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BHM (Bachelor of Hotel Management) Course Structure 
Semester: 1  

First Semester 
Exam  

Duration 
Relative 

Weightage (%) 

Course 
Code 

Course Title L T P C Theory Practical CWS PRS MTE PRE ETE 

HA1101 Fundamentals of Food Production - I 3 0 0 3 3  10  40  50 

HA1102 Food & Beverage Service - I 3 0 0 3 3  10  40  50 

HA1103 Housekeeping Operations - I 3 0 0 3 3  10  40  50 

HA1104 Front Office Operations - I 3 0 0 3 3  10  40  50 

HA1105 Nutrition & Food Science  3 0 0 3 3  10  40  50 

BB1104 Business Communication 3 1 0 4 3  10  40  50 

HA1131 Food Production Lab - I 0 0 4 2  4  50  50  

HA1132 Food & Beverage Service Lab - I 0 0 2 1  2  50  50  

HA1133 Housekeeping  Operations Lab - I 0 0 2 1  2  50  50  

HA1134 Front Office Operations Lab - I 0 0 2 1  2  50  50  

CS1132 Fundamentals of Computers Lab 0 0 2 1  2  50  50  

  TOTAL 18 1 12 25          

 

Semester: 2 

Second Semester 
Exam  

Duration 
Relative 

Weightage (%) 

Course 
Code 

Course Title L T P C Theory Practical CWS PRS MTE PRE ETE 

HA1201 Fundamentals of Food Production - II 3 0 0 3 3   10   40  50 

HA1202 Food & Beverage Service - II 3 0 0 3 3   10   40  50 

HA1203 Housekeeping Operations - II 3 0 0 3 3   10   40  50 

HA1204 Front Office Operations - II 3 0 0 3 3   10   40  50 

HA1205 Corporate Grooming & Etiquette 3 0 0 3 3   10   40  50 

HA1206 Hospitality Engineering 2 1 0 3 3   10   40  50 

HA1207 Hotel Information System 2 0 0 2 3  10  40  50 
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HA1231 Food Production Lab - II 0 0 4 2  4  50   50  

HA1232 Food & Beverage Service Lab - II 0 0 2 1  2  50   50  

HA1233 Housekeeping Operations Lab- II 0 0 2 1  2  50   50  

HA1234 Front Office Operations Lab - II 0 0 2 1  2  50   50  

  TOTAL 19 1 10 25         
Semester 3 

Third Semester 
Exam  

Duration 
Relative 

Weightage (%) 

Course 
Code 

Course Title L T P C Theory Practical CWS PRS MTE PRE ETE 

HA1301 Food Production and Patisserie - I 3 0 0 3 3  10  40  50 

HA1302 Alcoholic Beverages -  I 3 0 0 3 3  10  40  50 

HA1303 Linen & Laundry Management 2 0 0 2 3  10  40  50 

HA1304 Front Office Management 2 0 0 2 3  10  40  50 

HA1305 Hotel Accountancy 2 0 0 2 3  10  40  50 

HA1306 Hospitality Law 2 0 0 2 3  10  40  50 

HA1331 Ethnic Indian Cuisine Lab 0 0 4 2  4  50  50  

HA1332 Food and Beverage Service Lab - III 0 0 2 1  2  50  50  

HA1333 Linen & Laundry Management Lab 0 0 2 1  2  50  50  

HA1334 Front Office Management  Lab  0 0 2 1  2  50  50  

HA1335 Bakery & Confectionery Lab – I 0 0 4 2  2  50  50  

HA1380 Vocational Training Report – I - - - 4  2    100*  

 TOTAL 14 0 14 25        
* Presentation 

 

Semester 4 

Fourth Semester 
Exam  

Duration 
Relative 

Weightage (%) 

Course 
Code 

Course Title L T P C Theory Practical CWS PRS MTE PRE ETE 

HA1401 Global Cuisine  & Patisserie  2 0 0 2 3   10   40  50 

HA1402 Alcoholic Beverages - II 3 0 0 3 3   10   40  50 
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HA1403 Accommodation Management - I 2 0 0 2 3   10   40  50 

