
Kurukshetra University, Kurukshetra
(Established by the State Legislature Act-XII of 1956)

("A++" Grade, NAAC Accredited)

Syllabus of the Programme
lbr

Post Graduate Programme

MASTER OF HOTEL MANAGBMENT AND
CATEIUNG TECHNOLOGY

curriculum and crerlit ff#:ilH iooi$or,*.rorate Programme

With Internship and CBCS-LOCF
With effect from the session 2024-25 (in phased manner)

DEPARTMENT OF TOURISM AND HOTEL MANAGEMENT
FACULTY OF COMMERCE AND MANAGEMENT

KURUKSHETRA U.\ IVERSITY, KURUKSHETRA -136119

IIARYANA,INDIA
OJrmafl

Dqtt of Tourirm e Hotel t'tan4mct
kruEEtr. Unive6igt/ Xuruksh&a.

\r/ 
Paselro

\o



Ca /n Y t,
*31 ,N

t/
fitfritw,
Deptt dlourism & tlotel l4anagetwt'

Kwril$fra lJnuu sity, Karuksttdtt

t
MIIMCT

Semester - I

t

,r

Page I 10

...-_-



Session: 2024-25

Part A - Introduction
Name of Programme MHMCT
Semester I

Name of the Course Introduction to Hospitality Industry

Course Code M24-HMT-l0l
Course Type CC.I
Level of the course 400-499
Pre-requisite for the course (ilany)
Course Learning Outcomes (CLO)
A-fter completing this course, the learner will
be able to:

CLO I 0l . I : Knowledge of National and Intemational
Hotel Industry and enhance ability to classily
various types of hotels.

CLO 101 .2: Develop an understanding of functions,
organizational structure of major departments in a
hotel

CLO l0l.3. Recognize different type olrooms and its
features.

CLO 101.4. Cultivate the attributes and skills
required to work eflciently in a hotel. Also
recognize the latest trends ofhotel industry.

Theory Practical TotalCredits
4 0 4

Teaching Hours per week 1 0 l
Intemal Assessment Marks 30 0 30
End Term Exam Marks 70 0 70
Max Marks 100 0 100
Examination Time 3 hours

Part B- Contents ofthe Course
The examiner will set 9 questions asking two questions

nit and one compulsory question by taking course learning outcomes (CLOs) into consideration. The
ompulsory question (Question No. l) will consist at least 4 parts covering entire syllabus. The

minee will be required to attempt 5 questions, selecting one question from each unit and the

om eachnstru ti ns r P r- e

n.l uestions willulso uestion. All ual marks
Contact HoursUn it Topics

l5I TNTRODT1CTION TO HOTEL INDLISTRY

Introduction. definition, origin and imponance of hospitality
industry. A brief history ol hotels - India & Abroad
Classification ol hotels based on - Location, Size, Type of
guest, Length of stay of guest. Ownership basis- lndependent
Hotels, Affiliation and Accreditation. Ownership basis-
Management contracts, Franchise, Chain Hotels. Vacation
ownership/Time share and Condominium Hotels with
examples ofhotel groups involved in this business concept

On the Basis of Star Grading- Star ratings and Heritage

a
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Classifications, Government's Classification
adopted in India, Basis on which Star ratings are granted along

with the Performa of Star Classiflcation

OVERVIEW OF OTHER CONCEPTS- Spa, Boutique

hotels, All Suite, Budget Hotels, Green Hotels, Ecotels etc.

Committee

Ma or hotel chains

INTRINTRODUCTION TO HOTEL DEPAR
o Introduction to lront olhouse areas and Back olhouse areas ol

Hotel C)rganizational structure ol star categorized hotels

o Organisational Structure, functions and sections ol Front

Office, Housekeeping, F & B Service, F & B Production

departments.
r Functions ol ancillary departments- Engineering &

Maintenance Department, Human Resource Department,

Finance Department, Accounts Department, Marketing &
Sales Department, and Material Management & Purchasing

Department.
o Job analysis of major position (Room Divrsion and F & B

TMENTS

eD a11 em nt )p
nm unl n aC om n a Coartern de

GUEST ROOM & PUBLIC AREA FA
r TYPes of rooms
o Meal Plans (AP, MAP, CP, and EP).

o Room Status Terminology
o Standard layout (single, double, twin, suite rooms)

. Smoking, Non-Smoking & Barrier lree rooms

o Room Facitities and Room Supplies for standard rooms and

CTLITIES

VIP guest rooms
. Room Tariff

ublic Area Facilities.
5

TMPRESSION MANAGEMENT
. Attribute to work in hotel industry

. Importance oflooking presentable & attractive

Right dressing & make-up, Hair & inner glow

Poise & Posture

Eye-Contact & bodY language

Physical fitness

Appearance

Speech-vocabulary, pronunciation, diction, voice tone, clarity

Emer

no a etct CCeu reSon Ve bI aonaerb vB d an a e po guv
n ud Sr I 0h en ans tud u e oemVEe oa e S ddsntren

ontact ouoln

ested Evaluation MethSu s

End Ternr Examination: 70
I u ternal Assessntent: 30

7030 ; Theoi Theo
5 Written Examinationo Class Participation

Page I 12
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l0arl s etcestu cZIen') ntlotl ASnl Sn r SEe antenl qS gnp
l5o Mid-Term Exam:

ResourcesPart C-Learnin

UGGESTED TEXTBOOKS
o Food & Beverage Training Manual- Sudhir Andrews (Tata McGraw Hill)'

. Front Office training Manual- Sudhir Andrews (Tata McGraw Hill)'

. I Iousckccping Traiuing Manual- SurJhir Andrqvis (Tata MoCraw I Iill)

. Introduction to Tourism & Hospitality Industry - Sudhir Andrews - TATA Mc Graw Hill

UGGESTED REFERENCE BOOKS

oManagingHospitalityOperations-MohinderChand'AnmolPublicationsNewDelhi'
. Uotel"MJnagement-iducational & environmental aspects-Yoginder K Sharma

o Hotel, Hosti and Hospital Housekeeping - Joan C Branson & Margaret Lennox

. Introduction ro Hospitali;-John n wattier University of South Florida Publisherr Prentice Hall

o Managing Front OfIce Operations - Kasavana & Brooks

Recomnrended Books /e.resources/LMS:

Page 113
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Session:2024-25

Part A - I ntrodrrction
Name of Prosramme MHMCT
Semester I

Name of the Course Front office Management

Course Code M2,1-HMT- 102

Course Type C,C.2

Level of the course 400-499
Pre-requisite for the course (if any)

CLO 102.l : Examining importance of front office and
guest cycle.

CLO 102.2: Understanding the function, handling of
situations and key Control.

CLO 102.3' Summarizing organizational structure of
front office and its Coordination.

CLO 102.4. Memorizing guestrooms, tariff and guest
cycle.

Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to.

TotalTheory Practical
4 4

Credits

1.l 0Teaching Hours per week
3030Internal Assessment Marks

0 70End Term Exam Marks l0
100 0 100Max. Marks

3 hoursExamination Time
Part B- Contents of the Course

unit and one compulsory question by taking course learning outcomes (CLOs) into considerat
compulsory question (Question No. l) will consist at least 4 parts covering entire syllabus. The
examinee wiil be required to attempt 5 questions, selecting one question from each unit and the
compulsory question. All questions will carry equal marks

questions asking two questions from eachlnstructions fo r Paoer- Setter: The examiner will set 9
ion. The

Contact HoursUn it Topics
l5i Fotel Fronf Office: Introduction. rmtoEanc€ ln frotel. Lalbut of the front

dcpartment
Giest Cycle: Pre-Arrival. Arrival. Occupancl', Departure, Post Departure
tariff and room ratcs.

t5lt
Role and function: Rcception. rcsen'ation, rcgistration and mcthod of pavment

Handling Various: Contplaints and cnrcrgencl situatiotls
Keys and key control: Tvpcs ofkcr s. ltandling gucsfroo nr kevs and its control

l5ltt Guest Departure and Guest Accounting:
Folio. Ledgers, settlement of accounts. handling vouchcrs. Express check out

and group departurcs. Message and left luggage handling procedure
Cash and Credit Control

I5IV Front Office Cashier Role of the Front desk cashier. lmportance of liont
office cash, Duties and rcsponsibilities of
Night Auditing: Introduction, Objcctivc.

front desk cashicr.
functions and iob descrifon of

\*
Orfrnt
D€ot" of Toudsm & Hotel lianagemer

Kurukshet6 Universrtl, (urukshetra'

s
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rtstau ItlIlroccsstor I ttlI t u It 0ntllctot it ou

Su sodrhI\{ eonu tilE aet des 01nt oln anXAEtnrTd eIIE0JtenlrteS sSAsllr ateIn 10; Theory:30i Theory
5

icipationo Class Part
10etctESc Sa Su zlIIenm oat SASnloentSa lt-l arneS pre

Written Exam ination

l5
iMid-Term Exam

Resourcesrn nLeaCirP tr

Recom mend ed Books/e'reso urces/LMS:

o Andrews, S. (2017) Hotel Front Offrce: A Training Manual McGraw Hill Education; Third

edition.
. ;;"t-;ur, S. K. (2011) Front office Management Frank Bros'

o Tewari, J (20,I6). H"ttl F;;;;o#;' ope'u:tions and Management oxford University Press;

Second edition.

SU GGESTED REFERENCE BOOKS

. Gonda, M. C. (2015)' Handbookof Attire & Grooming Embassy Books; First edition'

o Kasavana, L. M, cahil, r. l iiqszl Managing computers in the Hospitality Industry.
- 

ffi;;.ilnsiitute oitht i'et Hotel' 2nd edition

o Smart Family (2ols) e'fr';"'"itftt' Capitals and Flags of the World! CreateSpace lndependent

.'r::HT :',,jl?il Hot er F ront offr ce-M ana ge m 
" ": 11 :l ]11'," 3l**1li ;:I:i

o Bhakta, A (201 I ) p'oft"io"nut Hottt f'ont 6ffitt Munu'Ltent' Mccraw Hill Education

o Kasavana, L M (2000) #;;;;';;;Jo1'* of^liYs Educational Instituteorthe
- 

n.a.i.a" H"tel & Motel Association' 5'h edition edttton

. Woods, H R, Ninemeie'' .I;-;;;;t: D-K and Austin M A (201i) Professional Front

office Managemenr: t earson"New-int.rnationul Editron. Pearson Educarion Limited' illust rated

/
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Session:2024-25

Part A - Introduction
Name of Programme MI.IMCT
Semester I

Housekeeping OperationsName of the Course

Course Code M24.HMT.IO3
Course Type CC-3
Level of the course 400-499
Pre-requisite for the course (if any)

CLO 103.1 Identify the elements involved in the

managing of accommodation operations.

CLO 103.2 Develop the skills and knou'ledge ofthe handling
housckccprng operations

CLO 103 i Familiarizc rr rth lincn room ntanagcrncnt. in
hotels.

CLO 103.4 Ability to handle emergency situations and

security and safety ofguest during stay in the

Holel. I

Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to:

TotalTheory Practical
4 0 4

Credits

0 {lTeaching Hours per week
0 30Internal Assessment Marks 30

7070 0End Term Exam Marks
100100 0

3 hoursExamination Time
Part B- Contents ofthe Course

(CLOs) into consideration. The
covering entire syllabus. The

estion lrom each unit and the

Instructions for PaDer- Setter: The examiner will set 9
unit and one compulsory question by taking course learning outcomes
compulsory question (Question No. I ) will consist at least 4 parts
examinee will be required to attempt 5 questions, selecting one qu
compulsory question. All questions will carry equal marks

questions asking two questions from each

Contact HoursUn it Topics
15I MANAGING HOUSEKEEPING OPERATIONS

. Role olHousekeeping in Guest Satisfaction and Repeat Business.

. Calculating standard time taken for performing tasks -
productivity standards

. Frequency schedules

. Job Allocation
o Work Schedules
. Duty rosters
o Work studv

Ergonomics in hoisekeeping
15II CLEANING ORCANISATION AND ROTTTINE SYSTEMS OF

P.qge l.lo

l?
ffi;m,ffimr:

Max. Marks



OUSE KEEPING DEPARTMENT
. Organizational Structure of HK department
. Duties and Responsibilities ofvarious positions

. Principles of cleaning

. Methods of organising oleaning

. Frequency of cleaning daily, periodic, special Furniture/ Fixture

e

Rep
and

em tntS affrto ng P
D kt a onC tro esMstgrs nal ta dReSofi

LINEN ROOM MANAGEMENT
o Activities ofthe linen room
o Location, planning and layout ofthe linen room

o Linen items used in the hotel
o Selection criteria lor various linen items

. Calculation of linen requirements

. Linen Control

. Recycling of discarded linen
o The importance of providing unilorms to staff
. Selection and design olunilorms
. Issuin and exchan of uniforms rocedures and records

5

HANDLING EMERGENCY SITUATIONS AND TRENDS

o Safety awareness and accident prevention -Procedure to b

followed in the event of an accident.

. Illness and First Aid procedures to combat the illness

o Death of a guest
. Fire Safety - detection and fire-fighting Procedure to be followe

in the event of fire.
Dealing with emergency situations
disasters, etc.; Waste disPosal

Related Case Studies

a bomb threats, natur

rends in Housekee in and front oftlce o erations
60ontirct 0uT

ested Evaluation MetSu hods
End Term Examination: 70Internal Assessment: 30

30 > Theory:); Theorv
5. Class Participation
l0etczlI Ic Sa ttESS1 em IIn uta o1 ASnl Ssre tenme nI ra qS gnp
t5

Written Examination

o Mid-Term Exam
Part C-Learnin Resources

o Hotel Housekeeping operations & IVianagement by Raghubalan, oxford University Press.

. Hotel House Keeping A Training Mannual by Sudhir Andrews, Tata McGraw Hill publishin

SUGGESTED TEXTBOOKS

limited New Delhi

Recommended Books/e'resource s/LMS:

com an

Page ) 17
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SUGGESTED REFERENCE BOOKS
o Hotel Hostel and Hospital Housekeeping by Joan C Branson & Margaret Lennox, ELBS witl

Hodder & Stoughten Ltd.
o House Keeping Management by Matt A. Casado; Wiley Publications
. Management of Hotel & Motel Security (Occupational Salety and Health) by H. Burstein, CR(

Publisher.
. Managing Housekeeping Operations by Margart M. Kappa, CHFIE, American Hotel & Lodginl

Associaai()ns.
o Professional management of Housekeeping by Manoj Madhukar, Rajat Publications
. Professional Management of Housekeeping Operations (II Edn.) by Robert J. Martin & Thomar

J.A. Jones, Wiley Publications

\".



