Scheme of BSC (HOSPITALITY AND HOTEL ADMINISTRATION)

BSc Hospitality & Hotel Administration (HHA)
First Semester

Teaching Load | Credit Examination Marks
S.no CCourse Course C Titl Total
) ategory ourse Title ota
Code L P Internal External Marks
3

1 Core HHA 101 | Food Production Foundation -I 3 - 40 60 100

Food & Beverage Service
2 Core HHA 103 beverag 3 ; 3 40 60 100

Foundation -I
3 Core HHA 105 Accommodatlon & Front Office 3 } 3 40 60 100

Operations Foundations -1

HHA 101 | Food Production Foundation —I
4 Core - 4 2 60 40 100
Pr Pr
5 c HHA 103 | Food & Beverage Service 5 1 60 40 100
ore Pr Foundation —I Pr B
HHA 105 | Accommodation & Front Office
6 Core Pr Operations Foundations —I Pr B 2 ! 60 40 100
Ability
7 Enhancement ES-101 Environmental Science 3 - 3 40 60 100
Course -1
BHUM Hindi (Only for Indian Students)
013 or

Essence of India Traditional
8 General Or 3 - 3 40 60 100

Knowledge (Only for

BHUM International Students)
117
9 Activity IE 01 Industrial Exposure - - 3 50 - 50
22
Total 15 08 2 420 850
Remedial classes/workshops/ Assignments/ Guest 10
Lectures/Industrial Visits




BSc Hospitality & Hotel Administration (HHA)

Second Semester

S.no TeIle(c):::lng Credit Examinational Marks
Course Category Course Code Course Title Exter Total
L P Internal
nal Marks
1
Core HHA 102 Food Production Foundation -11 3 - 3 40 60 100
2 Food & Beverage Service Foundation
Core HHA 104 o 9 3 - 3 40 60 100
3 Core HHA 106 Accommodatlon & Front Office 3 ) 3 40 60 100
Operations Foundations -II
4 Core HHA 102 Pr | Food Production Foundation —II Pr - 4 2 60 40 100
5 Food & Beverage Service Foundation
Core HHAL04Pr | % g - 2 I 60 40 100
6 Accommodation & Front Office
Core HHA 106 Pr Operations Foundations —II Pr } 2 ! 60 40 100
7 Ability
Enhancement HHA 108 Applications of Computers in H&T 3 - 3 40 60 100
Course -1
8 Ability
Enhancement HHA 108 Pr | Applications of Computers in H&T - 2 1 60 40 100
Course -l
9 General BHUM-021 | English 3 - 3 40 60 100
10 Activity IE 02 Industrial Exposure - - 2 50 - 50
Total 15 10 22 490 460 950
Remedial classes/workshops/ Assignments/ Guest Lectures/Industrial Visits 08
Summer Internship* 06 weeks

*Optional

Exit Option with certificate in Hospitality & Hotel Administration (with the completion of courses equal to 43 Credits).

Students opting to quit after 1 Year with a Certificate in Hospitality & Hotel Administration must undergo summer
Internship for 6 weeks and submit the certificate of the same so as to be eligible for the award of Certificate in
Hospitality & Hotel Administration.




BSc HHA 3™ Semester

Teaching Examinational Marks
Load
S.no Course Category Course Cognrse Evaluation Criteria P Credits Internal | External Total
Code Title Marks
Discipline Specific HHA 201 Indu_st_rlal Training Log Book/ 10 100 ) 100
Core Training Training Report
2 Discipline Specifi Industrial
iscipline Specific ndustria . )
Core HHA 203 Training Presentation 6 Months 4 100 100
3 Discipline Specific Industrial
Core HHA 205 Training Viva - Voce 8 - 100 100
Total 6 Months 22 200 100 300




BSc Hospitality & Hotel Administration (HHA)

Fourth Semester

S.no Course Course Code Teaching Credit Examinational Marks
Category Course Title Load s
L P Internal External | Mar
ks
Discipline HHA 202* Elective | 3 - 3 40 60 100
Specific
1 Elective HHA 202 Pr* | Elective I Pr. - 4 2 60 40 100
2 Discipline
Specific HHA 204 Elective 11 3 - 3 40 60 100
Elective
3 o
'nterg'rif'p mn HHA 206 Accounting Skills for Hospitality 3 - 3 40 60 100
4 General HSMC-051 Human Values & Ethics 3 - 3 40 60 100
5 Interglrs;:lplln BHUM-003 Entrepreneurship Development & Management 4 B 4 40 60 100
i A f he Pool of ic Electi
6 Gene_rlc HM- GE4 nyone from the Pool of Generic Electives 3 i 3 40 60 100
Elective
7 NSS-
001/NCC-001/
Activity CUL-001/ NCC/ NSS/ Cultural/ Sports/ Health and Yoga - 2 1 100 - 100
SPO-001/
HLY-001
Total 19 06 22 400 400 800
Remedial classes/workshops/ Assignments/ Guest Lectures/Industrial Visits 10

1. Student can choose any one of the following electives for HHA 202 (Th & Pr) HHA 204

Elective — I (Theory & Practical)

i) HHA-202 (a) Introduction to Indian Cookery
ii) HHA-202 (b) Food & Beverage Service Management -1
iii) HHA-202 (c) Accommodation Management-I

2. Student can choose any one of the following electives for HHA 204

Elective 11

i) Bakery Management
ii) Hotel Engineering
iii) Kitchen Management
iv) Basics of Tourism

3. Generic Elective
i) Fundamentals of Management
ii) Disaster Management
iii) Organic Foods and Farming
iv) Principles of Baking

Note: *Student has to choose the same subject for theory and practical & the same combination will be continued in the next semester

Note: Student Can Replace the subject of Generic Elective Pool from the MOOC Courses (SWAYAM) with the same credits
of the replaced Subject.

Exit Option with Diploma in Hospitality & Hotel Administration (with the completion of courses equal to 88 Credits)

Summer Internship for 6 weeks is compulsory for all the students and six credits for the same will be evaluated in 5t
semester. Students opting to quit after 2 Years with a Diploma in Hospitality & Hotel Administration must undergo
summer Internship for 6 weeks and submit the certificate of the same so as to be eligible for the award of Diploma in
Hospitality & Hotel Administration. Students opting for an award of BSc Degree in Hospitality & Hotel Administration
must continue with theory and practical classes in the Sth Semester.




BSc HHA 5™ Semester

S.no Course Course Teaching Load | Credits Examinational Marks
Category Code Course Title L P Internal External | Total
Mark
S
Discipline HHA 301* | Elective | 4 _ 4 40 60 100
ifi .
E?:cctivg ngA 301 Elective | Pr - 4 2 60 40 100
1
Discipline
Specific HHA 303 Elective II 4 - 4 40 60 100
2 Elective
SEC ErHA 305 Media & Journalism in Hospitality Pr - 2 1 60 40 100
> SEC HHA 307 Interior decoration in Housekeeping 2 - 2 40 60 100
6 General HHA 309 Advance Communication Skills 3 - 3 40 60 100
! General MAN-001 Indian Constitutions 3 - 3 40 60 100
Anyone from the Pool of Generic
Generic Electives
8 Elective HM- GE5 i) HACCP & Food Safety 3 - 3 40 60 100
ii) Food Additives & Adulteration
iii) Commodities
Total 19 06 22 360 440 800

Remedial classes/workshops/ Assignments/ Guest Lectures/Industrial

Visits 08

1. Student can choose any one of the following electives for HHA 301 (Th & Pr) HHA 303
Note: *The subject choice will be continued from the previous semester and student has to choose the same subject for
theory and practical.

