw Hill.

Food & Beverage Service Lillicrap& Cousins, ELBS
At the end of the course the students would be able to:

1. Summarize various catering establishments

2. Identify various equipment and linen used in F&B Service and their uses

3. Design organizational structure and relate F&B Service department with
other department of hotel

4. Distinguish different types of service

5. Apply billing methods and its measures

Food & Beverage Service- I (Practical) Course Code : BVH

Semester: I L/T/P (Per week)

Objective

0/0/4

104P

Credits: 02

This course introduces student to various catering institutions and the equipments

and tools frequently used along with French classical & other operational menu

along with their implementation in food and beverage industry keeping in mind
various styles of service & techniques in trend.

Course

Outline

Topic Practical Hours

Understanding Personal Hygiene & Food Service

Hygiene

8

Grooming for Professional Food Service - Do's &

Don'ts

Understanding Food Service Outlets. 12

Familiarization with Food Service equipments and tools

Fuels -Their usage and precautions while dealing with
them in F&B Outlets

12

Handling Fire and Emergency Procedures

Familiarization, identification of crockery, cutlery,
hollowware, flatware and tableware in F&B Outlets

16

Services of Soups (Minestrone, Consommés, Cream

Soups, Puree Soups, Clear Soups, Bisques,

Cold Soups, Chowders and others) 12

Ba Total Hours

Understanding Service Methods, setting up of Side

Station, Table Layouts, Napkin Folding and Presenting
Menus

60
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Course

Outcome
At the end of the course the students would be able to:

1. Recognize different napkins folds

2. Demonstrate different table layouts
3. Perform restaurant service etiquettes and rules to be observed while waiting

at the table

4. Handle service gear and other equipments

5. Demonstrate various types of service

Tourism Organization :Travel Agency, Tour Course Code: BVH 105

Operator
Semester : I L/T/P (Per week) 3/1/0

Objective

Course

Outline

Unit 1

Credits: 04

Travel & Tourism industry has witnessed a rapid growth in recent years. It includes
varied constituents ranging from tourist, to local population to government and non-

governmentorganizations. This course aims to acquaint the students to all aspects of

Tourism Industry. The student will gain the preliminary knowledge of the role of a

travel agent and understand the career opportunities available in this field.

Topic

Travel Organization

Hours

Lecture Tutorial

Unit 2

Unit 3

Organization and Functions of UNWTO,TAAI,
IATO, IATA and РAТA

Case studies of Travel agency and Tour operators:

Thomas Cook, SITA, TCI and any onesuccessful
travel agency of Assam/NE India

Understanding of Travel Agency and Tour Operator

• Travel Agency and Tour Operation Business:

Definition and differentiation, types, forms of

organizations

Genesis and growth of travel agency and tour

operator business

Functions of a travel agency: travel information,

documentation, tour counseling, ticketing,
reservation and itinerary, immigration related

services, etc.

Functions of tour operators: Negotiation and

liasoning with principles, tour package formulation,
pre-tour arrangements, tour operations an d post-
tour management

Source of income of travel agency and tour

operator: commission, service charges andmark up
on tours

Approval, Travel Formalities

Entrepreneurship and tourism

Procedure for setting up of Travel Agency and Tour

Operating Enterprises; Their role in development of
tourism industry

Approval from Dept. of Tourism (DOT),
International Air Transport Association (IATА)
Travel Formalities: Passport, Visa and Health

Regulation along with travel documentsrequired for
visiting NE region of India: Restricted Area Permit

(RAP) and Inner LinePermit (ILP)

Tour Package Designing

• Tour Packaging: definition, types and deşigning a

Unit 4

Ra

12 4

15 5

12 4

6 2
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tour package; Tourist Guide:definition, types, duties
and responsibilities

Total Hours 45 15

Reference

Books
Bhatia, A. K. (1991): Tourism Development: Principles and Practices,

Starling PublishersPvt. Ltd, New Delhi

Course

Outcome

Bhattachararya, P. (2004): Tourism in Assam, Trends and Potentialities,

BaniMandirMMC Bhawan, Ghy-3

Mandal, V.K (2008): Travel and Transport Agency, Cyber
Publication, AnsariRoad, Daryaganj, New Delhi

Tech

Negi, J.(1998) : Travel Agency & Tour Operation, concept and Principles,
KanishkaPublishers, Distributors, New Delhi -02

Negi, K.S. (2011): Travel Agency Management, Wisdom Press, New Delhi
-02

At the end of the course the students would be able to:

1. Recognize different Travel Organization

2. Differentiate between travel agent and travel operator

3. Identify various travel formalities

4. Design tour packages

Tourism Resources of India Course Code: BVH 106

3/1/0

B

Semester: I

Objective

L/T/P (Per week) Credits: 04

This course aims to acquaint the students to all aspects of Tourism Industry. The
student will gain the preliminary knowledge of the role of a travel agent and
understand the career opportunities available in this field.

