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An Introduction to Tourism & Hospitality Industry quii : 60

1. SMARI—IITIRYN, YHR, WU T Aed, YR H GITH AN &I dqeld] aIhdN] | Bical &
g™ @ UBR, Blcd SN &I f[AdMN, Blcd Sel H Aauii-e a7 (sl &3 &1 T 120
3f®
Accomodation : Concept, Types, Form and Significance, Changing pattern of
Accomodation Needs in India. History of Hotels, Types of Hotels, Growth of
Hotel Industry, Role of Public and Private Sector in Hotel Industry.

2. MRA H U¥ed g 3Mfed S & fadbd d ool &1 Hde1, HFICAGHd STREV o™ el
Y | 20 3id
Role of Technology in growth of Tourism and Hospitality Industry in India.
Computerized Reservation System-Advantage and Limitations.

3. Rie g anfed e # Afad vd faffe g3 | 20 3
Ethical and Legal's sues Tourism and Hospitality Industry.
feda geu=
JrET Ud gded § SR UIegshH
Fundamentals of Travel & Tourism quTish : 60
1. IRA H AT & UG AR 20 3d

Major Transportation Systems in India.
(37) IRYITATITT—UGE ARBRI AT Ugde TR oA1g—d
Air Transport&Main Public and Private Air Lines.
(@) TRg TiTH VIS —Uel 379 gdld, S& TSI, Jfagve WRIel 3Mf< |
Major Tourist Trains-Palace on Wheels, Deccan Odyssy, Buddhist special etc.
() FI$H AR AHR URad
Road Transport-General Introduction.
2. T¥ed H IWRA BY M qAT Ygfadi— 20 3h
Emerging Dimension and Trends in Tourism-
MICEwieH, agadiiyie wicH, fifda, wd don faey i wied onfa |
MICE (Meeting, Incentive, Conference, Exhibition), Business Tourism, Medical

Tourism, Sports Tourism and special Area Interest Tourism etc.
3. Wi Hied 20 3




Tourism Organisations.

IR WRAR e HAG™ T IR Yo Wed & dfera uRed | favg wied
Hred(WTO), International Association of Travel Agents &r wfea ulR=r | (IATA)
TAALI (Travel Agents Association of India)3iR IATO (Indian Association of Tour

Operators) o FHRAI (Federation of Hotel & Restaurant Association of India)e®r
wiere aR=r |
Qélq URAYA

I3T UG Uded : aa q AT
Travel and Tourism : Business & Operation quiish : 60

 UDST T D SR, YRMTNY & T WY | CoRAe dei XSS AT | STSfeRdl a9 |

R PIRST | AT SHAS / JAfFeRg—dIel, URIUIC, W@y /1, I 9Hn, $3irel M, <o
qgT 3 | 20 3Adh
Package Tour-Concept, Definition, Advantage and limitations Tailor made and
Readymade Tours. Itinerary Preparation. Tour Costing.

Travel Documents : Visa, Passport, Health Insurance, Travel Insurance, Baggage
Rules. Tax related formalities etc.

. MgSl 3R AT AN SRl B U9, TS ®1 9T, MEIST Uh dobAld, ATAT B AR

e | wied ga A= Fa—ga=T1 &1 78 a1 & Aid IReN ol Fron goifit

TR HIegH | 20 3D
Guides and Escorts-Concept, Definition, Role of Guides, Guiding-a Technique,
Escorting.

Tourist Information-Different Sources & their significance-Government Agencies
Private Agencies publicity media.

. 2Jd Toil, Blcd, USR oflg~d URdE dAqT Ricd & =g Tch] H U] e TAT JdveT |

Wied Fadrd H 8 X8 9adld a1 Al B FegdT | 20 3w
Linkages & Arrangement with hotels, airlines and transport agencies and other
segments of tourism sector.

Study of changing pattern and challenges in tourism sector.

ERCIEEGLE qurie : 60
gs4 oifiT—House Keeping

. Introduction to Front Office. we 3iffthd &1 uR=y 10 3fdH

e Organization G

e Duties and Responsibilities. &R va fSgrRat

e Various Sections-faffi=1 Y&R & 7R

Cleaning Equipment.d%1E & U@ 20 3i®
e Cleaning Agents-H®%Ts ¥ &M 3 aTel yarf

e Stain Removal-g&i &1 geMT

e Cleaning Procedure-w%rg @l ufsar

e Linen-forme

e Laundry-drog!

e House Keeping Terminology-g8rSaa Ui ereareet!

