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B.Sc. Tourism and Hotel Administration 

S.No Course Code Course Name Course Outcomes 

SEMESTER- I 

1.  

 
 
 
 
21UFRC11 

 
 
 
 
HotelFrench–I 

CO1[K1]:identify keywords used in Hotel and Kitchen personnel in   
                    French 
CO2[ K2]: demonstrate grammar rules & conversation techniques 

to construct simple sentence in French 
CO3[K3]: apply proper pronunciation and accent to articulate 

words related to kitchen and hotel 
CO4[K4]:classify formal and informal dialogue used in reception 

desk of a hotel/restaurant in French 
CO5[K6]:construct grammatically correct and meaningful 

simple sentences inFrench 
 

2.  

 
 
 
 
21UHMC11 

 
 

CORECOURSE–IFundamentalsofFood 
Production 

CO1[ K1]: identify the basics of cooking, kitchen tools, equipments 
and safety in food production 

CO2[K2]:explain the Kitchen, storing procedure and personal   
                    hygiene 
CO3[ K3]: articulate the fundamentals in food preparation, 

production and service 
CO4[ K4]: classify the methods of cooking, knowledge of raw 

materials and BasicBakery 
CO5[ K5]: assess the duties and responsibilities of various chefs in 

food production 
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3.  

 
 
 
 

21UHMC12 

 
 
 

CoreCourse–II:PrinciplesofTourism 

CO1[K1]:identify the key terms and important concepts of tourism 
CO2[ K2]: explain the organization hierarchy, authority and 

responsibility intourismmanagement 
CO3[ K3]: articulate the inter Professional challenges that 

managers face invariousorganization 
CO4[K4]:examine the emerging principles and practices in the field  
                   of tourism. 
CO5[K5]:appraise the major global forces that are shaping future  
                     tourism 
 

4.  

 
 
 
21UHMC1P 

 
 

CORECOURSE–III:Practical: 
FundamentalsofFoodProduction 

CO1[ K1]: outline the basic operations of a professional kitchen 
with regard tosafetyprocedures. 

CO2[ K2]: interpret the different types of equipment and their 
safety operating procedures. 

CO3[K3]: articulate types  of  vegetables, their selection, storage 
criteria, andpigments. 

CO4[K4]:classify the various cooking methods with regard to taste  
                    and texture. 
CO5[ K6]: make use of knives and kitchen equipment safely to cut  
                     meat, vegetables, other ingredients 

5.  

 
 
 
21UHMA11 

 
AlliedCourse–I:FundamentalsofFood 

andBeverageservice 

CO1[ K1]: state the role of F & B Department, its functions and  
                    staffing 
CO2[K2]:explain the different types of restaurant equipment 
CO3[K3]:apply the Professional attributes of F& B service 
CO4[K4]:analyzethevariousmethodsofFoodandBeverageService 
CO5[ K5]: appraise the duties and responsibilities of food and  
                    beverage service personnel 
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6.  

 
 
 
 
21UHMA1P 

 
 

AlliedCourse–I:Practical: 
FundamentalsofFoodandBeverageservi

ce 

CO1[K1]:identify the different equipment used in food and  
                   beverage service 
CO2[ K2]: demonstrate different napkin folds, table cover for a la 

carte and tabled’hote 
CO3[K3]:apply the various room service management techniques in   
                    a hotel 
CO4[ K5]: select appropriate tools and methods to serve water, 

Tea, Coffee,Juices,SoftDrinksandother beverages 
CO5[K6]:prepare Tea, Coffee, Juices, Soft Drinks Cocoa, Malted  
                   Beverages 
 

7.  

 
 
 
 
21UHMS1P 

 
 

SkillEnhancementCourseI:Practical: 
FundamentalsofBakery 

CO1[K1]:identify the various Baking Equipments 
CO2[K2]:explain the methods to prepare breads, pastries, cakes   
                   and cookies 
CO3[ K3]: articulatequalitative and quantitative measures of 

ingredients for making cakes, bread and cookies 
CO4[K4]:analyze the mixing process of all bakery items 
CO5[K6]:prepare breads, pastries, cakes, cookies and hot and cold 
                   desserts 

8.  

