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Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

Members of Board of Studies (2018-2021) 

S.No Board Member   Name and Designation  

1.  Chairman of the Board Mr.S.Senthil Kumar 

Assistant Professor & Head i/c 

Department of Hotel Management and Catering Science 

Sri Kaliswari College(Autonomous),Sivakasi 

2.    

    University Nominee 

Dr. R.Kannan, 

Associate Professor 

Center for Tourism and Hotel Management, 

Madurai Kamaraj University, 

Madurai.  Phone no: 9361107700 

E.Mail :- saru.kannan@gmail.com 

3.  Academic Expert I 

Dr. P.Raja Kumar 

Principal, 

Immanuel Arasar College of Hotel Management and Applied 

Science, Marthandam  Ph.No: 9940773838 

4.  Academic Expert II 

Dr. M.P. Senthil Kumar, 

Head, Department of HMCS 

Jamal Mohamed College 

Trichirapalli Ph.No :- 9791047935 

5.  Industrialist 

Mr.S.Logu Pandi  

Senior Houseman 

GRT Radission Blu, Templebay, 

Chennai. Ph.No :- 7538870917 

6.  Alumnus 

P.Sivabalan, 

Sr. Associate ( House keeping) 

ITC Grand Chola, 

Chennai Ph.No :- 9952405439 

Members 

7.  Mr.P.Madhan Assistant Professor in HMCS 

8.  Mr. R.Muthukumar Assistant Professor in HMCS 

9.  Mr. M.Jeyaraj Assistant Professor in HMCS 

10.  Mr. R.Ganesh Assistant Professor in HMCS 

 



Sri Kaliswari College (Autonomous), Sivakasi  

Department of Hotel Management and Catering Science 

B.Sc (THA) (Semester) - (2018-2021) 

Objectives, Outcomes, Regulations  

Programme Objectives: 

 Provide a common body of knowledge in hospitality management coupled with a broad 

education and awareness of skills and attitudes which will prepare students for responsible 

leadership roles in the hospitality industry 

 Provide students with relevant hands on operational experience in some facet of hospitality 

industry 

 Utilize interpersonal skills to lead/ manage first level employees in a hospitality setting 

 To produce Entrepreneurs and enable students to compete with the global needs of the 

Hospitality Industry. 

Programme Outcomes: 

Knowledge 

PO 1: Well grounded knowledge in chosen subjects. 

PO 2: Updated knowledge related to the subjects. 

Skills 

PO 1: Acquisition of cognitive skills 

PO 2: Acquisition of Life Skills for Employment. 

Attitude 

PO 1: Holistic Personality Development through Self-directed and lifelong learning. 

PO 2: Eco Sensitivity, inclusive culture, moral uprightless and social commitment. 

Programme Specific Outcomes: 

Knowledge 

 Provide a common body of knowledge in hospitality management coupled with a broad 

education and awareness of skills and attitudes which will prepare students for responsible 

leadership roles in the hospitality industry. 

Skill Development 

 Develop employability skills required of hotel restaurant management and culinary 

professionals through the use of a competency based program. 

 Provide students with relevant hands on operational experience in some facet of hospitality 

industry 

.Higher level Ability 

 Practice the team concept in planning, purchasing, preparing and serving food items in a 

variety of foodservice environments. 

 Utilize interpersonal skills to lead/ manage first level employees in a hospitality setting. 

 

 



Progression to Higher Studies 

 Lead with the knowledge that the foundation of tourism is based on the respect for the host 

culture with the responsibility to prefecture the unique values, tradition and practices of 

that place. 

 Use knowledge of best practices to further sustainability (economic, environment and 

cultural and social) in industry. 

Entrepreneurship and Employment 

 Perform cost calculations and apply them to decision making situations. 

 Evaluate food safety and sanitation to maintain a safe and sanitary work environment. 

 Schedule employees with consideration given to budgets, sales forecasts and customary 

labor practices. 

 

Regulations: 

Duration of the programme : Three years (equivalent to six semesters) 

 Eligibility: 

Candidate should have passed the higher secondary examinations conducted by the board 

of higher secondary education, Government of Tamilnadu or any other examinations accepted by 

the Syndicate of the Madurai Kamaraj University as its equivalent. 

 

Medium of Instruction   : English 

Age Limit:         

 Max age limit    : 21 Years 

 

Age Relaxation:  

 SC/ST/OBC/MBC/DNC & Women  : 3 years age relaxation 

 Differently Abled Students  : 5 years age relaxation 

 

Transitory Permission: (UG) 

 Students joined from 2018 - 2021 may be permitted to write their examinations in this 

pattern up to April 2026. 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

Choice Based Credit System  

UG Programme – B.Sc (THA) 

2018 - 2021 

Scheme of Examination / Question Paper Pattern 

Theory Examination 

The Internal and External marks should be allotted in the ratio 25:75.  

Internal Marks: (UG) 

i. Test(3 Test)   : 15 Marks (Average of the  best two tests) 

ii. Assignment    :   5 Marks (Average of two) 

iii. Seminar / Quiz  :   5 Marks 

Total  : 25 Marks 

 

External Question Paper Pattern: 

The question paper for external exam will have three parts. 

Time: 3 Hours         Max.Marks: 75 

 

     Part – A    (10 X 1 =10) 

Question No.1 To 10 – All are Multiple Choices – (2 Questions from Each Unit.) 

 

     Part – B    (5 X 7 =35) 

Choosing Either (a) or (b) Pattern – Alternative Choice – (One Question from each Unit.) 

Question No.    11. (a)   or   11. (b)    - From Unit I 

   12. (a)   or   12. (b) - From Unit II 

   13. (a)   or   13. (b)  - From Unit III 

   14. (a)   or   14. (b) - From Unit IV 

   15. (a)   or   15. (b) - From Unit V 

      

Part – C    (3 X 10 =30) 

Answer any Three out of Five questions (One Question from Each Unit) 

Question No. 16 – 20. 

 16   - From Unit I 

   17 - From Unit II 

   18  - From Unit III 

   19 - From Unit IV 

   20 - From Unit V 



Blue Print for Question Paper Setting 

 

Component 

 

unit 

Knowledge Understanding Higher objective 
Total 

Marks PART 

A 

PART 

B 

PART 

C 

PART 

A 

PART 

B 

PART 

C 

PART 

A 

PART 

B 

PART 

C 

UNIT I 
1 (1) 

2 (1) 
   11a (7) 16 (10)  11b (7)  26 

UNIT II 
3 (1) 

4 (1) 
12a (7)    17 (10)  12b (7)  26 

UNIT III 6 (1) 13a (7)   13b (7)  5 (1)  18 (10) 26 

UNIT IV 8 (1)  19 (10)  
14a (7) 

14b (7) 
 7 (1)   26 

UNIT V 
9 (1) 

10 (1) 
15a (7)   15b (7) 20 (10)    26 

Total 8 21 10  35 30 2 14 10 130 

 

 Knowledge based  - 30% 

 Understanding   - 50% 

 Higher Objective  - 20% 

 

Practical Examination 

Internal Marks: 

i. Dish Preparation / Service / Bed making : 15 Marks 

ii. Record Work     :   5 Marks 

iii. Lab Performance    : 20 Marks 

                 Total    : 40 Marks 

 

 

External Marks: 

i. Aim, Procedure / plan of work  : 15 Marks 

ii. Dish Preparation / Service / Bed making : 15 Marks 

iii. Grooming     :   5 Marks 

iv. Presentation / Communication  : 10 Marks 

v. Viva      : 15 Marks 

Total    : 60 Marks 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

Choice Based Credit System - Curricular Structure 

 UG Programme B.Sc. (Tourism and Hotel Administration) 

2018 – 2021 

 
Part Subject Sem I Sem II Sem III Sem 

IV 

Sem V Sem VI Credits 

I Practical Hindi 6 (3)      3 

II Hospitality 

English  

6 (3)      3 

III 

Core Courses 5 (5) 

5 (5) 

 

6 (5) 

4P (4) 

6P (6) 

6 (6) 

 

90 

Days 

(08) 

 

5 (5) 

6P (5) 

5 (5) 

6P (5) 

 

5 (5) 

6P (6) 

5 (5) 

4P (3) 

 

3 (3) 

3 (3) 

5P (5) 

3P (3) 

3project 

(3) 

 

 

 

95 

Allied Courses 4 (4) 4 (3)  4 (3)  4 (3) 13 

Major Elective 

course 

    4 (4) 3(3) 7 

IV 

Non Major 

Elective 

2 (1) 2 (1)     2 

Skilled Based    2P (2) 2 (2) 

2P (2) 

2 (2) 8 

Valued Based 

Courses 

   2 (1)  2 (1) 2 

Environmental      2 (1) 1 

Enrichment 

Courses 

2 (1) 2P (2)     3 

V 

Value Education     1 (1)  1 

Extension      (1)   1 

Disaster 

Management 

    1 (1)  1 

 Total Credit 22 27 08 27 29 27 140 

  

 

 

 

 



 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and catering Science 

Choice Based Credit System - Curriculum Pattern 

UG Programme – B.Sc (THA) 

(2018 – 2021) 

S
E

M
-I

 

Part Course Code Title Hours Credit 

I 18ULAL11 Practical Hindi 6 3 

II 18UHML11 Hospitality English 6 3 

III 

 

18UHMC11 Core Course I: Basic Food and Beverage Service 5 5 

18UHMC12 Core Course II: Basic Culinary Arts &Patisserie 5 5 

18UHMA11 Allied Course I: Introduction to Tourism       

Industry 
4 4 

IV 

 

18UHMN11 

Non-Major Elective Course-I 

Fundamentals of  Tourism Administration 
2 

1 

 

18UHME11 Enrichment Course I 

Fundamentals in Bakery 
2 1 

                                                              Total 30 22 

S
E

M
-I

I 

III 

 

18UHMC21 Core Course III: Basic Front Office & 

Accommodation operation  

Operation 

6 

 

6 

18UHMC2P Core Course IV: Basic Front Office & 

Accommodation Operation Practical  

4 

 

4 

18UHMC2Q Core Course V: Basic Culinary Arts &Patisserie 

Practical 
6 5 

18UHMC22 Core Course VI: Tourism and Travel Agency 

Management 

6 6 

18UHMA21 Allied Course II : Tourism Organisations  4 3 

IV 

18UHMN21 Non-Major Elective Course-II 

Fundamentals of Hotel Administration 

 

2 1 

18UHME2P Enrichment Course-II 

Basic Food & Beverage Service Practical 
2 2 

                                                                                                            Total 30 27 

S
E

M
-

II
I 

III 18UHMJ31 Core Course-VII:  Industrial Exposure Training  

                  Project Report and  Viva- Voce                                   

    

90 

Days 
08 



Total 90 

Days 
08 

 

S
E

M
-I

V
 

III 18UHMC41 Core Course  VIII : Quantity Food Production 5 

 

5 

18UHMC4P Core Course XI :  Quantity Food Production 

Practical 

6 5 

18UHMC42 

 

Core Course X :  Food & Beverage Service 5 5 

18UHMC4Q 

 

Core Course XI : Food & Beverage Service 

Practical 

6 5 

18UHMA41 Allied Course III: Front Office & Accommodation                              

Operation 
4 3 

 IV 18UHMS4P Skill based Course I: Front Office & 

Accommodation Operation Practical 
2 2 

18UHMV41 Value based Course I : Impacts of Tourism 2 1 

V  Extension Activity  1 

                                                                                                             Total 30 27 

S
E

M
-V

 

 

 

 

 

 

 

III 

 

 

 

 

 

18UHMC51 

 

 Core Course-XII: 

 Advanced Food Production and Patisserie 

 

5 

 

 

 

 

5 

18UHMC5P 

 

Core Course XIII: Advanced Food Production and 

 Patisserie Practical 

6 

 

6 

 

18UHMC52 

 

Core Course XIV: Advanced Food and Beverage 

 Service Management 

5 

 

5 

 

18UHMC5Q Core Course XV: Advanced Food & Beverage 

Service Management Practical 
4 

 

3 

 

 

18UHMO51 

18UHMO52 

18UHMO53 

Major Elective Course-I 

1.Entrepreneurship Management 

 2. Event Management 

 3. Consumer Affairs 

4 4 

 

 

 

IV 

 

18UHMS51 

Skill Based Course-II: Advance Front Office and 

Accommodation Management 
2 2 

18UHMS5P Skill Based Course-III: Advanced Front office              

and Accommodation Management –Practical 

 

2 2 

V 18UVED51 Value Education 

 

1 

 

 

1 

 

18UDMG51 Disaster Management 1 1 

 



                                                                                                            Total 30 29 

 

 

S
E

M
-V

I 
 

III 

 

18UHMC61 Core Course XVI :Professional Food Production 

and Patisserie Management 
3 3 

18UHMC62 
Core Course XVII : Professional Food and 

Beverage Management 
3 3 

18UHMC6P 

 
Core Course XVIII: Professional Food Production 

and Patisserie Management Practical 

5 

 

5 

 

18UHMC6Q Core Course XIX:  Professional Food and 

Beverage Management Practical 
3 3 

18UHMJ61 
Core Course XX: Project Report and Project Viva-

voce 3 3 

18UHMA61 Allied Course IV: Professional Room Division 

Management 
4 3 

18UHMO61 

18UHMO62 

18UHMO63 

   Major Elective Course-II 

1.Human Resource Management 

2.Organizational Behaviour 

3.Soft Skill Development 

3 

 

3 

 

 

IV 

 

18UHMS61 Skill Based Course-IV: Tourism Marketing 2 2 

18UHMV61 Value Based Course-II: Tourism Planning 2 1 

V 18UESR61 Environmental Studies 2 1 

                                                                  Total 30 27 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

EXTRA CREDIT COURSE: 

 

Semester Course Code Course Name Hours Credits 

III 18UHMEX1 Bakery Arts 4 2 

IV 18UHMEX2 Hospitality Industrial Studies 4 2 

Total 8 4 

 

 

Semester I II III IV V VI Total 

Credits 22 27 08 22 29 27 140 

 

 

 

 

 

 

 

 

      

    HOD                  Dean of                              Dean of                          Principal   

                             Languages                   Academic Affairs 
 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester I  

(2018-2021) 

Part - II: Hospitality English (18UHML11) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Int.Marks : 25 

Hours/ Week : 6       Ext.Marks : 75 

Duration : 90 hrs      Max.Marks : 100 
 

Course Objectives: 

 To develop the written communication skills useful for real life application. 

 To develop the basic oral communication skills of the students. 

 To develop effective reading and listening skills of the students. 

Course Outcomes:  

1. Understand the fundamentals, definition of communication. 

2. Develop the basic knowledge in listening skills. 

3. Improve the knowledge in non-verbal communication. 

4. Develop the basic knowledge in effective reading. 

5. Develop the basic knowledge on report writing. 

 
UNIT I            (18 hrs) 

Fundamentals of communication, Definitions of Communication - Characteristics of 

Communication, Importance of Communication - Process of Communication –Different forms of 

Communication – Verbal, Non-verbal, intrapersonal, interpersonal, mass communication. 

 

UNIT II             (18 hrs) 

Listening Skills-Introduction – Art of Listening –Hearing vs. Listening – Types of Listening – 

Advantages of good listening - Barriers of effective Listening -  
 

UNIT III            (18hrs) 

Non-verbal communication – introduction – Body Language- Personal Appearance, posture, 

gestures and hand movements, eye contact, Facial Expression – Paralinguistic Features – Rate, 

pauses, volume, pitch, Modulation, Pronunciation 

UNIT IV           (18 hrs) 

Reading - Introduction to Reading –Benefits of Effective reading – Basic steps for effective reading 

– over coming common obstacles – methods of effective reading.   

UNIT V            (18 hrs) 

Introduction Business letters – Importance – Elements of Structure –Types of Business 

letters – Appreciation, Acceptance, Apology, Complaint, Inquiry, Application and Cover letter. 

   

Text Books 

1. Sanjay Kumar, Pushplata, “Communication Skills”,OxfordPublications, 7
th

 Edition 2013. 



 

Unit Text  

Book 

No 

Chapters Page no 

I 

1 

1 1 – 3, 6,7 

II 

 

9 248 - 252 

III 10 262 - 270 

IV 16 355 - 361 

V 22 478 – 483, 488 - 495 

 

Reference Books 

1. T.M.Farhathullah ,“Communication Skills for undergraduates”,RBA publication. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester I 

(2018-2021) 

Core Course- I: Basic Food and Beverage Service (18UHMC11) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Int.Marks : 25 

Hours/ Week : 5       Ext.Marks : 75 

Duration : 75 Hrs      Max.Marks : 100 

 

Course Objectives: 

 To make the students to understand the foundations and objectives of Food and Beverage 

Service basic things about service. 

