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L P T L P T L P T L P T Total L P T Total

USHO101
Food Production & 

Patisserie I
3 4 - 45 60 - 45 60 - 25 10 - 140 2 2 - 4

USHO102 Food & Beverage Service I 3 4 - 45 60 - 45 60 - 25 10 - 140 2 2 - 4

USHO103 Front Office I 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO104 Housekeeping I 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO105
Rooms Division 

Management(Practicals)-I
- 4 - 60 - - 60 10 70 - 2 - 2

USHO106
Communication Skill I 

(English & French)
3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO107 Information Technology 1 2 - 15 30 - 15 30 - 20 5 - 70 - 2

USHO108 Food Safety & Nutrition 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

Total 19 14 - 285 210 - 285 210 - 170 35 - 700 14 6 - 20

L one lecture / period of 60 minutes (1 hr.) P Practical T Tutorial

Notional includes time spent in library / home / other institutions for preparation and writing of assignments,

quizes, open book test, journal, case studies, project, practical, field work, excursion, etc.

Information Technology will be single head of passing.

2

Course 

Code

Notional

Semester 1 - B.Sc.(Hospitality Studies)

Subject

Class Room Instruction Face to Face

Per Week Per Sem Per Sem Hrs

Credits
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Subject

L P T L P T L P T L P T Total L P T Total

USHO201
Food Production & 

Patisserie II
3 4 - 45 60 - 45 60 - 25 10 - 140 2 2 - 4

USHO202 Food & Beverage Service II 3 4 - 45 60 - 45 60 - 25 10 - 140 2 2 - 4

USHO203 Front Office II 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO204 Housekeeping II 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO205
Rooms Division 

Management(Practicals) II
- 4 - - 60 - - 60 - - 10 70 - 2 - 2

USHO206
Communication Skill II  

(English & French)
3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO207
Principles of Hotel 

Accountancy 
3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO208 Principles of Management 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

Total 21 12 - 315 180 - 315 180 - 175 30 - 700 14 6 - 20

L one lecture / period of 60 minutes (1 hr.) P Practical T Tutorial

Notional includes time spent in library / home / other institutions for preparation and writing of assignments,

quizes, open book test, journal, case studies, project, practical, field work, excursion, etc.

Course 

Code

Semester II - B.Sc. Hospitality Studies

Class Room Instruction Face to Face Notional

Per Week Per Sem Per Sem Hrs

Credits
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L P T L P T L P T L P T Total L P T Total

USHO301
Food Production & 

Patisserie III
3 4 - 45 60 - 45 60 - 25 10 - 140 2 2 - 4

USHO302 Food & Beverage Service III 3 4 - 45 60 - 45 60 - 25 10 - 140 2 2 - 4

USHO303 Front Office III 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO304 Housekeeping III 3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO305
Rooms Division 

Management(Practicals)-III
- 4 - 60 - - 60 10 70 - 2 - 2

USHO306
Hotel Accountancy & Cost 

Control
3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO307
Hospitality Law & Human 

Resource Management
3 - - 45 - - 45 - - 25 - - 70 2 - - 2

USHO308

Management Information 

System in Hospitality 

Industry

3 - - 45 - - 45 - - 25 - - 70 2 - - 2

Total 21 12 - 315 180 - 315 180 - 175 30 - 700 14 6 - 20

L one lecture / period of 60 minutes (1 hr.) P Practical T Tutorial

Notional includes time spent in library / home / other institutions for preparation and writing of assignments,

quizes, open book test, journal, case studies, project, practical, field work, excursion, etc.

Semester III/IV - B.Sc. Hospitality Studies

Course 

Code

Notional

Subject

Class Room Instruction Face to Face

Per Week Per Sem Per Sem Hrs

Credits



 Semester IV - B.Sc. Hospitality Studies

L P T L P T L P T L P T Total L P T Total

USHO401

Industrial 

Exposure 

Training - 48 - 960 - - 960 40 1000 - 20 - 20

Total - 48 960 - - 960 40 1000 - 20 - 20

Notional includes time spent in library / home / other institutions for preparation and writing of assignments,

quizes, open book test, journal, case studies, project, practical, field work, excursion, etc.

Students will be sent for Industrial Training either during the IIIrd or IVth  semester as per the convenience of 

Industry/Institute. Classes will be conducted for the batch of students not undergoing Industrial Training.

L one lecture / period of 60 minutes (1 hr.) P 

Course 

Code Subject
Class Room Instruction Face to Face Notional Credits

Per Week Per Sem Per Sem Hrs

The Industrial training semester will be a minimum of 20 weeks. 

This is required as students need minimum 4 weeks exposure to each of the core departments.(Kitchen, Food & Beverage 

Service, Front Office & Housekeeping. The Training hours are calculated on the basis of 6 days a week and minimum 8 hours per 

day.
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