 
 
 
21UFRC21 

 
 
 

HotelFrench–II 
 

 

 

 

 

 

 

CO1[K1]:identify the keywords necessary for every day  
                    conversation in French 
CO2[K2]:develop to take food and beverage orders in French 
CO3[ K3]: articulate simple words and sentences related to hotel 
                     in French 
CO4[ K4]: analyze Lexical Contents: Related toRestaurant and Front   
                     desk. 
CO5[K6]: construct simple sentences in French 
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9.  

 
 
 
 
21UHMC21 

 
 

CoreCourseIV:FundamentalsofFront 
OfficeOperation 

CO1[K1]:state the evolution and the development of Hospitality  
                   Industry 
CO2[K2]: interpret the different sections in the front office and the 

layouts of Front Office in the hotels. 
CO3 [K3]: articulate the functions of the front office in the hotel 

industry and their roles and responsibilities. 
CO4[K4]:classify the hotels and types of guest, Importance of Guest   
                    profile 
CO5[K5]: assess the functions of Front Office Department with an 

understanding of their Operational processes 
 

10.  

 
 
21UHMC22 

 
CoreCourseV:Tourism Products of India 

CO1[K1]:definethemain functionsofTourism Products 
CO2[K2]:interprettheTourism Products 
CO3[K3]:articulatethetypesofthe Tourism Products. 
CO4[K4]:analyse the various products related to Tourism 
CO5[K5]:assessthePackageTours related to North and South India. 
 



 

 

 

CRITERION - I 

 1.1.1 Courses Outcomes (COs) 

1.1.2  

 

P a g e  | 5 

B.Sc. tourism and hotel administration 

11.  

 
 
 
 
 
21UHMC2P 

 
 
 

CoreCourseVI:Practical:Fundamentals 
ofFrontOfficeOperation 

CO1[ K1]: describe the functions and operations of the various     
                     systems, forms, equipment, and computer applications     
                      found in the front office. 
CO2[ K2]: explain the reservation system that records crucial  
                     information while avoiding problems in processing  
                      various types of reservations 
CO3[ K3]: develop an efficient communication system to operate  
                     within the front office and other departments such as  
                      housekeeping and maintenance. 
CO4[ K4]: analyse the major function of Front office management  
                     towards reservation and hospitality in national and   
                      International airlines 
CO5[ K6]: make a registration system that helps to ensure a hotel's  
                       profitability while meeting the needs of guests. 
 

12.  

 
 
 
21UHMA21 

 
 

AlliedCourse–II:Fundamentalsof 
HousekeepingOperation 

CO1[ K1]: define what is housekeeping and the role of key 
personnel inhousekeeping 

CO2[ K2]: describe the importance of the housekeeping   
  department in hoteloperations 

CO3[ K3]: articulate theuse ofgood quality, safe cleaning equipment 
and chemicals to maintain overall cleanliness in hotels& 
public areas 

CO4[K4]:examine the role of House Keeping Control Desk 
CO5[ K5]: assess the overall functions of the Housekeeping 

Department in hospitality industry 
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13.  

 
 
 
21UHMA2P 

 
 

AlliedCourse–II:Practical: 
FundamentalsofHousekeepingOperatio

n 

CO1[K1]:drawtheLayoutofGuestRooms. 
CO2[ K2]: explain the use and care of various cleaning agents and 

equipment’sforvarious surfaces 
CO3[ K3]: articulate the various equipments and machines used in 

housekeepingoperation 
CO4[K4]: classifydifferenttypesofequipmentsin 
housekeepingoperation 
CO5[K4]:examine  thesteps insettingaMaidsCart 
 

14.  

 
 
 
 
21UHMS21 

 
 

SkillEnhancementCourse–II: 
FundamentalsofBakery 

CO1[K1]:statethepreparationofvariousbakeryfoodsinbulkquantitie
s. 
CO2[K2]:demonstratethetechniquesinpreparingbakerydishes 
CO3[K3]:articulatethespicesandcondimentsthatareuniquetoeach 
province 
CO4[ K4]: analyze themixing process inmaking pastry ,royal icing ,  
                      bread rolls,sweets 
CO5[ K5]:evaluate the importance of appropriatemeasurement of  
                      ingredientsinmakingbakery items. 
 

15.  