Elective — I (Theory & Practical)
HHA 301 (a) Regional Cuisines of India
HHA 301 (b) Food & Beverage Service Management -11
HHA 301 (c) Accommodation Management-11
2. Student can choose any one of the following electives for HHA 303
Elective 11
i) F&B Management & Controls
ii) Facility Planning in Hotels
iii) Larder
iv) Hotel Safety & Security
iv) Basics of Tourism




BSc HHA 6™ Semester

Teaching Examinational Marks
Load
S.no Course Category Course Cognrse Evaluation Criteria P Credits Internal | External Total
Code Title Marks
Discipline Specific HHA 302 Indu_st_rlal Training Log Book/ 10 100 ) 100
Core Training Training Report
2 Discipline Specifi Industrial
iscipline Specific ndustria . )
Core HHA 304 Training Presentation 6 Months 4 100 100
3 Discipline Specific Industrial
Core HHA 306 Training Viva - Voce 8 - 100 100
Total 6 Months 22 200 100 300

Exit Option with BSc Degree in Hospitality & Hotel Administration (With the completion of courses equal to
132Credits)

Students opting for an award of BSc Degree (with Research) in Hospitality & Hotel Administration must continue with

theory and practical classes in 7th & 8th Semester




BSc Hospitality & Hotel Administration (HHA)
Seventh Semester

Sr. Course Course Course Title Teaching Credits Examination Marks
No. Category Code Load
L |T|P Internal Theory Practical Total
1. Generic MP-01 Research Methodology 4 -l - 4.0 40 60 - 100
2. Generic MP-06 Res'earch Publication & 4 -l - 4.0 40 60 - 100
Ethics
3. Core Departmental Elective 4 -l - 4.0 40 - 60 100
MP-05 (Research Based)
4. | Skill Synopsis Writing & 2| - - 2.0 100 - - 100
Enhancement MP-07 Presentation
5. Specialization Seminar (Based on 2 - |- 20 100 - - 100
MP-04 Literature Re'View and
Data Collection)
Total 16 | - | - 16.0 320 120 60 500

BSc Hospitality & Hotel Administration (HHA)

Eighth Semester
Sr. Course Course Course Title Teaching Credits Examination Marks
No. Category Code Load
L |T|P Internal Theory Practical Total
1 Specialization Research & Thesis - - - 12.0 100 - 100 200
MP-09 writing
Total - -] - 12.0

Exit with BSc Degree (with Research) in Hospitality & Hotel Administration (With the completion of courses equal to
160 Credits)




Scheme of

1.

BSC (HONS.) FOOD SCIENCE WITH SPECIALIZATION IN NUTRITION AND
DIETETICS
BSC (HONS.) FOOD SCIENCE WITH SPECIALIZATION IN FOOD SCIENCE
AND TECHNOLOGY

BSc Food Science- 1% Semester

TtaIlech:lng Examination Marks
Course 0a
S No. Category Course Course Title Total
Code L P Credit | Internal | External Marks
1 Core FS-101 Basics of Food and Nutrition 4 - 4 40 60 100
2. Core FS-103 Principles of Food Science 4 - 4 40 60 100
3. Core FS-105 Food hygiene & Sanitation 4 - 4 40 60 100
4. Core FS-101Pr | Basics of Food and Nutrition-Pr - 2 ! 60 40 100
5. Core FS-103 Pr Principles of Food Science-Pr - 2 1 60 40 100
6. Core FS-105 Pr Food Hygiene & Sanitation-Pr - 2 1 60 40 100
7. Ability
Enhancement FS-107 Applications of Computers 3 - 3 40 60 100
Course
8. Ability
Enhancement FS-107 Pr Applications of Computers- Pr B 2 1 60 40 100
Course
9. Ability BHUM- - .
Hindi / Essence of Indian -
Enhancement 013/ Traditional Knowledge ’ ’ 0 o 10
Course BHUM-117 g
Total 18 08 22 440 460 900

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course
category of the replaced subject.




BSc Food Science- 2"4 Semester

Teaching Examination Marks
Load .
Course Credits
S No. C
Category ourse Course Title
Code L P Internal External
Total
L Core FS-102 Basics of Biochemistry 4 - 4 40 60 100
2. i i
Core FS-104 Basics of Sensory evaluation 4 - 4 40 60 100
of Food
3. Basics of Food Quality
Core FS-106 Management 40 - 4 40 60 100
4. Core FS-102 Pr Basics of Biochemistry-Pr - 2 1 60 40 100
5. i i
Core FS-104 Pr Basics of Sensory evaluation - 2 1 60 40 100
of Food- Pr
6. Basics of Food Quality
Core FS-106 Pr | Management-Pr - 2 1 60 40 100
7. Ability
Enhancement | gs-101 Environmental Science 3 - 3 40 60 100
Course
8. Ability
Enhancement | BHUM-011 | English 3 - 3 40 60 100
Course
S. Activity HW-01 Health & Wellness - 2 1 50 - 50
Total 18 8 22 430 420 850
Summer Internship 6 Weeks 6 (for exit)

Exit Option with Certificate in Food Science (with the completion of courses equal to 44 Credits).

Students opting to quit after 1 Year with a Certificate in Food Science must undergo summer Internship for 6 weeks
and submit the certificate of the same so as to be eligible for the award of Certificate in Food Science.

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course
category of the replaced subject.



BSc Food Science-3" Semester

a. Specialisation in Food Science & Technology (BFS- FT)
b. Specialisation in Nutrition & Dietetics (BFS-ND)
S No. Teaching Load Examination Marks
Course Credit Course Code Course Title
L P Credits Internal External Total
1. Food Chemistry
FS-FT201 . . -
Core S 0 Clinical &Therapeutic 3 3 40 60 100
FS-ND201 L
Nutrition
2. Dairy Technology
Core FS-FT203 3 - 3 40 60 100
FS-ND203 Public Health & Nutrition
3. L
Specialization | FS-205 Food Microbiology 3 - 3 40 60 100
4.
Food Chemistry Pr
FS-FT201 Pr . . - 2 1 60 40 100
Core FS-ND201 Pr Cllnl_c_al &Therapeutic
Nutrition Pr
5. Dairy Technology Pr
Core FS-FT203 Pr - 2 1 60 40 100
FS-ND203Pr Public Health & Nutrition Pr
6. Specialization | FS-205 Pr Food Microbiology Pr - 2 1 60 40 100
7. Ability o
Enhancement £5-209 Advanced Communication 3 R 3 40 60 100
Course Skills
8. Ability
Enhancement | svc-051 Human Values & Ethics 3 - 3 60 40 100
Course
9. I FS-FT207 Food Laws & Standards 3 B} 3 40 60 100
Specialization FS-ND207 Psychology Counseling
10. Activit CUL-001/ SPO- | Cultural/ Sports/Health & - 2 1 100 i, 100
Y 1 001/HLY-001 | Yoga
Total 18 08 22 540 460 1000

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course

category of the replaced subject.




BSc Food Science- 4" Semester

a. Specialisation in Food Science & Technology (BFS- FT)
b. Specialisation in Nutrition & Dietetics (BFS-ND)

S Course Category Teaching Examination Marks
No. Load
Course Code Course Title Credits
L P Internal External Total
FS-FT 202a* - 4 - 4 40 60 100
FS-ND 202b* Elective-1
1 Discipline
Specific Elective
FS-FT-202 Pr a* Elective-1 (PR) - 2 1 60 40 100
FS-ND 202 Pr b*
) Discipline FS-FT 204 a . 4 4 40 60 100
Specific Elective FS-ND 204 b Elective-II
3. . Food Analysis &
Specialization FS-206 ys_ 3 - 3 40 60 100
Instrumentation
4. . Food Analysis & -
Specialization FS-206 Pr ys_ 2 1 60 40 100
Instrumentation Pr
> Interdisciplinary | FS-208 Pr E?Od Product Development . 2 ! >0 . >0
Entrepreneurship
6. | Interdisciplinary BHUM-003 Development & 4 B 4 40 60 100
Management
T | Activity 3‘515'001/ NCC- | \ce/Nss - 2 1 100 - 100
8 Anyone from the Pool of
" | Generic Elective HM- GE4 Generic Electives 3 - 3 40 60 100
Total 18 | 08 22 470 380 850

1. Student can choose any one of the following electives for FS-FT-202 (Th & Pr) & FS-ND-202 (Th & Pr)

Note: *Student has to choose the same subject for theory and practical.

