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MUTHYAMMAL COLLEGE OF ARTS AND SCIENCE
(AN AUTONOMOUS COLLEGE)
Affiliated to Periyar University, Salem / Accredited by NAAC with ‘A’ Grade Recognized
by UGC under section D& 12(B)
VISION:

To redefine the scope of higher education by infusing into cach of our pursuits, initiatives
that will encourage intellectual, emotional, social and spiritual growth, thereby nurturing a
generation of committed, Knowledgeable and socially responsible citizens.

MISSION:

*To Ensure State of the world learning experience

* To espouse value based Education

*To empower rural education

*To instill the sprite of entrepreneurship and enterprise

*To create a resource pool of socially responsible world citizens.
MOTTO:

Learn, Lead
QUALITY POLICY:

To seek — To Strive - To achieve greater heights in Arts & Science, Engineering,
Technological and Management Education without Compromising on the quality of education.

DEPARTMENT OF HOTEL MANAGEMENT AND CATERING SCIENCE
VISION
e To train the students to keep par with international standards of hospitality industry.

«  To Imbibe knowledge, skill and attitude for providing suitable man power in hospitality
and service industry

MISSION
«  Imparting adequate knowledge to make the students to strive for excellence

«  Equipping the students to encounter and overcome the challenges in future.



PROGRAMME EDUCATIONAL OBJECTIVES (PEO):

PEO1: Graduates will be able to promote learning environment to meet the industry expectation.
PEO2: Graduates will be incorporated the critical thinking with good Communication and
Leadership skills to become a self-employed

PEO3: Graduates will be upholding the human values and environmental sustenance for the
betterment of the society. s

GRADUATE ATTRIBUTES:
The Graduate attributes of B.Sc Hotel Management and Catering Science are
GA 1 Analytical Reasoning
GA 2 Critical Thinking
GA 3 Problem Solving Skills
GA 4 Communication Skills
GA 5 Leadership Quality
GA 6 Team work
GA 7 Lifelong Learning

PROGRAMME OUTCOMES (POs):
On completion of the programme, the students will be able to

PO1: Graduates will acquire dynamic skills through proper perception of the course objectives -
that leads to scientific and analytical comprehension of the concepts;

PO2: Graduates will focus on sustainable goals that might bring about spherical developments
PO3: Graduates will infuse a spirit converging on bricking a team work, interpersonal and
administrative skills to think critically and execute effectively

PO4: Graduates will apply reasoning appropriately to scale the humps in learning and solute
them to the core.

PO5: Graduates will engage the skills obtained in independent and collaborative learning as a
perennial process.

PROGRAMME SPECIFIC OUTCOMES (PSOs):
On completion of the programme, the students will be able to

PSO1: Acquire technical skills in the core areas of the hotel and other hospitality sectors
PS02: Ability to understand professional techniques and use tools competently in the
preparation, presentation and service of quality foods

PSO03: Endorse sustainable environment and corporate social responsibility initiatives as well as
ethical practices in the hospitality business

PSO4: Apply the knowledge of Hotel Management and Catering Science in the domain of
Hospitality Industry.

PSO5: Unique Industrial Exposure Training cum Placement will engage the student in perennial
process. '
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with effect from 2021-2022 Onwards
Structure of Credit Distribution as per the TANSCHE / UGC Guidelines

