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fhe chairman, Dr'S'Karthikeyan chairecl the meeting and welcomed all the members to the Eighth
BoS Meeting' Afler the brief introduction, the agenda items listed were taken up for discussion and
the lbllowing resolutions were passecr. [t was resolved to

1' Include 75 '% of mandatory inclusion content from model syllabus and 25 'h of
Preferential inclusion by our Department to preserve equivalence in u.G. Degree
Programme to enable student Mobility to be implemented from the academic year zO23 -
2024 onwards is framed and restructured, following the guidelines laid down by the uGC -
LocF and Tamil Nadu State council for Higher Education (TANSCHE) and the parent

University.

Evaluate the Syllabus followed during rhe Academic year 2022 -2023 based on the first
Semester Resulrs.

Analyze the previotts Curriculum based on the feedback received from the Teachers,
Employers. Students and the Alumni.

Approve the Curriculutn, Course Structure (Syllabi) ancl Text Books recommended fbr
implementation from 2023 -2024 onwards.

in the present meeting the General Course Structure fbr the B.Sc. Hotel management
programme and syllabus for the first two semesters were discussed and scrutinized for
implernentation fiom the Academic year 2023-2024 onwards based on the communication
received from the parent University / TANSCHE.

Have the following strrtcture for ts.Sc. Hotel management and Catering Science
Distribution of Courses:
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Part Course No. of.
Courses Credits Marks

I)-l Language - Tarnil / Hotel I-{indi / French 04 L2 400
P-II I-anguage - English 04 12 400

15P-III
84 2300

08

01

0t

01

Internship / IndLrstrial ExposLrre'fraining 01
Ability
Course

tlent CorrpulsoryEnhance
04

P-V 0l

48 140 4700
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C'ore Course

Elective Course (EC) 08

Skill Enhancemenr Course (SBE)

Foundation CoLrrse (FC)

Environmental Studies

Value Educatiiin
I) -IV 3l 1 600

Extension Activit_v i

Granrl Total
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7. Implement the following guidelines on Curriculum design given by
NAAC/LOCF/TANSCHE

a' Specific mentiolt has been made of Program outcomes (pos). program specific
outcotnes IPSOs). Coulse Outcomes (COs), Programme Educational Objectives
(PEOs) and Course Objectives in the Syllabus.

b' Relationship Matrix for CO, PO and PSO for a1l courses implemented.

c. curriculum addresses local, Regional, National and Global Needs

d' Courses focus on Employability, Entrepreneurship and Skill Development
e' Courses also focus on Gender, Environment and Sustainability, Human values and

Professional Ethics.

8' Introduce Internship / Industrial Exposure Training - in 5th semester under part IV during
the Summer vacation of 4tl, Semester.

g. Introduce Foundation course (FC) as a new course in the 1,r semester.

I0' Environmental Studies (rv Sem.) and value Education (v Sem.) courses to be followed as

per the previous cur.rjculum.

I l. Resolved to have the tbllowing ,l Core Courses in the first 2senresters

SEMESTER I
I ' Food Procluction & Patisserie - I (It is the Core Course of previous Cugiculum

as "Basic curinary Arts" but20% content modifiecl)

2' Food and lieverage Service - I (It is the Allieci Course in previous Cugiculum
as "Basic Food Service,, but the content is Same)

SEMESTER TI

1' Food Production & Patisserie Practical - I (lt is the newly introduced course)

2' Food and lJeverage Service Practical - I (lt is the Allied Course in previous

Curriculiim as "Basic Food Service Practical" and the content is also modified up
to 40%)

l2' Resolved to have the following 2 Elective (Generic/Discipline Specific) Courses

SEMESTER I:

1' Front ofrice operations - I 1It is the Core Course (Front oflice Management)
of previous ourricttlum but it is included as Elective Course with Title and
contents (60%) changed)

2' organizational Behaviour (It is the Discipline Specific Elective Course of
previous curriculum but it is included as Elective with the contenrs (60%)

changed)
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SEN,IIISTER IT

i ' Front olllcc opcrations Practical - I (It is the Core Course (Front office
N4anagement Practical) of previous curriculunr but it is included as Elective
Course rvith Title and contents (60%) changecl)

2' Principles of N{anagement (It is the Discipline Specific Elective Course of
previous crirriculu,r *,ith tire contents (60%) changed)

Ilesolved to have the lbllorving 3 Skill Enhancement Courses

shill Flnhancement course - 1 (Non I\{ajor f,rective)
1' Basic catering service (It is a newry introcruced course)
2. Introduction to Tourism (Retained as it is)
3. llasis of llal<er.y, (Retained as it is)

Shill Enhancement course -2 (Non Major Erective)