 
 
 

21UHMC31 

 
 

CoreCourseVII–
QuantityFoodProduction 

CO1[K1]:identifyandusequantityfoodproductionequipments 
CO2[K2]:explainthecomponentsof aquantityfoodservice operation 
CO3 [K3]: apply basic cooking principles and techniques of quantity 
food 
production 
CO4[K4]:analyzeprinciplesofmenuplanningastheyapplytoa 
specificfoodserviceOperation 
CO5[K5]:evaluatecustomerreactiontofood 
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16.  

 
 
 

21UHMC32 

 
 

CoreCourse–VIII:AirportManagement. 

CO1[K1]:identify the formalities and irregularities involved in air  
                     travel. 
CO2[K2]: classify the different roles performed by the aviation  
                    administrative organizations. 
CO3[K3]:articulate the Ministry of Civil Aviation. 
CO4[K4]: analyze the airport check-in formalities as well as airport  
                     managementstructure. 
CO5[K5]: predict the aviation as a fastest growing industry with  
                     importance to major airlines. 
 

17.  

 
 
 

21UHMC3P 

 
 

CoreCourse–
IX:Practical:QuantityFoodProducti

on 

CO1[K1]:iiddeennttiiffyy  tthhee  ssppiicceess  aanndd  ccoonnddiimmeennttss  tthhaatt  aarree  uunniiqquuee  ttoo  eeaacchh 
                                      pprroovviinnccee 
CO2[K2]:ddeemmoonnssttrraattee  tthhee  tteecchhnniiqquueess  ooff  pprreeppaarraattiioonn  ooff  ddiisshheess  ffrroomm  

different ssttaatteess  ooff  IInnddiiaa 
CO3[K3]:apply the knowledge of texture and consistency in making             
                   desserts 
CO4[K6]:pprreeppaarree  IInnddiiaann  bbrreeaadd  aanndd  tthheeiirr  vvaarriiaattiioonnss 
CO5[K6]:mmaakkee  aassssoorrtteedd  IInnddiiaann  ffooooddss  iinn  bbuullkk  qquuaannttiittiieess 
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18.  

 
 
 
 

21UHMC33 

 
 
 

CoreCourse–X:AvanceFoodandBeverage 
Service 

CO1 [K1]: recognize the old and new wines and the important wine  
                      producingcountries 
CO2[K2]:demonstrateknowledgeofthealcoholicandnon-alcoholic  

                      beverages 

CO3 [K3]: articulate the wine service, preparation of wine list and 
handling  
                      ofwine 
CO4 [K4]: classify the differences between wine, beer and aperitifs 
and  
                     otheralcoholicbeverages 
CO5 [K5]: evaluate the suggestive methods of selling wine and food 
and  
                     makingofclassicofspirits 
 

19.  

 
 
 
 

21UHMC3Q 

 
 
 

CoreCourse–XI:Practical:AdvanceFood 
andBeverageService 

CO1 [K1]:identify the various licenses and approvals required to 
run abeveragesestablishments 

CO2 [K2]:demonstrate skills to handle various issues associated 
with runningestablishmentsserving alcoholicbeverages 

CO3[K3]:applytheskillsandknowledgeofmixology 
CO4 [K4]: examine various beverage services like services of wine, 

beer,aperitifs, spirit andliqueurs 
CO5[K6]:createa baroperationsplanandbarchecklist 
 

20.  

 
 
 

21UHMA31 

 
 
 

AlliedCourse–
III:PrinciplesofManagement 

CO1 [K1]:identify the nature and significance of management 
CO2[K2]:explainthevarious conceptsof management 

  CO3 [K3]:articulate the importance of organization hierarchy, 
authority 
andresponsibilityassociatedwithdifferentlevelofmanage
ment 

CO4 [K4]: analyze professional challenges faced by mangers in 
variousorganizations 

 CO5 [K5]: evaluate the need for planning, organizing, staffing, 
leadership 
andcommunicationinPrinciplesofManagement 
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21.  