B.Sc.,HOTEL MANAGEMENT AND CATERING SCIENCE abstract under LOCF-CBCS Pattern

Extra Credit

142

Sem | Sem Il Sem Il Sem IV SemV Sem VI e
N Study Components Part g a Jotal
N0, u = - = = & . - g
== 4 P 55T |5k S |vg|3 (=8| |k|2 |2k z & Credit
Sa| & |o o |o 2| @ s S| @ o @ [ o 5| @
za| 5 (= & S|2&8| 5|2 &5 %< Sz 5
1 |LANGUAGE - | | 1 3| 1 3 2 -6
2 [LANGUAGE - 1l I 11313 2 6
3 |DISCIPLINE SPECIFIC COURSE(DSC)-THEORY n 27l 1l 4] 29| 2 8 1 5 2 |10 10 43
4 |DSC - PRACTICAL m 2 | 4| 2| 4 4| 2 5 1 2| 2 5 11 24
5 |GENERIC ELECTIVE COURSES(GEC)- THEORY i 1 31| s 1 5 1 4 4 17
6 |GEC PRACTICAL n 1 3 1 3
7  |DISCIPLINE SPECIFIC ELECTIVE COURSES(DSE) n 2 | 8| 2 8 4 16
8 |PROJECT WORK m 0 0
9 [INDUSTRIAL EXPOSURE TRAINING REPORT m 1 2 1 2
ONLINE - COMPETITIVE
10 | ExAmINATION il 1 142 i 2
11 |SKILL ENHANCEMENT COURSES({SEC)-SBEC v 1 2 1 2 1 2 1 2 4 8
12 |NON MAJOR ELECTIVE COURSES(NMEC) v 1 2| 1 2 2 4
13 |PROFESSIONAL ENGLISH Y 1 21 1] 2 2 4
ABILITY ENHANCEMENT COMPULSORY
14 | coURSES(AECC)-EVS IV 1|2 1 2
45 [ABILITY ENHANCEMENT COMPULSORY i . e i p
COURSES(AECC)- VALUE EDUCATION - YOGA
16 |EXTENSION ACTIVITY v 1 1 1 1
Cumulative Credits 9 24| 8 | 23 5 22 8 24 5 17 10 | 30 47 140
Total No.of Subjects 47
Marks 4300
PART No.of
Credits
PART - | 6
PART - Il 6
PART - Il 107
PART - IV 20
PART - V 1
Grand Total 140
2




MUTHAYAMMAL COLLEGE OF ARTS AND SCIENCE (Autonomous) - Rasipuram - 637 408

¥

gﬁgﬁgﬂ% Scheme of Examinations LOCF-CBCS Pattern

LSCIENCE (for the Students Admitted from the Academic Year:2021-2022 Onwards)

et B.Sc.Hotel Management and Catering Science

Hrs./W | crepiT MARMARKS
SEM | PART |[COURSE_CODE TITLE OF THE COURSE POINTS
{ Lect. | Lab. CIA | ESE | TOTAL
[ I [21M1UFTAO1 TAMIL - | 5 3 25 75 100
| Il |21M1UCENO1 COMMUNICATIVE ENGLISH - | 5 3 25 75 100
| I |21MTUHMCO1 FOOD PRODUCTION AND PATISSERIE - | 4 4 25 75 100
I M |21M1UHMCOZ ACCOMMODATION OPERATION - | 3 3 25 75 100
| I [21M1UHMAD1 ALLIED- FRONT OFFICE OPERATION - | 3 3 25 75 100
| Nl |21M1UHMPO1 PRACTICAL : ACCOMMODATION OPERATION - | 3 2 40 60 100
I I |21M1UHMPO2 PRACTICAL : FRONT OFFICE OPERATION - | 3 2 40 60 100
1 IV |21M1UPELO1 PROFESSIONAL ENGLISH FOR LIFE SCIENCE - | 2 2 25 75 100
1 IV |21M1UVEDO1 YOGA 2 2 100
I TOTAL 24 6 24 330 | 570 800
I | |21M2UFTA02 TAMIL - 1 5 3 25 75 100
I Il |2Z1M2UCENOZ COMMUNICATIVE ENGLISH - Il 5 3 25 75 100
I - |21M2UHMCO3 FOOD AND BEVERAGE SERVICE - | 4 4 25 75 100
I Il |21M2UHMAO2 ALLIED- FOOD SCIENCE AND NUTRITION 5 5 25 75 100
PRACTICAL : FOOD PRODUCTION AND
I - [21M2UHMPO3 PATISSERIE - 1 3 2 40 60 100
I i |21M2UHMPO4 PRACTICAL : FOOD AND BEVERAGE SERVICE - | 3 2 40 60 100
] IV |21M2UPELQ2 PROFESSIONAL ENGLISH FOR LIFE SCIENCE - 1l 3 2 25 75 100
Il IV |21M2UEVSO1 ENVIRONMENTAL STUDIES 2 2 100
I TOTAL 24 6 23 305 | 495 700
- /
w
/
/‘
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M| m [21M3uHmMCco4 ACCOMMODATION OPERATION - || 5 5 25 | 75 | 100
m [ m o |21M3uHmcos BAKERY AND CONFECTIONERY 5 4 25 | 75 | 100
m | m [21m3ucmaot ALLIED- HOTEL ACCOUNTS 5 5 5 | 75 | 100
| m o [21mM3URMPOS PRACTICAL : ACCOMMODATION OPERATION - Ii 3 2 4 | 60 | 100
M| m o [21M3UHMPOs PRACTICAL : BAKERY AND CONFECTIONERY a | 2 4 | 60 | 100
m{ m |{21MduHmpor PRACTICAL : REGIONAL CUISINES OF INDIA 3

