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REGULATIONS: 

 
1. EligibilityforAdmission: 

CandidateseekingadmissiontothefirstyeardegreeofBachelorofArtsinTourism&TravelManagement 

shall be required to have passed the Higher Secondary Examination conducted by theGovernment of 

Tamilnadu or any other examination accepted by the syndicate of Periyar University,subject to such 

condition as, may be prescribed thereto, are permitted to appear and qualify forB.B.A.,Degreeofthis 

Universityafteracourseofthreeacademicyears. 

 

2. Eligibilityforawardofdegree: 

A Candidate shall be eligible for the award of degree only if he/she has undergone, the 

prescribedcourse of study in a college affiliated to the University for a period not less than three 

academic years,comprising six Semester and passed the examination prescribed and full filled such 

condition as havebeenprescribed therefor 

 

3. CourseofStudy 

a. ObjectiveoftheProgramme: 

i. Toprovidethebasicandessentialknowledgeregardingvariousactivitiesundertakenandnecessarytorun 

sociallyresponsible business organization 

ii. Toimpartcertainbasisskillsandaptitudewhichwillbe usefulintakingupanyparticularusefulintakingup 

anyparticularactivityin HospitalityIndustry. 

iii. TodevelopthepersonalitysoastobecomeresponsiblecitizenwithgreaterawarenessabouttheIndiansoci

etyand itsculture. 

iv. Toprovideaglobalview ofseveralmultinationalhotelandtheir 

functionswhichSupporthotelsystems. 

b. TheProgrammeofstudyshallconsistoffoundationcourses,skillbasedelectivecourses(SBEC)andnon-

majorelectivecourse. 

c. Thenonmajorelectivecourses(NMEC)offeredbyadepartmentismeantforstudentsstudyingotherProgra

mme(i.e.)AT&HM students haveto studyNMEC offered byotherdepartments. 

The courseofstudyshallcompriseinstructionin 

thefollowingsubjectsaccordingtosyllabusandbooksprescribedfrom timeto time. 
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Part 
Course

Code 

 

Course 

 

TitleofthePaper 
Hours/

Week 

 

Credits 
Internal(2

5%) 

External

(75%) 

 

Total 

 

SEMESTER-I 

 

I 
 

Language-I 
 

Tamil/OtherLanguage-I 
 

6 
 

3 
 

25 
 

75 
 

100 

 
II 

 
Language-I 

 
English-I 

 
6 

 
3 

 
25 

 
75 

 
100 

 
III 

  
Core -I 

 
BasicsofTourism 

 
5 

 
5 

 
25 

 
75 

 
100 

 

III 
  

Core -II 
 

Geographyof Tourism 
 

5 
 

5 
 

25 
 

75 
 

100 

 

III 
  

Allied–I 
 

Indian Economy 
 

6 
 

5 
 

25 
 

75 
 

100 

IV 
 ValueE

ducation 
Yoga 2 2 25 75 100 

IV 
 Add 

onCour
se 

ProfessionalEnglish–I 3 4 25 75 100 

 

SEMESTER–II 

 

I 
 

Language-

II 

 

Tamil/OtherLanguage–II 
 

6 
 

3 
 

25 
 

75 
 

100 

 
II 

 
Language-

II 

 
English-II 

 
4 

 
3 

 
25 

 
75 

 
100 

II  NMSDC LanguageProficiency 

for Employability-

EffectiveEnglish 

2 2 25 75 100 

 

III 
  

Core-III 
 

TourismManagement 
 

5 
 

5 
 

25 
 

75 
 

100 

 

III 
  

Allied–II 
 

MicroEconomics 
 

5 
 

5 
 

25 
 

75 
 

100 

 

III 
  

SBEC-I 
Basic Food Production 

andPatisserie 

 

2 
 

2 
 

25 
 

75 
 

100 

 
IV 

  
EVS 

 
EnvironmentalStudies 

 
2 

 
2 

 
25 

 
75 

 
100 

III 
 CorePr

actical-I 
BasicFoodProductionandP
atisseriePractical 

3 3 40 60 100 

IV 
 Add 

onCou
rse 

ProfessionalEnglish–II 3 4 25 75 100 
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Part 
CourseC

ode 
Course TitleofthePaper 

Hours/

Week 
Credits 

Internal

(25%) 

External

(75%) 
Total 

SEMESTER-III 

III 
 

Core-IV BasicFrontOfficeOperations 5 4 25 75 100 

III 
 

Core-V AirlinesManagement 6 5 25 75 100 

III 
 

Allied-III PublicFinance 4 4 25 75 100 

III 
 

SBEC-II 
Basic 

AccommodationOpera

tion 

2 2 25 75 100 

 

III 
 CorePrac

tical-II 
Basic Front Office 

OperationPractical 

 

3 

 

3 

 

40 

 

60 

 

100 

 

III 
 SBEC 

Practical -

I 

Basics of Computer 

SciencePractical– I 

 

3 

 

3 

 

40 

 

60 

 

100 

 

III 
 SBEC 

Practical-

II 

Basic 

AccommodationOpera

tionPractical 

 

3 
 

3 
 

40 
 

60 
 

100 

IV 
 

NMEC-I 
DimensionsofInternational

Tourism 
2 2 25 75 100 

IV 
 

NMSDC Digital Skills for 
Employability – 
Microsoft Office 
Essentials 

2 2 25 75 100 

SEMESTER–IV 

III 
 

Core-VI InternationalEconomics 6 5 25 75 100 

III 
 

Core-VII 
Advanced Food and 
BeverageService 6 5 25 75 100 

III 
 

Allied-IV BusinessEconomics 3 3 25 75 100 

III 
 

Elective-I HumanResourceManagement 5 4 25 75 100 

 

III 
 Core 

Practical -
III 

AutomationinTourismindustry,A

irlines&hospitality 

 

3 
 

3 
 

40 
 

60 
 

100 

IV 
 

SBEC-

NMSDC 

Digital Skills forEmployability-

OfficeFundamentals 
2 2 25 75 100 
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III 
 SBEC 

Practical-

III 

Advanced Food and 

BeverageServicePractical 

 

3 
 

3 
 

40 
 

60 
 

100 

IV 
 

NMEC-II TourismIndustryProfile 2 2 25 75 100 

 

 

 

Part 
Course

Code 
Course TitleofthePaper 

Hours/

Week 
Credits 

Internal(2

5%) 

External

(75%) 
Total 

SEMESTER-V 

III  Core-VIII HospitalityManagement 5 5 25 75 100 

III 
 

Core-IX TourismPolicyinIndia 5 5 25 75 100 

III 
 

Core-X TransportinTravel& Tourism 5 5 25 75 100 

III  Elective-II EconomicsofInsurance 4 3 25 75 100 

III  Elective-III MacroEconomics 3 3 25 75 100 

 

III 
 CorePra

ctical-IV 

Room 
DivisionManagement(Foc
us- 
FrontOffice,Housekeepin
g) 

 

3 
 

3 
 

40 
 

60 
 

100 

III  SBEC 
Practical-IV 

BasicsofComputerScienceP
ractical– II 

3 3 40 60 100 

IV  NMSDC Marketing and design Tools 

(Other Arts) -Digital 

Marketing   

2 2 25 75 100 

SEMESTER–VI 

III  Viva 
VoceCor
e-XI 

Internship 
(IndustrialPracticum) 

- 10 - 100 100 

  NMSDC Innovative & Creative Skills 
for Employability- Content 
writing & Digital Marketing 

2 2 - - - 

V   
ExtensionActivities 

 1    

 

Totalcredit 

 

TotalMarksCIA 

EA 

Total 

: 153 

: 1095 

: 2905 
: 4000 
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5. OTHER 

REQUIREMENTSIndustrialTrai

ning:(6thSemester)Objective: 

Thecoursebeingprofessionalthestudentsarerequiredtoundergoindustrialexposureinthe6thSemesterofthe

programme. 

 6th Semester training is to introduce the students to the operational aspects of a star 

hotel(3 star and above) and he/she is preferably exposed to the four core departments of 

thehotel.Theduration ofthetrainingis for100 days in the 6th Semester. 
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6. REQUIREMENTFORPROCEEDINGSTONEXTSEMESTER 

Candidates shall be eligible to go to next semester, only if they satisfy the condition Prescribed 

bythesyndicatefrom time to time. 

 

7. PASSINGMINIMUM 

A candidate shall be declared to have passed in each paper; If He/ She secures not less than 40% 

oftheMarksprescribedfortheexamination.He/Sheshallbedeclaredtohavepassedthewholeexamination 

ifhe /she pass in all the papers as per the scheme of Examination eligible to go to nextsemesteronlyif 

theysatisfythecondition prescribed bythesyndicatefromtime to time. 

 

8. CLASSIFICATIONOFSUCCESSFULCANDIDATES 

Successfulcandidates,passingalltheexaminationssecuringthemarksprescribedfor,core,Allied,SBEC and 

NMEC course together shall be declared to have passed the examination in First /Second/Third class. 

Candidates who obtained 75% of marks and above shall be deemed to have passed the 

Programmewithdistinction, providedtheypassed theexaminationattheFirstappearance 

 
9. RANKING 

Candidate who passesallexamination prescribedfor the course inthefirst appearanceonly 

iseligibleforranking. 

 

10. MAXIMUMDURATIONFORTHECOMPLETIONOFTHEU.GPROGRAMME 

ThemaximumdurationforcompletionofU.Gprogrammeshallnot exceedtwelvesemesters. 

 
11. COMMENCEMENTOFTHEREGULATION 

The regulation shall take effect from the academic year 2020-2021, i.e. for students who are 

admittedtothefirstyearoftheprogramme, duringtheacademic year 2020-2021 andthereafter. 