Course

Outline

Topic

Unit 1

Unit 2

Unit 3

Knowledge of history and its importance in tourism

Brief outline of Indian history in ancient, medival
and modern period and growth and development of

travel related activity.

• British rule and genesis of modern tourism in India

Historical, Cultural and Religious tourism resources of
India

Art and architecture of tourism significancе

World Heritage monuments and other prominent
monuments of India

Cultural tourism resources: Indian Classical dances

and Folk dance forms, music and musical

instruments, art and handicraft, fairs and festivals -

religious and socio-cultural

Religious tourism resources: Major re ligions of

India- Hinduism. Islam, Christian,  Buddhism,

Sikhism and Jainism and study of the famous
shrines/centers of the majorreligions of India

Natural tourism resources of India

•

Brief study of National Parks and Wildlife San
ctuaries, Bird Sanctuaries, tiger and crocodile

project sites of India

Major hill stations, Islands, river and river islands of
India

Important sea Beaches of India - Mumbai, Puri,

Goa, Chennai, Trivandrum and Kerela.

Adventure Sports: Existing trends and places of
importance for Land based, water basedand aero

Hours

Lecture Tutorial

6 2

12 4

12 4
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Unit 4

based adventure sports of India

Catalyst of Tourism Development in India

• Tourism promotional festivals of India

Museum and art galleries of India

Tourist Trains in India- Palace on Wheels, Heritage

on wheels, Royal Orient Express, Deccan Odyssey,

Fairy Queen, Metro trains and Hill trains of India.

Important tourism Circuits- Golden triangle - Delhi,

Agra and Jaipur, Southern triangle
Mahabalipuram, Kanchipuram and Madurai,

Buddhist circuit - Lumbinie, Bodhgaya, Sarnath and

Kushinagpur and Green triangle - Guwahati,

Shillong and Kaziranga, Bhubaneswar, Puri-

Konark

Important hotel chains in India

Total Hours 45

15 5

15

Reference

Books

Course

Outcome

Acharya, R. (1986): Tourism &Cultural Heritage of India, ROSA

Publication, Jaipur

Harle, J.C. ( ): The Art and Architecture of Indian Sub Continent

Hussain,  A.A.(1987) :The national culture of India, National Book Trust,

New Delhi

Jacob, R., Joseph, S., Philip, A. (2007): Indian Tourism Practices, Abhijit
Publications

Percy, B. ( ): Indian Architecture – Hindu and Buddhist Period

At the end of the course the students would be able to:

1. Identify and examine the nature of the tourist product.

2. Outline the dimensions of travel, analyse influences on tourism demand.

3. Outline and communicate the history of tourism.

4. Identify and reflect on the factors that motivate tourist travel and aid their

selection of a travel destination.

Bes
e

Aji
t

la

RASHTRA BODН
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Information Technologies Tools and its Application
Semester: II

Objective

L/T/P (Per week) 3/1/0

Course Code: BVH 201

Credits: 04

The subject aims to give a basic knowledge about Computers and its operations. It enablesstudents to
operate Computers and its allied Hardware and Software. It also gives insight in

Internet, Email and other social media.