Elective-1 (FT) (Theory & Practical)

i) FS-FT-202 (a) Technology of Fruits, VVegetables & Plantation Crops

ii) FS-FT-202 (b) Technology of Cereals, Legumes & Oilseeds
iii) FS-FT-202 (c) Technology of Meat, Fish & Poultry
Elective-1 (ND) (Theory & Practical)

i) FS-ND-202 (a) Medical Nutrition Therapy

ii) FS-ND-202 (b) Paediatric Nutrition
iii) FS-ND-202 (¢) Human Nutrition

2. Student can choose any one of the following electives for FS-FT-204 and FS-ND-204

Elective-11 (FT)

i) FS-FT-204 (a) Energy conservation in Food Processing
ii) FS-FT-204 (b) IPR and Patent laws in Food Technology
iii) FS-FT-204 (c) Food Quality Testing & Evaluation

Elective-11 (ND)

i) FS-ND-204 (a) Alternative & Complimentary System for health
ii) FS-ND-204 (b) Advance Nutrition and Health
ii1) FS-ND-204 (c¢) Food Quality Testing & Evaluation

3. Generic Elective

i) Fundamentals of Management
ii) Disaster Management




iii) Organic Foods and Farming

Note- Student can replace two subjects in a semester from the MOOC courses (SWAYAM) with the same credits and course
category of the replaced subject.

Exit Option with Diploma in Food Science with specialization in Food Science & Technology or Diploma in Food Science
with specialization in Nutrition & Dietetics (with the completion of courses equal to 88 Credits).

Summer Internship for 6 weeks is compulsory for all the students and six credits for the same will be evaluated in 5th
semester. Students opting to quit after 2 Years with a Diploma in Food Science with specialization in Food Science
&Technology or Diploma in Food Science with specialization in Nutrition & Dietetics must undergo an internship of 6
weeks in their 4th Semester. Students opting for an award of BSc Degree in Food Science must continue with theory
and practical classes in the Sth Semester.



BSc Food Science- 5% Semester

a.
b.

Specialisation in Food Science & Technology (BFS- FT)

Specialisation in Nutrition & Dietetics (BFS-ND)

S No. Course Course Code Teaching Load Credits Examination Marks
Category
Course Title Th. Pr. Internal External Total
Discipline FS-FT 301a* . 4 ) 4 40 60 100
N Specific FS-ND 301b* Elective-1
Elective
FS-FT 301 Pra* | Elective-I (PR) - 2 1 60 40 100
FS-ND 301 Pr b*
2. Discipline Elective-II
Specific FS-FT 303a 4 - 4 40 60 100
Elective FS'ND 303b
3. Discipli Elective-II1
S;;i'i‘;i o FS-FT 305a 3 . 3 10 60 100
. FS-ND 305b
Elective
Introduction to
4. I Finance, 3 - 3 40 60 100
Interdisciplinary | FS-305 Accounting &
Audit
5. . Nutraceuticals & -
Specialization FS-307 . 3 3 40 60 100
Functional Foods
Enhancement MAN-001 Constitutions 3 B 3 40 60 100
Course
Anyone from the
Generic Elective HM- GE5 Pool of Generic 3 B 3 40 60 100
Electives
7.
Summer
8. Core FS-309 Internship (Viva - - 6 100 - 100
Voce)
Total 23 2 30 440 460 900

1. Student can choose any one of the following electives for FS-FT-301 (Th & Pr) and FS-ND-301 (Th & Pr)

Note: *Student has to choose the same subject for theory and practical.
Elective-1 (FT) (Theory & Practical)
i) FS-FT-301 (a) Bakery & Confectionery Technology
ii) FS-FT-301 (b) Convenience and Specialty Foods
iii) FS-FT-301 (c¢) Fundamentals of Food Technology
Elective-1 (ND) (Theory & Practical)
i) FS-ND-301 (a) Bakery & Confectionery Technology
ii) FS-ND-301 (b) Human Physiology
iii) FS-ND301 (c¢) Food Products Modification

2. Student can choose any one of the following electives for FS-FT-303 and FS-ND-303
Elective-11 (FT)
i) FS-FT-303 (a) Food Preservation technology
ii) FS-FT-303 (b) Food Engineering

iii) FS-FT-303 (c¢) Food Nanotechnology
Elective-11 (ND)
1) FS-ND-303 (a) Community Nutrition
ii) FS-ND-303 (b) Maternal and child nutrition
iii) FS-ND-303 (c) Nutrition for Sports
3. Student can choose any one of the following electives for FS-FT-305 and FS-ND-305
Elective-11I (FT)




1) FS-FT-305 (a) Food Packaging Technology

i) FS-FT-305 (b) Infestation Control and Storage of Food Grains
iii) FS-FT-305 (c) HACCP & Food Safety

Elective-I1I (ND)

1) FS-ND-305 (a) Macronutrients & Micronutrients

ii) FS-ND-305 (b) HACCP & Food Safety

iii) FS-ND-305 (c) Food Fermentation

4. Generic Elective

i) HACCP & Food Safety

ii) Food Additives & Adulteration

iii) Commodities

Note- Student can replace the subject of Generic Elective Pool from the MOOC courses (SWAYAM) with the same credits
and course category of the replaced subject.



BSc Food Science- 6" Semester

a. Specialisation in Food Science & Technology (BFS- FT)

b. Specialisation in Nutrition & Dietetics (BFS-ND)

S No. Course Course Course Evaluation Teaching Credit Examination Marks
Category Code Title Criteria Load
P Internal External Total
Training Log
FS-302 Book/ Training 08 100 - 100
Industrial Report

Specialization FS-304 Training Presentation 6 Months 2 100 100

FS-306 Viva - Voce 4 - 100 100

Total 6 Months 14 300

Exit Option with BSc Degree in Food Science with specialization in Food Science & Technology or BSc Degree in Food

Science with specialization in Nutrition & Dietetics (with the completion of courses equal to 132 Credits).

Students opting for an award of B Sc Degree (with Research) in Food Science with specialization in Food Science

&Technology or BSc Degree (with Research) in Food Science with specialization in Nutrition & Dietetics must continue
with theory and practical classes in 7" & 8™ Semester




BSc Food Science (with Research)- 7™ Semester

a. Specialisation in Food Science & Technology (BFS- FT)
b. Specialisation in Nutrition & Dietetics (BFS-ND)

Sr. Course Course Course Title Teaching Credits Examination Marks
No. Category Code Load
L |T)|P Internal Theory Practical Total
1. | Generic MP-01 Research Methodology 4 - - 4.0 40 60 - 100
2. | Generic Research Publication & | 4 - - 4.0 40 60 - 100
MP-06 Ethics
3. | Core Departmental Elective 4 - - 4.0 40 - 60 100
MP-05 (Research Based)
4. | Skill Synopsis Writing & 2 - - 2.0 100 - - 100
Enhancement MP-07 Presentation
5. Specialization Seminar (Based on 2 - - 20 100 - - 100
MP-04 Literature Relview and
Data Collection)
Total 16 | - | - 16.0 320 120 60 500
Exit with B.Sc Degree (with Research) in Food Science with specialization in Food Science & Technology or B.Sc Degree
(with Research) in Food Science with specialization in Nutrition & Dietetics (With the completion of courses equal to
160 Credits)
BSc Food Science (with Research)- 8" Semester
a. Specialisation in Food Science & Technology (BFS- FT)
b. Specialisation in Nutrition & Dietetics (BFS-ND)
Sr. Course Course Course Title Teaching Credits Examination Marks
No. Category Code Load
L |T|P Internal Theory Practical Total
1 Specialization MP-09 Research & Thesis - - - 12.0 100 - 100 200
writing
Total - - - 12.0 100 - 100 200




r

']I.l.ll.‘:il'i:;