Session:2024-25

Pnrt A - Introduction
MCTName of Programme

I
Hotel FrenchName of the Course

M2.l- MT-104Course Co e

c-4Course T e

00-499Level of the course
if anPre-re uisite for the course

O 104.1: Identify & use small French expression,

vocabulary, articles indefinite & definite,

auxiliary 1't group verbs

104.2. Reading & Reciting various
Expressions/vocabu Iary used lor seasons.
colors & telling the time; Counting (51-
100); Translation; Comprehension based on
simple text basic French introduction,
fruits, vegetables & I st group French verbs

04.3: Describing & role playing various French
conversation & 2''d group verb

104 4: familiarizing for with tourism &
hospitality related situations & grammar

and 3'd group verb

CLO

LO

LOI

Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to.

TotalPractrcalTheory
404

Credits

I0lTeaching Hours per week
300i0Internal Assessment Marks
70070End Term Exam Marks
r000100Max Marks

I hoursExarnination Time
Part B- Contents ofthe Course

frfo

fr

eaIII hctCS o onsn S k 1t t o u9 ueSt o S aeStf'l ern qexaeTe tt rer-sn Pr ilnI ts l' q
Thcn d re ta o 1',lL s n ot co Sn u c n1o CS C oru eS ornbn ka n co )nt u oS eu t oSt'lu dan no coe q vp ry Th en S ba sUrerVE ncorta S4Seaaoc Sn sII oN vSte on St t)er puoc lt'l u SO )Quqp v

l1 ehdau t1hae co ll1nu Sc t ()ll o et'lSE ceo l')eu St5e nl qS,atore u edraex 11',) eII e eb qpq

com ulsor ual marksuestion All uestions will ca
Contact HoursUn it To ICS

l5
French Basic-l

Vocabulaq'& srtften cxpression: Expressions used for introduction. grectings'

salutations: Davs ofthe rveek: Month ofthelear: counting (l--i0): translatiotr

(simplc)

le
H?.ry.*H1;.

Pa e t9
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ranmar: Definitc article. lndeflnite artrclc: Sub.;ective pronouns: Con;ugation

f auxiliary verbs & first group vcrbs (-er group in positivc fomr in prcsent

rallSituation : Priscntez-vous: (in conversation)

ivilization: Namc of various countries and thcir nationalitr in Frerrch

e)

ocabul.ln & rrrittcrr crprcssiorr. Erprcss ions/l ocabu larl usod for scasorls'

lours & telling thc timei Counting (5 I - 100). Translation: conrprehcnsion

ammar: Pronouns: Conjugation of first group verbs in negative &

OraUsituation: to bc givcn bl concem teachcr
fcs i11 o c 2sval & Ch r danol1 f dl') I} o-(ct'n d& cCS rl otlNa pC zal no p

ont S 2drclt)IA &onc rcs h thrtano tal-)nd dlI

rench Basicsll

ased on siurplc tcrt

lntcrrogatl!c

djcctives

E br11 cmcnl1\{ duo ekBoo Bo l) o a arqu
n cu estS tua loISs CZS atu lo 2l1l1 aoLtll c LIc franqaua on par

il cda rC cC sAS oclcxl1C dLI CS nta roran]llootrc 111 g

Grammer - 2nd ou verbs

ook : Bon Vol agc. Unit-l :Embarquement (Conti ..)
ituatron 4 . une table pour dcux pcrsonnes: Situation 5: isabelle quclle surprise
ncudes- grammarre dxerctccs associarcd)

Gramrnar - 3rd u verbs
t'otil Cont ac t

Su ested Evaluation IUethods
End Terrn Examination: 70

I ntern al Assessment: 30
30 Theorv:Theory
lo Class Participation
l0I t SIe cetI er-n tln u zlI c  S SII t oi anl SsIe l1'l arn er e taSS qgrlp

Written Examination

t5o Mid-Term Exam
Pa rt C-Learnin

Recom mended Books/e-resources/LMS:

. Vasanti Gupta, Malini Gupta. Usha Ranrchandral. Bon Voragc. W. R' Golal Publishes an

Distributions. Ncrv Delhi.
. Odilcchantellauvechiari. Sophie. C and Chantal. D., Les Metiers de Tourisnr. Hachcne. Paris

r French for hotels, frank brothers- Nov Delhi

. -........P*sChairmaft " '

dTourisfii &Hdel Han4cmrt
ocd.

2t

(rrt*i'da UniYc$tl, fun*shen
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Session:2024-25

Part A - Introduction
Name of Programme MHMCT
Semester l*
Name of the Course Principles ofl Management

CoursetodE M24.HMT- I05

Course Type CC-5
Level of the course 400-499
Pre-requisite for the course (if any)
Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to:

CLO

CLO

CLO

CLO

105.1 To enrich the conceptual Clarity about

Management Concept.

105.2 To enhance knowledge about broad

Funct ions ol Management

105.3 To develop an understanding about

Application ol Management.

105.4 To inculcate practical understanding and

Challenges for Entrepreneurs.

Credits Theory Practical Total

4 0 4

Teaching Hours per week l 0 .l

Internal Assessment Marks 30 0 30

End Term Exam Marks 0 70

Max Marks 100 0 100

Examination Time 3 hours

Part B- Conteltts of the Course
Instructions for Paoer- Setter: The examiner will set 9 questions asking two questions from each

to consideration. The
entire syllabus. The

m each unit and the

by taking course learning outcomes (CLOs) inunit and one compulsory questlon
compulsory question (Question No. I ) will consist at least 4 parts coverlng

uired to attempt 5 questions, sel froexaminee will be req ecting one questlon

compulsory question. All questions will carry equal marks

Un it To ICS

ANAGEMENT & PLANNING
anagement: Definition, Nature an

ience or art or profession, System
d Pu rpo S I',t.l a na n1 e nt aS

dSc S cont I n encv a n operal 1 ona

h F f S appro e S to n)a na en1 e l1t u nc t I on S o nl a nage rS oc

I S d t Ipons lb I I 1 t v o n'l llage IN e n t v S te n1 S, co n t I n tl C v it n opera ona

al ffectpproaches to managem e n t Externa I a l1d I t) terll nVI ronme l1t a I n

ana
-q,en

a I

es ol pl
on Mak

P I CoP :l 0 n I n Mean lns-
ob]e
nm

Natu t TYP a r'l S Step S I'] a n n I ng,
ti

nc
dana n.) ent bv ct lve S D ec I S I inp: Im

dr et
po rtance a n m l ta t

I d ak D I t ter11 a t I e S a l) d the Itlona ec I S I o I n g e e op n1 e 11

I Pacto rS o lut I o Il o i a l terlt e eC t I e ro (amm e

on- IO
E

ammer Decisions
a t I VC S, S I n a lt a ter I] a t

Contact Hours
I

Pees.l.?1..

.,)s

OEirrna
De0tt 0f Tourism & Hotel t{anagemnt

Kuruksh€Sa UniYssifY, Xurukshdn'

70

decisions



15ll UNIT.2 ORGANISATION & STAFFING
rganization: Organization structure, centralization vs decentralization,

trategy & structure, flat & tall structures, work specializatio
epartmentalization, chain of command, span of control an

rmalization, Common organizational designs - Simple, bureaucrati
matrix, virtual, boundary less, leminine - Organization as an op
system & influence of environment over organizational dynamics wit
reference to technological innovations.

OTIVATION, LEADERSHIP AND CONTROLLING
otivation; Meaning & Theories of Motivation, Maslow's Hierarch
eory, Alderfer's ERG Theory, Herzberg's Theory, McGregor'
eory
dership: Meaning and definition of Leadership, Ingredients o

Leadership, Trait Approaches to leadership, Charismatic Leadershi

Approach, Leadership Behaviour and styles.
Controlling: Control meaning and Process, Control as a Feedb

System, Feed Forward, and Requirements lor effective controls.

ftih l fec alfi
lng
and

IItfi D n oI n f t n IS t1t ta oI Ina F ot Ars lt n tS ntaS e t o s a
ne t anS dh h n 1l th eh ob PoS t I]oI) aM ct 1 e ersoS Ie c It o p )
re SP r l1 r t cs eedN edbo ESd t S Ik II e So Cal ha Ca er1t S

I5IV MANAGEMENT FOR ENTREPRENtrURIAL PROSPECTIVE
Global, innovative and entrepreneurial prospective of management:
Basics ol global and entrepreneurial management, entrepreneurial
planning; entrepreneurial organizing and sta{Ing, entrepreneurial
leading; entrepreneurial controlling and challenges

60Totrl (-'0ntrrct Hours

Suggested Evaluation Methods
End Term Examination: 70lnternal Assessment: 30

30 i Theory: 70i Theorv
5o Class Participation
l0. Seminar/presentatiorrassi gnment/qui/class test etc

l5

Written Examination

o Mid-Term Exam
Part C-Learning Resou rcqs

UGGESTED READINGS

. Weihrich, Heinz, Mark V Cannice & Harold Koontz. Management: A Global innovative an

Entrepreneurial Perspective, Tata McGraw - Hill, New Delhi.
. Stoner. James A F, Freeman, R Edward& Gilbert Jr, Daniel R: Management, Pearso

Education, New Delhi.
. Robbins, S P and Decenzo, D: Fundamentals of Management, Pearson Education, New Delhi.

Terry, G.R. & Franklin, S G,: Principles of Management, McGra

Reconr nrended Books/e-reso u rces/LM S:

Hill Higher Education

Peter F. Drucker. Mana ent: Tasks, Res onsibilities e, London and ces, Routled

*-z

ffir**m,M"'"
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From internet and other sources regarding management Concept

Prasad, L.M; Principles and Practice of Management' Sultan Chand & Sons

Ghuman,Karminder&K.Aswathappa'Management,Concept,Practice&CaSe,TataMcGraw

Organizotion ond N4anogemnet A System ond Contingenc

Approach, McGraw Hill Book Company, New York'
. Becker, P.E: The Practices of Management, London'
. May, D: The Evolution of Management Thought Ronald Press, New York'

. Singh, A.N.: The Skills of Management, Gover Earnborough'

. Ricls. S.. Management of Organization, Macmillan publication' Hong Kong'

. Crompton, Summer and Webler: Organizational Behaviour and the Practices ol Management

Scott, Poresman, Gleneve.
. K.S., Jae: Management, Prentice Hall, New Delhi'

New York

PEN SOURCES:

Hill, New Delhi
Koso, F.L. and Rosonu, J.E

lt

8ffir**' n **t' itanaotrent

[uruisnltta'Jntvet s'lt' ururYwt' o'
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Session:2024-25

Part A - lntroduction
Name of the Programme MHMCT
Semester I si

Name of the Course Accommodatron Management

Course Code M24 HMT-]06
Course Type PC-1

Level of the course 400-499
Pre-re uisite for the course I an
Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to.

CLO 105.1 To Givc Practical overvic* of front oflice and
various skills
CLO 106.2 To understand first aid kits and various room t]?es
CLO 106.3 To qel an orcnierr ofvarious clcaninq ntethods
CLO 106.4 To [norr evenrnq service and bed mak'ing

Credits Theory Practical Total

0 4 4

Teachrng Hours per week 0 8 8

Internal Assessment Marks 0 30 30
End Term Exam Marks 0 70 70
Max. Marks 0 100 100

Examination Time 0 4 hours (or as decided by PGBOS)
Part B- Contents of the Course

Units Practicnls ontact ours
I o Grooming Standards oflfront oflce personnel

. Attributes and qualities offor new entrants/employees in the front
offlce

o Basic front o{fice terminology
o Forms and Formats
o Skills to handle telephones

30

2 o Handling various category ofguests, with children, business

travellers, single woman traveller, differently abled travellers
. Familiarization with first aid kit and its contents.
. Guest room Orientation (Single, Double, Twin and Suite room)

and Soft Furnishing
. Guest room supplies and placement (Standard room and VIP

amenities),

30

J o Introduction to Cleaning equipment and handling
o Cleaning agents (familiarization and function)
o Procedure ofcleaning ofpublic areas, Bedrooms, Bathrooms
. Brasso and Silvo
o Wooden surfaces cleaning

30

Pa e

z5 ffiffi
24



. Cleaning ofglass surfaces
o Wall cleaning-Dado/skirting cleaning
o Evening Service
o Bed making (identifying oflinen and step by step procedure for a

day bed using traditional and modern methods

Total contact hours

ested Evaluation ethodslt
e rnln I nntI:I III t oilnterna Assessment:

rtct tcumPrlct tcu m

. Class Participation
iva-voce/Lab records etc. Seminar/ emonstratlo execution olthe practical

La recor oce, wnte-up anlva-

o Mid-Term Exam
art eilrnln esou rces

Recom mended Books/e.resources/LMS:

o Andrews, S. (20,l7) Hotel Front Office: A Training Manual. McGraw Hill Education; Third
edition.

o Bhatnagar, S. K. (201 t ). Front Office Management. Frank Bros.
. Tewari, J. (2016). Hotel Front Office: Operations and Management. Oxford University Press,

Second edition.
SUGGESTED TEXTBOOKS

o Hotel Housekeeping Operations & Management by Raghubalan, Oxford University Press.

. Hotel House Keeping A Training Mannual by Sudhir Andrews, Tata McGraw Hill publishin

company limited New Delhi.