 
12. TRANSITORYPROVISION 

Candidates who were admitted to the U.G Programme of study before 2020-2021 shall be 

permittedtoappear for the examination under those regulation for the period of three years i.e. up to 

andinclusive ofthe examination of April / May 2024. Thereafter they may permitted to appear for 

theexaminationonlyunder theregulation therein force. 
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BASICSOFTOURISM 

UNITI 

Introduction-Tourism,Therelationshipbetweenleisure,recreationandtourismTravelLingo,Classification of 

tourism in terms of : Destination visited – International tourism and domestic tourism,Purpose of Visit – 

Cultural tourism, Business Tourism, VFR, Pilgrimage tourism etc., Mode of travelarrangement – 

Inclusive travel andIndependenttravel. 

UNITII 

Motivation ofTravel- (Given by McIntosh) Physical motivations: travel for sports and adventure, restand 

relaxation, health and medical reasons etc. Cultural motivations: pilgrimage tourism, cultural curiosityetc. 

Interpersonal Motivation: meeting new people, VFR, etc Status and Prestige motivation: 

businessmotivation.Travel MotivationsGiven byGrey-Wander lustand SunLust 

UNITIII 

Global tourism- Description of the development of tourism in the Ancient era, Imperial era 

(Romantravelers,Greektravelers,Indiantravelers),SilkRouteandGrandtours,ThomasCookandthedevelopme

ntoftourism,&Presentscenario ofthetourism industry. 

UNITIV 

Barriers to the growth of tourism- Factors existing at the destination: terrorism, & political and 

socialenvironment,Factorsbarringapotentialtourist fromtraveling:time,cost,andsocialbarriers. 

Domestic tourism- Definition and Significance of Domestic tourism, Difference between the 

domestictouristand International tourist, 

UNITV 

Positive and Negative impacts of tourism- Economic Impacts, Socio-culture Impacts, 

Environmentalimpacts. 

Sustainable and Eco-tourism- Definition of Eco tourism, Benefits and Importance of Eco 

tourism,Agenda 21, Definition and bodies promoting Sustainable tourism, Principles of Sustainable 

tourism,DifferencebetweenMassand Green Tourism 

REFERENCE: 

1. DouglasPearce(1987)TourismToday-AGeographical Analysis -LongmanGroupvkLtd. 

2. PranSeth(1985)SuccessfulTourismManagement,SterlingPublishersPvt.,Ltd., 

3. A.K.Bhatia(1983)TourismDevelopment.-PrinciplesandPractices.SterlingPublishersPvt.,Ltd. 

4. Tourismmanagement,stephenj. 
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GEOGRAPHYOFTOURISM 

UNITI 

India: General introduction, states & capitals, physiographic units, seasons and climatic regions & 

theirimpacts on tourism. Natural vegetation & wild animals of India & wild life tourism, India: a 

destinationforall reasons&seasons. 

UNITII 

TheNorthernMountains:GeneralintroductionoftheHimalayas&otherranges,theirimportanceforreligious, 

hill station & adventure tourism. A case study of Sri Nagar, Shimla, Nainital, Darjeeling&Gangtok. 

UNITIII 

TheCentralPlains:Generalintroductionofdeserts&centralplains.Theirimportanceforcultural,religiou

s&adventuretourism.AcasestudyofAmritsar,Jaipur, Delhi,Lucknow, Kolkata. 

UNITIV 

ThePeninsula: GeneralfeaturesofIndianpeninsulawiththeirtourismsignificance. Acase 

studyofBhopal,Khajuraho, Hyderabad, Banglore, Ooty 

UNITV 

Thecoastalplainsandislands:Generalfeaturesofcoastalregions,theirimportanceforreligious,cultural&beacht

ourism. AcasestudyofMumbai,Goa,Cochin, Chennai,Andaman&Nicobar. 

REFERENCES: 
 

ad,Aizaz:GeneralGeographyofIndia,NCERT,NewDelhi 

 
India:ARegionalGeographyNationalGeographical SocietyofIndia,Varanasi,1989. 

 

 

 
 

–India 

umar,Ravi Bhushan:CoastalTourism&Environment,AOHPublishingCorporation,NewDelhi 
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UNITI 

INDIANECONOMY 

 

DEVELOPINGANDDEVELOPEDCOUNTRIES 

Meaning,FeaturesofIndianEconomyDeterminantsofDevelopment,BackgroundandStru

ctureofIndian Economy. 

UNITII 

RESOURCESANDDEVELOPMENT 

NaturalresourcesandEconomicDevelopmentPrinciplesofResourceDev

elopmentNatural Resources ofIndia. 

UNITIII 

HUMANRESOURCEANDPOPULATIONPROBLEM 

PopulationDemographicfeatures–TheoriesofDemographicTransitioncausesandmeasures of 

controlling High growth rates of population.Human Development Index(HDI)– 

Meaningand measurement. 

UNIT 

IVAGRICULTU

RE 

Agriculture – Its place and role in the National Economy – crop pattern – causes for 

lowproductivity–Green RevolutionFood Problem. 

UNITV 

NATIONAL INCOME 

Concepts of GNP, NNP, PCIMethods 

ofCalculatingNationalIncomeTrendsinNationalIncomesince1991Difficulties in 

MeasuringNationalIncome. 

TEXTBOOKS: 

1. DuttR.&K.P.M.Sundharam,IndianEconomy. 

2. Mishra&Puri,IndianEconomy. 

3. Sankaran,S,IndianEconomy. 

 

REFERENCEBOOKS 

 
1. Agarwal,A.N.,IndianEconomy. 

2. Garg,V.K.,IndianEconomicProblems. 

3. DhingraI.C,IndianEconomy. 
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UNITI 

TOURISMMANAGEMENT 

Introduction- Definition of management concept-Development of management- managerial skills 

oftourism-managementoftourism-componentsoftourism-accommodation-attractions-accessibility-

managementofenvironment. 

UNITII 

Management of tourism marketing-segmentation-marketing mix-tour pricing- types of demand 

andsupplyand marketingresearch. 

UNITIII 

Nature and classification of tourism- Basic nature of tourism, Varied benefits of tourism, 

Indianconceptofclassificationoftours/tourism. 

UNITIV 

Tourism planning- Need for tourism planning, Essentials of planning, Eight-point planning 

process,Aimsoftourism planning, Significanceofplanning. 

UNITV 

Infrastructureoftourismmanagement-

Structuralcomponents,Importanttouristservices,Theseasonalcharacteroftourism, Suggestions 

forimprovement oftourism. 

 

REFERENCES: 

 
1. DouglasPearce(1987)TourismToday-AGeographical Analysis -LongmanGroupvkLtd. 

2. PranSeth(1985)SuccessfulTourismManagement,SterlingPublishersPvt.,Ltd., 

3. A.K.Bhatia(1983)TourismDevelopment.-PrinciplesandPractices.SterlingPublishersPvt.,Ltd. 

4. Tourismmanagement,Stephen. 
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MICROECONOMICS 

 
UNIT-IDEFINITIONANDSCOPE OFECONOMICS 

DefinitionandScopeofEconomics: Smith,MarshallandRobbinsapproaches –Natureof 

Economics:DistinctionbetweenMicroandMacroEconomics–

InductiveandDeductivemethods–Positive VsNormativestudy–

StaticandDynamicconcepts. 

UNIT-IICARDINALUTILITYANALYSIS 

Cardinal Utility Analysis – Human Wants; Meaning and Types – Law of 

DiminishingMarginalutility-LawofEquimarginalutility–LawofDemand–

ExtensionandContraction of Demand Vs Changes in Demand – Elasticity of Demand – 

Meaning, TypesandMeasurement – Marshall'sConsumer Surplus. 

UNIT-IIIORDINALUTILITYANALYSIS 

Ordinal Utility Analysis – Indifference Curves – Properties – Diminishing Marginal Rate 

ofSubstitutionConsumerEquilibrium –PriceEffect,IncomeEffect andSubstitutionEffect. 

UNIT-IV FACTORSOFPRODUCTION 

Meaning:Land,Labour,CapitalandOrganisation–DivisionofLabour–

ProductionFunction:LawofVariable Proportions andLawof Returns toScale–Economies 

andDiseconomiesof Scale. 

UNIT–VCOSTANALYSIS 

Cost Concepts – Long Run and Short Run Cost Curves, Law of Supply;Conceptsof 

Revenue – Relationship between Average Revenue, Marginal Revenue and 

TotalRevenue. 