 To Gain Basic Knowledge in Menu and Menu Compiling. 

 To learn about non-alcoholic beverages and its varieties. 

Course Outcomes: 

1. Understand the foundations and objectives of Food and Beverage Service. 

2. Describe the structure of food service industry. 

3. Understand basic knowledge about menu and the French classical menu. 

4. Demonstrated the basic table laying points followed in restaurant 

5. Gain Knowledge in Non-AlcoholicBeverage types of Tea and Coffee 

UNITI           (15 hrs) 

 Introduction to food and beverage service, Staff Hierarchy of F&B service Department, 

Duties and Responsibilities of F&B Personnel – F&B Manager, Restaurant Manager, Captain, 

Waiter, Trainees- Inter and Intra departmental relationship. 

 

UNITII            (15 hrs) 

Classification of Equipment– Glassware, Tableware, Chinaware - Selection criteria for 

Equipment - Organization Structure of Restaurant - Types of Service – English, French, Russian, 

American, Gueridon, Silver, Counter. 

UNITIII            (15 hrs) 

  Table laying points - Rules for Service - K.O.T – Briefing – Preparation for Service 

Before service starts, During Service, After Service. 

 

UNITIV              (15 hrs) 

 Definition and Origin of Menu - Types of menu–Cover - French Classical Menu - 

Compiling 5 course menus with accompaniments. 

 

UNITV            (15 hrs) 

 Definition of Non- Alcoholic Beverages -    Classification of Non- Alcoholic Beverages 

- Stimulating – Tea and Its Types, Coffee and its Types–Nourishing, Refreshing. 



 

Text Books: 

1. R.Singaravelavan, “Food and Beverage Service”, Oxford university press, New Delhi 

Edition2012. 

2. Sudhir Andrews, “Food and Beverage Service Training Manual”, Publishedby,Tata 

McGraw Hill Publishing Limited, New Delhi, 110020,Edition 2003. 

 

Unit Text Book No Chapters Page no 

I 

1 

1 3 

2 23,33-37, 45,46 

II 
3 76,77 

5 96 – 99 

III 10 189 

IV 6 113,114, 122 -126 

V 18 307,308,316,322 – 324 

II 2 6 19 – 26 

III 2 7 27 

 

Reference Books: 

1. Dennis Lillicarp and John Cousins, “ Food and Beverage Service”,  

            Published by, Hodder andStroughtonEducation, Edition 2002. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester I 

(2018-2021) 

Core Course – II: Basic Culinary Arts and Patisserie (18UHMC12) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Int.Marks : 25 

Hours/ Week : 5       Ext.Marks : 75 

Duration : 75 Hrs      Max.Marks : 100 

 

Course Objectives: 

 To prepare the students to cater to the need of the industry. 

 To acquire sound knowledge in the principles of Food Production. 

 To communicate the knowledge and develop technical skills in the basic 

aspects of culinary operations in the Hotel Industry. 

Course Outcomes: 

1. Demonstrate the origin of culinary industry. 

2. Demonstrate the various methods of cooking techniques. 

3. Illustrate the organizational structure of the culinary department in the hotel industry. 

4. Enumerate the kitchen equipment’s also care and maintenance of the equipment. 

5. Demonstrate the classification of ingredients, vegetables etc. 

6. Develop the knowledge in the culinary terms used in the hotel industry. 

 

UNIT I            (15 hrs) 

Introduction To Professional Cookery:Origin of cookery-Nouvelle Cuisine-Classes of 

professional cookery-Mis-en-Place--Personal Hygiene and safe practices in handling food -

Roux,Lard,Suet,Caviar,Aspic,Foiegras, Glaze,Gelatin,Caramelize,Chinois. 

 

UNIT II           (15 hrs) 

 Methods of mixing-Mixing of ingredients-Methods of Cooking:Cooking techniques -

Various Methods of cooking -Dry, Medium of liquids, Medium of fat. 

UNIT III           (15 hrs) 

Kitchen Organization And Management:Hierarchy of Kitchen and their function - 

Co-ordination of kitchen with other departments-Kitchen equipment and tools/cleaning and 

maintenance. 

UNIT IV           (15 hrs) 

Kitchen Commodities:Egg cookery-Classification of vegetables, Chicken and Fish  

Types- Selection Factors-Cuts- Storage Terms:Royal,Celestine,Courtbouillon,BouquetGarni, Au 

gratin,Croutons,Liaison,Mousse,Mandolin,Quenelles. 



 

UNIT V           (15 hrs) 

Foundation Of Culinary Cooking: Stocks, soup and glazes, roux -classification and types-

Thickening agents, binding agents and clarifying agents-Sauces-classification of mother sauces 

with derivatives-Terms:Beurremanie,Beurre fondue, Brioche, Canapé, Chaudfroid, Panada, 

Pimentos,zuppa. 

 

Text Books: 

1. Krishna Arora, “Theory of Cookery”,Frank Brothers Published Limited , 

Edition2002. 

2. Kinton and Cessarani , “Theory of catering”,A Division of Hodder and Head line PLC, 

Ninth Edition  2000.  

 

Unit Text 

Books 

no 

Chapters Page no 

 

I 1 1,2,3,5,11 1,18-19,48-51,52,80,82,99,308,309 

2 5,16 130,131,157,158,510-514,525-528 

II 1 

 

4 55-66,70-72 

III 9,10 276-281 , 300-304 

2 7 221,228-248 

IV 1 

 

5,6,11 80,114,115,117,123,124,134,135,140,142,143,171,172,174,1

86,187,189,196,313,314 

V 3,5,11 31,32,76,77,80,82-87,90-95,308,314,315 

 

Reference Books: 

1. Kinton and Cessarani , “Practical Cookery”,A Division of Hodder and Head line PLCNinth 

Edition 2000 . 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester I 

(2018-2021) 

Allied Course – I: Introduction to Tourism Industry (18UHMA11) 

(For those who join from June 2018 and afterwards) 

Credits : 4       Int.Marks : 25 

Hours/ Week : 4       Ext.Marks : 75 

Duration : 60 Hrs      Max.Marks : 100 

       

Course Objectives: 

 To Gain the Basic Knowledge about the Tourism Industry. 

 To Learn the Basic Concept of the Tourism Industry. 

 To learn about the different modes of tourist transports. 

Course Outcomes: 

1. Understand the meaning of tourist, tour and differences. 

2. Outline and communicate the history of tourism. 

3. Identify and reflect on the factors that motivate tourist travel. 

4. Illustrate the types of tourism. 

5. Outline the basic components of tourism. 

6. Explain the evolution of tourism industry. 

 

UNIT I                    (12 hrs) 

Early Developments of Tourism. - Travel for religious purpose - Travel Accounts. 

The concept of Holiday - Paid Holiday and Tourism. 

 

UNITII                     (12 hrs) 

 Meaning of Tour, Tourist, Visitor, and Excursionist - Definition of Tourism. 

Basic Infrastructure of Tourism– Accessibility – Attraction – Amenities,Motivation for Tourism – 

Personal, Cultural, Status or prestige, Interpersonal. 

 

UNIT III           (12 hrs) 

 Tourist Transport - Air Transport in India – Air India , Indian Airlines - Road Transport –   

Buses, Maxi Cabs, Cars - Rail Transport – IRCTC, Luxury Tourist trains - Water Transport – 

Cruise ships, River Boat Travel. 

 

UNIT IV           (12 hrs) 

 Categorizations of Tourism –Domestic, National, International, Typology of Tourism – 

Basis of Purpose, Region, Number Arrangement, Tourist  

 



UNIT V            (12 hrs) 

India – A Land for all Seasons, Sergeant Committee, Functions of Sergeants Committee, 

Committees and Advisory bodies of Sergeant Committee, Glossary terms. 

 

Text Books: 

1. A.K.Bhatia, “International Tourism Management”, Sterling Publishing Private Ltd - 

Edition 2012. 

2. SunithraRoday, Archana Biwal, Vandana Joshi, “Tourism Operations and 

Management”, Oxford Publications, Edition 2013. 

3. A.K.Bhatia “Tourism Development Principles and Practices”, Sterling Publishers 

Private limited, Edition 2002. 

 

Unit Text Book No Chapters Page no 

I 1 1 1-6,9,17,18 

II 

2 

1 5,6,15,16,43 

III 5 91,94,104-105,109-119 

IV 3 41-60 

V 3 13 326-330, 336- 339, 359 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester I  

(2018-2021) 

Non-Major Elective Course –I: Fundamentals of Tourism Administration (18UHMN11) 

(For those who join from June 2018 and afterwards) 

Credits : 1       Int.Marks : 25 

Hours/ Week : 2       Ext.Marks : 75 

Duration : 30 Hrs      Max.Marks : 100 

Course Objectives: 

 To Gain the Basic Knowledge about the Tourism Industry. 

 To Learn the Basic Concept of the Tourism Industry. 

 To Communicate the Knowledge and develop basic Skills in Tourism field. 

Course Outcomes 

1. Basic knowledge about tour, tourism and tourist. 

2. Describe the various types of tourism. 

3. Inculcate the basic knowledge in setting up a travel agency and the duties of a travel agent. 

UNIT I            (6 hrs) 

Meaning of Tour, Tourist, types of tourist- Domestic, inbound, outbound,   Definition of 

Tourism, Constituents of Tourism. 

 

UNIT II            (6 hrs) 

Classification of tourism – Domestic, Inbound , outbound, Basic Components of tourism – 

Accessibility, Accommodation, Amenities, Attractions, Activities, Motivation for travel – 

Physical, Cultural, Interpersonal, Status and Prestige Motivators. 

 

UNIT III            (6 hrs) 

 Travel Agency: Meaning, Functions of Travel Agency – Travel related information, 

Planning tour Itineraries, Liaison with tourism suppliers, Tour costing, Ticketing, Reservations, 

Departments in a travel Agency - Sources of Income - Setting up of a travel Agency. 

 

UNIT I V           (6 hrs) 

 Tour Operation: Meaning of a tour operator, Types of tour – Independent, Inclusive, 

Escorted, Business, and Preparation of Itineraries. 

 

UNIT V            (6 hrs) 

 Knowledge about various tourist attractions in Tamilnadu-Seven Wonders of the World – 

Great wall of China, Machu Picchu, Colosseum,, Taj Mahal, Petra, Christ the redeemer, chichen 

Itza. 

 

https://www.google.com/search?client=firefox-b&q=machu+picchu&spell=1&sa=X&ved=0ahUKEwjPl4Wp7u3aAhUG3o8KHR1iA0kQBQgjKAA


Text Books: 

1. A.K. Bhatia, “Tourism Principles and Practices”, Sterling Publishing Private Ltd. 

Edition 2012. 

2. SunetraRoday, Archana Biwal, VandanaJoshi, “Tourism Operation and 

Management”,Oxford University Publication Private Ltd. Edition2013. 

3. Mrs.Madhulatha Krishnan, “Wonders of the World”, Vasan Publications, Bangalore. 

 

Unit Text Book No Chapters Page no 

I 1 

 

I 85,92-93,   

III 9 205-206, 

I 

2 

 

2 15 

II 3 43 

III 7 164,171- 177 

IV 7,10 180-184,301-304,301-304 

V 3 II 26, 33, 58, 52 

 

Reference Books: 

1. A.K.Bhatia, “International Tourism Management”, Sterling Publishing Private Ltd Revised 

Edition 2012. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Program – B.Sc  

Semester I  

(2018-2021) 

Enrichment Course – I: Fundamentals in Bakery (18UHME11) 

      (For those who join from June 2018 and afterwards) 

Credits : 1       Int.Marks : 25 

Hours/ Week : 2       Ext.Marks : 75 

Duration : 30 Hrs      Max.Marks : 100 

Course Objectives: 

 To Gain the Basic Knowledge about the Bakery. 

 To Learn the Basic Concept of the Baking. 

 To Communicate the Knowledge and develop basic Skills in Bakery Operations. 

Course outcomes: 

1. Demonstrate the basic working knowledge of Bakery. 

2. Gained the basic knowledge about ingredients used in Bakery. 

3. Understand about bread making techniques, basic faults and rectification. 

 

UNIT I             (6 hrs)  

             Introduction to Bakery - Major Ingredients – Types of Sweetener -  Granulated, Icing 

Sugar, castor Sugar, Brown Sugar, Maple Syrup, Honey, palm Sugar, Liquid Glucose - Sugar 

Boiling Chart. 

 

UNIT II           (6 hrs) 

 Flour - Types Of Flour – Wheat Flour, Strong, Week, All Purpose, Pastry, Self Raising Gluten 

Free Flour -Fats And Oils In Baking, Milk And Dairy Products –Raising Agents –Leavening Agents. 

 

UNIT III           (6 hrs) 

  Pastry Techniques And Principles –Ingredients used in sponge making - Sifting- 

Creaming-Rubbing In –Folding In-Blind Baking- Pinning (Or) Rolling-Piping-Laminating- Icing. 

 

UNIT IV           (6 hrs) 

Pastes, Cream-Short Crust – Steps in making short crust - Choux-Marzipan- -Puff - Pastry 

Cream-Whipping Cream – Butter Cream - Mousse - Soufflé 

 

UNIT V           (6 hrs) 

   Bread Fabrication –Introduction-Ingredients Used In Bread Making-Principles of Bread  

Making – Equipments Used In Bread Making- Basic Faults and Rectification. 

 



  Text Books: 

1.Parvinder S.Bali, “Food Production Operations”, Oxford Higher Educations, Second   

   Edition 2014 

2. Krishna Arora, “Theory Of Cookery”,Frank Brothers Published Limited,Edition 2002. 

 

 

 

 

Reference Books: 

1. William J.Sultan   , “Practical Baking”, Published by John Wiley & Sons,Inc.NewYork. 

Edition 1990. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Unit 
Text 

Book No. 
Chapter Page no. 

I 2 7 230 

2 3 24, 25 

1 18 339 -341 

II 1 18 328-333, 336 - 337 

III 1 20 374-380 

IV 1 21 392- 394, 396,397, 402, 

403, 405, 406 

V 1 19 344 – 350, 358 – 361. 



 

 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester II 

(2018-2021) 

CoreCourse – III: Basic Front Office and Accommodation Operation (18UHMC21) 

(For those who join from June 2018 and afterwards) 

Credits : 6       Int.Marks : 25 

Hours/ Week : 6       Ext.Marks : 75 

Duration : 90 Hours      Max.Marks : 100 

 

Course Objectives: 

 To Impart the Knowledge about Qualities of a front Office Staff. 

 To Communicate the Knowledge about Introduction to House Keeping department. 

 To Learn about Basic Knowledge about Various Cleaning methods and Procedures in the 

Hotel. 

Course Outcomes: 

1. Describe the reporting hierarchy and flow of information in front office department. 

2. List out the factors for job description and job specification. 

3. Understand the role of front office in hotel operation. 

4. Understand the different types of guest rooms and facilities offered. 

5. Describe the importance of reservation and various stages in reservation. 

6. Understand the importance of housekeeping department in hotel industry. 

7. Describe the Duties and Responsibilities followed by the housekeeping personnel’s. 

 

UNIT I           (18hrs) 

Introduction to Front Office department - Organization chart of large, medium and small 

hotels in Front Office Department - Functions and Layout of Front Office Department 

Equipment and Various Sections of Front office - Star category Ratings - Customer Relations. 

 

UNIT II            (18hrs) 

Front Office Manager - Asst. Front Office Manager - Lobby Manager–Receptionist - Bell 

Captain - Bell Boy - Qualities of front office staff - Rule of the House for Front office staff. 

 

UNIT III            (18hrs) 

Different types of Rooms tariff and Plans - Function of Front Office: - Receptionist 

Reservationist-Layout and function of reservation system–Informationist - The status of 

receptionist as a partner in the hotel industry. 

 

 



UNIT IV           (18hrs) 

Definition and Importance of Housekeeping Department - Layout of Housekeeping Department - 

Organization structure of Housekeeping Department - Coordination of Housekeeping department 

with other departments in the hotel. 