HA1404 Hospitality Human Resource Management 3 0 0 3 3   10   40  50 

HA1405 Hospitality Marketing 3 0 0 3 3   10   40  50 

****** Open Elective - I 3 0 0 3 3   10   40  50 

HA1431 International Cuisine Lab 0 0 4 2  4  50   50  

HA1432 Advanced Food and Beverage Service Lab  0 0 2 1  2  50   50  

HA1433 Bakery & Confectionery Lab - II 0 0 4 2   4   50   50  

HA1481 Field Trip Project Report - I - - - 4   2      100*  

  TOTAL 16 0 10 25        
* Presentation 

 

Semester 5 

Fifth Semester 
Exam  

Duration 
Relative 

Weightage (%) 

Course 
Code 

Course Title L T P C Theory Practical CWS PRS MTE PRE ETE 

HA1581 Hotel Internship Project Report  ― ― - 15           300*  

HA1582 Hotel Internship Presentation  - - - 10      200*  

  TOTAL ― ― - 25               

 

* Presentation 

 

 

 

 

Semester 6 

Sixth Semester 

Exam  

Duration 

Relative 

Weightage (%) 

Course 

Code 
Course Title L T P C Theory Practical CWS PRS MTE PRE ETE 

HA1601 Food & Beverage Management 2 1 0 3 3   10   40  50 

HA1602 Accommodation Management - II 2 0 0 2 3   10   40  50 
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HA1603 Travel & Tourism Management  3 0 0 3 3   10   40  50 

HA1604 Hospitality Organizational Behavior 2 0 0 2 3   10   40  50 

HA1605 Financial Management 2 0 0 2 3   10   40  50 

****** Open Elective - II 3 0 0 3 3   10   40  50 

HA1631 Advanced Food Production Lab  0 0 4 2  4  50  50  

HA1632 Restaurant Service & Mixology Lab  0 0 2 1   2  50   50  

HA1633 Patisserie Lab 0 0 4 2   4   50   50  

HA1634 Professional Development 0 0 2 1  2  50   50  

 HA1681 Field Trip Project Report - II - - - 4   2     100*  

                  

  TOTAL  14 1  12  25        

* Presentation 

 

 

 

Semester 7 

Seventh Semester 

Exam  

Duration 

Relative 

Weightage (%) 

Course 

Code 
Course Title L T P C Theory Practical CWS PRS MTE PRE ETE 

HA1701 Foundation of French  3 0 0 3 3   10   40  50 

HA1702 Ethics, Governance, CSR 3 0 0 3 3   10   40  50 

HA1703 Facilities Management 3 1 0 4 3   10   40  50 

HA1704 Entrepreneurship Management 2 1 0 3 3   10   40  50 

HA1705 Hospitality Economics 3 1 0 4 3   10   40  50 

HA175* Program Elective - I 2 0 2 3        3  10  40  50 

 TOTAL 16 3 2 20        

 

PROGRAM ELECTIVE - I 
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HA1751 Food & Beverage – I 

HA1752 Room Division - I 

 

 

 

Semester: 8 

Eight Semester 
Exam Duration 

(Hrs) 

Relative Weightage (%) 

Course 

Code 
Course Name L T P C 

Theory Practical CWS PRS MTE PRE ETE 

HA1801 Conversational French 3 0 0 3 3  10  40  50 

HA1802 
Environmental Education & 
Management 

3 1 0 4 3  10  40  50 

HA1803 Strategic Management in Service Sector 2 1 0 3 3  10  40  50 

 HA1804 Methods & Techniques of Research    3 0 0 3 3  10  40  50 

HA1881 Research report - - - 4  2    100*  

HA185* Program Elective - II 2 0 2 3 3   50  50  

 Total  13 2  2 20        

 

PROGRAM ELECTIVE -II 

HA1851 Food & Beverage – II 

HA1852 Room Division - II 

 

* Customer Relationship Management & Vocational Training Report – II courses were removed from 2014-15 BHM structure to reduce the credit from 200 

to 190. 