m | v [21M3UHMsO1 HOTEL FRENCH 3 2 25 | 75 | 100
m [ v  [21m3uBANo1 NMEC - | 2 2 25 | 75 | 100
I TOTAL 20 | 10| 22 | 205 | 495 | 700
Vo[ m [21Mdunmcos REGIONAL CUISINES OF INDIA 5 4 5 | 75 | 100
V| [21MaunmMco7 FOOD AND BEVERAGE SERVICE-II 5 4 25 | 75 | 100
IV | m [21M4UHMADS ALLIED- FRONT OFFICE MANAGEMENT 4 4 25 | 75 | 100
V| WM [21MaUHMPO7 PRACTICAL : REGIONAL CUISINES OF INDIA 3 3 4 | 60 | 100
IV | m o [21M4UHMPOB PRACTICAL : FOOD AND BEVERAGE SERVICE -1 4 2 4 | 60 | 100
Vo[ [21M4UHMAPA m&zgﬁt;ﬁmm FRONT OFFICE 4 3 4 | 60 | 100
vV | v [21maunmsoz HOSPITALITY COMMUNICATION 3 2 25 | 75 | 100
v [ v |21M4UBANOZ NMEC - 11 2 2 5| | 100
v TOTAL 19 | 11| 24 | 245 | 555 | goo
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v Il |21MSUHMCOS FOOD AND BEVERAGE SERVICE-III 6 5 25 | 75 [ 100
v I |21MSUHMEOT ELECTIVE - | 5 4 25 | 75 | 100
v Il |21M5UHMEO2 ELECTIVE - II 5 4 25 | 75 100
v I |21MSUHMPO9 PRACTICAL : FOOD AND BEVERAGE SERVICE - IIl 4 2 4 | 60 | 100
v Il |21MEUHMTR1 INDUSTRIAL EXPOSURE TRAINING REPORT 3
v - [21M6UHMP10 PRACTICAL : INTERNATIONAL CUISINE 4
v IV |21MSUHMS03 FAST FOOD OPERATIONS 3 2 25 | 75 100
v TOTAL 19 11 17 140 | 360 500
VI Il |21M6UHMCO9 INTERNATIONAL CULINARY ARTS 6 5 25 | 75 100
APPLICATION OF COMPUTER IN
VI M |21M6UHMC10 HOSPTTATRY, INGUETRY 5 5 25 | 75 100
VI Il |21M6UHMEO4 ELECTIVE - Il 5 4 25 | 75 100
Vi | W |21M6UHMEDS ELECTIVE - IV 4 4 25 | 75 100
vi | m [21MeéUHMP1O PRACTICAL : INTERNATIONAL CUISINE 3 3 40 | 60 | 100
VI 21M6UHMP11 PRACTICAL : APPLICATION OF COMPUTER IN 3 2 40 60
i HOSPITALITY INDUSTRY 100
VI | o |21MeUHMTRI INDUSTRIAL EXPOSURE TRAINING REPORT 1 2 40 | 60 100
HOTEL MANAGEMENT AND CATERING SCIENCE " -
V']t J21MSUHMOEY FOR COMPETITIVE EXAMINATIONS
VI | IV [21M6UHMS04 BAR MANAGEMENT 3 2 25 | 75 100
VI Vv [21M6UEXA01 EXTENSION ACTIVITY 1 05
Vi TOTAL 23 | 7 30 | 445 | 555 | 800
Vi OVERALL TOTAL 129 | 51 | 140 | 1670|3030 | 4300
Vi ZIMG6UHMEC1 MOOC Courses offered in SWAYAM / NPTEL ; ; 2 ; ; )
W /
Head or Department PRINCIPAL AHU SLINCE
of Hotel Management & Catering S MUTHATAMMAL CBLLEGE UF MTS
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List of Non Major Elective Course (NMEC) offered by the B.Sc.HMCS
SYLLABUS - LOCF-CBCS Pattern
EFFECTIVE FROM THE ACADEMIC YEAR 2021-2022 Onwards