SUGGESTED REFERENCE BOOKS
Hotel Hostel and Hospital Housekeeping by Joan C Branson & Margaret Lennox, ELBS wit
Hodder & Stouglrten Ltd.

o House Keeping Management by Man A. Casado; Wiley Publications
o Management of Hotel & Motel Security (Occupational Safety and Health) by H. Burstein, CR

Publisher.
Managing Housekeeping Operations by Margart M. Kappa, CHIIE, American Hotel & Lodgin
Associations.

o Professional management of Housekeeping by Manoj Madhukar, Rajat Publications

. Professional Management of Housekeeping Operations (II Edn.) by Roben J. Martin & Thoma

J.A. Jones, Wiley Publications

a
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Session:2024-25

Part A - Introduction
CTName of Programme

2ndSemester
Food ProductionName of the Course

24-HMT-2olCourse Co
c-6Course T pe
00-499Level of the course

if arr eh oc u SI oI tr ere tu S etreP

familiarize with culinarY terms
CLO 2Ol .2. Knowledge and identify various

commodities and their use in cooking
CLO 201 .3 : learn and practice of vegetables cuts,

sauces and stocks used in cooking
CLO 2Ol .4. familiar with standard recipes of soups,

irchen andctioning of kCLO 201 . l: Leam ing the fun

salads

be able to

(cLo)
the learner will

Course Leaming
Ater completing t

outcomes
his course,

TotalPracticalTheory
404

Credits

I0ler weekHoursTeachin 30030lnternal Assessment M arks
70070End Term Exam Marks
1000100Max. Marks

Examination T lme
Part B- Contents of the Course

fro
fo

tio

hceamt NSoo ESuS nkio Sn a qI StueetSner qThe amet Ir-ePrnllr tc ThcnoSll d aertn cooL Somo ES Cn uo ctr e are n )n uco StakSt no beullto u sodn no c vea qt ryp
ehTba suStt1 reII everlcoS vart4ta ea tSnco S St pn oESu o )tS onuo omo s (opu ry thel)dathc unmS o t1e!lneoect neSo 5n qeu tS5

-rIemttaou red qebm een paex req
Skmal arucS t NSouAt1u Se ou SOmco Contact HoursTopicsUnit

procedure in handling equiPment'

iirenancnv AREA oF DEPARTMENT AND KITcHEN:

Classical Brigade, Modern staffrng in various category hotels' Duties

una- r"rpont"iU;fities of various chefs, Cooperation with other

A.pun..nrr, General Layout Of the kitchen in organisations' layout

f'e

ehtnrohaVIbena dt du SeYRKEooCoTNoT IoR UD CINT
aSoI ect e vS &rmlonUne phnal e,eP ot'Sk ct he vg1n,

bj

foo
reparatl
TERM

eI AShS u a& waer\' cS pe t1fo rec
Sen o ecta dn.) SD AoF oKINo GCF oT SVE oJEB C&S oAIM
Seune S echTn S cenScoS

quarroer Sor1 Su extuadnkicof oo g
nar t oll re adusel')h CSu pT ce po qre-n n.edSu pp

SAS C ermtan dn bmn1 oocnacufL S oSYARULINC

COMMODlTIES
SHORTENINGS

rieties ofRole of ShorteniFats & Oils

t1
ffimffi
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Disadvantages of using vartous

varieties
ation of Raising Agents, Role of

Raisine Ag,ents, Actions and Reactions

ffiftt:EN"lN6'eceNrs, classification of thickening agents' Role of

Thickening agents

IERBa a"sFtces, Uses its Importance & it's different types Milk-

Shortenings, Advantages

Shortenings, Fats & Oil - T
and

ypes'

f
N,lI kS n oP oI EScnclu oni r do rSuruB ett qaeeh SCCreamCoIST edan pP ocr Senotron cdu

o Suko ncorSUe to anrt cmtI S

RAISING AGENTS: Classific

cookery.
sroils' Definition of stock, Types of stock' Preparation of stock'

R..,oe.. Storage of stocks. Uses of stocks' Care and. precautions

SAU'CE'S, 
'ai;;tificaiion 

of sauces, Recipes for mother sauces'

fiRUIT
ffec

oTI NUD CPRD oFF ooSLE oIPCAS PC RINB
ona SS can cn ouY trodKERooCFANDLETE ABGVE

t'leath ofoE Sr anchuocona dS ges,P nteab s,fo gmget
noS truIU SCon frI u tcafi t o S,a SISe Cvef btu o S.se Ce etab getas.

Stora & recautlons
1

pes of Consomme
SOUPS: Classification with examPles, Basic reci

aki

ffere
egg
oke

suSOotd erhshe anGa0 s prnlh
T SL) nm o SIst coa a Sd ypeS pAN'DADAL SS

nntdS I) an dtrenern EmDf Sreso g1CS g.uet tLof Tvp
tn SeDSn n dano vpHS Sn hc ea dS ory

n er fo aruct u eSooc ektonctlu o ryI tn rodGGE
I') cooS efSCUfo eIte ce oS ontactotil ou

Su odh Sn eNI ttI otaE 1tes de
07o IIIInl III tnl IE :lerd TnEI Assessment: 30lnterna 7030 z Theory:; Theory

)
o Class Participation

l0cetc sa estsr.l zlen1 tlllAS
^l

sltn a oSe e qme n a( gnS pr

Written Examination

15
o Mid-Term Exam

Resotr rcesPart C-Learnin

a

a

a

Theory of Catering By Kinton & Cessarant

pu*ina", S Bali - International Cuisine & Food Production - Oxford University Press

Theorv ofCookery By K Arora, Publisher: Frank Brothers

il#r;#ililz;t;;, il. *uit"r, communicate: Fuuer J Barrie & Jenkins

fuf"O.rti C""t..y (Vol-l) By Philip E Thangam' Publisher: Orient Longman'

Practical Cookery By Kinton & Cessarani

it. prof"rrionuicnlr(+tt Edition) By Le RolA Polsom r,i,^,. o. c^^. rNr.
The Prolessionaf purt.v Cf,"f' foutif iaition By Bo Friberg Publisher: Wiley & Sons INL

pru"iitui ptoLttional bookery By Kauffman &Cracknell

rces/LMS:Recommended Books/e-resou

\*

3o

ffimm
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Session:2024-25

Part A - lntrod uction
CTName of Progtamme

Semester
ood and Bcvcragc Sen'iccName of the Course

M21- T-2 2Course Co e

CC.7Course Ty
00-499Level of the course

uisite for the course if anPre-r

and understand organizational structure olFood
& beverage service department in hotels.

CLO 202 2 Familiar with Food &Service areas and

back up areas
CLO 202. I Learn about different types ol lood &

beverage equipment's & meals.
CLO 202.4 Remember the importance olmenu

& various food service methods

dustryCLO 202. 1 Gain the Knowled ge on catenng 1nCourse Learning Outcomes (CLO)
After completing this course, the learner will
be able to:

Practical TotalTheory
404

Credits

101Teaching Hours per week
30i0 0Internal Assessment Mar

0 070End Term Exam Marks
r000100Max Mar

I hoursExamination Time

r:cti hS o SIt n'tlro e9 Sn Sa k n o uent en r set u Se t or- eS tt e heT xaesII ruI o sll qq
tr no TheS n o NS deraconarnl o tu oc em S LOCn ak n urseco en n oc m so eu o b ( )Sl'l t a od e TIqry vpu

Thell ne t ef S la ub Sco enast 4 SartN tanco s Soesu t nono vu Se trnlo L] So _qpo( )qp ry
t ehndn au tchfl monL] Se On o enelS eceu S o sn5ematttou I da lt.) en e qbe qptreq

onl ual marksulso euestion. All uestions will ca

Un it To ICS

lnrroduction to Catertng Industn
lntroduction and Grorvth of Catcnng industl-f in India Types of Catenng

Establishmcnts - Commercial (Non-Residential/ Residential) Welfare
(lndustnal Instrtutional), Transporl (Air Road, Rail. Sca). Gcncral

orervicrr ofdrllcrcnt t\Des of F & B outlcts
Dcr)anmental Organiziiion & Staffinq: Orgauizattonal Structurc of F& B
Dcbarmrent in sriall. nredium and lar-qe hoicl. Dutics and Rcsponsibilitics
of & B Staff and thcir Aftribulcs. Inier Dcpanmcnt rclatrons of F and B

rtment
Food Servicc Area and their Lavout:
Food Service Areas: Specialtl restaurant. coffee shop. Cafeteria, Fast Food

Service. Room sen'ice Banquets- Bars- Vcnding Machine
Layout of Food Service Areas: various Considerations rvhilc planning a

la1,sr, o, coffee shop, fast food. ftlll-service restaurant. specialtl"

uets. Roonl Service. Vend in Machrncsrcstaurant.

Page [ 30
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Back areas: Still Room. Wash-up, Hot-Plate. Plate Room. Kitchen
Stewarding.
Kitchen Storcs.

III Introduction of Restaurant Equipment and introduction to different
Meals
Restaurant Equipment's Classification of equipment: Criteria for
sclection of various qpes of Crockery- TableNare. Glassrvarc, Linen,
Fumiture ctc.: Sideboard- its uscs. Care & Maintenancc of these
equipmcnt's.
Meals and Menu: Planning Concept of Menu and Mcal T1'pes of

Meals: Breaktast. Lunch, Dinner, Supper. Brunch. High tea ctc.

15

IV Menu planning & forms of Servicc
Menu: Origin of menu & menu planning objectives. t)pcs of menu
(rablc d'h6te, A la Carte, Canc.lour). mcnu planning-consideration &
constraints, mcnu designing, courscs- of menu - Frcnch: classical and

modified, Indian courscsr Planning menus. AccomPaniments,

Gamishrng & Cover for each course. Breakfast Menu: English,
American, Contincntal, Indian
Rsstaurant Scrvice: Forms and Methods of service -Table Service -
Silver/English, Famil1., Amcrican, Butler/ French. Russian. Self Service
- Buffet and Cafeteria Servicc: Spccialized Service - Gucridon. Tral'.
Trolle-,-. Lounge. Room etc.. Single Point Sen'ice- Takeau'a1'. Vending.
Kiosks- Food Courts- Bars.: Room Service

l5

oll ontilct 60
Sugges ted Evaluation Nlethods

I ntern al Assessment: 30 End Term Examination: 70

r- Theorv 30 z Theorv: 70

o Class Participation ) Written Examination

r Seminar/presentation/assignment/quizlclass test etc l0
o Mid-Term Exam 15

Part C-Learning Resorr rces
Recommended Books/e-resources/LMS:

REFERENCE:
. S.N Bagchi and Anita Sharma, Food And Beverage Service. Aman Publication. Nerv Delhi.
. Sudhrr Andrex, Food And Beverage Manual, Tata Mc. Hills. Nerv Delhi.
. Brain Vergesc. Profdssional Food And Beverage Service Management. Macmillan Pub. Neu Delhi
. Vrjal Dha*an, Food AndVeverage Service. Frank Brothers And Companl', Nerv Delhi

P
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Session:2024'25

Part A - I ntrod uction
HMCTammeName of Pro

Semester
uman Resource Managcmcnt tn Hotcls

Name of the Course
T-20324-Course Co e

CC-8Course Type
0-499Level of the course

ii anuisite for the coursePre-r ignificance of human resource

management practices in hotels'

Cf-O ZO: Z" Underitanding the manpower planning

and career planning olemployees' . -
CLO 203.3. Examining performance and lactors ot

CLO 203. 1 : Examining s

e Sll n othSn oacompe
Sn na dre ta oSu nt an dnE a ua40) 3LC o

ntllteeIoe nton ndtaft cSo een.te

Course Learning Outcomes
Affer comPleting this course'

be able to

(cLo)
the learner will

TotalPracticalTheory
404

Credits

40Ikr rn oH u SeachT p
300l0Internal Assessment Marks 70070End Term Exam Marks t000100Max. Marks

I hoursEiamination Time
Part B- Contents of the

frki

fr

hm ceaS OI)eu St on o1wn SaS L) se qu9etSm ern qhT exe aerr Ser PS0 IIsII rt ll hen Tera oco Sn dS tn oC LOlTlo Sel.t o tcu )arneco ru SEnbn taku Ste ou soen oC vlltdan ot ry qp hS T eba uSn reenco efl vSart4e Statal1co S St pn oNeu osoneLI s ant u oS (o t ehqry ndap n tuhCean1on oeu Sn o enectSCon qESu t) s,ta eoredu qreeb mpeemln qexa
an.l SrkuacaSnu oSA1onu Scu oSn] Contact l{oursTopicsUnit 5

maJ

EISra tt ono oeRo SI)cnES naceo cen t,p
SnA SaoJ bd Stun vo eHl1n RMHenf ds ryR c llec SeI{H oP Ioio oncS nedJ boSe oh d pn1dnSES arocn t1mean ed sa d D

1ethoon ns to

lolng a
need

n anru elIl1na nlSr earcn weoaet o S P nT alrn e e sfere te ng3rn HReS ecdnctttract noe eS aC areear n t1oS fetM odhna ct.r') nona e.df pdn stun oh et v
n ud Shn to eln I')n P a l'lS S odn uS cca

Aisat
n u Seet Ccfian em qpo

Sm &lln omo eC p
eeoEntanmr p v

g
elerfo ustry

perlofo
D Oral'dval

mp-o
netrt

S ann l'l n eeeaI1laf SAcen aaorme pp
dl)honaSec armanfL) p
rP aontuaoJ b vn ne Sco

c ss erv& Seb

fet

llaS CSu tS anunnn o pu S.eo Sne arSt aun H tal hrCSf edc un ocn D Sah dn pa cen S p ar)'eGri qem n steS e no &rt c aee aPoEm pSdn u p ioII h ryeasm rU eaSdan v
Se t1 udhon neo ermule ontrctotn

Su oh Sdn eM 1u otaE :rse ted
End erm Examination: 70

ernal Assessment: 30Int
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1030 Theorv:i Theory
5o Class Partici ation
l0nl tl zl ES ett cu c a SSenma o AS Ssre tateneS n1 nar qgnp
l5

Written Examination

. Mid-Term Exam
Resou rcesPa rt C-Learnin

SUGGESTED TEXTBOOKS
. AswathPPa, Ilurran Rcsoursc Marlagcrllcrlt' TMI l' ND
. Cases & Games. Himalaya Publishing House'
. Casio Wayne F. Managing Human Resource MGH ND

SUGGESTED REFERENCE BOOKS
.Dressler,GaryHumanResourceManagement.PearsonEducationAsia'ND
. John, Human Resource Management lrwir/MGH
. Vonav R. W., Noe R.M Premeaux S and Mondy J B', Human resource Management' PHL

. Malay, B., Human Resource Management in Hospitality.Management' O;<ford Publications

. Ru*us*a.y E Managing Human Resources Oxlord University Press' ND

. Rao, VSP, Human Reiource Management -Text &Cas s 
^Excel 

Book ND

. irUUu n.o, Essentials of Human {.toutt" Management & industrial relations Text

Recommended Books/e'resourc es/LMS:

3tl
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Session:2021'25

Part A - Introduction
CTName of Programme

2"dSemester
ourism Business

Name of the Course
2 044-HMeourse Co e
c-9Course T
00-499Level of the course

if anPre-r uisi te for the course

essentials of Destination
CLOroi.i Analysis of Tourism Demand & Travel

Motivations
CLO 204.3'. Understand tourism impacts

CLO 204.4 . Identify travel and tourism sector

cepts andKnowledge of basic con

stakeho lders and their role

cLo 204.tCourse Learnrng
After comPleting
be able to

(cLo)
the learner will

Outcomes
this course,

TotalPracticalTheory
404

Credits

l0.tkweeroH ru Sh neacT pe
30030kar Senn1 MtSAs Se SInI terna 70070afM sxE maermTdEn 1000100Max. Marks

Examlnation Time
rU eSeh oCfo t(n sno etCB.aP rt

fr

lr

heanl Cot NSoo uESk n tSI-) AS9 st o queeS gn er qhT ee xamt ertr-er aPIIo sSII rt 1l chn ToalerNS dcon1oLOC SrTlo ESn o tu carn )eru SCn co cbll takSt oum u SOno ce o vn anI d ry qp eThba Sutn re Sn eerl4 sart co vStta eaSn S pcooNt noCSutS onuSon1 a(o th ery q I']dapu nuheacomonSen t1o eectsen quESu t o S.5taored qre u empbmln qa
kar Snluan SeI,l oSllu Se otSOlll Contact HoursTopicsUn it

