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Council
Code

(If any)

Subject
Code

(If already 
existing)

Nomenclature

1 07010101 Foundation Course in Food & Beverage Service

2 07010102 Foundation Course in Food & Beverage Service 
(Practical)

3 07010103 Foundation Course in Food Production
4 07010104 Foundation Course in Food Production (Practical)
5 07010105 Foundation Course in Room Division
6 07010106 Foundation Course in Room Division (Practical)
7 07010107 Bakery (Practical)
8 MDC- Multidisciplinary Genric Elective Course
9 AEC- Ability Enhancement Course

10 VAC- Value Added Course

1 07010201 Intermediate Course in Food Production and 
Bakery

2 07010202 Intermediate Course in Food Production and 
Bakery (Practical)

3 07010203 Intermediate Course in Food & Beverage Service

4 07010204 Intermediate Course in Food & Beverage Service 
(Practical)

5 07010205 Intermediate Course in Room Division
6 07010206 Intermediate Course in Room Division (Practical)
7 07010207 Food Safety and HACCP
8 MDC- Multidisciplinary Genric Elective Course
9 AEC- Ability Enhancement Course

10 VAC- Value Added Course
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I/I

Total Credits for Semester

II/I



1 07010301 Food Production Operations
2 07010302 Food Production Operations (Practical)
3 07010303 Food & Beverage Operations
4 07010304 Food & Beverage Operations (Practical)
5 07010305 Room Division Operations
6 07010306 Room Division Operations (Practical)
7 07010309 Bar Mixology (Practical)
8 MDC- Multidisciplinary Genric Elective Course
9 AEC- Ability Enhancement Course

10 IACP*

1 07010401 Advance Food Production Operations

2 07010402 Advance Food Production Operations (Practical)

3 07010403 Advance Food & Beverage Operations

4 07010404 Advance Food & Beverage Operations (Practical)

5 07010405 Advance Room Division Operations

6 07010406 Advance Room Division Operations (Practical)

7 Innovative Hi-tech Services in Hospitality
8 07010408 Event Management
9 AEC- Ability Enhancement Course

10 VAC- Value Added Course

1 07010501 Global Cuisine

2 07010502 Global Cuisine (Practical)

3 07010503 Research Methodology
4 07010504 Food & Beverage Control & Management

5 07010505 Food & Beverage Control & Management 
(Practical)

6 AI Application in Hospitality

7 07010507 Travel and Tourism Management

8 07010508 Essentials of Entrepreneurship

9 07010509 Menu Design and Cost Control

10 IACP*

Total Credits for Semester

V/III
Choose any one from DSCE-2

Choose any one from DSCE-3

IV/II

Choose any one from DSCE-1

Total Credits for Semester

Total Credits for Semester

III/II



1 VI/III 07010601 Industrial Training Report & Viva Voce 

1 07010707 Tourism Economics 

3 Global Cuisine-II

4 Front Office operation

5 Global Food & Beverage Services

6 Accommodation operation

7 07010706 Cloud Kitchen Management

8 07010708 Bar Management

9 07010409 Hotel Accountancy

10 Corporate Hospitality

Choose any one between A and B

Choose any one from DSCE-7

Total Credits for Semester

Total Credits for Semester

VII/IV

Choose any one from DSCE-4

Choose any one from DSCE-5

Choose any one from DSCE-6



1 A 07010801 On Job Training Report & Viva Voce

1 07010802 Human Resource Management

2 07010805 Cultural Diversity and Hospitality  

3 07010806 Kitchen Planning and Management

4 07010809 Dissertation

a. After one year i.e. two semesters (with minimum 44 credits required)– Undergraduate Certificate in Hotel Management
b. After two years i.e. four semesters (with minimum 86 credits required)– Undergraduate Diploma in Hotel Management
c. After three years i.e. six semesters (with minimum 128 credits required)– B.Sc. in Hotel Management
d. After four years i.e. eight semesters (with minimum 168 credits required)– Bachelor in Hotel Management  (Hons.) or Bachelor in Hotel Management  (Hons. With Research)

