UNIVERSITY OF

No.UG! 300 of IMBA] .

f of 2008,

- sipals he affiliated Coj : :
., principals of t olleges in :
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10 ommittee in Maritime Sciences has 1es 1n Nautical Science and

N been accepted b 1
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(;er gection 34(1) and Section 55(1) of the
un nade Ordinances 5759, 5760, 5761,
b tions 5875, 5876, 5877, 5878, 5879,
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3880, 5881, 5882 including scheme of
- Maritime Hospitality Studies is as per

TO’ . ; 0t Fant B
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! Copy forwarded with compliments for information to :-

1)  The Dean Faculty of Science.

2)  The Chairman, Ad-hoc Board of Studies in Nautical Science.
3)  The Controller of Examinations,

4)  The Co-Ordinator, University Computerization Centre,

(DHKATE)
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U.G./P.G.Section.
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S The Director, Board of College and University Development, the Deputy Registrar (Eligibility and Migration
C!mml the Director of Students Welfare, the Exccutive Secretary to the to the Vme—Chapcellor, the Pro- Vice-
ellor the Registrar and the Assistant Registrar, Administrative sub-center, Ratnagiri for information.
(S copieg ¢ Controller of Examinations (10 copies), the Finance and Accounts Officer (2 copies), Record Section
g °°Diea)’ Publications Section (5 copies), the Deputy Registrar, Enrolment, Eligibility and Migration Section
{3 egmgs))’ “‘eeDgputy Registrar, Statistical Unit (2 copigs), the D)ept;:tyPRe?strar (Accognht: cfechg&n\‘f:dya;mg_an
i o Deputy Registrar, Affiliation Section (2 copies), the Professor-cuui- or, e of Distance
Re‘é?é‘ﬁ“’ (10 CODieg meeglbbixg:x University COmpuEer cgnger (DE Building), Vidyanagari, (2 copics) the Deputy
\ gy (SI}Ocial Cell), the Deputy Registrar, (PRO) the Assistant Registrar, Academic Authorities Unit (2 copies)
f\‘ 1%11% Assistant Registrar, Executive Authorities Unit ( 2 copies). They are requ_ested to treat thls as action taken
My e concemed resolution adopted by the Academic Council referred to in the above circular and that on
“k ste ACﬁou Takan Donnan ...:1; Los mmmd in #hic sannection the Assistant RegiSlI&f Consutuent Coueges Unit
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Ordmances, Regulations
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B.Sc.
Maritime Hospitality Studies
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?7 , UNIVERSITY OF MUMBA!

PREAMBLE

ospitality industry is one of the fastest growing industries the world over and our Country is N0

Th ion. The incredible India” campaign that was launched bears ample testimony fo the new
- thi ment. The Cruise line segm i . N
",,US jine in this segd 8 gment too is fast emerging as a niche indusiry waiting to

exc®

e (‘\D’o"ed'
l\

073, under cOMET commitlee (Commitlee for Marilime Education & Training); the firs! training

In s .
nme for Catenng sludents was infroduced for those students desirous of working onboard a

p! ¢ gl’ a

o, The course Was opproved by Director General of Shipping. This course was a small duration
i

of three 10 six months named as Bhandari, subsequently 1his course was renamed as saloon

_anse L
‘\\LI.

s and currently itis named as Cerlificate Course in Maritime Cotering (CCMC).

Rating

et the past few years many Shipping Companies desirous of employing students with a higher
evel of qualification tumned io regular Catering 8 Hotel Management Colleges, however as the
mantime legisiation did not allow such direct recruitment, it was mandatory for the students
o undergo standards of Training Cerlificafion and Watch keeping (STCW) and an Orientation
course 0s per D. G- guidelines before ihey could get employment on Merchan! vessels. Thus getting
audents from this sector was difficult as it involved expenditure of additional fime and finance.
gesides, the company feedback on regular Hotel Managemeni studenls who found employment on
merchant vessels was not encouraging as they did not have right ottitude and were unprepared for

ihe challenges of a sea career.

inis is where the Degree in Maritime Hospitality Studies is distinctly different from other regular
catering courses. The students are familiarized and geared from day one to meet the challenges of
working on high seas: under simulated conditions, and also fulfill all the IMO regulations required for

employment on board. The students undergo STCW 95 courses covered in the curriculum.

These STCW 95 courses make them eligible io get Continuous Discharge Certificate (CDC) from
Director General of Shipping (D. G. Shipping) provided a candidate fulfill other criteria such as age.
physical fitness and eye sight which is mandatory document for éhy stream to sail in a merchont

vessel.
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0559 TITLE OF THE COURSE

THE COURSE SHALL BE TERMED B.Sc. MARITI

ORDINANCES & REGULATIONS RELAT\
8.Sc. MARITIME HOSPITALITY STy py e

UNIVERSITY OF MUMBA|

0 r{ 7& ©STUDENTS ADMISSION ELIGIBILITY

12" Pass (HSC S

ME HOSPITALITY STUDIES,

tandard with minimum 50% mark in English Subjec} e

(3 Scanned with OKEN Scanner

fotal aggregate 50% mark). Students will be admitted in the order of memo ety
y : ' ey
RS5 DURATION OF COURSE §
THREE YEARS FULL TIME
R &5'f¢ INTAKE CAPACITY
Total 40 Students.
20 students each Batch for practical.
R 25 FHTEACHING STAFF (QUALIFICATION & EXPERIENCE)
For F.Y. BSc. - Core Subject Faculty
Sr.
No Paper Faculty Weekly Annual [ T T
= _ : Workload | Work load Qualifieg
. | Maritime Studies -1 | 1 Part Time | Thecry -3 | Th—90 Master M N
/Visting | Practical-1 | Pr-30 Goi;‘;’ mggﬂm
NG, MEO T 11 jyy,
ﬁngmeenng Ofﬁcmlci
2. Food Production -1 1 Fulltime | Theewy -3 Th-290 MHM v
Pracvcal -8 | Pr-240 A 1 MIM il Dege
or Diptoma ir. Hofel
Management fromg
UGC recogniied
University or £ICTE
recognized Technice
3. | Food &Beverage-1 | 1P Institute
- art Time rY — i p o
J visiing Lheov_,ﬁ 3 Th-90 MHM / MM / wifh Degz
racrcal-3 | Pr-90 or Diploma in Hotel
Managemen' frome
UGC recognied
University or AICIE
recognized Technic?
4. Accommodati - Institute ———
Aot ion & /I vP'O';" Time Theo'j. -3 Th =90 MHM / MTM / wilh DF
Management - | isiing Pracrza!-3 | Pr-90 or Diploma in 40
Management from®
UGC recognis®d
University or ACTE
’ ~hic0
. recognized 1€~ )
5. Cost & Finm Visitna T 1 @_51'19_@-—-'—” '.-\/”
isit MThans ~ AL IOV
Management - ing | Theor. -2 Th - 60 m.Com f %‘,fo,{muo,
; _ eqU"’o,,n Univ&fﬁ"{"‘
; | recogniz€ od
- | | ACITE 1ec0d "
— _ 1 | | echnical D5




UNIVERSITY OF MUMBAI

e Subject Faculty {(Workload of F.Y. & S.Y. fogether)

. Cor
STEAL psc. - ©
T paper Faculty Weekly Annual
;L T : Workload | Work load Qualificafion
) " - ull Time -
I/ Maritime studies EY. 8 5.Y) (for L’:gsp’ I6 Th-180 Master Mariner Foreign
R i ¥ ical-3 | Pr-90 Going, MEO CL. Il
(Marine Engineering
| - . Officers, Class i)
7/ food production = Il 1 Full Txme + Theory - 5 Th-150 MHM / MTM [/ with
. 1 part time (for | Practical- 15 | Pr-450 Degree or Diploma in
F.Y.&S.Y.) Holel Management
from o UGC recognised
University or AICTE
recognized Technical
; Institule
" 1food &Beverage -1l | | Full Time (for | Theory—5 | Th=150 | MHM/MIM / vith
F.Y.&S.Y.) Practical -5 | Pr=150 Degree or Diploma in
: Hotel Management
from a UGC recognised
University or AICTE
recognized Technical
Institute |
1 | Accommodation & |1 Part Time /| Theory =5 Th-150 MHM / MTM '/ with ‘I
Facility visiting (for F.Y. practical -5 | Pr—=150 Ee;gf!eﬁ or D'P':’nmgf‘” Qi
B otel Manageme
Management — I &S.Y) trom a UGC recognised |
University or AICTE
recognized Technical
| losvle
i Franaar | Fa Tme /| eon—4 [T mCom / C.A SR |
Management - i Visitif\g {for F.Y. Séec?zlacognize 2
& 5.Y.) University of ACITE
: recognized Technical
s ol e
L ——
ForT.Y. BSc. - Core subject Faculty (Wofklood of E.Y., S.Y. & T.Y. together) - ——
En ——— | *Weekly Annual Qualification '
p Mo Paper Faculty w_g_q__ Workload |  —
L oo | —— - ) Th —240 raster Mariner Foreign |
MorTme Stogies 1| 1 FulTime + | Theo ] Going, MEQ CL. I
5 L practical - 3 pr-130 oing. ] . |
: 1 visiting (fof (Marine Engineering {
| FY.SY. &1Y) Oticers, Class 1l |
— ] = 210 MHM / MTM / with
2| Food Production — | 3 Full Times (fof ;’r‘gg&ofm :)r:— 570 Degree or Diploma in |
FY.SY. & T.Y.) Hotel Management
irom a UGC recognisec
Universily or AICTE
r=cognized Technical
. T - Institute
T Ttosr T ammage TR me s | o L T LT
L 1 visiting (for Hotel M poma
Fy. S.Y.& T.Y.) ' anagement i
3 from @ UGC recognisec |
| University or AICTE ]
\ | recpgnized Technical ;
\\g e M e et nstitule |
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UNIVERSITY OF MUMBA|

e Theory-8 [ Th-2)g
ion & [ 1 Fulllime +
4. Acc.c_)'mmodczhor | Visiting (for
Facility FY.SY. &TY)

Management - Il

— - [\
5 Cost & Finoﬂn‘ci?l 1 Parl lime / Theory -7 Th ‘TBO\ N
. - {-1 | Visting {for
Managemen F.Y.S.Y.&TY)

0
reCOgniZe AT

— Wsfitype < Tecty,
“
* Classes will be conduct for 20 weeks in T.Y. BSc and rest of, periog Wm

A Utilis \
Training. 4, for
. M,

Allied Subjects (Visiting Faculties) FY B.Sc.

Food Safety & Sanitation
Nutrition and Food Science
Communication Skills

Allied Subjects (Visiting Faculties) SY B.Sc.
Bakery & Confectionary
Soft Skills .
Information Technology Applications

Aliied Subjects (Visiting Faculties) TY B.Sc.
Principles of Management
HRM
Strategic Management

Quadlifications: Posi Graduates in respeciive area of specialization or Graduation with 10 years g
experience

Training & Placement Officer (S.Y. & T.Y.) )
Qualifications: MHM, MTM, MBA, Master Marine Foreign Going

Lab Attendant
FY BSc:

I Lab attendant and 2 peon for Food Production, Food & Beverages and Accommodafion . fock

Management laboratories
I Lab attendant for seamanship laboratory

SY 8Sc: Cumulative Load of F.Y.&S.Y.:

I Lab aftendant and 3 peon
(for extra load of Food Production & Bakery Practicals of S.Y. BSc)

I Lab alendant for seamanship laboratory

(3 Scanned with OKEN Scanner



 UNIVERSITY OF MUMBAI

cumulative Load of F.Y., S.Y. & T.Y.
v BSc-

: t
Sm%r;nf and 3 peon (for extra load of Food Production laboratory for T.Y. B.Sc.)
e agirr:dgnt for ssamanship laboratory
1o
- glions: ' j . .
uolfic? :Ig:f- 10™ pass with minimum one year craftsmanship course in respective area with 3 years
Lab ﬁ:;l;xpeﬁence or Certificate Course in Maritime Catering / Saloon Rating certificate holder from
lnleS

D-,ectoroie General of Shipping approved Institute with 18 months of sea experience.
any V!

gendant-10" pass with minimum one year craftsmanship course in respective area or Cerfificate
La® Ae in Marifime Catering / Saloon Rating certificate / Deck Rating (for seamanship lab)certificate
CC:Z'; from any Direciorate of General of Shipping approved Institute.
hoG= )

.

peon - 10" Pass ' "
IBRARY

the college / institution shail spend minimum Rs 1, 00,000 in the first year on purchase of books and
ioumnals as the initial investment on the library, thereafter the entire library fees collected from the
,studenfs shall be invested on library as per university guidelines.

EQUIPMENTS

Annexure - |

RLATE SCHEME OF EXAMINATION

Examinction shall be conducted at the end of each term like other subjects under science faculty.

For First and Second Year

Examination will be conducted by college/ institute forfirst and secon year. The college / institution
shall carry out the evaluation for theory papers and praciical examinalions as per the scheme.

Theory examination shall be of 60 marks for each term and converted
aggregate. There shall be one term end
examination scheme. \

to 40 marks for final
pracfical examinafion as per the teaching and

For Third Year

Third year final examinations will be conducted by the University of Mumbai.
paper shall carry marks as per the scheme. The evalualion of the performanc
theory papers shall be on the basis of both internal assessment (20%
Internal evaluation shall be on the basis of term end examination. The
atthe end of the year and shall be of 2V hours duration.

Theory & practical
e of the students in
) and final examination (80%).
final examination shall be held

The infernal evaluation marks of students of the third year shall be

. . sent 1o the university by the
Espective college / institution before commencement of the tinal theo

Y examinaiion,

The evaluation of projects in the third year shall be carried by {he examiners appointed by
University inclusive of viva — voce examination. The project report and viva-vo .
€ assessed qs per the scheme.

he
Ce examinations <hall
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UNIVERSITY OF MUMBA|

R 58} STANDARD OF PASSING

For F- Y- B'SC'

ass with distinclion if he / she secyr
% € Qe

aralely and atleast 759, mark ir?(;mnimu

Qgrg

aced in first cl

A candidate shall be pl :
practical paper sep

each of the theory and

/

M o
Of
Yat,, "’rz‘ i

first class if he/ she secure a minimm, of

i hall be placed in
A candidate sha %) ately and atleast 60% mark in aggregate T Moy
. Cin

theory and practlical paper separ
F,
ey

aced in second class if he / she secure q Minimym, \y,
i of 1

A candidate shall be p! :
paper considered separately and atleast 50% Mar 40
nNq !

the theory and practical

A candidate shall have to secure atleast 40%

mark in each of the theory o
pass the examination. na pfﬁclicql

. "J'
s~ hwo theories and one practical paper ot the « ;
the terms for the S.Y. B.Sc. il .

[T
II‘\‘”’"f
s
%

A candidate who fails in more
F.Y. B.Sc. shall not be allowed to keep
A candidale should keep a minimum of 75% attendance in each heqq

. . . of .
practical) to be eligible for appearing for examination. PAssing ey
. Q'r_

L Ty

A candidate shall clear his / her theory and practical papers in a maximum of y,,

examinations conducted by the college. &e CONgag

For S. Y. B.Sc.

A candidate shall be placed in first class with distinction if he / she secure g minimum of
each of the theory and practical paper separately and at least 75% mark in aggregate 0% myy,

A candidate shall be placed in First class if he / she secure a minimum of 50% mark in each
theory and practical paper considered separately and at least 60% mark in aggregate, U

A candidate shall be placed in second cluss if he / she secure a minimum of 40% markin ege
the theory and practical paper considered separately and at least 50% mark in aggregate, o

A candidate shall have to secure at least 40% mark in each of the theory and practical popst
pass the examination.

A candidate who fails in more than two theories and two practical papers al the final examiray
of S.Y. B.Sc. shall not be allowed to keep the terms for the T.Y. B.3c.

A candidate should keep a minimum of 75% attendance in each head of passing (iheoy &

practical) to be eligible for appearing for examination.
A candidate shall clear his / her theory and practical papers in a maximum of three consect
examinations conducted by the college.
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¥ e laced in first
aced in first ¢| i it
gidate shall bf)r?:clicol . pfo?g:::vﬂh distinction ifhe /she secure ini :
Aca:’of ihe theory Paper Separalely and af lequt 75(3]"/mr|rr\“?;u‘m of 50% marks in
pac! 5 ° harkin aggregate.

laced in first class if h
ate shall be pla "' e/ she sec ini
i Can,dg:;cﬁcol and project separately ang of least 60‘;':?1 ggrglr:gouirg O 80% morks in each of the
e’ , |
_qte shall be plc:cecf IN second class he /s .
da sractical and project paper considensy Sehe "SCUre 3 minimum of 40% mark in each of

Parately ang ot least 50% marks in aggregate.

date shall have to obtain a minimym of

i : 40% :
ark in project paper and Industrial T > mark in

C(’]”di x o
rOInlng .

_ 0% m engEh theory, practical paper and
minlﬂ‘“m

didate who fails in any particylar theory, p[dcncqi-or project

5 cand! that theory. practical o project : Paper shall be allowed to
ear for ) I€Ct paper. But in thqt case hi i i
regs(i’sh all be caried over and shall not be entifled to any class on p;?si';lé; / her niermal‘evatuation

m .

. ils i than two theori : . N
didate who fails in more Ores and one practical the fi
?chnSC.Shq" not be'allowed 15 keep the e, Paper at the final examination of

4 candidate should keep a minimum of 75% attendance in e

5 d . ach "ead of passing (theor . practical
proiect) to be eligible for appearing for examination, P o VP

and

4 candidate shall clear his / her theory and practic

! _ al papers in a maximum of three conseculive
examinations conducted by the University .
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UNIVERSITY OF MUMBAI

R BAI

RSE NAME @ D.9%: T00
| OF COURSE : THREE

E—

— "

T UNIVERSITY OF MUM!
o EXAMINATION SCHEME FOR DEGR
— 1 ING AND EXAMINATIOR 5= “ =2 =2 1EE coy
TEACHINE e+ b.5c. MARITIME HOSPITALITY swo.oEuRsE'\\‘
R

YEAR

—_—

" DURATION DY E_YE/
—— YeARFRSITEAR =
----- " nME/PARTIMEFULLTIME ~0 )
_{A_A_"__r,_,-—/——'—"" \ 4
— TEACHING SCHEME EXAMINAT
[ (for the year) 10K T
SR, CORE SUBJECT S N‘:r '
1 NO. T PR THEORy SRR
| /
: ] : Magy,
“ Maritime Studies — Paper I 90 30« % %
J U [ (ship. Shipping Industry @ nd Safety)
I 4 i
. \
’ 2 Food Production - paper | 70 240 80 \ |
] | &
3 Food &Beverages — Paper | 90 90 & \ L
(F&B Service) 0
. v
Accommodation and Facility \
4 Management — Paper | 90 90 80
Cabin Service) &
_ﬁ_\
Cost and Financial Management
5 — Paperl 60 - 80
(Food Costing)
—
ALLIED SUBJECT S
o
6 Food Safety and Sanirdiion 60 - 80
7 Nutrition and Food Science 60 - 80
8 Communication Skills 60 - 80
Total 600 450 440 260
I
INSTITUTIONS HOURS PER WEEK : 35 HKS
Marks (Subtotal - 1) — 900 e
onin Marine

-

535¢
R---- The candidates shall be exam

Hospitality Studies.

ined in the following subjects for first year examinali
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1Y OF MUMBAI

UNNERS'

GUDIES (PAPERD)
MA';"%EPP'NG [NDUSTRY & SAFETY)
(sti* '

Oblt:‘cﬁ"e;'

YEAR - 1

Marks 80
Contact Hours 90

XpOSES the students t Sih ar
P o Safety, Legislalion and preventive maint d and
intenance onboar an

. ieC
s fugiow STCW Courses.
ma’

1 chiliflrilolion & Orientation
Nt 1.1 Ship
1.2 shipboard Organization
1.3 Merchant Ship Types an d their fu
1.4 Lifeon board nctions
1.5 Parts of Ship

1.6 Terms defining position and direct:on of the ship

1.7 Terms defining movement of the ship
1.8 Draught. Load line
1.9 Jetty, gerth, docks, slips, basins

1.10 Dry docks
1.11 Sea Measures

1.12 Functions of D. G. Shipping. MMD, SEQ, Port Health

Customs, Immigration, Dock Safety

1.13 Signing on/off, offences against discipline

1.14 Official Log Book
1.15 Articles of Agreement
1.16 personal documents

UNIT 2 Perso
Technique
2.1 Emergency procedures onboard

2.2 Pollution prevention

2 3 Sciety Philosophy and Safe Working Praclices
2.4 Safe Thinking and Accident Prevention Onboard

2.5 Communication Onboard

2.6 interpersonal Relationship

2.7 Social Responsibilities

2.8 Introduction, safety and Survival
2.9 Emergency Situations

2.10 gvacuation
211 Survival Cralt and Rescue Boais

212 personal Life saving Applionces
213  Personal Life Saving Appliances
2.14 survival at 5ea

215 Emergency Radio Equipment
216 Helicopter Assistanc€

217 survival Craft Drills *

UNIT3  Fire Prevention & Fire Fighting
3.1 Introduction. Safety princip'e
3.2 Theory of fire
3.3 Fire Prevention
3.4 Fire Detection
1 5 Fixed Fire Extinguishing Systems
3.6 Fire Fighting appliances & Equipnjent
3.7 Shipboard Fire Fighting Organisation
3.8 Fire Fighting Methods & procedures

3.9 Fire Fighting Drills
210 -

nal Safety & social Responsibilities & Personal Survival

(Demons\rcﬁons)

Theory Practicals
15 Hours .
15 Hours 10 Hours
15 Hours 10 Hours
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Ald
IT4 Proficiency In Ele{nenfarv First
" 4.1 General Principles _

-4.2 Body Stuclure & Functions
4.3 Positioning of Casualty |
4.4 The Unconscious Casualty
4.5 Resuscitation
4.6 Bleeding

enl of Shock :
:: g &f,ﬂ“ff: Scalds and Accidenls caused by Electncuy
4:9 Rescue & Transport of Casualty
4.10 Tirst Aid Praclicals*®

UNITS  Marine Safety ‘
5.1 Safety Induction

5.2 Risk Assessment
Main Elements of Risk Assessment

Detailed Risk Assessment
5.3 Health Surveillance

3.1 Purpose

3.2 Application
5.4 Safety Committee

Safety Officers & Representatives

Safety Inspections

Check iist for Safety Officer's Inspection

Accident Investigation & Records of accidents
5.5 Personal Protective Equipment

* Types of Equipment

* Face & Eye Protection

. Respirofory Protective Equipment

* Body Protection

* Protection against drowning
5.6 Means of access & Safety Signs

* Safe Movement

* Boarding Arrangements

* Enfryinto dangerous spaces

*  ‘Permif to work” System

*  Sofety Signs
5.7 Fire Precautions
* Generqgl

* Spontaneoys Combustion
. Mcchinery SPaces & gall
5.8 Security onboarqg saters
. Stowowoys
. Pirc:cy .
-' Generql Precouh'ons
5.9 Living onboarg
. Heoffh&Hygfene
Working in hot Climates
. Subsronces hozordous fo healih
*  Cuts, burns g SCalds
5.10 Safe Movement
Generql
Transii Areqs
Lighﬁng
Wotem‘ght doors
Qnug| Hondlrng Technfques

15 HQUrs
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?TY oF MUMBALT | ‘ |
. YEAR -

gl , .
;\,fﬂ 0 pre pard*'_"“ : Handling
AL f oalth 8 Hygien
oy He folls & tippingd hazards
, 5||p$'ri equipmen‘v care & handling

cote’ orated r00Ms and stores

|
-+ oners & Refrigeration Machi
co dmone_ -
L ical Equnpmer'“
d gquipmen
X HL;:;:dous sybstances
5137 cenercl
pesios pust
. erous

, pong=-
Cleaning

: safe use ofp

Operations
esficides

arine Navigational Vocabulary
p 15 Hours

pdar
o Miscellaneous phrose.s
mmunication

Total 90 hrs. 30 hrs.

rcises fo be carried out as required by Table A-Vi/1.1, Table A-
ﬂﬂceode 95 of infernational Maritime Organisation A-VI/1.2, Table A-VI/1.3
peilv

onfinuous assessment of skilis being acquired through class work, practical i
ﬂ:eﬂ"fpro]ecl works / tests/ orals efc. practical and periodic

oy journatl fo pe submitted at the end of each term for assessment

P Books:-

rope WOrKs, Bland ford, percy. W. Tab books InC
iely ond survival at Sea. 1980, LEE, ECB & Others, New York, WW Norton and co.

lisdel course crowd management, IMO, London
+ s, 2001, Consolidated edifion. Mumbai, Sterling Book House

sclicol knots and

-12-
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UNIVERSITY OF MUMBAI

pattern of Question mpc’."mmy Studies)
(First year B.SC. Maritime HOsP!