S.No.| SEM | SUBJECT_CODE TITLE OF THE SUBJECT

1 ' [21M3UHMNO1 |BASIC CATERING SERVICES

2 IV |2Z1M4UHMNO2 [ADVANCED CATERING SERVICES

3 | Il [21M3UHMNO3 |FRONT OFFICE OPERATION

4 | IV |21M4UHMNO4 [PRINCIPLES OF TOURISM

4 |
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List of Elective Course(DSE) Details for B.Sc.,HMCS
SYLLABUS - LOCF-CBCS Pattern
EFFECTIVE FROM THE ACADEMIC YEAR 2021-2022 Onwards

S.No. | SEM | COURSE_CODE TITLE OF THE COURSE

1 V' |2IM5UHMEOT  |HOTEL AND BUSINESS LAW

2 V  [21M5UHMEO2  |ENTREPRENEURSHIP DEVELOPMENT

3 V |21M5UHMEO3  |HUMAN RESOURCE MANAGEMENT

4 | VI |21M6UHME04  |EVENT MANAGEMENT IN HOTEL INDUSTRY

5 | VI |21M6UHMEO5S  |TRAVEL AND TOURISM MANAGEMENT

6 | VI [21M6UHMEO6  [PRINCIPLES OF MANAGEMENT
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List of Skill Based Elective Course (SEC) for B.Sc.HMCS
SYLLABUS - LOCF-CBCS Pattern
EFFECTIVE FROM THE ACADEMIC YEAR 2021-2022 Onwards

S.No. [ SEM | SUBJECT_CODE TITLE OF THE SUBJECT
1 1l 21M3UHMSO01 HOTEL FRENCH

2 v 21M4UHMS02 HOSPITALITY COMMUNICATION
3 \Y 21M5UHMS03 FAST FOOD OPERATIONS

4 \ 21M6UHMS04 BAR MANAGEMENT

4 -

2
- 1 e A
Heed o Depcfimen - r?if‘.f‘géﬁkm A1 SEERCE
of Hotel Managemsnt & Catering 5 BUTHATAL g;.gU{ktJ:éU'uﬁwum

.oyammol College of Arts & Saence
;\aiti;?mm-w? 4U§s. Namahkal (Dt

Talnadu P 04251.22240)7

ali - 537 408,
RASIPURAN - 63
NAMAKKAL DISTRICT.




COLLEGE OF ARYS
e MUTHYAMMAL COLLEGE OF ARTS AND SCIENCE
= (AN AUTONOMOUS COLLEGE)
Affiliated to Periyar University, Salem / Accredited by NAAC with ‘A’ Grade Recognized
by UGC under section 2)f) & 12 (B)

UG- REGULATION
1. Internal Examination Marks - Theory

Components Marks
CIA 1&1l 15
Attendance 5
Assignment 5
Total 25
Attendance Marks
Percentage
96 % to 100% 5
91% to 95% 4
86% to 90% 3
81% to 85% 2
75% to 80% 1
Below 75% 0

2. QUESTION PAPER PATTERN FOR CIA 1, Il AND ESE (3 HOURS ) MAXIMUM: 75 Marks

SECTION - A (10 Marks) (Objective Type)

Answer ALL Questions

ALL Questions Carry EQUAL Marks (10 x 1 = 10 marks)

SECTION - B (10 Marks) (Short Answer)

Answer ALL Questions

ALL Questions Carry EQUAL Marks (5 x2 =10 marks)
SECTION - C (25 Marks) (Either or Type)

Answer any FIVE questions
ALL Questions Carry EQUAL Marks
Either or Type. (5 x 5 =25 marks)

SECTION - D (30 Marks) (Analytical Type)

Answer any THREE Questions out of FIVE questions
ALL Questions Carry EQUAL Marks (3 x 10 = 30 marks)
(Syllabus for CIA-1 2.5 Unit, Syllabus for CIA-Il All 5 Unit )



2 a) Components for Practical CIA.

Components Marks
CIA -1 15
CIA - 1l 15
Observation Note 5
Attendance 5
Tota! 40

2. b) Components for Practical ESE.

Components Marks
Completion of Experiments 50
Record 5
Viva 5
Total 60

3. Guidelines for Value Education Yoga and Environmental Studies (Part IV)

e The Course Value Education Yoga is to be treated as 100% ClA course
which is offered in | Semester for | year UG students.

e The Course Environmental Studies is to be treated as 100% CIA course which
is offered in |l Semester for | year UG students.

e Total Marks for the Course=100

Components Marks
Two Tests (2 x 30) 60
Field visit and report (10 + 10) 20
Two assignments (2 x 10) 20
Total 100

The passing minimum for this course is 40%

e In case, the candidate fails to secure 40% passing minimum, he / she may have
to reappear for the same in the subsequent odd/even semesters.