 

UNIT V            (18hrs) 

Duties and responsibilities of -Executive House Keeper, Asst. Executive House 

Keeper,Desk Controller, Floor Supervisor, Room Attendant, House Man - Different cleaning 

areas, Cleaning Procedures in the Hotel - Different types and methods of Cleaning. 

 

Text Books: 

1. S.K.Bhatnagar, “Front Office Management”, Frank Brothers and Co. Ltd, New Delhi, Edition 

2006. 

2. G.Raghubalan, SmriteeRaghubalan, “Hotel Housekeeping Operation and 

Management”,Oxford University Press, Edition 22009. 

Unit Text Book No. Chapters Page No 

I 1 2 68 

1 3 72 - 82 

1 5 151 – 159, 147 

II 1 5 167-175,163-164, 

III 1 3, 97-104, 

IV 2 2 17,36,19,39,22-32, 

V 2 11 285,278-279,288-298 

 

Reference Books: 

1. Sudhir Andrews, “Hotel House Keeping Training Manual”, Tata Mc Graw Hill Publishers, 

New Delhi,  Edition 2 2005. 

 

 

 

 

 

 

 

 

 

 



 

 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester II 

(2018-2021) 

Core Course – IV: Basic Front office and Accommodation Operation Practical 

(18UHMC2P) 

(For those who join from June 2018 and afterwards) 

Credits : 4       Int.Marks : 40 

Hours/ Week : 4       Ext.Marks : 60 

Duration : 60 hrs      Max.Marks : 100 

 

Course Objectives: 

 To Impart the Knowledge about Current affairs. 

 To Communicate the Knowledge about Cleaning Procedure in the Hotel. 

 To learn about bed making Procedure in the room. 

Course Outcomes: 

1. Illustrate the rules and regulations followed in the front office department. 

2. Understand the requirements of different types of guests. 

3. List the elements of good personal presentation. 

4. Identify the personal traits and social skills of staff required for staff handling guests. 

5. Identify various forms and formats used in front office department. 

6. Learn the basic cleaning procedures followed in the hotel industry. 

7. Understand the various linens used in the housekeeping department. 

UNIT I            (12hrs) 

Identification of Different Equipment in Front Office- Globe Identification- Newspaper 

Reading- Memory Game-Dumb Charade. 

 

UNIT II            (12 hrs) 

Fill up the Various Formats like Reservation, Registration, Amendment and Cancellation 

Form- Updating related to Hospitality Industry. 

 

UNIT III            (12 hrs) 

Telephone Mannerisms-Chain Words, Extempore-Promotion of Tourism-Current Affairs, 

G.K, Currency, Airlines, Timing Group Discussion,  

 

UNIT IV            (12 hrs) 

Identification of Cleaning Equipment (i)Mechanical and (ii) Manual) Cleaning agents-

Methods of Cleaning Glasses, Polishing Brass, Silver, Furniture, telephones--Bed Making and 

evening Service for bed. 



UNIT V           (12 hrs) 

Different Cleaning areas of Guest Rooms, Bath Rooms-Cleaning Carpet, hard floors, Soft 

floors and medium floors-Operating Vacuum cleaner, carpet shampooing. 

 

Reference Books: 

 

1. S.K.Bhatnagar, “Front Office Management”, Frank Brothers And Co. Ltd, New Delhi, 

Edition 2006. 

2. G.Raghubalan, SmriteeRaghubalan, “Hotel Housekeeping Operation and Management”, 

Oxford University Press, Edition 2 2009. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester II 

(2018-2021) 

Core Course –V: Basic Culinary Arts and Patisserie Practical (18UHMC2Q) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Int.Marks : 40 

Hours/ Week : 6       Ext.Marks : 60 

Duration : 90 hrs      Max.Marks : 100 

 

Course Objectives: 

 To make the students to understand the basic practical Knowledge of Culinary. 

 To understand the function of Kitchen. 

 To understand the basic mother sauces used in the kitchen. 

Course Outcomes: 

1. Understand the basic practical knowledge of culinary. 

2. Explain the classification of raw materials based on their characters. 

3. Illustrate the basic cuts of vegetables. 

4.  Demonstrate the basic mother sauce preparation, basic stock preparation etc. 

5. Understand the parts of chicken, pork and their cutting techniques. 

6.  Explain the basic egg cookery procedures. 

 

UNIT I           (18 hrs) 

 Identification and Handling equipment - Mis-en place and Methods of cooking - Cuts of 

vegetables - Julienne - Jardinière - Paysanne -Wedges - Mirepoix - Brunnoise -Macedoine, Cuts of 

poultry - Supreme - Breast -Leg - Wings - Winglet -Carcaus. 

 

UNIT II           (18 hrs) 

 Identification and classification of fish, cuts of fish - Selection and uses of Vegetables, 

eggs, chicken, fish and meat - Basic Stocks: White, Brown, Fish and Vegetable Stock.  

 

UNIT III           (18 hrs) 

 Demonstration and Preparation of Basic Mother Sauces and derivatives of each 

Béchamel, Espagnole, Véloute, Hollandaise, Tomato,Mayonnaise. 

 

UNIT IV           (18 hrs) 

           Preparation of basic Soups: Cream, Puree, Consommé, Broth and Bisque,National Soup. 

 

UNIT V           (18 hrs)                                                                                                                                                             

 Preparation of Egg dishes, Poultry, Meat Items, Vegetable, Hot and Cold sweets.  

 



Reference Books: 

1. Krishna Arora, “Theory Of Cookery”, Frank Brothers Published Limited, 

Edition 2002. 

2. Kinton and Cessarani, “Theory of Catering”, A division of Hodder and Head line PLC, 

Tenth Edition 2003. 

3. Kinton and Cessarani, “Practical Cookery”, A division of Hodder and Head line PLC, 

Ninth Edition2000. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous) Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester II  

(2018-2021) 

Core Course – VI: Tourism and Travel Agency Management (18UHMC22) 

(For those who join from June 2018 and afterwards) 

Credits : 6       Int.Marks : 25 

Hours/ Week : 6       Ext.Marks : 75 

Duration : 90 hrs      Max.Marks : 100 

 

Course Objectives: 

 To Gain the Basic Knowledge about the Travel Agency and Tour Operator. 

 To Learn the Basic Knowledge about Travel Documents. 

 Understand to Plan Itinerary and costing a Tour. 

Course Outcomes: 

1. Describe the types and functions of Travel Agency. 

2. Understand the basic components in setting up a Travel Agency. 

3. Explain the various sources of income for a Travel Agency. 

4. Explain the basic information about Tour Operator. 

5. Communicate the basic knowledge of travel Documents. 

6. Explainabout itineraryplanning and documents needed for planning. 

7. To Learn How to for Applying a Passport And Visa. 

 

UNIT I           (18hrs) 

Definition of Travel Agency - Types of Travel Agency - Functions of travel Agency 

Different departments in Travel Agency. 

 

UNIT II           (18hrs) 

Setting up a Travel Agency - Sources of Income for a Travel Agency - Definition of Tour 

Operator - Types of Tour Operator - Functions of Tour Operator. 

 

UNITIII           (18 hrs) 

Travel Documents – Introduction -  Passport – Definition and Information in Passport - 

Types of Passport - Documents for applying a passport - Visa – Definition, Types of Visa. 

UNITIV           (18 hrs) 

Itinerary Planning Definition - Basic Information for Itinerary Planning - Planning the 

Itinerary - Resources for Planning Itinerary - Costing a Tour. 

UNIT V           (18 hrs) 

 Tourist Spots - Knowledge about places of historical and Cultural importance in 

Tamilnadu - World Tourism - Seven Wonders of the World - Great wall of China, Machu picchu, 

Colosseum,, Taj Mahal, Petra, Christ the redeemer, Chichen Itza. 



 

Text Books: 

1. SunetraRoday, Archana Biwal, Vandana Joshi, “Tourism Operations And Management”, 

Oxford Publications,Edition 2013. 

2. Mrs.Madhulatha Krishnan, “Wonders of the World”, Vasan Publications, Bangalore. 

 

Unit Text Book No Chapter Page no. 

I 1 7 164-175 

II 1 7 176 – 181 

III 1 8 193,195 – 197, 200, 204, 209 – 211 

IV 1 10 296 – 309 

V 2 II 26, 33, 58, 52 

 

Reference Books: 

1. A.K.Bhatia, “Tourism Development Principles and Practices”, Sterling Publishers Private 

limited Edition 2002. 

 

 

 

 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester II 

(2018-2021) 

Allied Course – II: Tourism Organizations (18UHMA21) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Int.Marks : 25 

Hours/ Week : 4       Ext.Marks : 75 

Duration : 60 Hrs      Max.Marks : 100 

 

Course Objectives: 

 To understand the need for Tourism organizations. 

 To know about the different levels of tourism organizations. 

 To learn about various functions performed by these organizations. 

Course Outcomes: 

1. Developed knowledge and understanding of the Tourism Organizations. 

2. Understand the classification and levels of Tourism Organizations. 

3. Illustrated the aims and activities of various organizations. 

4. Understand about the Tourism ministry and its functions 

5. Understand the functions of Tourism organizations of India. 

 

 

UNIT I            (12 hrs) 

Introduction to tourism organization - Need for tourism organization - Classification and 

levels of tourism organization - NTO and Functions of NTO. 

 

UNIT II            (12 hrs) 

Introduction to International Tourism Organization - WTO Introduction -Aims and 

Activities of WTO -IATA Introduction -Aims and Activities of IATA. 

 

UNIT III            (12 hrs) 

UFTAA Introduction - Course Objectives of UFTAA - PATA Introduction Activities, 

Membership, Chapters of PATA. 

 

UNIT IV            (12 hrs) 

India tourism Introduction - Organization Chart of Ministry of tourism - Functions of India  

tourism - India tourism Development Corporation - State Tourism Development Corporation. 

 

UNIT V            (12 hrs) 

TAAI – Objectives and Activities - FHRAI – Introduction, Objectives, Activities -     

Membership of FHRAI - NGOs in Tourism. 



 

Text Books: 

1. Sunithra Roday, Archana Biwal, Vandana Joshi,“Tourism Operations and Management”, 

Oxford Publications, Edition 2013. 

Unit Text Book No Chapters Page no 

1 

1 

6 129 – 131,  

II 6 132 –136 

III 6 136 – 140 

IV 6 141 – 148 

V 6 151, 152,154 – 157 

 

Reference Books: 

1. A.K.Bhatia, “International Tourism Management”,Sterling Publishers Private Limited, 

Edition 2012.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester II  

(2018-2021) 

Non-Major Elective Course – II: Fundamentals of Hotel Administration (18UHMN21) 

(For those who join from June 2018 and afterwards) 

Credits : 1       Int.Marks : 25 

Hours/ Week : 2       Ext.Marks : 75 

Duration : 30 Hrs      Max.Marks : 100 

 

Course Objectives: 

 To Gain the Basic Knowledge about the Hospitality Industry. 

 To Learn the Basic Concept of the Hotel Industry. 

 To Impart the Knowledge about the Catering Establishments. 

Course Outcomes: 

1. Understand the basic knowledge about the hotel industry. 

2. Describe the various major departments in the hotel industry and their main duties. 

3. Illustrate the staff hierarchy of various departments and their duties and responsibilities. 

 

____________________________________________________________________________ 

 

UNIT I           (6 hrs)  

            Introduction to Hotel Industry - Definition of Hotel Classification of Hotel - Different 

Departments in Hotel Industry. 

 

  UNIT II            (6 hrs) 

  Introduction to Front Office department - Organization chart of large, medium and small 

hotels in Front Office Department - Functions and Layout of Front Office Department. 

 

UNIT III           (6hrs) 

 Types of Meal - Breakfast – Lunch-Dinner - Different Food and Beverage Outlets 

Misen Place and Misen Scene. 

 

UNIT IV           (6 hrs) 

Introduction to Food Department - Different Nutrients - Proteins, Carbohydrates,   Fats, 

Vitamins, Minerals - Raw Material Introduction - Salt, Sugar, Liquid, Egg, Fats and Oils. 

    

 

UNIT V           (6 hrs) 

   Introduction to House Keeping - Functions of House Keeping - Personal Hygiene and 

grooming reference to the hotel Industry. 



    

Text Books: 

1. S.K.Bhatnagar, “Front Office Management”, Frank Brothers And Co. Ltd, New Delhi, Edition 

2006. 

2. Krishna Arora, “Theory of Cookery”, Frank Brothers Published Limited, Edition2002. 

3. Brain Varghese, “Professional Food and Beverage Service Management”, Mac Milan India 

Limited, Edition1999. 

4. Sudhir Andrews, “Hotel Housekeeping Training Manual”, Tata McGraw Hill, Edition 2002. 

 

Unit Text Book No Chapters Page no 

I 1 2,3 37-39,42,88 

II 1 5 144,145,147,156-157,160 

III 3 3,6,8 27-28,50,80-83 

IV 2 1,2, 1-19,20-32, 

V 4 3,6 15-22,43,50-51 

 

Reference Books: 

1. Kinton and Cessarani, “Theory of Catering”, Published by A division of  

Hodder and Head line PLC,London,Tenth Edition  2003. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester II  

(2018-2021) 

Enrichment Course – II: Basic Food and Beverage Service Practical (18UHME2P) 

(For those who join from June 2018 and afterwards) 

Credits : 4       Int.Marks : 40 

Hours/ Week : 4       Ext.Marks : 60 

Duration : 60 Hrs      Max.Marks : 100 

 

Course Objectives: 

 To familiarize and handle various Service Equipment in the Restaurant.  

 To develop skills for the service of Food.  

 To have adopt the knowledge about the different techniques in food and beverage Service. 

Course Outcomes: 

1. Familiarize and handle various service equipment used in service. 

2. Understand the personal attributes of F&B service personnel. 

3. Understand the do’s and don’ts in the restaurant. 

4. Adopt different skills and techniques required for food service operation. 

5. Gained Knowledge in basic Napkin folding techniques 

6. Demonstrated the basic menu compiling techniques. 

 

UNITI             (12 hrs) 

Attitudes of waiter - Arrangements of Side board - Napkin folding - Classification of Services 

Equipment. 

 

UNITII             (12 hrs) 

Handling Equipment - Laying of table cloth - Laying and relaying of table cloth. 

 

UNITIII             (12 hrs) 

Handling salvers - Carrying glassware - Manipulating spoon and fork - Order taking Procedure - 

Basic rules for Service. 

 

UNITIV             (12 hrs) 

A ‘la Carte menu - Compiling five course menu - Cover setting – Frilling. 

 

UNITV             (12 hrs) 

Arranging a Room service trolley and tray - Cleaning and Polishing of Equipment. 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester III  

(2018-2021) 

Core Course – VII: Industrial Exposure Training Project Report and Viva voce 

(18UHMJ31) 

 (For those who join from June 2018 and afterwards) 

Credits : 08       Int.Marks : 40 

Days  : 90Days      Ext.Marks : 60 

         Max.Marks : 100 

Course Objectives: 

 To provide the fell of the actual working environment and to gain practical knowledge and 

skills, which in turn will motivate, develop and build their confidence. 

 Also expected to provide the students basis to identify their key operational area of interest. 

Course Outcomes: 

1. During training students gets exposed to the nuances of professionalism and understands its 

importance. 

2. Hotels taught them to play myriad roles at a time – trouble shooting, problem solving and 

multitasking skills to the students. 

3. The real update on the latest trends, technical advances takes place. 

4. Interact with guests become responsible and brings confidence with them during their 

entire professional life. 

5. Network which may help us during the final placement. 

 

Industrial Training: 

 Being a professional programme, industrial Exposure Training is a mandatory in the 

curriculum. A student must undergo a minimum of 90 days full time industrial exposure training in 

a Reputed Hotel or in a reputed Travel Agency during III semester. The training has to be given 

under the supervision and guidance of the Hotel Training Manager/ Travel Agents in co-ordination 

with the faculty of the college. The Training and Placement officer of the department must arrange 

for Industrial Exposure Training in star category Hotels or any reputed Travel Agency at different 

cities by making personal visit to the H.R. department of concerned hotel/ Travel Agency. 

 Each student has to maintain a daily logbook. He / She must enter the observations and get 

it countersigned by the Hotel Training Manger/ Travel agent and by the faculty. At the end of the 

training, the student will have to submit a comprehensive report on training and appear for Viva- 

Voce examination.  