Course

Outline
Topic Hours

Lecture Tutorial

Unit 1 Introduction to Computers, Operating System, Windows &
Utilities

its

to

Computer system components, Input devices, Output devices, storage,
devices, computerstorage elements, types of computer, Applications
computers, advantages of using computer.Operating System: Introduction

operating system, Types of User Interfaces, Functions ofOperating
Systems Types of Operating Systems, Booting Process, Introduction
Windows, features of Windows, various versions, Components

Windows Internet and Outlook: Internetand intranet, Most popular
internet services, Functions of Internet like email, WWW, FTP,Usenet,

IRC, instant, messaging, Managing emails, Using address book,  Working
with task list, Scheduling appointments.

of

12 4

to

Of

Unit 2 12 4MS Word

MS Word: Creating, navigating and editing Word documents, Formatting
text of adocument, Formatting, viewing and printing a document,
Inserting and removing page breaks,  Insert Header and footers, Viewing a
document, Page set up of a document, Printing a document, Working with

tables and graphics, Working with objects, Mail merge and labels,
Spelling andgrammar tools, Autocorrect, Auto text, Auto format,

Inserting endnotes and footnotes, Working

with columns, Inserting comments, Creating index and tables from the
content of document, Counting words, Macros, Saving document with
passwords.

MS ExcelUnit 3 9 3

Introduction To Excel, Concept of workbook, worksheet, workspace,

Types of data, Formatting workbook, Sorting Data Advanced Excel, Data

validation, Data filter (Auto &Advance), Charts, What if analysis,

Protecting Worksheet.

Unit 4 MS PowerPoint 12 4

Total Hours

Reference

Books

Course

Outcome

Ba

Creating, browsing &saving Presentation, Editing & formatting slides,
Linking multipleslides using hyperlinks and advance buttons, Using slide
layouts, Adding notes to the slides,  Editing andformatting slides, Working
with slide masters, Inserting objects on the slide,Animating objects, Slide
transitions, Choosing presetanimations, Triggering animations,Applying
sound effects to animation effects, Playing videos, Slide show, Custom
Show

PC Software, R. K. Taxali, Tata MacGraw Hill Publishing Company.

45 15

Working with Personal Computer Software (2nd Ed.) – R.P.Soni, HarshalArolkar, SonalJain,
Wiley -India Publications.

O-level- Module-I, II & III, Satish Jain, Sashank Jain, Sashi Singh & Dr. Madhulika Jain,  BPB

Publication.

Office 2003 in simple steps- Dreamtech Press.

Jain, V.K.; Computers and Beginners.
At the end of the course the students would be able to:

1. Recognize different components of computer and their uses

2. Identify different operating system
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R

3. Recall importance of MS Office

4. Describe the role of internet and social media in hospitality industry

Indian Food & Fashion Course Code : BVH 202

Semester: II L/T/P (Per week) 3/0/0 Credits: 03

Objective The objective of the course "Indian Food & Fashion" is to provide students with

comprehensive understanding of the cultural, historical, and social significance of Indian
cuisine and fashion.

a

Course

Outline

Topic Hours

Lecture Tutorial

Unit 1 Introduction to Indian Culture and Heritage

Overview of Indian culture, history, and traditions
9 0

Understanding the importance of food and fashion in Indian society

Unit 2

Exploring regional diversities and influences in Indian cuisine and fashion.

Indian Cuisine

Introduction to Indian spices, herbs, and ingredients

Traditional cooking techniques and utensils

Regional cuisines of India: North Indian, South Indian, East Indian, West
Indian 12 0

• Popular Indian dishes: biryani, curry, dosa, samosa, etc.

• Vegetarian and non-vegetarian cuisine in India

Culinary practices and rituals associated with Indian food

Unit 3 Indian Fashion

Evolution of Indian fashion through the ages

Traditional Indian garments: saree, salwarkameez, lehenga, dhoti, etc.

Influence of Indian fashion on global trends 12 이

Famous Indian fashion designers and their contributions

Textiles and craftsmanship in Indian fashion

Bridal fashion and wedding attire in India

Unit 4 Contemporary Indian Food and Fashion

Fusion and modern interpretations of Indian cuisine

Street food culture in India
12 0

Fashion trends in Bollywood and popular culture

Sustainable and ethical practices in Indian fashion industry

Exploring emerging trends and future directions in Indian food and fashion

Total Hours 45 0

Reference

Books

1. "Indian Cookery" by Madhur Jaffrey: A comprehensive guide to Indian cuisine, featuring authentic
recipes and insights into the cultural and regional diversity of Indian cooking.

2. "The Spice Companion: A Guide to the World of Spices" by Lior Lev Sercarz: This book provides a

deeper understanding of spices, including those commonly used in Indian cuisine, their origins,
flavors, and how to use them effectively in cooking.

