
Programme Structure  
 

Semester 1 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

1 BHC101A 
Fundamentals of Food and 
Beverage Production 

C
o

m
b

in
a

ti
o

n
 

1 
 

2 2 100 

2 BHC102A 
Fundamentals of Food and 
Beverage Service 

1 
 

2 2 100 

3 BHC103A Fundamentals of Front Office 1  2 2 100 

4 BHC104A 
Fundamentals of 
Housekeeping 

1 
 

2 2 100 

5 BHM101A Computer Fundamentals 1  2 2 100 

6 BHM102A Basic Communication Skills - I 1  2 2 100 

Total 6 0 12 12 600 

Total number of contact hours per week 18 
Semester 2 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

1 BHC105A 
Food & Beverage Production - 
I 

C
o

m
b

in
a

ti
o

n
 1 

 
4 3 100 

2 BHC106A Food & Beverage Service - I 1  4 3 100 

3 BHC107A Front Office - I 1  4 3 100 

4 BHC108A Housekeeping - I 1  4 3 100 

5 BHM103A 
Basic Communication Skills - 
II 

1 
 

4 3 100 

6 BTN101A Environmental Studies AECC 2   2 100 

Total 7  20 17 600 

Total number of contact hours per week 27 
Semester 3 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

1 BHI201A Industrial Exposure Training Training   40 20 400 

Total   40 20 400 

Total number of contact hours per week 40 
Semester 4 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

1 BHC201A 
Food & Beverage Production - 
II 

 

C
o

m
b

in
a

ti
o

n
 

1 
 

4 3 100 

2 BHC202A Food & Beverage Service - II 1  4 3 100 

3 BHC203A Front Office - II 1  4 3 100 

4 BHC204A Housekeeping - II 1  4 3 100 

5 BAU201A Entrepreneurship Theory 3   3 100 

6 LAN101A 
Constitution of India and 
Human Rights 

AECC 2 
  

2 100 

7  Open Elective  3   3 100 

Total 12  16 20 700 

Total number of contact hours per week 28 



 

Semester 5 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

1 BHC301A 
Food & Beverage Production - 
III 

 

C
o

m
b

in
a

ti
o

n
 

1 
 

4 3 100 

2 BHC302A Food & Beverage Service - III 1  4 3 100 

3 BHC303A Front Office - III 1  4 3 100 

4 BHC304A Housekeeping - III 1  4 3 100 

5 BHN301A Principles of Management Theory 3   3 100 

6 TSN201A Project Management AECC 2   2 100 

7 TSU301A Ethics and Self Awareness AECC 2   2 100 

8  Open Elective  3   3 100 

Total 14  16 22 800 

Total number of contact hours per week 30 
Semester 6 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

1 BHI301A Specialisation Training Training   40 20 400 

Total 0  40 20 400 

Total number of contact hours per week 40 
Semester 7 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

 
 
 
 

 
1 

BHE411A 
Professional Core Elective - I - 
World Cuisine Management 

C
o

re
 E

le
ct

iv
e 

 
 
 
 

 
2 

  
 
 
 

 
8 

 
 
 

 
6 

 
 
 
 

 
200 

 
BHE412A 

Professional Core Elective - I - 
Bar and Beverage 
Management 

 
BHE413A 

Professional Core Elective - I - 
Guest Relationship 
Management 

 
BHE414A 

Professional Core Elective - I - 
Hospitality Facility 
Management 

2 BHP401A 
Hospitality Research Project - 
I 

Project 4 
 

4 6 200 

3 BHC401A Research Methodology Theory 3   3 100 

5 BHC402A 
Hospitality Human Resource 
Management 

Theory 3 
  

3 100 

6 BHC403A 
Hospitality Financial 
Accounting 

C
o

m
b

in
at

io
n

 

2 
 

2 3 100 

7 TSN302A 
Personality Development and 
Soft Skills 

2 
 

4 
  

Total 16  18 25 800 

Total number of contact hours per week 34 



Semester 8 

S. 
No. 

Code Course Title 
Course 

Type 

Theory Tutorials Practical Total 
Credits 

Max 
Marks H/W/S H/W/S H/W/S 

 
 
 

 
1 

BHE421A 
Professional Core Elective - II 
- Culinary Entrepreneurship 

C
o

re
 E

le
ct

iv
e 

 
 
 

 
4 

  
 
 

 
4 

 
 
 

 
6 

 
 
 

 
200 

 
BHE422A 

Professional Core Elective - II 
- Food Service 
Entrepreneurship 

BHE423A 
Professional Core Elective - II 
- Hotel Entrepreneurship 

 
BHE424A 

Professional Core Elective - II 
- Housekeeping 
Entrepreneurship 

2 BHP402A 
Hospitality Research Project - 
II 

Project 2 
 

8 6 200 

3 BHN401A Hospitality French 
Combi- 
nation 

2 
 

4 4 100 

4 BHC404A Hospitality Marketing Theory 4   4 100 

5 BHN402A Organisational Behaviour AECC 2   2 100 

6 BHM401A 
Artificial Intelligence in 
Hospitality 

Combi- 
nation 

1 
 

2 2 100 

Total 15  18 24 800 

Total number of contact hours per week 33 
 