Hours

| Total

1 Marks

HM 101 | Food Production Foundation -1 4 - 20 | 60 100 4
Discipline
Food & Beverage Service
Specific | HM 103 4 - 40 60 100 4
Foundation -1
Core
(DSO) Accommodation & Front Office
HM 105 4 - 40 60 100 4
Operations Foundations -1
HM 101
Food Production Foundation -I - 4 60 40 100 2
Discipline Pr
Specific
HM 103 | Food & Beverage Service
Core E 2. 60 40 100 1
Pr Foundation -I
(DSC)
Practical | HM 105 | Accommodation & Front Office
- 2 60 40 100 1
Pr Operations Foundations -I
AECC ES 101 | Environmental Science 3 - 40 60 100 3
Applications of Computers in
HM 109 3 - 40 60 100 3
o Hospitality & Tourism
SEC '
HM 109 | Applications of Computers in
- 2 60 40 100 1
Pr Hospitality & Tourism Pr
DSE HM 111 | Fundamentals of Management 3 - 40 60 100 3
Total 21 10 480 520 1000 26

1pal -
M wWM

Maharishl Markandeshwat

(Deemed 1o be Uplyersily)
\ullana. Ambale-13¢207



Food Production
Foundation —11
Discipline Food & Beverage Service
HM 104 4 - 40 60 100 4
Specific Foundation 11
Core (DSC)
Accommodation & Front
HM 106 | Office Operations 4 . 40 60 100 4
. Foundations —I1
l
B Food Production
HM 102 Pr - 4 60 40 100 2
Foundation —11
Discipline
Food & Beverage Service
Specific HM 104 Pr - 2 60 40 100 1
Foundation —II
Core (DSC)
Practical Accommodation & Front
HM 106 Pr | Office Operations - 2 60 40 100 1
Foundations -1
HUM 01 Communication Skills 3 - 40 60 100 3
AECC
HUM 02 Communication Skills Lab 0 2 60 40 100 1
SEC HM 110 Basics of Tourism 3 - 40 60 100 3
DSE HM 112 Basics of Nutrition 3 - 40 60 100 3
Total 21 10 480 520 1000 31

pa
MMICT & BM (Hotel Management?)

Maharishi Markandeshwar
(Deeme i 1o tie Unlversity)
RMuligr s 15153207




HM 201 Introduction to Indian
Cookery
Discipline 3 =
Specific HM 203 I(-‘)ood&. Beverage Service 4 40 60 100 4
perations
Core (DSC)
Accommodation & Front
5 4 40 60 100 4
b < Office Operations
HM 201 Pr Ileduclion to Indian ) 60 40 100 2
Cookery
Discipline
Specific Food & Beverage Service
M 203 Pr - 60 40 100 I
Core (DSC) M Operations
Practical i
HM 205 Pr Accommodau.cm & Front ) 60 40 100 1
Office Operations
SEC wyy | Aeeomong kil for 2 40 60 100 2
Hospitality *
HM 209 3 40 60 100 3
DSE Choose Any Two
HM 211 3 40 60 100 3
Total 20 900 24
|
Elective Table
Discipline Specific Electives (DSE)
Semester Group X Group Y Group Z
Code Name Code Name Code Name
Principles of
] . 1 Business Etiquettes | ics ienc
Baking ss Etique! Basics of Food Science
Tourism Products Hotel Safety &
I 2 ) ’ :
& Barvices 2 Security 2 Hotel Engineering
3 Commedities 3 Supervisory 3 Customer Relationship
Management Management
T

arggl..-f"”
MMICT & BM (Hotel Menagemen?)
Maharishl Markandeshwar

Decmet 14 e Unlversity)
futtana A 15.138207



BHM&CT FOURTH SEM

- Trainri-ng Log
HM 202 Book/ Training 100 - 100 10
Discipline - Re
port
Specific I_‘;f:ii::al 6 Months

_Core (DSC) | HM 204 : Presentation 100 . 100 2
HM 206 Viva - Voce - 100 100 8

Total 6 Months 200 100 300 22

P /

MMICT & BM (Hotel Managemen®)
Manarishi Markandeshwar
(Deameadt ic be Unlversity)
Mullenag Ambala-133207



| ! E
b/ B
‘*' RO v |
SEC HM 301 Personality Skills For Hospitality . 0 60 | 40 100 2
DSE
Theory a. Regional Cuisines of India -1/
HM 303 b. Food & Beverage Service 4 - 40 60 100 4
(Choose J‘I::Ianagerment :I!
any one) ¢. Accommodation Management-I
DSE
Practical HM 303 a. Regional Cuisines of India -I/
b. Food & Beverage Service - 4 60 40 100 2
“| (Asper Pr Management -1/
theory) ¢. Accommodation Management-1
r DSE HM 305 | Hospitality Marketing 4 : 40 60 100 4
rnss HM 307 | Hospitality Laws 4 - 40 60 100 4
J HM 309 z | - a0 60 100 4
DSE Choose Any Two
v I HM 311 4 - 40 60 100 4
‘ l Total 20 8 320 380 700 24
{ Discipline Specific Electives (DSE)
Semester y Group X Group Y Group Z
Code ’ Name Code Name Code Name
I F & B Management | Confectiona I Eco Tourism & Sustainable
& Control 4 Development
\ 5 HACCP & Food 5 Profcssnona.l 5 Fisiasicia) Manageciet
safety Housekeeping
3 Advance Cookery 3 Flower Arrangement 3 [ Facility Planning in Hotels

The student has to opt two subjects from group X/Y/Z (Choosing one from each). The
Group choice will remain the same throughout the course.

MIGICT & BM (Hotel Management)
Maharishl Markandesvewer
(Pecirie 1o ve Unlveralty)
Mullana. amtala-133207



P AN P ST A, 1ol ; ‘“"t S ThE r. | Internal
Skill Enhancement for Media
H o
M302 & Journalism in Hospitality 4 60 4 1 I
( Compulsory | HM306 | Project Report - 10 - 100 100 5
, B ) Researching for Hospitality &
= HM308 Tourism Management 3 ) a0 60 i 4
Elective a. i?ﬁgional Cuisines of India
Theory ) ,
Cheoseniiy | ENED | B [o0dEBBRESIVIE | 4 ; 40 60 100 4
. Management -1/
one) ;
¢. Accommodation
Management-11
Elective a. Regiona! Cuisines of
Practical HM b Fln(i;a 'lg
. Food & Beverage Service ) 40 100 2
i::o"“')* 304Pr | Management -II/ 4 60
2 ¢. Accommodation
J Management-II
B — HM 310 | -, ; 3 - 40 60 100 3
| Elective | 13y | SIO0sAV O 3 ; 40 60 100 3
[ Total 13 16 280 420 700 21
F Discipline Specific Electives (DSE)
ﬁemester Group X Group Y Group Z
Code Name Code [ Name Code Name
Chocolate, Hotel Interior .
1 .0 HR 1 . 1 Retail Management
Icing & sugar Decoration
itche o :
\%! 2 Kabesien 2 Room Division 2 Strategic Management
Management
. Entrepreneurshi
3 Larder 3 Hotel Economics 3 P P
Development

The student has to opt two subjects from group X/YIZ

Group choice will remain the same throughout the course.