 
 
 
 

21UHMA32 

 
 
 
 
 

AlliedCourse–IV:HotelLaw 

CO1[K1]:ddeeffiinneeccoonnttrraaccttssaannddiiddeennttiiffyytthheelleeggiissllaattiioonntthhaattaaffffeeccttsstthheehhooss
ppiittaalliittyyffaacciilliittiieess 

CO2[K2]:eexxppllaaiinn  tthhee  kkeeyy  aarreeaa  ssoo  hhootteell  lleeggiissllaattiioonn, 
CO3[K3]:aarrttiiccuullaattee  tthhee  lliicceennsseess  rreeqquuiirreedd  ffoorr  ooppeerraattiinngg  ccaatteerriinngg 
                                    eessttaabblliisshhmmeennttss  aanndd  iittss  pprroocceedduurree  ooff  pprrooccuurreemmeenntt  aanndd      
                                    rreenneewwaall.  
CO4[K4]:eexxaammiinnee  tthhee  lleeggaall  iissssuueess  iinnvvoollvveedd  iinnddiissccrriimmiinnaattiioonn  iinn  tthhee    
                                      hhootteell  iinndduussttrryy 
CO5[K5]:sseelleecctt  aapppprroopprriiaattee  ccoouurrsseess  ooff  aaccttiioonn  wwhheenn  ffaacceedd  wwiitthh  lleeggaall 
                                      pprroobblleemmss 
 

22.  

 
 
 
 
21UHMO31 

 
 
 

MajorElectiveCourse–I: 
1. FoodSafetyandHACCP 

CO1[K1]:identify the risks and hazards in food preparation 
CO2[K2]:explain food poisoning and how it occurs and the main 

causes of foodcontamination 
CO3[K3]:articulate the importance of correct storage, preparation, 

handling andcooking of food 
CO4[K4]:analyse the role of hygiene in service Department and  
                     house keeping 
CO5[K4]:examine the principles of HACCP 
 

23.  

 
 
 
21UHMO32 

 
MajorElectiveCourse–I: 

2. NutritionandFoodScience 

CO1[K1]:state the importance of nutrition and good health in his  
                  day to Day life. 
CO2[K2]: explain the composition, functions sources of nutrients. 
CO3[K3]: articulate the effects of excess & deficiency of nutrients. 
CO4[K4]:classify the types of adulteration and contamination 
CO5[K4]:analyse the overall importance of Balance Diet and Diet   
                   Therapy 
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24.  

 

 

 

 

21UHMO33 

MajorElectiveCourse–I: 
3. TransportManagement 

CO1[K1]:identifytheformalitiesinvolvedintheairtravel. 
CO2[K2]:explain the growth and impact of aviation industry in   
                    transportation 
CO3 [K3]: articulate the different role performed by the aviation 

administrativeorganizations 
CO4[K4]:examine airport check-informalities and the categories of 
                    passengers 
CO5[K4]:analyze the airport management structure 
 

25.  

 
 
 
 
21UHMN31 

 
 

NonMajorElectiveCourse–
I:Fundamentals 

ofBakeryandConfectionary 

CO1 [K1]:identify the necessary bakes ingredients and baking 
equipments for its appropriate use 

CO2 [K2]:explain the missing process and make up techniques of 
Bread,Pastries, Cakes& Cookies 

CO3[K3]:apply safe working practices in baking 

CO4 [K4]:classify the ingredients required for the preparation of 
Bread, Pastries, Cakes & Cookies 

CO5[K5]:assess the different bakery breadmaking 
 

26.  

 
 
 
21UHMS31 

 
SkillEnhancementCourse–III:Property 

ManagementSystem 

CO1[K1]:identifykeyelementsinpropertymanagement 
CO2[K2]: explainthe functions that include front-desk operations, 

reservations,andpaymentprocessing 
CO3[K3]: apply recent technology in Hotel’s reservation 
management and 
administrativetasks 
CO4[K4]:classifythebenefitsofpropertymanagement 
CO5[K6]:prepareFrontOfficeandPOSreports 
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27.  

 
 
 
21UHMC41 

 
CoreCourse–XII:AdvanceFrontOffice 

Operation 

CO1[K1]:statetheoperationsofeachdepartment oftheHotel 
CO2[K2]:explainthe important issues in maintaining a security 
program 
CO3[K3]:articulate the Front Office procedures for handling guests 
CO4[K4]:examine therelationshipofhotelemployees, department 
and 
                    divisions 
CO5[K5]:evaluateHotelperformanceandstrategiesforrevenuegenera
tion 
 

28.  

