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An Introduction to Tourism & Hospitality Industry {Uﬁ'cﬁ 1 60

1. JAMEAMNF—3TIRU, YbhR, U d HEd, HIXd f[ q?jdd7 GRS AR G C’ﬂlcl??-lcbdl':” gIcdl &l
gfE™ 9 SR, Blcd SENT &l b, glcd SN § Adud ar ol &3 @ HST 120 36
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. IRA H e 9 3Mfaed SE & A& § dasiial &1 e, HrIqesiad MRET0T o del
g | 20 3i®
Role of Technology in growth of Tourism and Hospitality Industry in India. Computerized
Reservation System-Advantage and Limitations.

3. Red ud 3ffed et H Hfde v fAlde 459 | 20 3P
Ethical and Legal's sues Tourism and Hospitality Industry.
feda geeo=
IMAT T4 G H R UIGgshd
Fundamentals of Travel & Tourism T’TW 1 60
1. IRA H IART & UG AR 20 3

Major Transportation Systems in India.
(31) ATYITRATT—TGE BRI AT Yigde TR g~
Air Transport&Main Public and Private Air Lines.
() W WieH YSISA—Ueld A gdldl, S+ TSI, Jhave WS 1< |
Major Tourist Trains-Palace on Wheels, Deccan Odyssy, Buddhist special etc.
(|) HAed IR AHN URTY
Road Transport-General Introduction.
2. T § IWRd gU MATH deIT ugfcadi— 20 3id
Emerging Dimension and Trends in Tourism-
MICE tdied, agaanfie wicH, fafdedr, W qun faey wfa wies anfe |
MICE (Meeting, Incentive, Conference, Exhibition), Business Tourism, Medical Tourism,
Sports Tourism and special Area Interest Tourism etc.
3. gde e 20 3idH
Tourism Organisations.
AR WRGR Gded A9y T Sk Uyl gded &1 Gfera uRey | fdvg wies e+
(WTO), International Association of Travel Agents @I Hferad gR=™a | (IATA) TAAI (Travel

Agents Association of India) 3R IATO (Indian Association of Tour Operators) O FHRAI
(Federation of Hotel & Restaurant Association of India) &1 fera aR= |
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Travel and Tourism : Business & Operation quiid : 60

1. UbSl TR Pl SJAUREN, GRFT &9 T AT | CoR¥e a7 YSHe I | 3Tsfeavd
TAMET| X DINST | ATAT XA / Afelg—dIeTT, Urauie, WRed 941, a1 91, S
W, ST qem o | 20 3P
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.

2. MTgSi AR IAT AR Fqere! B iR, Mg &I YAl TMSIST U ddbeilh, AT B AR
e | W o < Fia—ga1 &1 A8d ol & 91d GReRI Yo, ol
UOIRRIT JaR HTedH | 20 3@
Guides and Escorts-Concept, Definition, Role of Guides, Guiding-a Technique, Escorting.
Tourist Information-Different Sources & their significance-Government Agencies Private
Agencies publicity media.

3. ¢dd Uol, Bled, TSR ofs=d URTE" dl Uded & oI ucdl H MUl drwe qer
Rl | YA A ¥ 8l X2 gacld a1 gAIfadl BT 3ead | 20 3id
Linkages & Arrangement with hotels, airlines and transport agencies and other segments of
tourism sector.

Study of changing pattern and challenges in tourism sector.

ERCIESEE! quii® : 60
B89 HIUT—House Keeping
1. Introduction to Front Office. ®< 2ifthd &1 UR=I 10 3ih

® Organization. G+
e Duties and Responsibilities. w1 Td et
e Various Sections- faff= UHR & AT
2- Cleaning Equipment. {%TS & YR 20 3ih
® (Cleaning Agents- AHTE § B MH arel garef
e Stain Removal- &sdi @I SIEI
e Cleaning Procedure- \%TS &I Ufshar

e Linen- fom e
e Laundry- ATOSI
® House Keeping Terminology- BB reaTdel]
3. Uniform Room- JFThIH el 20 3
e Types of Services : (Morning, Evening, Second, Maid Cart)- Afdq & U&R (gaz, oM,
fada, #s @re)

® Types of Rooms- he&l P UPR
e Public Area- SATASTNEG oI

e Weekly/Seasonal Cleaning Procedure- ATIEd / HITHT AHTS Ufshar
4. V.I.P. Room Arrangements- f?roarﬁs‘oﬂo Dhe] I 10 3Th

® ParStok: UR id
e Pest Control : U =0T
e Waste desposal : 3UR¥e MRART

UTH geuA qurie : 60
Food & Beverage Production
1. Introduction to Food Production- W&l 3Ted &1 R 12 3ih

e Organization Chart-Te+ or@r fors
e Duties & responsibilites ®RI 3R TRt



Layout of Kitchen (Small, large)-fha= <lese (B 9 %)
Utencils and Equipment &d T SUdHRY

2. Definition of Cooking. U= & faferf

Types of Herbs, Spices, Seeds &4 @& UHR, ATel, dIol
Stock-¥cidh

Sauce-drd

Vegetable cuts fssTail & ®e

3. Egg Cookery- T @35'\5

Fish (Selection, cut, Types)-ABcll (Id, He, UHR)
Poultry (Selection, Cut, Types)-Uleg! (I, B, UbR)
Mutton (Selection, cut, Types)-AcH (TT, <, UhR)
Sausages-IoT

Sandwich-S<sfaa

Salad-Hellq

Dressing and Seasoning SRIT a o1+

Bakery & Confectionery-9@RI d Hhazx

Recipes (Indian & Continental)-Xd (VR G Hi<H~<d)

4. Menu Planning #g_ TSI

Catering Cycle defRT ash

Singnificance of Uniforms in Kitchen fa # IFwH &1 A

Food & Beverage Production Terminology &8l @ U ITGT ®I earaci]

Instructions for Practical

12 3[h

24 3ih

12 3[h

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.

External
Exam

Internal
Exam

Summary of Practical Exam
- Industrial Training Report
- Viva on Report
On the spot Practical
Total =
Periodical Test 5 @ 20 marks
Dissertation work
Total=
Suggestions for Practical/Assignment

50
50
100

200

100
100

200

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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[A] FOOD PRODUCTION

. Three burner cooking range

. Chinese cooking range

. Tandoor

. Single burner cooking range

. 3 or 4 Stainless Steel Tables

. A Salamander

. A Griller

. A Toaster

. An Oven

. Chopping Boards

. 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.

. 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
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[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.
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