Theory ke — e
e 2 h econ
= A_F irst Term ( Duration 2 '"i‘)&;ma P wbu::s—ﬂ;ﬁ; |nd Tcrnl (Qu\l?’l;n"

[ Questions in , Units Marks | Examination Paper | Unitg |~ M)
|_Exomination POPEl f—g—"""75"" Q-1 e Moxlmu‘
1 Q-1 s Q-2 8
- 15 Q-3 U\
Q2 T 15 Q-4 I Mg
(R Qs — 6 \5*
l Total 60 | e @ —Jn
I . \\G\d

.+ Morks obtained at the end of each term test shall be conveyled 1o Ol of 45, .y

- ’he Ne, ‘

2

tor final calculation.

«  Question no. 1 should be of short answer fype questions having six g,
unit) of 3 marks each. Total § questions are to be attempted).

e,
)

b QUesTions [2[
o

Question 2, 3 & 4 should be from topics -menﬁoned in the table total 3
attempted of 5 marks each out of the choice of 4 sub questions, Sub Questiy,

A

Conduct of Practical Examination

Maximum Marks 60

* Practical exams of 10 marks each to be conducted for -
Q) Fire Prevention & Fire Fighting (FPFF)
b} Personal Survival Technique (PST)
c] Proficiency in Elementary First Aid (EFA)
d) Personal Safety and Social Responsibility (PSSR)

* A candidate shall be judged on the basis of his performance duri ills
. . INg drills and vi
Journal (continuous assessment of practical throughout th a-voce,
. e —
* Viva-vece - 10 marks 9 year) - 10 marks,
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U |

' DUCTION - Paper |
p PRO
F00

Objecﬁves:'

iact will develop basic awareness of the
The Y Jen? it also gives a comprehensiy
"; handling pracedures. This shqll

dep?
es an

ious occasions. This will also help develop
ar

€ insight in
help students 1o

produ

?echnicol skills re
lo the Commoditi

YEAR - |

Marks 80
Contact Hours 90

quired in the food production
©s required, their characteristics

ce the varieties of dishes suitable for

the right atlitug i e .
% : €. good work habits, right cooking
mihniqu es, use of comect tools and €quipments to prevent Nutrilional and material |0Q5]5, wastage
UNIT T INTRODUCTION TO CULINARY PROFESSION 15 Hours
1 Historical Progression Leoding to Modermn Cookery
1.2 'orgoniz?ﬁ'c?r.\ of Classical and Mogern Kitchen and,Galley of onboard Ships
13 Responsibilities of Executive Chefin Restaurants Kitchen V/s onboard ship
1.4 Attributes of a culinary professiongl
15 Levels of Skills
|:o~ Chef as a Business txecutive
1.7 Interaction between service and preparation
} 18 Galley Organization Onboard Ships
19 Popular cuisines of the worlg- French, Chinese, Indian & Nouvelle.,
CULINARY TERMS
A Bc:tte Dy Gravy Poisson
Ala Batter Demi M
Ala- Carte Béchamel Darne Sorrog'mosolo PU’?e
Appetiser Bind Egg Wash ijsen :euvres ':Zosbo "
i Aspic Buerre Emulsion Kab g s SL0O! -
| Au four Biryani Entrée L‘O abs Panch Poran
1 Au gratin Canape Entremet t\:i)rséogi sogcnl
; - Bain Marie Carte Du Jour Espagnole Miser-)en)f lace chsu' "
.j ' Blanc Caramelize Fillets MS.G P Reg SIS
| Blanching Concasse Fricassee M;)L.JSSe Sel ch der
‘ Blend Condiments Fritters Mafinoage SO c;m nde
i Bouquet Gamni Consomme Farinaceous | Meny Szprgme
' Broil Court Buillion Garnish Manne Yoihnci!
; . Baking Croquettes Gherkins Macedoine Zast
! Barbecue Croutons Giblets Maitre d'hotel Zarda
i Banquette Cuisine Glaze
} UNIT 2 BASIC ELEMENTARY KNOWLEDGE OF FOOD PRODUCTION 15 Hours

21 EQUIPMENTS

21,1

Q)
b)
c)
d)
e)
f

o)
h)
i)

i

Large Equipments

Stove

Steamers

Boiling Pan / Steam Jacket Ketlle
Deep-fat fryers

Hot Cupboard & Bain-marie
Grills and Salamanders

Contact Grills

Fry Plate / Griddle Plate
Sink

Table

Butcher Block

Storage Racks

Potato Peelers

Refrigerators and Walk-in Coolers
Food Mixer

Food Slicer and Chopper

Hood and Exhaust Systems

Oven

Tilting Pan

Microwave
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2.1.2 small Equipmenis
o) Sher board a ship
s of the traae on
o B utters used in Bakery

Moulds and € :
3ointenonce and Safety of Equipments

213
/
METHODS _
2.2 COOKING poaching Steaming Stewing
goﬂ_‘?r? Roasting Giiling Baking
F!r;’]i:i g v groiling Microwaving
23 MISE-EN-PLACE ‘
2.3.1 pre preparation of ingredients (Methoc_is) ‘
2.3.2 Combining and Mixing In the preparation of Foods
2.4 TEXTURE ot
2.4.1 Appearance, Feel fo touch, Softness, Mouth Feel
24.2 Various Textures ,
Firm and Close, Short and Crumbly, Light & Even, Spongy, Flaky, S
2.5 PRINCIPLES OF USING RECIPES EFFECTIVELY i olh
2.5.1 Importance of measuring accurately
252 Standardized Recipes
253 Converling volume measures to weignt
2.5.4 Converting between US and Metric measurement Systems

UNIT 3. CHARACTERISTICS OF RAW MATERIALS

3.1 Salt and its uses

3.2 Secondary Seasoning Agents

3.3 Liquids

3.4 Fats and Oil )

3.5 Raising or leavening agents

3.6 Thickening and Binding Agents

3.7 Flavoring

3.8 Egg

3.9 Milk and Milk Products

3.10 Convenience food its use in galley operation

UNIT 4 MEAT, POULTRY AND GAME !

4.1 Factors that give meat good quality

4.2 Cooking Methods

4.3 How to judge quality of ‘
a) Beef b)Llamb c) Pork

4.4 Cuts of Meat (Diagrams with Common Parts and Cuts)
a} Cuts of Lamb b) Cuts of Pork C} Cuts of Beef

4.5 Types of birds included in poultry

4.6 Criteria for choosing bird

4.7 Popular cuts of poultry

48 Trussing @ poultry
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I finition Of 9AMES
¢ pangind 99
‘ AiO |0 types of games and preparation method
4
M Y
| OOKER
? " FisH fnon Classtfication of Fish 15 Hours
g i (Round) i) Lean Fish (Flat) il Ot e
) te Fish ( . at) iii) Qily F " X
: ic\:: |io choose a Fish YFSh iv) Shell Fish
5? IC()Oking MethdS

3 common cuts of Fish:- Fillet, Paupiette, Supreme, Meuniere, Darne, Steak
. 'l O

§ 15 Hours
N2 pRuITS _
AR classification of Fruits
AR selection and Handling of Fruits
412 preparation of Fruits
| 6‘]3 it as o pimary culinary preparation
) 6.1-5 Few international standards of inspection, selection & grading of fruits
6»6 availability & storage '
b CEREALS & PULSES
6§| introduction to Rice. Corn, Oats, Soya and Soya products.
2' 2'2 sprouts - Definition, Methods of Preparation and its uses
100D pRODUCTION -1 (PRACTICAL) Marks 80
pgsels Of MENUS / activities are fo pe done during the academic year. It is compulsory for each student
waftend of least 19 menus / activity during the session.
ACTIVITY 1 IDENTIFICATION OF RAW MATERIAL
ACTIVITY 2 IDENTIFICATION OF FISH, POULTRY, MEATS AND THEIR FABRICATION
ACTIVITY 3 MISE-EN-PLACE AND CUTS OF VEGETABLE
ACTIVITY 4 SALADS AND DRESSINGS

a) Waldroff Salad

b) Coleslaw Salad

c) Tossed Salad

d) Salad Nicoise

e) Mayonnaise Dressing
f) French Dressing

g) English Dressing

ACTIVITY § a) Kachumber Salad
b) Chicken Cury
c) Aloo Gobi Dry
d) Rajma Rasedar
e) DalTadka
f)  Plain Rice
g) Chappathi
h) Rice Kheer

- 16 -
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Plain Butter Milk

ACTIVITY 6 b) Aloo Ch at

Mutton Rogan Josh

d) Baigan Bharta

veg Kofta in Palak Gravy
f) Jeera Pulao

, g) Dal Makhani
h) Sheera

a) Sweet Lassi
AcTvaY 7 b; Fish Amrifsari
c) Beans Foogath
d) Shabnam Curry
e) Plain Paratha s
f) Vegetable Pulao ‘
g) Carrot Halwa
h) Readymade Tea p

a) Plain Dosa

b) Idli

c) Medu Vada

d) Sambar

e) Coconut Chaini
f) DahiBhalla

g) Khandvi

h) Assoried Pakoda

ACTIVITY 8

ACTIVITY 9 a) Cream of Tomato Soup
b) Roast Chicken with Red wine souce

c) Vegetable Au-gratin
d) Roast Potato

e) Herbs Rice

f) Bread Butter Pudding
g} Café Royal

ACTIVITY 10 a) Green Salcd
b) Lentil Soup
c) lrish Stew
d) Sautéed Vegetable
e} Creamed Mushroom
f) Boiled Rice
g) Swiss Roll with custard sauce

h) Coffee

ACTIVITY 11 a) Consommé Julienne
b) Roast leg of Lamb with Mint Sauce
c) Braised Cabbage
d) Jacket Potato
e) Creme Caramel
f) lIrish Coffee

ACTIVITY 12 a) Gazpacho Soup
b) Fish Meuniere with Lemon Butter Sauce
C) Fried Fish witr: Tarter Sauce

217 -
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ACTIVITY 13

ACTIVITY 15

ACTIVITY 16

ACTIVITY 17

ACTIVITY 18

Q)

YEAR -

Parsley Potato
Creamed Spinach
French Frieg

Chocolate Mousse
Lemon Tea

Vegetable Stock
White Stock

* Chicken Stock
* Fish Stock
Brown Stock

» Beefstock/ Veol stbck
* Mutton stock

Mother Sauces g
* White or Béchamel Sauce

« Brown or Espagnale Sauce
Veloute Sauce

Tomato Sauce
Hollandaise Sauce
Mayonnaise Sauce

Clam Chowder

Grilled Fish Granobolise
Chicken Maryland
Steamed Asparagus
Grilled Vegetable

Fruit Custard

Banana Fritters

Black Tea

Vanilla Milk Shake
Omelette

Fried Eggs

Potato Cake
Vegetable Cutlets
Hash Brown Potato
Chicken Burger

Egg Bhurgee
Puri Bhaji
Upama

Aloo Paratha
Misal Pav
Mysore Bonda
Madras Coffee

Tandoori Chicken
Tandoori Rofti
Green Chatni
Egg Curry

Usal

Kadi Pakoda

Lemon Rice
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h) Chana Dal Payasam

\
cream of Cucumber Soyp, r;‘ Jf
ACTIVITY 17 b) Hungarian Goulash
poulet Sauté Chasseur ge
d) Ralatoville
e) Veg Pilaf I
{) Bread Rolls v
Honey comb mould 3

N

a) Scofch Broth
b) Shepherd Pie
c) Vegetable Stew 6
d) Herbs Rice
e) Bread Rolls 4
f) Coffee Mousse ‘ g

ACTIVITY 20

ACTIVITY 21 a) Cream of Dubarry ,
b) Poulet Saute Portuguese
c) Baked Marconi (
d) Comn and Spinach Au-gratin .
e) Bread Rolls

f) Queen of Pudding

e

EaRY

ACTIVITY 22 a) Cream of Celery Soup
b) Fish Momey
c) Aubergine Provencal
d} Garlic Spaghetti
e} Elbert Pudding

ACTIVITY 23 a) Chicken Chowder
b) Meat ballsin BBQ Sauce
c) Cormn and green Pepper Fritters
d) Steam Rice ’
el Bread Rolls
f} Ginger Puddings

T 17 1 U ¢ VYem VN =

ACTIVITY 24 a) Tomato Okra Soup
b) Poulet Sauté Forestiere
c) Vegetable Pie
d) Spaghetti Napolitana
€} Bread Rolls ,
f}  Pancake with Coconut Filling

in

ACTIVITY 25 a) Cream Mushroom Soup
b) Chicken Ala King
C) Lentil Rissoles
d) Cheese and Corn Souffles
e} Herbs Rice
f)  Pineapple Mousse

*NOTE: there will be continuous assessment of ski i ical 8 e
i ills bein s work, praclical &P
assignments / project works / tests / orals etc. JaEquked Miolghl clossmon:. |

*Atleast 19 experiments to be undertaken b
: " y each student
Ltaboretory joural to be submitted atthe end of each terrm for assessmeni

-19-
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¥ YEAR - |
i

- \/"
go

ce ching and Trade, Than, o

.fn'ren cooke” focTes 99m E. Philip, 4th vo.,

hna 2nd, 1992 1996, Ori tLongman Lid.,
r i Arora, 2nd, F 76, Orient Lon
ﬁ“’f,epﬂf' kery: Krs fank Brog

Lol €0 cooking, JUNTbUIGE & Kotschovar, e €O 'Ya Ganj, New Delhi - 2
» m[nding SE‘?‘Q' 4th, 1992, John Weily g, Sons 605"'3:3 Gisselen
o

& Co, 149

oy °

1 : i Aveny

Pf undersio"alﬂcerfng. Kinton Ceserant, 7ih. 1996, Hoge 4 Stoughton gr:
0

Id, 4675, Da

d
! .-,ofe” (C hion Educohonol, 338, Euston Road
I p0l Bernard Davis, 4th, 1998 William Heir,
5 ,‘j.‘g:)m dities. men Ud. 15 Queens Street May Fair,
\ “":gc“ the Process Approach, Danie g Stevenson, 54

3y k
R CoO Iand.
. .‘be 1D"'Ve:atEr;%"eY management & meal Prepar

"ohen @ : warsash, Sonthampton 5031, 9 Hp, )k
K :

s Rocuisl ne, Kay Pastorius, 1997, Warsash Nautical Boos 6. Dibles Road

ation, Joy ‘

y Warsash Sonthampton
'’ U : : .
W oH2 ing of sailing crew, Lin Pardey wijn Lar
a6 n Y Pard :
S iaet fﬁv?;'rs%sh. Sonihamplon S031.9 5. (¢ &Y. 1995, Warsash Nautical Books 6,
"*:\‘65 Rod®
fion Paper:- :
Lmo ?ge,jamime Hospitality Studies)
e B. o
{;’\‘30{
first Term (Duration 2 frs.) - Second Term (Duration 2 hrs.)
fons in Units MGleum QU@S“O"S in .
uest! o Marks Examination pq er | Units | Maximum Marks
———ndlion Paper | " |
1,2,3 ]5 Q-' 4,5,6 IS
| 15 Q-2 4 5
2 15 Q-3 5 15
3 5 Q-4 6 5
Total 60 Total 60
wisobfained at the end of each term test shqy| be converted to out of 40 to the next integer for
‘ol colculation.

zfon no. 1 should be of short an

swer type questions havin
fimarks each, Total 5 questions ar

g six sub questions (2 from each unit)
e to be attempted).

heston 2. 3 & 4 should be

B from topics mentioned in the
empled of § marks each out

table total 3 sub questions to be
of the choice of 4 sub questions

-20 -
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. YEAR

. NS \
Conduct of Practical Exammuho |

Maximum : 1arks 80

i isi ishes.
- 21 be given @ menu comprising of 4 dis .
Gy Jan of worik sheet to be filled by the candidate of the man

Indent sheet and p! ) 2
He / she supposed torcollect indents, prepare and present the dishes in the T:J\ee Qo
n

fime. : :
: i i ts and working area is also to F .
Cleaning and secuning equipments and e be done Within ‘

Assessment will be
_ ASSEN

done as follows -
L —

Indent Sheet & a
Journal plan of work Colours | Consistency | Taste Texture

10 10 10

10 10
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e
"Uf"lVE ' YEAR - |
. VERAGE SERVICE PAPER |
4B .
o040 ) Marks 80
fOLBSERw Contact Hours 90

(f

e
. o \ the st i
. infroduce the students to I
. subje v;/l” g‘c-:/e!op comprehensive kﬁgalzgcove“ and basic technique of Food and Beverage
i3 ce ond 10 & Catering industry. It qlso cimsgte - o rstanding of Food & Beveraga darvica i
O enable the sfudents to acquire professional

Seﬂi itality .
ospP d & Beverage Serv i
pe 1 nce for FOO g Ice & its relateq Qctivities. Part of the training would be under

Caﬂpfecej gnvironment.

e
INTRODUCTION TO F & B SERVICES ASHORg ¢

guir ! Origin of Hospitality Industry ONBOARD 15 Hours

AR sectors in F & B Services ;

l.l.§ service Equipments
2 YISTORY OF SAILING

2 About Hospitality industry

1.2.1 . .
pifference in Saloon Service on Merchq f
22 o nt Vessels, Passe i ise Li
:; 3 grief description of Hotel and Catering Industry ngershies and Cruise Liners
r' 1’2' 4 Type of F & B Service found on Cruise Ships ‘
125 Bgsic Difference in layout of Shore Based Resiqurant and bining Hall of a Cruise Ship
(NIT 2 INTRODUCTION TO F & B DEPARTMENT 15 Hours
2 Staff organization of F & B Department

Brief description of Space and Time as most valuabl i .
on F&B Service able commodity onboard and ifs effect

Aftributes of I & B Siaff

Etiquettes of F & B Staff

22 RESTAURANT AND ITS EQUIPMENTS

221 Furniture

222 Difference in Fumniture designis in Ships Saloon

23 Glassware, Chinaware, Hallow ware, cutlery

224 Side Board ( Dummy Waiter)

25 Automatic Vending Machines ‘
24 Buffet Equipments
)23 AUXILIARY AREAS OF F&B DEPARTMENTS AND THEIR IMPORTANCE
[ 23 Pantry/ Still Room and activities

B2 Siores

iji linen Room

| 23“ Kitchen Stewarding
2_3.2 S“\/er Room

Inter Departmental coordination

Fe B SERVICE PROCEDURES

i M’?smURANT SETUP PRIOR TO SERVICE 15 Hours
Hly o Seenplace
A'Se'eﬂ-scene
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3.2 TABLE SERVICE ‘Tl‘
3 > ovel i‘
ii; EZIi,—goon Order, serving & clearance
;;3 Preparing check

3.3 SEQUENCE OF SERVICE
3.3.1 Silver Service

3.3.2 English Service

333 American Service
334 Russian Service

3.3.9 Bulfe t Service

33.6 Roor 1 Service

3.4 DINING HALL (SALOON SERVICE) - ONBOARD SHJPpS ,

3.4.1 Diffe ence between meal service on Merchant Vessels and ¢y

3.4.2 A la ~arte Restaurant Onboard | 5e shi,
3.4.3 Cabin Service Menu

3.4.4 Port ime Lunch Buifet

3.4.5 Mid Night Buffel

344 Gala Buftet and Entertainment

3.4.7 Lido Jeck (Pantry Fast Food) Service

3.48 Precautions during rough weather

UNIT 4 BREAKFAST & NON-ALCOHOLIC BEVERAGES

4.1 Defirition and Types - English, Continental, American, North Indign, 5o, I
4.2 STIMULATING BEVERAGES

421 Tea (Common types) - Ready Made, Pot, Masala & Chinese

422 Preparafion and Service of Tea

423 Coffee (Common types) — Espresso, Instant Coffee, Filter coffee, De-calier:
4.2.4 Preparation and Service of Coffee

42.5 High Tea and ifs Services

UNIT 5 CONTROL SYSTEMS
3.1 Kitchen Order Ticket (KOT)
5.2 Bar Crder Ticket (BOT)

METHODS OF BILLING AND PAYMENTS

5.3 Differsnce  Modes of Paymenls — Cash, Credit/ Debil Cod .
Interrational Currencies
5.4 Club Memberships and Corporate Clients
5.5 CRS c;nd Plan Guest
UNIT6  MENU
6.1 History of Menu
6.2 Alacarte
6.3 Table d hote
6.4

Menu Schedules
q) Fized Menu

-23-
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g b) cyclic Menu
Types of Menu
§9 al specialty Menu
b) Therapeulic Menu
' Courses in French Classical Menu
¥ 46 ENUPLANNING
. ractors Influencing Menu Planning
ol selecting Menu ltems
68 common Menu compiling Mistakes
47 gvalualing Menu

610
| JEVERAGE SERVICE PAPER | (PRACTICAL) | Marks 60
{:)f BSERVlCE) 8,
ol 25 practical ﬁ?jj’ be carried out from the first academic year, out of which 19 are compulsory for

ec*h <l 'd"n.- tn QLICNG.
.

'.’I.

Identification of Cullery and Crockery
Identification of Glass Hollowware

Identification of special F&B equipments

2

4, special cleaning of F&B equipments
5 Praclicals of Napkin Folding

. Laying & Relaying of Table Cloth

1. Receiving Guest

8, Practice of Water Service

%,10,11.  Practice of Laying 3, 4 & 5 Covers

R

12, Course Covers & Clearing

Blo17.  Pracfice of Food Service (Minimum 4 menus)

18. Menu Compiling

19, Practice Laying of Covers for the Compiled Menu

;0' Breakfast
2;' Room Service
' Bar Service
3 -24 -
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23. Restaurant ‘:
N
24, Tea / Coffee Service o
25. High Tea Service

’ acquired through class waork, pr
f skills belng Actic
ous assessment © ale Perig,

. . be continu
NOTE: there will / tests / orals etc.

assignments / project works
taken by each student

*At least 19 experiments to be unde
nd of each term for assessment

*Laboratory Journal to be submitted at the e
Rffe?:;zze& %c:_-g::rsc.l-ge service, Sudhir Andrews, Toiomf‘/;i?g:i‘gn*‘“\'fl g:gﬂ:szﬁons' New Delp,
. ol e[vice Manage 4 . f .
2. Professional Food & Beverage Sennis Lilicrap. John Cousins Robert Smith, Fifth, 1998 Hog
"V Ody
Qn,

3. Food and Beverage Service, D
Stoughton Educational, 338 Euston Road, London

4. The Internaticnal Guide to Drinks, United Kingdom

Bartenders' Guild, 1994, Vefmilion "
' (]n
House, 20 Vauxhall Bridge road, London SW 1V2SA ony 4

Pattern of Question Paper:- .
(First year B.Sc. Maritime Hospitalify Studies)

Theory First Term (Duration 2 hrs.) - ?eco.nd Term (Duration 2 hrs)
ions i Maximum vesfions in } )
Exoﬁtij:;:liz:s?lgper Units Marks Examination Paper Units | Maximym Mark
Q-1 1,23 15 Q-1 456 —
Q-2 1 15 Q-2 4 s T
Q-3 2 15 Q-3 5 i
Q-4 3 15 Q-4 6 e
Total 60__ Total 0
——

Marks obtained at the end of each ierm test shall be converfed 1o out of 40 1o the nextinjy

final calculation.