3. "Fashion India: Spectacular Capital of the Fashion Industry" by Phyllida Jay: A visual journey
through the vibrant world of Indian fashion, showcasing the works of renowned designers and

highlighting the country's fashion industry.
4. "Patterns of India: A Journey Through Colors, Textiles, and the Vibrancy of Rajasthan" by Christine

Chitnis and Martin Morrell: This book explores the textiles, patterns, and traditional craftsmanship

5.

of Rajasthan, offering insights into the rich heritage of Indian textiles and their influence on fashion.

"Indian Fashion: Tradition, Innovation, Style" by ArtiSandhu: A comprehensive guide to Indian

fashion, covering its historical roots, traditional garments, contemporary trends, and the impact of
Bollywood and global influences.

E-

resources

Course

Outcome

At the end of the course the students would be able to:

1. Demonstrate knowledge of the historical, social, and cultural aspects of Indian food and
fashion.

2. Apply the understanding of Indian spices, ingredients, and cooking techniques to prepare
traditional Indian dishes.

3. Recognize and distinguish different regional cuisines of India.
4. Analyze the evolution of Indian fashion through different periods and its impact on global

trends.

5. Recognize the influence of Indian culture and traditions on contemporary food and fashion
practices.
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Semester: II

Objective

FRONT OFFIСЕ – I

L/T/P (Per week) 3/1/0

Course Code: BVH 203

Credits: 04

The course familiarizes students with different sectors of hospitality industry. The students will get to

| know about different international hotel chains, ownership and organization structure of hotels.
Course

Outline

Topic Hours

Lecture Tutorial

Unit 1 Hospitality Industry- An introduction

Concept, origin and growth overtime, scope, current and future trends and

developments in Industry, Hospitality industry & linkages with other
industries, role in global and Indian economy. External environment and

hospitality industry, Major hotel chains of India. 9 3

Unit 2 Ownership structure of hotels 12 4

Unit 3

Types- Sole proprietorship, Partnership, Management Contract, Joint

Venture, Franchisee, Public Sector, Private Sector, Referral

Groups/Consortium-Concept, Features, Advantages and Disadvantages
The Guest Accommodation: 12 4

Guest Rooms, Types, Layouts, Salient Features, Description, Guest Room

amenities, supplies and services, Floors, Room Name List Patterns, Guest

Elevators, Floor Pantries, Guest Safety on Floors, Guest Safety
Procedures during Fire, emergencies

Unit 4 Hotel Organization & Front Office 12 4

Total Hours

Reference

Books

Course

Outcome

Organization structure &Departmentation in hotels, Front office,

Housekeeping, Food and Beverage (service & production), Engineering
& Maintenance, Security, Human Resource dept., Sales & Marketing,
Purchase & Stores, Accounts. Introduction of Front Office, Activities,

Layout & Equipment of Front Office, Various sections of Front Office,
Organization structure of Front Office department. Qualities and

Attributes of Front Office Personnel.

45

Front Office Training manual - Sudhir Andrews. Publisher: Tata Mac Graw Hill

15

Managing Front Office Operations – Kasavana& Brooks Educational Institution AHMA

Front Office - Operations and management - Ahmed Ismail (Thomson Delmar).
Managing Computers in Hospitality Industry - Michael Kesavana&Cahell.

Front Office Operations - Colin Dix & Chris Baird.

Front Office Operation Management- S.K Bhatnagar, Publisher: Frank Brothers

At the end of the course the students would be able to:

1. Discuss tourism and hospitality

2. Classify different types of hotels

3. Describe duties and responsibilities of Front office personnel

4. Compare different sections of Front office, meal plans, room rates and different types of key

and its control

5. Design layout of guest room and recognize various amenities and supplies

FRONT OFFICE – I (Practical)
L/T/P (Per week) 0/0/6

Course Code : BVH 203Р

Credits: 03Semester: II

Objective

Course

Outline

The course familiarizes students with various skills and attributes required to excel in Front Office

operations of hospitality industry.

Topic Practical Hours

Grooming & Hospitality Etiquette.
Countries - Capitals, currencies, airlines & official airlines of the
world.

12

Bae
Seminar presentation by students on life history of prominent hoteliers 24

Rh
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and hotel chain.

Seminar presentation by students on various types of Accommodations

Handling Telephones – telephone etiquette & manners. 18

Travel desk operations.

Knowledge of Front Office layout.