 
 
21UHMC4P 

 
CoreCourse–

XIII:Practical:AdvanceFront 
OfficeOperation 

CO1[K1]:detail the Field Visit and Front Office computing package. 
CO2[K2]:explain the situation handling and Foreign Exchange  
                   Regulation. 
CO3[K3]:apply knowledge to calculate the costing of Tour. 
CO4[K4]:classifythetourpackageanditinerary 
CO5[K5]:evaluatetheLogBook. 
 

29.  

 
 
 
 
21UHMC42 

 
 

CoreCourse–
XIV:AdvanceFoodProduction 

Operation 

CO1 [K1]: state all aspects of kitchen organization layouts, grade 
manager andbutchery 

CO2[K2]:explainthefactorsaffectingthevariouscuisines 
CO3[K3]:articulate the food and nutrition of different regions of   
                   World 
CO4 [K4]: examine the various culinary techniques involved in the 

cooking of meat, sea food and poultry 
CO5[K6]:prepare various types of stocks, soups and sauces 
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30. 

 
 
 
21UHMC4Q 

 
CoreCourse–XV:Practical:AdvanceFood 

ProductionOperation 

CO1 [K1]: state all aspects of kitchen organization layouts grade 
manager andbutchery 

CO2[K2]:explainthedifferent cooking methods 
CO3[K3]:articulate the food and nutrition of different regions of   
                    world 
CO4[K4]:analyze the used in International cuisine 
CO5[K6]:prepare buffet menu on a theme or a specific menu 
  

 

 

 

    

31. 

 
 
 
21UHMA4P 

 
 

AlliedCourse–
V:Practical:Bar&BeverageOperation 

CO1[K1]:identify the beverage service method 
 CO2 [K2]: explain the duties and responsibilities of Beverage 

service establishments 
CO3[K3]:articulate the various techniques in the compilation of     
                   menu 
CO4 [K4]: examine the different methods of beverage service to 

managecustomerexpectations 
CO5[K6]:prepare and mix classical and innovative mock tails 
  

 

 

 

   32. 

 
 
 
 
21UHMO41 MajorElectiveCourse–II: 

1.HumanResourceManagement 
 

CO1[K1]:describe the importance of human resource management 
as a field ofstudyandasacentralmanagementfunction, 

CO2[K2]:interpretthe implications of human resource management 
of thebehavioralsciences, 

CO3[K3]:articulatethe elements of HR function in recruitment, 
selection, training and development-etc 

CO4[K4]:analyse the principles and techniques of human resource 
managementin minor/major typical issues and to 
offersolution to typical caseproblems. 

CO5[K5]:Evaluatethetrendsinhumanresourcesdevelopment. 
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33. 

 
 
 
21UHMO42 

MajorElectiveCourse–II: 
2.HotelMaintenanceandEngineering 

 

CO1 [K1]: define the fundamental duties of Maintenance and 
EngineeringDepartment 

CO2 [K2]: explain the different types of maintenance generally 
followed in HotelIndustry 

CO3 [K3]: articulate the routine maintenance in hotel 
CO4 [K4]: examine the purpose of hotel maintenance 
CO5[K5]:evaluate the role of maintenance dept 
 

 

 

 

 

   34. 

 

 

 

 

21UHMO43 

MajorElectiveCourse–II: 
3.PersonalityDevelopment 

 

CO1[K1]:describe the concept of personality Development 
CO2[ K2]:Interpret the factors affecting attitude and how to 

overcome negative Attitude in work place 
CO3[ K3]:articulate the advantages and disadvantages in 

personalityDevelopment 
CO4[ K4]:analyse the concept of self-esteem and other aspects in 

personality Development 
CO5[ K5]:choose right body languages to face an interviews and apt 

weaid isenknces to prepare resume 
 

 

 

 

   35. 

 
 
 
21UHMN41 

 
 

NonMajorElectiveCourse–II:Tourism 
Business 

CO1[K1]:identify the role and functions of travel agency 
CO2[K2]:explain the diverse nature of tourism 

CO3 [K3]: apply relevant technology for the management of 
tourismexperiences 

CO4[K4]:examine the different type softour packages 
CO5[K5]:evaluate future job opportunities in the tourism field 
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   36. 