Question no. 1 should be of short answer type questions having six sub questions (2 from eochw;

of 3 marks each. Total 5 questions are to be attempted).

Question 2, 3 & 4 should be from topics mentioned in the table total 3 sub queslionsk
attempted of 5 marks each out of the choice of 4 sub questions.

Conduct of Practical Examination

Maximum Marks 60

Duration 2 hrs.
¢ A candidate will be given a menu tec compile and laying table for it.

. Assessment will be done as follows

Identification of cutlery,
Journal Grooming crockery, glass ware PIMen.u ::o;,:;
and hollow ware anning : jod
10 10 10 o [
-25.-
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= - OF MUMBAI YEAR - |
. JATION & FACILITY MANAGEMENT - PAPER | Marks 80
< OMM,?W CE) Contact Hours 90
oolecﬁve"' ‘
, tablish the importance of House Keepi i : itality i It
L aims to es . A ping and its role in the hospitality industry.
" Subje(;f{es the student to ocqunre‘ basic knowledge and skills necessary for different tasks of house
0p®
f::eping‘
,NraoDUC"ON 7O ACCOMMODATION & FACILITY MANAGEMENT 15 Hours
uMIT‘l e
OLE OF ACCOMMQDA'ﬂON AND FACILITY MANAGEMENT IN HOSPITALITY
11 pUSTRY :
N NISATION CHART OF ACCOMMODATION MANAGEMENT
1.2 12,1 Hierarchy in small, medium, lorae and chain hdtels

0.2 personality traits of Accommodatfion Management personnel
1-2'3 puties and responsibilities
1.2.4 Accommodation Management in Cruise Industry -

CLEANING ORGANISATION
13 Y3 Cleaning operations onboard a ship
1:3,2 Classificaiion of cleaning Agents, ifs selection, use, care and storage
1.3.3 Pinciples of cleaning and its organizing
1.3.4 Safety fo be considered while cleaning
1 3.5 Cleaning schedules and checks
1.3.6 Use and care of cleaning equipment

wir2 PESTCONTROL 15 Hours

21 Integrated Pest Control Management (IPM) Preventive and Control measures
29 pest Control Contractors and their rcle '

23 Deratiing Ceriificafion

2 4 Cockroaches different species infestation and control

2.5 Good House Keeping
2.6 IMO recommendations on the safe use of pesticides on board

INT3 CABIN / PUBLIC AREA CLEANING 15 Hours
3.1 Procedure for cabin cleaning
3.2 Cleaning of Public areas, alleyways, gangways, deck
3.3 Cleaning schedule, special care of front of the house area, high traffic areas,

facade cleaning

INT4 MANAGING MAINTENANCE g 4ed 19 Hours
4.1 Types of maintenance
42 State goals of maintenance management system
43 Identify and explain the function of several important forms
and documents typically used in maintenance management
4.4 Describe the role played by maintenance. Schedules and detailed instructions
T apreventive maintenance programme
< Mdintenance emergencies

4.6 Describe the factors to consider when hiring contract maintenance service

-26 -
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UNIVEESIEESS MUMBA UT & DESIGN EARq' {
| <EA- INTRODUCTION, LAYO 8 B
A -
DPRODUCTION o _
UZ“I ° ;ﬁgHEN : t for commercial kitchen versus Cruise galley '5%
5. 51.1 Equipment requiremen sipment. medium equipments and smq)| b

51.2 List and identify large €d
vipments ) a
S.I.BQSes‘?:ribe other qu:ﬁir:ggrzcs SN
. ¢ .
o '?, gon:::g g; Bgt‘ xosh, wel grinding. chef room, larder store ang other St
5.1.5 Plan
ilities ) . A
5.1 6f82s‘clﬁbe dish washing r}wochér:]ecseon
5:1 .7 Kitchen equipment mainten
5.2 LAYOUT / DESIGN A
5.2.1 Principles of kitchen onouidor;id rc]ie g i |
5.2.2 Factor that affect kitchen de g ichen layout antl design b
5-2-3 Exercise on working out different kilC g ased on e
data provided : '
. - nt
2.4 Budgeting of kitchen equipme .
2.3.5 ﬁitcﬁen e%uipmeni, manufacturer and selection
5.2.6 Planning for physically challenged

garbage disposal

UNIT6 COORDINATION WITH FRONT OFFICE AND RECORDS MAINTENANCE

[ 15y, {
6.1 Room stations and room discrepancy by,

6.2 VIP classification '
6.3 Key controls in Housekeeping ' ' ' |
6.4 Incident report, lost aind found proceuvie ana scanty baggage repori

Reference Books:-

1.
2.
3.

4.
5.
3

ACCOMMODATION & FACILITY MANAGEMENT PAPER | - PRACTICALS
(CABIN SERVICE)

Facilities Management, Trevor Payne,Chandos Publishing (O{(ford)
Facilities Management And Maintenance, Quah, McGraw-Hill ISE

Facilities Management and the Business of Space, Wes McGregor,Danny Shiem-Shin The
Publishers ‘

Facilities Management in Nehvorked Organisations, Bob Gilivisthiaw, Blackwen F OIS IS
Facility Management: Risks and Opportunities, Bev Nutt, Peter McLennan
Faciiity, Location, and Land Use, Chan, Taylor & Francis Gioup

Total 14 practical, out of which 11 are compulsory.

1 Giass Pane Cleaning 8 Hours
2 | Polishing of Silver, 8 Hours
3 Brass 8 Hours
4 Cleaning of Public area 8 Hours
5 Offices 8 Hours
6 Bed Making 8 Hours
7 Stain Removal 6 Hours

-27 -
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e s
]
undry
8 A i 6 Hours
Mancgement of inen and Uniform onboarg ships
? 4 Hours
polishing different surfaces
; ]0 . ’ . Hours
aily Cleaning
! : i é Hours
weekly Cleaning
" 4 Hours
ring Cleaning
J ) 6 Hours
Flower arangements |
' ‘ 4 Hours

- will be continuous assessment of skills being acqu
worE: enr; ;V,I;ro]ect works / tests / orals efc. 9 acquired ":_"°"’9h class work,
g
i ,meas”

)

m

practical & periodic

| experiments o be undertaken by eqch student

poratory Jounal fo be submitted at the end of each term for assessment
o r

peference Books:-

| Hotel Housekeeping Training Manual, Sudhir Andrews, Tatq Mc Graw Hill Publications

) hofessional Management of Housekeeping operations, Robert J. Martin, Jhon Weily & Sons 605,3rd
. Avenue, N.Y.

3. fiores and Fabrics, Brenda Piper, Long Man Group Publications

1. Hote!, Hostel and Hospital Housekeeping,
Publications

, 5, Medern Household Science, Fva Mling, Allman Publications

Joan C Branson & Margaret Lennox, Edverd Amold

|
| teffem of Question Paper:-

it year B.Sc. Marifime Hospitality Studiies)

|
{5

v(g_*
: first Term (Duration 2 irs.) Second Term (Duration 2 hrs.)
- Questions in . Maximum Questions in .
| bamnation paper | UNits Marks Examination Peper Units | Maximum Marks
—~—Q1 23 15 Q-1 4,56 5
o L a3 5 E
- 2 15 -
T~ Totai 60 Total 60

' mks obtained qf the end of each term test shall be converted to out of 40 to the next integer for
M Caleulation,

Quesﬁon no. 1 should be of short answer type questions having six sub questions (2 from sach unit)
of Marks each, Total 5 questions are to be attempted).

no
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Yy

Question 2, 3 & 4 should be from topics mentioned in the g,
d of 5 marks each oul of the choice of 4 sub questions, € folq g Sub

attempte

Conduct of Practical Examination
Maximum Marks 60 /

Duration 2 hrs.
be given a 2 activities bed making and polishing or
cl

A candidate will

surface or area
Assessment will be done as follows

[ Journal Grooming Work sheet Activity One:
|10 10 10 10 ﬂ

|

(
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Y OF MUMBAI ——— T
| ‘NIVERS ' YEAR - |
b leANC'AL MANAGEMENT - PAPER |
oSt A gsTING)
6000 Marks 80
f Contact Hours 60
’ obIecﬁVes:'

ice food items, dishes and menus also ih ) ‘
cosi an g of the importance of accurate focd COStinls subject will help them to have a greater

10 e components have on the Profit g and pricing, portion control and yiel
' and Loss, d yield and

[sf'dn
‘"’edincc's b
"

MANAGEMENT
N anagement objectives 15 Hours
",], pefinition
:; Management Process . :
‘:4 ' Mcnogement osoTnes Men, money, material, me1ho:d‘s and machinery
1.5 Marketing and 'h.me capital investment - return on investment
14 gudgets:- Definition and ddvantages ;
ELEMENTS OF COSTS
UNITZ i 15 Hours
2.1 Cost analysis — food cost labour cost
2.2 Overheard cost elements
23 Control of labour cost and over head cost
UNIT3 PURCHASE CONTROL 4 Pours
3.1 Qualities & qualifications required of a Purchase manager -
32 Duties of purchase manager
33 Objectives of purchasing
3.4 Purchasing procedures
3.5 Selecting best suppliers
3.6 vieihods of purchasing
3.7 Tender buying tender analysis
38 ABC analysis
39 Yield tesfing, yield calculations & yield percentages
3.10 Centralized & decentralized purchasing
3.1 Purchase requisition & purchase order
UNIT4  STORES CONTROL 15 Hours
4.1 Obijectives of store keeping
42 " Location, size & layout
4.3 Organizing stores & equipments
4.4 Importance of store keeping .
4.5 Methods of store keepind classificafion of material
4.6 Method of receiving
47 Quantity control & stock control
4.8 Delivery challans
49 Cross checking with purchase orders
410 Bins card/ Meat 1093
4n Computerized records

-30-
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Minimum stock, maximum stock

4.12 !
4.13 Methods of stock valuation -

414 Continuous / perpetual stock taking
4.15 Annual stock taking

4.16 Causes of difference in book s

4.17 Avoidable & un . :
Daily / Monthly stock consumption

418
UNITS PRODUCTION CONTROL
5.1 Stores issues
5.2 opening balances of raw material / Left over & materialin process
5.3 Production planning
5.4 Pricing menu card
5.5 Menu changes, menu engineering
5.6 Daily material consumption record
5.7 consumpfion records
58 Consumption analysis
UNIT 6 COSTING, COST DYNAMICS & COST CONTROL
6.1.1 Daily food cost / gross profit with percentage & control.

6.1.2 Standard portion size
Siandara peverage cost

6.1.3
6.1.4 Food cost percentage

6.1.5 Seat turnover ratio

6.1.6 Average check

6.1.7 Sales per menu

6.1.8 Gross profit method of pricing

6.1.9 Importance of pricing

$.1.10 Melhods of pricing concept

6.1.11 Calculating kitchen profit

6.2.1 Variabie cost

6.2.2 Semi variable cost

6.2.3 Fixed cost

6.2.4 Break even - point

6.2.5 Concept of contribution

6.2.6 Break — even — chart profit volume graph - p/v ration - calculations
6.3.1 Objectives

6.3.2 Prevention of cost

6.3.3 Establishing standards

6.3.4 Preventing waste

-3] -

& reorder level

tock & physical stock
avoidable causes of food spoilage

e

~
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gnce BOOKS™ ' YEAR - |

|

4qeling: costing and controls, O
v

L :00 8 Beveraged Aéontcilgement, Sal hard k - Dicky's enterpri

2 " curacy in Food Costing and Purchosing, Franc otas, 1998 g 1994 Nterprise

“OAC is T. L n
/3 An' ciples of Food, Beverage, and Labor ¢og ControlCh
4 mazon.com ’ S

|,D'cunhq &G
Y Stone & Ric Unha, 2007

pr ' AmGZOn.COm

Paul g, Dittmer and J. Desmond Keefe,

of QueSﬁOQ Paper:-
P:;eyr:ar p.Sc. Mcritime Hospitality Studies)
l

TheolY

/’ﬁ&ﬁerm (Duration 2 hrs)

W Units Maximum W"&(M‘On 2 hrs.)
_poninofion FARELL %% Units | Maximum Marks
| Q-2 1 15 — Q-1 4,59,6 15

- Q-3 2 15 "\g% ‘ 4 15
Q-4 3 15 m Qs S 15
f’" . Total 40 _ 6 15

T o Total 40

final calculation est shall be converted to out of 40 to the next integer for
na .

.+ Question no. 1 should e of short answer type questions having six sub questions (2 from each unit)
of 3marks each. Total 5 questions are to be attempted).

+ Question 2, 3 & 4 should be from topics mentioned in the t

: able total 3 sub questions to be
attempted of 5 marks each out of the choice of 4 sub questions.

-32-
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FOOD SAFETY AND SANITATION May l
e c°m;c |
R . etency standards required for Food Safe l"a;,
This subject meets me-bcis'lcncggzpthcir role and responsibilities under q fq d'S Sy, |
covers food safely legisid S]Owwdge required fo implement food safety p- Sdlety 1y,
cover the basic skills and will learn about the risks involved in food storage, ore Qure, Qnogr%.u; {
required records. Sludef‘t'S nsportation, with a detailed look at micro orgqp;, Cratio, Qq ) }l"-
displaying. service and fa'e duce risk through personal hygiene, cleaning gne ! _CQ%W’?(H.,], '
adulteration. Lco!‘l: 23:;1":2 ,pfocedures. The course covers in detgil HACCp ‘H(;Zgoﬁon, ;:’f*ﬁ
UNIT 1 MICRO ORGANISMS & TEMPERATURE CONTROL « ;
111 Classification of microbes _ _ 10;,,"!:
1.1.2 Factors favourable for growth of Micro Organisms
1.1.3 Harmful Effects of ivicio Organistn '
1.1.4 Various food poisoning Source, Signs, Symptoms and Prevention
1.2 TEMPERATURE CONTROL
1.2.1 Safe Temperature
1.2.2 Compliance with the temperature control regulations
1.2.3 Good nractice for effective control of food lemperature
1.2.4 Temperature measuring equipments
1.2.5 Big Thaw - Safe Practices
1.2.6 General Freezing requirements for Meat, Poultry Fish and Frozen Vegetables
1.2.7 Rules for Rechauffe
UNIT 2 PEST CONTROL . 10y
2.1 Onboard Legislations )
2.2 integrated Pest Management (IPM)
23 Good Housekeeping
24 Control Measures
2.5 Pest Control Contractors
UNIT 3 LEGAL REQUIREMENTS, GUIDE TO COMPLIANCE & ADVICE ON GOOD PRACTICE BY ‘
SHIPPING INDUSTRY CATERER (RULE OF HYGIENE ONBOARD) 10 Hows |
3.1.1 Care in Transporting Foods from Shore 1o Ships |
3.1.2 Food Waste (Garbage Management Plan (GMP))
3.1.3 Personal Hygiene
3.1.4 Provisions applicable to food stuffs (Care in receiving, storing and handling)
3.1.5 Dishwashing methods —~ manual and machine dish washing, merits and demers
3.1.6 Protective display of food, hot and cold display counters
3.2 GARBAGE MANAGEMENT ON BOARD (MARPOL 73/78) '
U;JII 4 USPH (UNITED STATE PUBLIC HEALTH SERVICES) 10fo?
4:2 Food Law in United States (Brief History) |

Federal Requlatory Agencies
» FDA (Food & Drug Administration) |
3. |
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rs1s (Food Safely and Inspection Services)
ol Sanitation Program USP I Responsibilit

05
43 Z‘G”"C for Decease Conlrol and Provonlion\:ggg nagement Responsibility
M pgpoction and grading as per USPH stancdgrgs )
45 solf assessment check list under UspP
Y. X /
JACCP
NI 8 :mckground to HACCP 10 Hours
*‘ ihe difference belween hazard analysis and Haccp
o= what is hazard
> Conlrol Measures
:i ciifical control ports (CCP)
., Ciical Limits "l
‘,“7 * Monitoring
;.8 corective action ‘
:,,‘9 verification

Documents and records

5.10 :
) 511 Review

SHIPS STORES AND IMPORTATION OF PRODUCTS OF ANIMAL ORIGIN INTO THE EUROPEAN UNION

UNITS
10 Hours
6! Coneral Import Conditions
62 purpose of Food Hygiene Inspections
63 Action on conclusion of the Inspections
6.4 Enforcement Issues
6.5 Sampling
66 Seizure of Food
6.7 Public Health Incident
68 De-rating certificalions
Ieference Books:-

Kandbook of food & nutrition, M. Swaminathan, 1999,
od microblology, W. C. Frazier / D. D. Westhoff, 1991

“dhyglene & sanitation, S. Roday, 1971 . _
Ntive valye of Indian foods, Gopalan, 1995, Jacob Michael, Delhi _
tinee guide for managers of food service establishments, 1991, CBS Publishers & Distributors

¢lood handling, Stanley Thomas
#Heventior: of focd paisoning, Jill Trickett, 1992
\Jeing Management, an integrated appioach, Se
sy Guide to Good Hygiene Practice: Catering GU

lds, London - SE1 8DJ.

{hi / Mohini, New Delhi, 1987, Wiley Eastern Lid]
ide Ships, 2004, Chadwick House Group Ltd., 15,

535'051 S
=".‘2.__ Eq—
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of Question paper:- ;
Hospita!ity Sfudles)

Pattern
. Maritime

(First year B.SC

Theory /
Second Term

Questions in Mbn

st Term (Durafior Thrs)
Questions in Unifs, M;xumum vesti !
,/gﬂﬁ/- examination Paper Units | p
9.6 qunQ

15

gxamination paperl | ——
Q-1 ,,L&L/
— Q-2 e Q-2 4
-3 2 __/’.—]’i’,—-——' Q_s 5 oy ]5
60 | , Total \
60

Q- 3 ]
Total
. : ;\ R
erted to out of 40 iq th
en

.

e Marks obtained at the end of each term test shall be conv
final calculation: . .

. Questionno- ] should be of short answer fype questions having six sub questi by

h. Total 5 questions are to be attempted). tuestions (2 fron

Qch,
i k
7|

of 3 marks edc

3 & 4 shoul
ks eac

ics mentioned in the table total 3 sub
Questig

oice of 4 sub questions. s |

Question 2, d be from top
h out of the ch

attempted of 5 mar
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Y . YEAR - |
qul 00D SCIENCE

Marks 80
Contact Hours 60

oS R
ﬂ'eC""e _evelop basic awareness of the j
ot will the charges occurred in food
MN ":35 duringd cooking.
oS

Mportance

\ of a4
dUllng diffe Nulrifion

o & and balanced diet,

ter It will also
OKIng process and how t

0 reduce

i ortance of Nutrition

1
T Imp .
llf asic Nutrients
2 X tion of various Nutrients

10 Hours

1, :il;zrtonce of water To the Human Body :
14 pasic five food groups -
¥ autents loss while stonng Or preparation of foods
| gifect of cooking on various nutrients
1 i Baionced diet
) l gasic for meal planning
1

COLLOIDAL CHEMISTRY

) ‘ | 10 Hours
Colloidal System —Types of Colloids in Food
71 ~ i .
(Food Eg. of Sol. Gel, Emulsion and foam, Emulsifying, Agents and their use in
preparation of Emulsions

,  Browning reactions in Food - Causes, desirable and undesiroblé effects, with food
" examples

Thickening. Stabilizing and emulsifying agents

FOOD ADULTERATIONS 10 Hours
Foods standards in India
Common food Adulterants present:-

a) Mk b) Sugar  c) Turmeric d) Chilly Powder d) Tea and Coffee
e) Semolina Flowers  f) Ghee and Butter g) Margarine and Qil

FOOD PRESERVATION AND STORAGE 10 Hours
Chemical

Itadiation

Low temperature — Refrigeration and Freezing

High Temperature - Pasteurization, Canning, de-hydration and smoking
S

forage, Cold storage, temperature control, correci use of refrigeration, freezer for
sloring food stocks, rotation and cooling

EVALUATION OF FOOD3

10 Hours
Obﬁecﬁves

eNsory assessment of Food Quality
Methods

Woduction to proximate analysis of food constituents
-36-
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6.2 FLAVOURS fuence hemical. Constituents and othe ¢ N |
: - : ue .
" 6.2.1 Definition of Flavou” “.1 racts. natural and synthetic flavour inteno.. Ors g
6.2.2 Types of flavors: a ) ocess of Food Sifigy f[%
6.2.3 control of flavour in cookind P s
/
Reference Books:- 2
._qthan, 1777
1. Handbook of food & nutrfion: Mégwgrgr': 1995 | h
9. Nutritive value of Indian fo° 5 da proach, sethi / Mohini, New Delhi, 198
3. Caterin Management i tegratec’ p. Cateringd Guide Ships, 2004, Chad _7' Wiley
3 ndustry Guide to 60¢ Hygiene Practc® ; Wick Koy Sy
. \ \f
15, Hatfields. London — SE! 8DJ. foUDU;
attern of Question paper:- .
P Hospitalify studies) |
' i

(First ye
Theory // .
First Term puration 2hrs) —] Quesi?::soi: d Term (Dur Oﬁom
Questions in Maximum e ion Pape Units | Maxim
Examination Paper Units /‘Mgﬁ'ﬁ,’—* MQM.f i & UM Mo
Q-1 ﬂ.l,.zﬁ.ﬂ’__,l?/ 8 - ; 4,5.6 i
Q - 2 I __'—4_’__,1.5.—-—"""—’- - 4 ]5
h-'-——'-"—-—-"w-”"" Q-3 5
Q-4 3 | 15— Q-4 76 15
tal T
Total | 80— 9 60
° —
st shal! be converted to out of 40 to the nexiin
€021 fy

ar B.SC. Maritime

Marks obtained at the end of each term te

final calculation.
<hould be of short answer type guestions having six sub questions (2 from eachy;:
i ['|

Quastion no. 1 &
otal 5 questions aré to be attempted).

of 3marks each. T
ble total 3 sub questions fot

ics mentioned in the ta
/

should be from topi
oice of 4 sub questions.