VIII/IV

Total Credits for Semester

B**

Choose any one from DSCE-8



Instructions
IACP* Courses wil be complete in Summer break & the evaluation will be done in immediate upcoming semester
Students need to maintain a SGPA of 7.5 or above in each semester to be eligible for a Bachelor in Hotel Management (Hons. with Research) .
Students whose SGPA is less than 7.5 in any semester will be eligible for Bachelor in Hotel Management (Hons.).
**Students whose SGPA is 7.5 or above in each semester is eligible for Hons with Research and need to give Dissertation

Total credits required for the degree
Is there provision for Internal Marks Revision
Number of chances for reappear
Promotion Criteria

Prepared by:

Important Related Information
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Theory DSCC-1-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-1-P Separate 0 0 4 2

Theory DSCC-2-T Separate 2 0 0 2 20 8 5 5 5 15
Practical DSCC-2-P Separate 0 0 4 2
Theory DSCC-3-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-3-P Separate 0 0 4 2
Practical SEC-1 Separate 0 0 6 3
Theory MDC-1 Separate 3 0 0 3 40 16 10 10 10 30
Theory AEC-1 Separate 2 0 0 2 20 8 5 5 5 15
Theory VAC-1 Separate 2 0 0 2 20 8 5 5 5 15

13 18 22

Theory DSCC-4-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-4-P Separate 0 0 4 2

Theory DSCC-5-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-5-P Separate 0 0 4 2

Theory DSCC-6-T Separate 2 0 0 2 20 8 5 5 5 15
Practical DSCC-6-P Separate 0 0 4 2
Theory SEC-2 Separate 3 0 0 3 40 16 10 10 10 30
Theory MDC-2 Separate 3 0 0 3 40 16 10 10 10 30
Theory AEC-2 Separate 2 0 0 2 20 8 5 5 5 15
Theory VAC-2 Separate 2 0 0 2 20 8 5 5 5 15
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External Theory (Internal)



16 12 22
Theory DSCC-7-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-7-P Separate 0 0 4 2
Theory DSCC-8-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-8-P Separate 0 0 4 2
Theory DSCC-9-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-9-P Separate 0 0 4 2
Practical SEC-3 Separate 0 0 6 3
Theory MDC-3 Separate 3 0 0 3 40 16 10 10 10 30
Theory AEC-3 Separate 2 0 0 2 20 8 5 5 5 15

Practical IACP-1 Separate 0 0 4 2
11 0 22 22

Theory DSCC-10-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-10-P Separate 0 0 4 2

Theory DSCC-11-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-11-P Separate 0 0 4 2

Theory DSCC-12-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-12-P Separate 0 0 4 2

Theory 40 16 10 10 10 30
Theory 40 16 10 10 10 30
Theory AEC-4 Separate 2 0 0 2 20 8 5 5 5 15
Theory VAC-3 Separate 2 0 0 2 20 8 5 5 5 15

14 0 12 20
Theory DSCC-13-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-13-P Separate 0 0 4 2

Theory DSCC-14 Separate 4 0 0 4 40 16 10 10 10 30
Theory DSCC-15-T Separate 2 0 0 2 20 8 5 5 5 15