 
 
 
21UHMS4P 

SkillEnhancementCourse–IV:Practical: 
AdvanceAccommodationOperation 

CO1[K1]:list out the labor cost and staff requirement 
CO2[K2]:explain about the cleaning equipments and cleaning  
                   agents budgeting. 
CO3[K3]:make monthly indent and budget for housekeeping  
                  department. 
CO4[K4]:differentiate the budget for renovation and refurnishing. 
CO5[K5]:evaluate the budget for monthly consumption of the   
                   department. 
 
 

 

 

 

 

   37. 

 
 
 
 
21UHMC51 

CoreCourse–
XVI:ProfessionalFoodProductio

nandPatisserieManagement 

CO1[K1]:describe and maintain high standards of sanitation and  
                   food safety 
CO2[K2]:explain the differences in cuisines and ingredients used 

around the world 
CO3[K3]:articulate the menu and food service facility, layout and  
                   design 
CO4[K4]:analyse the Preparation of regional, international ,and 

classical cuisine dishes 
CO5[K4]:examine the utilization of production knowledge in the 

contemporary food service industry 
  

 

 

 

   38. 

 
 
 
 
21UHMC5P 

 
CoreCourse–XVII:Practical:Professional 
FoodProductionandPatisserieManagem

ent 

CO1[K1]:state the kitchen supervisory function. 
CO2[K2]:interpret the process of menu developing and     
                   engineering. 
CO3[K3]:articulate the recipe costing and pricing. 
CO4[K4]: analyse the functions involved in planning Continental 

and International cuisine 
CO5[K5]: choose appropriatekitchen communication to 

communicate withstakeholder 
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   39. 

 
 
 
 
21UHMC52 

 
 

CoreCourse–
XVIII:ProfessionalFoodandBeverageS

ervice 

CO1[K1]: identify the various F&B Service equipment and tools and 
demonstratetheproper handlingof each 

CO2[K2]:explain and demonstrate positive personal and 
professional attributes in relation F&B Service. 

CO3[K3]:apply commonly used F&B terminologies and their use in  
                    the industry 
CO4 [K4]: differentiate types of Food & Beverage organizational  
                     charts and discuss the role of the various food &  
                     Beverage positions. 
 CO5[K5]: evaluatethe menusandconsidertheirimpact onfood and  
                      beverageprovidedtocustomers  

 

  40. 

 
 
21UHMC5Q 

CoreCourse–XIX:Practical:Professional 
FoodandBeverageService 

CO1[K1]: describe the various types of services 
CO2[K2]: illustrate the operations of banquets 
CO3[K3]:select the sequence of food in buffet service 
CO4[K4]:analyzetheplanningandorganizingservicearea 
CO5[K5]:choose the special equipments needed for guardian   
                   service 

 

 

   41. 

 
 
21UHMC53 

CoreCourse–XX:AirticketingandFare 
Construction. 

CO1[K1]: define flight handling and In-flight service Procedure. 
CO2[K2]: illustrate the various norms followed in fare construction. 
CO3[K3]:choose the correct guidelines for fare construction. 
CO4[K4]:analyze various regulations on International airlines. 
CO5[K5]:assess the formalities and documents needed for the air   
                   travel 
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   42. 

 
 
 
21UHMO51 

MajorElectiveCourse–III: 1. EcoTourism 
 

CO1[K1]: define Eco-Tourism and its components. 
CO2[K2]:explain the significance of Eco tourism globally 

CO3[K3]:determine the various impacts of Eco-tourism on the 
environmental factors. 

CO4[K4]:analyze the relationship of ecology in practice softourism.  
CO5[K5]:assess the knowledge of business activities involved in   
                   Eco tourism. 

43. 

 
 
 
 
21UHMO52 

MajorElectiveCourse–III: 2. 
HotelAccounts 

 
 

CO1[K1]: draw from financial information to construct a 
debit/credit transaction. 

CO2[K2]:demonstrate knowledge of the business accounting cycle 
for the corporate form of  business. 

CO3[K3]:articulate the terms associated with financial accounting. 
CO4[K4]:analyse the procedure of accounting for cash, receivables,  
                     inventory 
CO5[K5]:asses the long-term assets, current liabilities, and long- 
                    term liabilities. 
  

 

   44. 

 

 

21UHMO53 
MajorElectiveCourse–III: 3. 