 
 

TEXTBOOKS: 

1. Cauvery.R.,et.al,MicroEconomicTheory. 

 
REFERENCE: 

 
1. Agarwal.H.S,AdvanceEconomicTheory. 

2. Chopra,MicroEconomics. 

3. AhujaH.L,MicroEconomics. 

4. Jhingan,M.L,MicroEconomics. 

5. SundharamK.P.MandSundharamE.N,MicroEconomics. 
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BASICFOODPRODUCTIONANDPATISSERIE 

 
UNIT-

IPROFESSIONALSTANDARDS,ETHICSFORFOODHANDLERSANDCOMMOD

ITIES 

Objectives: 

Bytheendof this unit the students will be abletopracticepersonal hygiene, explain the 

importanceofkitchensanitation, elaboratetheHACCPstandardsandunderstandthevaluesofethicsin 

kitchen 

 Personalhygiene 

 Generalkitchenhygieneandsanitation 

 HACCP(HazardAnalysisandCriticalControlPoints) 

 ClassificationofIngredients 

 CharacteristicsofIngredients 

 UsesofIngredients 

 Foodanditsrelationtohealth 

 Majornutrients –functions,sourcesanddeficiencyofCarbohydrates, 

Proteins,Fat,Vitamins,Minerals, WaterandFibre 

UNIT–

IICOOKINGFUELS,KITCHENEQUIPMENTANDPROCESSINGOFCOMMOD

ITIES 

Objectives 

Bythe end ofthis unitthestudents will be able toidentifydifferentcookingfuels, 

identifyvariouskitchenequipmentsand explain the processingofcommodities 

 Typesofcookingfuels 

 Usesofcookingfuels 

 Safetyprecautions 

 ClassificationofKitchenEquipment 

 UsesofKitchenEquipment 

 Careandmaintenance 
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 Cleaningand pre-preparationof foodcommodities 

 Qualitypoints&cutsoffruit ,vegetables,fish, lamb,beef,pork,poultryandgame 



15 

 

 

UNIT-III METHODSOFCOOKINGANDARTOFCOOKERY 

Objectives 

Bytheend ofthis unit thestudents will beabletounderstand the differentmethods 

ofcookingandappreciate theart ofcookery 

 Classification,principles,equipmentrequired,commoditiesthatcanbeused, 

 Menuexamplesfor-

Boiling,Steaming,Poaching,BlanchingSautéing,Grilling,Roasting,BakingBraising,Broiling

,Microwaving,Frying.StewingandEnPapillote. 

 StylesofCookery-Oriental/Asian/European/Continental/PanAmerican 

 HistoryandDevelopmentof ModernCuisine-ClassicalandContemporary 



UNIT–IVSTOCKS,SAUCESANDSOUPS,FOODPRESERVATIONANDCHEESE 

Objectives 

Bythe endof this unitthestudents will beabletoexplain thebasic featuresand types 

ofstocks,sauces,soups, cheeses. Also theywillunderstand the needfor food preservation. 

 TypesofStocks,Mirepoix,BouquetGarni,&itsUses 

 Basicmothersauces,derivatives,Thickeningagents usedinsaucesrectification 

offaultysauces, miscellaneous sauces&Gravies, Jus roti and Jus lie 

 Soups–Classification,principles,garnishingandaccompaniments 

 Popularinternationalsoups 

 MethodsofFoodPreservation 

 Physicalandchemicalagentsinfoodpreservation 

 Preservation ofperishablefoods 

 ManufacturingprocessofCheese 

 Typesofcheeseaccordingto texture 

 Usesofcheesein cookery 

 Famouscheeseoftheworld 
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UNIT–VBAKERYANDCONFECTIONERY 

Objectives 

Bythe endof this unit the studentswill beabletoelaborateon theaspectsofbaking, breads and listout 

thebakeryterms 

 Roleofingredientsinbaking 

 TypesofDough-Bread 

 Typesofbatters-pancakes 

 TypesofBreads-

NamesanddescriptionofBreakfast,Lunch,SnackandInternationalbreads 

 GlossaryofBakeryTerms 

 

REFERENCEBOOKS: 
 

1. ModernCookery–Thangam E. Philip 

2. PracticalCookery–Kinton&Ceserani 
3. CookeryYearBook–ReadersDigest 

4. TheoryofCatering–Mrs. KArora 

5. ATasteofIndia– MadhurJeffrey 

6. EatBetterLiveBetter–ReadersDigest 

7. WorldwideCookBook– MarshallCavendishTheWorld Encyclopediaof Food–I– 

PartickLoyalJ.M. 
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SEMESTER –

IICOREPRACTICAL-

I 

BASICFOODPRODUCTIONANDPATTISSERIEPRACTICAL 

 
i) Equipments-Identification,Description,Uses&handling 

ii) Hygiene-Kitchenetiquettes,Practices&knifehandling 

iii) Safetyand securityin kitchen 
 

 
1 i) Vegetables-

classification 

ii) Cuts - 

julienne,jardinière,

macedoines,brunoi

se, 

payssane,mignonn

ete, dices,cubes, 

shred,mirepoix 

iii) Preparationof 

saladdressings 

2 Identification 

andSelection 

ofIngredients -

Qualitative 

andquantitative 

measures. 

3 i) Basic 

Cookingmethods 

and pre-

preparations 

ii) Blanching 

ofTomatoes 

andCapsicum 

iii) Preparationof 
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concasse 
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iv) Boiling(potat

oes, 

Beans,Cauliflow

er,etc) 

v) Frying - 

(deepfrying, 

shallowfrying, 

sautéing)Auberg

ines,Potatoes,etc

. 

vi) Braising -

Onions,Leeks, 

Cabbage 

vii) Starchcooking 

(Rice, 

Pasta,Potato

es) 

4 i) Stocks-

Typesofstocks 

(White 

andBrownstock) 

ii) Fishstock 

iii) Emergency

stock 

iv) Fungistock 

5 Sauces-

Basicmothers

auces 

 Béchamel 

 Espagnole 

 Veloute 

 Hollandai 

 Mayonnais 

 Tomato 
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6 

 
Egg cookery -

Preparation 

ofvariety of 

eggdishes 

Boiled ( 

Soft&Hard) 

Fried(Sunnysideu

p, Single 

fried,Bull’sEye,Do

ublefried) 

PoachesScrambl

edOmelette 

(Plain,Stuffed, 

Spanish)En 

cocotte 

(eggsBenedict) 

 

7 

 

Demonstration& 

Preparation 

ofsimplemenu 

8 Simple Salads 

&Soups: 

Cole 

slaw,Potato 

salad,Beet root 

salad,Greensal

ad, 

Fruitsalad, 
 

 

9 Meat– Identificationofvariouscuts,Carcassdemonstration 

• Preparationofbasiccuts-LambandPorkChops,Tornado,Fillet,SteaksandEscalope 

• Fish-Identification&Classification 

• Cutsand FoldsoffishDemonstrations&simpleapplications 
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2• Identification,SelectionandprocessingofMeat,Fishandpoultry. 

• Slaughteringanddressing 

DemonstrationsatthesiteinlocalArea/Slaughteringhouse/Market3Pr

eparation ofmenu 

 
Salads&soups- 

waldrofsalad,Fruitsalad,Russiansalad,saladenicoise,Cream(Spinach,Vegetable,Tomato),Puree

(Lentil, Peas Carrot),International soups 

Chicken,MuttonandFishPreparations- 

Fishorly,alaanglaise,colbert,meuniere,poached,baked 

Entrée-Lambstew,hotpot,shepherd’spie,grilled steaks&lamb/Porkchops,Roastchicken, 

grilledchicken,LegofLamb,Beef 

Simple potato preparations-

BasicpotatodishesVegetable 

preparations-

BasicvegetabledishesIndian 

cookery- 

Ricedishes,Breads,Maincourse, BasicVegetables, 

PaneerPreparations Demonstration byinstructorand applicationsbystudents 
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BAKERYPRACTICAL 
 

 
1. 

EquipmentsIdenti

ficationUsesandh

andling 

Ingredients – 

Qualitativeandquantitativ

emeasures 

2. BREADMAKING 

Demonstration&Preparation 

ofSimpleandenrichedbreadrecipes 

BreadLoaf(WhiteandBrown)B

read Rolls (Various 

shapes)FrenchBread 

Brioche 

3. SIMPLECAKES 

Demonstration&PreparationofSimpleandenrichedCa

kes,recipes 

Sponge, Genoise, Fatless, Swiss 

rollFruitCake 

Rich 

CakesDun

deeMadeir

a 

4 SIMPLECOOKIES 

DemonstrationandPreparationofs

implecookies like 

Nan 

KhataiGolden 

GoodiesMelting 

momentsSwisstar

t 

TricolourbiscuitsChoc

olate chipCookies 

ChocolateCreamFingers 
BachelorButtons. 
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5 

 
HOT/COLDDESSERTS 

CaramelCustard, 

Bread and Butter 

PuddingQueenofPudding 

Soufflé – Lemon / 

PineappleMousse (Chocolate 

Coffee)Bavaroise 

Diplomat 

PuddingApricotPu

dding 

SteamedPudding-AlbertPudding,CabinetPudding. 

 

1PASTRY: 

DemonstrationandPreparationofdishesusingva

rieties of Pastry 

• ShortCrust–Jamtarts,Turnovers 

• Laminated–Palmiers,KharaBiscuits,DanishPastry,CreamHorns 

• ChouxPaste–Eclairs,Profiteroles2 

COLD SWEET 

• Honeycombmould 

• Butterscotchsponge 

• Coffeemousse 

• Lemonsponge 

• Trifle 

• Blancmange 

• Chocolatemousse 

• Lemon 

soufflé3HOTS

WEET 

• Bread&butterpudding 

• Caramelcustard 

• Albertpudding 

• Christmaspudding4

INDIANSWEETS 

Simpleonessuchaschicoti,gajjarhalwa,kheer 
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SEMESTER – 

IIICORE-IV 

BASICFRONTOFFICEOPERATIONS 

UnitIINTRODUCTIONTO TOURISMSECTOR 

Objectives: 
 

The student will understand the meaning, different aspects of tourism industry and its advantages 

&disadvantages. 

 Tourism –Definition

 TypesofTourism

 Variousbenefits oftourism

 Differentcomponentsof Tourism

 Touristsplacesin India

 
UnitIIHOTELINDUSTRY–GROWTHANDPROGRESS 

 

Objectives: 

After completion of this unit, the students will have in-depth knowledge of the lodging industry, 

withrespect to its historical background, its growth in India, classification of hotels, the 

organizationstructureofdifferent types of hotels. 

 HistoricalBackgroundofthe Hospitalityindustry

 Development andgrowthofhotelindustryinIndia.

 Classification ofHotelsbasedonlocation,lengthofstay, starratingandsizeofthehotel

 Alternativeaccommodations.