BASIC CONCEPTS OF TOURISM

o Meaning and Definitions: Tourism' excursion'

recreatiin' tourist, visitor and traveller' ltinerary'

. Characteristics of Tourtsm

o Forms & TYPes of tourism

leisure an

. Concept o
Tourism S

lDestination
stem- Lci er Modcl

o 5 A's of Tourism

5

OURISM DEMAND & MOTIVATIONS

o Travel Motivation: ConcePt

. Theory of Travel Motivations

. Crompton's Push and Pull Theory

. Tourism Demand

\*-'
--.P,€e Li-q-.-

3t

H[Tru,n*tnurrHnEgd'd
iuiukshetn Uniwrsrq, lturursqr'

3 hours



ric and Psyco-centric Model of
Tvoolosv of Tourists
rirlristTlos's Allo-cent
Dest i natio n"P references.

a

URISM IMPACTS
. Positive and negative impacts of Tourism on Environmen

Economy, Society and culture
ffect

fc
n ED on1 n rSt at oex dnD x Is drri eo qv

T LCCear Lr ouT sl11nSLI

ourism Industry.
o Accommodation
. Transportation
o Intermediaries (Travel agents and Tour Operators)

o Tour Package

stakeholder iURISM SECTOR: Type and Role of lollowing

. Government & Tourism
0ntacl ou

Su sted Evaluation Methods
End Term Examination: 70

I nternal Assess nrent: 30
70i Theory:30i Theory

5. Class Participation
l0zlI Ic Sa tS Se t etcI em tll1 uIt n/o SASIm at') r res taene qS gnp
l5

Written Examination

o Mid-Term Exam
Part C-Learnin Resou rces

SUGGESTED READINGS:
o Hotel Law by Amitabh Devendra' Oxlord University Press

o Hotel & Tourism Laws by Jagmohan Negi

. Related Guidelines & Reports from Ministry of Tourism' Govt of India

o HOSpITALITY LAW: Managing Legal Issues in the Hospitality Industry by Barth, S

. Food & Beverage Law: Food Safety and Hygiene by Negi' J

Reconrnrended Books/e'resource s/LMS:

Page | 35
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Session:2024'25

Part A - lntrod uction
CTName of Programme

2Semester
nvironmental Practices in hote ls

Name of the Course
21- -205

Course Co e

c- 10Course Ty
00-499Level of the course

il anh oc ru eSof tr eIu IS etPre re

their impact on Hospitality industry

CLO 205.2. Identifying piactices adopted by

hospitality industry towards water and energy

management.
CiO 7os I Develop sensirivity and high work ethics

towards waste management

CLO t05.4. Evaluating eivironmental certification for
indu sthos italit

ndaSn uSS er I') e tamn e onSI andnde scl-o 205 1: U

be able to

(c]-o)
the learner will

Course Learning
After completing t

Outcomes
his course,

TotalPracticalTheory
404

Credits

+01keereoH ru ST hAC ne p
30030sInternal Assessment M 7007End Term Exam Marks 1000100Max Marks

3 hoursExamination Time
Part B- Contents of the Course

r:fo

ti

cea hofr mSt no swo ueS k notl sll a9 S quesetn.l ernhT ee xa qt er-rcrU nosn TheonNS deraont coL Soel1'l S Cuo cotearn n (urseOk n co blt aeu St-n u SO gno ve coltn na d qryp ThSuS bane t erer ncorta S4 vstaeaoc S sn pn oNoSte )oneu ST Qul'11 u SOco q ehry andp unhACel1')oonestuII o enSE ceSt t)o qe S,u) l!eatt mor d qet ue pbm II ee q
kr Sau maecau se oNSAnou CSu oSn]o Contact HotrrsTo lcsUnit

. Introduction Environment and Ecology

mDort
ndoor

ste I.l uddn otHT IIu mS a ryI oom Sctpa
n ud sttalHIt Son)n nte o ryl'lE o vrI pod m actan ec anI p

So thn( no em ntnEI
Water & EnergY Management
. Sources olwater pollution by hotels
. Importance and practices of water conservation
. Control of water consumption (Kitchen, Housekeeping' Guest

room, Rest room)
tenen')ameI ernl1 e oSn c nagP gvp

eewn abon rel1ab )nRe ewCS e,rcn uSOfo e (EST ergyvp
l) ud soth elbed tryeam vrva noI1o SEC

I.) Sudalttlr Sonener tat
I

mentWaste MaI
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. Introduction: Waste Management

. i;p;;i;.ttes (dry/wei organic / inorganic' biodegradable /

non-bio-degradable)
. S""ratt 

""i 
solid waste lound in hotets (e- waste & paper waste'

wastefo
(Reduce,
Practices

Setm aa tSa S c, )Swa S, pe,organ
C e )SEReuer cn pp

an nmarotelbedoaddane eSStra

Resoonsibilitv in the Hospitalitv lndustry
);;"i;;;;;;,;i'6.'tiri.ition for Hotels & rourism Businesses tn

fianceand lm

of Corporate Social. Environmental Protection Pract ices as Pan

efi
m nve ode ea nab p

coSnn t oDn dIn aeE tco

lndia
. Sus

00nlilct ouot it

Srt odIr SeM tt noE a atldet
07nn tll oilI nlmr Edn eTE03II tss eNIA eSSre AllnI t 70,- Theory:30i Theory

5. Class Partic ipation
IOlp S CetAS tSzlul cne tlSo anl Sr1 t qar resem a gnmneS
l5

Written Exam ination

o Mid-Term Exam
ResoltrcesFa rt C- Lea rn in

UGG
1.

2.

3

4.

5

6.

7.

8.

ESTED READINGS:
;;;t.*;";iM;nagement for Hotels A students Handbook-David Kirk

fuf unuging Hot"f s aid Restaurant-Dr' Jag Mohan N"gi. . ^il;ffiffi enri.onr"nt for Leisure and Recreation-Rich Board Hurst

i'f*'uirr"'"" r.pact on the Natural Environment' Oxford-Blackwell

;;;"1;;il.;.nt,.gourutionul and Environmenr Aspects-Yogendra K. Sharma

A"tt O.tign""O Ecological Hotels-Martin N Kunz

Environment Managemenl ln the Hospitality Industry -Kathryn Webster

il;il;;i rt'tunuE"t"* for Hotels' oxford' Butterwort-Heinemann

es/LN{S:Recom nrended Books/e.resourc

\"/

Page | 37

3&
ffi ?rourim r xua ilanegst'dt

kmkshetra Univ€rsitY, 
(uruEmtr.

3R',s



Session: 2024-25

Part A - Iirtrotluition
Name of the Programme MHMCT
Semester I
Name of the Course Food and Beverase

Course Code M24 HMT 206
Course Type PC-2
Level of the course 400-499
Pre-requisite for the course lifany)
Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to:

CLO 206 l. To give a practical input lo the
students about Kitchen & its equipment's

CLO 206.2 to prepare various stocks & sauces in
Kitchen

CLO 206.3 To understand the restaurant functions
and know about various equipment used in
restaurant

CLO 206.4 to understand various lorms of Services
Credits Theory Practical Total

0 4 4

Teaching Hours per week 0 E 8

lnternal Assessment Marks 0 l0 30
End Term Exam Marks 0 70
Max Marks 100 100
Examination Time 0 4 hours (or as decided by PGBOS)

Part B- Contents ofthe Course
Practicals Contact Hourc

I
Iood Production (kitchen)
Equipment's - Identification. Description. Uses & handling
Safety and security in kitchen. Hygiene - Kitchen etiquettes, Practices &
knife handling
Vegetables - Classification and Cuts
ldentification and Selection of Ingredients 30

II Stocks and Sauces

breparation of menu Salads & soups- Waldrof salad, Fruit salad, Russian
salad, salade nicoise,
Soups preparation
Indian cookery-Rice dishes, Breads, Main course, Basic Vegetables,
Paneer Preparations Marinades, Paste and Tandoori Preparation ol
Vegetables and Paneer

30

III F&B Service - Practical's
. Opening and Inspecting Cleaning a Restaurant. Routine cleaning and

Non-Routine Cleaning.
o Identification ol Restaurant Equipments with Diagrams.

30
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. Mis - en Scene. Mis- en - Place

30

IV

. Table laying - simple covers: A I' carte & Table d'hote
o Napkin folding, spreading & changing tablecloth.
o Laying table for Iunch /dinner: procedure for laying the table A I carte

& Table d'hote and for breakfast.
. Arranging of side Board /Dummy Water.
. Wiping of Glassware, Cutlery and Crockery.
. Special Equipments used in Reslaurants.

Polishing Silver, Silver method , burnishing method

Totfll contact hou rs = 120

Su ested [vrluation Methods
er nln I nilx Inl ilII t 0n tern a ss ess m en t:

ract cu nl

. Class Partlcrpatlon
iva-voce/Lab records etco Seminar/Demonstratio n/V

oce, write-up an
he practicalexecution ol t

recor

oMi -Term Exam
,l rt earll tn esources

UGGESTED TEXT BOOKS
. Theory ofCatering By Kinton & Cessarani
o Parvinder S Bali - Intemational cuisine & Food Production - oxford university Press

o Theory ofCookery By K Arora, Publisher: Frank Brothers

UGGESTED REFERf,NCE BOOKS
. Accompaniments & Garnishes lrom waiter, communicate. Fuller J. Barrie & Jenkins
. Modern Cookery (Vol-I) By Philip E. Thangam, Publisher: Orient Longman
. Practical Cookery By Kinton & Cessarani
. The Professional Chef (4th Edition) By Le RolA Polsom
. The Professional Pastry Chel Fourth Edition By Bo Friberg Publisher: Wiley & Sons INC

Reconrmen e-rcsou

-r/v - Page_l l!
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Session:2024-25

Part A - Introduction
CTName of Programme

rdSemester
R€venue ManagcmentName of the Course

M24-HMT-301Course Co e

c-llCourse Type
500-599Level of the course

if anPre-r uisite for the course
Examining importance of revenue

manauement in touflsm industry
CLO 5ol 2 Understanding theiegments, demand and

oricinq related to revenue
blO iOr i: Familiarize with forecasting and room
inventory management.
CLO 301.4: Cultivate the role of revenue management

cl-o 301

ftware team and distribution m ment

Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to:

TotalPracticalTheory
404

Credits

l0.+Teachr Hours per week
30030Intern Assessment Mar s
70070End Term Exam Marks
1000100Max. Marks

3 hoursExamination Time

kifo em hacueS on froSoS n9 u tES o Sn am en r se qXAThe et rer 1lP r-ell s ur t o q
IIS d rae t noL S n o cocot Sme C orse earn n uon ak n c uo ( )u St o bn o en mco u so gn a d vp ry q

Thtn re S uab Sever ncoSart4e s vaatoc Sn stn oN gt oesn peu st om u oSoc Qu(qryp
t ehndaun tC heafr n)ot l')oeu Sl) oneeS ectonCSu t5t qs,tta emou redII eb\e m eea qpreq

arkm salun ceu St o Su Se onu SOlllco
Contrct HoursTo rcsUn it

The Concept of Yield Management, B

Elements of Revenue Management,
enefits ofthe yield techniques,

b-up Roo* Sales/Traniieni

Room SaleVFood & Beverage Activity/Local and Area-Wide'

Activities/S ecial Events

Forecasting demand and occupancy, Measuring Yield
Yield Statistic/Determination ol Potential Revenue/Potential

Average Single Rate/Potential Average Double Rate/ Multiple

Occupincy Percentage/Rate Spread/Potential Average Rate/Room

Rate Achievement Factor/ldentical Yields/Equivalent

Occu anc er Guest,RC uired Non-Room,/Revenue

Revenue Management Cycle, Using Revenue Management

Potential High and Low Demand Tactics, Implementing Revenue

Strate CSStratees/Availabilit

Pase I 43

Degtt of Touno t [dd]htngenslt

uLl
[urutshdn Uorelsrtt, lutukshdG

Part B- Contents of the Course
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IV Revenue Management Computer Software and Revenue
Management Team. Works performed by Revenue Management
So{iware, Working ofthe software, Advantages and disadvantages

of computerized revenue management, Reports generated, Revenue
Management Team, Role of Revenue Management Team,

l5

Total Conttct Hours 60

Suggested Evaluation Methods
I n tern al Assessment:30 End Term Examination: 70

z Theorv 30 ). Theory: 70
o Class Participation 5 Written Examination
. Seminar/presentation/assignmentiquiz/class test etc 10

r Mid-Term Exam l5
Part C-Learning Reso ll rces

Recom mended Books/e.reso u rces/LMS:

SUGGESTED READING:

Colin Dix & Chirs Baird, Front office operations

Ha1,es and Miller, Revenue Management of the Hospitalitl' Industry'. John Wilel
J.R. S.Beavis&S.Medlik, A Manual of Hotel Reception. Heincmann Profcssional

James Bardi, Hotel Front office management Vl\R
Jatashankar Teuari, Hotel Front Office Operations and Managcment, Oxford

Kimberll A. Tranter. Trevor Stuart-Hill. Juston Parker, (2009). An Introduction to Revenu!
Management for the Hospitalitl,- Industry', Pearson Prentice Hall

Managing fiont office operations by Kasavana & Brooks

Michael Kasavana, Effectivc Front Office Operatton, CBI-VllR
Professionla Front Offrce Management by Robert H Woods, Jack D Ninemeier. David K
Ral morrd S Schmrdgall Managerial accounting and hospitalrtl accotrnting

a Robcrt G. Cross, ( 1998). Rcvcnue Manaqcrrent. Broadrvav Books. Nes' York
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Session:2024'25

Part A - lntroduction
CTName of Programme

rd
Semester

OSPITALITY MARKETINGName of the Course
24-H -302Course Co e

c-t2Course T
500-599Level of the course

if anuisite for the coursePre-

he nature olthe tourism and learning

lop t
Mix

IO ud c
edexI da Ild n ond Sr anhe u peveD20 4oL JC

ra e Sn tSrtra etke ce gl

netAIk g
aoH SIl M x lorarM et vkP1 of pSarnLe c03 J2LC o

g challenges due to
hospitality

marketincl-o 302 I dentily unique

tb

ntcS tkaf et ysng
kmar etnweeetbhea eZ tll02J 2LOC v
ean dn tarm n ta or r eSha ouSn mu re bedn co g

After completing this course, the learner will
be able to:

Outcomes (CLO)Course Learn ing

TotalPracticalTheory
404

Credits

I01kr weeernI H u SoeachT p
J0i0afM sem ntAal eSS SsnI ernt l0070End Term Exam Marks
1000100Max. Marks

3 hoursExa nlI eotl Tnn.Iln a

Part B- Contents of the Course

tio

hCeaomlrostl sno eu5k n twSt t1o aSe qu9etSnma er qeThrr-Pr aso lltsII t n TheotlNSco deraS nt or't1 s LC ouo ct o earn )nrse e (uak n coo bn t geu stSOITIdrI no ce von a qt rypu
eThba SttsretenI.lco en vsat14e stalatSn STco pn oNesu oS o lleL1 oo 111 u 5o (qp ry n td ehaun thcean)onu 5eno es ect1tSe o S qu5 ngtta enlou edr qb px m eena req

Sal arkmuSl1 cu ST oonstueu soIT'Ico Contact HoursTo rcsUnit

Concept and Origin of marketing

Evolution of Marketing and understanding the markets

Tourism and Hospitality Marketing

Hospitality & Tourism Products- Features & Design

Mapping the Product- Functions

Core Principles of Marketing
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Concepts of Service Marketing

Forecasting market Demand.

elationship between Market and Consumer

icro & Macro Marketing Environment

onsumer Behaviour

uyer Decision making Process

orket Ressoroh

ket Segmentation

argeting and Market Positioning

nternal Marketing

R for Tourism and Hospitality Industry

P's of Marketing
roduct: Concept ofHospitality & Tourism Product,

ging Product: New Product Development, Product Life Cycle,

ospitality product marketing strategies

fPlace: Concept ofl Hospitality Distribution, Distribution Channels,

lMunug"rn"n, of Channels

lPrice: Concept ol price & pricing, factors affecting hospitality

tricing, methods or'pricing, pricing Strategies

Promotion: Concept ol Promotion &Promotion Mix, Developing

Promotion for Hospitality Product, Advertising, Personnel Selling,

Sales Promotion, Public Relation and Important Promotion tools in

Hospitality.

