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Program Outcome (PO)

The Program Outcomes of the programme will be as follows :-

PO (1) Students will be able to gain knowledge, skills and ability which
make them competent to work in the hospitality industry.

- PO (2) Students will be able to apply their acquired skills to make careers
in various sectors of the hospitality industries. |
PO (3) The Programme empowers students to compete and perform well
in the hospitality industry.
PO (4) The Programme make students able to work in the field of

Hospitality and also make them able to become an entrepreneur.

Program Specific Outcomes (PSO):

The Program Specific Outcomes of the programme will be as follows:-

PSO (1) Understand the nature and basic concept of the Hotel and
Hospitality Industry.

PSO (2) Analyze the relationship among operational departments of the
Hotel Industry.

PSO (3) Hands on training of students in all core departments to develop

basic skills needed for the industry.

PSO (4) Understand the applications of skill acquired in different
operational areas of the Hotel Industry.
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CURRICULUM & SCHEME OF EXAMINATIONS

For

Four Year BHM (Hons./Hons. with Research)
from the Academic Session 2624 - 25

First Year: First Semester

Sr. | Course | Course| Course Title Workload | Credit Division of Marks
No | Code Type L|T;P Internal External | Total
Marks Marks | Marks
T P T P
1 | B-BHM-| DSC | Foundation 31-12 4 15 | 15| 35 | 35 | 100
101 Course in Food :
Production -I ,
2 | B-BHM-| DSC | Foundation 31 -12 4 11515 | 3 |35 100
103 Course in Food '
and  Beverage
Service-1
3 | B-BHM-| DSC | Foundation 31 -12 4 15 | 15| 35 | 35| 100
105 Course in Front
Office-1
4 | B-BHM-| MIC | Foundation 2| - | - 2 15 35 - 50
107 Course in
Housekeeping -1
5 | B-BHM-| MDC | Understanding 3| -1 - 3 25 50 - 75
109 Indian Tourism
Choose any one Theory/
6 | B-AEC |AEC | course offered Practical
by common 2 15 35 50
pool of the
university
7 | B-SEC SEC | Choose any one 3 25 50 75
course offered
by common pool
of the university
8 | B-VAC VAC | Choose any one 2 15 35 50
course offered
by common pool
of the university
Total credits 24 Total Marks | 600
L VI N
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First Year: Second Semester '
Sr. | Course | Course| Course Title Workload | Credit Division of Marks
No | Code Type L|T|P Internal | External | Total
Marks Marks | Marks
T| P| T P
1 | B-BHM-| DSC | Foundation 31-1]2 4 15 |15 35 | 35 | 100
102 Course in Food
Production -II
2 | B-BHM-| DSC | Foundation 31~-12 4 15|15| 35 | 35| 100
104 Course in Food
and  Beverage
Service ~I1
3 | B-BHM-| DSC | Foundation 3| -1]2 4 15|15 35 | 35| 100
106 Course in Front
Office-II
4 | B-BHM-| MIC | Foundation 2| - | - 2 15 35 - 50
108 Course in
Housekeeping -
i1
5 | B-BHM-| MDC | Management in| 3 | - | - 3 25 50 - 75
110 Hotel Industry
Choose any one Theory/
6 | B-AEC | AEC | course offered Practical
by common 2 15 35 50
pool of the
university
Choose any one 3 25 50 75
7 1 B-SEC SEC |course offered
by common pool
of the university
Choose any one 2 15 25 50
8 | B-VAC VAC |course offered
by common pool
of the university
Total credits 24 Total Marks | 600

¥

Note: Students who opt to exit after completion of the first year and have secure 48 credits W_ﬂl
be awarded a UG Certificate if, in addition they complete one vocational course of 04 credits
during the summer vacation of the first year.
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Second Year: Third Semester '
Sr. | Course | Course| Course Title Workload | Credit Division of Marks
No | Code Type LiT|P Internal | External | Total
Marks Marks | Marks
T|P T P
1 [ B-BHM-| DSC |Indian Regional | 3 | - | 2 4 15 |15| 35 | 35 | 100
201 Cuisine
2 | B-BHM-| DSC | Food and | 3] - | 2 4 15 |15% 35 {35 | 100
203 Beverage
Service
operation-I
3 | B-BHM-| DSC | Front Officet 3| - | 2 4 15 |15 35 | 351 100
205 operation -I
4 | B-BHM-| MIC | Housekeeping 3| -2 4 15 |15 | 35 | 35 | 100
207 operation-I
5 |B-BHM-| MDC | Understanding | 3 | - | - 3 25 50 | - 75
209 of Airline
operation
6 | B-AEC AEC | Hotel French 2 15 35 - 50
7 | B-SEC SEC | Personality 3 25 50 75
Development-I
Total credits 24 Total Marks 600
Second Year: Fourth Semester
Sr. | Course | Course| Course Title Workload | Credit Division of Marks
No | Code Type : L|T|P Internal | External | Total
‘ Marks Marks | Marks
TI{P| T P
1 |B-BHM-| DSC |North Indian| 3| - | 2 4 15151 35 { 35| 100
202 Cuisine
2 | B-BHM-| DSC | Food and | 3 | - | 2 4 15 15| 35 | 35 | 100
204 Beverage
Service
operation-II
3 | B-BHM-| DSC | Front Office | 3 | - | 2 4 15115] 35 | 35 | 100
206 operation ~II
4 | B-BHM-| MIC | Housekeeping -1 -18 4 | - |30 - |70| 100
208 (VOC) | operation-II
5 | B-AEC AEC |Soft skills in| - | -] 4 2 15 - 35 50
Hospitality
Industry
6 | B-VAC VAC |Food Safety &| 2| - | - 2 15 35 - 50
Quality
Total credits 20 Total Marks 500