4, Guidelines for Extension Activity (Part V)

e At least two activities should be conducted within semester consisting of two
days each.
e The activities may be Educating Rural Children, Unemployed Graduates, Self

Help Group etc.
The marks may be awarded as follows

No of Activities Marks

2 x50 100
( Each Activity for two days)

5. Internship/ Industrial Training, Mini Project and Major Project Work

Internship /Iindustrial Mini Major Project Work
Training Project
Components | Marks Marks Components Marks
CIA*? CIA
Work Diary 25 - a) Attendance 10 Marks
Report 50 50 : 40
Viva -voce 25 50 bIReview /30 Marks
< . Work
Examination o
Total | 100 100 Diary
ESE*?
a) Final 40 Marks
Report
b) Viva-voce 20.Marks 60
Total 100

*1 Review is for Individual Project and Work Diary is for Group Projects (Group
consisting of minimum 3 and maximum 5)

*2Evaluation of report and conduct of viva voce will be done jointly by Internal
and External Examiners

6. Guidelines for Competitive Exams- Online Mode (Part Ill)- Online Exam 3 hours

Components Marks
100 Objective Type Questions 100
100*1=100 Marks

Objective type Questions from Question Bank.

s The passing minimum for this paper is 40%
e In case, the candidate fails to secure 40% passing minimum, he / she may have to
reappear for the same in the subsequent semesters.

e vk vk v v ol o vl e o el e



Bsen - .
.Sc-Hotel Management and Catering Science Syllabus LOCF-CBCS with effect from 2021-2022 Onwards

——

Course Code

Course Title Course Type Sem | Hours

21M1UHMCO1

FOOD PRODUCTION AND DSC THEORY - | | 4
PATISSERIE - |

Objective

The Main Objectives of this course are to:

* To impart beic Knowledge on various technical skills required in food production

department.

« Improve the basic aspects of Food Production Operations in the Hotel Industry.

Unit

Course Content

Knowledge
Levels

Sessi
ons

Introduction to Cookery: Aims and objectivés;f cooking food,

Importance of personal hygiene, Types of fuels used in Food production,
Kitchen equipment and classification. Organization chart for a five star
Hotel Kitchen department, Duties and responsibilities of Various chefs -
General layout of the kitchen, Safety procedure in handling kitchen

__gcyj_pments.

K1-K3

Preparation of Ingredients and Different styles: Characteristics of raw
materials- salt ,sugar, Sweetening agents, Raising agents, fats and oil,
Thickening agent, Flavouring and Seasoning. Methods of cooking food
— Boiling, Poaching, Steaming, Stewing, Roasting, Grilling, Frying, baking
Principles of each methods of cooking.

K2,K3

Salads: Types of Salads, Composition of salads, Salad dressings, types of
preparation and uses. Vegetable cookery- classification of vegetables
cuts of vegetables, storage and selection of Vegetables. Classification of

fruits-selection and storage of fruits.

K2,K3

Stocks, Sauces, Soups:
Stock: Meaning, uses and types of stocks, points observed while making

stock, recipes for one liter of white-brown and fish stock.

Sauces: Meaning qualities of a good sauce, types of sauces, proprietary
sauce and mother sauce, recipes for one liter Béchamel-Veloute-
Espagnole- tomato- mayonnaise and hollandaise- Derivatives of mother
sauce.

Soup: Meaning, Classification with examples-basic recipes, consommés,
Garnishes and accompaniments.

K1-K3

Cookery:

Egg Cookery-Selection of egg, Structure of egg, Uses and Storage.
Poultry: Meaning, Classification of chicken, Selection and cuts of
chicken.

Meat cookery: Cuts of Lamb, Mutton, Pork, Beef, Selection of Meat.
Fish Cookery-Classification of fish, Cuts of Fish, Selection of fish and

shell fish.