 

 



    SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester IV 

(2018-2021) 

Core Course – VIII: Quantity Food Production (18UHMC41) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Int.Marks : 25 

Hours/ Week : 5       Ext.Marks : 75 

Duration : 75 hrs      Max.Marks : 100 

 

Course Objectives: 

 Students to evolve good understanding and prepare Indian regional menus in large 

quantities to suit the occasion.  

 The course further introduces the students to the concepts of Specialty Cuisines. 

 This course aims to establish the importance of bulk cooking within the Hospitality 

Industry. 

Course Outcomes: 

1. Understand and prepare Indian regional menus in large quantities to suit the occasion.  

2. Described the students to the concepts of Specialty Cuisines. 

3. Establish the importance of bulk cooking within the Hospitality Industry. 

4. It also prepares the student to acquire basic skills and knowledge. Necessary to successfully 

identify the required standards in this area.  

5. Understand the difficulties in the bulk cooking process. 

6. It also prepares the student to acquire basic skills and knowledge. Necessary to successfully 

identify the required standards in this area. 

 

 

UNIT I            (15 hrs) 

Quantity Food Production:Introduction about Indian cooking- Introduction to Ethnic 

Cookery, Religious Influence (Hindu, Muslim, Buddhist, Sikhs and Christians) -Quantity 

Equipment, specification, their care and maintenance, modern Development -South Indian 

Cuisine-Tamilnadu, Kerala, Karnataka and Andhra  (History, Heritage and Characteristics and 

specialties of each regions and traditional foods) Glossary terms.      

UNIT II               (15 hrs) 

Indian Spices, Herbs and Condiments - Basic masala and gravies - Indian thickening 

agents - Glossary terms,Northern cuisine-Punjabi, Kashmiri - history, methodology, equipment, 

Tandoori- Types – seasoning of Tandoori oven – Tandoori masala and marinating Make, 

preparing-Indian Breads, Indian Breakfast Items - Glossary terms. 

 

 

 



UNIT III               (15 hrs) 

Eastern Cuisine -  Bengal 

Western cuisine - Gujarati, Rajasthan, Goan, Maharashtra, (History, Heritage and 

Characteristics and specialties of each regions and traditional   foods) - Glossary terms. 

 

UNIT IV              (15 hrs) 

Specialty Cuisine - Mughal, Bhunao (including Dumpukht), Hyderabad and Chettinadu, 

Specialty Indian community Cuisine: Parsi, Dhuannuar, Jain and Brahmin - Standard Recipes and 

advantages - Glossary terms.  

 

UNIT V              (15 hrs) 

Halwai - Indian sweets, Milk Base, Flour Base, Cereal and Vegetable Base, Paneer, 

Chenna, Khoya-  Cooking of Indian sweets, Murabbas, and Indian Snacks - Glossary terms. 

 

Text Books: 

1. Parvinders.Bali, “Quantity Food Production And Indian Cuisine”, Oxford higher 

Education .  

2. Parvinder.S.Bali,“Food Production  Operations”, Oxford Higher Education  . 

Unit Text Book No Chapters Page no 

I 1 1,5 1,9-11,93,94,145,182 

II  5,7,8 168,208-212,221,234 

III  5,8 93,116,126-134,138-144,169-

175,236,245,246 

IV  5,6,9,10 163-167,199-202,284-289,295-298 

V  9 256-259,272,289 

I 2 23 439-443 

II 13,24,25,27 236-245,456-480,485-497,516-521 

 

Reference Books: 

1. J.Inder Singh Kalra And Pradeep Das Gupta, “Cooking With Indian Masters”,Allied 

Publishers Pvt. Limited, 

2. Nita Mehta and Tanya Mehta, “Tandoori Cooking in the Oven”, SNAB Publishers limited, 

New Delhi. 

 



 

 

SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester IV 

(2018-2021) 

Core Course – IX: Quantity Food Production Practical (18UHMC4P) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Int.Marks : 60 

Hours/ Week : 6       Ext.Marks : 40 

Duration : 90 hrs      Max.Marks : 100 

 

Course Objectives: 

 To understand the application of basic principles to bulk 

production of food. 

 To gain knowledge regarding selection and purchase of food. 

 To develop skills in menu planning for quantity preparation. 

Course Outcomes: 

1. Understand and prepare Indian regional menus in large quantities to suit the occasion.  

2. Described the students to the concepts of Specialty Cuisines. 

3. Establish the importance of bulk cooking within the Hospitality Industry. 

4. Gained knowledge in various special ingredients used in various cuisine. 

5. It also prepares the student to acquire basic skills and knowledge. Necessary to successfully 

identify the required standards in this area.  

6. Understand the difficulties in the bulk cooking process. 

7. Demonstrate use of appropriate safety and sanitation principles during food production  

 

Menu 1 

 Mulligatwany soup 

 Chicken tikka 

 Kashmir pulao 

 Naan 

 Mysore pak 

Menu 7 

 Veg  vindaloo 

 Chicken Cafreal 

 Sanna 

 Goan fish biryani 

 Bebinca 

 

Menu 2 

 Kuzhipaniyaram 

 Ennaikatharikkai  kuzhambhu 

 Kovaikkai   varuval 

Menu 8 

 Lal pudina cutlets 

 Chicken rogan josh 

 Garlic  naan 



 Adaidosa 

 Chow chow  sambar 

 Avial 

 Amritsari   veg  biryani 

 Kaakand 

 

Menu 3 

 Hyderabadi  chicken  biryani 

 Andhra chicken curry 

 Tomato pappu 

 Gutti  vengaya  kura 

 Booralen 

 Pesarattu     uppuma 

Menu 9 

 Veg   navaratna    Khorma 

 Paneer do pyaza 

 Soyabean biryani 

 Mughul  paratha 

 Sheer khurma 

 

Menu 4 

 Jeera pulao 

 Aloo  bhindi   masala 

 Panner   paratha 

 Chicken hariyali 

 Carrot  kheer 

Menu 10 

 Luchi 

 Bengali Choar dal 

 Patrani  machi 

 Keema rice 

 Malpura 

Menu 5 

 Malabar Chicken biryani 

 Beef  thoran 

 Puttu 

 Kadala curry 

 Ada prathaman 

Menu 11 

 Thaipeeth 

 Kolambhi  bhat 

 Kande    pohe 

 Masala  puri 

 Mavani  chicken 

 Puran  Poli 

Menu 6 

 Rawa  fried fish 

 Mangalore chicken curry 

 Neer  dosa 

 Batate  pathangi  gassi 

 Pinapple   kesari  bath 

 

Menu 12 

 Kozhirasam 

 Veg Idiyappam 

 Beans Muttaiporiyal 

 Mushroom biryani 

 Kariveppilai   Kozhi  Varuva 

 

 

 

 

 

 

 

 



 

 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester IV  

(2018-2021) 

Core Course – X: Food and Beverage Service (18UHMC42) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Int.Marks : 25 

Hours/ Week : 5       Ext.Marks : 75 

Duration : 75 hrs      Max.Marks : 100 

 

Course Objectives: 

 To have a knowledge about the Beverages and its classifications. 

 To know about the History and wine producing regions. 

 To know the students to learn the preparation of Alcoholic Beverages. 

Course Outcomes: 

1. Introduced the basic classification of alcoholic beverages. 

2. Demonstrated the wine making procedures and its classification. 

3. Understand the basic knowledge of beer, wine and sprits. 

4. Explained the manufacturing process of various spirits. 

5. Described the legal responsibilities followed in serving alcohol. 

 

 

UNITI            (15 hrs) 

Introduction to beverages – Alcoholic Beverage, Classification with example - Production 

of Alcoholic Beverages - Fermentation  method - Distillation Method - Brewing Method - 

Introduction to wines -History and Grape Varieties 

UNITII            (15 hrs) 

Process of Wine Making - Categorization of Wines – Color, Sweetness, Fortified wine, 

Champagne – Storage and Service of wine, Food and wine Harmony. 

 

UNITIII            (15 hrs) 

Principle Wine producing country and its region - France, Italy, Spain, Hungary, Portugal, 

Indian Wines - Reading a Wine Labeland Wine terminology. 

 

UNITIV            (15 hrs) 

Introduction to spirits - Production of Spirit - Pot still Method - Patent still method 

Manufacturing process of Whisky, Brandy, Rum, Gin, Vodka – International brand names of 

Spirits. 

 



UNITV            (15 hrs) 

Introduction to beer- Manufacturing Process, Types of beer – Ale, Lager, Stout, Porter, 

Draught, - International Brand Names - Care and Storage of beer. 

 

 

Text Books: 

1. R.Singaravelavan, “Food and Beverage Service”, Oxford university press,  

New Delhi.Edition 2012. 

2. Brain Varghese, “Professional Food and Beverage Service Management”, Macmillan India 

Limited,Edition 2005. 

3. Sudhir Andrews, “Food and Beverage Training Manual”, Tata McGraw hill Publishing 

Company Limited, Edition 2009. 

 

Unit Text Book No Chapters Page no 

I 1 18 306 – 308 

 19 333 – 335 

II 20 339,341, 

 21 354 – 358 

III 24 380,385,388, 

V 30 454 – 456 

III 2 11 97 - 103 

IV 10 81 – 87 

V 10 79 - 81 

IV 3 15 184 - 187 

 

Reference Books: 

1. Dennis Lillicarp and John Cousins, “ Food and Beverage Service”,  

Published by, Hodder and Stroughton Education, London, Edition 2002. 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester IV  

(2018-2021) 

Core Course – XI: Food and Beverage Service Practical (18UHMC4Q) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Int.Marks : 40 

Hours/ Week : 6       Ext.Marks : 60 

Duration : 75Hrs      Max.Marks : 100 

 

Course Objectives: 

 To familiarize and handle various Restaurant Practices, Equipments, Ingredients, of  

Bar . 

 To gain knowledge in wines, presentation and service sequence of wines. 

 To know about Spirits and how to take order and service of spirits. 

Course Outcomes: 

1. Advice customers on their choice of beverages including explaining the content and 

methods of production. 

2. Demonstrate practical ability in the service of range of beverages. 

3. Observe the establishment conventions in service of beverages. 

4. Use appropriate skills and hygienic and safe working practices at all times. 

5. Adopt appropriate liaison with other staff working with in food and beverage areas . 

 

 

UNIT I           (18 hrs) 

Writing a Menu in French with Wine Accompaniments - Taking orders - Presentation of 

Posture, Wine List, and Wine Orders. 

 

UNIT II           (18 hrs) 

Service of Wine (White, Red, Champagne and Rose) - Presentation in Basket -Wine Label 

reading - Opening of a Bottle Using Cork Screw. 

 

UNIT III           (18 hrs) 

Decanting –Serving - Taking Order for Other Alcoholic Beverages - Taking Order for Non- 

Alcoholic Beverages. 

 

UNIT IV           (18 hrs) 

Service of Beer andSpirits– Neat, on the rocks, Long Drinks. 

 

UNIT V           (18 hrs) 

Service of cigars and Nonalcoholic Beverages, Service of Cocktail and Mocktail. 



 

Reference Books: 

1. R.Singaravelavan, “Food and Beverage Service”, Oxford university press,  

New Delhi,Edition 2012. 

2. Dennis Lillicarp and John Cousins, “ Food and Beverage Service”,  

Published by Hodder andStroughton Education, London ,  Edition 2002. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester IV 

(2018-2021) 

Allied Course – III: Front office and Accommodation Operation (18UHMA41) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Int.Marks : 25 

Hours/ Week : 4       Ext.Marks : 75 

Duration : 60hrs       Max.Marks : 100 

 

Course Objectives: 

 To Impart the Knowledge about Qualities of a front Office Staff. 

 To Communicate the Knowledge about Introduction to House Keeping department. 

 To Learn about Basic Knowledge about Various Cleaning methods and Procedures in the 

Hotel. 

Course Outcomes: 

1. Explained the organization structure of uniformed staff. 

2. Have an understanding of the importance of reservation and its procedure. 

3. Understanding the concept of over booking and forecasting room reservation. 

4. Explained the terminologies used in the front office department. 

5. Define the tariff procedures followed in the hotel industry. 

 

 

UNIT I            (12 hrs) 

Introduction to Lobby- Layout of Lobby - Organization chart ofuniformed staff - Qualities 

and importance of front office staff - Duties and Responsibilities of uniformed staff - Different 

types of room, Tariff, Plans. 

 

UNIT II           (12 hrs) 

Reservation- Importance of reservation – for hotel and guest - Modes and Sources of 

Reservation - Reservation Forms Format and Different Reservation (Documentation) System 

Followed in the Hotel Industry - Different Types of Reservation - Finding Room Availability - 

Over Booking and Forecasting Room Reservation. 

 

UNIT III           (12 hrs) 

Registration- Registration Form Format and Procedure for registration, Importance Pre-

Registration Formalities - Rooming a guest with reservation - Rooming a Walk-in GuestC-Form 

usage and its importance - Concept of Registration Process, Paging - Terminology used in Front 

office department. 

 

 



UNIT IV            (12 hrs) 

Cleaning Equipmentand Agents - Different types of cleaning equipment / Agents - 

Classification and Selection Criteria - Care and Maintenance of Cleaning Equipment / Agents - 

Terminologies used in Housekeeping department. 

 

UNIT V           (12 hrs) 

Different Services Offered by Housekeeping Department - Setting up of Maids cart and its 

Importance - Room Cleaning Procedure (Vacant, occupied, Check out rooms) - Bathroom 

Cleaning Procedure - Day and Evening Services Procedure - Placement of Supplies and Amenities 

in guest room,Checklist. 

 

Text Books: 

1. S.K.Bhatnagar, “Front Office Management”,Frank Brothers and Co.Ltd, New Delhi, 

Edition 2006. 

2. Sudhir Andrews, “Hotel House Keeping Operation and Management”, Oxford University 

Publication, New Delhi, Tenth Edition 2012. 

 

Unit Text Book No Chapters Page no 

I 1 5 145-148,158-160,163-164 ,167-

177,97-104 

II  8 238,239,244,240-241,252-257,290 

III  8 304-304,308,316-317,308,330 

IV 2 7 143-152,167-168, 

V  11 156-157,285-298,319 

 

 

Reference Books: 

 

1. Sudhir Andrews, “Hotel Front Office Training Manual”,Tata Mc Graw Hill Publishers, New 

Delhi, Edition 22004. 

2. Sudhir Andrews, “Hotel House Keeping Training Manual”, Tata Mc Graw Hill Publishers, New 

Delhi, Edition 2, 2005. 

 

   

 

 

 

 

 



 

 

SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

SemesterIV  

(2018-2021) 

Skill Based Course – I: Front office and Accommodation Operation Practical (18UHMS4P) 

(For those who join from June 2018 and afterwards) 

Credits : 2       Int.Marks : 40 

Hours/ Week : 2       Ext.Marks : 60 

Duration : 30 hrs      Max.Marks : 100 

 

Course Objectives: 

 To Gain the Basic Knowledge about Different equipment in Front Office. 

 To know about the various forms used in Front office. 

 To learn about bed making Procedure in the room. 

Course Outcomes: 

1. Gained the basic knowledge of various equipment handled in the front office department in 

hotel industry. 

2. Basic communication skill used in the front office department. 

3. Impart the knowledge of current affairs and currency rates. 

4. Demonstrated the various surface cleaning methods followed in the hotel industry. 

 

 

UNIT I            (6 hrs) 

Receiving the guest with Reservation, Guest Registration Procedure, and Walk in guest, 

Handling guest baggage and Left Luggage, Scanty Baggage Procedure. 

 

UNIT II            (6 hrs) 

Filling up the various forms and formats(C – Form, Errand card, Guest registration Card 

Booking Diary, Guest Folio) -Role play as Different Level in Hotel Industry - how to handle guest 

complaints and special request. 

 

UNIT III           (6 hrs) 

 Identification of Cleaning Materials- cleaning chemicals (R1, R2, R3, R4, R5, R6, R7, R9) 

BrandNames and Agents-Method of Cleaning Glasses, Polishing Brass, Silver, Furniture and 

telephones. 

 

UNIT IV           (6 hrs) 

Cleaning of Guest Rooms, Bath Rooms-Cleaning Carpet, hard floors, Soft floors and 

medium floors-Operating Vacuum cleaner, carpet shampooing-Refilling of Guest Amenities. 



UNIT V           (6 hrs) 

Procedure for Bed Making, Different types of Sheets used in Bed making-Evening Service 

procedure and steps to be followed while doing bed making. 