1V xpanded Service Marketing Mix
eople: Service Encounters, People in Tourism service encounters-
onsumers, Employees, Residents, Important practices ol managing

eople and service encounters in hospitality- CRM and lts

echniques, Internal Marketing and Capacity Building.
rocess: Procedures, Mechanisms, Time & cost Management,

alancing Capacity and demand management of hospitality services

srng process
hysical evidence. Concept & function ol physical evidence,

es and servuction lramewor h sicalervlce ca conl onents of

I5
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idence, and managing evidence rn hospitality industry
& function of ackaPACKAGING:

acl

Str ri oh sdn llo eM tE IIalted
End Term Examinat ion:70Internal Assessment: 30

7030 ]; Theo; Theory
5. Class Panicipation
l0ment/ uilclass test etc.:riarl Inta SnlASoI n SESem pre

Written Examinat ron

l5. Mid-Term Exam:
Part C-Learnin Resou rces

Philip,K,John,T.&JamesM'(2016)Marketinglorhospitalityandtourism(6THed)New
Delhi, lndia Pearson lndia education

Prasana,K.(2016).Marketingofhospitalityandtourismservices(2nded).NewDelhi,India'
Mc Graw Hill education lndia

Devashish, D' (2011)' Tourism marketing (1st ed), New Delhi, India: Pearson India education

servrce

Reconr mended Books/e'resourc es/LMS:

SUGGESTED READING:
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Session:2024-25

Part A - Introduction
Name of Programme MHMCT
Semester 3',1

Name of the Course Event Plaming & Managentcnt

Course Code t\I2.+-HN{T-303

Course Type DEC-I
Level of lhe course 500-sc)c)

Pre-requisite for the course (if any)
Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to.

CLO 3al. L Defi-ne the concept, its advantages &
disadvantages & types of events.

CLO 303.2 Explain key elements of pre-events
planning.

CLO 303.3 Point out event marketing & I{R
Requirement.

CLO 303.4 Create knowledge about various issues of
events such as event catering, event
entertainment, financial & crowed management
for events.

Credits Theory Practical Total

4 0 4

Teaching Hours per week + 0 l
Internal Assessment Marks 30 0 l0
End Term Exam Marks 70 0 70

Max. Marks 100 0 100

Examination Time I hours

Part B- Contents of the Course

@The
unit and one compulsory question by
compulsory question (Question No.

examiner will set 9 questions asking two questions lrom each
s (CLOs) into consideration. Thetaking course learning outcome

l) will consist at least 4 parts covering entire syllabus. The
uestion fiom each unit and theexaminee will be required to attempt 5 questions, selecting one q

compulsory question. All questions will carry eclual marks

Un it Topics Contact [Iou rs

I Introduction to event
The Concep t Nature, Definition and sco Pe, C's of Even ts,

ndadvan
Typol

tage and disadvantage ol Events, Vaf rous Categories a

ogles, orglnization structure of event management
companles, Emergrng trends in event industry

15

II Organi zt
Event p
Researc

I ann Pre- Event
pliances, Eventh S

Venue Find

l5

III Event Marketing & Human Resource for event

Marketing & Promotion of Events: Nature of Event Marketing,
Process of Event Marketing, The Marketing Mix, Sponsorship.

Advertising, Publicity and PublicPromotion: Image/ Branding,

l5

Pa -L8 ._
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Relation.
The Human Research Planning Process: Need Assessment;

Policies and Procedures: Job Description, Recruitment and

selection; training and development of event staff: Developing
Leadership and Supervision skills during Events, Group

development, Skills required to be a good event planner.

Important Issues in Event planning
Evgnt Catering, Events Decorations, Entertainment planning for
events and Speaker selection, Various Protocols during Events,

Time Management Events,
Financial Management of Events.

Safety and Security: Occupational Safety and Health, Incident
Reporting, Crowd Management and Evacuation.

ota ontact hou
Su ested Evaluation Methods

End Term Examination: 70In ternal Assessment: 30
7030 ) Theory:> Theory

5. Class Panicipation
t0. Seminar/presentation/assignment/quilclass test etc

15

Written Examination

o Mid-Term Exam
Part C-Learnin Resou rces

1 A.K. Bhatia, 'Event Management', Sterling Publishers Pvt. Ltd Delhi.

2. Anton Shone & Bryn Parry, 'successful Event Management, Coleman' Lee & Frankle,

Powerhouse Conferences. Educational Institute of AHMA
Hoyle, Dorf & Jones, Meaning conventions & Group business. Educational institute of AH

MA,
4. Joe Jeff Goldblatt, "speciat Events: Best Practices in Modern Event Management (Hospitality,

Travel & Tourism)", John Willy and Sons, New York

5. Leonard H. Hoyle, Jr,'Event Marketing', John Willy and Sons, New York

6 Lynn Van Der Wagen, Carlos. Event Management, Pearson, New Delhi

7. Sanjay Singh Gaur, Sanjay V Saggere, Event Marketing Management, vikas Publication, Ne

Delhi
8. John Beech, Sebastian Kaiser, Robert Kaspar - The Business of Events Management, Pearso

Publications

)

Recom mended Books/e.resou rces/Ltr'l S:

v/ Page | 49
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Session: 2024-25

Part A - Introduction
CTName ol Programme

3'dSemester
rganizational Behaviour & ManagementName of the Course
24- 04odeCourse
EC-ICourse T

500-5ggT,evel of the corrrse
if anuisite for the co ursePre-r

behaviour.
CLO 304.2. To be able to understand various aspects

of indtvidual behaviour.
CLO 304.3: To know and analyse various dimensions

of erouo behaviour
CLO l0f.+: to appreciate leadership styles and

organisational culture for effective management'

f organisationalCLO 304 1. To learn the concepts oCourse Learning Outcomes
A{ler completing this course, the learner will
be able to.

(cl-o)

TotalPracticalTheory
404

Credits

I0IknI H uo SreachT per
300Internal Assessment Marks
70070Term Exam MarksEn
1000100Max. Marks

3 hoursExamination T lme
Part B- Contents ofthe Course

fo
hn eacomlreu St o sk woSt no aS SeS 9t ue qner nghT EXe amr qtter- Ser aPllsn rut tc o

on ThenS erad tlS ont coem S LC on ou ocu SI e arn )tak n co (
S o bn111 oS uuod en ocan v gt qryp

T ehba SuSne ernco erSart4 vta e sa tnco S S pNn on Se oeu oS )m u oS Qu(qryp
n thedanlhcea u11',)lroonSuno eneSeu S o Sn q5emattr ted oube qan.) en e ptreq

kua fil ar Seno Sn AI u SSt oueosmo
Contact HoursTo rcsUnit

ocus and PurPose"6;fi;l;;r.'ffii lor and imponance ol organizational behaviour

N";;;";;d "i.op. -"riuri work - org"anizational behaviour
models

an1 nZnl a onalOrga
na dSf na tofl ne c n eSr n udn aF o vctSe a !I pn to cCtnalerso vpepv

heorie
earnin

Pf rsoe anos ty
L n nSs and earor cen narf arne rST oS

ndividual Behaviour at Work

Ir.\
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mport
Mana

eu Sd at annllrreuASI
ceant1 nnt aeSnoercep

nnocranSOcrrn et

ohT e )ryaoS cdaI)eon Thearn ryLtoS Ceeori gn naflTl ooFen t1m S.oCt CSe Sn poh craC aESdtudnSn ato om

, Factors influ
emottons ano

encing PercePtron,
stress

fo

uroG p
onotoF maIonsn aZont-l Sl1 Gro rganm ae pecturruo stnl1 aZrga focenI enrE ent cand guGrona du S vf o pocefll') enu pou S,D nkaltlO IIcle Su dIc oSfmI'I on pkrodltSr aade elltr an na ou t1 cmmoCn Sotlre ar ane SOn eL1 d rpbIII ngeaTeu ShnEC q

affeno ro aI']t ozaroc IIrSo ganF ctaec n'lt1a dru eucanon ZAOrga o Sn11 zaS ort.tcdI']er aoPcno anIman1 et

tnenl0elevDll:l dII e pC aho :llltlziltl:lo rg
na dectaProl'lhC andaS baCE vanrtn1It n ec a po

na dl-IhC acen oS a ge
SRSSceorna eh chT c peca

loea t.lhn can gl Io SnenntI ervdo Se hlT)de anSIASem tl egode enaoZA pnrga o ann aZroe ofe cn\E er gann d aem n poe edona ptnorga
IocteSaoH Sna d vSn m pn oT LInmoeve p

oLlontactota

Su ti oh sdcl\t tlloll aE :ledtes ri 0"to IIn a:lI nlEeT rnlIIE d
0ll t Jen)eS sSSAre tIItI n 10Theo ry:30

Theory
5

o Class ParticiPatlon
10cetSc SASL1 zll]l tlnanl SSt o q

l1 aese gntrn1 llaS e

Written Examinatton

I5
iMid-Term Exam

Resou rcesIIr nL ilCCtraP

TEXTBOOKS

Duncan Kitchin (20I 8), An lntroduction to Organizational Behaviour for Managers and

;i"*..tt- n croup uni Multit'ltural Approach- Routledge

ste-ohen p Robbins , rirotnv l']rig.l'N.n.l*" vorrra-(zotg) organizational Behaviour

$lr"$,liB"-l,lii&;Y3.',111",,",.n""-'.',.Y'hull,,f 
osborn' and Sanket Sunand

oasfi(zozl) organizational il;;;;;; iil wilev tndia Pvt Ltd l402' l4th Floor' world

irri.i"*.r pr"t No. c - l. Sector - l6' Noida ' 
,.,n ro\ 6.,,,nizational Beh

Sule Avdin. Bekir Bora 'iit"i"'' "{O'mu Qoban (20191 organizational Behavior

li"f f 

"lr'-., 
i^ ,f'. Tourism lndustry' tGI Global qSo 

-,
Florenci Berger and f'ai ero;ief f (2020) ' Organizational Behavior for the Hospitality

)

-1

4

5

rces/LMS:Recontnrended Books/e'resott

lndustry, lst ed. , Pearson

Page l5l
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REFERENCES
1. Schermerhorn, Hunt and osborn, (2008) organisational behavior, John wiley, 9s Edition'

z. iau pareek, (2004) Understanding Orgariisational Behaviour, 2"d Edition, Oxford Higher

Education,
3. Mc Shane & von Glinov(2007) organisational Behaviour, 4tr',Edition, Tata Mc Graw Hill,

a. rt"ttrigut, SIocum and wooi.un] (2007) organisational Behavior, cengage Learning,

I I th Edition.
5. Ivancevich, KonoPaske &

7tl' edition. Tata McGraw Hill
Maheson,(2008) Oranisational Behaviour & Management'
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Session:2024-25

PartA - lntroduction
CTName ol Programme

Semester
arketing ResearchName of the Course
24-HMT-305Course o e
EC-1Course T

500-599Level ofthe course
if anuisite for the coursePre-r

marketing research.
CLO 305.2: know various branches of marketing

research
LO 305.3 r Learn marketing research proposal & design

CLO 305.4. understand data collection & prepare

d importance ofLO 305 1: understand meaning an

esearch report

Course Learning Outcomes (

After completing this course, the learner will
be able to:

cl-o)

TotalPracticalTheory
404

Credits

I0ITeachin Hours per week
l0030Internal Assessment Marks
70070End Term Exam M s
1000100Max. Marks

3 hoursE n tt no IT emxaml a

PartB-Contents of the Course
r:

fr

sn mfro eachSt oask n wo9 Se nsoI set uXA llr e g quentte heT qr ilP r-eru Ct IIoIII
n eThns erad t oL S n cooem s C oII uo cotr5eu earnln akt ll (u Se t o bmco SOa dn neon vpul ry q

Th elab Susne t rco er nSart4S veaatSn Stoc t)o l') oNSt no est )m u SO uoc Qury qp
hn td eanu ltheacmoo t'teu tSno eSC ect nnESu t o5 qattem S,LI red on eb reaex m ee qpq

am kr suao Sn caon eu SuESSOum
Contact HoursTopicsUn it

MARKETING RESEARCH-BASIC UNDERSTANDING

Meaning of Marketing Research, Role, lmponance and Scope of

Marketing Research in Marketing Management, Process of

Marketing Research, Ethical Issues in Marketing Research'

BRANCTIES OF MARKETING RESEARCH

Consumer Research - Meaning & Scope' Need' Functions

Product Research - Meaning & Scope, Importance'

Research - What to Test, When to TestAdvertising

Page 53 _.
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Media Research - Functions o

Sales Analysis Research

f Media Research

PLANNING MARKETING RESEARCH

Marketing Research Proposal - Meaning, Elements of Research

Proposal.

