
VsªM&40&i;ZVu ,oa vkfrF; 
      ¼d{kk&11½ 
  

1- lS)kfUrd 300 vad  

2- iz;ksxkRed 400 vad  

1- lS)kfUrd   

 izkIrkad  

izFke iz'u i= 60 vad  

f}rh; iz'u i= 60 vad  

r`rh; iz'u i= 60 vad  

prqFkZ iz'u i= 60 vad  

iape iz'u i= 60 vad  

2- iz;ksxkRed 400 vad 
 

 

izFke iz'ui= 
i;ZVu ,oa vkfrF; m|ksx&ifjp; 

 An Introduction to Tourism & Hospitality Industry iw.kkZad % 60 
1- i;ZVu dk mn~Hko rFkk fodklA izkphu Hkkjr esa i;ZVuA vkS|ksfxdj.k rFkk i;ZVu esa 

lEcU/kA vk/kqfud i;ZVu dh fLFkfr rFkk lEHkkouk,¡A 30 vad 
Growth and Development of Tourism. Tourism in Ancient India. Relationship 
between Tourism and Industrialisation. Status and prospects of Tourism in Modern 
India. 

2- i;ZVu dh egRrk&lkekftd] lkaLd`frd rFkk vkfFkZd xq.kkRed izHkkoA 30 vad 
i;ZVu dh vk/kkjHkwr lajpuk&izdkj] :i ,oa egRoA 
i;ZVu rFkk i;kZoj.kA 
Significance of Tourism-Socio-cultural and Economic. 
Multiplier Effect 
Tourism Infrastructure-Types, Forms and Significance 
Tourism and Environment. 
 

f}rh; iz'ui= 
;k=k ,oa i;ZVu esa vk/kkj ikB~;Øe 

 Fundamentals of Travel & Tourism iw.kkZad % 60 
1- i;ZVu dh vo/kkj.kk] i;ZVu ifj?kVuk] ifjHkk"kk] i;ZVd] lSykuh rFkk ;k=k esa vUrj] 

i;ZVu dh izd`fr ¼Lo:i½ rFkk fo'ks"krk;sa] izdkj&bu ckmUM] vkmV ckmUM] ?kjsyw] 
vUrjkZ"Vªh;] ,Q0vkbZ0Vh0 ¼FIT½ vkSj th0vkbZ0Vh0 ¼GIT½ 30 vad 

Tourism-Concept, Phenomenon, definition, Tourist, Excursionist, travelers 
difference, Nature and characteristics of Tourism. Types-Inbound, Outbound, 
Domestic, International, Free Individual Tourist (Fit), Group Inclusive Tourist (GIT). 

2- i;ZVu ds vk/kkj] izHkkoh dkjd] mRizsjd] vk/kkj {kerk] i;ZVu ds ?kVd] i;ZVu ek¡xA 30 vad 

Basis of Tourism, Enfluencing Factors, Motivating Factors, Carrying capacity, 
Components of Tourism, Tourism demand. 

r`rh; iz'ui= 

;k=k ,oa i;ZVu % O;olk; rFkk lapkyu 



 Travel and Tourism : Business & Operation iw.kkZad % 60 

1- Hkkjr esa i;ZVu lalk/ku] i;ZVu mRikn dh vo/kkj.kk] ifjHkk"kk] izd`fr] y{k.k rFkk 
lEHkkouk,¡A miHkksDrk oLrqvksa rFkk i;ZVu mRikn esa vUrjA 

mRrj izns'k esa i;ZVu lalk/kuksa dh leh{kk rFkk miyC/krk ¼izkd`frd] lkaLd`frd] 
,sfrgkfld] /kkfeZd] lkgfld rFkk d`f=e vkfn½ mRrj izns'k ds i;ZVd lfdZVA 30 vad 

Concept of Tourism Resources and Tourism Products, Definition, Nature, 
Characteristics and Future Prospects in India. 

Evaluation and Availability of Tourism Products in Uttar Pradesh (Natural, Cultural, 
Historical, Religious Adventure and Artificial Tourism Products). Tourist Circuits of 
Uttar Pradesh. 