K2-K4




S e e e e

Course
Qutcome

CO1: Students can remember aims and objectives of cooking food K1
CO2: Ability to understand and use cooking materials and their K2
techniques

€03: Apply the knowledge on preparing different types of salads. K3
CO4: Ability tc prepare stocks, sauces and soups for continental cuisine. K3
€O5: Analyze the skills on knife and meat cuts K4

Learning Resources

Theory of Cookery — Krishna Arora -Frank Bros. and Co Publishers Ltd New Delhi-VI Revised

Te": Edition(2009)
Bagks Food Production Operations- Parvinder S.Bali- Oxford University-I Edition-2009
Modern cookery - Thangam E.Philip — Vol-1 —Orient Longman-V Edition-2006

Relfaere:ce Theory of catering — R.Kinton and victor Cesarani- ELBS Publication-VIIl Edition-1996

ooks

) https://epgp.inflibnet.ac.in/Home/ViewSubject?catid=Cdnwi2LUCCLerZ76d/01A==

thz-!:ns;te https://www.ihmnotessite.net» food-production

in

L-Lecture T-Tutorial P-Practical C-Credit




B.Sc-Hotel Management and Catering Science Syllabus LOCF-CBCS with effect from 2021-2022 Onwards

Course Code Caurse Title Course Type Sem | Hours | L T P c
21M1UHMCO1 FOOD PRODUCTION DSCTHEORY -1 | | 4 4 - - 4
AND PATISSERIE - |

CO-PO Mapping
CO Number P01 P02 | PO3 | PO4 | PO5 | PSO1 | PSO2 | PSO3 | PSO4 PSO5
Cco1 S S S M S S S S M S
co2 S S M S S S S M S S
co3 S ) M L S S S M L S
co4 S S M S S S S M S S
cos S S M S S S S M S S
Level of Correlation L- M- S-STRONG
between CO and PO LOW | MEDIUM
Tutorial Schedule
Teaching and Learning Methods

Chalk and Talk, PowerPoint Presentation.
Assessment Methods CIA -25%

1.Unit Test

2.CIA Exam | & Il

3.Assignment

4.Quiz

ESE - 75%

Designed By Verified By Approved By
— _A € \/\h b Wﬁ
r. 4 MUGUNTHAKUMAR Mr. M.MONAN
|
l o o Department

sl Hoisl Managemenl & Catering Saience
Mutheyarmal College of Arts & Saenee
Rasipuram-637 408, Namakkal (Dt

Tamilnadu, P 04287-222147



B.Sc-Hotel Management and Catering Science Syllabus LOCF-CBCS with effect from 2021-2022 Onwards

Course Code

Course Title Course Type Sem | Hours | L

T

o]

C

21M1UHMCO2

ACCOMMODATION | DSCTHEORY -1l I 3 3
OPERATION - |

Objective

*The Main Objectives of this course are to:
« To provide comprehensive knowledge of housekeeping department

« To provide understanding of linen and familiarize about cleaning agent and equipment

Unit

Course Content

Knowledge
Levels

Sessions

HOUSEKEEPING DEPARTMENTS: Meaning and definition Importance
of Housekeeping, Layout of Housekeeping Department,
Organizational framework of the Housekeeping Department, Duties
and Responsibilities of Housekeeping staff, Attributes and qualities
of Housekeepers - Co-ordination of housekeeping department with
other department

K1,K2

HOUSEKEEPING DESK CONTROL &HOTEL GUEST ROOMS

Desk Control-Functional role of control desk, Forms and formats
records and register, handling telephone calls. Hotel Guest rooms-
Types of guest rooms, layout of guestroom, Guest floor rules, Guest
room accessories, Placement of Guest room supplies

K2,K3

CLEANING GUEST ROOMS:

Room Cleaning Procedure- standards of cleaning-Principles of room
cleaning-Bed making Procedure-Types of soil, Occupied room, VIP
room, check out room -Turn down service, second service, checking
room status report, Lost and found procedure.

K2,K3

CLEANING AGENTS AND EQUIPMENT:

Cleaning Equipment- Classification of Cleaning Equipment Manual
and mechanical, selection, storage. Cleaning agents- Types,
Selection Storage, Issuing procedures.

Cleaning Public Areas: lobbies, front desk, and restaurant, bar,
banquet, Elevators, Staircase, Guest corridors, Public Restrooms.
Frequency of cleaning- Daily, weekly, periodic and spring cleaning.