Question 2, 3 & 4
ks each out of the ch

attempted of S mar
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AV ’
UN c ION SKILLS - ENGLISH & FRENCH (UNIT -1 & UNIT 1) Marks 80
chMUNI Contact Hours 60
(v es: :
eC .
b2 students with the process of communication so thai they can identify conditions

123
1.3

13.1
132

133

1.4.1
1.4.2

UNIT2
2.1

2.2
23

24

LISH
COMMUNICATION PROCESS

ce . . .
U ol effective comimunication and to teach them basic and applied language skills useful for

ochnical _sUbieC?S as well as communication, with a particular emphasis on writing and oral
skills, which are capabilities needed for professional careers and basic knowledge of

vage used in hospitality industry and common French words used in Food and Beverages

: A 10 Hours
concept of Communication — An introduction iy -

flements of Communication

» Sender, Receiver, Message, Medium, Encoding, Decoding and Feedback
importance of Effective Communication (In every Field)

CHANNELS OF COMMUNICATIONS - o

internal and External Communications, Formal and lnformd! Channels

Formal Qhaqnels of Communication (Horizonicl,' Verfical, Upward and Downward
Communications

informal Channel cf Communications - Grapevine
NON-VERBAL AND VISUAL COMMUNICATIONS
Definition of Non — Verbal Communication

Types of Non-Verbal Communications

» Facial Expression, Gestures, Body language, Kinesis. Phonemics and Physical
appearance '

Visual communication

» Signs, Signcls, Graphs, Charts, Maps, Color and Posters.
BARRIERS OF COMMUNICATION :

Types of Bamiers — Their Types

Physical, Mechanical, Semantic, Cultural, Psychological
Ways of overcoming barriers of communication

LANGUAGE IN LETTER WRITING 10 Hours

Principles of Official Letter wiifing, commercial jargon, correct spelling, correct word
order and FOUR 'C's of Commercial Cormrrespondence '

Parts of letter

LETTERS ‘ :

Job Application Letter, Bio Data, Resume

Inquiring Letter (For rooms), reply to enquiry letters

Order Letter and quotation letter

Claim and Adjustment

Credit and Collection Letter

sales letter and circular

Notice and Memorandum

REPORT WRITING

Structure of Repert: Individuai and Committee {Short and Long Report)
Types of Report: Inveshgative, Progressive and feasikility report

-38-
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2.5 COMPREHENSION AND PRECISE S Y[
Comprehension Passages related lo specific fields
precise wiiting and summarization

UNIT 3 ORAL COMMl}JNlCATION

3.1 spoken or conversational English {stress on telephone COnvey :

. \ ih ” i Qg
3.2 Dialoque wiiting for specilic occasions n)
3.3 International Phonelic scripl

Presenting oral messages in the form of debates, groy,

34 : . . : P (liscusg, ‘
d presentations, preparing for interviews, role plays Oryg. o
PART Il - FRENCH
UNIT 4 FRENCH VOCABULARY AND GRAMMAR
4.1 v Words & verbs often used in the hotel / cruise liners
4.2 Conjugation of French verbs & translation into the varioys fenses b
43 Transforming sentences into negative / singular & plural form ‘Prege,
4.4 Formation of sentences into French '
UNIT 5 CONVERSATIONAL FRENCH
5.1 Basic French conversational sentences with Friends & guest
5.2 Modes of introduction with friends & guests
5.3 Knowledge of fime, seasons, months, days, Numbers & Currency
54 - Conversation with regards to interaction with Guest in vari

; : OUs areqs Such gz,
restaurant, Bar, House keeping & Kitchen "M

UNIT 6 FRENCH KITCHEN, RESTAURANT, FRONT OFFICE & BAR TERMINOLOGY

6.1 Knowledge of the kitchen brigade & kitchen Equipments
6.2 Ingredients, meats, vegetables, fruits, fish, herbs & spices
3 Culinary terms in French
6.4 French Cheese
6.5 Knowledge of the restaurant brigade
6.6 Equipments used the resiaurant
6.7 French Classical menu up to 13 courses
6.8 Menu translation from French to English & vice-versa
6.9

Knowledge of principle ingredients used in classical French dishes

6.10 How to read & translate a recipe from French to English
6.11 French terminology required in handling Guest check in & Check out
6.12 How to read & wiite passport details in French

Reference Books:-

A Votre Service, Biswaijit Dey, Alionce Frachise, Delhi
French for Hotel Man

French for Caterin
101 ways to bette
Organizational B
How to Assert Yo

agement and Tourism Industry, S Bhattacharyya, Frank Brofhes®”
gs Students, John Grishbrook, Hodder and Stoughton

r communication, Elizabeth Hierney, 1st Edition, 2001, Kogan Pa%°
ehavlor, Fred Luthans, Sixh, 1992, McGraw Hill

urself, Listen to Others, and Resolve Conflicts, Robert Bolton

Ll e o

-39-

G Scanned with OKEN Scanner



4 MBAI
J of N YEAR - |
A . skills, Leena. Sen; Publiﬁher: Pr
UN r,;ca’"’" skills, Frank Brothers and Com

gnic?s gix o b

” mzuf‘!co:;zn skills (For the University of my
) 'c":muf‘:igﬁon
b g0 L

entice Hq)) of India
Pany LTD

Mbai), by Srinivee. . ) )
ills (Revised And Enlarged) Dr.)P l;/rgzgtvos. Publisher: Tata Mcgraw Hill

.‘Ediiion: . Publisher: SX. Kataria & Sons

Yoo ped: Z: " process in Organizations, Rawat Publications
L

§in Or anizations, D S, i ool
o Unlcaﬁon Proces 9 >-Dahiya, Rawat Publications

yesfion Paper:-

g °{3 <. Marifime Hospitality Studies)
P oot D0
qgﬂ‘
first Term (Duration 2 h’;,A') d ‘1 Second Term (Durafion 2 hrs.)

e ;ionsi p Units aximum Questions in Unit Maxi Mark
' Qf’esh’on paper _Marks | Examinatich Paper | """ o onam s
W .23 15 Q-] 456 15

12 ‘ 15 I Q-2 4 15 ]
! a 3 2 15 : Q-3 5 15 e

o 3 15 Q-4 | ¢ 15
_——"  Totdl 60 Total 40

varks obtained at the end of each term test shall be converted to out of 40 to the next integer for
| final calculation. V

question no. 1 should be of short answer type questions having six sub questions {2 from each unit)
| of3marks each. Total 5 questions are to be attempted).

Question 2. 3 & 4 should be from topics mentioned in the fable fotal 3 sub questions to be
attempted of 5 marks each out of the choice of 4 sub questions.

- 40 -
& Scanned with OKEN Scanner



UNIVERSITY OF MUMBAI

umvensmr OF_{\{tyMa ‘~~»r.. 23 [
~ COURSE NAME : B.Sc. MARITIME HOSPITAm R EC()UR
_ DURATION OF COURSE : : THREE ,,EA;’smeS

— F—

S W 2 _ YEAR: SECOND YEAi“““«\\ .,
P ruL}~ _T!ME / PART TIME: FuL FULL Ty LLTIME : f
SR, CORE SUBJECT TEACHING scheme | By
NO, o v, ag o
e B
e e \‘t.
y | Marilime Studies - Paper || o 'R,‘\\“’“’" i
.| [Maritime Communication) g 60 }
o h
2 Food Production - Paper I 60 T\
Food &Beverages - Paper Il ] o N
3
(Advance F&B Services) 60 60 \8
Accommodation and Facility W B -~~\\0
4 Management - Paper || 60 60 Y
(Facility Management) ' 8
Cost and Financial Management
5 | -Paperll 60 ) AN
(Accounting) L
m\\
ALLIED SUBJECT
6 Bakery & Coniectionary 60 90 m
—L
7 Entrepreneurship Skills 60 - 0 |
8 Soft Skills : 60 - 50
9 Information Technology 40 ,
Applications ) !
Total 510 540 550 | 3

INSTITUTIONS HOURS PER WEEK : 35HRS
Marks (Total) - 900

-4] -
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VERSITY OF MUMBAY
N

YEAR - ||
SECOND YEAR BACHELORS DEGREE IN M

ARITIME HOSPITALITY STUDIES
. ‘#/ candidofe eligible for admission to the ’
‘ “A
: g/ shd

p roduce testimonials of hoving kept
|

5 7 idate who has passeq the first Year examingti :
,«" cﬁﬂ,\ csgc\j,’vm be eligibl’e for admission, in secong Ye‘;mlnonon and has sati
coyv .
dates shall have an option
Oﬂ/ %”g;gmincﬁon either:-
rf
e

o appear N the subjects of year simultone’ousi
W

Y With subjects of
ow Of their having obtained iess t
n Vi

hat 40% Marks in Theory PAper and 45% of the fy)| marks in
(11" work. :
gession®

e " Ihe Institution.
hé

! 'mulioneously or failed to pass first year examination in Maritirie
0/.f lity Studies will not be declareq to have passed

Hiospl :xominaﬁon, such candidate s
edl

second year unless the candidate passes [ist
hall however be not allowed to keep term for third year

graminafion. -

588

R/—'

Ime following are the syllabi in various subjects of second year in Maiitime Hospitality Studies.

-42 -

G Scanned with OKEN Scanner



1

4 S |

UNT/ERSITY OF MUMEBAI

WATTME STUDIZS — PAFER T

S IMATTIMNE COMMINTATION)

OiecSre-

- - = ke - ", < ~
Tris subiert rmoorts working of Gioodd Mar®me Dutres Woiety Spse,

y 4 -
Cormrnurication Prroses ond Crowd and Crine Moncgement,

STANDARD MAYLAZ COMMUNICATION PHEASES (SICF)

T e e
SLTELL

Feruon overoox o
Merhicod foisionce ,
-

3 A -

A ik w
»
s

f3 -
rgency

-1 r -
sciety ConwmiamCGinon

w—h w—d

Envvronmenid Profeciion P
Communication with emergency senices
Search ond Rescue

Helcooter Operaiion

- ~ P |
Domoge Confrol

WL NN P

.
.

— -
- 0

-

(W)

UNITZ CrOWD MANAGEMENT
2.1 Ufe soving cpplicnces Z confrol plons
22 Fszet possengers en rouie 1o assembiy ond

S5t
embaration stofions

23 Masteding procedures

24 Communicafion in case of emergency .

Instructions for passenger assembly personnel

LR = 2R e L

f 4
o
24 Foondon ship procedure

UNITZ  CRIZIS MANAGEMENT 2 HUMAN BEHAVIOR TRAINING
3.1 Fomiicrization with ships design, layout, emergency

.
Tl

plarns, procedures ond drills
3.2 Optimizction of resources
23 rPeaction to alarm -
34 A pre plonned drill
3.5 Contrd response to emergencies
2.4 Human behaviour and responses
2.7 Etoolizh and maintain effective communications

Wil
34 Practical erercises

O W

4.7 INTRODUCTION TO GMJISS
4.1.1 Background and purpose of the GMDSS
4.1.2 GIMDSS Sea Lreas Al, A2, A3, A4

1

UNIT 4

4.1.2 Furpose of Distress and Safety frequencies

4.1.4 7 fupctional requirements of GMDSS equipment
4.1.5 Equipment carriage requirements

4.1.4 Methods to ensure availability of ship station

Equipment
4.1.7 Sources of energy
4.1.8 Battery supply capacity

-43-

15”%{:

&.‘l

15 HO’U{: c";a.

15 Hours 10k

(3 Scanned with OKEN Scanner



P NCIPLES OF MARITIME RADIO COMM YEAR - I
4.2 : dministrative provisions for stations UNICATIONS
4.2 princip‘es and basic features of the mqrit:
42 service 3 ek aritime mobile
inspection and Survey requirem
Agi identities of,differeni types of sk;et?ct:\s
3.2'5 order of priority of communications in t
4'2.6 Different types of communications he maritime
£ Maritime Mobile frequenc )
427 allocation y bands and frequency
8 pifferent types of modulati
428 ission ion and classes of
429 principles and basic features of "
mobile-satellite service the maritime
UNIT5 5.1 GMPDSS-(igrc\]MgUNICAfTIONS SYSTEMS ;
urpo nd use iqi . ;
sh1 ifies of Digital Selective Calling (DSC) P Houe™: =il Rous
General principle . .
5.1.2 NBDP) principles of narrow Band Direct Printing
" L g:rci‘ceumcot‘on in the Maritime Mobile Satelite
51.4 Martime Terrgstriol (;ommunicctions
5.1.5 Communlcchons using Survival Craft / Portable
Equipment
51.6 Maritime Sof_ety Information Services
517 General maintenance and safety precautions
52 SOLAS: GMDSS COMMUNICATIONS
52.1 Terestrial SOLAS procedures
522 Inmarsat SOLAS procedures
523 Searchand Rescue procedures, IAMSAR
524 Avoidance of False Alerts and cancellation
procedures :
NS 6.1 OPERATIONAL PROCEDURES FOR GENERAL 15 Hours 18 Hours
COMMUNICATIONS
6.1.1  Use of English language to exchange
communications o
612 Use of IMO siandard Marine Communication
phrases )
6.1.3 Use of |n1ernoﬁonol phonetic Alphobet‘s _
6.1.4 Use of obligatory documents qnd publications
615 Procedure for maintaining rcdli.lrf‘g mobile
616 Regulations relating to the mantiifrs "
517 Progce dures for 1elephqne .Colls, e-mail messages
and Routiné communlcohons
6.2 M‘SCELLANEOPS. SKMZ electronics wrt equipment
6.2.1 BasiC electrcity ‘0“ .
checks and momfegn MUF and OTF. Critical
622 RelationshiP betw®
frequency ! features in equipment
6.2.3 Operoiion 0 ophof‘;’rlonon of other manufacturers
6.2.4 Tronsferobihty to oP
90 Hours 60 Hours

equiprﬂeﬁf
- 44 -
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Pattern of Question Papeﬁ;{ ospitality studies) '

(Second year B.Sc. Maritimé

Theory
Second Term
" tion 2 hrs. — =1 DU,Q
First Term 1[94‘1‘_‘:,—- Maximum Qtlles::onspln Fél\ﬂon T
Questions In Units Marks Examination Paper | Units M
// - \
Examination Paper | 15 Q-1 \4} "'fnu k
P,L_',’__L_ZL'-"E”” Q-2 *N"
| —— - .
Q-2 5 |03 [T N
[_ Q- wl i 15 | - 6 N
| 3 | ——— I
ﬁ Total { O\,
N “. g N

. Marks obtained at the end of each ferm test shall be converted to ouj O1oy .
final calculation. © e

«  Question no. 1 should be of short answer iype”quesig)g,s having six sub qUeSﬁOns{
of 3 marks each. Total 5 questions are to be attempted). 2fmm

. i ntioned in the table ot
. Question 2, 3 & 4 should be from fopm:; me ; Ofal 3 g,
attempted of 5 marks each out of the choice of 4 sub questions. b q“&u%

Conduct of Practical Examination

Maximum Marks 60

A candidate shall be assessed on the bgsis of his‘ ability to use the equipments lod
per the instructions and via voce of examiners during examination I

e  Scheme of marking shall be
I sr. No. Topic M:ﬁ";':l‘(:m
L 1. l GMDSS 20
[ 2. Crowd Management 10 i |
l 3. { Crisis Management & Human behaviour training 10
( 4, Journal 10
I 5. I Viva-voce . 10

- 45-
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o 4
0 v Marks 80
‘ P Contact Hours 60
_‘]ecﬁve s on development of advance skills in Ch
" oct 0 jaring nations. This will help the students in Qcuterie and Multinational Cuisre onc

€ i acquir :
o on manogemem, layout and designing of kiichenq g::g?(ia:?\séc kl;\OW\edge of store gicnen
n stewarding.

« e gue!
; :,,-;pf” AW MATERIAL MANAGEMENT
UNITI menus & Reclp?s 1C Hours
1] recip€ palancing

1.l using @ recipe conversion fa
::]‘2 Ssri]ng ocipes effectively ctor (RCF) to convert recipe sizes
R i
ROW Mmaterial Management Onboard $hips
12 pnciples of Indenting '

21 (pecial concerns and care required while indenti :
? :;i guontities and portions for bu;l prod:gil:r:demmg ey
.: sTOCKS, SAUCES AND SOUPS
t UNlT]2 pifferent Kinds of Stocks oHour
2 white Stocks Brown Stock
white Beef Sfock Estoufiade
': white mutton stock Brown mutton stock
white Veal Stock Brown Veal Stock
§ White Chicken Stock Brown Game Stock
| Fish Stock y
i 212 preparation of Stocks
Y sauces & Glazes
92l Importance of Sauces

922 preparation of Basic Mother Sauces
| a) Béchamel
| b) Veloute
? c) Espagnole
d) Hollandaise
e) Tomato
f) Mayonnaise
223 Common derivatives of Basic Mother Sauces
23 Soups
23 Classification of Soups
232 Preparation of clear soup

233 Specialty Soups
234 Garnish and Service of Soups

s,-consommé, its garnishes and accompaniments

UNIT 3 NOT VEGETARIAN COOKERY "0 H¢

3 Meat Fabrication and Charcuterie '
31 General guidelines fof determining doneness n meats

) 312 Timming o tender loin

G Scanned with OKEN Scanner
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3.1.3 Cutting and pounding cutlets

3.1.4 Fabricating a under cut
3.1.5 Shredding and Mincing meats
3.1.6 Working with variety organ meats
3.1.7 Carving techniques
3.1.8 Infroduction to’Charcuterie
3.1.9 Charcuterie Products
3.1.10 Meat and Non meat ingredients
3001 Curing, drying and smoking sausages, ham and bacon
3.1.12 Other specially processed and cured meats
3.2 Fabrication of Poultry
3.2.1 General Guidelines for determining doneness in Poultry
3.22 . Trussing Poultry ' ‘
3.2.3 Halving and Quartering Poultry
3.3 Fabrication of Fish
3.3.1 General guidelines for determining doneness in Fish

33.2 Scaling and frimming fish

3.3.3 Sheli Fish Fabrication

* Working with live lobster
Cooking Lobster
Shrimp
Cleaning a Crab
Cleaning and opening oysters
Cieaning octopus and squid

VVYVYVYYVY

UNIT 4 SALAD & VEGETABLE COOKING
4.1 Introduction to Salad
4.1.1 Composition of a Salad
4.1.2 Types of Salad
» Fasta Salads
» Meat and poultry salads
> Sea Foods Salads

> Fruit Salad
413 Salad dressing, proper dressing amount, handling and storage
’ SANDWICHES

4.2 Sandwiches
4.2.1 Bread and Spreads for
422 Making flavored butters
423 Fillings
4.2.4 Garnishes
4,2.5 Presentation Styles
4.2.6 Guidelines on sandwich making

4.3 Vegetable Cookery
4.3.1 Classification of Vegetables

43.2 Selection of Vegetables
4.3.3 Methods of Cooking
4.3.4 Efiect of Cooking on Vegetables

-47 -
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7y OF MUMBAI
? Ul‘"vER

ACCOMPAN'MEN]S & GARN'SHES
od and their usual ACCOMpyqy,
"k ynishes and ifsimporianc
- -

YEAR

"Mery,

plate Presentation 10 Mep,es

F(jdk: R
- platter Presentalion

[;\1\& - .
podern plate Garnish
Vil

FARINACEOUS COOKERY

itroduction to farinaceous Cookery
selection and preparation of iNgredie
ow fo make fresh pasta ang Noodie

fresh egg pasta
paiing pasta with sauces

serving fresh and dried pasiq
special ifems incorporated in fOfimceoUs Cook
ery

MS IO H'n;r-,

S

,#RODUCTION — II (PRACTICAL)
0

ACTIVITY 1

ACTIVITY 2

ACTIVITY 3

ACTIVITY 4
ACTIVITY 5
ACTIVITY &

ACTIVITY 7

Marks 80

MEAT FABRICATION

a) Trimming q Tenderloin
b) Cutting Bone in Chops
c) Trfmming a strip loin an
d) Tnmrping and boning Pork Loin/ Leg of Lamb

€] Working with liver, Kidneys, Sweetbread and ton

f) Practice tying a roast meqt o

POULTRY FABRICATION
a) Trussing Poultry, Poultry cuts

FISH FABRICATION
a) Cleaning lobster, crayfish, crab, oysters, clams and mussels

b) Cleaning octopus and Squid
VEGETABLE CARVING'

FRUIT CARVING

ICE CARVING

CHINESE

a) Veg. Spring Roll

b) Sweet Corn Soup

c) Chilly Chicken

d) Stir Fry Vegetable
e) Hakka Noodle

f) Szechwan Fried Rice
g) Date Pan Cake

-48-
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ACTIVITY 8

ACTIVITY ¢

" ACTIVITY 10

ACTIVITY 11

ACTIVITY 12

CH _
FRE'NE'%'arqueHes-de—v'ol.a‘llle
% Consomme ala-juiliien :
b), Cote-de-porc Ala-charculiere
9 P hess
mmes DuC
d) /F:'?)origine Alo-provencale
|

e)
|
LIAN _
gr Minestrone Ale Milanese y
b) Insalata-de-pepron arrostii

ollo Alla-cacciatora ;
¢ f{;sOgne Al-forno Con Funghi Pomodoy;

d .
e)J Fisotto Con Funghi
f) Mele Al-forno 3
! ! X

MEX&CAN

a) Taco Salad

b) SopaD'azo

c) Skewered Camarones
d) Potato Donpepe

e} Chilli Corn Carne

f) Mexican Banana Cake

!
INDIAN
a) Jomato Shorba
b) ;L:;oon Fish Curry
c) Chicken Chettined
d) Vegetable Jalfrezi
e) Baigan Bharta
fl  Veg.Pulao
g) Malabari Paratha

CARRIBEAN

a) Nakita (Garden Egg soup)
b) Kenon with gravy

c) Abolo

d) Cereole Rice

DAY- TO-DAY CUISINES

ACTIVITY 13

CHINESE 1
a) Wonton Soup

b) Chicken with blg
ck beans
c) Szachwan Egg Plant avee

4} Garlic Noodle

8] Veg. Fried Rice
f) Carame] Fried Banang

CHINESE 5
a) Hot ang Sour soyp

b) Shreddeq

. Beef wj ,
g}' gfmcy bean CUR\leth Tangerine
e} H Rice

Oney Tosseq Noodle

=49 .
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ACTIVITY 17

ACTIVITY 18

ACTIVITY 19

THAILAND 1
Tom Kha Kai
plathod Krathie

U 0y
) Phad Phak Bai K,rcr,‘ Pr
d) Kaho Kaeng Dongpo

K Thai
w

THAILAND 2
a) Tom Yom Koong
p) Panaeng Kai

) Phad Hetkap M
d) Phad Thai &t Mamaung

MEDlTERRIAN 1

a) Psaro Soupa

p) Shish Kabab

c) Moussaka a'la Grec

d) Paellaa'la Vol'oncio(:mze ‘
e) Honey Puffs

MEDITERRIAN 2

a) Gazpacho Soup
p) Meat with Okra
c) Dolmas

d) Vveg. Pilaff

e) Baklava

SRILANKA
a) Ceylon Chicken Curry
b) Ajap Djache
c) ldde Appung
Rice
e) Kaloo Dodal

JAPANESE

a) Miso Soup with egg

b) seafood Tempurd

c) Egg plant with Sherry sauce
d) Rolled Sushi

e) Rice with vegetable

INDONESIA

a) Sop lkan pedas
p) Satay Ayan

c) Tunis Tauge

d) Nasi Gorend
e) Pancake pisand

YEAR -
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(DDLE EAST ¥
ST I:J Hammous al Tahira E“*
b) AlSayyard Pot
c). Lahm Dani
d); Spinach Fatayer

NORWEGIAN

a) Spring Soup

b) Visch Koekjes (Fish)

c) | Alesondigas (Meat)
I

ACTIVITY 21 /

ACTIVITY 22 PHILIPINO 1
a) Rumaki

b) | Bachoy
c) Adobo e

PHILIPINO 2 p
a) ,Arroz Caldo
b) -Chicken Adobo with Pincapple |

ACTIVITY 23 BULGARIA 1
a) Shopska Salad

b) Tarator Soup

c} Stewed Leg of Mutton

d) Gyuvech Zarzavat

e) Round Bread Loaf with Cheese

*NOTE: there will be continuous assessm

assignments / project works / tests /ora

I
{
nt of skills being acquired through class work, pr
E efc. Practicql g Pelog

*Atleast 18 experiments to be undertakén by each student

*Laboratory journal to be submitted at the end of each term for as;essmenf

Reference Books:-

1. ’I\\Adzrcr!ggi.Cookery for Teoching.adsd Trade, Thangam E. Philip, 4th Vol., 1996, Orient Longmanltd, %
Theory of Cookery, Kiishna Arora, 2nd, 1992, Frank Bros &. Co. Ltd, 4675, D ' hi-2
3. Basic Bakery, J. C. Dubey, Ist, 19‘:?2, G. N. Danri, G. D. Enterprise, B/13, Isti%grcgg}gﬁlg?ho;d‘
Mumbai. i | ' |
Understanding Cooking, Lundburiye & Kotschevar, Wayne Gisselen

Professional Cooking, 4th, 1992, Jbhn Weily & Sons 605, 3rd Averiue, N, Y

Professional Baking, Wayne Gisselen, 2nd, 199, John Weily & Sons 665 '3ra Avenue, N. Y.
Theory of Catering, Kinton Ceserani, 7ih, 1996, Hodder & Stoughton Eéiucoﬁonol, 338, Euston food

London
ote .| . .
Food Commodities, Bernard Davis, 4th, 1998, Wiliam Heinmen Lid. 15, Queens Street, Mayfat. - | |
, !