2- Vsªosy ,tsUlh@,tsUV rFkk Vwj vkijsVj dk laf{kIr ifjp;] dk;Z rFkk laxBukRed <k¡pkA 
fdlh jk"Vªh;@vUrjkZ"Vªh; Vsªosy ,tsUlh dh dsl LVMhA bUVjusV rFkk dEI;wVjhdj.k dk 
i;ZVu ij izHkko rFkk Vsªosy ,tsUlh esa mi;ksfxrkA vkuykbu Vsªosy ,tsUlh dh /kkj.kkA 
fdlh Vsªosy ,tsUlh dh ekU;rk gsrq viuk;h tkus okyh izfØ;k dk v/;;uA 30 vad 

Introduction to Travel Agency/Agents and Tour operators and its organizational 
Structure,. Case Study of any National/International Travel Agency. Impacts of 
Internet and Computerisation on Tourism Business and its utility for a Travel 
Agency, Concept of Online Travel Agencies. Study of the Procedure for Approval of 
the Travel Agency. 

prqFkZ iz'ui= 
¼v½ ÝaV vkWfQl&Front Office 

  iw.kkZad % 60 

1- Introduction to Front Office- QzaV vkWfQl dk ifjp; 20 vad 

 Organization of Front Office-QzaV vkWfQl dk laxBu 
 Layout & Equipment of Front Office- QzaV vkWfQl dk [kkdk o fofHkUu lkexzhA 
 Use of Computers and their application- dEI;wVj dk iz;ksx o vuqiz;ksxA 
 Duties and Responsibilities-dk;Z ,oa ftEesnkfj;k¡ 
 Qualities of Front Office staff- QzaV vkWfQl LVkQ ds xq.kA 

2- Type of Plans (Meals/Room)- Iyku ds izdkj ¼ehYl@:e½ 20 vad 

 Reception-fjlsI'ku ¼Lokxr d{k½ 
 Reservation, Mode, Source, Steps, group reservation, Discount-vkj{k.k] eksM] 

L=ksr] pj.k] lewg] vkj{k.k] NwVA 
 Registration-iathdj.kA 
 Guest History folio- vfrfFk bfrgkl] Qksfy;ksA 
 Types of register, forms and records- jftLVj ds izdkj] QkWeZ] fjdkMZ 

3- Guest cycle (Pre arrival, Arrival, stay, Departure, Post Departure)- vfrfFk pØ 
¼vkxeu ls igys] vkxeu] Bgjuk] izLFkku] izLFkku ds mijkUr½ 20 vad 

 Bell Desk: (Bell Boy, Concierge, Paging System, Left Baggage, Scannty Baggage-csy MsLd% 
¼csy CokW;] dkWu fl;ktZ] isftax flLVe] NwVk] lkeku] vYi lkeku½A 

 Communication : Telephone Etiquette, English speaking, Personality Development ¼lapkj] 
VsyhQksu f'k"Vkpkj] vaxzsth cksyuk] O;fDrRo fodklA 
 

iape iz'ui= 
(A) Food & Beverage Service 

  iw.kkZad % 60 
1- Introduction to food & Beverage Service- [kk| ,oa is; lsok dk ifjp; 12 vad 



 Organization Chart-laxBukRed <k¡pk dk ys[kk fp= 
 Attributes, Etiquettes and Grooming-fo'ks"krk] f'k"Vkpkj vkSj xzwfeax 
 Service Equipments : (Liven, Furniture, Chinaware, Glassware, Flatware, Shapes and sizes)-

lsokvksa esa vkusokys midj.k % ¼fyuu] QuhZpj] pk;ukos;j] Xyklos;j] ¶ySVos;j] vkdkj o izdkj½ 
2- Mis-en-place, Mis-en-scene- ehlk¡ Iyk] ehlk¡ lkA 12 vad 

 Types of Restaurants-jsL=ka ds izdkj 
 Lay out of Restaurants-jsL=ka dk ys vkmV 
 Types of menu-esU;w ds izdkj 
 Types of service- lfoZl ds izdkj 

3- French Classical Menu (11 Course)- QzSUp Dykfldy eSU;w ¼X;kjg dkslZ½ 12 vad 

 Types of Meals-ehYl ds izdkj 
 Still Room & Silver Room-fLVy :e ,oa flYoj :e 
 Kitchen Stewarding-fdpu LVhofMZax 

4- Bar Operation- ckj vkWijs'ku  24 vad 

 Classification of Beveage-is; inkFkksZa dk oxhZdj.k 
 Spirit s-LizhV 
 Cocktails and Mocktails-dkWdVsy o ekWdVsy 
 Wine-okbu 
 Wine Service-okbu lsok 
 Accompainment s-lg HkksT;&inkFkZ 
 Event Management-bosUV eSustesUV 
 F & B Service Terminology-,Q ,.M ch 'kCnkoyh 