(Choosing one from each). The

Maharishl Mlarkandeshwar
(Deewis ' in e University)
RMGH s s 215-133207

BM (Hotel Managemen




SEC HM 401 Comr'uurlucatmn & Soft Skills in 3 40 60 100 3
Hospitality
P
HM 401 | Communication & Soft Skills in . 60 40 100 I
Pr Hospitality Pr
-
DSE HM 403 | Human Resource Management 4 40 60 100 4
7 Safety, Security & Travel
DSE | HM 405 L 4 40 60 100 4
Documentation
A
HM 407 4 40 60 100 4
DSE HM 409 | Choose Any Three 4 40 60 100 4
—
HM 411 4 40 60 100 B
S e 60 40 100 1
Pr
DSE
HM 409
B 100 1
1 (Pract Pr Choose Any Three 60 40
ical)
i 60 40 100 1
Pr
Total 23 1000 27
1 Laundry Management
Il - | Food Service Management
III | Accommodation Management
vil IV | Culinary Management
Choose
any three V | Bakery Management

VI | Front Office Management

VIl | Event Management

VIII | Foreign Cuisine (Chinese and Italian)

_

e
MMICT

Maharlshl Markandeshwar
(Deemes! 1o e University)

f—a//g

|
1 (Hotel Management)



Training Log 0
HM 402 Book/ Training 100 - 100
Discipline Report
Specific Internship 6 Months = -
Core (DSC) | HM 404 Presentation 100 -
8
A HM 406 Viva - Voce - 100 100
Total 6 Months 300 22

MMICT & BI1 (Hotel Management)
Matarlshl Markandeshwar
(Rezniot te Le University)
Mullana, Ambalg-133207



B. Sc HHA FIRST SEMESTER

Contact
Weight age Total
Hours Credi
Course redit
Course Title Marks
Code Th. | Pr. Internal | External
HC 101 | Food Production Foundation-1 | 4 | ~ 40 0 s 4
Discipline
Food & Beverage Service 4
Specific | HC 103 41 - 9 50 "
Foundation -1
Core
Accommodation & Front Office i
(DSC) 4 - 40 60 100
T A Operations Foundations -I
HC 101
S Food Production Foundation -1 B 4 60 40 10 2
Discipline Pr
Specific ;
- HC 103 | Food & Beverage Service ) 2 60 40 100 1
e Pr Foundation -I
se Accommodation & Front Office
HC 105
. - 2 60 40 100 1
Practical ; ;
Pr Operations Foundations -1
AECC | ES101 | Environmental Science 3 - 40 60 100 3
A
Applications of Computers in .
HC 109 3 - 40 60 100 3
Hospitality & Tourism
SEC
A HC 109 | Applications of Computers in ) ? 60 40 100 |
Pr Hospitality & Tourism Pr
DSE | HC 111 | Fundamentals of Management | > | ~ - W 100 3
’r"
- 5
Total 21 10 480 520 1000 26
mmncﬂ'ﬁﬁ (Hotel Management)

Malarlohl Markandeshwar

(Danw

Ui e University)

auliana st n-133207




B. Sc HHA SECOND SEMESTER

Contact Hours

| In

| Internal | E;
Food Production
Foundation -1l
Discipline Food & Beverage Service
HC 104 4 " 40 60 100 4
Specific Foundation -11
Core (DSC) Accommodation & Front
HC 106 Office Operations 4 s 40 60 100 4
T Foundations —I1
Food Production
HC 102 Pr - 4 60 , 40 100 2
Foundation —II
Discipline
Food & Beverage Service
Specific HC 104 Pr - 2 60 40 100 1
- Foundation —II
Core (DSC)
Accommodation & Front
Practical
HC 106 Pr | Office Operations - 2 60 40 100 1
Foundations 11
HUM 01 Communication Skills 3 - 40 60 100 3
AECC
HUM 02 Communication Skills Lab 0 2 60 40 100 1
P!
SEC HC 110 Basics of Tourism 3 - 40 60 100 3
. DSE HC 112 Basics of Nutrition 3 - 40 60 100 3
>
Total 21 10 480 520 1000 26

Maharishl Merkandeshwar
(Deemad to be Unlversity)
Mullana, Ambala-133207




Trining Log

Discipline Book/ Training
Specific Industrial Report
Core (DSC) HC 203 Training Prasentation 6 Months s - = :
i HC 205 Viva - Voce - 100 100 3
Total 6 Months ] 300 2

pal
MMICT & BM (Hote! Manrnement)
Maharishl Markandesh:
(Deemed 1. ¢ Univ® < y)
Mullana, Amusia- 133207



[mroin 1o I ian
Discipline Gaokery
IS r
Specific | HC204 | £00d & Beverage Service 4 . 40 60 100 4
perations
Core (B30) HC 206 Accommodation & Front 4 i 40 60 100 4
Office Operations
) HC 202 Pr Introduction to Indian . 4 60 40 100 2
Discipline Cookery
Specific Food & Beverage Service 2 2 60 40 100 1
Core (DSC) HC-208 1 Operations
“|  Practical HC 206 pr | Accommodation & Front ) 9 60 40 100 I
Office Operations
Accounting Skills for i 40 60 100 2
# SEC HC 208 Hospitality 2
" DSE HC210 | Project Report - 10 - 100 100 5
A4~ DSE HC 212 Choice of Elective 3 40 60 100 3
Total 17 18 900 26
Discipline Specific Electives (DSE)
Semester Group X Group Y Group Z
Code Name Code Name Code Name
Principles of 5 ; . =
1 B ak::; 1 Business Etiquettes 1 Basics of Food Science
Tourism Products Hotel Safety &
2 f s
v 2 & Services Seeirity 2 | Hotel Engineering
s | commodies .| 3 Supervisory 3 Customer Relationship
J Management Management

The student has to opt two subjects from group X/Y/Z (Choosing one from each). The Group
choice will remain the same throughout the course,

e

.\

[ 4 \ )
MMICT & B (Hotel Management)
Maharishi Markandeshwar

(Deemed to be University)

Mullana. Ambala-133207



HC 301 Comr.nurflcanon & Soft Skills in 3 ", 3
Hospitality
Communication & Soft Skills in
- 4 100 1
" i Hospitality Pr g s o
a DSE HC 303 | Human Resource Management 4 . 40 60 100 4
DSE HC 305 Safety, Secu'rity & Travel 4 ) 40 60 100 4
1 _ Documentation
HC 307 4 - 40 60 100 4
" DSE HC 309 | Choose Any Three 4 - 40 60 100 4
HC 311 4 - 40 60 100 4
HC 307 Pr 2 60 40 100 1
4 @ DS: " HC 309 Pr | Choose Any Three 2 60 40 100 1
i HC 311 Pr 2 60 40 100 1
Total 23 8 1000 27
' Laundry Management
L Food Service Management
| Accommodation Management
Vil v
Clicose Culinary Management
any V' | Bakery Management
three Vi
Front Office Management
VI | Event Management
viil Foreign Cuisine (Chinese and Italian)
P |
eri

al -
MMICT & BM (Hotel Management)
Maharlshl Markandeshwar
(Deemed 1o be University)
Wullana, Ambala-133207



iig Log
Discipline B""‘;’em"mﬂ - 100 10
Specific Internshi 6 Month
Core (DSC) | HC 304 g Presentation i 100 . 100 4
HC 306 Viva - Voce - 100 100 8
Total 6 Months 300 22
| L
M 'cl-‘?a& BM (Hote! Marne -ement)
Maharlshi Markarn?
ne Unio s /)

(Deen:

Afutlana. Livpala-l 33207



Diploma ATHM First Semester
Contact
Course l: S Weightage Total
. ours Credits
itle
Th. | Pr. | Internal | External Mxrks
Basics of Tourism 3 - 40 60 100 3
Airlines Management 3 . 40 60 100 3
Foundation course in Front
Office & Housekeeping 3 - 40 60 100 3
Operations
Tour'ism Products & E i 40 60 100 3
Services .
s
DATHM Tourism Geography 3 - 40 60 100 3
4 109
DATHM Commur.ucatlon and 3 i 40 60 100 3
111 Personality Development
J D Algm Introductionto Computers | 3 | - | 40 60 00 | 3
DATHM | Foundation course in Front
105 Pr | Office & Housekeeping - 2 60 40 100 1
Operations Practical
DATHM | Communication and
|- 111 Pr | Personality Development - 2 60 40 100 1
Practical
DATHM | Introduction to Computers 5
113Pr | Practical ) 5 4 100 | 1
L Total | 21 6 460 540 1000 24

‘mmenﬂ

¢
MMICT
Maharishl Markandeshwar
I (Deemed fr: he University)
Mullana, #0r.219-133207