London
?. Basic Cookery The Process Approach, Daniel R. Stevenson, 5th, 1997 Stanley Thormes L1d. 09 |

Station Drive, England. i
10. Basic Cookery - The Process Approach, Daniel R. Stevenson, 5th, 1997, {goobst

11. Kitchen a float galley managemeht & meal Preparation, oy Smith, 2002, Warsash Nautic2

Dibles Road, Warsash, Sonthamnton 5031, 2 H2, UK

N

Novona

®

-5] -
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cuisine. KoY Pastorius. 1997, Warsash Nautical Books 6, Dibles Road, Warsash, Sonthampton

52, UK o sailing crew, Lin Pardey with | ks 6
" s eand : 'In Larry Pardey, 1995w h Nautical Books 6.
50 care 3 fewo,sosh, sonthampton 5031, 9 H2, Uk Y 5,Warsash Na

American Culinary Institute, 1994 John liley & s g
, . , ons, New York.
ry, Krishna Arora, 1988, New Delhi, Frank Bro;/. & Co o

5 eorY 4 Science of Clinary Freparation, Jerald W. Chesser, 2003, Education Institute of American
| ﬂ'le Ad Federoflon.

13

es“On Poper:- e
n (g:’B sc. Maritime Hospitality Studies)
ndye< ™

mhon 2 hrs;.‘) - Second Term (Duration 2 hrs.) ]
— . aximum Questions i
G/‘,’esz;iﬁf er _U—mts Marks Ex0minoiioo:sl:2pe, Units Maximum Marks
W 1,23 15 Q- 158 =
IL—a2 | ] 15 Q-2 4 15
a3 | 2 15 Q-3 5 15

Q-4_ |3 135 Q-4 6 15
//’— Total 60 Total 40
—

Morks obtained at the end of each term test shall be converted 1o out of 40 to the nexi integer for
final calculation.

question no. 1 should be of short answer type questions having six sub questions (2 from each unit)
of 3marks each. Total 5 questions are to be attempted).

question 2, 3 & 4 should be from iopics mentioned in the table total 3 sub questions fo be
allempted of 5 marks each out of the choice of 4 sub questions.

conduct of Practical Examination
9 Maximum Marks 80

+ Candidate will be given a menu comprising of 4 dishes.

+ Indent sheet and plan of work sheet to be filled by the candidate of the menu he gets.

v He /she supposed to collect indents, prepare and present the dishes in the menu within stipulated
fime, '

' Cleaning and securing equipments and working area is also fo be done within stipulated time.

Assessment will be done as follows —

Personal
widen; Sheet& Colours | Consistency | Taste Texture | Viva-voce Groom]ng,
plan of work Cleaning
| ._ & Securing
» 10 10 10 10 10 10 10

-52-
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FOOD & BEVERAGES — PAPER i
(ADVANCE F&B SERVICE)
Objective I,
el i nufacturin
This subject deals with the élossuhcc’:g r;;wilgifol'zi'sr?fbjecf also gisgcfrfs.“’.‘ op
beverages commonly used onbo;:'h b ing would be under simuia INsigh of ’(‘Br Sery
basics of bar management. part of the ed ©Nvirgy, UF\QHQQ:..U.
Men, "ty
UNITT . ALCOHOLIC BEVERAGES
1.1 Wines ] . : ;
1.1 wines, definition. flowchart, making of wines in generg b
1.1.2 - Types of wines, classification '
1.1.3 service of white, red & sparkling wines
1.1.4 Matching wines with food
1.1.5 French wines and popular br ands with labels
1.2 Spirits
1.2.1 Brief descripfion about spirifs, pot still and patent still methods
1.2.2 wWhisky
1.2.3 Rum
1.2.4 Vodka
1.2.5 Brandy
1.2.6 Gin
1.2.7 Brand names — Indian & Internationai
1.3 Beer
1.3.1 Making of beer
1.3.2 Types of beer
1.3.3 service of beer & frade names
14 Liqueurs And Aperitifs
1.4.1 Charts of names of Liqueurs, base flavour / colour, Country of origin
1.4.2 Basic knowledge of Liqueurs & aperitifs service
1.4.3 Famous brands of Liqueurs & aperitifs g
1.5 Cocktails And Mockicils ;
1.5.1 Definition & introduction
1.5.2 Methods & rules of cocktail making
1.5.3 Recipes of ten popular cockiails
1.5.4 Recipes of five popular .nock tails
UNIT 2 GLOSSARY OF ALCOHOL BEVERAGE TERMS L
Alcohol Grist Congeners Fortified Pery
Bodegas Bonne Chouffe ~ Wort Bagasse Mg
Cellar Appellaton  Mead Alempic  + VinoE
Corky controlee Mulled wines charantaise Sulph”
Ecelfaule Bouguet Cordials Cider Cs
Estufa Chaptalisation  Bloom Pulque Bock i
Filtering Cremant Cask Brovilis Mo
Frappe Eiswein Claret Digestifs Vise

fakal
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Iy
i3
114
113
ih
i\

{2l

{3
{4
{2
24
o
{4
0

UM BAI
of M

Fore shots De

o Cantin
,{OC" Fining Esters g
Mol oux 0P Feints
e Mosh i
F\‘aocs'l:[ Hydromefer
W

G AND OPERA"IING VARIOUS F&B OUTLETS
pLAN ayout of functional & anciliary areqs
FHY]SS'C ood layout
AN ;
§ ors 1o b€ consudere' while planning
fac™ " ace requirement
OI'oUS setups for seating

Onning staff requirement

eny p](]nning .
consh gints of mer\u planning
selecting & planning l?govy duty & light equipment
ved Jsirement Of quantities of utensils requireq lik
’Supp“ers & manufacturers

ppproximote cost
nning d&cor. furnishing & fixtures

:l;ﬂeis - |ntrodu;1ion, Factors to plan buff
supplies & Checklist

FUNCTION CATERING & EVENT MANAGEMENT
unction Catering

History

Types

organization of banquet department
Duties & responsibilities

Sales

Booking procedure

Banguet menus

Banquet and Banquet Protocol
Reception

Cocktail parties

Convention

Seminar

Exhibition

Fashion shows

Trade fair ’
Wedding

Out door catering

-K4.

YEAR - 1|
e e
Pfgc])of Vinification
Kilning Vigneron
10 Hours

et. Menu planning, Types, Equipments

e
Crockety, glassware steel or silverware

P

‘

10 Hours
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4.2.10 Space ared requiremem f
4.2-1 | Table plans/ arangemen y‘

4212 Mise-en-place

4213 Service

4214 Toasting ’

UNIT S GUERIDON SERVICE

S.1 History & definition

52 Types of frolleys .
Advantages & disadvantages of Gueridon
Gueridon equipment

4
8.5 Gueridon ingredients ' iang
6 List of items prepared on the Gueridon (Including Flamp g

eggs, pasta & rice, main course & Desserts W“hlspecim emplf?gs-; hom,q,&
= On a, ~"r,.&
UNIT & BAR OPERATIONS "
6.1 Types of bar:- 1) Cocktail Dispense .
6.2 Area of bar . \
6.3 Front bar
6.4 Back bar
6.5 Under bar

6.6 Bar stock

6.7 Bar control
6.8 Bar staffing )
6.9 Opening & closing duties
FOOD & BEVERAGES {Fa 8 SERVICE) - N {PRACTICAL
"
ACTIVITY 1 WINES
1.1 Service of red, white & sparkiing wine
1.2 Presenting the bottle, removing the cork & its service
ACTIVITY 2 SPIRITS
2.1 Service of Spirits
> Rum
» Cin -
> Brandy
> Whisky
> Vodka
> Others
ACTIVITY 3 BEER
3.1 Service of beer
Al
)
-55.
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o s AND MOCKTAILS
c .

fi cornonsff ation ©f

" ? sfined
shaken

puill UP
emor\S“ailon of
p 2 3 mockiails

GUERIDON SERVICE ' _
A senice of food from Gueridon including flambéing -

Ya Hors d'oeuvre
» SOUPS: egas ‘
pasta & fice : A
» Fish & main Course

» pesserts

1 . [NCTION CATERING
"'”'N:“ Table setups and arangements for

&5 panquets

» Buffet

i be confinuous assessment of skills being acquired through class work, practical & periodic

yrehere ks / tests / orals etc,

ganeris | preject wor
umal to be submitted at the end of each term for assessment

o

waence Book:-

wiessional Food & Beverage service Management, Brian Varghese

‘ hod & Beverage Service, Sudhir Andrews

. kod ond Beverage Service, Dennis Lillicrap.,John Cousins Robert Smith, Fifth, 1998, Hodder and
tughton Educational, 338 Euston Road, London

. e lnemational Guide to Drinks, United Kingdom Bartenders' Guild, 1994, Vermilion, Random House.

4 Vauhall Bridge road, London SW 1V25A
Firsi, 1999, Business Publications Inc., 229/A,

£
{he Cant Go Wrong Book of Drinks, Shatbhi Basu,

\ ::nﬁveer Rajguru Marg, Girgaon., Mumbai \
Telofd Aflas of Wine. Hugh Johnson, Fourth, 1994, Mitchelle Beaziey: Michelin House 81 Fulham

: ;hd. london SW3 4RB

?: Penguin Wine Book, Pamela Vinoyke Prile, First, 1984, Allen Lae Penguin Books Lid. 536, Kings
pslondonSWIOOUH ~—~— — -

ook Of Wine, Stuart Walton, First, 1997, Joanna Lorenz Annez Publis.iing Ltd., Hermes House, 88-

lacy B

e a;fm?’“ Road, London SEI SHA

. Yeation lr?: f°mp0f\10n. David Burroughs and Norman gezzant, Second, Wine and Spirits
Wil g 1o

g w?niq;"’"' Rosalind Cooper. First, 198
Rog 1o ook, Hugh Johnson, Twentieth.
‘?t%d se;l‘.don SW3 6RB ’

\":.“id ) l;:vruciliﬁes and Planning, Edward A
"‘w&nemﬂnn erage Management, Bernard Davis,

ox 5367, Tucson, AZ 8573

2 M.P Books, P.OB
Michelin House, 81 Fulham

1997, Mitchelle Beazley.

vgzarian, Third, 1989, John Wiley and Sons
Edward Lockwood, Second. 1994, Butterworth

L QRQTQ
, nd Wi
| Waitres Training Manual, Sandra J. Dalmer,Kurt W. Kohl, Fourth, 1994, John Wiley

& Scanned with OKEN Scanner



n Scanion, Third, 1999, John wiie
Sy

Noncy Loma
christopher Egerton Thomas, 199,

Menu,
4 ccessful bar.

15 Marketing b
asv

16. How 1o Manogé \
n Wi
IQ\’

‘on Po ef:' " .
f Quest P ospilality Studies)

pattern © pers
(Second year B.Sc. Maritime
Theory
"”’"‘""""‘"ﬂ—.""’ — B <
— First Term (Duration 21 hrs) PP Te@\\
— _QUESESB;TB_’H‘ Unit MaximUm Questions in m| Ur\q\ho\n 2\1"
Examination Paper nils | marks | Examinalion Paper Unifs |, )
e A o Q-1 Taggp~—
—_— Q- 2 ] ___!5 Q-2 \'4'\\\\\‘.‘
b-—-‘—'_‘_-_——-—-’-—_. : -~ e
Q-3 2 15 Q-3 g %
n—-_———_—_—-—_’—-.——‘-—-_—-_'—.-‘—_-——"— T 5 \Vf \
__,_,,Q_‘_‘L’J 3 15| d BT \
ST s
Total 60 JE\F\
al 5

Marks obtained ot the end of each term test shall be converted to out of 4
final calculation. ' Oto g %
hort answer type questions having six sub questi,

s {22;'9-_

uld be of s
e attempted).

Question no. 1 sho
tal 5 questions are tob

of 3marks each. 1o
d be frem fopics mentioned in the table total 3 g
Qe

Question 2. 3 & 4 shoul
h out of the choice of 4 sub questions.

attempted of 5 marks eac

Conduct of Practical Examination

Maximum Marks 60
Duration 2 hrs.

A candidate shall be given two activities
a) Cockiail / Mocktail making
b) Gueridon Service

. [@essment will be done as follows —
Personal Work o e Viva -
Journal Grooming | Sheets Activity 1 | Activity 2 Voce
10 10 10 10 10 10
-57-
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Marks 80
Contact Hours 40

_ ostablish the importance of accommodation ion withi
" alms he student to acquire basic skills & knowledg: r;?afgszgr;":gm b
o su

8 r - i ‘ i
p"’";?, ardis in this orea an 4 1o consider all aspects of cost controf 2 estabi
NE

e hospitality Industry.
c;essfu!iy identify the
shing profitability.

ySTEM AND RECORD OF HOUSEKE
ROU"NE:. Reports EPING DEPARTMENT 10 Hours
Rec%'ding sfaff placement i '
| epm oCCuUpAncyY report ¢
. RO f 00m inspection report
: CUeﬂ . sk lisks, floor register
'~ orders. 109 sheets
‘:’j‘znd found register
SO o (¢ ] report and Houseke_epers report
('3 vest Special request register
call régister
vip involvements :
Inter pepartmental Relationship
with front office
with Maintenance
with Security
with Stores
with Accounts
with Personnel

MANAGING KEYS 10 Hours
Types of keys '

Computerized key cards

Control of keys

LINEN ROOM & UNIFORM MANAGEMENT 10 Hours
linen Room

Activities of linen room

Layout and equipment in the linen room

selection criteria for various linen items and fabrics
Purchase of linen

Calculation of linon requirement

linen control procedure and recoras

Stock taking procedures and records

Recycling of discarded linen

Uniform Management

Advantage of providing uniforms to staff
Issuing and exchange of uniforms: type of uniforms
Selection and designing of uniforms

Layout of uniform room

Uniform repair and maintenance: sewing
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S
UNIT4 STEWARDING & STORE
4.1 Kitchen Stewarding Layout opd Design \\'[,'I
Functions of kilchen stewarding
Layout and design .
Eqﬁipments found in kitchen stewarding
4.2 Stores Layout And Dpsign .
421 Stores layout and ptanning (Dry, Cold and Bond)
4.2.2 Varous equipments of the stores
423  Work flow in stores

A A A
—- o
W =

UNIT5 WASTE MANAGEMENT
51 MARPQOL 78/79 '
52 Outline the cost of solid waste disposal
53  Describe ways the hospitality industry can reduce the amoun S
generates . solig Wl
5.4 Distinguish between re-use and waste transformation i

o

5.5 Describe recycling :

UNIT& ENERGY MANAGEMENT

6.1 Elements of energy cost control _
6.2  Describe several ways 1o reduce electrical costs wiihout‘reducing the
electricity used Moy

63 Identify various ways to reduce energy consumptionin g
6.4 Describe the use of energy management equipment
6.5 Outline issues of concern with regard 1o co-generation?

6.6 Developing and implementing energy conservation Programme for You pro
Pery

vest room

PRACTICAL

1 Managing Central Housekeeping Desk
2 Managing Maintenance Work ofders
3 Managing Linen and Uniform Room
4 Laundry Machinery and Equipment
S Managing Laundry Operations
6 Stain Removal
7 Managing kitchen stewarding operations schedule
8 Cleaning procedures
9 Flower Amrangement
10 Selection and Designing of Uniforms

*NOTE: there will be continvous assessment of skills being acquired through class work, practical 4pt
assignments / project works / tests / orals elc,

*Laboratory Journal to be submitted at the end of each term for assessment

Reference Books:-
1.

Facilities Management, Trevor Payne,Chandos Publishing (Oxford)
2. Faclilitles Mana

. gement And Maintenance, Quah, McGraw-Hill ISE
3. ;3:1"“:1“ Management and the Business of Space, Wes McGregor,Danny
Ishers ,

4. Facilities Mang

S. Facllity Manag
6. Facility, Locatj

spiem

pyblishe!
gement in Networked Organisations, Bob Grimshaw,Blackwel

ement: Risks and Opportunities, Bev Nutt, Peter McLennan
on, and Land Use, Chan, Taylor & Francis Group
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yestion Paper-—
ol 0 o B.SC. Maritime Hospitality Studies)
ond y

'UNIV ,

ol

e

o -
e/d First Term DUTO"ION 2 hrs.) Second Term (Duration 2 hrs.)
M
ns In Units aximum Questions in Units | Maximum Marks

: "e‘ﬂgn paper Marks Examination Paper

W 1. 2.3 15 Q-1 4.5.6 15
a7 ] 15 Q-2 4 15
| %3’% 2 15 Q-3 5 15
Q-4 3 15 Q-4 6 15
' Total 60 Total 40

;l H
l : RE

wﬁ(s obtained at the end of each term test shall be converted to out of 40 to the next integer for
thi'no‘ calculation. ¢

question o 1 should be of short answer type questions haiving six sub questions (2 from each unit)
of 3marks each. Total 5 questions are to be attempted). '

L

question -2, 3 & 4 should be from topics mentioned in the table total 3 sub questions to be
' gtempted of 5 marks each out of the choice of 4 sub questions.

conduci Of praciical Examination
Moximum Marks 60
puration 2 hrs.

A candidate shall be given any two activities based on curriculum
Assessment will be done as follows —

4
ersonal ey . 4 Viva -
Journal (;.'ccm!nL Work Sheets | Activity 1 Activity 2 Voce
10 10 10 10 10 10

G Scanned with OKEN Scanner
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UNNERSI
1-PAPER !l
COSTAND FINANCIAL MANAGEMEN
( FINANCIAL ACCOUNTING)
M
Objective : ventory control of 1 qvked 1o,
j ih the In i i
This subject deat's;:,c;uction control, costing of the products & it O‘; i:ofehl |
' CU"Q ()I;’
q in "A

':h‘r

elements of cos
estoblishments.

BASICS OF ACCOUNTING

U:J.llr | Introduction To Accounting

RN Nature, Importance ‘

1.1.2 Objectives of /\ccounhng

1.1.3 Advantages of Accounting o

l: 1.4 Concepls, conversation & Principles of accounting and jn o

standards . Cion . ;

1.2 Double Entry Book Keeping o,
1.2.1 Principles, applications, Nature & advantages

1.2.2 Classification of Accounts

1.2.3 Rules of debit & credit

UNIT 2 JOURNAL & LEDGER ENTRIES

2.1 Recording Transaction in the Journal
2.1.1 Importance of journal & its format
2.1.2 Journalizing Simple, compound entries *

2.1.3 Narrations
2.2 The Ledger
221 Classification & importance of ledger
222 Posting entries & balancing ledger Accounts

UNIT 3 SUBSIDIARY JOURNAL & BANK RECONCILIATION STATEMENT
I

3.1 Advantages of Subsidiary Books
The different subsidi 5
39 _ iary books: sales Book, purchase bo
: 'S BOOK, Ok, return
i inward book, cash book, bills receivable book, bills payable booI?L'mNo,d he
. Purpose & advantages of preparing BRS o
34 Method & form of preparing BRS

UNIT4  TRIAL BALANCE, PURPOSE&ADVANTA(;-?ES : I
"

4.1 importance
 PUrpose & advantqg
42 Trial balance o
43 Types of emors
4.4 Suspense account o

UNIT 5 CAPITAL ‘
e T:g: of Income & Revenue
oy e of Income g Expe?ndifure '
Ure of deferreq révenue Expendifure f

-61-
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\/ERS'TY OF M YEAR - II
| . .
_UN NAL ACCOUNTS OF SMALL HOTELS/ RESTATURANTS
N mportance, PUrpose :‘1 need for preparation of final accounts
ises covering the following Adjustme i i
jsrfcanding expenses, Income fecaiv t‘> nts, closing stock, prepaid expenses,

2 ° vision for bad debts le, depreciation & amortization, bad debts &
b. prO

10 Hours

s of Accounts, TS Grawal -§., Chand & Co.
’ Efe"‘e:s Accountancy — Frank Woods, Pitman Publishing
2: BUSmeents of Accountancy - Artbony, Addision & Wesley
3 Azcountancy -R.L. Gupta
4

of Question Paper:-

Paﬂi’n':j year B.SC. Maritime Hospitality Studies)

(sec

Thed

)—First Term (Duration 2 hrs.) Second Term (Duration 2 hrs.)
questions in Units Maximum Questions in - .

gamination Paper Marks Examination Paper Units | Maximum Marks

:-Q:]_ 1.2.3 15 Q-1 45,6 15

Q 2 | 15 Q-2 4 15

—_ Q-3 2 15 Q-3 5 15
Q-4 3 15 Q-4 6 15

- Total 60 Totali 60

+ Marks obtained at the end of each term test shall be converted to out of 40 to the next integer for
final calculation. :

+ Question no. 1 should be of short answer type questions having six sub questions

(2 from each unit
of 3 marks each. Total 5 questions are to be attempted). : )

Question 2, 3 & 4 should be from topics mentioned in the table total 3 sub questions to be
3 aftempted of 5 marks each out of the choice of 4 sub questions.
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G Scanned with OKEN Scanner
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BAKERY AND CONFECTIONERY

Objective
To help the students have the basic knowledge of ingredionls used in b,
preparation of some popular bakery & confectionery products, .

They will know the principles of cake making. fc”“cmod.gOOds' pastries, cogyq,

" . . ] T O
They will gain knowledge of methods of preparing d :;'/' %ro?’?o of Icings, th, o O
assess the characteristics of good qUC’"'Y.bO"cd goo Sl' iGNty commaon gy, ,’” Cerygy, X,
corection actions, will know the principles involved in balancing formulas, " by,

UNIT1 BAKERY RAW MATERIAL

1.1 .  Flour
1.1.1 Structure of wheat ' !
1.1.2 Types of flour
.13 Processing of wheat - flour ‘
1.1.4 Uses of flour in food production / selection &
1.1.5 Nutritive value i
1.2 Sugar |
1.2.1 Importance of sugar |
1.2.2 Uses of sugar
1.23 Various stages of heating sugar
1.3 Shortenings
1.3.1 Fats & oils — types & varieties
1.3.2 Role of shortenings
1.3.3 Varieties of shortenings ]
1.3.4 Advantages & disadvantages of using different shortenings i
1.4 Raising Agents :
1.4.1 Classification of raising agents ‘
1.4.2 Role of raising agents ’
1.4.3 Actions & reactions ‘
UNIT 2 BREADS 10 Hous |
2.1 Principles of bread making i
2.2 Simple yeast breads 5
2.3 Role of each ingredient & its importance
2.4 Bread faults & its remedies
UNIT3 PASTRY 10 Hours
3.1 Basic Pastries
3.2 By products of Parties
3.3 Principles of recipe balancing in cake making & bakery
3.4 Different methods of cake making
3.5 Cake making faulis & its remedies

- 43«
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" VER | YEAR - I
| ICINGS, TOPPINGS AND ,EROMGUES
_ uN“4 variolios & uses ol icings At
n pilforenco botweon icings & oppings
A? Making ol meringues <
13 faclors affecting stabllily
,1."’ Cooking of metinques
:{: lypes & uses of meringues
.~ I CHocOLf\TE AND FROZEN DESSERTS
infrocuction L
:; produclion of cocoa
;)'3 Tempering of Chocolales
:5 1 1YP"5_ &".Clnssif ication of frozen Desserts '
¢ Jam, jefies, cream, custargs, i isi i
22 Improvers, slabilizers, oddilive?iillglsgrs\lfzrl}ff)cg; f:'s”‘QIQSS' b vt
*"N‘N ELEMENTARY KNOWLEDGE OF OvENs
41 Typesof ovens | sy
62 Conshuclion of varioys lypes of ovens
63 Key baking terms
oA Temperature & the bakery

hKERY AND CONFECTIONERY - PRACTICAL

Marks 40

jcnviry 1 BREAD

11 Rolls

12 loaves

13 Pizza Base
lcnvitY 2 CONFECTIONERY

2.1 Brandy Schnapps

22 loffees

23 Puddings
CIVITY 3 SIMPLE CAKES
-3l Demonstration and preparation of simple cake recipes

32 Sponge, genoise, fatless, Swiss roll, muffins

33 Fruit cakes

34 Rich cakes, Dundee, Madeira

35 Gateaux - variations - black forests, fruffle, Dutch, Pineapple galeaux, Ganache,

Strawberny gateaux

CTiviry 4 PASTRY
Demonstration und preparation of dishes using varieties of pastry

-64 -

(3 Scanned with OKEN Scanner



UNIVERSITY OF MUMBAI , | % |

ACTIVITY 5 ICINGS AND TOPPINGS Y&p Af
5.1 Butter Icing '»\'l
5.2 Royal Icing v
5.3 Gum paste
54 Fondant lcing
5.5 Marzipan !

