
Faculty of Science - B.Sc. (Hospitality Studies)(with Credits)-Regular-Rev16 

 

YEAR 

COURSE 

PART 

NAME 

PAPERS 

THIRD YEAR 
 

SEM VI 
 
 

 87701-Organization Behaviour. 

 87702-Strategic Management. 

 87704-Advanced Food & Beverage Operations Management. 

 87706-Advanced Front Office. 

 87710-Services Marketing. 

 USHO603-Event Planning 

 Marketing & Management (Practical) 

SEM V 
 
 

 70401-Food Production & Patisserie 

 70402-Food & Beverage Operations Management 

 70403-Front Office 

 70404-Housekeeping 

 70405-Corporate English. 

 70406-Environmental & Sustainable Tourism. 

 USHO505-Rooms Division Management(Practical). 

SECOND YEAR 

SEM IV 
 
 

 USHO401-Food Production & Patisserie III 

 USHO402-Food & Beverage Service III 

 USHO403-Front Office III 

 USHO404-Housekeeping III 

 USHO405-Rooms Division Management (Practicals) III 

 USHO406-Hotel Accountancy & Cost Control 

 USHO407-Hospitality Law & Human Resource Management 

 USHO408-Management Information System in Hospitality Industry 

SEM III 
 
 

 USHO301-Industrial Exposure Training (Practical) 

FIRST YEAR 

SEM II 
 
 

 USHO201-Food Production & Patisserie II 

 USHO202-Food & Beverage Service II 

 USHO203-Front Office II 

 USHO204-Housekeeping II 

 USHO205-Rooms Division Management (Practicals) II 

 USHO206-Communication Skill II (English & French) 

 USHO207-Principles of Hotel Accountancy 

 USHO208-Principles of Management 

SEM I 
 
 

 USHO101-Food Production & Patisserie I 

 USHO102-Food & Beverage Service I 

 USHO103-Front Office I 

 USHO104-Housekeeping I 

 USHO105-Rooms Division Management (Practicals) I 

 USHO106-Communication Skill I (English & French) 

 USHO107-Information Technology 

 USHO108-Food Safety & Nutrition 

 
 