K2-K4

LINEN / Uniform

Linen- Linen and Uniform room Layout, Types of Linen, sizes and
Linen exchange procedure Selection of linen, Storage Facilities.
Maids Service room- Layout and Essential Features, Floor pantry,
Uses, Organizing maids' trolley. Key- Types , Key Control

K2-K4




CO1:Students can remember importance and function of K1
Housekeeping
CO2:Ability to understand housekeeping desk control procedure K2
Course CO 3: Apply the procedure of bed making and guest room cleaning K3
Outcome | procedure
CO4: Apply the cleaning agents for various works. K3
CO5: Analyze the Linen exchange procedure K4
Learning Resources
Text Hotel Housekeeping Operations and management-G.Raghubalan -Oxford University Press-II
Books Edition (2009)
Reference Hotel Housekeeping Training Manual- Sudhir Andrews — TMH publications-I Edition
Books Hotel- Hostel and Hospital House Keeping - Margaret Lennox — ELBS Publications-V Edition
Website https://epgp.inflibnet.ac.in/Home/ViewSubject?catid=Cdnwi2LUCCLzr)276d/01A==
B https://www.ihmnotessite.net » accomodation

L-Lecture | T-Tutorial | P-Practical C-Credit




B.Sc-Hotel Management and Catering Science Syllabus LOCF-CBCS with effect from 2021-2022 Onwards
Course Code Course Title Course Type Sem | Hours | L T P
21M1UHMC02 | ACCOMMODATION DSCTHEORY -1l | | 3 3 = - 3
OPERATION - |
CO-PO Mapping
CO Number PO1 | P02 | PO3 | PO4 | PO5 | PSU1 PSO2 | PSO3 | PSO4 | PSO5
co1 S S S S S S S S S S
co2 S S S M S S S S M S
co3 S S M S S S S M S S
co4 S M S S S S M S S S
cos S S M S S S S M S S
Level of L- M- S-
Correlation LOW | MEDIUM | STRONG
between CO
and PO
Tutorial Schedule
Teaching and Learning Methods
Chalk and Talk, PowerPoint Presentation.
Assessment Methods CIA -25%
1.Unit Test
2.CIA Exam | &I
3.Assignment
4.Quiz
ESE - 75%
Designed By Verified By Approved By
Mr A.PRABHU Mr M.MOHANSA]J

Head oy Department
of Hotel Monagement & Cotering Sciance
Muthayammal College of Arts & Suence
Rasipuram-637 405, Namakkal (1
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B.Sc-Hotel Management and E—a_térling

Science Syllabus LOCF-CBCS with effect from 2021-2022 Onwards

Course Code

Course Title Course Type Sem | Hours |L

T

P

21M1UHMAD1

ALLIED- FRONT OFFICE | GEC THEORY -1 |1 3 3

OPERATION - |

Objective

The Main Objectives of this course are to:

* To give an overall view of the types of hotels, rooms, room rates and guests.

* Manage the daily operations and strong front desk team, through ongoing training

and performance management,

Unit

Course Content

Knowled
Levels

ge

Sessions

INTRODUCTION OF HOTEL INDUSTRY: Define Hotel,
Classification of Hotels, Size, star, Location. Types of Rooms,
Types of Guests-FIT, GIT, SIT, Business travelers, Domestic,
Foreigners, etc. Types of Room tariff-Rack rate, discount rate-
Meal plan used in Hotel industry.

K1,K2

FRONT OFFICE ORGANIZATION: Organization Structure of
Front office, Duties and responsibilities of Front office
personal, Front office Layout and equipment used-Co—
ordination with other department, Front office Operation -
Guest Cycle, Front office systems-Non automated - semi
automated - fully automated.

K2,K3

RESERVATIONS:

Reservations Types [Guaranteed, non-Guaranteed
etc],Importance and functions, Modes and Sources of
reservations, Processing Reservation request, Reservations
inquiries-Accepting or denying reservation, Cancellations and
amendments, Processing Individual and Group reservation.
Computer based Reservation system a) Global distribution
system b) Inter- sell agencies c) CRS d) Reservation through the
internet.

K2,K3

REGISTRATION: Introduction to the registration section, Basic
check - in and check - out activities-Steps of registration [With
or without reservation], Pre - registration activities,
Registration [Non automatic- semi- fully automatic],
Processing-VIP, Foreigners and group registration. Types of
folios used, Allowance, paid outs, over booking, no-show.

K2,K3

INFORMATION AND BELL DESK OPERATION: Introduction of
bell desk, Equipment’s used in bell desk, Bell desk activity,
Luggage Handling, Paging, Mails and message handling
procedure and Forms and Format-Scanty baggage- Left luggage
handling procedure. Telephone manners and etiquettes.