ACTIVITY 6 MOUSSE AND SOUFFLE
6.1 Common Mousses .
6.2 Common Soufflés

*NOTE: there will be continuous assessment of skills being acqu

ired through class wop Pracy;
Y . icq
assignments / project works / tests / orals efc. |

pe’iomc

'chorafory; Journal to be submitted at the end of each term for assessment

Reference Books:-

1. Professional Baking, Wayne Gisslen .

2. Bakery materials & methods, A. R. Daniel

3. lce Cream, Sophie Hale

4. Pizza Toppings, Hamlyn

5. Cake Icing & Decorating, Handship, Carole -

6. Modern Cookery Vol | & Vol lI, Thangam E. Philip

7. Understanding Baking, Joseph Amendola, Donald Lundberg
8. Bread, Eric Treuille & Ursula Ferrigrio ‘

9. Basic Pastry Work Techniques, L. G. Nicollelio & J. Dinsdail

10. Cake Icing & Decorating, Carole Handship

Pattern of Question Paper:- ,
(Second year B.Sc. Maritime Hospitality Studies)

Theory

First Term (Duration 2 hrs.) Second Term (Duration 2 hrs.) i
Questions in : Maximum Questions in o ; [
Examination Paper tniiz Marks Examination Paper tnits Sy Maximum Mark_s 3

Q-1 1,23 15 Q-1 4,5,6 15

Q-2 1 15 Q-2 4 15

Q-3 2 15 Q-3 5 15

Q-4 3 15 Q-4 6 15

Total 60 Total 60
£ Marks obtained at the end of each term test shall be converted to out of 25 to the nexinie

for final calculation.

*  Question no. 1 should be of short answer type questions having six sub questions (2 from each v
of 3 marks each. Total 5 questions are to be attempted).

. Question 2, 3 & 4 <hould be from

sestions 10
atlempted of 5 marks each out of th

fopics mentioned in the table total 3 sub d
e choice of 4 sub questions.

-45-
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YEAR - II

fP(dCﬁCG' Examination
0

Jateis supposed to make any two bakery prodycts

can I make indents sheet and plan of
‘ 38 she shd work sheet for the products he / she is supposed to

makeé ment will be done as follows —
‘\jﬁs/ Indent & Per I
l Plan of Eve sonq Viva - Flavour &
K Texture y Taste | Giooming, Voce Aroma
| Wor Appeal cl
| Sheets seanipg &
ecuring
5 S ,

A
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Eap.

ENTREPRENEURSHIP SKILLS

Objectives:- iy
S1 ke A
This subject Is designed 1o develop enirepreneurship skills amongst students so fhq he/g,

his/her own ventures in futyre career.

v

UNIT 1 ENTREPRENEUR |
1.1 Who is an entrepreneur ‘ OH%

1.2 Types of enlrepreneur
1.3 Qualities expected from an enfrepreneur

1.4 Organizations for entrepreneur development

UNIT2 SERVICE MAKES THE DIFFERENCES o
Q‘Jq

2.1 What is service
Cha“engﬁ) III VA luulng On(A Maii \\.,‘u lU

Nature of the Product

customers role in production

People are part of the product
‘Maintaining quality control

The importance of time

Difforent Distribution Channel
Achieving superior service in a less than

2.2 Strategic Planning
» Planning Challengesin Capacity Constraint business

2.3 Strategic Service vision
> Targeting a Market segment
% Focusing on service strategy
2.4 Delivering "on the cervice' nrr\mm3
> Keys to delivering good service
> Service Disney style I

i businesses

JUI LA

S e

Y%V VY VVYYVYYVYYVY

perfect world

UNIT3 LONG TERM FINANCIAL DECISIONS 10 oy
3.1 Nature of Long Term Financing Decisions (‘
3.2 Financing through capital market instruments
3.3 Capital Market VS Money Market
3.4 Newer models of financing
3.9 Financing through financial institutions
3.6 State level and all India level
3.7 Financial Institutions and its functions

1oH*

UNIT4 WORKING CAPITAL & FINANCING WORKING CAPITAL NEEDS
4.1 Working Capital
4.1.1 Introduction to working capital
4.1.2  Opening cycles
4.1.3  Calculation of working capital
4.1.4  Components of working capital approach

oy
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Y OF MUMBAI
| opefaﬁng cycle approach
4_1-5 oo centage of sales approach
N Procﬁcal proble.ms ‘
RY fin ancing WOrka Capital Needs
i \yorking capital financing strategies
A gank Finance
Y gank finance assessment and appraisqy
423 Non-bﬂnking finance

L MoneY market

4:.2 Money market instruments

e ?: ;:;;,;L (,\,Tg:jRISM INDUSTRY & GAMING INDUSTRY - 10 Hours
L Nature of Trave! and Tourism Indlustry

‘ Inter relationships within Travel and Tou:

ism Industry
why people fravel

? :; psychographic research

5:6 social Impact of Travel

57 planning for Tourism Development

58 story of Gaming
» Gaming in Cruise Liners

59 Casinos
» Organization and Management
» Casino Operations

UNT6 PROJECT EVALUATION

10 Hours
41  Project evaluation under general conditions

feference Books:-

Entrepreneurship & Small Business Management, Siropolis, All India Publishers Distributors
3., Global Business Environments (Understanding Multicultural Behavior), Parhizgar, Kamal Dean;Jaico
Publishing House (Published: 2003)

tthics In Business And Managementi Concepts, RP Banerjee,Himalaya Publishing House

Ethics, Indian Ethos and Management,Balachandran;Wrox Press (Published: 2003)

Entrepreneurial Policies and Strategies, Mathew J. Manimala, Sage Publications Private Limited.,

Efective Entrepreneurship Management, Anmol Publications

Enfrepreneurship in the 21st Century, Rawat Publications

Development Banks and Entrepreneurship Promotion in India, Mittal Publications

- Successful Enfrepreneurship, Kanishka Publishers .

0 Handbook of Entrepreneurship Developmgni- An Entrepreneurs C}udg to Planning, Starting,
Developing and Managing a New Enterprise, Mangal Deep Publications

el T B
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Pattern of Question Paper:-

(Second year B.SC. Maritime Hospitality Studies)

Theory
First Term (Duratipn 2 hrs.) Second Term (Duration T
Questions in . Maximum Questions in o IS,

Examination Paper Units Marks Examination Paper _"i Muximum
Q-1 1,23 15 Q-1 45,6 | Mu;k”
B Q-2 1 15 Q-2 4 15
Q-3 2 15 Q-3 5 \Hﬁ
Q-4 3 15 Q-4 &) 15 t

Total 60 ; : Tom lg

£ Marks obtained at the end of each term test shall be converted to out of 25 fo th
. Ener

for final calculation.

Question nc. 1 should be of short answer type questions having six sub questiong (24
of 3 marks each. Total 5 questions are fo be attempted). om S

Question 2, 3 & 4 should be from topics mentioned in the table total 3 sub ey

oltempfed of 5 marks each out of the choice of 4 sub questions.

- 49 -
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Marks 50
Contact Hours 60

to impart a positive attitude and interpersonal skills required in day to day life in

T Qe:' . ecicl}y onafordoship:. :o develop sense of professional etiquettes in the sfudent
S alion & Centation skill OMONGST S udents to enable them to take higher responsibility during

UNICA |
5ups & COMMUNICATION IN GROUPS et

' m"oduction

W1 why Groues

) Group Formation

i3 GrouP think & its pitfall

4 group Dynamics

communicoiion

10 cooperation

? v cOlloboroﬁon

Teams & hOW to make them effective

N2 LEADERSHiIP AND SOCIETY o
2 society
Y social Structure

23 Changing pattern in society & their impact on interpersonal relation
24 what is Conflict

25 Resolution of Conflict

16 sources of interpersonal conflict

3 Interpersonal Conflict - Transactional Analysis, Johari Window

28 sirategies for resolving Interpersonal Conflict negotiations

W13 FRUSTRATIONS 10 Hours
3l What is frustration
,' 32 Causes of Frustration
33 Effect of frustration
34 Solution for avoiding frustrations
UNIT 4 ORAL COMMUNICATIONS & LISTENING SKILLS 10 Hours
4 Use of appropriate language '

42 Voice, Tone
43 Explaining. Justifying. Convincing
4 Expressing and Opinion

i5 Arguing oul a matter

% Persuasive Skilis

7 Pronunciation and Dictions

48 Taking down notes

:"90 Listening to Different points of view in a group

Relating use views of different persons

-70 -
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UNIVERSITY OF MUMBAI
UNITS TIME & STRESS MANAGEMENT
5.1 Time Management In Group y
5.1.1 Time management skills in group for completion of &l ;
512 what factors lead to time loss, how caniil be avoj deg lecy
513 Time matrnx |
514 Urgent Vs important Jobs
5.2 stress Management in Groups
52.1 Stresses in work Group
5.2.2 How o control Emotions
5.2.3 Strateay o overcome Stress
§2.4 Understanding Importance ol Good Heallh to avoiqg ¢ tress
UNIT6  ETHICS & SWOT ANALYSIS i
&1 What are efhics
6.2 How ethics help to ensure positive imerpersonol}eroﬁons y
6.3 Personal Value Systems |
&4 Fersonal quality primer
6.5 Concept of SWOT analysis
6.6 How to do SWOT Analysis

Reference Books:-

Human leaming, Jeanne. E.O, Third, 1999, Prentice Hall,New jerse

Learning to learn, Kenneth a kiewra, Nelson F. Dubois, 1998, Allyné d

Basic Managerial Skills for all, EH. Megrath, Third, 1989, Prentice horl‘l BOCQ
Independent Study Techniques, P.D. Kulkarni & B.B. Sharama 1986 Tonndlo U
The handbook of project management, Trevor L. Young, First ’1999 LT Chondiao,h
Project management, Kogan Page, Michael Davies, Trainer's Guid'e 19 :
101 ways to better communication, Elizabeth Hierney, 15t Edition 206] o7- Kogan Poge
Improving individual performance, Dean R. Spitzer, 151, 1986, Educaiior oo 02
Jersey, USA. ' o TeChnobgmt‘
9. Organizational Behavior, Fred Luthans, Sixth, 1992, McGraw Hill ‘
10. Managing Time, Dr.R.L.Bhatia, First, 1994, Wheeler Publishing

11. Manage Your Time, Tim Hindle, 1998, Drling Kindersley :

12. Team Building, Glenn Parker, First, 2002, Viva Books Pvt Lid Mumbai

13. Leadership Training, Elizabeth M. Christopher, First, 2002, Vi.vo Books Pvt Ltd. Mumbg f

O N AW~

-

v o
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AV YEAR - ||
question Paper:-
y o © car B.SC- Maritime Hospitality Studiies)
tfsecond y
1%
¥ Ihe "
- m (Duratio
Flrsfl Ter n2 h"x\) ‘ P Second Term (Duration 2 hrs )
~ostions in Units aximum Questions in '
ammation Paper — Mar_ks R %r_ Units | Maximum Marks
ey = :5&% 456 15
Q-2 > > —~—— Q-2 |4 15
Q3 : 15 Q-3 5 15
Q-4 15 G0 Q-4 6 15
B Total 60
Total 60
Marks obtained at the end of each term test . i
o O culation. st shall be converted fo out of 25 to the next integer

Question no. 1 should be of short answer

. yPe questions having six sub questions (2 from each unit
of 3 marks each. Total 5§ questions are to'be attempted). g q { )

question 2, 3 & 4 should be from to

pics mentioned in the table total 3 sub questions to be
attempted of 5 marks each out of the

choice of 4 sub questions.
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UNIVERSITY OF MUMBAI %
INFORMATION TECHONOLOGY APPLICATIONS “Y i :
. M' ;“.
Objectives:- Q:;q
%

To acquire computers knowledge pertaining to hospitality indyst
Applications & understand ddita analysis regarding policy decisions of the l:jcl)d Do Qy
SD"Q"' ey
T

-

UNIT 1 COMPUTER FUNDAMENTALS

Overview to Computer System :

« Types of Computer ‘
Hardware and Software ‘

" e« Types of Software
Operating System : DOS and Windows 98/2000

Application Software

« Representation of Data’

Componenis of a Computer-CPU, Memory

Input and Output Devices-Keyboard. Mouse, Monitors Printey
ol <

‘Storage Devices-Types of Storage Devices, Magnetic Storg
Storage Devices 9% Devie; 0o
)

UNIT 2 OPERATING SYSTEMS (WINDOWS)
e«  Starting WINDOWS
» Exploring the Deskiop

e The Start Button
e  Moving and Sizing Windows

*  Arranging Windows

U Shortcuts )
«  Shutting Down Windows

e  Windows Tools
* My Computer
e  Windows Explorer o

« Copying Files H

. Using Send To
Creating, Renaming and Deleting Folders

Copying, Deleting, Moving and Renaming Files
e« Find Files and Folders

« Word Pad
« Opening and Saving File
Editing Document and Formatting Text

Previewing and Printing Document

e Recycle Bin
e Help

-73-
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> ' ‘ YEAR - I
o

e w?::;u ction to Office Tools;
In : Word Processing:
duction fo . Ng: Infrodyct
Infro g and Formatting a DOCUment s Wad

10 Hours

atin
'ifjo Text, Auto Complete and qutq

Gi0 mmar and Spell Check
changing font-c:md Type Sizes
nseing and Smn:c; a Document
opening and quung a Document
pinting and Prevuev\.nng a Document :

finding and Replacing Text

creating and Removing the Hyper Link ‘

creating Reports and Tables, ;s

remplate (Letter, Fax, Memo, Report) ; ' Ly
miroduction to Office Tools:

Comect

- - - P - - - - -

s EXCEL
fA Introduction to Electronic Spread sheet ' e

+ - Introduction to Microsoft Excel Creatin
. Inserting Daia into Worksheet

+ Entering Formulas and Functions

« Typesof Charts

« Creating Charts

+ Moving and Sizing Charts

+ Copying a Chart

+ Using Auto Fill

+ Splitfing Windows and Freezing Panes -
¢+ Using Goal Seek

g and Formoﬁing a Worksheet

POWER POINT

Infroduction to Presentation Program
*Inkoduction to Microsoft Power Point
Creating q Presentation

Features of Power Point

Auto Content Wizarg

Viewing ang Editing a Presentation

10 Hours

) Inserting, Moving, Hiding and Deleting Slides

Inserﬁng Pictures and Clip Art.
. _Pening, Saving and Printing a Presentation

‘ C.feming and Enhancing a Table

. Slice Layouts

- 03”‘/*“9 'he Slide and Tifle master

v NG Transition and Build Effects
Nfrog -

. lerGUd.ion to Presentation Program
UCtion tg Microsoft Power Point

-74 -
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UNIT é

*NOTE: there will be conlinuous ass
assignments / project works / tests
LY

*Laboratory }ournal to be submitted at the end of

Reference Books:-

Computer Funda

{NTERNET AND E-MAIL

APPLICATIONS
History and Uses of Internet - Connee ‘ Y|

is Internet - : i
what is Domains and Addresses ting 1o Int
. ern
&)

Access and Direct ACCess -
Using the world Wide web
internet Browser and Browsing the Web
Services on intemet

E-mail Services

search Engines
Chat Services.
Hospitality Software

essment of skills being acquired through class
W

/ orals etc. ork, Prg

each ferm for assessment

L]

mentals, Sawtantar Singh, Kalyani Publishers
d MS Office, Vikas Publishing Hoyse

Computer Concepts Windows an
usiness, T.D. Malhotra, Kalyani Publishers

MS Windows At a Glance,

1

2.

3. Computer Applicaticnin B

4 Nesbitt, BPB Publications

Pattern of Examination -
(Second Year B.Sc. Maritime Hospitality Studies)

Conduct of Practical Examination

Maximum Marks 50

Scheme of Marking .

Journal Viva-voce Online Examination
10 10 30
(
\
-75-
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©SITY OF MUMBAI . 2 i
: UNI YEAR = i - %
\K K ;) ;
/ UNIVERSITY OF Mumpay | e
TEACHING R TS s : -
, / "\ AND EXAMINATION SCHEME Fog DEGREE COURSE 'R
[ 7 SR == ZPRITIME HOSPITALITY STUDIES
e TION OF COURSE : THREE veAR ,_
FULL
— ULLT TM‘MULL TIME
]
CORE SUBJECT TEACHING SCHEME —:XAMINATION SCHEME & MAXIMUM MARKS
;Rd . ‘. THEORY " PRACTICAL
. ) ’ T PR Internal Finol Internal final |
I Trarfime Studies — Paper Il Assessment Exam Assessment Exo:x'\_
(Maritime Legislation & ,
) 1| shipboard Computer 60 40 20 80 25 50
Application)
— Food Production - Paper IIf :
2| (Advance Food Production) €0 120 20 | 80 25 50
— | Food &Beverages — Paper I|
3 | (r&8 Management) 60 . 20 80 - -
— | Accommodation and Facility
4 | Management - Paper il 60 - 20 80 = -
 (Housekeeping Management)
| Cost and Financial
5 | Management —Paperlil 60 - 20 80 - -
(Financial Management)
ALLIED SUBJECT
¢ | Principals of Management 60 - 20 80 - -
: Human Resources 0 ) 20 80 N .
Management
-’ 8 | Strategic Management 60 - 20 80 - -
? | Project ; 60 i} ) ) 0
Total 480 220 160 640 50 15C
INSTITUTIONS HOURS PER WEEK : 35 HRS
TOTAL MARKS : 1000
v léto 2'0 weeks of Industrial Training af any Hotels / Hospitality outlets or off shore installation to
be conductinT.Y. B.Sc. 0 s duration
. i is for 20 wee : ; . ; e . e
) ?Gg:;iggt Zc'?;vrge' :secufe minimum 50% marks in the industrial fraining and minimum of
Gdee |B| ’n projeCf 10 deC|ore pClSS
\
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K¢S
oj__ A candidate for

, i gmission fo the examination for thirg
being eligible for O :qls of having kept two years i r 3
: ce jestimonials Ot Sin the any Xam A
dies shall prodv Couege;‘;ln%n !

maritime hospitality stu
. iled t none
G cancictto o hos appeared 1 80 10 Ut e i) year une el iy |
sector of hospitality sector will not b declaré 55 the cQ::}“Q N i
: ldqh?:'v

trial interface:
/
]

completed his/ her Indus

5§82~ cts of third year in Maritime |-|0'S ital
=2 The following are the syll Pitality Studig

abi in various subje

.7 Port State Control
1.8 Drug. Alcohol policy, Health Hazards

N OF MERCHANT SHIPPING

ARERS) RULE 2005

MARITIME STUDIES - PAPER Il A Mark l
ation 3
(Maritime Leglslation & shipboard computer Applic ) comqqn n
, . ' s ) OWW; ‘
Objectives:- \ ;
This SUbjeci'expresses the student to Maritime Legislation pertaining to International g N aliong - '
Shipboard Computer Application. . Mgy
. 1TheorY P[(]cﬁcms
UNITT L1 INTERNATIONAL MARITIME ORGANISATION : 0 Hours .

1.1.1 IMO

1.1.2 ILO Convention NO. 68, 69

1.1.3 ISM Code

1.1.4 ISPS

1.1.5 Quality mManagement

1.1.6 STCW 95

1.1

1

1.2 IMPLEMENTATIO
(RECRUITMENT AND PLACEMENT OF SEAF
1.2.1 MSAct 1958
. Overview
. Section 95 (regisira
plocemeni ogencies;
e Part Vil (Employment o
vessels)
12.2 Recruitment and placement rules, 2005
Introduction and definitions
Significance of the RPS, Rules, 2005
purpose of the rule
Benefit to seafarers under ihe rule
Responsibilities of employer
Rights and responsibilities of the seafarer
How to access information regarding registered
recruitment and placement agencies
123 Article of Agreement (Indian Ships)
« Lecture on general content of agreement
. Responsibilities of employer and seafarer
« Discussion on the content

tion of recruitment and

f seafarers Indian Flag

1.2.4 Article of Agreement (foreign flag ship)
« Lecture on general content of agreement
« Relevance of RPS, Rule 2005 on foreign ships

-77 -
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LSl
: UN responsibilities of foreign employer & seafarer
, ., Discussion on the content
nnexure |l
1.3.] :nnexure I

132 snnexure 1Y
1.3 nnexure VI

35 A
l]NDI AN MARITIME LAW e ]

Cor? ine Insurance
M 2.1 UMsg?os & its principles
2 Tenitorial waters, contiguous zone and EEz
'} pollution damage & compensation ;
. '5 National Mcrn!,rpe Board Agreement \,
~2'6 General condifions regulating hours of work
7 period of rest »
28 National Maritime Board Agreements
‘9 scale of Provisions for seamen
2,10 Provident Fund
! 2.11 personal Injury, death

4 SHIPEOARD OIL POLLUTION EMERGENCY PROCEDURES 10 Hours .
W (sopep)

sHIPBOARD COMPUTER APPLICATION 10 Hours 10 Hours

4.1 Basic Hardware Familiarization
« Handling the computer and peripherals
« Booting the computer, common start up errors
and their remedies. Connecting peripherals —
keyboard, mouse, monitor, power cables, UPS to
the computer and checking all connections
» Keyboard layout and functions of different keys
* Proper shut down of PC precautions to avoid an
improper shut down
« |dentifying the different hardware parts in the PC
« Determining the configuration of the PC
{ 4.2 Operating System
* The Windows Operating System
+ Handling files and folders
+ Crealing. opening. renaming, and deleting files
and folders.
+ Performing searches for specific files and folders
+ Using common keyboard shortcuts to speed up
operations )
* Using windows help
Installation / uninstalling of software
Coping and burning of CDs
Using win zip software
Intermnet and using browser like explorer

Using email application program
Antivirus software's and removal of virus from PC's

ONIT 4

networks
-78-
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4.3 MS - Word 3
Creating and saving

Opening, finding, rend
Using page setup. print p
oo, s, bullets & numbering

« Paragraph options, D
Formattest using varous op

foolbar grammar in the document

« Checking speling &
« Using headers & foo{ers
« Inserling symbols & pictures
« Creating fablesin MS Word
4.4 MS-Excel

o Creafingw
cells and worksheets

« Inserling pictures, graphics

. Formatting of cells '
Using conditional formattin

4.5 Advanced MS$ Offic

Management
4.5.1 MS Word
~  Mail Merge,
Master the tools to organize. €

= present your content

documents in MS-Word
ming. files and folders
review and print

tions in formatting

g on datain cells

& Feafu'res and Document

Embedding objects in word
dit, format, and

i ith rows, columns,
orkbooks, working w lumns

Create visual impact with pictures, diagrams,

other
«  documents

4.5.2 MS - Excel

tabies, 3-d effects, and link charts, tables and
graphs to live data. Creating hyperlinks to

wiiting formulas, using logical and frigonometric

functions, data sorting and filtering, using fill series,
creating chart

freezing window panes,
embedding them in excel documents

4.5.3 Document Management : Using document
Management Software's to scan documents and

store in the right files and folders

4.6 Shipboard Applications / Databases
4.6.1 Shipboard applications
* Creating and updating crew list
* Account of wages
= Work done report
*  Provision inventory and accounfing

* Planned maintenance system, inventory

control of spares

4.6.2 Dala base

and

Making use of database to store and retrieve

data
* Running g Query on the stored data

-79 -
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o NEERING KNOWLEDGE

__pept. Organisation onboard ships
gmeenn%po Hsipilities of engine room personal
e

10 Hours >

Onboar machine’Y in Engine Room & their purpose
' ngine Room quou'r

cen®@ ~ qencies & actlions

05 §hips B hot water system onboor'd

5'6 cold leakage stopping material used onboard
3 Vel Cies in engine room & action

58 gms;oard Malnfendries 06 Hours
59 ion )
5_10qu:1(t):l Pigmem.s' Vehicles
5” Paulr[o;_‘,e prepgroﬁon '

51 Mainfenc‘”ce of galley equipment
513

(RGENCY DRILLS 10Hours 12 Hours

3 fire dn"S .
| ig pollution drills

Total 460 Hours 40 Hours

wilbe continvous assessment of skills being acquired thrcugh class work, practical & petiadic
4 e[proied works / tests / orals etc.
frmeﬂti

dory journal to be submitted at the end of each term for assessment
e

|

| gence Books:-

ety and Survival at Sea, by LEE, ECB & Others, New York, WW Norton and co.
indel course crowd management, IMO, London

uos (os amended), Sterling Book House

rievant DG Shipping MS notices and training circulars

fmof Question Paper:-
dyea:B.Sc. Maritime Hospitality Studies)

’ﬂﬁemal Assessment

Ol fvee class tests (of 20 marks each) to be conducied by facully during the acaodemic yeor.