 Typesofoperation–

owneroperated,partnership,Companyowned,Referralhotels,Franchise,management 

contracts, chain hotels.

 Organizationalstructureofmedium50– 200roomsandlargehotels(morethan200rooms)
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UnitIIIFACETSOFFRONTOFFICEDEPARTMENT 

Objectives: 

Thestudentwillgetanintroductiontothehierarchyof 

FrontOfficedepartment,theirresponsibilities,typesofrooms, tariffanddifferent plans inahotel. 

 Introductionand ImportanceofFrontOffice

 Layoutoffrontoffice &differentequipmentinfrontoffice

 Hierarchyoffrontofficestaffformediumandlargehotel–

dutiesandresponsibilitiesoffrontofficepersonnel.

 IdealqualitiesandattributesforaReceptionistwithemphasisonpersonalgroomingandrulesoftheHo

useforthefrontofficestaff.

 Typesofrooms

 Tariff–Definition, Basisofcharging,Tarifffixation,Tariffcard,TypesofRates

 Typesofplans–European,Continental, American,ModifiedAmerican, BermudaPlan

 Departments andSectionswithwhichFrontOfficecommunicatesandco-ordinates

UnitIVROOMRESERVATIONSAND FORMALITIES 

Objectives: 

Afterthecompletionofthisunit,thestudentwillbeabletofollowtheguidelinesandprocedurestotakeabookin

gand to tackle problems regardingreservation. 

 Importanceofreservation

 SourcesandModesofreservation

 Centralreservationsystem,globaldistributionsystem,reservationnetwork.

 Typesofreservation.

 Groupreservation

 Reservationrecords

 Reservationconfirmation,amendmentandcancellation.

 Overbooking

 Potentialreservation problems.

 Glossarytermsrelated toreservation

(Affiliate Reservation, American Plan, Arrivaland Departure list, Back to back 

booking,Blockbooking,Cancellation,Closeddates,Continentalplan,Commission,Confirmedboo

king,Contract,Deadline,Deposit,EuropeanPlan,FIT,GIT,Grouprate,Guaranteedbooking, High 

season, Hotel Diary, Lead time, Low season, Modified American Plan, No-show, Non affiliate 

reservation system, Over booking, Open, Provisional booking, 

ReleaseTime,ReservationForm,Stay-on, Wash factor) 
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UnitVGUESTREGISTRATIONANDPROCEDURES 

Objectives: 

Aftercompletionofthisunit,thestudentswillbeabletofollowtheguidelinesandprocedurestoreceive,registe

r the guestandunderstand theterminologyusedinFront office. 

 Receiving,WelcomingandGreetingofGuest andAssigningofrooms.

 Upselling

 Pre–registration

 Registrationofguest&(FIT’sGroup,VIPs)

 Roominga guest

 Knowledgeof room locations,blockingofrooms, issuingtheroomkeys.

 In roomcheck–in,Selfregistration.

 RecordsandregistersrelatedtoRegistration

 Glossarytermsrelatedto registration

(Arrival and departure lists, Black list, ’C’ form, Chance guest, Check-in, Check-out, 

Frontdesk, G.R.C (Guest Registration Cards) Hospitality industry, Hotel register, Pre-

registration,Roomstatus, Room occupancypercentage, Shoulderperiod, Sleeper,Skipper) 

 
REFERENCEBOOKS 

 

 RobertWoodsetal.,ProfessionalFrontOfficeManagement,1
st
edn,(PearsonPublications:Essex, 

2014)

 JatashankarTiwari,HotelFrontOffice:OperationsandManagement,(Oxford:NewDelhi,2016)

 AnutoshBhakta,ProfessionalHotelFrontOfficeManagement,(TataMcGrawHill:NewDelhi,
2012)

 Misra&Sadual,BasicsofTourismManagement,(ExcelBooks:NewDelhi, 2008)
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AIRLINESMANAGEMENT 

UNITI-HistoryofAviation,TypesofAircrafts,Airline Terminology 

 

UNITII-CabinCrew,Announcements,AirportJobs 

 

UNITIII-AirportCodes,AirlineCodes,PhoneticAlphabet 

 

UNITIV-AirportLounges,Howairportswork,BaggageHandling,AirportSecurity 

 

UNITV-WorldOrganizations(IATA,ICAO,DGCA) 

 
CaseStudyDiscussions: 

 

JetAirways,Kingfisher, IndianAirlines,BritishAirways,FlyEmirates,Singaporeairlines 

 
REFERENCE: 

 

1. Transportfortourism:StephenPage 

2. Tourismsystem :Mill,R.C.andMorrison 

3. TravelinformationManual–IATA 

1. OAG/ABC–IATA 

2. Travelagencymanagement–MahinderChand 

3. AirportBusiness –R.Doganis 
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PUBLICFINANCE 

 
UNITIINTRODUCTION 

MeaningandDefinitionofPublicfinance–PublicfinanceandPrivate finance–

PrincipleofMaximum Socialadvantage. 

UNITIIPUBLICREVENUE 

Tax andnontaxrevenues–CanonsofTaxation–Typesoftax–DirectandIndirecttaxes 

–Progressive,ProportionalandRegressivetaxation,Effectsoftaxation. 

UNITIIITAXABLECAPACITY 

Determinants of Taxable Capacity – Shifting and Incidence of Taxes – 

Distinctionbetween impact and incidence of taxation –Factors affecting incidence 

of tax – Taxevasion. 

UNITIVPUBLICEXPENDITURE 

Classificationof Public Expenditure–CausesandGrowthofPublicExpenditure–Effects of 

Public Expenditure on production, employment and distribution – Measures 

toreducePublicExpenditureinIndia. 

UNITVPUBLICDEBT 

Meaning and Classification – Need for Public Borrowing – Effects of Public Debt 

onproduction, consumption and distribution Burden of Public Deb t– Redemption of 

PublicDebt– Growth ofPublicDebt inIndia. 

TEXTBOOKS 

1. Cauvery.R.,et.al,PublicFinance. 
 

REFERENCEBOOKS 

1. SundharamK.P.M,FiscalEconomics. 

2. Tyagi,B.P,PublicFinance. 

3. Sankaran.S,FiscalEconomics. 

4. Cauveryet.al.,PublicFinance. 

5. MusgraveandMusgrave,PublicfinanceTheoryandPractical. 
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BASICACCOMMODATIONOPERATION 

Unit–1HOUSEKEEPINGDEPARTMENT–SIGNIFICANCE, 

PEOPLEANDRELEVENCE 

OBJECTIVES: 

Attheendoftheunit, thestudentswill 

haveacquiredknowledgeabouttheorganizedstructureofthehousekeepingdepartment. 

 Role of House Keepinginhospitalityindustry

 Layout and organizational structureofhousekeepingdepartment

 Qualitiesofhousekeepingstaff

 Jobdescriptionofhousekeepingpersonnel

 Inter DepartmentalrelationshipUnit-

IICLEANINGORGANIZATIONOBJE

CTIVES:

Afterthecompletionofthisunit,thestudentswillunderstandthevariouscleaningmaterialsand 

agentsused. 
 

 ClassificationandtypesofManuelandMechanical equipmentswithdiagram

 Mechanical

 Careand useofthe equipments

 Machineroom

 Floorpantry

 Godowns

 HouseKeepingStores

 Cleaningagents

(Importance of cleaning -The nature of soiling,Water,Chemical make up of 

cleaningagents,Detergents,Acidcleaners,Alkalinecleaners,Solventcleaners,Disinfectants,Deod

orant,Laundryaids,Polishers and Floor seals). 

 Use,careandstorageofcleaningagents

 Distributionandstorage
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OBJECTIVE: 

Studentstounderstandtheoperationalareasofhousekeepingdepartment,Cleaningservicesandknowl

edgeofcareandcleaningofvarious surfaces. 

 Operationalareasofhousekeepingdepartment

 Cleaningprocedures andfrequency

 Dailycleaning–schedules andrecords

Guestrooms,Checkoutroom, 

Occupiedroom,Vacantroom,Eveningservice,SuperRoomCleaning 

 Publicareas–schedules andrecords

Corridors,Poolarea,Officearea, Lobby,Lounge, 

F&Boutlets,Shoppingarcade,Healthclub,Elevators/Escalators 

 Weeklycleaning,Periodiccleaning, Specialcleaning–schedulesandrecords

UNIT-

IVPROCEDURESANDSPECIALSERVICESOBJECT

IVES: 

 

Thestudents tounderstandservice/facilities offeredbyhousekeepingdepartment attheend 
ofthischapter. 