 

Reference Books: 

1. S.K.Bhatnagar, “Front Office Management”, Frank Brothers and Co.Ltd, New Delhi, 

Edition 2006. 

2. Sudhir Andrews, “Hotel House Keeping Operation and Management”, Oxford University 

Publication, New Delhi, Tenth Edition, 2012. 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester IV 

(2018-2021) 

Value Based Course – I: Impacts of Tourism (18UHMV41) 

(For those who join from June 2018 and afterwards) 

Credits : 1       Int.Marks : 25 

Hours/ Week : 2       Ext.Marks : 75 

Duration : 30hrs       Max.Marks : 100 

 

Course Objectives: 

 Tounderstand the significance of tourism in economic development of a nation. 

 To explain the terms carrying capacity and sustainable tourism development. 

 To understand the concept Medical tourism. 

Course Outcomes: 

1. Understands the concept impacts of tourism, merits and demerits of impacts. 

2. Described the impacts of tourism on physical, cultural, economic etc. 

3. Understand the concept medical tourism and its growth. 

 

 

UNIT I            (6 hrs) 

Introduction to Impacts of Tourism – Economic Impacts of tourism - Employment 

Generation – Tax Revenue – Foreign Exchange - Rural Development – Improved Infrastructure – 

Multiplier Effect. 

 

UNIT II            (6 hrs) 

Introduction to Environmental Impact - Negative impact of tourism on environment 

Positive Impact of Tourism on Environment. 

 

UNIT III-           (6 hrs) 

Introduction to Socio – Cultural Impact -Tourist Host Interactions – Impacts on Society - 

Culture and Authenticity – Minimizing negative impact on culture. 

 

UNIT IV-           (6 hrs) 

Carrying capacity – Dimensions of carrying capacity - Factors affecting carrying capacity - 

Environmental Impact assessment - Sustainable Tourism – Responsible Tourism. 

 

 

 

 

 



UNIT V-           (6 hrs) 

Medical Tourism – Introduction - Reason for the success of medical tourism - Medical 

tourism in India: An Emerging trend - Emerging Trends in Tourism – Space Tourism, Underwater 

Tourism - Spiritual Tourism, Eco Tourism. 

 

 

Text Books: 

1. Sunithra Roday, Archana Biwal, Vandana Joshi, “Tourism Operations and Management”, 

Oxford Publications, Edition 2013. 

2. Devashish Dasgupta, “Tourism Marketing”, Dorling Kindersley Pvt.Ltd. 

 

 

Unit Text Book No Chapters Page no 

I 1 14 398 – 402, 404 

II 14 406 – 411 

III 14 412 – 414, 416 – 419 

IV 14 420 – 423, 426 – 429 

V 16 464,465 

V 2 14 248 249, 254,255 

 

Reference Books: 

1. A.K.Bhatia, “Tourism Development Principles and Practices”, Sterling Publishers Private 

limited, Edition 2002. 

 

 

 

 

 

 

 

 

 



 

 

Sri Kaliswari College (Autonomous),Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Core Course – XII: Advanced Food Production and Patisserie (18UHMC51) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Internal : 25 

Hours/ Week : 5       External : 75 

Duration : 75 hrs      Max. Mark : 100 

 

Course Objectives: 

 To impart to the students skills, knowledge and attitudes required to International Cuisine.   

 To make the students able to understand the Functions of Gardemanger. 

 To provide the adequate knowledge of Yield and Kitchen Management. 

Course Outcomes: 

1. Demonstrated the skills, knowledge and attitudes required to International 

Cuisine.   

2. Illustrated the history of various cuisines 

3. Developed professional cooking skills towards the hospitality industry. 

4. Understand the Functions of Gardemanger. 

5. Ability to use terminology, appropriate to the field of food processing, 

correctly and contextually. 

6. Adequate knowledge of Yield and Kitchen Management. 

7. Described the importance of Dairy products in culinary usage. 

 

 

UNIT I      (15 hrs) 

            Introduction to Larder-Sections in Larder- Functions of the Larder Department , 

Responsibilities of the Gardemanger, Larder Control – Larder Equipment Butchery – Butchery 

Equipments – Skeletal Formation of Meat items- Bacon,, Ham and offal’s. Horsd’oeuvres – Cold 

cuts – Aspic jelly – chaudfroid Sauce,   - Sausages – Force meats –Platter Garnishes. 

 

UNIT II           (15 hrs) 

    International Cuisines , French- History, Ingredients ,famous foods , Chinese – History, 

Ingredients, famous foods, Italian - History, Ingredients, famous foods, Spain – History 

,Ingredients , famous foods, Mexican- History, Ingredients, famous foods ,Barbeque, Culinary 

cooking regions, ingredients, equipment and menu. 

 



 

 

UNIT III           (15 hrs) 

            Tinned food products, Rolls, burgers, pizzas, hot dogs and Sandwich 

Types, preparations, selection of spreads, fillings, classical sandwiches-Plain sand witches ,Open 

,closed, Double Decker, Club sand witches, Ribbon sandwiches’ , Smorgasbord, canapés . 

 

UNIT IV           (15 hrs) 

   Menu Designing, Engineering- Star, Plow horses, Puzzles ,Dogs and 

Merchandising- Duty Rota Standard portion and portion control-Portion control equipment, portion 

amount, Indenting and Costing-Stores, Screws line management.  

 

UNIT V           (15 hrs) 

Yield management- Flash food cost control-  Stock taking method and food cost percentage 

- Standard Purchase Specification - LIFO – FIFO- Kitchen Management- Kitchen Supervision- 

Elements of Supervision in kitchen- Standards of hygiene in food production. 

 

Text Books: 

 

1. Krishna Arora,“Theory of Cookery’’,Frank Bros and Co. 

2. Parvinder S.Bali, “Food Production Operations’’, Oxford University Press. 

3. David Fosketi, “The Theory of Catering’’, Hodder and Stoughton Educational, A division 

of Hodder Headline, 338 Euston Road, London NW1 38H. 

4. Parvinder S.Bali , “International Cuisine and Food Production Management”, Oxford 

University Press. 

5. Chrisine france, “Barbecue”,-Herms House. 

6. Victor Ceserani, Ronald Kinton, David Foskett, “Practical Cookery”, Hodder and 

Stoughton. 

7. William J.Sultan , “Practical  Bakery”,John Wiley and Sons Inc. 

8. Mohini Sethi.Surjeet Madhan , “Catering Management,” New Age International 

Limited,New Delhi. 

 

Unit Text Book No Chapters Page no 

I 

1 

5,6,9 99-101,148-169,270-274 

II 2 4-9 

III 6 226 

IV 9 259-266,278-281 

V 2 12 216 



IV 
3 

9,10 316-319,322-331,349-352 

V 7,10,16 215-227,353-358,510-519 

I 

4 

1 3-9, 

II 67 137-162,185-192,198-226 

III 4 94-107 

II 5 1 6-254 

III 6 14 490-507 

III 7 14 774-781 

IV 8 13 176-184 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Sri Kaliswari College (Autonomous) Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Core Course – XIII: Advanced Food Production and Patisserie Practical (18UHMC5P) 

(For those who join from June 2018 and afterwards) 

Credits : 6       Internal : 40 

Hours/ Week : 6       External : 60 

Duration : 90 hrs      Max. Mark : 100 

Course Objectives: 

 To impart to the students skills, knowledge and attitudes required to 

International Cuisine.   

 To develop the information of professional cooking towards the 

hospitality industry. 

 To provide the knowledge on Bakery. 

 To provide the adequate knowledge of Yield and Kitchen Management. 

Course Outcomes: 

1. Demonstrated the important recipes followed in French, Italian and Mexican cuisines. 

2. Understand the cooking techniques in Chinese cookery. 

3. Making the dough for various breads and sponges. 

4. Apply knowledge of nutrition to food preparation. 

5. Learn proper use of equipment for baking and cooking. 

6. Understand the concept flambé used in the cooking skills. 

7. Ability to create their own menu according their specialization. 

 

Chinese menu 

 Shezwan 

chicken soup 

 Chinese 

Garlic mushrooms 

 Kung fu 

chicken 

 Singapore 

noodles 

 Niangao 

Thai cuisine 

 Thai style 

sweet corn soup 

 Thai prawn 

salad 

 Thai yellow 

chicken curry 

 White rice 

 Toffee 

meringue bars 

French Menu 

 French onion 

Indian cuisine 

 Tomato shorba 



soup 

 Minted melon 

salad 

 Lamb And 

spring veg stew 

 Mash potato 

 Apricot and 

orange jelly 

 

 Tandoori 

salad 

 Lamb rogan 

josh 

 Kashmir pulao 

 Pinni 

 

French Menu 

 Tomato and 

basil soup 

 French Goat 

cheese salad 

 Vegetable with 

lentil bolognaise 

 Steamed 

vegetables 

 Surprise 

lemon pudding 

Mediterranean cuisine 

 Humus 

 Pita bread 

 Grilled salmon 

 Greek salad 

 Baglava 

 

Mexican cuisine 

 Corn soup 

 Empanadas 

 Chicken 

enchiladas 

 Fried potato 

 Almond 

orange biscuits 

 

Mexican Cuisine 

 Tortilla soup 

 Quesadillas 

 Chicken fajitas 

 Red bean 

 Mexican 

cookies 

Italian cuisine 

 Minestrone 

soup 

 Italian salad 

 Pasta with 

pesto 

 Tiramisu 

 

Italian cuisine 

 Pasta and 

dried bean soup 

 Tricolour 

salad 

 Pasta vongale 

 Panacotta 

Spanish cuisine Spanish cuisine 



 Gazpacho 

 Spinch 

,Baingan and prawns salad 

 Spanish Paleo 

 Chicken fritata 

 Good Friday 

fritters 

 

 Mix veg soup 

 Stuffed 

mushrooms 

 Chicken with 

almond  

 Saffron rice 

 Cashew nut 

cookies 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Core Course – XIV: Advanced Food and Beverage Service Management (18UHMC52) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Internal : 25 

Hours/ Week : 5       External : 75 

Duration : 75hrs      Max. Mark : 100 

Course Objectives: 

 To have a knowledge about Liqueurs, Aperitif and Tobacco. 

 To develop a knowledge of all F&B Operations and Menu Management. 

 To understand about basic laws related to F and B Service Establishments. 

Course Outcomes: 

1. Understand the knowledge on liqueurs, aperitif and digestive. 

2. Understand the concept of function catering, procedure to book a function catering and 

types of function catering. 

3. Apply basic beverage and bar operations knowledge. 

4. Apply the principles of menu planning and layout to the development of menus. 

5. Execute professional practices based on the occupational standards step of service. 

 

. 

UNIT I             (15 hrs) 

 Liqueurs, Aperitif and Tobacco- Introduction – Aperitif, Liqueur, -Production of liqueur-

Categories of liqueur- Characteristics of Liqueur -Types of aperitif – Vermouth, Bitter-Tobacco – 

introduction-Types of cigar-Care and Service of cigar. 

 

UNIT II            (15 hrs) 

 Function Catering- Introduction to Function Catering-Types of functions-Banquets, 

Formal function, informal function, social function, public relation, conference - Types of Buffet 

setup -soaking a function-Function Prospectus-Audio visual equipments, table plans, spacing table 

setup . 

 

UNIT III            (15 hrs) 

             Bar Management-    Qualities of Bartender- the bartender jobs, job description, job 

summary, principle accountability, personal presentation-Types of bar-Points for effective selling-

Stock Control-Stock Management in cellar – Cocktail Definition – Components of cocktail - 

Methods of Making Cocktails. 

 

 

 



UNIT IV            (15 hrs) 

            Customer Relationship Management-Introduction - Importance of Customer Relationship 

Management, Regular guest, occasional guest, visitors or first timer-Guest satisfaction-Food safety 

and Hygiene-Pulling, Retaining and pushing factors. 

 

UNIT V             (15 hrs) 

 Law Related to F and B Business-Areas covered by labor legislation – Working 

condition, Welfare, Health and Safety -   Payments-   Food Laws-Food Standards in India-Role of 

Consumers in maintaining Standards. 

  

Text Books: 

 

1. R.Singaravelavan, “ Food and Beverage Service”, - Oxford university press,                 

New Delhi. 

2. George Ellis, “Bartender’s Hand Book “, Global Books and Subscription Services. 

3. Mohini Sethi, “CateringManagement: An Integrated Approach”, New Age International 

(P) Ltd., Publishers. 

 

Unit Text Book No Chapters Unit 

I 
1 

 

 

39 499 – 502 

42 555 – 561 

II 45 
605,606,615 – 617, 

622, 

IV 47 658 – 662 

III 
2 

1 1 

2 24 

3 56,57 

5 100 – 103 

1 41 524 - 527 

V 3 30 389 – 399 

 

 

  

 

 



 

SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Core Course – XV: Advanced Food and Beverage Service Management Practical 

(18UHMC5Q) 

(For those who join from June 2018 and afterwards) 

Credits : 4       Internal : 25 

Hours/ Week : 4       External : 75 

Duration : 60 hrs      Max. Mark : 100 

Course Objectives: 

 To gain the basic knowledge about bar and equipment handling. 

 To develop a knowledge on methods of making mocktails. 

 To know about the function catering and setup procedure. 

Course Outcomes: 

1. Understand the knowledge on mocktail making methods. 

2. Developed the innovative ideas on garnishing the mocktails. 

3. Execute professional practices on function catering and staff allocation. 

4. Understand to create function prospectus 

5. Understand the procedure followed in the billing process. 

6. Developed knowledge on various function setups. 

7. Gained knowledge on various theme based setup and its requirements. 

 

BAR           (20 hrs) 

 Equipments for cocktail preparation. 

 Methods of making cocktails. 

 Building, Stirring. 

 Shaking, Blending. 

 Layering. 

 Mock tail Preparation. 

 Garnishes. 

FUNCTION CATERING       (20 hrs) 

 Booking a function. 

 Compiling menu for a function. 

 Creating Function Prospectus. 

 Hall Arrangement – Setup / Entertainment / Decorations. 

 Staff Allocation. 

 Billing Procedure. 

 



THEME SETUP       (20 hrs) 

 Occasional based. 

 Christmas. 

 Valentine’s day. 

 Theme Dinner. 

 Italian. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Major Elective Course I: 1Entrepreneurship Management (18UHMO51) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 4       External : 75 

Duration : 60hrs       Max. Mark : 100 

Course Objectives: 

 To Gain the Basic Knowledge about the Entrepreneurship. 

 To know about the different organizations in Entrepreneurship. 

 To Learn about Knowledge on Project Report. 

Course Outcomes: 

1. Understand the basic concept of Entrepreneurship. 

2. Knowledge about relation between Entrepreneurship and Hotel Industry. 

3. Understand the support institutions for Entrepreneurship training Programme. 

4. Understand ideas about to setup plant and its designing.  

5. Concept of project report, components of project and the essential steps in developing a 

project. 

 

UNIT I           (12 hrs) 

Introduction- Entrepreneurship-Definition-Characteristics and qualities of entrepreneur, 

Types of entrepreneurs. 

 

UNIT II            (12 hrs) 

Rural Entrepreneurship Meaning of rural industry-Need for rural Entrepreneurship-

Problems of Rural Entrepreneurship-Measures to develop rural Entrepreneurship – Role of NGOs. 

 

UNIT III            (12 hrs) 

Starting a New Venture Search for a business Ideas - Idea Processing and Selection-Project 

– Classification-Project life Cycle-Project Identification. 

 

UNIT IV           (12 hrs) 

Project Report -Project report – Meaning -Importance of Project-Contents-Planning 

Commission-Project Appraisal and Guidelines. 

 

 

 

 

 



UNIT V           (12 hrs) 

Plant Location and Layout Steps in Plant Location-Selection of Plant Location-Selection of 

site and Factory-Design and Layout-Types of Layout. 

 

Text Books: 

1. Dr.L.Rengarajan, “Entrepreneurship Development “,Sri Renga Publication. 

 

Unit Text Book No Chapters Page no 

I 

1 

1 3 – 4, 9 – 19 

II 3 54 – 61 

III 4 120 – 135 

IV 7 144 – 154 

V 8 234 – 242 

 

Reference Book: 

 

1. Vasanth Desai, “ Dynamics Of Entrepreneurial Development and Management “,  Himalayan  

PublishingCompany, New Delhi, Edition 2005. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Major Elective Course I – Event Management (18UHMO52) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 4       External : 75 

Duration : 60 hrs      Max. Mark : 100 

Course Objectives: 

 To Gain the Basic Knowledge about different events in a hotel and it’s Operations. 