Marketing Research Design - Its Meaning' Its Importance' Types

olResearch Design, Criteria ofGood Research Design'

Scales of Measurement - Meaning of Measurement in Marketing

Research, Criteria of Sound Measurement Of Marketing Research'

Meaning of Sampling, Steps ol Sampling Process, Types ol
Sam lin Plans

RESEARCH REPORT
Primary Data- Concept, Merits, Demerits, Methods, Secondary

outu- 'Cont"pt, Merits, Demerits' Sources: Qualitative and

Quantitatire Research- Concept, Features' Qualitative V/S

Quantitative Research

data Analysis & Interpretation- Data Analysis, Meaning' Steps and

itu'g.,; n.po.t writing- Concept. Types, Essentials, Use of Visual

eii", in Retear"h Report, Writing Criteria of Marketing Research

ort

YSTS NNO MARKETINGDATA COLLECTION, A NAL

otrotal ontact
Su ti h sdII e}I t oal onuts Ecde

End Tern, Examination: 70
Internnl Assessment: 30

7030 i Theory:) Theory
5e Class Participation
l0

S tltat zlc Sa Sem n uASnl se I.) on1 an r res qe gnp

Written Examination

l5o Mid-Term Exam
Resotr rcesPartC-Learnin

rces/LMS:
ciples, Applications and cases by Dr' D'D Sharma, Sultan Chand &

Sons

Marketing Research Concepts, Practices, and Cases by Sunanda Easwaran & Sharmila J Singh'

Oxford University Press

Marketing Research an Applied orientation by Naresh K. Malhotra, Prentrice Hall of lndia Pvt

Ltd
MarketingResearchanAppliedorientationbyNareshK.Malhotra&SatyabhushanDash,
Perason Publications

Recommended Books/e-resou
o Marketing Research Prin
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Session: 2024-75

Part A - Introduction
CTammeName of Pro

Semester
usiness CommunicationName of the Course

M 4-HMT-306Course o
EC.ICourse T

5 00- sc)c)
T -evel of lhe corrrse

if anuisite for the courseP re-

orocess and barriers.
CLO 306.2 To learn writing ol business

conespondence using digita^l plarforms'

CLO 306.3: To be able to speak for dilferent occasions

in tourism business.
CLO 306.4. Learn the use of formal office body

language.

tlonut-n n cafo mcono edT kno0l 6 geLC o ga

After completing this course, the learner will
be able to:

es (CLO)Course Learning utcom

TotalPracticalTheory
401

Credits

10lr keeoH ru ST hac nIe p
30030Internal Assessment Marks
70070End Term Exam Marks
1000100Max. Marks

3 hoursExamination T ime
Part S- Contents of the Course

fr
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Oral Business communication: Telephone conversation, Pub

speaking, oral reporting, Interviews, Group Discussions,
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End Ternr Examination: 70Internal Assessment: 30
70i Theory:30i Theory

5o Class Participation
10. Seminar/presentation/assignment/qui/class test etc

Written Examination

l5
Pa rt C-Learnin Resorrrces

Recom mended Books/e'resources/LMS:

l. Effective Business Communication (2017). Herta Murphy, Herbert Hildebrandt, Jane Thomas

McGrawHill.
Business communication Essentials (2010). courtland L. Bovee, Pearson Education.

Business commulication Today (2017). L. Bovee Courtland, Thill John, Lal Raina Rosha

Pearson Education.
Business Communication (2012). Meenakshi Raman' Prakash Singh, Oxlord.

Business English. The writing Skills You Need for Today's workplace (2016) Ardrea B

Geffne, Barrons Educational Series.

The Art ofPublic Speaking (2019). Dale Carnegie, Vayu Education oflndia.
Guide to Cross-Cultural Communications (2010). Sana Reynolds, Deborah Valentine, Mary M
Munter, Pearson.

8. The Definitive Book of Body Language: How to Read Others Attitudes by Their Gest

(2017) Allan Pease, Barbara Pease,Orion

9. Body Language (Introducing Practical Guide) 2016 Glenn Wilson,Icon

6

7
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Part A - Introduction

CTName of Programme
Semester

MICE ManagementName of the Course
T-30724-ourse ode

EC-2Course T e
500-5sqLevel ofthe course

if anPre-re uisite for the course
cl-o 307.1 :

cLo 307.2
MICE

cl-o 307 3:

clo 307 4:

Know the organizer and sPonsors ol

Explore the key PlaYers of MICE
Study the important elements of MICE

Learn the basic concePt oIMICECourse Learning Outcomes (
After completing this course, the learner will
be able to:

cLo)

TotalTheory
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Credits

10.lTeaching Hours per week
30030Internal Assessment
70070End Term Exam Mar
1000100Max. Marks

3 hoursExamination Time
Part B- Contents of the Course
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Management
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EventsCompanies, SpecialDestination

Management
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End Term Examination: 70

7030 ; Theorv:) Theo
5r Class Participation
10. Seminar/presentation/assi ment/quizlclass test etc

Written Examinat ion

15o Mid-Term Exam
Part C-Learnin

1. Fenich, George G, Meetings, Expositions, Events, and Conventions, lndia:

Pea rson Ed ucat ion Inc

2. Lynn V. and Brenda R., Event Management, Pearson Publication, New Delhi

3. Van der Wagen, L. & Carlos, B.R, (2005). Event management for

tourism cultural,Business and Sporting Events, Upper Saddle River,

N.l. Pea rson, Prentice Hall.

4. S.N. Bagchi and Anita Sharma Food and Beverage Service, Aman

Publication NewDelhi.

5. Lawson, F.R. Congress, Conventions and Conference: facility Supply and

dema nd lnternationa I Journa I of Tou rism ma nageme nt, Septe m be r, 18-8-

1980.

6. Goldblatt, JJ Special Events: Art and Science of Celebration New York'

Van Nostra nd Reinho ld, 1990.

Recommended Books/e-resources/LMS:
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Session:2024'25

Part A - Introduction
CTName ol Programme

Semester
etail ManagementName of the Course
24.HMT.t08odeCourse
EC.2Course T

500-sgcLevel of the course
if anr eo u Sf r eh cS e ore ureP

the industry.
CLO j08 3: Comprehend the ways retailers use . ,

marketing tools and techniques to lnteract wltn

their customers.
CLO ,08 4 Understand the integration of

merchandise management and store management

strategies leading to excellent customer seruce

Etics and

retailing
of retail infor
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the learner will

Course Learntng
After comPleting

Outcomes
this course,

TotalPracticalTheo
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Indian Retailin

ODELS & T}IEORIES OF RETAILING

etail Model and Theories (Whee I of retailing, The Retail Accordion'
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mergence of Organizations of retailing'

lassifi cation of Retailers,

ypes of Retailers (Retail Formats)
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Written Examination

15
iMid-Term Exam
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GGESTED READINGSI
i - noi"i r-u* by Amitabh Devendra' Oxford University Press

. Hotel & Tourism Laws by JagmohanNegi

o Related Guidelines A n"ioii ftorn Mini-istry of Tourism' Govt of India
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^ir""-'", 

t.*;i ir*., in thellospitality Industry by Barth, S

. r""Ja Beverage Law: Foodlaiety and Hygiene by Negi' J

rces/LMS:Reconrmended Books/e-resou

SU

Page | 60

6t
ffi*m,mm.-

AND

at

30



Session:2024-25

MCTName of Programme
Semester

otel Project PlanningName of the Course

4-HMT-309Course Code
EC-2Course T

00-599Level ofthe course
Pre-re uisite for the course (il'an )

CLO 309. I : Learning Hotel project, its classi
Architectural features of hotels.

CLO 309.2 Developing hotel projects & feasibility
report.

CLO 309.3 Preparing kitchen & restaurant design.
CLO 309. 4 Adapting with new equipment, hotel

safety & storage problems and facility planning
network models.

fication &Course Learning Outcomes (Cl-O)
After completing this course. the lcarrrer u'ill
be able to:
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0 4
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0 44r weekTeaching Hours
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0 7070End Term Exam Marks
100100 0Max. Marks

3 hoursExanrination Time
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15. Mid-Term Exam
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Hotel facilit-v planning by Tarun Bansal' Oxford Universit-v Press Nerv Delhi
'H;;;iv;;; 

Manalement bl p-at s N' Hotex Publishers' Ncrv Delhi
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Part A - Introduction
MHMCTName of Programme

rd
Semester

onsumer Behaviour

M24-HMT.3 l0ourse Code
DEC-2Course T
500- 5ggLevel of the course

Pre-re uisite for the course if an )

behaviour.
CLO 310.2: Identify the major influences in consumer

behaviour.
CLO 3 t 0.3 : Identify consumer decision making

Drocesses.
CLO 3 10.4 Establish the relevance ofconsumer

behaviour theories and concepts to marketing

decisions

Understanding customers and customercl-o 310.1Course Leaming Outcomes
After completing this course,

be able to

(cl-o)
the learner will

TotalPracticalTheory
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Ilr ee kH Sur eIh oneT p
30030Internal Assessment Marks 70070arksEnd Term Exam 1000100Max. Marks

3 hoursExamination T lme
Part B- Contents of the Cou rse
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Resou rcesIIr nI, aeCilP tr

Consumer Behaviour: Concepts And Apptications' Tata Mcgraw Hill' New

3!1,1]"?i?i Kassarjian, CoNSUMER BEHA vlouR' Prentice Hall of India', New Delhi

Michael R. Solomon, C""*;";;;i""' pul Learning Private Limited' New Delhi'

2011

Ramanuj Majumdar, CONSTMER BEHAVIOUR' Prentice Hall of India' New Delhi'2011

kl:fiHt 3i::i'i'3rt"t*R BEHAvIouR: GoNCEPTS AND 
'TRATEGIES' 

Kent

Publishing ComPanY

;ili;-i';"", Jae Lce' David King' & I-lMichael Chung

il"""g"ti"ir"rtpective, Pearson Education lnc ' 2000

Electronic Commcrce
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Prrt A - Introductiou
CTName of Programme

Semester
ygiene and Sanitatton in Hotels

Name of the Course
21.HM -3ll

ourse Code
EC.3Course Ty

500-5sgtevel of the course
if anPre-r fo Sr eh oc urSIu

that contribute to it.

CLo i ii.i 6;;elop knowledge towards food hvgiene

and safetY asPects

CIO j t t .q: Construct management practices and

WHO guidelines

nnetuen SS boaa ren a vtrC reaoL )C
t11 d stundn tera ryndo tla omo n1acc

h Sckr etodn hiaSn to se ghe vDEV2JoL pC Io Sh cfat ede en anhna dn n SScecl a gvard sotbe able to

(cl-o)
the learner will

Course Learning
After completing t

Outcomes
his course.

TotalPracticalTheory
104

Credits

l
+er weekTeaching Hours 30030arksMte nmSSE SSalrnIII e 7010ksraMamExeT rmnE d 1000100

ax. Marks
3lioursmeTn t noam\ aE (u SEeh oCfotn ne St0CB.rtaP

fo

fi

eacht1'lolrS1 NSoeut oSk no Sn qaS1ue9setner qmhT exaeer-:lP heTr onno teraII rut SIlt dI n ot cooL SS Cn1eou co )I')rnl (rse eaoc uk nn b atSt oueu SOm v eo con Th11 a nd ry q ba Sup Sr1te en vco erna S4ea saS pnt) SIcn oNSe o )unoS ou h e(u so andn1 unq hacty om ep o l'lestuenn L)ecI'] S SC q
Se ou)tta em qotI de ptf uebt1 ee eqamx

SaIN kruaecSnst ouonu SeSOu111co Contact Hours
Topics

Un it

aSdnae Sthoh pecet1nre Sn'l bnleaff
tCShet thtan cco

RoCTETI SYAT LPSHI\ ot NT oAIN TSD ANANEIEG necod Sanse pT pveC ncoonn atdn a pSne aeglv

foulene
ihose

Sduno e
Sttry

hv
nntcoS noShame 5

rcn ct :lenlE um eS src q pP dnacoSl'lI d afou cn peC ouabeh en1o il c a vSfi ac vrtCeHPGd an

vnes. disoo
ih mettuia

SE ne t ocr eSdn ht eh Sd aet omS aTodo ctutr n,Ina S h el St nme enanteS maafoancen1 ortInotefl

6t

' " 
Chainnan t u-l

Page | 65

0

Personal

lmportance,

1n

and

All



I

fefoof'et

f'et v FSS
irinci

YTEFADo So rda ShazSAd vdo SAFI oo vancertI-T'II oon pcep AIbSAZh dardanSAooF doS f vet'lGu ed
ESdano ancertInlnoctdro utnPCC

60

(Covid
& Hotefoh

SINEELUIDGoWHMENTEGAN
Seahrt thhSSot addren1tt eaenmana

Sohtam genrelocn penlco erglne tn
9c )mena dna dn Se SfoeS pSn cadan 1lI ud stryll'lSo IIuro SncatcS&e ne upd ot htn aoC1' to al

Su sodthe\'Ionll t1tE aet dse 07notnl anIE 1lItlrTd enE30enl IIes ssAsarnnI te 10; Theo30i Theory
5

icipationo Class Part
10etctCSc Sa su zltlenm qSa Sn/oe5 l1 aerI'I-I afneS p

Written Examinatton

15
o Mid-Term Exam

ResourcesnrnLeatr CaP

UGGESTED TEXTBOOKS
o Food HYgiene- Kavita Ed Marwaha

. HandboJk ofHygiene and Public Health- Bedi Y P

o Food and Hygiene- William Tibbles

: il;.;;; oifrvgi"n" and sanitation- Theodore Hough.

. i""J rrrti*e a"nd Sanitation - S Roday-Hill Publication

o The Essentials of Food Stitty 
""a 

Saniiation- David Mcswane' Nancy R. Rue
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Part A - Introduction
CT

Name of Programme
rd

Semester
otel Material Managcmc

Name of the Course
4.HMT. 312

odeCourse
EC-3Course T

500-5gg
Level of the course

ifPre-r uisite fo r the course

hotel inventortes.
cLo iji i 

'Si;denis *ill be able to perlorm various

resoonsibilities in purchasing department' 
.