 

 
 FloorOperations -RulesonaGuest FloorandBedMaking

Standardsuppliesprovidedintheguestrooms–Normal,VIPs-Supplies onrequest 

 Specialservices

Baby-sitting,Secondservice,Freshenupservice, Valetservice 

 Preparingaredslip

 Keyhandlingprocedures

 Lostandfound,missing&damagedproceduresandrecords
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Objectives 

 
Bytheend of this unit thestudents will be able to list out and 

definetheglossaryoftermsassociatedwith Housekeeping 

 
Grand master key, D.N. D, Maid’s cart, OO, DL, Evening service, Red slip, Job order, 

Houseman check list, Crib, Bath robe, Discrepancy report, Housekeeper report, Wash and 

change,Valet, Dust, Dirt, Log book, Departure room, Vacant room, Blocked, Sewing kits, 

Floorpantry, Chute, Spring cleaning, Lost and found, Sauna bath, Guest amenities, On 

change,Lounge,Par stock, Crinkle sheet, Tent card 

 
REFERENCEBOOKS 

 

 G.Raghubalan&SmritiRaghubalan,HotelHousekeeping:OperationsandManagement,(Oxfo
rd:New Delhi, 2015)

 MaliniSingh,HotelHousekeeping,(TataMcGrawHill:NewDelhi,2012)

 K.C.K RakeshKadam,Housekeeping Operationsand Management for Hospitality, 
BookmanPublishing
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COREPRACTICAL-II 

BASICFRONTOFFICEOPERATIONSPRACTICAL 

 

Bytheend ofthepracticals, thestudents will earnhands-on experiencein dealingwith guests 

andotherFront Officepracticals 

 AppraisalofFrontOffice equipments

 

 Receivingtheguests

 

 Usheringguests

 

 Handlingguestqueries

 

 Fillingup ofvarious proforma

 

 Telephonehandling

 

 Roleplays:Reservations,arrivals,luggagehandling,paging

 

 Planninglayoutoffrontofficefordifferent hotels

 

 DesigningTariffcards

 

 Roominga guest
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Microsoftword 

SBEC–IPRACTICAL 

BASICSOFCOMPUTERSCIENCEPRACTICAL-I 

 

File, Edit, View, Insert, Format, Tools, Table Commands - Revisited In 

DetailPageSetup, PrintOptions,SettingPage Margins 

MailMerge,ClipArts,InsertingPictures/Charts/Files 
 

CorrectingText,Cut,Paste,Undo,Redo,DeletingBlankLines,InsertingAPage,TypingOverText,ReplacingText,Movi

ngAnd CopyingText. 

1. Elements oftheMicrosoft window(Titlebar,Menubar,Toolbar, Formattingbar...) 

2. Creating, SavingandOpeningaword document 

3. Formattingatext(FontStyle,Size,Color,Bold, Italic,Underline,Alignments) 

4. Editingtext(Cut,Copy,Paste) 

5. UndoandRedo 

6. HeaderandFooter 

7. FindandReplacemethod 

8. Columns,BulletsandNumbering 

9. PageSetup,Printingoptions 

10. Mailmerge 

11. InsertPageNumber,Pictureinyourdocument 

12. Autocorrect,Thesaurus,SpellingandGrammarCheck 

13. IndentingParagraphs(Increase Indent,DecreaseIndent) 

14. UsingTable 
 

15. Menu Method, Key Board Method, Tool Bar Method, Drag & Drop Method, Checking 

Text,The Spell Checker, Auto Correct Check Up, The Sanrus, TheGrammar Checker, 

FormattingAText,ChangingTypeStyle,CharacterHighlighting,AlignmentOfText,Left,Right,Ce

nter, Justifying Text-Types & Tab Setting, Setting Tab Using Ruler, Indenting 

Paragraphs,Increasing And Decreasing Indents, Using Ruler To Set Indents, Spacing 

Paragraph 

LineSpacing,SpacingBetweenParagraphs,PageViews,NormalViews,PageLayoutView,Outline 

View, Print Preview, Full Screen View, Master Document View, Magnification, 

PageFormatting, Setting Margins, Paper Size, Printing In Landscape Or Portrait Orientation, 

PageNumbering,AdjoiningPageNumbering,DeletingPageNumbering,Header&Footer,Creating 

And Editing, Inserting And Deleting Pages In A Document, Saving The Text, 

SavingTheFileTo Disk,ClosingAFile, OpeningANon-WorkDocument,PrintingTheText. 
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M.S–Excel 

Objective:StudentswillbeabletoworkonExcel,whichisusedforMarksheet,Charts,Report,Payroll 

preparation. 

i. IntroductionaboutMS-Excel2003/2007. 

ii. StaringaNewWorkSheet 

iii. Enteringthedata(Text,Numbers,Operators, Functions) 

iv. Editingthedata(cut, copy,paste) 

v. Sortingthedata(Ascending,Descending) 

vi. AutoFill(Numbers,Day,Month) 
 

ReferenceBooks: 
 

1. ComputersToday–SureshK.Basandra. GalgotiaPublicationsPvt.Ltd. 

2. CompleteGuidetoMS-Office200–byPeterNortonBPBPublications. 
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SBECPRACTICAL-II 

BASICACCOMMODATIONOPERATIONPRACTICAL 

 
Bythe endof thepracticals,thestudents willgetathorough knowledgeonthepractical aspects 

ofhotelhousekeeping. 

 Drawinglayoutsof guestrooms 

 

 Identifyingguestroomsupplies 

 

 Preparingmodels ofguest rooms 

 

 Practiceusingvariouscleaningequipments 

 

 Practiceusingvariouscleaningagents 
 

 Publicareacleaning 

 

Floor,Walls, Wood,Brass,Silver,Glassetc 

 

 Maid’strolley 
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NMEC-I 

DIMENSIONSOFINTERNATIONALTOURISM 

 

UNIT I Trends and critical issues Of World Tourism, Understand the supply and demand of 

TouristTravel,ReasonsforTourismFlowpatterns,OutlinetheevolutionofInternationalTravelandtransport

developmentsthat have affected tourism. 

UNITIITheRoleofthe State inTourism 

NationalTourismOrganization

Department of Tourism, 

IndiaITDC 

DGCA

AAIFH

RAI 

UNIT III Travel 

RetailingTravel Agency & Tour 

OperationsFunctions of a Travel 

AgencyDepartments of Travel 

AgencyPackageTours&itsCompo

nents 

Client Handling activities in Travel 

AgencyStarCruises: Overview 

UNITIVTravelIndustryFairs 

ParticipationAdvantages 

ITB,WTM,PATATravelMart,ICCA 

UNITVInternationalTourismOrganizations 

Need&SignificanceForOrganizationsUFTAA 

WATA,ASTA,WTO, PATA&PATAChapters,IATA,ICAO,IHA 

 

REFERENCE: 

1. DouglasPearce(1987)TourismToday-AGeographical Analysis -LongmanGroupvkLtd. 

2. PranSeth(1985)SuccessfulTourismManagement,SterlingPublishersPvt.,Ltd., 

3. A.K.Bhatia(1983)TourismDevelopment.-PrinciplesandPractices.SterlingPublishersPvt.,Ltd. 

4. Tourismmanagement,stephenj. 
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INTERNATIONALECONOMICS 

 
UNITIFEATURESOFINTERNATIONALTRADE 

DifferencesbetweenInternaltradeand Internationaltrade–TheoriesofInternationaltrade– 

Adam Smith, Ricardo and Heckscher–Ohlin. 

UNITIIFREETRADEVS PROTECTION 

Tariffs–Meaning, Types andEffects ofTariffs–Quotas–

Meaning,TypesandEffectsofQuotas. 

UNITIIIBALANCEOFPAYMENTS 

Difference between Balance of Trade and Balance of Payments – Disequilibrium 

intheBalance ofPayments: Causes andMeasures. 

UNITIVFOREIGNEXCHANGE 

Meaning–Demandforand SupplyofForeign Exchange– EquilibriumExchangeRate 

– Fixed and Flexible Exchange Rate – Mint Par Theory – Purchasing Power 

ParityTheory. 

UNITVINTERNATIONAL INSTITUTIONS 

Evolution,RoleandFunctionsofInternational Institutions IMF, 

IBRD,GATT,WTOandADB. 

TEXTBOOKS: 

1. Sankaran,S.InternationalEconomics. 
 

REFERENCEBOOKS: 

1. Jhingan,M.L,InternationalEconomics. 

2. MithaniD.M,InternationalEconomics. 

3. RajuKumar,InternationalEconomics. 

4. DominickSalvatore,InternationalEconomics. 
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ADVANCEDFOODANDBEVERAGESERVICE 

UNIT–IALCOHOLICBEVERAGESANDWINES 

 

Objectives 

 

Bytheend ofthis unit thestudents will beable 

toappreciatetheuseofalcoholicbeverages,itsclassificationand imbibe theart of wineand 

winetasting 

 Consumption –benefits,abuse,sensibledrinking 

 

 Introductionandclassificationofalcoholicbeverages 

 

 Vine–

family,grapecomposition,trainingandpruning,cycleofharvest,factorsaffectingquality– soil, 

climate, viticulture,vinification, vinediseases 

 Classificationofwines– still,sparkling,fortified, aromatized, 

 

 ControlofQuality–France,Italy,German, 

 

 Grapevarieties –10redand10white 

 

 Winemanufacture– red,white,rose 

 

 Wineproducingcountriesandregions(handout provided)-France,Italy,Germany 

 

 Winenames–France,Italy,Germany,California,Australia,India 

 

 Champagne– Introduction,manufacture,typesandshippers 

 

 Fortifiedwines–Sherry, Port,Madeira-types,manufacture,serviceandbrands 

 

 Aromatised–Vermouthandotheraromatizedwines 

 

 Wineservicetemperatures 
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UNIT–IIBEERANDOTHERFERMENTEDBEVERAGES 

 

Objectives 

 

Bythe endof this unit thestudents will beableto explain thehistory,production and 

classificationofbeerand otherfermentedbeverages 

 IntroductiontoBeer 

 

 IngredientsforBeerManufacture 

 

 ProductionofBeer 

 

 Beerclassificationandstyles 
 

 ServiceofBeer 

 

 Beerbrandswithcountries–10countrieswith5brandseach 

 

 Cider,Sake,Toddy 

 

AlcoholicBeverages 

 

 IntroductiontoAlcoholicBeverages 

 

 Potstilldistillation 

 

 Patentsstilldistillation 
 

 Proofsystems 

 

 Whisky 

 

 Scotch-manufacturing,types,regions,brands 

 

 Irish–history,manufacture,brands 

 

 American–history,manufacture,types,brands 

 

 Brandnames–Canadian, Indian 

 