 To gain the knowledge of Planning for an event.  

 To know the principle marketing Strategies. 

Course Outcomes: 

1. Develop and implement financial initiatives based on event objectives through methods 

such as sponsorship Programmes, grant applications and fund raising initiatives. 

2. Plan design and coordinate effective site and facility operations. 

3. Apply the principles of marketing to events. 

4. Create, plan, and implement effective Programming for events. 

5. Apply the principles of professionalism and ethics to event management. 

 

UNIT I           (12 hrs)  

Nature and types of Event-Objectives of Event-Characteristics and importance of Event 

Types of Event- Structure of Event. 

 

UNIT II             (12 hrs) 

  Event as a product-Event Hierarchy- Categories of Event-Eventvariation, 

Exhibition, watch. 

 

UNIT III           (12 hrs) 

 Event planning function-Need for planning-Types of Planning and principles- Steps in 

planning. 

 

UNIT IV           (12 hrs) 

Managing Event Process-Activities in Event Management-Celebrity 

Management,Managing media coverage-Event management Strategies and Tactics. 

 

 

 



UNIT V           (12 hrs) 

 Event Leadership-Event Marketing-Concept of market in Event-Celebrity Advertising-

Evaluation of Event. 

 

 

Text Books: 

1. Sita Ram Singh, “Event Management”, APH Publishing Corporation, New Delhi, 

 Edition 2012. 

 

Unit Text Book No Chapters 

I 1 1 - 16 

II 2 17 – 35, 43 – 46 

III 3 47 – 59 

IV 5,6 97 – 104, 118 – 126 

V 7,8,9,10 163 – 171, 187 – 191, 232 -241 

 

Reference Books: 

1. Anton Shone,-  “Successful Event Management” ,  Cengage Learning Business Press 

Edition 2 2004. 

2. Julia Tum, “Management of Event Operations” Atlantic Publishing Company. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester V 

(2018 – 2021) 

Major Elective Course I:  Consumer Affairs (18UHMO53) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Int. Marks : 25 

Hours/Week : 4        Ext. Marks :75 

Duration : 60 Hrs      Max. Marks : 100   

Course Objectives: 

 To familiarize the learners with their rights and responsibilities as a consumer, the social 

framework of consumer rights and legal framework of protecting consumer rights.  

 To provide an understanding of the procedure of redress of consumer complaints, and the 

role of different agencies in establishing product and service standards.  

 To enable the learners to comprehend the business firms’ interface with consumers and the 

consumer related regulatory and business environment. 

Course Outcomes: 

1. The learners know about the need for consumer protection and the areas covered by 

consumer protection law 

2. Learners will have a clear idea on legislative controls on unconscionable conduct, 

misleading or deceptive conduct, false or misleading representations and other unfair 

practices 

3. The learners know the legal obligations of a supplier of goods or services  

4. The learners know the obligations of manufacturers and the rights of consumers to 

compensation 

5. The learners know the bodies available to protect the rights of the consumer and discuss 

their operations. 

 

UNIT I               (12 hrs) 

Consumer – meaning, Consumer and markets – Whole sale, Retail and Online markets 

concept of price – Retail price including Maximum Retail Price (MRP) with Goods and Service 

Tax (GST) 

Consumer problems – Consumer Complaints – defect in goods, spurious goods, deficiency 

service – unfair trade practices – Restrictive trade practices. 

 

UNIT II          (12 hrs) 
Consumer Rights and UN Guidelines on Consumer Protection – Consumer Protection Act, 

1996, Consumer Protection Bill 2018. 

Consumer Protection Council – Objectives – Dispute Redressal forums – Central, State and 

District lands – Composition, Powers and Jurisdiction. 



UNIT III           (12 hrs) 

Grievance Redressal Mechanism under the Indian Consumer Protection Law :Who can file 

a complaint? Grounds of filing a complaint; Limitation period; Procedure for filing and hearing of 

a complaint; Disposal of cases, Relief/Remedy available; Temporary Injunction, Enforcement of 

order, Appeal, frivolous and vexatious complaints; Offences and penalties. 

 Recent Cases decided under Consumer Protection law by Supreme Court/National 

Commission.  

 

UNIT IV           (12 hrs) 

Role of Industry Regulators in Consumer Protection : Banking: RBI and Banking 

Ombudsman - Insurance: IRDA and Insurance Ombudsman - Telecommunication: TRAI - Food 

Products: FSSAI - Electricity Supply: Electricity Regulatory Commission - Real Estate Regulatory 

Authority  

 

UNIT V          (12 hrs) 

Contemporary Issues in Consumer Affairs: Consumer Movement in India: Evolution of 

Consumer Movement in India. Interest of consumer and Misleading Advertisements, National 

Consumer Helpline and Product testing. 

 Quality and Standardization: Voluntary and Mandatory standards; Role of BIS, Indian 

Standards Mark (ISI), Ag-mark, Hallmarking, Licensing and Surveillance. 

 

Text Books: 

 

1. “The Consumer Protection Act, 1986”, Universal Law Publishing, New Delhi, 2017. 

2. Dr. Francis Cherunilam, “Business Environment: Text and Cases”, Himalaya Publishing 

House, Mumbai, 26
th

 Revised Edition, 2017. 

3. Swarup C. Sahoo and Suresh C. Das, “Insurance Management: Text and Cases”, Himalaya 

Publishing House, Mumbai, 2
nd

 Revised Edition, 2017. 

 

Unit 
Text Book 

No. 
Chapter Section Page No. 

I 1 1 & 2 - 3 - 14 

II 2 10 - 188 - 206 

III 1 3 - 14 – 36  

IV 3 25 & 27 - 
220 – 229, 

244 - 249 

V 1 4 - 40 – 54  

 

Reference Books: 

1. Khanna, Sri Ram, SavitaHanspal, Sheetal Kapoor, and H.K. Awasthi, “Consumer Affairs” 

- Universities Press, 2007 

2. Choudhary, Ram Naresh Prasad , “Consumer Protection Law Provisions and Procedure” - 

Deep Publications Pvt Ltd, 2005. 

3. G. Ganesan and M.Sumat,”Globalisation and Consumerism”, - Regal Publications, 2012.  

4. Rajyalaxmi Rao, -“Consumer is King”, - Universal Law Publishing Company, 2012. 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Skill Based Course II: Advanced Front Office and Accommodation Management 

(18UHMS51) 

(For those who join from June 2018 and afterwards) 

Credits : 2       Internal : 25 

Hours/ Week : 2       External : 75 

Duration : 30 hrs      Max. Mark : 100 

Course Objectives: 

 To know about the Organization of the Hotel as well as the Front Office andHousekeeping. 

 To Impart the Knowledge about the Qualities of a front Office Staff and Housekeeping 

staff. 

 To Communicate the Knowledge about the Reservation System. 

Course Outcomes: 

1. Explained the role of Front office in marketing and promotion 

2. Demonstrated the classes of fire and various fire extinguishers used in fire-fighting. 

3. Understand about linen and its classification. 

4. Basic concepts about flower arrangement and its types. 

 

UNIT I           (6 hrs) 

Front Office Marketing And Sales -The role of Front office in Marketing and Sales-Identify 

the Market, Purpose of Sales Planning-Different types of Selling -Discount and Discount Fixation 

Policy-Establishing the Room rates (Rule of Thumb Approach, Hubbart Formula).  

 

UNIT II           (6 hrs) 

Budget Definition – Types of Budget – Advantages of Budget control – Limitation of 

Budget – Making of Front office Budget – Forecasting Room Revenue 

 

UNIT III           (6 hrs) 

Special Situations -Fire, Classes of fire -Fire Prevention and Fire Fighting Safety awareness 

and accident prevention-Dealing with Various type of Guest (sick, Drunken, Single lady, fuzzy 

guest)-First aid, Contents of First aid Box and its handling procedure. 

 

UNIT IV           (6 hrs) 

Linen And Laundry Management -Definition of fiber, fabric and classification of fiber-

Definition of Linen and classification of linen in the hotel-Layout of linen room and its control 

procedure-Organization chart of laundry with the duties and responsibilities of staff-Process of 

Laundry and the types of equipment used. 

 



UNIT V           (6 hrs) 

Flower Arrangement-Introduction to flower arrangement-Level of placing arrangement-

Types of flowers and fillers used-Equipment used and styles of arrangementCare and Conditioning 

of flower. 

 

Text Books: 

   

1. S.K.Bhatnagar, “Front Office Management” Frank Brothers. Co.Ltd, New Delhi, Edition2006. 

2. G.Raghu balan, Smritee Raghubalan , “Hotel Housekeeping Operations and Management”, 

Oxford University Press, Edition 2009. 

 

Unit Text Book No. Chapters Page No 

I 

1 

9 395-400 

II 12 463,466-468,471,472,482,484,485 

III 14 538-540,552-557 

IV 
2 

16,17 361,404-415,425-431 

V 27 644-645,656-664,648-652 

 

 

Reference Books: 

1. Sudhir Andrews,“ Hotel House Keeping Training Manual” ,  Tata Mc Graw Hill  

Publishers, New Delhi, Edition 2 2005. 

2. Sudhir Andrews, “ Hotel Front Office Training Manual”,  Tata Mc Graw Hill Publishers,  

New Delhi, Edition2004. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester V 

(2018-2021) 

Skill Based Course III: Advanced Front Office and Accommodation Management Practical 

(18UHMS5P) 

(For those who join from June 2018 and afterwards) 

Credits : 2       Internal : 40 

Hours/ Week : 2       External : 60 

Duration : 30 hrs      Max. Mark : 100 

Course Objectives: 

 To impart a knowledge on supervisor and managerial aspect of Front Office management 

in Front Office department. 

 Able to understand supervisor and managerial aspect of Accommodation management in 

Housekeeping department. 

Course Outcomes: 

1. Understanding the importance of forecasting, revenue management and reservation 

technologies and the impact it has on a hotel. 

2. Demonstrated about the PMS system used in the hotel industry. 

3. Get knowledge on up selling techniques for front office personnel. 

 

Front Office:           (15 hrs) 

 Conducting Mock up Interviews. 

 Role Play on Executives Levels. 

 Setting the Five Star Categories Lobby. 

 Selling Techniques. 

 Advertising Methods. 

 Management Control Authority. 

 

House Keeping:          (15 hrs) 

 Guestroom Supervision. 

 Public area Supervision. 

 Laundry washing Cycle and Dry Cleaning procedures. 

 Flower Arrangement. 

 Theme decoration. 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Core Course- XVI:Professional Food Production and Patisserie Management (18UHMC61) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 3       External : 75 

Duration : 45 hrs      Max. Mark : 100 

 

Course Objectives: 

 To impart comprehensive knowledge inputs and opportunities for skill development. 

 To develop suitable attitudes towards Hospitality industry. 

 The relative importance of skills development to production research Management. 

 

Course Outcomes: 

1. Demonstrated ability to identify solutions to problems related to the processing of food. 

and to apply and expand upon the theoretical concepts presented in lectures. 

2. Demonstrated familiarity and competence with the practical skills and techniques used to 

process food.  

3. Ability to use terminology, appropriate to the field of food processing, correctly and 

contextually. 

4. Ability to understand the uses of various cooking wines and herbs. 

5. Ability to explain the benefits and limitations (scientific and ethical) of producing 

processed foods and be able to recommend, justify and critique commonly used methods of 

food processing. 

6. Capacity to formulate foods that meet specified requirements and which  

are intended to contribute to reducing community health concerns. 

 

UNIT I                 (09 hrs) 

Oriental cuisine and concept of health food, Japanese cuisine-Japanese cooking style, 

Japanese History, Japanese cooking equipment, Japanese dishes, Thai cuisine-Thai  cooking 

style, Thai History, Thai cooking equipment, Thai dishes, Chinese cuisine-Chinese cooking style, 

Chinese History, Chinese cooking equipment, Chinese dishes,  

 

UNIT II               (09 hrs) 

 Western plated food presentation, Introduction, The concept of plate presentations-Create a 

frame work, keep it simple, Balance the dish, Merging of flavors, colors, shape and textures on the 

plate, Emerging trends in food preservations,HACCP – Principles of HACCP. 

 

UNIT III               (09 hrs) 

Uses of wine and herbs in cooking, Introduction, Herbs, uses of herbs in cooking, Popular 

herbs used in cooking-Mint, oregano, Thyme, Parsley, Rosemary, Wines used in cooking, Use of 

wines in cooking, Dry cooking, Dry nutty/oxidized wines, Sweet fortified red wines like port, 

Sweet white  wines, Rice wine. 



 

UNIT IV             (09 hrs) 

Advanced pastry and confectionary, Chocolate production, Types of chocolate, Tempering 

of chocolate and its applications, Types of frozen desserts, Commodities used in making frozen 

desserts, Storage and service of frozen desserts. 

 

UNIT V              (09 hrs) 

Research and Product Development, Introduction, Testing new Recipe, Developing new 

recipes, find your recipe personality, the perfect dish, Tips for the ingredients, Food trials, 

Evaluating a recipes. 

 

Text Books: 

1. Pavinder.S.Bali, “International Cuisine and Food Production Management”, Oxford 

higher education. 

2. Krishna Arora, “Theory of Cookery”, Frank Bros and Co. 

 

Unit Text Book No Chapters Page no 

I 1 9,10 253-256,260-262,266,270-283,289-

292,304-313 

II 7,8 224-245 

III 5 111-125,129-131 

IV 11,12,14 319,367-378,425,428-431,439-441 

V 18 502-514 

V 2 4 52 – 54 

 

 

 

 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous),Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Core Course–XVII: Professional Food and Beverage Management (18UHMC62) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 3       External : 75 

Duration : 45 hrs      Max. Mark : 100 

 

Course Objectives: 

 To know about the Different areas related to service.  

 To make the students professionally fit for the Service industry. 

 To have a knowledge about cost control, budget and forecasting. 

Course Outcomes: 

1. Demonstrate to guests, in a professional manner, the interpersonal and selling skills 

required in a food and beverage service operation. 

2. Demonstrate the product knowledge required for a food and beverage operation. 

3. Demonstrated the legal requirement needed for beverages in hotel industry. 

4. Understand about the concept cellar and cellar management. 

5. Knowledge about cost control, budget and forecasting. 

 

UNIT I             (9 hrs) 

  Material Management, Introduction to Material Management, Planning and Budgeting of 

Material, Functions of Purchase Department, Limiting factors of Purchasing, Functions of Store, 

Stock Level. 

 

UNIT II            (9 hrs) 

 Licensing, Laws Related to Registration and Approval, Laws pertaining to alcoholic 

beverages, Type of licenses, Application for a License, Liquor licensing laws 

Offence against licensing laws. 

 

UNIT III            (9 hrs) 

 Food and Beverage Costing, Concept of Costing, Split sales, Rule of Thumb Approach, 

Evaluation of Selling Price of    Food, The Nature of the Product.  Cost Controlling, Objects and 

Advantages of cost control, Food cost/ Material Cost, Labor cost, Overhead cost,Total cost, UNIT 

costing, Net Profit, and Gross Profit. 

 

UNIT IV           (9 hrs) 

 Volume Forecasting And Production Control ,Introduction-Volume Forecasting, 

Standard  Yield, Standard Recipes, Standard Portion Sizes, Initial forecast –Past Records , 

Advanced Bookings, Current Events, Current Trends and Final forecast, Aids to volume 

forecasting – Sales History, cyclic Menus,  Standard Recipe, Portion Control-Portions Charts, 

Regular Checking, Staff Instruction and Display of Charts. 



 

UNIT V            (9 hrs) 

 Cost Control, Introduction to cost control, Advantages of cost control, Budget –

Introduction, The Budget as a Controlling Measure, Essentials of Budgeting and types-Operating 

Budget/Revenue Budget, Capital Budget, Financial Budget, Formulation of Budget- Budget 

Program, Budget Committee, Frame Overall Framework of Budgetary Control in hotels. 

 

Text Books: 

1. S.K. Bhatnagar, “Managing Food and Beverage Operations” Frank Bros and Co., 

Edition 2009. 