701|01 score of 60 marks of these class tests shall be converted to 20 to next integer for final
Wevlafion,

hese ¢l tests should be conducted after completion of every two units.

I%ﬂon Question Paper
\ FINAL EXAMINATION (DURATION 3 HOURS)
AMINATIO

ion papyr Units Maximum Marks Remarks
Q-

R

—— 20 Short onsv‘ver type qu_é?ﬁ'c?r?s‘fi-b"tor\(‘)ﬂ
sub question of 2 marks each io be
attempted from a choice of 15 sub

;—_”J questions - l
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&5 7 ] T 10 Desciiptive quey YEAR o!
questions of 5 mG|0ﬂs_ '
attempted from ks Cae

question Q chaje,. Ot

IR Ce "
10 Descripti 0
questions Weslions '

of 5 W S
, attempted frorn(lrt«\s(2 /muh ~

vesti
question Qots

e 3y, |
i 3 10 Descriplive questions T 4,
questions of 5 me. - Y0

attempted from ¢ .. o :

S eag,,
question A Choice b

ol o Sl T
10 Descriptive i

: - | questig

= questions of 5 mork?;;‘zo S0~

ctterr]pied fromgcho-;h") I

question 1'90'3% |

L o 0 “ | Descripfive question;

TWQ Sub
O,C hito be
Oice 0f3 "

4 3 '

& questions of 5 marks ¢
attempted from q ch
guestion !

10 Descriptive questions. Ty |
¥ 5 » 10Ns, Twy .

\ ) questions of 5 marks eocg:g?) i

attempted from a choice ofsir 1

b

guestion

Conduct of Practical Examination

[PUUNETURSIDS D UIpP——.

Internal

Maximum Marks 25

Duration 2 hrs.
. Candidate shall be assessed on the basis of his / her ability to use shipboard computer applicc';

journals and viva-voce.

P e e o e

External

)
A

———

Maximum Marks 50
Duration 2 hrs.

Candidate shall be assessed by internal faculty and external examiner as follows:

: i ency Drills
Journal Viva-voce Shipboard Computer Emergency
Application
10 10 20 10

) ) . 7 . i vivar
Internal faculty will assess journal and emergency drills and external examiner will assess ;
and shipboard computer application.

B
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\
N
| _ PAPER Il
CTION : Marks 100
0" Fﬂgﬁof%oo pROPUCTION) Conlact Hours 60
fovﬁi‘l
p
&
fives” ’
¢ . _
ool ) designed fo equip students with the techniques of managing food production

; ! H .
svbicd ficiently and effectively and to frain students for bulk and regional Indian cooking in

P men itality.
ol
4 |(|TCHEN ORGA.Nll.ATlON AND MANAGEMENT 10 Hours
M1 yiichen Organization of Star Category Hotels Vs Galley of a First Class Cruise Ships/ Vs
1l Galleyofa Merchant Vessel ;
* management of Kitchen of Star Category Hotels Vs Gdilley of a First Class Cruise Ships/ Vs
12 . Galley ofa Merchant Vessel
Maintaining records/Reports/Log Book/Sign-on/ Sign-off records/Approval
13 Forms/Aﬂendcnce rgngTer/ Standard Recipe file/Accident record/ communication with
other department/Minutes of Meeting

| g PRODUCTION MANAGEMENT . ‘ 10 Hours
u21 production Load, Duty Roasters, Task Analysis
2'2 production Planning and scheduling
2:3 production Quality and Quantity
24 standard Recipes
25 Evolving r.ew recipes and frals
i3 QUANTITY FOOD PRODUCTION ~ EQUIPMENT - 10 Hours

31 Equipment

301 Equipment required for mass/ volume feeding.

312  Heat and cold generating equipment

113 Care and mainfenance of these equipments

114  Modern developments in equipment manufacture

315  Introduction to Equipment & this layout in larder section
32 Menu Planning '

. 371 Basic principles of menu planning - recapitulation
Points to consider in menu planning for various volume feeding outlets such as industrial,

2 instifutional, mobile catering units.
323 Planning Menus for
School/ College students
Industrial workers
Hospitals
Qutidoor parties
Theme dinners
Transport Facilities. cruise lines, airlines, railway

324 Nutitional factors for the above

YV V V¥V V¥

v

N4 QUANTITY FOOD PRODUCTION - PLANNING 10 Hours

&l Principles of indenting for volume feeding

>
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e for different types of volum

. cizes Of varous items : ume feeq |

4.2 Por:;ini;'; recipes for indenting forlarge scale catering Ing m
43 Mocl lties while indenting for volume feeding

ical dl”lcu . i i
4-‘51 Erriﬁsigles of planning for quantity food P roducticn wilh regard o,
4.

» Space allocation
» Equipment telection

» Staffing

UNIT5  VOLUME FEEDING _ '
5.1 Institutional and Industrial Catering (

» Types of Institutional and Industrial Catefing
» Problems associated with this type of ccitering
. > Scope for development and growth
5.2 Hospital Catering .
» Highlights of Hospital Catering for poﬁerl'\fs, staff, visitors
» Diet menu's and nutritional requirements
53 Off premises catering '
» Reasons for growth and development :
» - Menu planning and Theme parties '
» Concept of a central production unit
»  Problems associated with off premises cchering
54 Mobile catering
» Characteristics of Sea, Airlines and Rail caferings
> Branches of mobkile catering
5.5 Quantity purchase and storage
Infroduction to purchasing
Purchasing system
Purchase specifications
Purchasing techniques
Storage

1

]

YV V V V V

UNITé  REGIONAL INDIAN CUISINE

6.1 Introduction to regional cuisines
6.2 Heritage of Indian cuisine X
6.3 Factors that effect eating habits in different parts of the country .
64  Cuisine and ifs highlights of different states/ regions/ communilies 10 e
» Geographical location
¥ Historical background

Y

Seasonal availability

Special equipments

Staple diet ;

Specialty cuisines for festivals and special occasions

A\

YoV
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lINNER

DUCTION - PRACT
NCED FOOES;RO ICALS
Avw:ond‘ cuisif Marks 75
(ng Contcet Hours 120

% it ti s
¥ a2 activities / practical for academic year, 10 activities / pract
10

nh
'(f\’de

YEAR - 1lI

N

ical are comzuisory for =2ch

ACTIVITY 1 AVADH 1
a) Tomato Shorba
b) Murg Wajidali
c) MalaiKofta
d} Sheermal
e) Sevian ka Muzaafar .

| ' AVADH 2
a) Panna
b) Machchli ka Salan
c) Paneer Chaman
d) Tandoori Roti
e) Phimni

ACTIVITY 2 TAMILNADU 1
a} Rasam
b} Kozhi Chettinad
c) Avrakkai Poriyal
d) Lemon Rice
e) Paal Poli .

# TAMILNADU 2

: a) Dosa

b) Sambar

c) ErhaKari

d) Avial

e) Masaru Anna
f) Kesari Pysam

> ACTIVITY 3 PUNJABI 1

a) Kanji
b) Makhani Chooze
c) Dal Makhni
d} Kadai Paneer
e) Tandoori Rofi
f) Kesari Kheer

PUNJABI 2

a) Aloo Chat

b) Fish Amratsari
¢) Sarson Ka Saag
d) Makki ki Roti
e) Chole Bathure
fj Gajar Halwa

G Scanned with OKEN Scanner
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ACTIVITY 4

CACTIVITY 5

ACTIvVITY ¢

ACTIVITY 7

KERALA 1
a) PuliRasam ‘
b) Kozhi Varthakar!

c) Kootu
d) Malabari Paratha

e) Purupu Pysam

KERALA 2

a) Appam

b) Meen Curry
c) Veg. Stew

d) Payaru Thoran
e) Paal Pysam

HYDERABAD 1

a) Shammi Kabab

b) Gosht Bangjara

c) Paneer Pasanda

d) Saffron PUlao

e) Qubhani ka Meetha

HYDERABAD 2

a) Chappali Kabab
b) Murg Zaffrani

c) Baghare Baingon
d) Bakarkhani

e) Sahi Tukra

GOA 1

a) Amboti Saqar

b) Goan Fish Curry
C) Prawn Balchao

d) Cabbage Foogath
€) Rice
f)  Dodal

GOA 2
Q) Chicken Cafareq]

) Pork Vindaloo

c) Vegetable Caldien
Sannqg
e) Dosh

RAJASTHAN 1
Q) Machchjj ka soolq
Murg ke Boothe

Paneer Mirchg
d) Phulkq

€) Rice
fl Jaleb

-85-
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ACTIVITY 9

ACTIVITY 10

AC“VITY 1

Q) Mahi Kgp
b) Lal Magns

C) GQ“e kG
d) Pukg  00g

e) Rice

BANGALI 1
Q) Nimki

c) Ghughi | 9°ho
d) Lucchi
e) Rice

BANGAL 2

a) Macher Jho
b) Potler Dalmqg
c) Cholar Dqj
d) Rice
e) Rasgulla

MAHARASHTRA 1

a) Kokam Saar

b) Mutton Kolhapuri
c) Kothambir Vadi Rasq
d) Thali Pith

e) Shreekhand

MAHARASHTRA 2

a) Koshimbir

b) Kombi Chacooty
c) Matki Chi Usal
d) Amti -

e) Pooran Poli

KARNATAKA 1
a) Kuduta Saar
b) Kozhi Curry
c) KaiKajpu

d) Rice

e) Chiroti

KARNATAKA 2

a) Tomato Saar

b) Kori Gassi

c) Masuru Anna .
d) Masala Badane Kay!

e) Mysoor Pak

KASHMIR 1

a) Kashmir Shorba
b) Mutton Roganjosh
c) Navratan Khormd

- 86 -
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Reference Books:-

wr -~

10.
1.
12.

d) Kashmiri Pulao
e) Machama

KASHMIR 2

a) Minl Shorbo.

b) Murgh Dhaniwal !(prmo
+  ¢) Dum Aloo Kashmiri

d) Saffron Pulao

GUJRAT 1

a) Patra

b) Flower and Tamata Shak

c) Undio

d) Theplas '
e) Doodha Pak .

ACTIVITY 12

GUJRAT 2

a) Dhokla

b) Vaigan Shak
c) Gujrathi Kadhi
d) Poori

e) Amrakhand

*NOTE: there will be continuous assessment of skills being acquired th,

assignments / project works / tests / orals etc. Work, pfq%‘

*Laboratory journal to be submitted at the end of each term for assessment

Professional Cooking, 4th, 1992, John Weily & Sons 605; 3rd Avenue, N. Y.
Professional Baking, Wayne Gisseten, 2nd, 199, John Weily & Sons 605, 3rg Avenge Ny
Theory of Catering, Kinton Ceserani, 7th, 1996, Hodder & Stoughton Educationq| 3'33'565, .
London )
Food Commodities, Bernard Davis, 4th, 1998, William Heinmen Ltd. 15, Queens Street, gy
London

Basic Cookery The Process Approach, Daniel R. Stevenson, 5th, 1997 Stanley Thomes i ‘
Station Drive, England.

Basic Cookery - The Process Approach, Daniel R. Stevenson, 5th, 1997,

Kitchen a float galley management & meal preparation, Joy Smith, 2002, Warsash Navicd
Dibles Road, Warsash, Sonthampton 5031, 9 H2, UK

Cruising Cuisine, Kay Pastorius, 1997, Warsash Nautical Books 6, Dibles Road, Warsash,
5031, 9 H2, UK

The care & feeding of sailing crew, Lin Pardey with Larry Pardey, 1995,Warsash Nauficallit
Dibles Road, Warsash, Sonthampton 5031, 9 H2, UK

Professional Chef, American Culinary Institute, 1996, John liley & sons, New York.
Theory of Cookery, Krishna Arora, 1988, New Delhi, Frank Bros. & Co.

The Art & Science of Culinary Preparation, Jerald W. Chesser, 2003, Education Insiluied!®
Culinary Federation. :
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rJ"ergOrB essment
g

%
tests (of 20 marks each) to be
c SS cond
e “f 60 marks of these class tesis shal bléc:tced by facui

Y during the oz sdemic year.

fi
d " _ore onv
0" 50 erted 1o _
: ]Orlqlurdﬁon' onduct 20 1o next i~*zger for “ral

@ s should be conducted after compiey;

sS tes Ion of ey
o B ey two units,
N

ation Question Paper

.' IEXamin LE "
| Fma /JM XAMINATION DURAT'QN 3 HOURS

ot .
W Units Maximum Marks ]
, G‘.leaﬁaﬂ paperl T10 6 . :2 5 - Remarks
#.nm g i}g” answer type questio=s. Total 12
Ot're?nuis’ﬂon of 2 mork_f. ezch to be
Jiiempted from a choice of 15 sub
. 5 _ quesh_on_s
{ DeSCf_'phve questions. Twz sub
questions of 5 marks eact o be ;
attempted from a choics of 3 sub ‘,
question g
Q{, 2 10 Descriptive questions. Twz sub b
questions of 5 marks eacr "o be ‘ i
attempted from a choicz 2f 3 sub l
) question * ]
/Qj””” 3 10 Descripfive questions. Twe sub \
. questions of 5 marks eacr o be
attempted from a choics 2f 3 sub \
] ) question ~
a5 | 4 . 10 Descriptive questions. Twz b
| questions of 5 marks eac™ ™ be
attempted from a choics =f 3 sub
L question
04 5 10 Descriptive questions. Twz b
| questions of 5 marks eac” Q be
attempted from a choics of 3 sub
B question _ . ;\‘
- Q7 5 10 Descriptive questions. Twz 30
questions of 5 marks eac™ ™D be
attempted froma choics 2f 35U J
| — | question
_88 -
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Conduct of Practical Examination

Assessment of Internal Examination

Maximum Marks 25

Duration 4 hrs.
/

¢ Candidate will be given a menu comprising of four dishes
Indent sheets and plan of work sheel fo be filled by the candidates of th

He / she is supposed to collect indents, prepare and presen

slipulated time.

* Assessment will be done as foilows —

t

Cleaning & securing equipment and working area is also to be done Withj
In Stip

.
A

m
ihe d enUh
Sheg in ?Qels'

Ulgy q "'.,‘

Personal
Grooming Colour Consistency - Taste Textura
5 l 5 l 5 S} 5
Assessment for External Examination
Maximum Marks 50
Duration 4 hrs.
Indent &
Consistency | Taste | Texture

Plan of work | Colour

Eournal
sheet _

Ls | —5 "1 %

7

Examination to be assessed b

Journgl, Indent and plan of worksheet and
examiner shall assess colour, consistency taste

-89

y internal faculty and external examiner, Interng
personal grooming cleaning ang seco.CU' L
. texture and.viva - voce. ¥ing g ef.l
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Marks 100
Contact Hours 49

s students,to gain knowledge about
ec'. _nd inventory control of food, beverq e

% lySIs an ge
gements of Cost

C[C]SSiﬁCOﬁOn of Cost

vari
Olcloohusrconfrol measures, calculation of break
olic and non alcoholic).

10 Hours

SALES CONCEPT
‘various Sales Concept
Uses of Sales Concept

10 Hours

B CONTROL

inventory Control
importance

Objective

Methods

Levels and Techniques

Perpetual Inventory

Monthly Inventory

pPricing of Commodities

Comparison of Physical and Perpetual Inventory
Beverage Control .

10 Hours

Purchasing
Receiving
323 Storing
324 Issuing

325 Production Control

326 Standard Recipe

63'2‘7 Standard Portion Size

328 Bar Frauds

429 Books Maintained

3210 Beverage Control

33 Sales Control

331 Procedure of Cash Control
5'3.3.2 Machine System

é3.3.3 ECR
84 NCR
85 Pre Set Machines
B4 pog
gg; Reports
3 Th
B efts

Cash Handling

-90-
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3.4
3.4.1
3.4.2
3.43
3.4.4
3.4.5
3.4.6
3.4.7

UNIT 4
4.1
4.1.1

41.2 .

4.1.3
4.1.4
4.1.5
4.1.6
4.1.7
4.1.8
4.1.9
4.2
4.2.1
422
423
4.2.4
4.2.5

UNIT 5
5.1
S.1.1
5.1.2
3.1.3
5.1.4
5.1.5
5.1.6
5.1.7
2:1:8
5.2
52.1
5.2.2
5.2.3

UNIT ¢
6.1
6.2
6.3

Budgetary Control

Define Budget

Define Budgetary Control
Objectives

Frame Work

Key Factors

Type of Budget
Budgetary Control

i

Variance Analysis
Standard Cost

Standard Costing

Cost Variances

Material Variances
Labour Variances
Overhead Variances
Fixed Overhead Variance
Soles Variance

|}’roﬁt Variance :

Preak Even Analysis
IBreokeven Chart

PV Ratio

lbontribuﬁon

Marginal Cost

Graphs

I '

{‘MENU AS A MANAGEMENT TOOL
Menu Merchandising
Menu Control

Menu Structure

Planning ,

ﬁ’ricing of Menus

iypes of Menusi

Menu as Marketing Tool
Layout

Consfroins of Menu Planning
lAenu Engineering
Definiion and objectives
Methods

Advantages

IAIS (MANAGEMENT INFORMATION SYSTEM)
Reports

Calculation of Aclual Cost

Daily Food Cost

-9 -
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g ’VERS'TY OF M YEAR — il
UN o thly Food Cost
,an‘sn‘col Revenue Reports

5 Cuﬂ’”‘aﬁve and Non Cumulative

:J ce BoOk:' 7

el
pefe' y food & Beverage Service Mana
fes e Service, Sudhir Andrews
f rod peverad Service, Dennis Lillic J
| 1 ocp0 verage ' rap,John Cousi He e
! ;:od .""On%ijuccﬁono" 338 ?U'iton Road, Lomdion sins Robert Smith, Fifth, 1998, Hodder and
3 aud 4 onal Guide to Drinks, United Kingdom Bart P - ouse.
;n e ]naaﬂﬂgyidge ) Lofn g?r;(sw 1VZSA enders’ Guild, 1994, Vermilion, Random H
Loyvan Book of Drinks, Shatbhi B i s P
X wrong . PBasu, First, 199 A,
106 agé. ,GRoa' rr0 Morg, Girgaon, Mumbai 9. Business Publications Inc., 229/
. Uaf:::; 4 Allas ilfswt';gg. Hugh Johnson, Fourth, 1994, Mitchelie Beazley, Michelin House, 81 Fulham
fhe don SY
: 4 ¢ Lon . . . .
K“G"éngui“ wine Book, Pamela Vinoyke Prile, First, 1984, Allen Lae Penguin Books Ltd. 536, Kings
R9 ok OF Wine, Stuart Walton, First, 1997, Joanna Lorenz Annez Publishing Ltd.. Hermes House, 88-
i e Sok Friars Road, London SE!I SHA

a E;ew wine Companion, David Burroughs and Norman Bezzant, Second, Wine and Spirits
e

[ cation Trust , ,

@010 iquors, Rosalind Cooper, First, 1982 M.P Books, P.O Box 5367, Tucson, AZ 8573

| coite N .

£ smﬂ:;3 t Wine Book, Hugh Johnson, Twentieth, 1997, Mitchelle Beazley, Michelin House, 81 Fulham
7.?0;d London SW3 6RB .

| Roo Facilities and Planning, Edward A Kazarian, Third, 1989, John Wiley and Sons

0
o adService '
| -':ggs ond Beverage Management, Bernard Davis, Edward Lockwood, Second, 1994, Butterworth

I " heinemann . )
f ‘:%;erand Waitres Training Manual, Sandra J. Dalmer,Kurt W. Kohl, Fourth, 1926, John Wiley

'« jarkefing bY Menvu, Nancy Loman Scanlon, Third, 1999. .John Wiley
' yowlo Manage a successful bar, Christopher Egerton Thomas, 1994, John Wiley

gement, Brian Varghese

i
7
i
[
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Pattern of Question Papsr

(Third year B.SC. Maritime

Theory Internal Assessmenl ,

Total three class tests (of 2
40 marks O

Total score of
calculation.

. These class tests should

Questions in
_Examination Paper
Q-

i i-ation Question pPaper e
_Pattern of Final Examind vestlo Exﬂg S TEATOR RO

* -
-

ospitality studies)

0 marks each) io'be'ccilngucfed by facy) g
|ass tests shall be conve un
e e fled fo 29108y,

g ™

be conducied after completion of every tyq e
Ifs,

Maximum Marks *

Rf\m

My

o Shgrt answer fy 5 :
SUD questiop of 9 QUesﬁQ_

aftempteq from qmun“ 8,

questions Chojge 0;% \

Units
1to b

Descripfive ks
. QUes H "
Qoestions of:5 m:rokrs\s' Mg g

attempled f €ach
© b
question "C ch%eg?

Descripfive quas !

QUeSﬁOns of 5 m S TWOS'Jh
Q
attempted from q Mot

question

3 10

Descripti‘%

questions of 5 mqrks

€Qch fo;
attempted from q chg;ih loge
question Ceafsy,

Descr}ptivm
questions of 5 marks eqcpyy,
attempted from a choice gy,
question 3

: 10 Descriptive questions. Twowp
questions of 5 marks each fo:
attempted from a choicedl ]y

question

Descriptive questions. Twosub
questions of 5 marks eachfot:
attempted from a choice ol
question
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H
&4 ol’iec

W

AN

Fat

M o

i

!
1.