 Brandy–History 

 

 Cognac-Manufacturing,region,types,brands 

 

 Otherbrandies–Armagnac,Marc/Grappa,Calvados–basicknowledge 
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 Rum-History,Manufacture,Styles,Brandnameswithcountries 

 

 Gin-History,Manufacture,Types,Brandnameswithcountries 

 

 Vodka-History,Manufacture, Brandnameswithcountries,flavouredvodkas 
 

 Tequila-

History,Manufacture,Styles,BrandnamesUNIT – III 

OTHER SPIRITS AND LIQUEURSObjectives 

Bytheend ofthis unit thestudents will beable to identifythetypes,its 

manufacturingprocessandvarietiesofspirits andliqueurs 

 Otherspirits–Absinthe,Ouzo,Slivovitz, Akvavit,Feni,Arrack,Schnapps 

 

 Liqueurs-Introduction,Manufacture,Brandnameswithbase,color,flavor,countries 

 

UNIT– IV BAR 

 

Objectives 

 

Bytheend ofthis unit thestudents will be able 

toclassifybars,identifytheequipments,ingredientsandenumerate thepreparation methods 

 TypesofBar 

 

 Equipmentandingredient 

 

 Cocktails – introduction, parts (base, modifier etc), methods (stir, shaken etc) 

families(cobblers, crustas, daisies, nogs, fixes, flips, puffs, sangarees, slings, smashes, 

bucks,coladas,Collins,coolers,fizzes,highballs, 

juleps,shooters,punches,rickeys,sours,toddies),terms(dash,zest, ontherocks, 

nakedetc)popularcocktails (classic,modern, variations) 
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UNIT–V TOBACCO 

 

Objectives 

 

Bythe endof this unitthestudents will be ableto understandthe conceptand important of Tobacco 

 

 Healthhazards 

 

 Cigar–Manufacture, parts,colors,shapes,storage,brandsandservice 

 

ReferenceBook: 

1. BasicFoodandBeverageService(BHA–

102),writtenbyD.RAJESONPRAKASAM,PublishedbySchoolofManagementstudies,TamilnaduO

penUniversity,Chennai. 

2. FoodandBeverageTrainingManual–bySudhirAndrews 

3. TheWaiter– byFullerand Cume 

4. FoodandBeverage Service–byD.R.Lillicrap 

5. ModernRestaurant/Service–byJohnFuller. 
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BUSINESSECONOMICS 

UNITINatureandScopeof BusinessEconomics 

Introduction – Meaning – Definitions –Nature and Scope of Business Economics –

Objectives of the Business Firms – Characteristics and Classification of 

ConsumerWants. 

UNITIIDemand Analysis 

Meaning – Definitions – Demand Functions – Law of Demand and Supply – 

FactorsDetermining Demand – Extension and Contraction in Demand – Increase and 

Decrease inDemand – Elasticity of Demand: Meaning – Types – Importance Demand 

Forecasting –ImportanceMethods ofDemand Forecasting. 

UNITIIIPricingMethods 

Peak load pricing- pricing over the lifecycle of a product Pioneer- pricing 

Skimmingpricing, surge pricing, Penetration price Multiproduct pricing, Transfer pricing, 

Productlinepricing,Dual pricing concept. 

UNITIVProfits 

Accounting and Economic Profits –Measurement – Profit policy – Profit planning 

andforecasting–Break EvenAnalysis– Cost outputRelationship– SafetyMargin. 

UNITVCapitalBudgeting 

CostofCapital –CapitalBudgeting–MethodsofAppraisingaProject,Profitability. 

TEXTBOOKS: 

1. SankaranS 

,BusinessEconomicsREFERENCE

BOOKS: 

1. Ahuja,H.L.,BusinessEconomics, 

2. NelliandParker,TheEssenceof BusinessEconomics. 

3. FergusonP.R,RothschildR.,andFergusonG.J., BusinessEconomics. 

4. CauveryR,BusinessEconomics. 
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UnitI 

HUMANRESOURCEMANAGEMENT 

 

 
IntroductiontoHuman Resourcemanagement–Definition–Objectivesandfunctions-Roles and 

structureofHuman&ResourcefunctioninOrganizations. 
 

Unit II 
 

HumanResourcePlanning–Personnelpolicy–Characteristics-Needforplanning–JobAnalysis– 

JobDesign–JobDescription–JobSpecification. 

 

Unit III 
 

The Selection Process – Placement and Induction – Training and development – Promotion – Demotions –

Transfer – Separation. 

UnitIV 
 

Employee Compensation – Wage and salary administration – Bonus – Incentives – Fringe benefits – 

Jobevaluationsystems – Human resource informationsystem. 

Unit V 
 

Employee Maintenance and integration – Welfare and Safety – Accident presentation– Employee 

grievancesandtheirredressal– Administration ofdiscipline. 

 

 

REFERENCES: 
 

Ventraman C.S. Arid B.K. Srivastrava, Personnel Management and Human Resources, Tata McGraw 

Hill,1991. 

ArunMonappa,Industrial Relation,TataMcGrawHill,1987. 
 

DaleYodder&Paul D.Standohar,PersonnelManagement &Industrial 

Relation,Sterlingpublishers,1990.DavidA.Decenzo&Stephen 

P.Robbins,Personnel/HumanResourceManagement,PrenticeHall,1955. 
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AUTOMATIONINTOURISMINDUSTRY,AIRLINES&HOSPITALITY 

UNITIAutomationintourismindustry, Airlines&Hospitality 

AnIntroduction 

Importance of Information Technology in 

TourismAutomationinthehotel,airlinesandtravelbusinessU

NITEII IATA: 

ImportanceRoleHistory 

UNITIIIIntroductiontoCRS: 

TheneedforaCRSsystem 

HistoryoftheCRSsystemUse oftheCRSbyAirlines 

andTravelAgentsBenefits and importance of the CRS system to the Travel 

tradeIntroductionto Amadeus 

BasiccommandsapplicabletoAmadeus+Practical 

UNITIVTicketingprocess: 

Componentsofanelectronicticket 

Types of tickets: Manual ticket/ Automated Ticket/ e-

ticketTicketcoupons 

Difference between I ticket and e-

ticketWhatare Specialfare? 

Variouskindsofspecialfares 

UNITVBillingandsettelment plan(BSP) 

WhatisBSP? 

Advantages of BSP to travel 

AgentsDescribevariousstagesofBSPoperat

ions 

AshortintroductiontoStandardTrafficDocuments(STD) 
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ADVANCEDFOODANDBEVERAGESERVICEPRACTICAL 
 

DispenseBar–OrganizingMise-en-place 

Task-01 Wine service 

equipmentTask-02 Beer service 

equipmentTask-03 Cocktail bar 

equipmentTask-

04Liqueur/WineTrolley 

Task-05Barstock-alcoholic&non-

alcoholicbeveragesTask-06Baraccompaniments& 

garnishes 

Task-07Baraccessories&disposables 

 

02 Serviceof Wines 

Task-01ServiceofRedWine 

Task-02 Service of White/Rose 

WineTask-03 Service of Sparkling 

WinesTask-04 Service of Fortified 

WinesTask-

05ServiceofAromatizedWines 

Task-06ServiceofCider,Perry&Sake 

 

03 Serviceof Aperitifs 

Task-01 Service of 

BittersTask-

02ServiceofVermouths 

 

04 Serviceof Beer 

Task-01ServiceofBottled&canned 

BeersTask-02ServiceofDraught Beers 
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05 Serviceof Spirits 

Task-01Servicestyles–neat/on-the-

rocks/withappropriatemixers 

Task-02 Service of 

WhiskyTask-03 Service of 

VodkaTask-

04ServiceofRum 

Task-05ServiceofGin 
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 Task-06 Service of 

BrandyTask-

07ServiceofTequila 

 

06 Serviceof Liqueurs 

Task-01Servicestyles–neat/on-the-

rocks/withcream/enfrappe 

Task-02ServicefromtheBar 

Task-03ServicefromLiqueurTrolley 

 

07 Wine & Drinks 

ListTask-01 Wine 

BarTask-02 Beer 

BarTask-

03CocktailBar 

 

08 Matching WineswithFood 

Task-

01MenuPlanningwithaccompanyingWinesContine

ntalCuisine 

IndianRegional Cuisine 

 
 

Task-

02Tablelaying&Serviceofmenuwithaccompa

nyingWines 

Continental 

CuisineIndianRegionalCu

isine 
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NMEC-II 

TOURISMINDUSTRYPROFILE 

UNITIIntroduction 

ToLuxuryRailwaysLuxuryTrainsin India 

 RoyalRajasthanonWheels 

 GoldenChariot 

 DeccanOdessy 

 

UNITIITravelandTourismOrganizationsCh

apter1 - IATA 

History, Growth and 

DevelopmentIATAGoals 

IATA Approval 

MembershipChapter 2 - 

UFTAAIntroduction 

Membership

Functions 

Chapter 3 - 

FHRAIIntroductio

nMembershipFunct

ions 

 

UNITIIITravelAgencyandTourOperationsBusiness 

Chapter1–KuoniDestinationManagement,IndiaIntroductionPrincipleServicesOfferedChapter2 

–Thomas CookIntroduction 

PrincipleServicesOffered 

 

UNIT IV Accommodation 

SectorChapter 1 – Oberoi 

HotelsIntroduction 

Activities of the 

GroupOberoi/PhilaeNileC

ruiserTheOberoi,NewDelh

i 

TheOberoiVanyavilas,Ranthambore 

 

UNITVAviationIndustry 

Chapter1–JetAirwaysIntroductionProductsandServices 

 
REFERENCE: 

1. DouglasPearce(1987)TourismToday-AGeographical Analysis -LongmanGroupvkLtd. 

2. PranSeth(1985)SuccessfulTourismManagement,SterlingPublishersPvt.,Ltd., 

3. A.K.Bhatia(1983)TourismDevelopment.-PrinciplesandPractices.SterlingPublishersPvt.,Ltd. 

4. Tourismmanagement,stephenj. 
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UNITI-

ResortConcept:CharacteristicsofResortManagementasopposedtoHotelManagement,HistoricalPerspective, 

Indian Scenario. 