2. Dr.Jagmohan Negi, “Hotel and Tourism Laws”, Frank Bros and Co. 

3. Dr.Jagmohan Negi, “Food and Beverage Costing”, Himalaya Publishing House. 

 

Unit Text Book No Chapters Page no 

I 1 III 126,137,144,146,228,242 – 245 

II 2 7,8 146 – 148,152- 157, 

III 3 2,7,9 15, 20, 22, 122 – 124, 125, 164, 165 

IV 8 137 – 141 

V 24 332 – 341 

 

 

Reference Books: 

1. Dennis Lilli Carp and John Cousins, “Food and Beverage Service”, Published by- Hodder 

and Stoughton Education, Edition 2002. 

2. R.Singaravelavan, - “Food and Beverage Service”,Oxford university press,New Delhi 01. 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Core Course- XVIII: Professional Food Production and Patisserie Management Practical 

(18UHMC6P) 

(For those who join from June 2018 and afterwards) 

Credits : 5       Internal : 40 

Hours/ Week : 5       External : 60 

Duration : 75hrs       Max. Mark : 100 

Course Objectives: 

 To make the students to be profession on International Cookery. 

 To get familiar in Bakery and Confectionary. 

 To develop himself/herself a theme of Cuisine and to conduct festivals. 

Course Outcomes: 

1. Understand and explain the kitchen supervisory functions. 

2. Understand and explain the menu developing and engineering. 

3. Understand and explain the recipe costing and pricing. 

4. Understand the planning of functions. 

5. Understand and explain kitchen communication with stakeholder. 

 

Garde manger Work         (15 hrs) 

 Salads – Sandwiches- – Canapés –Carving – Galantines – Balantines –Mousses. 

 

International Cookery         (15 hrs) 

 Japanese – Thailand – Philippine – Spanish – Middle Eastern. 

 

Bakery and Confectionary          (15 hrs) 

Variety of yeast goods – Ice creams – Frozen desserts – Sugar and Chocolate works 

Variety Puff Pastries – Icings – Gum paste – Cookies and Biscuits – Cakes decorations. 

 

Hot section           (15 hrs) 

 Regional Indian cookery- Specialty Indian Cuisine – Community Cuisine.  

 

Food Trials            (15 hrs) 

Students should plan the menu according to their area of specialization and give the food   

trials in respective Cuisine and Plan to conduct the festivals. 

 

 

 



Menu 1 

 Carrot 

coriander soup 

 Hot tomato 

and mozzarella salad. 

 Five spice 

lamb 

 Roasted beef 

sandwich with sweet potato fries 

 Orange tart 

 

Menu 2 

 Leeks and 

potato soup 

 Mexican dip 

with chips 

 Spiced beef 

and apricot stew 

 Honey and 

ginger glazed carrots 

 Pumpkin pie 

Menu 3 

 Corn and 

shellfish chowder 

 Dim sum 

 Beef 

wellington 

 Creamed peas 

and carrots 

 Coconut 

bread 

Menu 4 

 Cream of 

broccoli soup 

 Golden cheese 

puffs 

 Chicken with 

mint sauce 

 Jewelled rice 

 Maple walnut 

tart 

 

Menu 5 

 Mediterranea

n tomato soup  

 Spinach and 

cheese dumpling’s 

 Cottage pie 

 Garlic roasted 

potatoes 

 Light fruit 

cake 

 

Menu 6 

 New England 

pumpkin soup 

 Vegetates with 

tahini 

 Spanish rice 

omelettes 

 Baked 

vegetables 

 Spice cake with 

ginger Frosting 

Menu 7 

 White bean 

soup 

 Fish and chips 

 Spaghetti 

bolognaise 

 Duchess potato  

 Chocolate brownie 

Menu 8 

 Scotch broth  

 Chickennugget

s 

 Irish stew 

 Sautéed beans 

 Apple cake 

 



Menu 9 

 Barley and 

vegetable soup 

 Chicken and 

cheese croquettes 

 Caribbean 

chicken kebabs 

 Mash potato 

 Masala 

cookies 

Menu 10 

 Bean  soup 

 Ensaladang 

mango salad 

 Phillipino 

noodles 

 Chicken 

rending 

 Empanadas 

 

Menu 11 

 Mulligatawny 

soup 

 Spicy fish 

rosti 

 Parmesan 

chicken sandwich 

 Chilli fries 

 Pineapple 

soufflé 

Menu 12 

 Fish soup 

 Mexican salad 

 Chicken with 

peppers 

 Fried onion 

rings 

 Birthday cake 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Core Course-XIX: Professional Food and Beverage Management Practical (18UHMC6Q) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 40 

Hours/ Week : 3       External : 60 

Duration : 45 hrs      Max. Mark : 100 

 

Course Objectives: 

 To know about different cocktail making methods.  

 To make the students Professionally fit for the Service industry,  

 To have knowledge about theme based restaurant setup. 

Course Outcomes: 

1. Understand about the various cocktail making methods. 

2. Demonstrated the setup for various occasions like Christmas, valentines etc. 

3. Demonstrated the set for various themes. 

4. Ensure that development needs are related to the Course Objectives of the establishment. 

5. Make contributions to the planning and implementation of development activities which 

are relevant to the individuals, the team and the organization. 

 

MANAGERIAL FUNCTIONS        (25 hrs) 

 Staff scheduling. 

 Maintaining various types of registers. 

 Conducting briefing, handover of the shift. 

 Making sales report of different F&B outlets. 

 Guest complains handling.  

 Preparing requisitions for purchasing and storage. 

 

MARKETING        (20 hrs) 

 Room Service. 

 Advertisement. 

 Guest feedback. 

 Offering special Invitation for special occasion. 

 Organize a theme party in your training restaurant and sell the concept to the selected 

cliental of your organization.  

 Prepare a food promotion for your training restaurant. 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester – VI 

(2018-2021) 

Core Course-XX: Project Report and Project Viva Voce (18UHMJ61) 

Credits : 3       Internal : 40 

Hours/ Week : 3       External : 60 

Duration : 45 hrs      Max. Mark : 100 

 

Course Objectives: 

 To gain Knowledge in the specialized area. 

 To gain in-depth knowledge in the particular area. 

 To develop new concept and ideas in the specified topic selected. 

Course Outcomes: 

1. To enable the students apply the knowledge and skills acquired in many facets of Hotel 

operation, tourism, learn to analyze data situations at logical decision. 

2. Got an in-depth knowledge in the particular topic selected. 

3. Interact with each other brings confidence with them during their entire professional life. 

 

  The student will have to undertake a research project on any topics from Hotel 

Management and Catering Science / tourism related branches in the curriculum. The research 

project is intended to serve the student develop ability to apply multidisciplinary concepts, tools 

and techniques to deal with any subject related to hospitality industry. 

The Project/Dissertation work can be done either individually or by a group not exceeding five 

students under the supervision and guidance of the teachers of the Department. The topics shall 

either be allotted by the supervising teacher or be selected by the students in consultation with the 

supervising teacher. 

The report shall be printed and spiral bound with around 50 A4 size pages. 

The layout is: Font:Times New Roman – Size: 12 - Line Spacing1.5 – Margin Left - 1.5;  

  

 The project report should be submitted to the Department at least 15 days before the last working 

day of the sixth semester. The candidate shall prepare TWO copies of the report: ONEcopy for 

submission to the department and one copy for the student to bring at the time of viva-voce. 

 

STRUCTURE OF THE REPORT: 

1. Title Pages. 

2. Certificate of the supervising Teacher with signature. 

3. Contents. 

4. List of Tables, Figures, Charts etc. 

5. Chapter 1-Introduction, Review of literature, Statement of the problem, Need and Significance  

of the study Objectives of the study, Research Methodology, Chapterisation scheme etc. 



6. Chapter II - Theoretical Back ground. 

7. Chapter III -Data Analysis and Interpretation. 

8. Chapter IV Summary, Findings and Recommendations. 

9. Appendix Questionnaire, Specimen copies of forms, other exhibits. 

10. Bibliography :( Books, journal articles, website etc. used for the project work). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Allied Course–IV: Professional Room Division Management (18UHMA61) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 4       External : 75 

Duration : 45 hrs      Max. Mark : 100 

 

Course Objectives: 

 To know about the Accounts and Night auditing. 

 To Impart the Knowledge about Housekeeping. 

 To Learn about Knowledge about Advanced Technologies in Room Division Management. 

Course Outcomes: 

1. Demonstrated the various records maintaining in the housekeeping department. 

2. Understand the procedures have to be followed in the record keeping. 

3. Understand about night auditing process, creation and maintenance of accounts. 

4. Described the concept interior design, various kind of lights used in hotel industry. 

5. Understand the role of colors in interior designing. 

 

 

UNIT I            (12 hrs) 

Guest Accounting,Job description of Front office cahier ,Records and Ledgers maintained 

by cashier (Visitors Tabular Ledger, Guest weekly bill, Allowance voucher, Visitors paid out, 

Foreign Currency encashment, credit card, charge slip, telephone voucher, cashier report, petty 

cash voucher)Ways of settling bills. 

 

UNIT II            (12 hrs) 

Night Auditing,Job description of Night Auditor, Creation and Maintenance of Accounts 

and Internal Control, Night Auditing Process. 

 

UNIT III            (12 hrs) 

Interior Designing, Principles of design ,Elements of design – Role of colors, lighting, floor 

and floor covering, wall and wall covering, furniture, Fixtures ,Role of accessories in interior 

designRedecoration, Refurbishing, Replenishing, Refurnishing. 

 

UNIT IV            (12 hrs) 

Changing trends in House Keeping, Hygiene, not just Cleanliness, Outsourcing, Training 

and Motivation,Eco friendly Amenities, Products and Processes, New Scientific Techniques, IT – 

Savvy Housekeeping. 

 



UNITV            (12 hrs) 

Knowledge about Advanced Technologies in Room Division Management ,Customer 

Relationship management ,Properties Management System ,Hotel Management Software System 

Fidelio System/Opera, IDS System, Guest Satisfaction Tracking System. 

 

Text Books: 

1. S.K.Bhatnagar, “ Front Office Management”, Frank Brothers and Co.Ltd, New Delhi,  

Edition 2006. 

2. G.Raghu balan, Smritee Raghubalan , “Hotel Housekeeping Operations and Management”, 

Oxford University Press, Edition  2009. 

 

Unit Text Book No Chapters Page no 

I 1 10 402,406-412 

II 10 437-447 

V 15 591-596 

III 2 24,25,26 559-562,572-586,638-639,641 

IV 31 713-716 

 

Reference Books: 

1. Sudhir Andrews, “Hotel Front Office Training Manual”, Tata Mc Graw Hill Publishers, New 

Delhi, Edition  2002. 

      2.  Sudhir Andrews, “Hotel House Keeping Training Manual”, Tata Mc Graw Hill  

Publishers, New Delhi, Edition 2 2005. 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Major Elective Course -II: Human Resource Management (18UHMO61) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 3       External : 75 

Duration : 45hrs       Max. Mark : 100 

Course Objectives: 

 To Gain the Basic Knowledge about HR. 

 To Impart the Knowledge about Job Evaluation and wages. 

 To Communicate the Knowledge Industrial relations and Trade Union. 

Course Outcomes: 

1. Contribute to the development, implementation, and evaluation of employee recruitment, 

selection, and retention plans and processes.  

2. Administer and contribute to the design and evaluation of the performance management 

program.  

3. Develop, implement, and evaluate employee orientation, training, and development 

programs.  

4. Facilitate and support effective employee and labor relations in both non-union and union 

environments.  

 

UNIT I            (9 hrs)  

Definition of Human Resource Management ,Scope, Semantics,Objective,Societal 

,Organizational,Functional, Personal , importance and Functions in HRM in Hotels,Organization of 

Personnel Department, Duties and Responsibilities of a HR Manager,Purpose of HRM . 

 

UNIT II            (9 hrs) 

            HR Planning (Forecasting, HR Inventory, Job Analysis),Importance of HR planning, 

Future personnel needs, Part of  strategic planning, International strategy  Definition of Job 

Description and Job Specification, Recruitment Sources and Process ,Definition Training and 

Types, Merits and Demerits of Training ,Performance appraisal Methods.  

 

UNIT III             (9 hrs) 

   Definition of Job Evaluation, Scope of job evaluation, Methods of Job Evaluation ,Job 

EvaluationProcess, Training and Development, Skills, Education, Development, Ethics Designing 

and Training and Motivation development Program,How to make training effective ,Definition of 

salary and wages, Character of good Incentive system. 

 



  UNIT IV           (9 hrs) 

Definition of Industrial Relations, Importance and functions of Industrial Relations, 

Definition of collective bargaining, Preparing for Negotiations, Identifying Bargainingissues, 

reaching the agreement, Nature of Trade Unions, EmployersAssociation, Definitionand Function of 

Trade Union,Trade Union Movement in India.      

 

UNIT V           (9 hrs) 

  Voluntary and Statutory measures related to Employee welfare`, Types of labor welfare, 

Welfare measure inside and  outside the work place, convenience, Workers health services, women 

and Child Welfare, Workers recreation, employment follow up, economic services, Approaches to 

Labor welfare ,Social Theory 

 

Text Books: 

1. Aswathappa, “Human Resource and Personnel Management”, Tata McGraw Hill Publishers, 

New Delhi, Edition 2004. 

  

Unit Text Book No Chapters Page no 

I 1 1 5,5-9,10,22,23 

II 3,4 54, 72-73,78-84, 147, 446, 

226-232 

III 09 16, 194, 195, 206, 220 

IV 23 520, 535, 526, 535, 541 

V 19   449-451, 455, 458 

 

 

Reference Books:  

 

1.  Cb Memoria, “Human Resource Management”, Himalayan Publishing Company, New 

Delhi, Edition 2002.  

2. Edwin Flippo, “Personnel Management”, Tata McGraw Hill Publishers, New Delhi, 

Edition 2004. 

  

 



SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Major Elective Course- II: Organizational Behavior (18UHMO62) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 3       External : 75 

Duration : 45 hrs      Max. Mark : 100 

 

Course Objectives: 

 Understand the concepts of organizational behavior and its application in managing people. 

 Apply the different approaches to organizational behavior and enhance the human 

relationships within the organization. 

 Explore the relationships among the various components of organizational behavior and 

their effectiveness. 

Course Outcomes: 

1. Understand the concepts of organizational behavior and its application in managing people. 

2. Apply the different approaches to organizational behavior and enhance the human 

relationships within the organization. 

3. Explore the relationships among the various components of organizational behavior and 

their effectiveness. 

4. Explained organizational culture and describe its dimensions and to examine various 

organizational designs. 

  

UNIT I           (9 hrs) 

Introduction to organizational behavior,Definition of OB,Characteristics of OB ,Need 

/importance of OB – People, Structure,Technology,Environment,Limitations of OB,Key 

elements of OB- Work Specialization, Departmentalization,Chain of command,Span of control, 

Centralization and decentralization, Challenges & opportunities for OB. 

 

UNIT II           (9 hrs)  

Motivation and Behavior – Theories of Behavior – Goal oriented behavior – the casual 

sequence – motive goal – motive strength – changes in motive strength – motivational research – 

physiological needs – safety needs – social needs – esteem needs – self-actualization needs - 

money motive  

 

UNIT III           (9 hrs)  

Motivating Environment – increasing interpersonal competence – immaturity – maturity 

theory, theory into practice, motivation hygiene theory- hygienic factors – motivators – job 

enrichment – example of job enrichment – a problem of placement 



 

UNIT IV           (9 hrs) 

 Leadership definition – leader as vision creators – Scientific management Movement – 

Human relations movement – Trait approach to leadership – Negative leadership traits.  

 

UNIT V           (9 hrs)  

Building effective relationships – leadership style – flexibility – style adoptability – A 

question of willingness – use of lead instrumentation – self-perception vs. style.  

 

 

Text Books: 

1. Paul Hersey, Kenneth H.Blanchard, Deway E. Johnson, “Management of Organizational 

Behaviour”, Prentice – Hall of India private Limited Edition 1998 

 

2. P.K.Balamurugan, Dr.S.Chandrabose, R.Velmurugan, “Organizational Behaviour”,Sri 

Kaliswari College, Sivakasi, Edition 2008. 

   

Unit Text Book No Chapters Page no 

I 2 I 1-8,15 

II 1 II 24 – 28, 46- 56 

III III 64 – 75, 77 - 83 

IV IV 90 - 101 

V XII 298 - 309 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Major Elective Course- II: Soft Skill Development (18UHMO63) 

(For those who join from June 2018 and afterwards) 

Credits : 3       Internal : 25 

Hours/ Week : 3       External : 75 

Duration : 45 hrs      Max. Mark : 100 

 

Course Objectives: 

 To Impart the Knowledge on soft skills. 

