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Parl - II UlR4ELI English Language Course - I J 6 aJ 30 70
Ul R4HMCC I Basic Culinary Arts 5 5 J 30 70
UlR4HMCC2P South Indian Cuisine Practical 5 5 5 40 60
U I R4HMAC 1 Basic Food Service J a

J
aJ 30 70

Part - I[

U1R4HMAC2P Basic Food Service Practical J aJ J 10 60

Pan - IV U1R4 GECI To be opted fiom other
2 2 J 30 70
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I Hindi - IIPart - I
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J 6/French - II
Tamil- IIlU2R4TL2I

HHL2IFL2 303 70

Paft - lI U2R4EL2 English Language Course - [l J 6 J 30

U2R4HMCC3 Basic Front office and
Accommodation 5 5 J 30 70

U2R4HMCC4P North Indian Cuisine Practical 5 5 5 40 60
U2R4HMAC3 Beverage Service 1

J J 1
J 30 70

Part - III

U2R4HMAC4P Beverage Servi ce Practical J J J 40 60

l']art - IV U2R4 GEC2
To be opted from other
Departmenl 2 ) a

J 30 70

24 30 I
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iFrench - III J 5 J 30 70

Part - II U3R4EL3 English Language Course - III J 5 a
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U3R4HMCC5P
Basic Front Office and
Accommodati on Management
Practical

5 5 3 40 60

U3R4HMCC6P Western Cuisine Practical 5 5 5 40 60

Part - III

U3R4HMAC5 Specialized Food Service J 4 J 30 70
Tourism in IndiaU3R4HMSECI:l

l1:2 MICE Tourisnr
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Li3R4VE Value Education 2 2 3 30 70
Part - V U3R4HW Health and Wellness 1 2
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70 100J 30J 5English Language Course - IIIU4R4EL42 Part - II
70 100J 305Advanced Culinary ArtsU4R4HMCC7

1005 40 605 5Oriental Cuisine PracticalU4R4HMCCSP

40 60 1005
a
JJSpecialized Food Service

Practical

Part - III
U4R4HMAC6P

International Tourism 30 70 1002 J2
Tourism Potentials of Tamil nadu

U4R4HMSEC2:l I
2:2

Online Courses (SWAYAM-
MOOC's/SWAYAM plus/
NPTE,L/COU
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Fruits and Ve C

U4R4HMSLCl:1
l1 2
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a
J2Environmental StudiesU4R4ES
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8003025

J 30 70 1005 5Nutrition and Food ScienceU5R4HMCC9

100J 30 704 5
Accommodation Mr ment
Advanced Front Office and

U5R4HMCClO

30 70 1005 J4Bakery and ConfectionaryU5R4HMCC1l

40 60 1005 54Boulangerie and Viennoiserie
PracticalU5R4HMCC12P

,les ofPri J 30 70J 5
HotelLaw
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3:2

and PreservationFood 50 100J 502
and SanitationH

U5R4HMSLC2:1 I
2:2

70 100J 302 2Introduction to Disaster
U5R4IDM

Part - lV

90028 30

100J 40 604 5

Advanced Front Office and

Accommodati on Management

Practical
U6R4HMCC13

40 605 54Confectionary PracticalU6R4HMCC14P
1004 6Project WorkU6R4HMCCl5PW

Accounts for Hotel M J 30 70 r00J 5
Human Resource
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a
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Offered by the Department

Generic Elective Course I

Generic Elective Course 2
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