Diploma ATHM Second Semester
Coiiise Course Contact .
Hours Weightage Total
Code " Credits
Title Marks
Th. | Pr. | Internal | External d
DATHM | Automation in Tourism
102 Industry, Airline & 3 . 40 60 100 3
Hospitality
DATHM | Travel Agency & Tour
104 Operations 3 ) 40 60 100 3
DATHM | Foundation course in Food
106 & Beverage Service 3 - 40 60 100 3
Operations |
,JF’
DATHM
108 Tourism Products of India 3 - 40 60 100 3
dr"
DAITI‘I:M Tourism Planning & Policy 3 - 40 60 100 3
DATHM | Safety Secu’rlty & Travel 3 ) 40 60 100 B
i 112 documentation
DATHM | Advance Communication
3 - 40 60 10
114 Skills o 3
DATHM | Automation in Tourism
102 Industry, Airline & - 2 60 40 100 1
+ Hospitality Practical
DATHM | Foundation course in Food
106 Pr | & Beverage Service - 2 60 40 100 1
Operations Practical
DATHM | Advance Communication
: ; B 2 6
114 Pr | Skills Practical Y @ e :
Total | 21 6 460 540 1000 24

MMICT & BM (Hotel Managemen)
Maharishl Markandeshwar

(D¢
L TR TR,

e

)

33204




B Diploma Bakery First Semester
Contact
ontae Weight age Tota
Hours I Cie
Course ) M :
Course Title T Intern | Exter | Mar | dit
Code Pr. ki
h. al nal
Dl%f" Basics of Bakery 3] - | 40 | 60 |[100| 3
/ -
| DBC- |, .
.; 101 pr | Basics of Bakery - | 4] 60 40 | 100 | 2
DIE(;)E Introduction to Confectionary | 3 | - 40 60 100 | 3
| DBC- | 1 t-oduction to Confectionary | - | 4 | 60 40 | 100 | 2
103 Pr
DBC- | ~ommodities 3] -] 40 60 | 100 | 3
105
DBC‘ Communication aﬂd 3 _ 40 | 60 100 3
107 | Personality Development
DBC- | Communication and
) - | 2 60 40
J 107 Pr | Personality Development o ;
J _ D]?)g- Introduction to Computers 3| e 40 60 | 100 | 3
DBC- .
/J 109 Pr Introduction to Computers -1 2 60 40 100 1
DBC | Introduction to Basic Cookery
J 111 Pr | Pr -1 4 60 40 100 | 2
f Total 15] 16 | 500 | 500 |1000| 23
= s e
ncipa

ICT & BM (Hotel Management)
Maharlshl Markandeshwar
(Deemac te he Unlversity)
Mullansg, ¢~ +'5.133207



[ Diploma Bakery Second Semester

| Conta
ct | Weight age Tot
Hours al Cred
Course ) Ma it
Code Coursg: Tive T | Pr | Inter | Exter | rks
h.| . | nal nal
| Dll?)(zj- Advance Confectionary | 4 | - | 40 60 | 100 | 4
DBC- - | 4] 60 | 40 |100] 2
1 102 Pr Advance Confectionary
DBC- | Chocolate and Sugar 4l - 40 60 | 100 4
A4 104 | Cookery
DBC- | Chocolate and Sugar lal 60 10 100! 2
J’ 104 Pr | Cookery
)}7 1)11(3)60 ’ Kitchen Management 3| -1 40 | 60 |100| 3
( DBC- | Basics OfNutrition | 3 | - | 40 | 60 | 100 | 3

DBC- | Advance Communication
[Ski”s 3/ - 40 60 | 100 3

110 Pr | Skills

DBC- ;
Seminar & Presentation | - | 2 | 100 - 100 1

Total 17112 | 480 | 420 | 900 | 23

DBC- |Ad icati
J vance Communication 21 60 40 | 100 | 1

<

MMICT & BM (Hotel Management)
Mah:iishi Miarnandsghwar
M. . TR Ll



Diploma Food Production First Semester
Contact .
Weight age | Tota
Mo | | Credi
Course .
Code Course Title T o Intern | Exter | Mar t
h. "1 al nal | Ks
DFP- ;
101 Basic Food Production 3 | w 40 60 100 3
DFP- :
1101 Pr Basic Food Production - | 4 60 40 100 2
T[:;%g Introduction to Basic Cookery | 3 | - 40 60 100 3
DFP- . :
- 0 40 100 2
1103 P Introduction to Basic Cookery 4 6
DFP- | commodities 31 - 40 60 | 100 3
A 105
DFP- | Communication and 3| - 40 60 100 3
107 | Personality Development
DFP- | Communication and ) 60 40 100 1
107 Pr | Personality Development
E{I;};' Introduction to Computers 3] - 40 60 100 3
DFP- .
109 Pr Introduction to Computers 2 60 40 100 1
DEP Basics of Bakery Pr -1 4 60 40 100 2
111.Pr
Total 15/ 16 | 500 | 500 |1000| 23
|
A |
rRpdipal—

MMICT & BM (Hotel Managememnt)
Maharishi Markandeshwar
(Deemer t4 he University)

LT TY LI R R

©-133207



{/—Dil\
Ploma Food Production Second Semester

[ Contac
Co H t Weight age
urse | Hours Total | Credi
Code Course Title Mirics rted'
Th | Pr | Intern | Extern
al al
DFP- Ind;
| 102 ndian Cookery-II 4 |- 40 | 60 | 100 | 4
DFP- )
| 1629y | Todtien Conkerp-Jl 14| 60 | 40 | 100 | 2
DFP- .
104 Cold Kitchen-II 4 | - 40 60 100 4
DFP- .
| 104 Pr Cold Kitchen-II - | 4 60 40 100 2
[;I;I;- Kitchen Management 3] - 40 60 100 3
A
21;18)' Basics Of Nutrition 3 |=«| 40 60 100 3
DFP- | Advanced Communication
| 110 Skills 3| - 40 60 100 3
| DFP- | Advance Communication
: 2] 60 4
110 Pr | Skills ¢ | 100 | 1
DII;;" Seminar & Presentation - |21 100 . 100 1
)
Total 17 [12] 480 | 420 900 | 23 |

\pal
MM nBM (Hotel Management)
Maharishl Markandeshwar
(Deemnd e e University)
Mylte - or 4ia-133207




M.Sc. DIETETICS AND NUTRITION
SEMESTER 1
TEACHING HOURS & CREDIT SCHEME

Theory & Practical Maximum Marks : 100

Theory | Practical |
Internal Marks 40 60
External Marks 60 40

| S. Subject Code | Subject Hours per week Marks Credits
LN"- L P L P
| 1.| MDN-101 Fundamentals of Dietetics 3 - 100 - 3
| 2. MDN-103 Human Nutrition-I 3 - 100 - 3
~ 3.| MDN-105 Food Science 3 - 100 - 3
4. | MDN-107 Life Cycle Nutrition 3 - 100 - 3
5. | MDN-109 Nutritional Biochemistry 3 - 100 - 3
6. | MDN-111 Human Physiology 3 - 100 - 3
7. | MDN-113 Computer Application 2 - 100 - 2
8. | MDN-115 Industrial Visit - - - 100 1
9. | MDN-117 Seminar - 2 - 100 1
10 MDN-101(Pr) | Fundamentals of Dietetics E 2 - 100 1
11/ MDN-105(Pr) | Food Science - 2 - 100 1
12, MDN-107(Pr) | Life Cycle Nutrition - 2 - 100 1
13/ MDN-109(Pr) | Nutritional Biochemistry - 2 - 100 1
14, MDN-113(Pr) | Computer Application - 2 - 100 1
Total 20 12 700 700 27
Grand Total 32 1400 27

The minimum passing marks (for any) of semester examination will be;
a) 40% in each written paper.

b) 40% in the aggregate of Sessional and examination marks of each theory subject.
¢) 40% in each practical examination or viva-voce examination.

d) 40% in the aggregate of Sessional and examination marks for each practical subject.

ey
¢
MM
Mahzarlshl Markandeshwar
(Deer .~ 14 5e Unlvergity)
Wy ~133207

& BM (Hotel Management)



M.Sc. DIETETICS AND NUTRITION
SEMESTER I
TEACHING HOURS & CREDIT SCHEME

Theory & Practical Maximum Marks : 100
Theory Practical
Internal Marks 40 60
External Marks 60 40