CLO 3 I 2.1: Students will be able to understano tne
'"" ir*tion oi store keeper and handle the hotel

inventories in store

CLO I I 2 4 Students will be able to acqurre

knowledqe about tnventory control ano.woulo

able to iriplement the inventory strategles lor

inventonesma t1
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o Donald, R. Cooper and Parmela' SSchindler' Business Research Methods' Tata McGraw Hill

o Kothari C.R. Research Methodology Methods and Techniques New Age Publisher

UGGESTED REFERENCE BOOKS

o Research Methods for Business students by Saunders, (Pearson Education)

r Research Methodology by Panneer Selvam' (Prentice Hall oflndia)

o Research Method fbr Behavourial Sciences by Gravetter (cengage Learning)
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Ethics: Definition, moral philosophy, nature of moral judgments and react rons

ii

III Publication Ethics
Publication ethics: definition, introduction and importance
Best practices/standards setting irritiatives and guidelines: COPE, WAME
etc.
Conflicts of interest
Publication misconduct: Definition, concept, problems that lead to
unethical behavioi' and vice vet'sa, types
Violation of publication ethics, authorship and contributorship
Identification of publication misconduct, complaints and appeals

Plagirism Policies, Penalties end Consequences

l5

IV Databascs and rcscarch mctrics
Indexing databases
Citation databases: Web ofScience, Scopus etc.
Impact factor cfjoumal as per Journsl Citation Report, SNIP, SJR, IPP,

Cite Score
Metrics: h-index, g-index, i-10 index, altmetrics

l<

Tots! number ofcontect hcu!'s 6I)

Suggested Evaluation Methods
Internal Assessment: 30 End Term Examination: 70

) Theory 30 .- Theory: 7A

o Class Participation: 5 Written Examination
o Sem inar/presentation /assignment/quiz/class test etc l0
r lv{id-Term Exam: l5

Part C-Learning Resources

Recom mended Books/e-resou rces/LMS:
o Rird, A (2005) Philosophy ofScience Routledge.
o Macintyre, Alasdair (1967) A Short History of Ethics. London.
o P. Chaddah, (2018) Ethics in Competitive Research: Do not get scooped, do not get plagiarized,

ISBN:978- 9387480865
r Netionsl Academy of Sciences, Naticnsl Acedemy of Engineering and Institute of Medicine.

(2009) On Being a Scientist A Guide to Responsible Conduct in Research. Third Edition.
National Academies Press.

e Resnik. D. B (201l). What is ethics in research & rvhy is it imporrsnt. Natioaqllnqtjlqlq !,lf

cientific Conduct
ics with respect to science and research

tellectual honesty, Academic Honesty and research integrity
cientific misoonducts: Falsifioation, Fabrication and Plagiarism (FFP)

undant publications: duplicate and overlapping publications, salami

licing
lective reporting and misrepresentation of data

opinnan

l)
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Environmental Health Sciences, l -10. Retrieved from
https://www.nichsnih.gov/research-/resources/bioethics/whatiVindex.cfm

. Bcal!, J.(2012). Predatory puhfishers are eorruptilg open acqqss. Natrrre, 4E9(7415), 1.79'179.

r https://doi.org/ I 0.1038/489179a Indian National Science Academy (INSA), Ethics in Science

Education, Research and Govemance (2019), ISBN:978-81'939482-l'7.
http://www.insaindia.res.in/pdf,/Ethics-Book.pdf 
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1. Institute of Directors India (2019) A Handbook on CORPORATE GOVERNANCE

2. Fernando A C , E 'li"'"iJ;; and' K .P.'Muraleedharan 
(2018) Corporate

Govemance: Principles, Poli"i; ";;;;ti""t ii},ita Edition 'Pearson 'New 
Delhi

3. David, F R, & 
';;id]'[-iz-oisl ^sttategic 

manaeement A competrtrve

advantage approach, tont"it'"'una tu'"'ivitufsoutc" 
- sooLsh;lf versionl (15th ed)'

Retrieved fro.
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Management and Business

ioriry, ioIraro, criui s"tuinubiliiv ( 1 3rh ed) Pearson (eBook)

ources/LMS:Recommended Books/e-res

Page | 87

(halrman

Deptt dTourism & Hotel lhnagement

lturuk$eta Unhssity, hldshetra.

&q



Session:2024-25

Part A - Introduction
CT

Name of Programme
rh

Semester
Customer Relationship Management

Name of the Course
4-HMT-406

ourse Code
EC-4

Course T e
5 00- 5 gc)

T,evel of the cotrrse
if anSr eoc uI ehofu SII eP tfiebenht efo CRM,oc nhe cept01 6 voL ppC chhnSexncoehtRCberedde v hnd oaedodetha arSe von o epchet eh grsedu

ne ednl enlnca be p
oStcundaersltloStucndIIrSe tadU t') s4 206LOC

fo

forefer

uo rVIhaeb
St ooacnh o otecuo Stn an gremI nt eJ640oLC p

otlnt ae emmtuScces puSsoaldann nmada
NS7 oanah Orn tRMo Ci

l1n.talr1st1 hiat o nageCIn1 erS o pucESD4061 gnLC o en1 SrtS ocut1nta ddn ersubseS rat v f ht obtalnaSuSn ermt vh oeIEScenp
nizattons

be able to

(cl-o)
the learner willCourse Learning

After completing t
Outcomes
his course.

TotalPracticalTheory
404

Credits
I0IeekTSf eoH uh neac pT 30030

SarkMntmS eSSE SalrneInt 70070ksafm MEm axerTndE 1000100
Max. Marks

3 hours
at T en1nolnn'lExa sr eoC utf ehotr B-Pa

foti
heacfromSt')Ste owo usk na qNSt o9 CS gusettn qax mhT eeereS tr-e ThenoPr e af tII ns do n cto osn t SI C oLSemcoo tu (neanlo Iu Sll c gtakI'I bSe t ou hT eu So v Sumo bano c q Slrena d ry e t1p r n vecoSart4tSt ea paStnco SoNt no ch)CSu n tdn aSe t o llou uh(

So ceamo u lromq nry Se op uno en qe5 ectnoCS S,u5tta em qo pu edrreeb qm eel1exa kr SamuacaNSSt ouAInotuesOsn1 Contact H ours
To rcs

Un it
Ttccepts

Defi

vramid,- 
Total

IIe tmeo SII:lel t prcnltou snIIo RMCancertmRMf C poonn on d enMa anno sheR at gemretS n'lo pf uCrk oe oF amr ern1tS oC uCCt1 e.octI n era vermtoSCuP CRMafoSaGoenerl ce,ExermStu o pCalldl'1roP fi eoPSS n e,D SCu nMS a gt noSo LlMR pCSSTobna detrS at cv
Shn]C RMnh o oecTdanSSSCP oI ce

nss lcero SS
tetrk saMnw n

IOPRMCatr eS ngy e
oe tneRmo eruC st

ern]StLI oCohr ut

Page | 88

Qo Sffilror,,,. t not'r 
11i1y

Contents

t5

\,/'



n l1e
ret t cn( cenn]e v

ustC er111oStn C urSU
SuC

lifet ime value

Issues

fo
ppli
RM lo

caoonecto l1 grctutnIIrto conce nSncat oAacon oT hf ppo grCSno Sn typac t
SatabDaemSn Sttma o S,n rna vdSEa StDa abermoStCuC tt)aeven') eRSoRMCrnMtaaDCS ngratn Stkr eMa egl

ce

e

ollontactota

Stt ti sdohII etNIonE llaledtes 01nn ta oax ntErnleTnE dtnnlS eA ss esaternnI 70i Theo30i TheorY
5

ipationo Class Partic
t0uilclass test etcment/rl SASnln t1a oeserml aIlS e p

Written Exam ination

I5
o Mid-Term Exam

Resou rcesPart C-Learn ln

Jasdish N Sheth' Parvatiyar Atul' G Shainesh' Customer Relationship

ilil;;;r;, il.rgi,g i""""pi'' rools and Applications' lst Edition'

Tata McGraw Hill, June 2008
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Ri ght, PearsonEducation
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A Step by StepApproach, Vikas Publishing House 
- - -:
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by Peter Fader,Wharton Digital Press' 2012
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l.TheCornellschoolofHotelAdministrationonHospitatity:CuttingEdgeThinkingand

, fff["J,;#r[f]tffi,t#tlli".,, orrraver and rourism,, by Erizabeth Becker.

3. The Third Plate: Field Notti on tttt Future offood" byDan Barber

+ r""irti.i .ts: A Guide to Conscious Eating" by Mark Bittman
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Next New Hot Spot" by Roger Fields
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Search Engine OPtim

Optimization (SEO)'
and cons of SEO,

Major search engines of digita[ marketing

mains - SEO

ization (SEO); Importance ol Search Engine

SEO and identify its components; The pros

Summarize the role of SEO in different

industries

Digital marketing
marketing
Digital AnalYtics-
Analytics, AnalYst

understating AnatYtics; Necd for
role, Data AnalYics MaturitY

Email

Email
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Written Examination

15
o Mid-Term Exam
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l. Chaffey. D., E-Business and E-Commerce Management

Practice, Pearson Education India'

2 K;iio, P. Kartajaya, H and Setiawan' I ' Marketing 4 0:

Digital, WileY.
3.Tapp,A.,&Whitten,I.,&Housden,M;PrinciplesofDirect'DatabaseandDigitalMarketing'
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4,Tasner,M;MarketingintheMoment.TheDigitatMarketingGuidetoGeneratingMoreSales
u"J n.""rrirg Your Customers Pirst' Pearson Education

5. "Basics of Digital r\l.tt.ii"J' vOOC on SWAYAM Portal of UGC'

hLtp.. .\a5t1t uor in rtdl (gg-'rt- 1r1gl5 pte ' tcrr
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Financial Management in Hotels

Session:2024-25

Prrt A - Introd uction

Name of Programme

Name of the Course
Semester

M24-HMT409Course Code
DEC-5
500-599

Course Type
Level of the course
Pre-requisite for the coursc ii1'.uty )

CLO 409.1: Understanding financial management
in hotels.
CLO 409.2: Examining current assets and working
capital.
CLO 409.3: Understanding management of fixed
assets.
CLO 409.4: Familiarizing sources of funds.

Course Learning Outcomes (CL( ))
After completing this course. thc le.rlncr tvill
be able to:

TotalTheory Practical
44 0

Credits

44

3030 0
Teaching Hours per week
Internal Assessment Marks

0 7070
100100 0

End Term Exam Marks
Max. Marks

3 hoursExamination Time
l'r rt B- Contents of the Course

compulsory question (Question \1,. l) will consist at least 4 parts covering entire syllabus. The
examinee will be required to rucnrpt 5 questions, selecting one question from each unit and the

Instructions for Parrer- Setter: 'l ltc exarniner will set 9
unit and one compulsory question lrr taking course learning outcomes (CLOs) into con

questions asking two questions from each
sideration. The

e ual marks.com u lso uestion. All uest iorl\ \\ ill car
Topics

l5I

t5II

l5III

IV

Manageme nt for C u rrrrr t Assets:
Working Capital I!'llLrag. nr':ni: Meaning and Characteristics of working
capital and factors.rt)tiLirrg on rvorking Capital, Case Management:
Receivables managenrerr -rr(l inventory Management and meaning,

Management of Fire(l .\sscts:
Capital Budgeting-lVlerrring. Importance Analytical Techniques for
lnvestment Analysis : Nrrn-d iscounled Procedures; Discount Cash Flow
Procedures

Financial
Financial
Planning-

methods and inr ortllnce

Financial
Manxgcnl(nt rrurl l'lanning:
Mauagerr- rrl \l-:rrting: Scooe and

Meaniir:. I'f,',. \i .lnd iinponarice in ho try.

Sources of funds:
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Written Examinatton

o Mid-Term Exam
Resou rcesPart C-Learnin

l. Lawrence, P. and Lee, R.: Insight into Management, Oxford University Press'

Oxford, 1984.

z. ii.J*"ir, B: innovation, Technology an! finan1g' London-1988'

3. Carring from. J.Cl ""i-tJ*"tZ"' 
cr ' Financial Industrial Development

Macmillian, London, I 979'
4. Kamien, M; and Sctrwartz N'; Market Stnrcture and Innovation Cambridge

Universiry. Press Cambridge' 1982

s ##;:P- ri."ur policvin rndia' cvan publisher' Delhi' le86'

6. Sanford, C.;Economics of p"bli" Finance' pergamon Press' New York' 1984'

7. Holfert, A.;Techniques tiir"'""iJ a"'iitit'i'*1" Homewood' Illinois' 1987'

8. Krippendors, Jost: Th;';;il;-MJ;^' Heinemann Professional Publishers'

London, 1987.
g.Home,J.V.:FinancialManagement-andPolicy,prenticeHall'NewYork2011'
10. Vyuptakeshrt *-, tttoaulrrJ"tul of financiai management'. Pearson' New Delhi'

, ,.'o?lro;r". Chandra, financial management' TATA' McGraw Hill' New Delhi' 2004

ii. po"j"v, l.M.: Financial Management' 2010'

s/LMS:Recommended Boo ks/e-resource
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Session: 2024-25

Part A - Introduction
CTName of Programme

4thSemester
Specialized Catering Management

Name of the Course
M24.HMT-410

Course Co e
EC-5Course T pe

5 00- 5 qc)
Level of the cottrse

if a:rursrte for the coursePre-r

specialized catering oPeral ions'

CIO q to.z Deuelop and execute menus tailored

to specific events or dietary needs

Clo +ro: Plan and manage a varietY of

soecialized catering events.

CLO q tO.+ Understand the rote of sustarnability

in catering oPerations.

Understand the intricacies of managingCLO 1IO,IOutcomes (CLO)
his course, the learner will

be able to
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Menusfor CaterinCosti and Prici
Preferences

Executlon
Corporate Catering:
DietarY Catering: V
Themrid Events. Cu
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o Mid-Term Exam
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lidis,Off-Premises Catering Management'

Food and Beverage Management, Bernard Davis, Andrew Lockwood, Ioannis Pante

Fart C-Learning

Bill J. Hansen, Chris Thomas
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Part A - Introduction
CTName of Programme

rh
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Session:2024-25

PartA - Introduction
CTName of Programme

rh
Semester

Current Trends in Hotel Industry
Name of the Course

24.HMT-4I 2
ourse Co

EC.6CourseT
500-5qg

T,evel of the coltrse
ilanPre-r u isite for the course

gy and innovatlo

related innovativCLO 412.3 . DeveloP customer
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be able to

CourseLearnl
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TotalPracticalTheory
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Their Applications
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. Impact of Globalization. Integation olGlobal Markets and Its

Effect on the Hotel Industry, lnfluence ol International Brands

and Chain Hotels
o Trends in International Travel and Tourism: Growth of

Tnternational Tourism and Its Implications

LOBAL TRENDS AND CHALLENGES
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Written Examinat ion

o Mid-Term Exam
ResourcesPartC-Learnin

1. UNWTO: httPs://www.unwto.org/
i. rrrlrluw of Tourism, Government of India' https //tourism gov in/

3. Researchgate.net
4. Onlne resources to access current trends in hotel industry

Recommended Books/e.resources/LMS:
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Session:2024-25

Part A - Introduction
CTName ol Programme

4rhSemester
Sustainability in Hotel OperationsName of the Course

24-HMT-413Course Code
EC-6Course Ty e

5 00- 5 qc)
Level of the corrrse

ifuisite for the coursePre-r

and their imDact on Hospitality industry'
CLO 4li 2: ldentifying practices and adoption related

to of conservation of water and energymand
waste management.