 To Gain the Knowledge on develop positive attitude. 

 To learn about body language and preparing resume. 

Course Outcomes: 

1. Understand the importance of positive Attitude. 

2. Identify and improve their soft skills. 

3. Understand the differences between bio data, CV, Resume. 

4. Learned about to types of interview and questions asked in interview. 

 

UNIT I           (9 hrs) 

Soft Skill, Introduction ,Importance of Soft Skills, Identify your soft skill,Improve your 

soft skills, Attributes regarding soft skills- Interpersonal skill, Team Working, Negotiation skills, 

Communication Skills, Time Management, Stress Management,Measuring Attitude, Exhibiting 

soft skills, Identifying Soft Skills, Improving Soft Skills. 

 

UNIT II            (9hrs) 

Developing Positive Attitude, Introduction, Features of Attitudes, Attitude and Behavior, 

Formation of Attitude-Psychological factors, Family, Society, Political factors and Economical 

factors, Developing positive attitude, Overcoming Negative attitude, Obstacles in developing 

Positive attitude- Exaggerating, Over Generating, Personalizing, Thinking, Jumping to 

Conclusion, Avoid Perfectionism. 

 

UNIT III           (9 hrs) 

Body Language, Forms of Body Language, Parts of Body Language- Facial expression, 

Gestures ,Paralinguistic, Body language and Posture, Proxemics , Eye gaze, Hepatics, 

Appearance and Eye Contact, Uses of Body Language, Body Language in building industrial 

relations, Types of body language- Eye contact, Facial expression, Head movements, Gestures 

and Body Movements and Postures and stance. 



 

 

UNIT IV           (9 hrs) 

Preparing Resume, Difference – Bio data, CV, Resume, Types of Resume-Chronological 

Resume, Functional Resume, Combination Resume, Targeted Resume and Mini Resume, Do’s 

and Don’ts in CV Preparation, Entry level resume ,Content of the resume- Objectives, Summary, 

Education, Work Experience and other Elements ,Cover letters. 

 

UNIT V           (9 hrs)  

Interview Skills,Introduction ,Types of Interview – Behavioral interviews, Situational 

interviews, Unstructured interviews and panel interviews ,Interview panel, Types of Questions 

asked, Dress code at interview-Solid color, look smart, Avoid piercing dress and avoid high 

heels, Interview mistakes- Late Arrival and Odd Dressing. 

. 

Text Book: 

1. Dr.K.Alex,  “Soft Skills” S.Chand and Company Pvt.Ltd., Edition 2014. 

 

Unit Text Book No Chapters Page no 

I 1 1 3- 8 

II 3 22- 24, 27,28,30 

III 12 122 – 133 

IV 17 189,190,193,,194,195,201 

V 18 209,210,211,217,218,220,221 

 

Reference Book: 

 

1. Barun K.Mitra,  “Personality Development And Soft Skills”, Oxford university Press, 

Edition 2013. 

 

   

   

   

 

 

 

 

 

 

 



 

 

SriKaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Skill Based Course - IV: Tourism Marketing (18UHMS61) 

(For those who join from June 2018 and afterwards) 

Credits : 2       Internal : 25 

Hours/ Week : 2       External : 75 

Duration : 30hrs       Max. Mark : 100 

 

Course Objectives: 

 To know about the importance of tourism marketing for the economic growth of country. 

 To Impart the Knowledge about the types of tourism market and Tourist behavior. 

 To know about the tourism pricing strategies. 

Course Outcomes: 

1. Understand the importance of tourism marketing for the economic growth of country. 

2. Understand the basic knowledge about the types of tourism market and Tourist behavior. 

3. Described about the product lifecycle, branding and its importance  

4. Described about the tourism pricing strategies. 

 

 

UNIT I           (6 hrs) 

 

Introduction to Tourism Marketing, Introduction-Factors shaping the Indian tourism, new 

industries and professionals, Rise of IT, Government policies, Tourism marketing- Nature of 

tourism marketing- Process of tourism marketing. 

 

UNIT II           (6 hrs) 

Challenges Of Tourism Marketing, Nature and Characteristics of Tourism offers- 

Tangibility and intangibility, Non-Perishability and perish ability, Homogeneity and 

Heterogeneity, Separability and Inseparability, Issues and challenges in tourism marketing-Issue 

of Tangibility and Intangibility, Issue of Perishability and Non-Perishability Combination. 

 

UNIT III           (6 hrs) 

 Tourism Markets And Tourist Behavior, Introduction, Role of Social media in Tourism 

Marketing, Types of tourism markets, on the basis of origin and destination, on the basis of 

purpose of visit, on the basis of regions - Tourist behavior, Nature of decision making, EPS, 

LPS, RRB, Nature of tourist  - Risks involved in travel purchase. Physical risk, financial risk,  

Performance risk. 



 

 

 

UNIT IV           (6 hrs) 

Tourism Product and Distribution, Tourism Product-product Life Cycle(PLC)-Branding 

and its features-Tourism Distribution-Channel Design Decisions, National or Regional tourism 

organizations, Tour Operators, Travel agents, Online Travel companies, Specialty Agents, 

General Sales Agents(GSAs),Decisions on length of channel and Channels in India. 

 

UNIT V           (6 hrs) 

Tourism pricing and Promotion, Pricing-Concept, Importance and Process of Pricing- 

Methods of Price Fixation-Pricing Strategies-Promotion and Communication-Objectives of 

promotion-Promotion mix-Factors affecting promotion mix. 

 

Text Books: 

 

1.Manjula Chaudhary,“ Tourism Marketing”, Oxford university Press, Edition 2010. 

 

Unit Text Book No Chapters Page no 

I 1 1 1,4 – 13 

II 2 29 – 40 

III 5 98 – 109 

IV 7,8 162, 179,204, 212 - 

,213,215,216,217 

V 9 226,227,233 – 235,249 – 253 

 

Reference Books: 

1. Sampad Kumar Swain, Jitendra Mohan Mishra, “Tourism Principles and Practices”, 

Oxford university Press, Edition 2012. 

 

 

 

 

 

 

 

 

 

 



 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc  

Semester VI 

(2018-2021) 

Value Based Course - II: Tourism Planning (18UHMV61) 

(For those who join from June 2018 and afterwards) 

Credits : 1       Internal : 25 

Hours/ Week : 2       External : 75 

Duration : 30 hrs      Max. Mark : 100 

 

Course Objectives: 

 To know about the importance of tourism planning for the economic growth of country. 

 To Impart the Knowledge about the types of planning. 

 To Communicate the Knowledge about the Tourism policy of India. 

Course Outcomes: 

1. Appreciate the need for planned tourism development. 

2. Understand key terms, concepts and approaches related to tourism planning and 

development. 

3. Describe the tourism planning process as well as the components of a typical tourism 

plan. 

 

UNIT I            (6 hrs) 

 Introduction – Concept of Tourism Policy – Need for tourism Policy – Significance of 

Tourism Policy – Positive benefits – Negative Impacts.  

 

UNIT II           (6 hrs) 

Objectives and Principles of tourism policy – Formulation of tourism policy – Setting the 

policy Agenda – Formulation of policy – Decision making – implementation Stage – Evaluation 

and review stage –Approaches to policy Implementation – Minimization of the policy Gap. 

 

UNIT III           (6 hrs) 

Tourism Policy and planning in India – Policy Initiatives,1982 – NCT – Tourism 

National Action Plan,1992 – National tourism Policy 2002 – Scheme for Infrastructure – Scheme 

for integrated development of tourist circuits – Scheme for support to public private in 

Infrastructure. 

 

UNIT IV           (6 hrs) 

Tourism in Five Year plans –Second five year plan to Eighth five year plan – Ninth five 

year plan – Policy objectives  - tenth five year plan – Trends identifies in tenth plan – Major 

components of Tenth plan – eleventh five year plan – Twelfth five year plan. 

 



 

 

UNIT V           (6 hrs) 

Tourism Planning – Definition – Tourism planning process – Levels of tourism planning 

– planning process – Importance of planning – Tourism master plan – Elements of a tourism 

destination plan –Need and efforts for sustainable tourism. 

 

Text Books: 

 

1. Sampad Kumar Swain, Jitendra Mohan Mishra, “Tourism Principles and 

Practices”,Oxford University Press, New Delhi, Edition 2012. 

2. Kshitiz Sharma, “Tourism Management”, Mc Graw Hill Education Private Limited, 

Edition 2014. 

 

Unit Text Book No Chapters Page no 

I 1 

 

13 

 

522 - 530 

II 531 - 539 

III 

2 6 

113 - 118 

IV 121 - 128 

V 128 - 133 

 

Reference Books: 

1. SunetraRoday, Archana Biwal, Vandana Joshi, “Tourism Operations and Management”, 

Oxford Publications,Edition 2013. 

 

 

 

 

 

 

 

 

 



Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester III 

(2018-2021) 

Extra Credit Course: Bakery Arts (18UHMEX1) 

(For those who join from 2018 and afterwards) 

Credits : 2       Int.Marks : 25 

Hours/ Week : 4       Ext.Marks : 75 

Duration : 60 hrs      Max.Marks : 100 

Course Objectives: 

 To Gain the Basic Knowledge about the Bakery. 

 To Learn the Basic Concept of the Baking. 

 To Communicate the Knowledge and develop basic Skills in Bakery Operations. 

Course outcomes: 

1. Demonstrate the basic working knowledge of Bakery. 

2.   Understand the basic knowledge on bakery Ingredients. 

3. Develop basic ideas about bread varieties, Pastries and cookies. 

UNIT I             (12 Hrs)  

             Introduction to Bakery - Major Ingredients – Types of Sweetener -  Granulated, Icing 

Sugar, castor Sugar, Brown Sugar, Maple Syrup, Honey, palm Sugar, Liquid Glucose - Sugar 

Boiling Chart. 

 

UNIT II            (12 Hrs) 

 Flour - Types Of Flour – Wheat Flour, Strong, Week, All Purpose, Pastry, Self Raising 

Gluten Free Flour -Fats And Oils In Baking, Milk And Dairy Products –Raising Agents –Leavening 

Agents. 

Lab Exercise – Identification of Equipment, Sugar boiling Techniques, Melting Moments 

 

UNIT III            (12 Hrs) 

  Pastry Techniques And Principles –Ingredients used in sponge making - Sifting-

Creaming-Rubbing In –Folding In-Blind Baking- Pinning(Or) Rolling-Piping-Laminating- Icing. 

Lab Exercise – Types of Sponge, Icing, Types of Muffins 
 

UNIT IV           (12 Hrs) 

Pastes, Cream-Short Crust – Steps in making short crust - Choux-Marzipan- -Puff - 

Pastry Cream-Whipping Cream – Butter Cream - Mousse - Soufflé 

Lab Exercise – Mousse, Soufflé, Caramel Custard 
 

  UNIT V           (12 Hrs) 

   Bread Fabrication –Introduction-Ingredients Used In Bread Making-Principles of Bread  

Making – Equipment’s Used In Bread Making- Basic Faults and Rectification. 

Lab Exercise – Bread Varieties, Rolls, Bun Varieties 



 

  Text Books: 

1. Parvinder S.Bali, “Food Production Operations”, Oxford Higher Educations, Second   

Edition 2014 

2. Krishna Arora, “Theory of Cookery”, Frank Brothers Published Limited, 

Edition 2002. 

 

 

 

 

Reference Books: 

 

2. William J.Sultan   , “Practical Baking”, Published by John Wiley & Sons,Inc.New York 

Edition 1990. 

 

 

 

 

 

 

 

 

 

 

Unit 
Text 

Book No. 
Chapter Page no. 

I 2 7 230 

2 3 24, 25 

1 18 339 -341 

II 1 18 328-333, 336 - 337 

III 1 20 374-380 

IV 1 21 392- 394, 396,397, 402, 

403, 405, 406 

V 1 19 344 – 350, 358 – 361. 



 

Sri Kaliswari College (Autonomous), Sivakasi 

Department of Hotel Management and Catering Science 

UG Programme – B.Sc 

Semester IV 

(2018-2021) 

Extra Credit Course: Hospitality Industrial Studies (18UHMEX2) 

(For those who join from 2018 and afterwards) 

Credits : 2       Int.Marks : 25 

Hours/ Week : 4       Ext.Marks : 75 

Duration : 60 hrs      Max.Marks : 100 

Course Objectives: 

 To Gain the Basic Knowledge about the Hospitality and Tourism Industry. 

 To Impart the Knowledge about the Catering Establishments. 

 To Communicate the Knowledge and develop basic Skills in Culinary Operations. 

Course outcomes: 

1. Demonstrate the basic working knowledge of all areas of hospitality. 

2. Demonstrate knowledge of basic concepts of hotel industry. 

3. Develop basic skills in culinary operations. 

 

UNIT I           (12hrs) 

 Meaning of Tour – Definition of Tourist - Types of Tourist- Basic Infrastructure- 

Attractions, Accessibilities and Amenities - Types of Tourism -Adventure, Cultural, 

Recreational, Health, Pilgrimage, Incentive  

UNIT II             (12 hrs)  

 Introduction to Cookery: Different Nutrients-Proteins, Carbohydrates, Fats, Vitamins, 

Minerals-Raw Material Introduction -Salt, Sugar, Liquid, Egg, Fats and Oils. – Organization 

Chart of Small, Medium and Large Hotels Production Department- Layout of Food Production- 

Major Equipment’s used in Food Production Department 

 

UNIT III           (12 hrs) 

 Methods of Cooking – Dry, Medium of Fat, Medium of Liquid – Salad – Types of Salad – 

Dressing – Sandwiches – Types of Sandwiches – Sandwich Cake, Ribbon, Double Decker, Club, 

Grilled Sandwiches, Canapés - Indian Gravies – White, Yellow, Red – Tandoori Cooking 

 Lab Exercise – Sandwiches, Salad, Gravies and Indian Snacks      

 

UNIT IV            (12 hrs) 

            Introduction to Food and Beverage Service Department :Types of F& B Outlets - 

Organization Chart of F and B Service Department – Types of Meal – Breakfast – Brunch   

Lunch – High Tea – Dinner – Supper-Mis en Place and Mis en Scene. - Types of Service.   

Lab Exercise – Identification of Equipment’s- Dinning manners- Napkin folding, Table Setup. 



 

UNIT V           (12 hrs) 

Introduction to House Keeping - Functions of House Keeping - Organization Chart of 

Housekeeping Department - Various sections in Housekeeping Department- Functions of Front 

office Department – Various sections of Front office Department and its duties - Personal 

Hygiene and grooming reference to the hotel Industry. 

    Lab Exercise -   Identification of equipment’s - Bed Making - Guest room supplies and  

           amenities 

 

  Text Books: 

1. Sunetra Roday, Archana Biwal, Vandana Joshi , “Tourism Operation and Management”, 

- Oxford University Publication Private Ltd. - Edition: 2013 

2. Krishna Arora , “ Theory of Cookery”- Frank Brothers Published Limited Edition 2002 

3. Parvinder S.Bali, “Food Production Operations”, Oxford Higher Educations, Second   

Edition 2014 

4. Parvinder S.Bali, “Quantity Food Production Operations and Indian Cuisine”, Oxford 

Higher Educations, Second  Edition 2014  

5. Sudhir Andrews, “Food and beverage service” -McGraw Hill Education Pvt. Ltd. 

 

 

 

 

Unit 
Text 

Book No. 
Chapter Page no. 

I 1 1 5,6,15,16, 

1 3 45,46,48,51,57 

II 2 1 1-3 

2 3 20 - 27 

2 9 276, 277, 285 -289 

III 3 27 517 -528,  

4 7 208,213,218,221 

IV 5 1 1,2 

5 4 39 – 45 

5 2 9 – 11 

5 8 86, 87 

V 4 9,6 87,49-53,44-47 



Reference Books: 

1. Theory of Catering, “ Kinton and Cessarani ”, - Published by A division of Hodder and 

Head line PLC, Ninth edition 2000. 

2. R.Singaravelavan, “Food and Beverage Service” - Oxford university press, New Delhi 

Edition 2012 

3. G.Raghubalan, Smritee Raghubalan, “Hotel Housekeeping Operation and 

Management”Oxford University Press, Edition 2 2009 

 

 

 

 

 

 

 

 

 

 

 

 