S.No. | Subject Code | Subject Hours per week Marks Credits
r P L P
1. | MDN-102 Clinical  and  Therapeutic | 3 . 100 3
Nutrition -1
2. | MDN-104 Human Nutrition —II 3 - 100 3
3. | MDN-106 Community Nutrition-I 3 - 100 3
4. | MDN-108 Food Analysis 3 - 100 3
5. | MDN-110 Food Service Management 3 - 100 3
6. | MDN-112 Food Microbiology 3 - 100 3
7. | MDN-114 Research Methodology 3 - 100 3
8. | MDN-116 Seminar - 2 100 1
9. | MDN-102(Pr) | Clinical and Therapeutic | - 2 100 1
Nutrition -1
10. | MDN-104(Pr) | Human Nutrition —II . ) 100 1
11. | MDN-108(Pr) | Food Analysis - 2 100 1
12. | MDN-110(Pr) | Food Service Management - 2 100 1
13. | MDN-112(Pr) | Food Microbiology - 2 100 1
Total 21 12 700 600 27
Grand Total 33 1300 27

The minimum passing marks (for any) of semester examination will be:
a) 40% in each written paper.

b) 40% in the aggregate of Sessional and examination marks of each theory subject.

¢) 40% in each practical examination or viva-voce examination.

d) 40% in the aggregate of Sessional and examination marks for each practical subject.

_.---'""-__F-F—- )
rriicipal —
MMICT & BM (Hotel Management)
Maharishli Markandeshwar

(Deemed to be University)
Wullana, Ambala-133207



M.Sc. DIETETICS AND NUTRITION

SEMESTER I11

TEACHING HOURS & CREDIT SCHEME

Theory & Practical Maximum Marks : 100

b e Theory T?ractlcal
Internal Marks 40 60
External Marks 60 40
S. iub_iwt Subject Marks Credits
ILNO. | ( Ode - L P L, P
J 1. MDN-201 | Clinical and Therapeutic Nutrition -1I 3 | 100 [- [3 |
4 2./ MDN-203 | Food Safety , Sanitation and Hygiene 3 |- 100 |- 3
| 3] MDN-205 | Community nutrition-Il 3 |- 100 |- |3
4
' 4/ MDN-207 | Electives: 3 |- 100 |- |3
(1).Management of Health and Fitness
! (2).Food Product Development
T (3).Nutrition in Critical Care
j (4).Food Processing and Technology
' (5).Public Health Nutrition
( (6).Nutrition Communication and Diet
'1 Counseling
5/ MDN-209 | Nutraceuticals and Functional Foods 3 |- 100 |- |3
1
J 6. MDN-211 | *Training in Food Industry: - - . 100 | 4
| Report preparation and presentation
| 7.l MDN-213 | Seminar - 2 - 100 1
{
(] 8. MDN-201 | Clinical and Therapeutic Nutrition -II(P) - 2 - 100 | 1
N g
Total 15 (4 500 300
| P
"Grand Total 800 o
|

*The Training in a Food Industry for duration of eight weeks followed b_y report preparation
and presentation consists of four credits. The same will be evaluated by internal experts.

The minimum passing marks (for any) of semester examination will be:

a)
b)
c)
d)

40% in each writlen paper. o ‘ R
40% in the aggregate of Sessional and examination marks ol each theory subject.
40% in each practical examination or viva-voce examination.
40% in the aggregate of Sessional and examination marks for ¢a

\practical subject.

cipal

M c?'&"ﬂfa (Hotel Management)
Maharishl Marsandeshwar

(Dew - =a Unlversity)
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M.Sc. DIETETICS AND NUTRITION
SEMESTER 1V
TEACHING HOURS & CREDIT SCHEME

S. No.

Evaluation Evaluation Criteria Marks Credits
Code
L MDN - 202 | Internship ~ Training | 100 1
(12 weeks)) Log
Book/Training Report
MDN - 204 | Presentation 100 1
MDN - 206 | Viva-Voce 100 2
| Total 300 v
S. No. Evaluation Evaluation Criteria Marks Credits
Code
= MDN — 208 | Dissertation writing | 100 4
MDN —-210 | Presentation 100 1
MDN-212 Viva-Voce 100 4
Total 300 9

1. During this semester each student will be required to undergo 12 weeks Internship
Training as per schedule. Without Log book, Training Report will not be accepted. The
same will be evaluated internally

2. MDN-212 will be evaluated by External Examiner.

TOTAL CREDITS: 16
TOTAL MARKS: 600

Fritvi

BEALCT & Biv (HowsT Management)
Maharishi Markafideéshwar
(Deemed to be Unlversity)
Rullana. Ambala-133207



MMICT&BM (Hotel Management)

BSc (Honours) Food Science

Common for All

FIRST SEMESTER

Course Code|Course Title Contact |Weightage Total Marks |Credit

Hours

Th. [Pr. |InternalExternal
BFS 101 Food and Nutrition 4 - 40 60 100 4
BFS 101 Pr |Food and Nutrition (Pr) - 4 60 40 100 2
BFS 103 Principles of Food Science 4 - 40 60 100 4
BFS 103 Pr |Principles of Food Science (Pr) - 4 60 40 100 2
BFS 105 Food Hygiene and Sanitation 4 - 40 60 100 4
BFS 105 Pr |Food Hygiene and Sanitation (Pr) - 4 60 40 100 2
HUM 01 Communication Skills 3 - 40 60 100 3
HUM 02 Communication Skills Lab - 2 60 40 100 1

Total 15 (14 (400 400 800 22

-~ ’ oo
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Scheme: BSc Food Science (2020-23)
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MMICT&BM (Hotel Management)

SECOND SEMESTER

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics

Course Code Course Title Contact Weightage  |Total Marl{Credit
Hours
Th. [Pr. |Internal [External

BFS (ND) 102 Introduction to Dietetics 4 - 40 60 100 4
BFS (ND) 102 Pr | Introduction to Dietetics(Pr) ) 4 60 40 100 2
BFS (ND) 104 Nutrition for the Family 4 _ 40 60 100 4
BFS (ND) 104 Pr | Nutrition for the Family (PR) ) 4 60 40 100 2
ES 101 Environmental Sciences 3 ) 40 60 100 3
BFS (ND) 106 Nutritional Biochemistry 4 ) 40 60 100 4
BES (ND) 106 Pr |\ itional Biochemistry (PR) |- |4 | 60 40 100 2
BFS (ND) 108 Fundamental of management 2 ) 40 60 100 2

Total 17 |12 | 380 420 800 23

BSc (Honours) Food Science with specialization in Food Science & Technology
SECOND SEMESTER

Course Code Course Title Contact Weightage Total |Credit
Hours Marks
Th. [Pr. |Internal [External

BES (FT) 102 Food Processing Technology 4 . 40 60 100 4
BFS (FT) 102 Pr |Food Processing Technology (Pr) . 4 60 40 100 2
BES (FT) 104 Fundamentals of Food Technology 4 . 40 60 100 4
BES (FT) 104 Pr [Fundamentals of Food Technology (Pr) . 4 60 40 100 2
ES 101 Environmental Sciences 3 . 40 60 100 3
BFS (FT) 106 Sensory evaluation of food 4 . 40 60 100 4
BFS (FT) 106 Pr |Sensory evaluation of food (Pr) _ 4 60 40 100 2

BFS (FT) 108 Fundamental of management 2 , 40 60 100 2
Total 17 12 380 420 800 23

Scheme: BSc Food Science (2020-23)




MMICT&BM (Hotel Management)