CLO 413.3: Unde"rstanding practices of sustainability

f sustainabilityCLO 413 1: Understanding concept o

in hotels
cl-o 413 4: E

technolo

fi
fo

no andacn en.l alnt certn rou t na
t n ud Stalhr Soonsonn tvaca

Course Learning Outcomes
After completing this course'

be able to

(clo)
the learner will

TotalPracticalTheory
40

'1

Credits

l01r weekTeachin Hours
30030kMar SSMS nteIa SAs etIn ern 70070End Term Exam Marks
1000100Max. Mark s

3 hoursExamination Time
Part B- Contellts of the Course

fo

fro

hcn1 eao frNS ou StSk twol]o aSeu S q9set ngam ernhT ex qrr- eSr aPcru t non n Thedera oll o NScoLO S tn1o ES Cn uo CISC earn ( )coun b taku S om SOno oc ngand vry qpu -rh
eSS ba une t etnencoSart4 vc STataSlt SIco poNtES ont no uu Se omo u So (qryp lld ht eau I-) thcean1onu Seno eeS ectSnesu o qng5ematttoredu qbe1nam ec preq

aul S-t.alun caSe t o SuAnu S ou SOt-nCO Contact HoursTo lcsUnit
nfi t onDeuIndeoHhn stryn b tauS astoonuctd vntI ro

tI dt1 SuS taHon ryt vu taS nab pSof vI n] rt ano cedan p
balG ooHn s.IP trac CScfou noE ocalnH tS o

eoRtn oH S laoactntI p vlla dah nell1n I-)e alt C pEn ro ges
a Sem tn Goe oDl1I dl'l Sutal tfo oH S

Environmental
Environmental
Consumption
Conservation,

otH eln nerys t oa s,onCdanentnaMa em
nE feoH teln S, gvlt1enssssemI acp

aw ertetS a( tn S,fIlE c e cdan v
dnem tn aanaMew ASnrT ae nteand
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Minimization Techni ues

Sustainable Practices in Hotel
and Architecture PrinciPles for

Cleaning Practices, Sustainable
Reduction, Integrating Renew

Operations, Sustainable Design

Hotels. Green HousekeePing and

Food Sourcing and Food Waste

able Energy Sources in Hotel

eratrons

Social ResponsibilitY and Inn
Community Engagement and

Friendly Guest Senrices and

and Standards for Sustainable

wation in Sustainable Hospitality,
Local Cultural Preservation, Eco-
Amenities, Certifi cation Programs

Hotels, Technological I nnovations

for Sustainable Hos italir
otnl ouontact

ested Evaluation MethSu ods
End Term Examination: 70lnternal Assessment: 30

7030 > Theory:2 Theory
5o Class Participation
t0izl etca SS Stemn ntl u cASnl sS nt oame nar qS pr

Written Examination

15o Mid-Term Exam
Part C-Learnin Resources

l. Environment Management for Hotels, Oxford, Butterwort-Heinemann

2. Environment Management lor Hotels: A students Handbook-David Kirk

3. Hotel Sustainable Divelopment: Principles and Practices - Herve Houdre' A J Singh

4. Managing Hotels and Restaurant-Dr. Jag Mohan Negi

S. Susiai"nab"ility in the Hospitality Industrt; Principles of Sustainable Operations 2e - Phillip

Solan, Willy Legrand & JosePh S. Chen

Recomntended Books/e'resourc es/LM S:
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Session:2024-25

PartA - Introduction
CT

Name of Programme
rh

Sentester
Sales Management in Hotels

Name of the Course
24-HMT-,ll 4

ourse Co de
EC-6

CourseTYPe
s00-5qq

Level of the cottrse
if'aneSu Ioteu SreP IE cl-o 414 1

cLo 414.2
cLo 414.3
cLo 414 4 fo

enl nna eamSA EStuboaearnL
e Snh ut cnSu SE qar oo erxE p

uB da SeSuta obonK
em tIIat'l emarcee Stu SAad boStr anendU

CourseLearnl
After comPlet
be able to:

LC oIN Su co )n o (
ernaretheh S coursen

TotalPracticalTheory
404

Credits
I01kweeerSroH uh neaT c p 30030

SkarMneSe nlSA sSteI-) rnaI 10070
100Sarknl MxaEermTndE 0100

Max. Marks
3 hours

tion TimeExamlna rSu ceh oCftten sono tB.rt CaP

il

hcn1 eaofrNSt oCSo un twkiSo Slt qaste9 guetS qm ETnahT eerS Thee onr P detasn Snur tc nt coosII t SLC oen1 Scot )n uo (fnrse eacoultaktno bu St g Theso v Sum baond e ry qn SreII a ne tpu n vverlcoSrta4sa pSn Socn oN )oSte ehn ndo n taQueu st uhc( m eau sonl lrol1oqry eu Sno ep necSn s q
S oeut 5l.t1att qored pr ube eqLN eam

SkImauaSnt oCSunS oueu SOll'l aolltact Hours
TopicsUnit 15

INTRODUCTION TO SALES MANAGEMENT

The PsychologY of Selling'

Seller Buyer Behaviors, The Buying and Selling Eunnels

Meaning, Importance, Sales Organizations

Qualities and Responsibilities of Sales Manager

Organizations

Types of Sales

l5

SELLING SKILLS AND SELLING TECHNIQUES

Selling And Business Styles, Selling Skills' Selling Process'

Types Of Sales Calls, How To Find Ard Qualify Leads

ffe nudnI cnotanSCeP recEIIfoSa11Ptnnem ooC p
Snce obom t1ocerOvd1',]z noReceSaTheS nC o

Page | 104

(halmun

Deptt, ofTowiYn & Hotel uanagemem

K,JrukshetE Uni!€rsity, Kuruksheua'l-6

for the

S ales

\/'



Theories Of Sell I5

MANAGING SALES BUDGET' SALES TERRITORY &

Approaches And Techniques, The Budgeting Process' Methods Of

si'.t grdg.,i"g, Sales Control, Purpose Of Sales Control

SALBS QUOTA

SoterrlT ry aS ESofST eou aSeoF Sr al vpre adce uroPotuESaln SSe oD gn
aouett nols Soh detMota, l5

Recruitment And Selection Of Sales Force

Training Of Sales Force.

il;iiffi"g Sales Force' Importance' Process And Factors In The

Motivation
lo-rr.nrution-V eaning, Types Of Compensation Plans . ,

ir.f ,l.ii"" Oi Suf", e"i.. iiy perlormance And Appraisal Process

SALES FORCE rlreNlGruE,Nr

ollo n tactotn

Su Sdhoeto MIIIu tE altes ed ti 07onnl anIAEnE d03tem IISs Ses:lrn AetIII 70> Theo30i Theory
5

o Class Participatton
IOment/quilclass test etcsn"/ AStll at oeSnareS m pre

Written Examination

l5
o Mid-Term Exam

ResourcesnrnLeaP tr Cil

Robert C. Erffmeyer, Perason Eduation

o Anderson. R. proflessional Sales Management. Englewood cliff, New Jersey, Prentice Hall Inc

fis/LMSrceo uSreks/o e.Bd oenl dn enl0Rec dall cR CdranefiBbbar Ck,Pae Sn1 vrP bona d petl SrP cahNSmaSa eS p
eb roJ baD dbnd o6 Ehem t vnanaMESaln S9,

eS JRttg eonHDEarlJR ycuT ernF anohnSt b JeadSe ere SA vfu unhaSnmna a pc MSaS
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Name of the Programme
4Semester
anquet Events ManagementName of the Course

l5odeCourse
c-4Course T pe

500-599Level of the course
if anbrt e courseursrtePre-r

Ooerations
Cf-O"{i'S":: 

-f o Understand various types of Bu

To Evaluate food control methods and

uet events setups
place for banquet

or1 SuIo VAeo xp
s neh N4oT oKn4 51 2LC o

know the decoration s les

lavout
cLd 4ts 4

Course Learning Outcomes
After completing this course' the learner will
be able to:

(cl-o)

TotalPracticalTheo
440

Credits

880keeoH fu ST Ih neac perg
30300M kf Sem nt aAI SES SSllI t tna 70700End Term Exam Marks
1001000Max. Marks PGBOS4 hours or as decidedb0Examination Time

Part B- Contents of the Course
ollrsontactr:lc S

30
anquet Event Management.

Brnnrrets overvlew - tvpes of banquets (formal and informal.l'
Lil Jrli.""al"*' 

"6unqu6i - 
otguni zaiional Structure' Function

;;iii;;-;;";E BanqLjet - Sit-iing plans-theatre' classroom etc

Formil, Banquet Ev'ent Sheet.

formClSCS,
Exhib
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Session:2024-25

PBrt A - Introduction
MHMCTName of Programme
4,hSemester

Entrepreneurship and Innovation in HotelsName of the Course

Course Co

CCourse Type
500-599Level ofthe course

Pre-requisite for the course (ifany)
Course Learning Outcomes (CLO)
After completing this course, the learner will
be able to:

TotalPracticalTheory
12

Credits

402Teaehing Hours per week
l50l5lntemal Assessment Marks
3535 0End Term Exam Marks
5050 0Max. Marks

3 hoursExamination Time
Part B- Contents of the Course

Instrucliols for Paojr- Setter:
unit and one compulsor; question

Question No. l) will consist at least 4 parts cover
ired to attempt 5 questions, selecting one question

ions asking two questions from eachThe examiner will set 9 quest
omes (CLOs) into consideration. Theby taking course learning outc

ing entire syllabus. Thecompulsory question (
from each unit and theexaminee will be requ

equal marks.compulsory question All questions will carry
LOntact nou rsUnit Topics

08I

08II Theories of EntrepreneurshiP
Innovation Entrepreneurship theory by Joseph Alois Schumpeter

Socioiogical Entrepreneurship theory by Max Weber
Opportunity based Entrepreneurship theory by Peter Duckers

Theory of High Achievement by McClelland
X-Efliciency Theory by Leibenstein
Theory oi Profit by Knight

Everett HagenTheory of Social change by
07III in India, Role ofentreDreneursh ipeommunities promoted

24-iiI\4T-4 i6

indu

CLO 416.1: Tell theoretical foundations o
entrepreneurship.

CLO 416.2: Show the growth of differenl Managemen
theories.

CLO 416.3: Acquaint students with special challenge
of starting new ventures.

CLO 416.4: Develop an Awareness on small scal
ects

'e4a|ptrun)l ryflnfiI
urslnof p TA0
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Cam
Tota ouontact

Su tion sodhMetvaE uaested
End Term Examination: 35Internal Assessment: 15

1<15 F ThecTheo
+o Class Participation:
4o Seminar/ izl etctestASSctlen uASSn]tasen t o qgnm

Written Examination

7o Mid-Term Exam:
ResourcesPart C-Learnin

Recommended Books/e-resou rces/LMS:

I . Dvnamics of Entrepretteurship Dcvelopment - Vasant Desai'

2. Entrepreneurship: iiew Venture Creation - David H' Holt

i. Entrepreneurship Devetopment New Venture Creation - Satish Taneja" S'L'Gupta

4. Project management - K. Nagarajan.

5. entlpreneu.ihip: Strategies and Resources - Marc J Dollinger

6. The Culture of Entrepreneurship - Brigiue Berger'

7. Innovation and Entrepreneurship * Peter F' Drucker

t. inir"p."n.utthip - Rohert D' Hisrich, Iv{ichael P' Petcrs, Dean A' Shephcrd

9. Entrepreneurship as Strategy - G. Dale Meyer, Kurt A Heppard

10. New Vistas of-Entrepreneurship: Challenges & Opportunities - A' Sahay' M'S'Chhikara

I I . Entrepreneurship and Small Business Management - Siropolis

12. Thc dntrcprcncurial Connection - GurmcEi Naroola

13. Thought Leaders - Steven Brandt.

14. Corporate Entrepreneurship - Vijay
is. i"ri"r"r" Entrepreneurship: Eniepreneurial Development lnside organizations - Michael

H. iviorris, Dorraid F.Kuratk
16. peter F., Drucker, lnnovation and Entrepreneurship, 1985, Harper; NY 12' Richard

Duncombe,
iZ. ni.n.a llecks and Sunil Abraham, (2005) A Handbooks for Entrepreneurs in India,

Institute for Development Policy and Management (IDPM), UK
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M24 HMT -I7 DISSERTATION / PROJECT WORK

CR"E,DITS _ 12

External Marks- 300

Ethical Considerations: Research involving human subjec ts should adhere to ethical gidelines,

Thedissertationshouldbefromthespecializationoptedbythestudent.[tcanbe
quantitative or qualitative.

The few guidelines for dissertation are as follows:

Research contribution: The primary aim of the dissertation is to contribute new insights'

knowledge,orsolutionstoaspecificproblemortopicwithinthechosenareaofspecialization.
This involves conducting extensive literature reviews to identify gaps in the existing research and

formulating research questions that address those gaps

In-depthAnalysis:Thedissertationshoulddemonstrateacomprehensiveandin-depthanalysis
olthesubjectmatter.Itrequirestheressarchertocriticallyexaminevarioustheories'
methodologies,anddata,ou...,,odrawmeaningfulconclusionsandsupporttheirfindingswith
evidence.

originalityandlnnovation:oneofthekeygoalsolthedissertationistoshowcaseoriginality
and innovation. This means developing novel ideas, approaches, or methodologies to address the

research questions, pushing the boundaries olknowledge within the field

Rigorous Methodology: The dissertation should use a well-defined and rigorous methodology to

collectandana|yzedata.Whetheritinvolvesqualitativeorquantitativemethods,thechosen
approach should be appropriate for the research questions and yield reliable and valid results'

ClearCommunication:Awell-structuredandwell-writtendissertationshouldeffectively
communicate the research process, findings, and implications to the academic community lt

should demonstrate the researcher's ability to convey complex ideas clearly and concisely

ContributiontotheField:Asuccessfuldissertationshouldhavethepotentialtomakea
meaningful impact on the field of specialization. This may include providing practical

applications, suggesting future research directions' or influencing policy and practice in the

relevant area.

critical Evaluation: The dissenation should exhibit critical thinking and the ability to evaluate

various perspectives and arguments related to the research topic This includes addressing

potential limitations of the research and acknowledging any biases or assumptions
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study.

AcademicStandard:Thedissertationmustmeettheacademicstandardssetbytheinstitutionor
university.Thisincludesprope,citationofsources,adherencetoformattingguidetines'and
overall excellence in scholarly presentation

execution of thein the design andstrate ethical awarenessand the dissertation should demon

I. INTRODUCTION
2. RXVIEW OF LITTERATURE
3. RESEARCH MEDHODOLOGY
;: il;iA ANALYSIS & INTERERETATION
5. CONCLUSION
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