 
UNIT II- Resort Planning: Preliminary Consideration in Resort Planning and Development and 

PhasesofResortPlanningandDevelopment.TrendsandfactorsinDevelopedTouristMarketsleadingtogrowtho

fResortConcept. 

 
UNITIII-Factorsaffectingrate.BasicElementsofaResortComplex:Loadingfacilities,landscaping,Dinning and 

drinking facilities, Family Oriented Services, shops and services, Entertainment; Use ofCommunityResources. 

 
UNITIV-

ResortManagement:ResortManagementandSalesPromotion:ResearchandAnalysis:Theenvironment,curren

tmarket, properlyanalysis. 

 
UNITV-

Marketsegmentationandpotentialguestmarkets,Toolsofmarketing,Advertising,Promotionand 

Publicity. 

REFERENCE: 

1. BoardmanR.D.Hotel,cateringcosting,andBudgets,1975,Heinement,London. 

2. BursteenHarnery,ManagementofHotelsandMotels1980MarcilDekherInc. 

3. NegiJagmohan–TourismandHoteliering1982GitanjaliPublishingHouse,NewDelhi. 

4. NegiJagmohan,PrinciplesofGradingandClassificationofHotels. 
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UNIT I - Tourism Planning In 

IndiaConcept, Need, Objective of tourism 

planningFive Key Steps In Tourism Planning 

ProcessThreeLevel TourismPlanning 

Productlife 

cycleandtheirapplicabilityintourismplanningUrbanand 

ruraltourismplanning 

EleventhFiveYearPlanAnOverview 

Roleofstateandlocaltourismorganisationsintourismplanning. 

 
 

UNITIIPolicyFormulationInIndia 

Concept of 

Policy,Formulatingtourism

policy 

India’sNationalTourismPolicy,1982and2002Na

tionalTourism ActionPlan,1992 

Roleofgovernment,publicandprivatesectors 

 

UNITIIITourismScenarioInIndia 

Introductiontopresent scenariooftourism- 

BriefHistoryofTourismInIndiaRecognitionoftourismasanIndustrybyGovernmentInvestmentopportunitiesandgo

vernmentpolicyforinvestmentinhotel/tourismindustry.Sourcesoffunding. 

TFCI:TourismFinanceCorporationofIndia(TFCI)-Aims,Objectives,OrganizationandFunctions 

 
 

UNITIVInternationalAgreements:(AnIntroduction) 

ChicagoConvention,WarsawConvention,OpenSkyPolicy,BermudaConvention,EuroAgreement,SchengenAgree

ment 
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UNITV 

Rajasthan Tourism Development Corporation Tourism Planning and 

PolicyUttaranchalTourism-HimachalTourism-J&KTourism-Kerala,-MadhyaPradesh. 

 

 

REFERENCE: 
 

,MonumentsofIndia,Vol.II.,London. 
 

 

lassicalDance,NewDelhi. 

 
 

 
 

India,NewYork. 
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CORE-X 

TRANSPORTINTRAVELANDTOURISM 
UnitI 

EvolutionofTransportSystems,ImportanceofTransportinTourism,Majortransportsystems–rail 

,road,watertransport 

UnitII 

Air transport and its evolution, presentpolicies and regulations pertaining to airlines,limitations ofweights 

and capacities.Function of ICAO, DGCA, IATA, AAI.Evolution of Civil Aviation in India, Acase 

studyofIndianAirlines,andAirIndia.Marketingstrategies,emergenceofno-frillairlines. 

UnitIII 

SurfaceTransportSystem,ApprovedTransitTransport,DocumentconnectedwithRoadTransport,RTO,Recre

ationalVehicles,RoadTaxiesFitnessCertificates.MajorHighwaysacrossIndiaandabroad. 

UnitIV 

Rail Transport System, Major Railway System of world, Amtrak, Eurail, Brit Rail, Indian 

Railways.Past,Present, Future Tourist Trains, viz Palace on wheels, Royal Orient, Himalayan Queen. 

Facilities offeredbyIndianRailways..InternationalLuxurytrains:TheOrientExpress, TransSiberianrailway 

UnitV 

WaterTransportSystem,HistoricalPast,Cruiseship,RiverCanalboats.FutureprospectsandgrowthofWaterTra

nsportin India.Acase studyof:Kerala &Venice 

 

REFERENCE: 

1. Transportfortourism:Stephen 
 

2. Tourismsystem:Mill,R.C.andMorrison 
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ELECTIVE-II 

ECONOMICSOFINSURANCE 
 

UnitI(NATUREANDIMPORTANCE OFINSURANCE) 

DefinitionOrigin–PrinciplesandNatureofInsurancePrimaryandSecondaryFunctions-

CharacteristicsImportance to individual, Businessand Society. 

UnitII(INSURANCECONTRACTANDRISKMANAGEMENT 

MeaningofContractInsurableInterestUtmostGoodFaithPrincipleofIndemnityandotherPrinciplesRiskM

anagement:DefinitionandtypesmanagementofRiskthroughIdentificationanalysisandcontrol. 

UnitIII(PERSONALLIFEINSURANCEANDINDUSTRIALLIFEINSURANCE) 

FeaturesofLifeinsuranceProximateCauseAssignmentandNominationRateofPremiumEndowment 

Policies Accident Benefit Disability Benefits Industrial Life Insurance: Purpose GroupLife 

InsuranceBenefits. 

 
UnitIV(PROCEDURETOBECOME ANINSURANCEAGENT 

AgencyRegulation–PerquisitesCharacteristics–DisqualificationKindsofagents-Duties&Functions 

Rights working systems Remuneration of Agents other benefitspositions of Insuranceagentin india. 

 

UnitVINSURANCE BUSINESSININDIA 

MajorInsuranceLegislationgrowthofindustry–

AgriculturalinsuranceHealthinsuranceReinsuranceEntryofPrivateInsurance 

CompaniesInsuranceAct,LIC Act, GICact,IRDAAct. 

TEXTBOOKS: 

1. MishraM.N,Insurance: Principles&Practices. 

2. Murthy.A,ElementsofInsurance. 

REFERENCEBOOKS: 

1. SrivatsavaD.C&ShashankSrivastava,IndianInsurance IndustrisTransition&Prospect. 

2. Holyoake,Julia&WilliamWeipers, Insurance 

3. Sharma.R.S,Insurance,PrinciplesandPractice. 

4. Arifkhan.M,TheoryandPracticeofInsurance. 
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ELECTIVE–III 

 

MACROECONOMICS 

 

UNITIMULTIPLIER 

The concept of Multiplier – Employment and Investment multiplier – Limitations of Multiplier –

LeakagesofMultiplierImportanceofMultiplier–PrinciplesofAcceleration–

InteractionbetweenMultiplier and Accelerator(SuperMultiplier). 

UNITIIGENERALEQUILIBRIUM 

GeneralEquilibriumEquilibriumofCommodityMarket(IS)andMoneyMarket(LM)–

SimultaneousEquilibriumofCommodityandMoneyMarket(ISLM)ChangesinGeneralequilibrium(S

hiftsin IS and LM functions) 

UNITIIICLASSICALANDKEYNESIAN VIEWSONEMPLOYMENT 

Wage – Price Flexibility and employment Classical and Keynesian views – Keynes' effect 

andPigou effect. 

UNITIVTRADECYCLE 

Definition and Phases of Trade Cycle – Control of Trade Cycle – Monetary 

andNonMonetarytheoriesofTrade Cycle. 

UNITVMACROECONOMICPOLICY 

Objectives – instruments – Monetary Policy – Instruments – Effectiveness of 

Monetarypolicy–Fiscalpolicy–Objectives –MonetaryandFiscalpolicymixtocontrolinflation. 

TEXTBOOKS: 
 

1. Jinghan.M.L,MacroEconomics. 

2. Sankaran,S,MacroEconomics. 

REFERENCEBOOKS: 
 

1. EdwardShapiro,MacroEconomics. 

2. RanaandVarma,MacroEconomics. 

3. Cauvery&et.al,MacroEconomics. 

4. Vaish,M.C,MacroEconomictheory. 

5. Brooman,MacroEconomics. 
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COREPRACTICAL-IV 

ROOM DIVISION 

MANAGEMENT(FOCUS–

FRONTOFFICE,HOUSEKEEPING) 

BASICFRONTOFFICEOPERATIONS 
1. Studentsmustbeawareofusesofallstationeries infrontoffice. 
2. Forecastingofroomoccupancy,calculationofoccupancyratios. 