K3,K4




| CO1: To identify types of hotels, rooms, room rates and guests K1

; CO2: Ability to undarstand the Organization Structure of Front K2
| office Department
Course | CO3: Ability to apply the Procedure for reservation of rooms K3
Outcome | through computer based Resarvation system
‘,‘ CO4: Ability to apply the knowledge on check -in and check- K3

| out procedure

| CO5: Analyze the left luggage handling procedure K4

Learning Resources

Hotel Front Office Operations and Management- RJatashankar- Oxfrod University Press-I
Text | Edition-2003
Books |

| Hotel Front Office-Sudhir Andrews -Tata McGraw Hill- 1l Edition
3 |

Reference | SasicHotel Front O ffice Procedures-Peter Renner Van Nostrand Reinhold- 3rd edition
Books | (July 1933).
| PED net.ac.ian/Hor /iew ? ;
Website https://epgp.inflib ac.in/Home/ViewSubject?catid=Cdnwi2LUCCLzr)Z76d/01A==
Link

=
F ~ e

i https://www.ihmnotessite.net » front-office
|

|

|

|

| L-Lecture | T-Tutorial | P-Practical C-Credit




B.Sc-Hotel Management and Catering Science Syllabus LOCF-CBCS with effect from 2021-2022

Onwards
Course Code Course Title Course Sem | Hours |L T P C
Type
21M1UHMAD1 | FRONT OFFICE GEC | 3 3 - - 3
OPERATION -1 THEORY - |

CO-PO Mapping

CO Number PO1 | P02 | PO3 | PO4 | POS | PSO1 | PSO2 | PSO3 | PSO4 | PSOS
co1 S S S S S S S S S S
co2 S L S S S S L S S S
co3 S S M S S S S M S S
Cco4 S M M S S S M M S S
CO5 S S S S S S S S S S
Level of L- M- S-

Correlation LOW | MEDIUM | STRONG

between CO

and PO

Tutorial Schedule

Teaching and Learning Methods

Chalk and Talk, PowerPoint Presentation.

Assessment Methods CIA -25%
1.Unit Test
2. CIA Exam | &I
3.Assignment
4.Quiz
ESE - 75%
Designed By Verified By Approved By
r S.KUPPURAJ Mr M. ANR
e
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B.Sc-Hotel Managaement and Catering ScienceSyllabus LOCF-CBCS with effect from 2021-2022 Onwards

Course Code Course Title Course Type Sem |Hours |L |T P (o
21M1UHMPO1 | PRACTICAL: DSC l 3 I I - 2
ACCOMMODATION PRACTICAL -1
OPERATION - |
The Main Objectives of this course are to:
Objective « To impart knowledge on basic housekeeping procedure and practices
¢ To impart Knowledge of cleaning equipment and cleaning agents
Knowledg | Session
S.No. List of Experiments / Programmes e s
Levels
1 Identification of cleaning equipment: Selection, use, mechanism, K1-K3 3
Care and maintenance, Identification of cleaning agent.
2 Bed making procedure K2,K3 3
3 Standard guest room supplies. (Amenities) K1 3
4 Daily cleaning of Guestrooms & Bathrooms K3 3
5 Guest Room inspection. K5 3
6 Public Area Cleaning K3 3
7 Cleaning and polishing (Wood, plastic, leather, glass) K3,K4 3
8 Methqu of cleaning (Mopping, Wet mopping, Vacuum, K3, K4 3
Sweeping).
9 Room Layout K3
10 Maid’s Trolley - Setting up a trolley K4 3
Course CO1: Ability to identify and use different types of housekeeping K1
QOutcome equipment
CO2: Ability to Understand bed making procedure K2
CO3: Apply various polishing methods K3
CO4: Analyze the maid's trolley settings procedure K4
CO5: Evaluate Guest Room inspection K5
Learning Resources
Text Hotel Housekeeping Operations and management-G.Raghubalan -Oxford University Press-Il

Books Edition (2009) U

Hotel Housekeeping Training Manual- Sudhir Andrews -~ TMH publications-| Edition

Reference
Books Hotel- Hostel and Hospital House Keeping - Margaret Lennox — ELBS Publications-V Edition
Website

https://epgp.inflibnet.ac.in/Home/ViewSubject?catid=Cdnwi2LUCCLerZ76d/01A==
Link . :







