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rs per NEP 2020 Curriculum and Crcdit Frxme ork for Postgraduatc Programmes
(CBCS LOCF) nith cffcct from thc scssion 202{-25 (in phascd manncr)
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3EEC M24-
HMT.
416

Entrepreneursh ip and lnmvation
in Hotels

T 2 2 0 0
., l5 35 50

OR

IEEC M24-
HMT.
416

Entrepreneurship and lnnovation
in Hotels

T 1 26 2 0 0 2 l5 35 50 3

i Dissertati
on/Project
work

M24-
HMT.
417

D t2 0 0 0 t2 0 300 300

*Note: Df,C-4, Df,C-s and DEC 6 of 04 Credits each will be offered with EEC and Dissertation.
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t+t l0 2[ l l5 50

2+11 l5 J5 50

f+t 20 50 l0 20 mt)

,l+o 30 70 r00

0+-t NA NA l0 7$ t{)0
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Proqramme Learnins Outcomes ) for PG Prosramm (Master of Hotel semenl and

PLU--{: Iechnicai/
Proiessional Skiils

DI n z1.a^-a,,niaarinn

Skills

PLO-7: Constirurionai,
llumanlsUc. lYtoral

Values and Ethics

PLC 9:
Employability and job-
read skills

uemonstrate the iearning of sdvalced cognitive tecirnicaUprotessionai skiiis
required for compieting the speciaiized usks reiate<i to the profession and for
conducting and analyzing the relevant research tasks indifferent domains of the

Catering Technolow) as per NEP-2020

Afrar tha.^mhloti^h ^f 
M2cla..lAdroo in Mo<rarnf fl^ral Monodomanr on.lr i;;;i;;r i,!,, r.abrr; rrr

Cgterin Tech *ha ctx.lanr will ha ohla rn.

Hotel and Cateri ent.

Know consitutioiial, hunranistic, tnorai and ethical vaiues, an<i inreiiecuai
propcrly.ighis 10 beconie a schoiar/'professioRai *iih in$ained values in

expanding knowledge for the society, and toavoid unethical practices such as

fabricati falsification or mis tion of data or committi sm.

Chairman

DEt of Toudsm & Hotel UanagclEt

Kuntr(dleta Uninnity, l(uruk$efa

t and Cate TechnoMaster of Hotel ManaPI,OS

Demonstrate the fundamental and advanced knowledge of the subject and

understanding of recent developments and issues, including methods and

Acquire the general skills required for performing and accomplishing the task
as expected to be done by a skilled professional in the fields of Hotel and

related to the Hotel and Catering ManagemenLtechni ues,

Caterin Ma ement.

Effectivcly communicate the attained skills of 'Jre Hotel and Catering
n well-struclured and producti ve manner to the society at largeManagement i

Apply the acquired knowledge and skills to the problems in the subject are4
and to identifi/ and analvze lhe issues where the attained knowlerlge and skills
can be applied by carrying out research investigations to tbrmulate evidence-

based solutions to complex and unpredictable problems associated with the field
t or otherw'ise.of Hotel and Cateri

PLO-5: Application of
Knowledge and Skills

Attain the capability of critical thinking in intra/inter-disciplinary areas of the

Hotel and Catering Management enabling to formulate, synthesize, and

articulate issues for designing of research proposals, testing hypotheses, and

drawi inferences based on the anal

PLO-6: Critical thinking
and Research Aptitude

To exercise personal responsibility for the outputs of own work as well as of
group/team and for managing complex and challenging work(s) that requires

new/slrategic approaches.

PLG8:
CapabilitieVqualities and
mindset

aI^i- rL6 l,-^,' l-.1^- a-, .t,:ll. .-^.'i-6,'l a^. i-^'.^ci.^ ai.!^'-'a-^t ^^r--,iiia:;i iiig iiiiiji.;iu5i iiiiij ',ii;;i:, iEriirii-s ii;r iii.i.6r"5

adapting to the future rvork and respcding ta the rapidly changing demands of
the em ployers/i ndustry/society \yith tim

q
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