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics

THIRD SEMESTER
Course Code Course Title Contact |Weightage Total |Credit
Hours Marks|
Th. |Pr. |Internal [External
BFS (ND) 201 Principles of Human Nutrition 4 i 40 60 100 |4
BFS (ND) 201 Pr | Principles of Human Nutrition (Pr) ) 4 60 40 100 |2
BEFS (ND) 203 Public Health & Nutrition 4 i 40 60 100 |4
BFS (ND) 203 Pr | Public Health & Nutrition (PR) ) 4 60 40 100 |2
BES (ND) 205 Computer application in food 4 i 40 60 100 |4
BFS (ND) 205 Pr | Computer application in food (PR) ) 4 60 40 100 |2
BFS (ND) 207 Sensory Evaluation of Food 4 i 40 60 100 | 4
BEFS (ND) 207 Pr | Sensory Evaluation of Food (Pr) ) 4 60 40 100 |2
Total 16 |16 | 400 400 800 |24
BSc (Honours) Food Science with specialization in Food Science & Technology
THIRD SEMESTER
Course Code Course Title Contact|Weightage Total |Credit
Hours Marks|
Th. (Pr. |[Internal |External
BFS (FT) 201 Technology of Food Preservation 4 - 40 60 100 4
BFS (FT)201 Pr |[Technology of Food Preservation (Pr) - 4 60 40 100 2
BFS (FT) 203 ’éig;lsology of Fruits, Vegetable and Plantation 4 . 40 60 100 4
BFS (FT) 203 Pr |Technology of Fruits, Vegetable and Plantation
Crops (Pr) - 4 60 40 100 2
BFS (FT) 205 Dairy technology 4 - 40 60 100 4
BFS (FT) 205 Pr |Dairy technology (Pr) - 4 60 40 100 2
BFS (FT) 207 Food Packaging 4 - 40 60 100 4
BFS (FT) 207 Pr | Food Packaging (Pr) - 4 60 40 100 2
Total 16 | 20 460 440 800 24

Scheme: BSc Food Science (2020-23)




MMICT&BM (Hotel Management)

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics

FOURTH SEMESTER

Course Code Course Title Contact Weightage Total |Credit
Hours Marks
Th. ([Pr. [Internal |External
BFS (ND) 202 Therapeutlc Nutrition & 4 ) 40 60 100 4
Dietetics-1
BFS (ND) 202 Pr | Therapeutic Nutrition &
Dietetics-1 (PR)) i 4 60 40 100 :
BES (ND) 204 Food Microbiology 4 - 40 60 100 4
BES (ND) 204 Pr | g4 Microbiology (Pr) |- |4 |60 40 100 |2
BFS (ND) 206 Institutional Food 4 ) 40 60 100 4
Management
BFS (ND) 206 Pr | Institutional Food
Management (PR) ] 4 00 0 10 ’
BFS (ND) 208 Pr | Food Fermentation ) 4 60 40 100 2
Technology
BFS (ND) 210 Hmn Anatomy & 4 ) 40 60 100 4
Physiology
16 16 | 400 400 800 24

BSc (Honours) Food Science with specialization in Food Science & Technology

FOURTH SEMESTER

Course Code Course Title Contact Weightage Total Credit
Hours Marks
Th. |Pr. |Internal (External

BES (FT) 202 Technology of Cereals, Pulses and Oilseeds 4 _ 40 60 100 4

BES (FT) 202 Pr |Technology of Cereals, Pulses and Oilseeds 4 60 40 100 2
(Pr)

BES (FT) 204 Food Microbiology 4 - 40 60 100 4

BFS (FT) 204 Pr |Food Microbiology (Pr) - 4 60 40 100 2

BES (FT) 206 Technology of meat, fish and poultry 4 - 40 60 100 4

BES (FT) 206 Pr [Technology of meat, fish and poultry (Pr) - 4 60 40 100 2

BFS (FT) 208 Food analysis and instrumentation 4 - 40 60 100 4

BES (FT) 208 Pr |Food analysis and instrumentation (Pr) - 4 60 40 100 2
Total 16 (16 (400 400 800 24

Scheme: BSc Food Science (2020-23)




MMICT&BM (Hotel Management)

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics
FIFTH SEMESTER

Course Code Course Title Contact Weightage ([Total | Credit
Hours Marks
Th.| Pr.|Internal |External
BEFS (ND) 301 ;[Iherapeutlc Nutrition & Dietetics- 4 i 40 60 100 4
BEFS (ND) 301 Pr ;[;h;g)eutm Nutrition & Dietetics- ) 4 60 40 100 ’
BFS (ND) 303 Food product development 4 - 40 60 100 4
BFS (ND) 303 Pr | Food product development (PR) - 4 60 40 100 2
BFS (ND) 305 Maternal and Child Nutrition 4 - 40 60 100 4
BFS (ND) 307 Entrepreneurship Development 3 - 40 60 100 3
BFS (ND) 309 Industrial Exposure - - 100 00 100 2
BFS (ND) 311 Choose Any One Elective 3 - 40 60 100 3
Total 18 | 8 420 380 800 24
I.  Nutrition and Fitness
II. Fundamentals of Nanotech
III.  Nutraceuticals and Functional Foods
IV.  Bioinformatics
BSc (Honours) Food Science with specialization in Food Science & Technology
FIFTH SEMESTER
Course Code Course Title Contact |Weightage Total |Credit
Hours Marks|
Th. |Pr. |Internal (External
BES (FT) 301 Bakery Technology 4 - 40 60 100 4
BFS (FT) 301 Pr |Bakery Technology (Pr) - 4 60 40 100 | 2
BFS (FT) 303 Food Chemistry-I 4 - 40 60 100 4
BFES (FT) 303 Pr [Food Chemistry (Pr) - 4 60 40 100 2
BES (FT) 305 Food Engineering 4 - 40 60 100 4
BES (FT) 307 Entrepreneurship 3 i 40 60 100 3
Development
BES (FT) 309 Industrial exposure - 100 00 100 2
BES (FT) 311 Choose Any One Elective 3 - 40 60 100 3
Total 18 | 8 420 380 800 24
I.  Basics of Biostatics
II. Food Biochemistry
III.  Nutraceuticals and Functional Foods
IV.  Bioinformatics

Scheme: BSc Food Science (2020-23)



MMICT&BM (Hotel Management)

BSc (Honours) Food Science with specialisation in Nutrition & Dietetics
SIXTH SEMESTER

Course Code Course Title Contact Weightage |Total Credit
Hours Marks
Th. |Pr. |InternallExternal
BFS (ND) 302  |Public Health & Nutrition-II 4 - 40 60 100 4
BFS (ND) 302 Pr |Public Health & Nutrition-1I (Pr) - 4 60 40 100 2
BES (ND) 304  |Patient Counselling 4 - 40 60 100 4
BFS (ND) 304 Pr |Patient Counselling (Pr) - 4 60 40 100 2
BFS (ND) 306  |Food Quality Management 4 - 40 60 100 4
BES (ND) 306 Pr |[Food Quality Management (Pr) - 4 60 40 100 2
BFS (ND) 308  |Project - 4 100 00 100 2
BFS (ND) 310  |Choose Any One Elective 4 - 40 60 100 4
Total 16| 16| 440 360 800 24
I.  Diabetes Management
II.  Food Preservation & Adulteration
III.  Food Service Management
IV.  Nutrition in critical care & emergencies
BSc (Honours) Food Science with specialization in Food Science & Technology
SIXTH SEMESTER
Course Code Course Title Contact Hours|Weightage Total Credit
Th. Pr. |Internal |External [Marks
BFS (FT) 302 Food Chemistry-1I 4 - 40 60 100 4
BFS (FT) 302 Pr |Food Chemistry-1I (Pr) - 4 60 40 100 2
BES (FT) 304 Food Quahty and Sensory 4 i 40 60 100 4
Evaluation
BFS (FT) 304 Pr |[Food Quality and Sensory ) 4 60 40 100 )
Evaluation (Pr)
BFS (FT) 306 Food Quality Management 4 - 40 60 100 4
BES (FT) 306 Pr [Food Quality Management (Pr) - 4 60 40 100 2
BFS (FT) 308 Project - 4 100 00 100 2
BFS (FT) 310 Choose Any One Elective 4 - 40 60 100 4
Total 16 16 440 360 800 24

I.  Food Safety

II.
II1.
IV.

Spice & Flavour Technology
Confectionary Technology
New Product Development
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