Role plays of various Front Office staff

Total Hours

Course

Outcome

At the end of the course the students would be able to:

1. Perform bell desk activities

2. Develop telephone etiquettes

12

24

90

Semester : II

Objective

3. Organize key handling procedures
4. Memorize countries, their capital and currencies

5. Practice bell desk activities and solve common guest queries

L/T/P (Per week)

Housekeeping - I

The course familiarizes students with operations of Housekeeping department, its various controls and

personnel along with its relationship with other departments.

3/1/0

Course Code: BVH 204

Credits: 04

Course Topic Hours

Outline Lecture Tutorial

Unit 1 Introduction, Meaning and definition

Importance of Housekeeping, Sections of Housekeeping, Responsibilities

of the Housekeeping department, a career in the Housekeeping

department.

Housekeeping Department: Organizational framework of the Department
(Large/Medium/Small Hotel)

12 4

Unit 2 Role of Key Personnel in Housekeeping

Job Description and Job Specification of staff in the department,
Attributes and Qualities of the Housekeeping staff - skills of a good

Housekeeper, Hygiene and Grooming Standards of Housekeeping
Personnel

12 4

Interdepartmental Relationship

With Maintenance department

With Security department

With Store department

With Account department
With other departments

With more emphasis on Front office

Unit 3 House Keeping Control Desk 9 3

Important/role/co-ordination/check list. Forms, formats & registers used

in the desk reports Paging systems and methods Telephone handling

skills Role of computers

Unit 4 Basic Controls in House Keeping 12 4

Linen/Uniform/Tailor Room: • Lost and Found. Key control Gate pass

• Indenting from stores• Lay Out.• Types of linen/sizes/linen exchange

procedures. Storage facilities and conditions • Par stock/factor affecting
par stock/calculation of par stock.. Discard procedure/re-use of discard

Inventory system Functions of Uniform Room. • Functions of Tailor

Total Hours

Reference

Books

Room

Hotel Hostel and Hospital Housekeeping - Joan C Branson & Margaret Lennox (ELBS).

Hotel House Keeping – Sudhir Andrews Publisher: Tata McGraw Hill.

kle

45 15
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Course

Outcome

•

Hotel Housekeeping Operations & Management - Raghubalan, Oxford University Press.

Housekeeping and Front Office - Jones

Security Operations By Robert McCrie, Publishe: Butterworth - Heinemann

The Professional Housekeeper - Tucker Schneider,; Wiley Publications
At the end of the course the students would be able to:

Semester: II

Objective

Course

Outline

1. Describe importance and responsibility of housekeeping department and design layout of
housekeeping department

2. Discuss duties and responsibilities of housekeeping staff

3. Apply principles of cleaning and classify equipment
4. Identify different cleaning agents
5. Classify different types of guest rooms, supplies and amenities

Housekeeping – I (Practical)
L/T/P (Per week)

9/0/0

Course Code : BVH 204P

Credits: 03

This course help students understand personnel hygiene and grooming standards that have to be
followed in housekeeping department. They will understand about the layout structure housekeeping
department and various facilities hotel provides to guest.

Practical HoursTopic

Bed making 18

Personal Hygiene in House Keeping
Greeting of customers-In rooms and public areas

Identification of Equipments-Manual and Mechanical 18

Sweeping/Scrubbing/Mopping Process
Wet Dusting & Dry Dusting
Public Areas (restaurants/office/corridors, etc) 18

Spring Cleaning
Cleaning of Restaurant during peak hours

Cleaning of Coffee shop during peak hours. 18

Cleaning of Mirrors/Glass/Window Panes

High ceiling cleaning/Cobweb removing

Brass Polishing 18

Silver Polishing

Preparation of hot and cold face towels (demo only)
•

Seminar presentation on Cleaning Equipments
Total Hours 90

Course

Outcome

At the end of the course the students would be able to:

1. Familiarize with equipment and cleaning agents

2. Demonstrate bed making

3. Practice use of mechanical equipment
4. Prepare different towel fold

5. Illustrate public area cleaning procedure

Conceptual Framework Of Tourism

Semester : II L/T/P (Per week) 3/1/0

Course Code: BVH 205

Credits: 04

Objective The objective of the course is to acquaint the students to all aspects of Tourism