1' Basic Rootn Division N{anagement (It is the newly introduced course)
2. Basis of Coohery, (Retainecl as it is)
3" Front Ol1ice Managernent (Retained as it is)

sliill Enhancem en t co urs e-3 (Dis cipline / subj ect specific)
l' Accommodatiott Operations Theory ancl Practical - I 0t is the ,ewly

introducecl coLlrse. l'his course has both Theory and practical for Theory Total
I\4ark is 60 CIA marks: 15 Ext, marks: 45 for Practical Total Mark is 40 CIA
mark: l0 l-.xt. nrark: 30)

Itesolved to offer the lbllolving Founclation course (FC) in the first semester

l. Introcluction tn I{oter industry (It is a.ewly introduced course)

l{csolved to olI'er the fbllowing Ability' Enhancernent Compulsory Courses in the lirst 2
semesters

l. FIotel l,'rench (lt is a newly introducecl course)

2. Ell'ective English (rt is a rewry introducecr conrse)

l{esolvecl to change the core course "Event Management" rvhich is available in the 2022-
2023 syllabus at the 5tl' Semester into ',Nutrition and Food science,,
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17. Resolved to have the following Core Courses for B.Sc. (HM & CS) in the ensuing
Semester as follows
SEMESTER III

1. Food Production & Patisserie - II (It is a newly introduced course)
2. Food and Beverage Service - II (It is the Allied Course in previous Curriculum as
"Beverage Service" but the content is Same)

SEMESTER IV
1. Food Production & Patisserie Practical - II (It is a newly introduced course)
2. Food and Beverage Service Practical - II (it is the Allied Course in previous
Curriculum as "Beverage Service Practical" and the content is also modified up to
40%)

SEMESTER V
1. Food Production & Patisserie - III (It is a newly introduced course)

2. Food and Beverage Service - III (It is the Allied Course in previous Cuniculum
as "Specialized Food Service" but the content is Same)

3. Food Processing & Preservations (It is a newly introduced course)

4. IET Project with Viva Voce (lt is a newly introduced course)

SEMESTER VI
1. Food Production Practical - III (lt is a newly introduced course)

. 2. Food and lleverage Service Practical - III (It is the Allied Course in previous
Curriculum as "Specialized Food Service Practical" and the content is also modified
up to 30%)

3. Food and Beverage Management (It is a newly introduced course)

18. . Resolved to have the follorving Discipline Specific Elective courses

SEMESTER III: (Elective-3)

1. Front Office Operations - II (It is the Core Course (Front Office Management) of
plevious curriculum but it is included as Elective Course with Title and contents
(50%) changed)

2. Facilify Management (lt is a newly introduced course)

SEMESTER IV: (Elective - 4)

1. Front Offiee'Operations Practical - II (It is the Core Course (Front Office
Management Practical.; of previous curriculum but it is included as Elective Course
with Title and contents (50%) changed)

2. Human Resource Management (It is the Discipline Specific Elective Course of
previous curriculum with the contents (40%) changed)

SEMESTER V: (Elective - 5)

1. Front Ollice Ollerations - III (It is a nervly introduced course)
2. Hygiene & Sanitation (lt is a newly introduced course)

SEMESTEII V: (Elective - 6)

1. Accommodation Operations - III (Retained as it is)
2. Room Division Man :rgement (It is a new )
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SEMESTER VI: (E,lective - 7)

1. Front Office Operations Practical - III (It is a ner.vly introduced course)
2. Interior Design (lt is a newly introduced course)

SEMESTER VI: (Elective - 8)

1. Accommodation operation Practical - III (Retained as it is)
2. Principles of Tourism (It is a newly introduced course)

19. Resolved to have the following Skill Enhancement Courses

SEMESTER III
SEC 4
1. Hotel Entrepreneurship Development (lt is a newly introduced course)
SEC 5
1. Accommodation Operations - II (Retained as it is)

SEMESTER IV
SEC 5

1. Event Management (Retained as it is)

SEC 7

2. Acconrmodation Operations Practical - II (Retained as it is)
SEMESTER VI

SEC 8

1. Employability Skills (lt is a newly introduced course)

20. Resolved to have the following Soft Skill Courses

SEMESTEIT III
I . Hospitality Nlarketing (lt is a newly introduced course)

SENIESTTIR IV
1. M'icrosnlt ofiice Funclamentals (Syllabus will be passed by the BoS in
Computer Applications)

21. Resolved to have the following Courses

SEMESTER IV
1. Environrnental Studies (Retained as it is)

SEMESTEIT IV
1. Value lrducation (Retained as it is)

2 3 ' p'1*^-),
,lrlt?3'

,4

,)rl

"5 *"hhry"
6, L9

t

'6S'4*

admin
Highlight

admin
Highlight

admin
Highlight

admin
Highlight

admin
Highlight

admin
Highlight