3. Takingreservation,cancellation,amendments,processingreservation 

4. Receiving&registeringofF.I.T,groups,crewandVIPsthroughroleplay 

5. Extemporeforpolitespeaking. 

6. Improvingthe conversationalskillsandmannerism. 

7. Etiquettes,bodylanguage,groomingandgreeting. 

8. Situationshandling(overbooking,roomchange,turnaway) 

BASICACCOMMODATIONOPERATIONS 

1 Identificationofcleaningtoolsandcleaningagents 

2 Basiccleaning 
2.1 Dusting 

2.2 Sweeping 

2.3 Mopping 

2.4 Scrubbing 
2.5 Polishing(metal, floor,wood) 

2.6 Vacuuming 

2.7 Spotcleaning 

3 Organizingcleaning 

3.1 Workingindividually 

3.2 Workinginteams 

4 Cleaningfrequencies 

4.1 Dailycleaning 

4.2 Weeklycleaning 

4.3 Periodiccleaning 

5 Cleaningofvarioussurfaces 

5.1 Metal–

brass,stainlesssteel,chrome,ceramic,earthenware,porcelain,glass,plastic,laminates,wo

od,furnitureandfixture,floor–cement,ceramictiles,granite,carpet) 

6 Guestroomcleaning 

6.1 Bedmaking-Morningattention, Eveningattention 

6.2 Roomcleaning 

6.3 Bathroomcleaning 
6.4 Roominspection 
6.5 Preparingchecklist/joborders 

7 Publicareas– Lobby,Corridors,Restaurants,Staircase,e.t.c. 

8 Firefightingtraining 

9 Firstaidtraining 
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1. Writingdownthelogbook. 

 

2. Takingdownmessages inthemessageslipfortheguest. 

 

3. Handlingoftelephoneand telephonemannerism 

 

4. Paging 

 

5. Handlingofleftbaggage. 

 

6. FillingofErrandcards. 

 

7. Practiceincreation and maintenanceofguestAccounts,Folios,Vouchers 

andledgers(Manualandautomated) 

8. Preparationofnightauditreports. 

 

9. Processingofcreditcards,encashment offoreign exchange. 

 

10. Handlingguestcomplaints(casestudies) 

 

11. Identificationofdifferentfabrics 

 

12. Classification oflinen usedin hotel industry 

 

13. Identificationofstains–Stainremovalmethods 

 

14. Pestcontrol–Precautionsandprevention 

 

15. Flowerarrangementsandtheirdifferentstyles. 

 

16. Laundryanddrycleaningoperation. 
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M.S–Excel 

SEMESTER – 

VSBECPRACTICAL-

IV 

BASICSOFCOMPUTERSCIENCEPRACTICAL– IV 
 

Objective: Students will be able to work on Excel, which is used for Mark sheet, 

Charts,Report,Payroll preparation. 

1. UsingtheFormulas(Sum,Average,Etc….) 

2. FindandReplaceMethod 

3. InsertingChart 

4. Inserting/DeletingRowsandColumns 

5. CreatingTable 

6. PrintinginExcel 
 

A. Adjusting Width, Copying And Moving, Inserting And Deleting Sheets From Work Book, 

MathematicalOperator,ExponentiationAnd 

PercentageOperators,LogicalOrComparisonOperators,UsingMouseToCreateAFormula. 

B. ChartingAndMappingTheData,ChartingTheData,InsertingAChart,ChartTypes,ModifyingChart,Mapping The 
Data, Adding Drawing To The Chart, Printing In Excel, Print Parameters, Default And ChangingDefault 
Settings, Techniques In Printing Excel, Data Handling, Lists In Excel, Creating The List, Entering,Generating, 
Editing, Sorting, Printing Etc., Creating Subtotals, Combining Subtotals And Removing Subtotals,Creating 
ADatabase InWord,SortingAWork Database. 

M.S–PowerPoint 

Objective: Students must be able to creating a slide with presentation, Formatting the 

Text,ClipArt, WordArt and tocreateCharts andgiveAnimations effects. 

1) IntroductionaboutMS-PowerPoint 2003/2007. 

2) CreatingaPowerPointPresentation(BlankPresentation,AutoContentWizard,DesignTem

plate) 

3) UsingViews(NormalView, SlideShow View,Slide SorterView, NotesPageView) 

4) SlideLayouts(Text,Contents,TextandContents,Others Layouts) 

5) UsingCustom Animations 

6) UsingSlideTransitions 

7) ChangingBackgroundcolorinyourSlide 

8) InsertingPicture,Chart,Tableand FlowchartinyourSlide. 
 

1.PowerPointTerminology-GettingIntoPowerPoint-Creating,OpeningAndSavingPresentations- 

Types Of Views-Outline View, Slide View, Slide Sorter, View Notes, PateView, Master 

Views- Quitting Power Point-Creating Presentation The Easy Way-Using AutoContent 

Wizard-WorkingWith Blank Presentation-Using The Templates-Using The SlideMaster-

Working With Color Schemes-Working With Slides-Making A New Slide -Move,Copy Or 

Duplicate Slides-Delete A Slide-Copy A Slide From One Presentation To Another-

GoToSpecificSlide-ChangeTheLayOutOfASlide-ZoomInOrOutOfSlide-Working 
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WithText In PowerPoint-Cutting,Copying andPasting-Formatting Text, ChangeFont&Size, 

Shadowing, Embossing-Alignment The Text-Left, Center, Right And Justify-Power 

OfGraphics In Power Point-Working With Clipart Picture-Using Microsoft Excel-Chart-

UsingOrganization Charts-Power Point Drawings-Ways To Draw-Adding Lines-Connecting 

Lines-BordersAndAddingCurves-CreatingWordTables-

MakingGreatLookingPresentations(Putting On A Show)-Arranging, Previewing & 

Rehearsing-Creating AnimatedSlides-ManuallyAdvancingSlides-

AddingAndRemovingTransitions-RunningAPresentationContinuously-PrintingThe 

PresentationElements 

 

 
ReferenceBooks: 

 

1. ComputersToday–SureshK.Basandra. GalgotiaPublicationsPvt.Ltd. 

2. CompleteGuidetoMS-Office200–byPeterNortonBPBPublications. 
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SEMESTER – 

VICORE– XI 

Internship(IndustrialPracticum) 

 
OBJECTIVES: 

 

The objective of this industrial practicum is to help the students understand TheWorking of a 

hotelandbeable to analyzeitsstrengths weakness opportunitiesandthethreats. 

TYPEOFREPORT 
 

The report should be based on the compulsory 16 weeks/100 days of training to be 

completedfromJanuary to April of Sixth semester in a hotel of repute (preferable of a 3 star, 4 star or 

a5 starproperty). A student log book should be maintained by every student during the trainingperiod. 

Thestudent should note down on the daily basis the task performed/ observed,methodology involved 

andpoints to note and assessed daily by the supervisor / manager. Usingthe Information contained in 

thelog book and under the guidance of faculty member of collegein which the student is studying, 

thestudentshouldcovertheentireoperationofthehotelandandinter-

organizationalSWOT(STRENGTH,WEAKNESS, OPPORTUNITIES,ANDTHREATS)analysis. 

A Minimum of 90% of Attendance is compulsory for the successful completion of the 

trainingprogramme. 

FORMULATION 

 

The length of the report may be about 150 to 160 double spaced typed, printed (black andwhite) A-

4Sizepages(excludingappendicesandexhibits).10%variation ontheeithersideispermissible. 
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LISTOFCONTENTOFTHEREPORT 
 

A CopyofTheTrainingCertificate AttestedByPrincipal OfTheCollegeAcknowledgement 

 
ProjectPreface 

 
Chapter-1 Introduction 

 

Chapter -2 Scope, Objective, Methodology & 

LimitationsChapter-3 ProfileOfThePlaceAnd Hotel 

Chapter-4DepartmentalClassificationOfHotel 

 

Chapter-

5DetailedOperationsOfEachDepartmentOfHotelChapter-6 

Swot Analysis OfHotel 

Chapter-

7ConclusionBibliograp

hy 

ListOfAnnexure/Exhibits 

 
SubmissionofReport 

 

One typed (duly singedby faculty guide andprinciple of thecollege) copy of thereport istobesubmitted 

in person, by the student,to the examiner atthe time of viva voce. Projectsubmittedlaterthan that will 

notbeaccepted. 

1. Originaltrainingcertificate 

 

2. University copy & student‘s copy of projectreport (duly singed by thefaculty 

guideandprincipleofthecollege) 

3. Students logbook (dulysingedbyTrainingManager/ HRManagerORequivalent) 

 

4. ExaminationHallticket. 

 

5. Collegeidentitycard 

 

6. Dresscode:Collegeuniform 
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STUDENTSWHODONOTCONFORM TOTHEABOVEWILLNOT BEEXAMINED 
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PROJECTEVALUATION 

 

Project reportwillbevaluedbytheExaminer appointed bytheUniversity. 

 
MODEOFEVALUATION 

 

Logbook25marksViva2

5 marks 

Project report 

50marksTOTALMARKS100M

ARKSNOTE 

 

evaluatethePresentation.TheprojectvivavocewillbeconductedbybothmembersofthePanel.Totaltimeallo

tted fortheaboveshould not exceed 10minutes. 

 

 

alaptopconnectedtoLCDdependingupontheavailableresourcesoftheexaminer.Thestudentscouldshow it 

in their personal laptop also. 
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B.A.Tourism&TravelManagement 

Theory - Question Paper 

PatternQuestionpaperpattern-

75marks 
Time: 3hrs Max.Marks:75 

Minimumpass :30 

 

Part-A:15x1 =15 

Choosethe correct answer 

(Answerall Questions)(ThreeQuestionsfromeachunit) 

 

Part-B: 2x 5 = 

10Paragraphpatte

rn 

(AnsweranytwoQuestions) 

(Onequestion fromeachunit)answeranytwoquestionsoutoffivequestions 

 
 

Part-C:5x10 =50 

Essaypattern(Answer

allQuestions) 

(Onequestionfromeachunit)withinternalchoice 

 

Practical-QuestionPaperPattern 

 

Time:6hrs Marks:100 

Externalmarks:60

Minimumpass : 24 
 

Record -10marks 

Writtenprocedure -10marks 

Dresscode -10marks 

Practical -30marks 