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.  

iz;ksxkRed dk;Z 
 [A]      Front Office ¼ÝaV vkWfQl½ 

1- Qksu }kjk :e dk vkj{k.k djukA 
2- iathdj.k ds nkSjku vfrfFk ls ckrphr djukA 
3- fo'ks"k ifjfLFkfr dk lkeuk djukA 
4- nq?kZVuk ifjfLFkfr dk lkeuk djukA 
¼v½ e`R;q ds nkSjku ¼c½ chekjh ds nkSjku ¼l½ vkjke ds le; 
5- vkj{k.k ds izeq[k pj.kA 
6- vfrfFk dh f'kdk;rksa dks fuiVkukA 

 [B]      Food & Baverage Service  
1- fdlh jsLVksjsUV esa xsLV dk Lokxr djukA 

2- Mis-en-sence rFkk Mis-en-Place 
3- Vscy lsV&vi djuk ¼czsd QkLV ds fy,½ 

¼v½ dkWfUVusUVy ¼c½ bafXy'k  
4- Vscy lsV&vi djuk 

(a) Table-de-Kode (b)  A-La-cart 
5- jsLVksjsUV esa Order ysukA  
6. K.O.T. rFkk B.O.T. dkVuk 
7- ,dEiuhesUV dks izLrqr djukA 
8- okbu lfoZl djukA 
9- czsd QkLV ds fy, lfoZl Vsª rS;kj djukA 

10- Room Service dk Order ysukA 
11- Billing Procedures 
12- cwQs lsVvi djukA 
13- uSidhu ds fofHkUu izdkj ds QksYM cukukA 

midj.kksa dh lwph 
[A] FOOD PRODUCTION 

1. Three burner cooking range 
2. Chinese cooking range 
3. Tandoor 
4. Single burner cooking range 
5. 3 or 4 Stainless Steel Tables 
6. A Salamander 
7. A Griller 
8. A Toaster 
9. An Oven  

10. Chopping Boards 
11. Different Types of Knives 

[B] FOOD & BEVERAGE SERVICES 



1. 3 or 4 Restaurant Table Lay out with chair, Table Cloths, Naprons, serviette, Cruet set, Bud 
Vases. 

2. 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.  

3. A side station. 
4. Some bottles of wines, scoeches, Rum, Gin, Vodka and Beer (for demo purpose and to show the 

service styles) 
5. A peg measures 
6. A wine opener, bottle openers 

[C] FRONT OFFICE 
1. 5 wall clocks for different country timings 
2. A reception counter where students can stand keep the front office documents. 
3. A computer. 

[D] HOUSE KEEPING 
1. Some brooms and brushes. 
2. Mops with handle. 
3. Vacuum cleaner. 
4. Some detergents and chemicals for washing and cleaning purpose. 
5. Maids trolley for housekeeping training and to keep the items. 
6. 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. 

O;olkf;d oxZ 
vf/kdre vad % 400           U;wure mRrh.kkZad % 200                              le;  
                                                                      fu/kkZfjr vad 
¼d½ nks cM+s iz;ksx&cM+s iz;ksxksa dh lwph ds izR;sd [k.M ls ,d&,d  ¼2×40½   80 vad 
¼[k½ nks NksVs iz;ksx&NksVs iz;ksxksa dh lwph ds izR;sd [k.M ls ,d&,d  ¼2×20½   40 vad 
¼x½ ekSf[kdh % iz;ksxksa dh lwph ds vk/kkj ij   40 vad 
¼?k½ izSfDVdy uksVcqd ,oa fofHkUu izi=ksa dk ladyu  40 vad 
l=h; dk;Z  100 vad 
l=h; dk;Z foHkktu % 
¼1½ mifLFkfr vuq'kklu  10 vad 
¼2½ fyf[kr dk;Z  20 vad 
¼3½ nks o"kksZa esa ik¡p VsLV fy, tk;saxs ¼5×10½    50 vad 
¼4½ ekSf[kdh  20 vad 
¼[k½ vkS|ksfxd izfr"Bkuksa ,oa 'kS{kf.kd Hkze.k }kjk iznRr Js.kh ds vk/kkj ij  100 vad 
 
 
 
 

 



 