Industry. The student will gain the preliminary knowledge of the role of a travel

agent and understand the career opportunities available in this field.
Course

Outline
Topic

Unit 1 Conceptual Framework

Hours

Lecture Tutorial
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Tourism: definition, meaning, nature and scope

Tourist, travelers, visitor, transit visitor and

excursionist - definition and differentiation

Leisure, recreation and tourism and their

Interrelationship

12 4

Concept of tourism resource, attraction, product,
market, industry and destination in the context of

tourism

Components and elements of tourism:

Unit 2

Intermediaries and suppliers

The tourism system

Types and typologies of tourism

Approaches to study tourism
Historical Dimensions of Tourism

Travel and tourism through the Ages: Early Travels,

'Renaissance' and ‘Age of Grand Tours'; Emergence

of modern tourism, concept of "Paid holiday"

understanding tourism motivations

Factors affecting growth and development of

International and national Tourism

Concept of Push and Pull factors in Tourism

Impacts of Industrialization and Technological
Advancements on tourism industry

Unit 3 Infrastructure in Tourism

Unit 4

Tourism Infrastructure

Significance

12 4

9 3

Types, Forms and

Accommodation: Forms and types

Transport Sectors: Modes and relative significance

Other support Infrastructures required for tourism

Tourism Demand and supply & Significance of Industry

Concept of demand and supply in tourism

Unique features of tourist demand

12 4

Constraints in creating ideal destination

Economic impacts of tourism: income and

employment, multipliers of tourism, balance of

payments, foreign exchange etc.

Socio-cultural impacts of tourism: cultural exchange

among nations and internationalunderstanding

Impacts of tourism on ecology and environment

Total Hours 45 15

Reference

Books
Chottopadhyay, K. (1995): Economic Impact of Tourism Development; An

IndianExperience, Kanishka Publishers, Delhi.

Course

Outcome

Pas

Cooper, C, Fletcher, J, Gilbert, D and Wanhill, S. (2002): Tourism:

Principles andPractice, Addison Wesley Longman Publishing, New York,
USA

Kamra& Chand (2002): Basics of Tourism, Theory Operation and Practice;

KanishkaPublishers, New Delhi-02

Kamra, Krishna. K (2001): Economics o f Tourism; Pricing, Impacts,
Forecasting;

Kanishka Publishers, New Delhi-02

Mishra, S.N; Sadual S, K (2008): Basics of Tourism Management, Excel

Books, NewDelhi -28

At the end of the course the students would be able to:

1. Gain an overview of global travel patterns.
2. Use a conceptual framework to explain and understand global travel

patterns.
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3. Understand why some people travel and others do not.

4. Understand the interrelationships between geography and tourism.

5. Understand the impact of tourism on various regions / areas of the world.

Facility Planning
Semester: II L/T/P (Per week) 3/1/0

Course Code: BVH 206

Credits: 04

Objective The subject aims to impart to the student the basic knowledge and practices of
Facility Planning.

Course

Outline

Topic Hours

Lecture Tutorial

Unit 1 Introduction to Facility Planning

Unit 2

Classification of Hotels under star category

Design considerations for a hotel project -
➤ Location and site

➤ Building plans-Modular, slip, arc, cylinder
➤ Design plans for room layout

Structural regulations laid down by Municipal
Authorities

Systematic layout planning - Flow Diagram

Thumb rules for allocation of space in operational

areas - Food Production Department, Food and

Beverage department, House-keeping and Front

Office department

Feasibility report

Blue print- Concept and Purpose

Restaurant and Bar Facility Designing

Types of restaurants

Designing and Planning of restaurant

Space allowance for seating and space for
circulation

Equipment and space needs

Ambience and décor

Unit 3

Unit 4

> Lighting and color scheme
> Floor finish

➤ Wall covering
Checklist for effective design.

Bar Designing
Points to be considered while planning a bar

> Equipment and space need

➤ Furniture items / bar counters

9 3

12 4

> Space allowance for various bar styles
> Special spaces if needed for smoking zones,

DJ booth

Kitchen Layout & Design
Areas of the kitchen with recommended dimension

12 4

Factors that affect kitchen design

Placement of equipment
Flow of work

Kitchen layouts - Types (Multi-cuisine, Specialty,
Coffee shop, Bakery & Patisserie)

Automation in designing

Designing of Front Office Department

Various types of lobbies and Front Desk

12 4

Recommended dimensions for Front Desk
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