Note: Students who opt to exit after completion of the second year and have secte 96 credits

including 04 credits of summer internship will be awarded a UG Diploma.
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Third Year: Fifth Semester |
Sr. | Course Course Course Title | Workload | Credit Viva-Voce
No | Code Type _ Division of Mark
L{TIiP Internal |External| Total
Marks | Marks | Marks
1 | B-BHM- DSC Food - -] - 4 30 70 100
301 Production
Operation
2 | B-BHM- DSC Food and | - | - | - 4 30 70 100
303 Beverage
Service
operation
3 | B-BHM- DSC Front Office| - | ~ | - 4 30 70 100
305 Operation
4 | B-BHM- MIC Housekeeping | - | - | - 4 30 70 100
307 VOC Operation
5 | B-BHM- |Internship*| Report Writing | - | - | - 4 30 70 100
309
Total Credits 20 Total Marks 500

* Note: Students who has already complete their 04-credit internship in the end of their first
year of the programime, they do not need to undergo for internship in this semester again.

Third Year: Sixth Semester
Sr. | Course | Course| Course Title Workload | Credit Division of Marks
No { Code Type L|T|P Internal | External | Total !
Marks Marks | Marks
T|P T P
1 |{B-BHM-{ DSC | Bakery and| 3| - | 2 4 15|15 | 35 | 35 1 100
302 Confectionery
2 { B-BHM-| DSC | Food and | 3 | - | 2 4 15(15| 35 | 35 | 100 |
304 Beverage '- |
Management :
3 | B-BHM-| DSC | Front Office{ 3| - | 2 4 i5] 15 | 35 | 35| 100
306 Management
4 | B-BHM-| MIC | Housekeeping 3| -1]2 4 15115 | 35 | 35 | 100
308 (VOC) | Management _
5 | B-BHM-| MIC | Entrepreneurship | 4 | - | - 4 30 70 - 100
310 in Hospitality
Industry
Total credits 20 Total Marks 500

Note: Students who opt to exit after completion of third year and have secure 132 credits will
be awarded a 3-year BHM.
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g4-year BHM with Honours

Fourth Year: Seventh Semester
Sr. | Course | Course] Course Title Workload | Credit . Division of Marks
No | Code Type L|TH{P . |Internal | External | Total
Marks Marks | Marks
T | P T P
1 | B-BHM-| DSC | Indian Curries&{ 3 | - | 2 4 15 115 35 | 35| 100
401 Sweets
2 i B-BHM-| DSC | Catering 3|1 -12 4 15 |15 35 | 35 | 100
403 Management
3 | B-BHM-| DSC | Property 31 -2 4 15 {151 35 | 35 100
405 Management
System
4 | B-BHM-| DSC | Room Division 3] -12 4 15 |15 35 | 35 | 100
407
5 | B-BHM-{ DSC | Interior 3| -12 4 15 | 15| 35 | 35 100
409 Decoration
6 |B-BHM- | MIC | Guest 4 | - | - 4 30 70 - 100
411 Relationship '
Management
Total credits 24 Total Marks 600 |
Fourth Year; Eighth Semester
Sr. | Course | Course; Course Title Workload | Credit Division of Marks
No | Code Type LIT}{P Internal | External | Total
Marks Marks | Marks
T |P| T P
1 | B-BHM-| DSC | Mexican Cuisine | 3 | - | 2 4 15 115 35 | 35 | 100
402
2 | B-BHM-| DSC | Food &Beverage: 3 | - | 2 4 15 1151 35 | 35 | 100
404 Cost Control
3 | B-BHM-| DSC | Yield 31 -12 4 15 |15 35 | 35 | 100
406 Management ,
4 | B-BHM-| DSC | Hotel Textile 31-1]2 4 15 |15 35 | 35 | 100
408
5 | B-BHM-| DSC | Hotel Marketing | 4 | - | - 4 30 70 - 100
410
6 | B-BHM-| MIC |HRM in Hotel | 4 | - | - 4 30 70 - 100
412 Industry
Total Credits 24 Total Marks 600
487
W.ef. 2024-25 Page70of 8



4-year BHM Honours with Research g
Fourth Year: Eighth Semester
Sr. | Course | Course| Course Title Workload | Credit Division of Marks
No | Code Type L|T|P Internal | External | Total
Marks Marks | Marks
TP T P
1 | B-BHM-| DSC | MexicanCuisine | 3 | - | 2 4 15 | 15| 35 | 35 | 100
402 .
2 | B-BHM-| DSC | Food & Beverage| 3 | - | 2 4 15 |15| 35 | 35 | 100
404 Cost Control
3 | B-BHM-| MIC | HRM In Hotel| 4 | ~ | - 4 30 70 - 100
412 Industry
Viva-Voce
4 | B-BHM- [Disser- | Dissertation/ -l -1 - 12
414 tation | Research Project 100 - | 200| 300
Total Credits 24 Total Marks 600

Note: A four-year BHM (Honours) Degree in the major discipline will be awarded to those who
complete a four-year degree programme with 180 credits.

The students who secured 180 credits including 12 credits from a research project /dissertation,
are awarded BHM (Honours with research)
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