Practical DSCC-15-P Separate 0 0 4 2

Theory 40 16 10 10 10 30

Theory 40 16 10 10 10 30

Theory 40 16 10 10 10 30

Theory 40 16 10 10 10 30

Practical IACP-2 Separate 0 0 4 2

4

DSCE-2 Separate 4 0 0 4

DSCE-3 Separate 4 0 0

DSCE-1 Separate 4 0 0 4



24 0 12 22

Practical Core  Separate 20

20
Theory DSCC-16-T Separate 4 0 0 4 40 16 10 10 10 30

Theory 
+Practical Separate 2 0 2 20 8 5 5 5 15

Theory 
+Practical Separate 2 0 2 20 8 5 5 5 15

Theory 
+Practical Separate 2 0 2 20 8 5 5 5 15

Theory 
+Practical Separate 2 0 2 20 8 5 5 5 15

Theory 40 16 10 10 10 30

Theory 40 16 10 10 10 30

Theory 40 16 10 10 10 30

Theory 40 16 10 10 10 30

28 0 8 20

DSCE 7 Separate 4 0 0 4

4

DSCE-4

4

DSCE-5

4

DSCE 6 Separate 4 0 0



Practical Core  Separate 20

Theory DSCC-17 Separate 4 0 0 4 40 16 10 10 10 30

Theory DSCE 8 Separate 40 16 10 10 10 30

Theory DSCE 8 Separate 40 16 10 10 10 30

Practical Separate 0 0 12 12
8 0 12 20

a. After one year i.e. two semesters (with minimum 44 credits required)– Undergraduate Certificate in Hotel Management
b. After two years i.e. four semesters (with minimum 86 credits required)– Undergraduate Diploma in Hotel Management
c. After three years i.e. six semesters (with minimum 128 credits required)– B.Sc. in Hotel Management
d. After four years i.e. eight semesters (with minimum 168 credits required)– Bachelor in Hotel Management  (Hons.) or Bachelor in Hotel Management  (Hons. With Research)

OR

4 0 0 4



Courses wil be complete in Summer break & the evaluation will be done in immediate upcoming semester
Students need to maintain a SGPA of 7.5 or above in each semester to be eligible for a Bachelor in Hotel Management (Hons. with Research) .
Students whose SGPA is less than 7.5 in any semester will be eligible for Bachelor in Hotel Management (Hons.).
**Students whose SGPA is 7.5 or above in each semester is eligible for Hons with Research and need to give Dissertation

Yes
As per University Rules 
As per University Rules 

Verified by:

Important Related Information
168

If yes then 
Reappear fee has to be paid
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ks End Term Examination 
Overall Passing Criteria: 

Theory: [External+Internal]
or

Practical: 
[External+Internal]

If 
Combin

ed:
Theory
+Practic

al

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal
10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal
10 10 20 8 20 5 5 30 12 20 Practical+Internal
20 20 40 16 40 10 10 60 24 40 Practical+Internal

60 24 40 Theory + Internal
30 12 20 Theory + Internal
30 12 20 Theory + Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal
10 10 20 8 20 5 5 30 12 20 Practical+Internal

60 24 40 Theory + Internal
60 24 40 Theory + Internal
30 12 20 Theory + Internal
30 12 20 Theory + Internal
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30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

20 20 40 16 40 10 10 60 24 40 Practical+Internal

60 24 40 Theory + Internal
30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Theory + Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical+Internal

60 24 40 Theory + Internal
60 24 40 Theory + Internal
30 12 20 Theory + Internal
30 12 20 Theory + Internal

30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical + Internal

60 24 40 Theory + Internal
30 12 20 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Practical + Internal

60 24 40 Theory + Internal

60 24 40 Theory + Internal

60 24 40 Theory + Internal

60 24 40 Theory + Internal

10 10 20 8 20 5 5 30 12 20 Theory + Internal
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60 40 100 40 60 40 100 40 80 Practical

60 24 40 Theory + Internal

30 12 10 10 20 8 20 5 5 30 12 40 Theory +Practical + Internal

30 12 10 10 20 8 20 5 5 30 12 40 Theory +Practical + Internal

30 12 10 10 20 8 20 5 5 30 12 40 Theory +Practical + Internal

30 12 10 10 20 8 20 5 5 30 12 40 Theory +Practical + Internal

60 24 40 Theory + Internal

60 24 40 Theory + Internal

60 24 40 Theory + Internal

60 24 40 Theory + Internal
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60 24 40 Theory + Internal

60 24 40 Theory + Internal

60 24 40 Theory + Internal
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d. After four years i.e. eight semesters (with minimum 168 credits required)– Bachelor in Hotel Management  (Hons.) or Bachelor in Hotel Management  (Hons. With Research)




