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Courses focus on Employability, Entrepreneurship and Skill development
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Courses Focusing Employability

11

10

30

Courses Focusing Skill Development

21

24

6

Courses Focusing Entrepreneurship

1

2

4

Total

33

36

40




Courses focus on Employability, Entrepreneurship and Skill development

Regulation 2015 - 2018

II

15UHMJ31

Industrial Exposure Training
Project Report and Viva-
Voce

II1

15UHMA3P

Hotel Computer Application
Practical

II

15UHMO3P

QTK Practical

II

15UHMO03Q

Training Restaurant Practical

II

15UHMO3R

Room Management Practical

IV

15UHMC41

Quantity Food Production

IV

15UHMC4P

Quantity Food Production
Practical

IV

15UHMC42

Food & Beverage Service

O PN oW N

IV

15UHMC4Q

Food & Beverage Service
Practical

[unN
e

IV

15UHMC43

Travel Agency Management

11.

IV

15UHMA41

Front Office &
Accommodation
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Operation

15UHMS4P

Front Office &
Accommodation Operation
Practical

15UHMV41

Value based Course I :
Impacts of Tourism

15UHMC51

Advanced Food Production
and Patisserie

15UHMC5P

Advanced Food Production
and Patisserie Practical

15UHMC52

Advanced Food and Beverage
Service Management

15UHM]51

National Tour - Project Work

15UHMO51

Entrepreneurship
Management

15UHMO52

Event Management

15UHMO53

Food Preservation

15UHMS51

Advance Front Office &
Accommodation
Management

22.

15UHMS5P

Advanced Front office and
Accommodation
Management -Practical

23.

15UHMC61

Professional Food Production
and Patisserie Management
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15UHMC62

Professional Food and
Beverage Management

15UHMC63

Professional Room Division
Management

15UHMC6P

Professional Food Production
and Patisserie Management
Practical

15UHMC6Q

Professional Food and
Beverage Management
Practical

15UHM]61

Project Report and Project
Viva-voce

15UHMO61

Human Resource
Management

15UHMO62

Hotel Administration

15UHMO63

Organizational Behavior

15UHMS61

Tourism Marketing

15UHMV61

Tourism Planning

Total No of courses

11

21

Percentage

33.33%

63.64%
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Courses focus on Employability, Entrepreneurship and Skill development

Regulation 2015 - 2018

Graphical Representation

Courses Focus on EES - 2015 to 2018

B Employability ™ Entrepreneurship Skill Development
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Courses focus on Employability, Entrepreneurship and Skill development

Regulation 2018 - 2021

18UHMC11 Basic food anc.i
beverage service
Basic culinary arts &
patisserie
Introduction to
Tourism Industry
Fundamentals of
18UHMN11 | Tourism
administration
Fundamentals in
Bakery

Basic front office &
18UHMC21 | Accommodation
Operation

Basic front office &
18UHMC2P | Accommodation
Operation Practical
Basic Culinary Arts &
Patisserie Practical
Tourism and Travel
Agency Management

18UHMC12

18UHMA11

18UHME11

18UHMC2Q

18UHMC22

CRITERION -1

Page |6




18UHMAZ21

Tourism
Organizations

18UHMN21

Fundamentals of
Hotel Administration

18UHME2P

Basic Food and
Beverage service
Practical

18UHM]J31

Industrial Exposure
Training Project
Report and Viva -
Voce

18UHMC41

Quantity Food
Production

18UHMC4P

Quantity Food
Production Practical

18UHMC42

Food and Beverage
service

18UHMC4Q

Food and Beverage
service Practical

18UHMA41

Front office &
Accommodation
Operation

19

18UHMS4P

Front office &
Accommodation
Operation Practical

20

18UHMV41

Impacts of Tourism

21

18UHMC51

Advanced Food
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Production &
Patisserie

18UHMC5P

Advanced Food
Production &
Patisserie Practical

18UHMC52

Advanced Food and
Beverage Service
Management

18UHMC5Q

Advanced Food and
Beverage Service
Management Practical

18UHMO52

Event Management

18UHMS51

Advance Front Office
and Accommodation
Management

18UHMS5P

Advance Front Office
and Accommodation
Management Practical

18UHMC61

Professional Food and
Patisserie
Management

18UHMC62

Professional Food and
Beverage
Management

18UHMC6P

Professional Food and
Patisserie
Management Practical
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18UHMC6Q

Professional Food and
Beverage Service
Management Practical

18UHM]J61

Project Report and
Project Viva - Voce

18UHMA61

Professional Room
Division Management

18UHMO61

Human Resource
Management

YES

18UHMS61

Tourism Marketing

YES

18UHMVe61

Tourism Planning

Total No of courses

10

Percentage

27.77%

CRITERION -1

Page |9




Courses focus on Employability, Entrepreneurship and Skill development

Regulation 2018 - 2021

Graphical Representation

Courses Focus on EES - 2018 to 2021

B Employability ® Entrepreneurship = Skill Development
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Courses focus on Employability, Entrepreneurship and Skill development

Regulation 2021- 2024

21UHMC11 Fundamlentals of Food
production

21UHMC12 | Principles of Tourism

Fundamentals of Food
Production
Fundamentals of Food
and beverage service
Fundamentals of Food
and Beverage service
Fundamentals of
Bakery

Fundamentals of Front
Office Operation
Tourism Products Of
India

Fundamentals of Front
Office Operation
Fundamentals of
21UHMAZ21 | Housekeeping
Operation

21UHMC1P

21UHMA11

21UHMA1P

21UHMS1P

21UHMC21

21UHMC22

21UHMC2P

CRITERION -1

Page |11




11

I11

21UHMAZ2P

Fundamentals of
Housekeeping
Operation

12

I11

21UHMS21

Fundamentals of
Bakery

13

I11

21UHMC31

Quantity Food
Production

14

II

21UHMC32

Airport Management.

15

II

21UHMC3P

Practical: Quantity
Food Production

16

I11

21UHMC33

Advance Food and
Beverage Service

17

I11

21UHMC3Q

Advance Food and
Beverage Service

18

IV

21UHMA31

Principles of
Management

19

IV

21UHMA32

Hotel Law

20

IV

21UHMO31

Food Safety and HACCP

21

IV

21UHMN31

Fundamentals of
Bakery and
Confectionary

22

IV

21UHMS31

Property Management
System

23

IV

21UHMC41

Advance Front Office
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Operation

Advance Front Office
Operation

Advance Food
Production Operation
Advance Food
Production Operation
Bar & Beverage
Operation
Personality
Development

29 21UHMN41 | Tourism Business

Advance

30 21UHMS4P | Accommodation
Operation Practical
Professional Food
21UHMC51 | Production and
Patisserie Management
Professional Food
Production and
Patisserie Management
Practical

Professional Food and
Beverage Service

24 IV 21UHMC4P

25 IV 21UHMC42

26 21UHMC4Q

27 21UHMA4P

28 21UHMO43

21UHMCS5P

21UHMC52
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Professional Food and
34 21UHMC5Q | Beverage Service
Practical

Air ticketing and Fare
Construction.

36 21UHMOS51 | Eco Tourism.

Hotel Financial
Management
Vegetable and fruit
carving

Industrial Exposure
Training(90Days)
Total No of courses 4

35 21UHMC53

37 21UHMO55

38 21UHMS51

39 21UHM]J61

Percentage 10.25%
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Courses focus on Employability, Entrepreneurship and Skill development

Regulation 2021 - 2024

Graphical Representation

Courses Focus on EES - 2021 to 2024

® Employability = Skill Development ® Entrepreneurship
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