. Uniform Room-gAwH et 20 3®

e Types of Services : (Morning, Evening, Second, Maid Cart)-afd¥ & U&R (g,
3, fgda, A= ®re)

e Types of Rooms-%& & YR



e Public Area-|raui~ad I
e Weekly/Seasonal Cleaning Procedure-araigad /Al @IS Ufshar
4. V.I.P. Room Arrangements-di03g0ul0 el qavel 10 3idH
e Par Stok :uR wid
e Pest Control :0Re =0T
e Waste desposal :3uf¥re fFRaRor

LR S| quIie : 60
Food & Beverage Production
1. Introduction to Food Production-@rer Scdres &1 uR<™ 12 3fd

e Organization Chart-%e+ <ar &=
e Duties & responsibilites. @ 3R frarRat
e Layout of Kitchen (Small, large)-faa= dlsmse (BlC T 99)
e Utencils and Equipment.add d Sua&RoT
2. Definition of Cooking.g&™ &1 fafert 12 3dH
e Types of Herbs, Spices, Seeds & & UsR, #dTel, dIo0
e Stock-¥<i®
e Sauce-d¥
e Vegetable cuts afssi & e
3. Egg Cookery-ui ®asl 24 3
e Fish (Selection, cut,Types)-#&eil (73, o, THNR)
e Poultry (Selection, Cut, Types)-uies! (34, Be, UHNR)
e Mutton (Selection, cut, Types)-ded @I, &, TPR)
e Sausages-dro
e Sandwich-d=sfa=
e Salad-ddTg
e Dressing and Seasoning SR a e+
e Bakery & Confectionery-9&:l d &=hae=]
e Recipes (Indian & Continental)-vHidt (MR T Bi<I<d)
4. Menu Planning %7 Jre=1 12 3i®
e Catering Cycle. e =%
e Singnificance of Uniforms in Kitchen.f&== # Jfer &1 78
e Food & Beverage Production Terminology @&l @ U ITGT &l ITeaTdel]
Instructions for Practical
Each student shall go on the Industrial job training in an industry like hotel, air lines,
travel agencies, museaum Govt. Tourism Office etc for 4 to 6 weeks. The student will get a
certificate from training providers and will prepare a detailed Report of training which will
be evaluated for Max 50 Marks by external examiner in the presence of Internal examiner
Viva Voce on the job training report will be for max 50 marks and that will be conducted
by External Examiner in the presence of Internal Examiner.
Practical on the spot on hotel/Catering/Tourism etc. will be carried out for max 100
marks by external examiner.
For Internal examination-5 periodical Tests/Practical/assignments etc. may be held as
per college convenience at certain regular interval for max 20 Marks each, total 100 marks.




While a detailed dissertation work assigned by Internal Examiner will be submitted by
students and it will be evaluated for max 100 marks.

Summary of Practical Exam

External - Industrial Training Report - 50
Exam - Viva on Report - 50
On the spot Practical - 100

Total = 200

Internal Periodical Test 5 @ 20 marks - 100
Exam Dissertation work - 100
Total= 200

Suggestions for Practical/Assignment

Dissertation work may be done on the theme of Govt. policies related with hotel,
airlines, travel trade etc. Museums, Fort, Palaces, tourist attractions, fairs & Festival,
Kumbha Mela, Ganga, Yamuna, Golden Triangle, World Haritage Sites, Histroical
monuments, Heritage Hotels, Amusement Parks, Wild life National Parks, Bird Sancturary,
Sport Tourism (Common wealth Games, formula 1 Race), Olympic etc.

Other on the spot practical/Test may include Practicals related with Food production,
service, Food and Bevarage, House keeping or making of tourism brouchures (Graphic &
hand made), any model or exhibition or chart, photography, videography (Audio visual)
presentation of tourism product, event, activities etc.
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[B] Food Production
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[A] FOOD PRODUCTION
1. Three burner cooking range
2. Chinese cooking range
3. Tandoor
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4. Single burner cooking range
5. 3 or 4 Stainless Steel Tables
6. A Salamander
7. A Griller
8. A Toaster
9. An Oven
0. Chopping Boards
1. Different Types of Knives
[B] FOOD & BEVERAGE SERVICES
. 3 or 4 Restaurant Table Lay out with chair, Table Cloths, Naprons, serviette, Cruet set,
Bud Vases.
Different types of Crockery like full plates, Quarter plates, Dessert plates, Cups &
Saucers, Cutler like AP Spoon, AP knives, AP Forks, Tea Spoon, Dessert spoons
& Dessert Forks, Glass wares like Water Goblets, Hi-Balls, Juice Glasses, Beer
Goblet, Pilsner, Roly Poly, OTR Glass, Brandy Balloon, tom Collins, Red Wine
Glass, White wine Glass, Champagne Sauceer, Champagne Tulip, etc.
. A side station.
. Some bottles of wines, scoeches, Rum, Gin, Vodka and Beer (for demo purpose
and to show the service styles)
. A peg measures
. A wine opener, bottle openers

[C] FRONT OFFICE
. 5 wall clocks for different country timings
. A reception counter where students can stand keep the front office documents.
. A computer.

[D] HOUSE KEEPING
. Some brooms and brushes.
. Mops with handle.
. Vacuum cleaner.
. Some detergents and chemicals for washing and cleaning purpose.
. Maids trolley for housekeeping training and to keep the items.
. Glass cleaner/Toilet Cleaner things.

[E] HOSPITALITY, TRAVEL & TOURISM

1. Map-India world and local maps.
2. Related Guide Book.
3. Camera-still and Video.
4. List and photo of fort. palace, historical monuments, National park and bird
sanctuary.
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