FacilityPlanning 
 

CO1[K1]: recognize the space requirement for rooms in hotel   
                    property. 
CO2[K2]: interpret the blueprint of various facilities with their    
                    features. 
CO3[K3]:develop the feasibility report ofahotel 
CO4[K4]:analyze the value of facility planning on the strategy of a   
                   hotel 
CO5[K5]:choose design and process systematic layout procedure. 
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   45. 

 
 
21UHMO54 

MajorElectiveCourse–IV: 1. 
ItineraryPlanningandCosting 

 

CO1[K1]:describe various type soft our packages 
CO2[K2]:demonstrate the types of itinerary 
CO3[K3]:compute the costing techniques in preparation of  
                   itinerary 
CO4[K4]:classifythevarioustypesoftourismresources 
CO5[K5]:select the appropriate tourist circuits 
  

 

    

46. 

 
 
21UHMO55 

 
MajorElectiveCourse–IV: 2. 
HotelFinancialManagement 

 

CO1[K1]:listthetypesofbusinessorganizations 
CO2[K2]:demonstrate the procedure for registration of a 
business.CO3[K3]:apply precautions when making financial 
decisions 
CO4[K4]:comparethecostsandbenefitsofabusiness. 
CO5[K5]:decidebudgetsandtherelevantmethodsofcontrol. 
 

 

 

   47. 

 

 

 

21UHMO56 

 

 

MajorElectiveCourse–IV: 3. 

EventManagement 

CO1[K1]:define the basics of event management. 
CO2[K2]: explain the security measures and discuss the protocols  
                    on professional outcome of an event 
CO3[K3]:develop the budget for event planning and organizing 
CO4[K4]:examine the National and International Events. 
CO5[K5]: evaluate the effectiveness of the role of planning and 

organizing anevent. 
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B.Sc. tourism and hotel administration 
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Skill Enhancement Course –V: Vegetable 

and 

Fruit Carving 

 CO1[K2]:demonstrate idea to make different types of fruits and 
vegetablecarving, 

CO2[K3]:apply the basic techniques of fruit and vegetables carving 
CO3[K4]:analyze the methods of preparing large sculptures used 

inedible displays, 
CO4[K5]:recommend basic gestures and technique or technique 

improvement of carving fruits &vegetables. 
CO5[K6]:make decorative displays culptures by using skill acquired 

through this course 

 

 

 

 

49. 
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SelfPacedLearning(SWAYMCOURSE)  
 1. SoftSkill 

 

CO1[K1]: identify the background and the key words in soft skill 
CO2[K2]:demonstrate independent and self-paced learning for  
                    clear Understanding of the concept 
CO3[K3]: develop computer and communication skills to broaden 

their knowledge in the course 
CO4[K3]: use high quality reading resources, communication tools 

and technology to send assignments and to take up test 
CO5[K4]: analyse critically and apply technical skills to   
                   comprehend the ideas or theories in the video lectures 
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B.Sc. tourism and hotel administration 

50. 
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SelfPacedLearning(SWAYMCOURSE)  

2. FoodSafetyandQualityControl 

CO1[K1]:identify the background and the key words in food safety 
and qualitycontrol 

CO2[K2]: demonstrate independent and self-paced learning for 
clear understanding of the concept 

CO3[K3]: develop computer and communication skills to broaden 
their knowledge in the course 

CO4[K3]: use high quality reading resources, communication tools 
and technology to send assignments and to take up test 

CO5[K4]: analyse critically and apply technical skills to 
comprehend the ideas ortheoriesinthevideo lectures 
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CoreCourse–XXI:IndustrialExposure 
Training(90Days) 

CO1[K1]: describe the importance of safety at work and in the 
preparation of food 

CO2[K2]:explain food safety procedures 
CO3[K3]:compute menu styles and designs 
CO4[K4]:classify the methods of maintaining a healthy and safe  
                   workplace 
CO5[K5]:choose the method of providing guest arrival and  
                  departure services 
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CoreCourse–XXII:Project 

CO1[K1]:describe the knowledge and skills acquired in many facet 
so tourism and Hotel industry 

CO2[K2]:explain the project data and make logical decision. 
CO3[K3]:develop in-depth knowledge in the particular topic  
                   selected 
CO4[K4]:compare with each other brings confidence with them 

during their entire Professional life. 
CO5[K5]:decide to develop knowledge in the area of research 

  