14
141
142
1.5
151

- UNIr2

21
12
33
2
25
U

oUrsels:jusf
1 iy

to establish 1h€f importance of Accom
It also equxgs the student to acq
e n9quired standards in this area and to &
1
{;imv-
ofEL- DESIGN & PLANNING

H '
| pesign
ggfsiegn consideration

Amacﬁve Appearance 3
gificient Plan ;
ood Location
quitable Material -
ood workmgnshrp
sound Financing
Compeieni Management
|nteriof Decoration
glements Of decoration
Colour & its role in décor —types of colour scheme
windows & window freaiment
Lighting & lighting fixtures
Floor finisher
carpets
furniture & fittings
Accessories
gack Ared

Laundry
. Commercial & onsite laundry

Flow process of Industrial at Laundry — OPL
Stages in the wash cycle
Laundry equipment & machines
Layout of the laundry

Laundry Agents

Dry cleaning

Guest laundry / valet service
Stain removal

Staff Locker Room

Design & layout

Llegal Requirements

Receiving Areas

Design & Layout

PLANNING AND ORGANISING THE HOUSE KEEPING DEPARTMENT

Area inventory list

frequency schedules
Performance and Productivi
lime and Motion study in HOUS
Standard Operating manuals -
Job allocation and work schedules

_94 -

ty standards .
e Keeping operations
Job procedures

YEAR - {lI

Marks 100
Contact Hours 60

n_'nodcﬁon and Foqilily Management within the
uire knowledge skills necessary to successfully
onsider all aspects of cost contro! & establish

10 Hours

10 Hours
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27  Calculating staff strengths & p

i .n e{s .
2.8 Ir?otlriﬁ:;eurf o, Sevising training programmes for HK staff iy

2.9 Inventory level for non recycle;i items
2.i0 Budget and budgetary controls

2.11  The budget process ‘

2.12  Planning capital budget!

i eration budget )
3:3 | ggg?;?swgoﬁudget - controlling expenses -income statemen,

215  Purchasing systems — methods of buying

V] d control
A Stock records - issuing an _
g.lg Contract services - advantages & disadvantages

2.18  Tvpes & guidelines for hiring contract services

lanning duty rosters, team Work ong,
: &

UNIT3  FLOWER ARRANGEMENT ANDl INDOOR PLANTS A
nt in Hotels
gl ?cc;:'\i/;:frrnaerrrw?g?\edmr:oteriol required for flower arrangement
3.3  Conditioning of plant material
3.4 Styles of flower arrangements
3.5 Principles of design as applied to flower arangement
3.6  Selecticn and care

UNIT4  COMPOSTION, CARE AND CLEANING OF DIFFERENT SURFACES

. 4.1 Metals [}
4.2 Glass
43 Leather, Leatherites, Rexines
4.4 Plastic
4.5 Ceramics
4.6 Wood

4.7 Wall finishes
48 Floor finishes

UNIT5 WATER AND WASTEWATER SYSTEMS 0y
5.1 Outline major water heating concerns and options
5.2 Identify various water system maintenance concerns
3.3 Describe issues associated with swimming pool water systems

5.4 Explain why hospitality operations should implement water conservation
practices carefully

UNIT6 ENERGY MANAGEMENT & CONSERVATION

6.1 General guidelines for entry conservation in
* Kitchen

* Maintenance Department

. Housekeeping Department, Back & front areas
* F&B Service

*  Other Departments

6.2 Legal requirements for commerciql establishment
6.3 Energy Audits

10 Hom
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g1y 0 | | YEAR - (1

sﬁon Paper:- £
o of ?;ce Maritime Hospifality Studies)
N7 e ’ .
] aﬂ eor
{Th]f y nal Assessment
f

- ot ; ;
00 tests/(of 20 marks e
Al | hree class ( ach) to be conducted by faculty during the academic year.

: ks of fi
- 0l (core of 60 MArs obinese class fests shall be converted fo 20 1o next integer for final
. L?chuloﬁon'

s class tests shouid be conducted after completion of every two units.
)

f final examination Question Paper
0o FINAL EXAMINATION (DURATION 3 HOURS)

ions in i i
Jestions Units Maximum Marks Remarks

| minafl® 11 =
:Exd =3 06 20 Snort arswer type questions. Total 10

sub question of 2 marks each fo be
attempted from a choice of 15 sub
questions

Q-2 . ] 10 Descriptive questions. Two sub
questions of 5 marks each to be
attempted from a choice of 3 sub
question

Q-3 2 10 Descriptive questions. Two sub
questions of 5 marks each to be
attempted from a choice of 3 sub
question

Q-4 : 3 10 Descriptive questions. Two sub
questions of 5§ marks each to be
attempted from a choice of 3 sub
question

Q-5 4 10 Descriptive questions. Two sub
questicns of § marks each fc be
attempted from a choice of 3 sub
question

5 10 Descriptive questions. Two sub
questions of 5 marks each to be
attempted from a choice of 3 sub
question

6 . 10 Descriptive questions. Two sub
questions of 5§ marks each to be
attempted from a choice of 3 sub
question
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UNIVERSITY OF MUMBAI
EMENT = PAPER (I

COST & FINANCIAL MANAG
(FINANCIAL MANAGEMENT)

M,
Co
Objeclives:- "
. N ina awareness ol the role of financiq me
:jtl‘l:x151(\:!"\J1(t\n‘\;,:\,l\d(«f'l(«‘\\r': 3:\]; l‘i:\::)ul‘i)::’l‘:('l!it ys and thoir implomentalions g ls|;<l.:;r?!?;'r::rf;'l fry \?
| )1,," 'w“‘
UNITT  FINANCIAL MANAGEMENT ,""','
1.1 Meaning And Scope
NN Meaning of business financo
1.1.2 Meaning ol financial management :
1.1.3 Objectives of financial management .
1.2 Financlal Statement - Analysis and Interpretation
1.2.1 Meaning and types of financial statements
1.2.2 Techniques of financial analysis
1.23 Limitations of financial analysis
1.2.4 Practical Problems
4
UNIT2  RATIO & FINANCIAL STAIEMENT ANALYSIS ?
21 Ratio Analysis d

2.1.1 mMeaning of ratio
22.2 Classification of ratios
223 Profitabilily ratios
224 Turnover ratios
225 Financial ratios
2.2.6 Du Pont control chart
22.7 Practical Problems
2.2 Funds Flow Anclysis
2.2.1 Meaning of funds flow statement
222 Use of funds flow statement
223 Preparation of funds flow statement ,
22.4  Trealment of provision for taxation and proposed dividends (as non-current I %
2.3 Cash Flow Analysis g
2.3.1 Meaning of Cash flow statement
23.2 Preparation of cash flow staiement
23.3 Difference between cash flow and funds flow analysis
23.4 Prc~tical problems

UNIT3  FINANCIAL PLANNING - MEANING AND SCOPE 10k
3.1 Meaning of financial Planning
3.2 Meaning of Financial Plan
3.3 Capitalization
3.4 Practical Problems

-97 -
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l -
UN cAP"AL EXPENDITURE 10 Hours

UN" 4 Mcﬂ"i”g ol Capilal Structure
4l raclors Determining Capital Structure
17 point of indiflerence
4 P actical Pt oblems

WORKING CAPITAL MANAGEMENT 10 T
uNlIS concep! of Working Capital
5.1 Factors determining working capilal needs

‘1 over frading ond under trading
53
'3 ASICS OF CAPITAL BUDGETING ' —
UN'I importance of Capital Budgeting A
:2 capital Budgeling appraising methods
63 payback Period
6.4 Average rate return

65 Net Present Value

6.6 profitability Index

¢7  Infemnal Rate of Return
68 practical Problems

geference Books:-

fincncial Management, Viva Books

sirategic Financial Management, Deep and Deep Publications

gifective Financial Management, Anmo! Publications

Financial Management, Anmol Publications

rinancial Management, (M Pandey., Vikas Publishing House (Published: 1999)

financial Mconogement, Agarwal: Banerjee; Pragaii Prakashan ‘

financial Management, Kulkarni, P.V; Satyaprasad, B.G; Himalaya Fuisiishing nouse (Published:
2002) ,

Rafio Analysis for Small Business, Sanzo, Richard; Books for Business (Published: 5/2005

9 EHnancial Planning and Management, Ghosh, Anmol Publications (Published: 1999)

0. inancial Planning for the Entreprencur, by Vauahn, Donald E.; Publisher: Prenifice Hall (Published:
7/1996)

oo o

(==

Pattern of Question Paper:-
(Third year B.Sc. Maritime Hospitality Studies)

Theory Internal Assessment

Total three class tests (of 20 marks each) fo be conducted by faculty during the academic year
Tolal score of 60 marks of these class fests shall be converted to 20 1o next integer for finqi
calculation. '

These class tests should be conducled after completion of every two uniis,

.98 -
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pattern of Final [ xamind

Questions in
fxomination Fapet
Q-1

Wion Question

, FINALLT

Units
1106

rapet
XAMINMI()N (l)llk

o0

10

ATION 3 HOURS)

Maximum Marks

Y fsp‘

- —

A = T ¥ quﬂl‘l“
Short answer lype o
suby question of 2 4, é:hm,, »
altemplod from 0 che ' By, :,‘
questions g, e
Descriplive questic ™
questions of § Marks Jug,

i

:li!’)n"‘ I ""
)

altempled from ¢ ¢y, ' 1
question " Ca gy,

10

10

Descriplive quesfion, 7,
cquestions of 5 maorgs f'-., :’U “
atlempled from o o1
question
Descriplive questions 7,
questions of 5 mar, eq»,J b
attempled from a ch,.. ot
_queslion ooy,
Descriplive qum"\ /
questions of 5 marks eq- ;
altemplted fromg choiw
_question

a Ch("» v
(¢ o fJf 9,
v “,

s
4

.

hiot.

el
Cvola,%

o

Descriptive QUQW‘
questions of 5 marks eqep, fo »
attempted from a choice otg‘:
question N

Descripfive questions, Twg s~
questions of 5 marks each 1y,

attempted from a choice of 35r

question
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N

‘ rglNC’

cfives
v gble i designed 1o enable studeni
wbiect B e concept of fotal qualit
nis "L)a” them )
pif"

~

TR
R

1.2

”

1.9
1.4

33
33
332
333
34
34

VERS

pLes OF

Evolulion — development — scho

1Y OF MUMBAI|

MANAGEMENT

INTRODUCTION.
Infroduction
Orientation to management tho

Management defined

ROLE OF MANAGER

Professional manager and hjs tasks
Managerial skills - roles — levels
Managerial ethics and organizal
Management process

MANAGEMENT PROCSSES

Planning

llustrative Case study

Planning process in detail

Types and levels of plan

Why plans fail

Problem solving and decision making
Organizing

Organizing and organization structure
Organization chart

Principles of organization

Scalar principles
Departmentation

Unity

Span of control

Centralization and de centralization
Authority and responsibility
Delegation !
Lleadership

Definitions

Leodership Theory

Team Building

Controlling

Basic concepts

Definitions — process and techniques

YV VYV Vv v

‘—/

P
7

- 100 -

to list management o
Y management,

ught process
ol of mMmanagement

ional culture

YEAR - i

Marks 100
Contact Hours &Q

bjectives and managerial function: also
10 Hours

10 Hours

10 Heors
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Reference Books:-
& Banerjee, Pragati Prakashan

NN A G R e

Rele

10.

paitern of Question Paper:
(Third year 8.Sc. Maritime HOs

UNIT 4 COMMUNICATION
4.1 Importance = Message component
4.2 Modes of communications
4.3 Listening and listening checks |
:I
UNIT S MANAG[M[NT‘ BY OBJECTIVES kY
5.1 Definilion [
5.2 process of MBO
"
UNIT & TOTAL QUALITY MANAGEMENT Y
é.1 Definihon
6.2 Need ond importance
8.3 Criteria for TQM - Leadership o I,
&4 information and analysis. stralegic
8.5 pianning HRD and HRM Process ‘
amanocgement business results

Customer focus and salisfaction

principles of mManagement, Agarwal
Principles of Management, Cliffs Notes, Ellen A. Benowitz,Publisher: Cliffs N
Principles of Management, R. N. Gupata, s.Chand & Company ofes
principles Of Management, N.Kumar, Anmol publications
ent: Theory, Practices and Techniques, Nirmal Singh,De
YEEDE D

Principles of Managem
principles of Management For All, IMS Publications
ment and Industrial Ps:ychology. T. A. Sivasubramaniam,1
tration, Chandra Bose, Chandra, Pfer‘lﬁE eP Eb'[ifmiom
Q 0”“60

principles of Manage
principles of Management and Adminis

Creativity In Management (Effective Decision Making By Thinking Differently) Srin: '
Deep Publishers - ' ¥)-Sinivas Shingpy, '
Unlearning The Fifth Discipline: Power politics And Control In Organnization :
publications S Devi pcey.

ep P,

pitality Studies)

Theory Internal Assessment
Total three class fests (of 20 marks each) to be conducted by facully during the acodemes
Total score of 40 marks of these class tests shall be converted fo 20 to next integer fr!
calculation.
cted after completion of every two unifs.

These class tests should be condu

- 101 -
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OF MUMBAI -
Y & - YEAR - 111

., U | examinafion Q;:;:qsﬁon Paper
: ALE
| M_ %M[ﬂm DURATION :’s_HouLs) —
! s in Units : : '
: G"e;:;on paper {06 ws Mk g, 523
in
o0 : 20 Short answer type questions. Total 10
L sub question of 2 marks each to be
L , : attempted from a choice of 15 sub -
] e — questions
1 L 572 10 Descriptive questions. Two sub
| Questions of 5 marks each to be
| : : attempted from a choice of 3 sub
I —_— question ¥

' /@/3/’_ 10 Descriptive questions. Two sub

questions of 5 marks each to be
attempted from a choice of 3 sub
3 question
Q-4 10~ | Descriptive questions. Two sub

- questions of 5 marks each to be
aftempted from a choice of 3 sub
question

)/O-S'r 4 10 Descriptive questions. Two sub
, questions of 5 marks each to be
attempted from a choice of 3 sub

i guestion
a6 S 10 Descriptive questions. Two sub
questions of 5 marks each to be
attempted from a choice of 3 sub
; question

Q-7 6 10 Descriptive questions. Two sub

_ questions of 5 marks each to be
attempted from a choice of 3 sub

question
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HUMAN RESOURCE MA

Objectives:-

This subject

Development also ena

NAGEMENT

is designed to give students basic knowledge aboy

field of management.

UNIT 1
1.1
1.2
1.3
1.4

UNIT 2
2.1
2.2
2.3
2.4
2.5
2.6

UNIT 3
3.1
3.2
3.3
3.4
3.5
3.6

UNIT 4
4.1
4.2
4.3

UNIT 5
5.1
5.2
5.3
5.4

PLANNING PERSONNEL FU NCTION

Planning personnel function
Personnel management environment in India

Functions and operations of personiel office

Manpower planning
Macro level scenario of human resource planning

Concepts and process of human resource planning
Methods and techniques - demand forecasting
Methods and techniques — supply forecasting

V VYV vy

JOB ANALYSIS AND DESIGN
Job analysis

Job description

Job specification

Job evaluation

Job evaluation methods

Job design

ACTION AREA
Selection and recruitment

Induction and placement -
Performance appraisal

Performance appraisal methods
Transfer promotion and reward policies

Training and development
» On the job training method

MEASUREMENT OF HUMAN RESOURCE PLANNINGS
Human resource information system ‘

Human resource audit
Human resource accounting

HUMAN RESOURCE DEVELOPMENT
Introduction to Human Resource Development
Evolution and importance of Human Resource Management

Human Resource Development Strategies
Human Resource Development culture and Climate

- 103 -
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bles’ them 10 comprehend the importance of hyp i
. an ,

IOH.-.

10y,

10 Hour

10 Hous




; NI .

: U MANAGING CONFLICTS 10 Hours
UN‘” personal conflicts
4! pepartmental conflicts

42 rade Unions
63 pmployees appraisal and confrontations

tourism And Hospitality, Ross Lee, Thomson Learning (Published: 2004)
. HEY snatysis at the Speed of Reality, Darin E. Hartley,HRD Press
) Jog alysls: Men)ods, Seseorch, and Applications for Human Resource Management in the New
3 Ja'uennium. Brannick. Michael T.; Levine, Edward L.; Levine, Edward L.:Sage Publications
M _an Resource Management, Bhattacharyya,Executive Excellence

Hum an Resource Management, V. K. Sharma,Viva Books
H yman Resource Management And Human Relations, V. P. Michael,Himalaya Publishing House
ynaging Human Resource, DBN Murthy,UBs Publishers Distributors Lid.
reformance Measurement And Management,Suii, Executive Excellence
" yman R;sozg:g)-' Management: Principles And Practice, Aquinas, Publisher: Vikas Publishing House
g lished:

0 mﬁag;ng People, VSP Rao,Executive Excellence

In

TO O T et 2.

| n of Question Paper:-

[
patte B.Sc. Maritime Hospitality Studies)

(ird year

ory Internal Assessment

e

Iotal three class tests {of 20 marks each) to be conducted by faculty during the academic year.
Tota! score of 60 marks of these class tests shall be converted to 20 to next integer for final
calculation.

These class tests should be coriducted after complefion of every two units.

Pattern of Final Examination Question Paner

FINAL EXAMINATION (DURATION 3 HOURS)
Qtlxeslions in Units Maximum Marks Remarks
txaminalion Paper ,
2 Q- 1106 20 Short answer type questions. Total 10

sub question of 2 marks each to be
attempted from a choice of 15 sub
questions

Q-2 ] 10 Descriptive questions. Two sub
questions of 5 marks each to be
attempted from a choice of 3 sub
question

Q3 2 10 Descriptive questions. Two sub
questions of 5 marks each to be
attempted from a choice of 3 sub
question

\m_ 3 10 Descriptive questions. Two sub
questions of S marks each tc be
attempted from a choice of 3 sub

S question '

3 - - 104 -
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i YE/\
3

- —— Descriplive quasp
Q-5 4 vastions of § 1O Ty,
questions of 5 mark wo Sl
atlempled from (," Bacy, Iy ;
queslion “hoicg . 0o
- e " e .
BN MR B Doscripl i T
IRy < 1 5 10 scriplive AUestion, 1~
— Questions of 5 may, - o+

,lJt p,
ey, D '
' allemploed from ¢ ”. Moy

('h("(:(} of i

- —_— e —

— TR 10 DCSC'_'D“VO QUOSIio\ns‘;'fW‘-
. Questions of 5 mepys )
attempled from q gy, 1ot
_question “Cofy,,

W

' ™~

W
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OF MUMBA
TY , YEAR - Il

Marks 106
Contact Hours 60

pl° , .aned to impart kn
s desid yne owledge amongst students on different intemal and external

_qie {ing strategies within an oraanizati o
P!l';liiq'isesotgl;eftc)frﬂu!oled10 accomplish miSS?Onn;g't:);‘e:fw mission stafement are mode ond how
g oRGANllATIONAL STRATEGY
UN'111 Miséion 10 Hours
I » 'M|s§|on statement elements & its importance .
objectives
12 » Necessity of formal objectives
» Objective Vs goal )
3 strategy
' » pDeveloping strategies
» Adaptive search
) » Intuition search
3' 5. strategic factors
» Picking niches
7 Entrepreneurial approach
UNIT 2 ENVIRONMENTAL AND INTERNAL RESOURCE ANALYSIS 10 Hours
2] Need for environmental analysis
22 ey environmental variable factors
23 Opportunities & threats
% Infernal resource analysis
24 Functional areas resource development matrix
25 sirengths & weaknesses '
» Marketing » Personnel
» Finance » Organization
» Production
10 Hours

UNIT 3 STRATEGY FORMULATION
3.1 Strategy (General) alternatives
» Stability strategies
» Expansion strategies
» Retrench strategies
% Combination strategies
3.2 Combination strctegies
Forward integration
gackward integration
Horizontal integration
Market peneiroﬁon
Market development
Concentric diversiﬁcaiion

v YV Y.

-
7

Y VY
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3 Conglomorale livorsification
y  Hodzonlal divorsitication
s Jolnt vonlure
3 Rolrenchment
v Divostiture
y  Liquidation’ .
»  Combinalion
UNIT 4 STRATEGIC ANALYSIS AND CHOICE (ALLOCATION OF RESOURCES)
4.1 ractors influencing cholce g "%
»  Slralegy formulation |
42 Input slage i
» Infernal faclor ovalualion malrix :
»  Exlernal laclor ovaluation maliix
»  Compelitive profile malrix
4.3 Maltching stage
¥ Strenglh malrix = weaknesses- opportunilies- Threats (TOWS)
»  Sirategic posilion & aclion evalualion malrix (SPACE) )
% Boston consulling group malrix (BCGM)
¥ Inlernal - Exlernal matrix
¥ Grand stralegy matrix
4.4 Decision Stage
Quanlilative strategic planning matrix (QSPM)

UNIT 5 POLICIES IN FUNCTIONAL AREAS o |
5.1 Policy Ol
5.2 Product policies
5. Personnel policies
5.4 Financial policies
5.5 Mcrketing policies.

5.6 public relation policies

UNIT STRATEGIC IMPLEMENTATION REVIEW AND EVALUATION 10 o,
6.1 Mckinsey 7-S framework
6.2 Leadership & managemenl Style
6.3 strategy review and evaluation

% Review underlying bases of strategy
» Measure organizalional performance

¥ Take correclive aclions

Reference Books:-

strategic Management, by Byars, Publisher: McGraw-Hili ISE (Published: 1996)
strategic Management, by Pearce; Robinson, Publisher: McGraw Hill

strategic Management in Action, by Coulter, Mary K., Prentice Hall (Published: 10/2004)
Strategic Management Of Energy Corservalion, PR Shukhla, Publisher; Oxford & IBH publishind
Accounting And Management In Theory And Practice, by Pramanik , Alok Kumar, Deep b

Pubilishers (Published: 2003)

LA wN —
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V JersITY OF MUMBAI
NIVE

| YEAR - [l
U
Designlgme nt Programs, by Shukla, Archana,
¢ Mainnac%s policy And Strategic Management, by Che
pus
question Paper:- 5
; a“em gr 8.5c. Marilime Hospitality Studies)

’ !Inifd ¥e {
lnfe"‘al Assessment
pe’
fold three c;c(nsz(i)ers‘t\sosgsi %g W\orks each) fo be conducted by facully during the acoz:=~ic yea
* oldl sCOre €se class tests shall be converted to 20 to nex! inteos or fir
qlculation o IR
these. class tests shouid be conducted after compietion of every two units
’
forn of Final Examination Question Paper
WV’T FINAL EXAMINATION (DURATION 3 HOURS)
stions . .
)gxaga?:ation Paper bk Maximum Marks Remarks
= Q-1 - 1o é 20 Short answer type questions. "2z 10
sub question of 2 marks eac” ": o=
aftempted from a choice of ": .0
questions
Q-2 ! 10 Descriptive questions, Two suz
questions of 5 marks each ¢ o=
attempted from a choice ¢ : .o
question
Q3 2 10 Descriptive questions. Two suz
questions of 5 marks each ic o=
attempted from a choice o : .0
[—— question
Q-4 3 10 Descriptive questions. Two suz
questions of 5 marks each ic ==
attempted from a choice ¢ > i.c
question
\ Q-5 4 10 Descriptive questions. Two suc
ﬁ questions of 5 marks each o 7=
i altempted from a choice of - .2
] _queslion
Q-6 5 10 Descriptive questions. Two suz
questions of 5 marks each to 2=
aflempled from a choice o - x.c
question
Q-7 4 10 Descriptive questions. Two suz
queslions of 5 marks each tc o=
atlemplted from a choice 2 - =.c
. queslion
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N

PROJECT Mg, |
COMQC'H '1

o

Objective:- h"l

i i i interprefation and analys;
il e students with dala co!lecflons, in : ysis
i ictber eveloping a presentation based on the project Unde”Oken

. To train student for d

mit a Project in cn\:/ of the core subject und_er the QUidGnce

basec on resecrch methodology taught in the theory C’Qo e,

h the subject cf Research Project. Inputs can be given tOssth Do
e

S?U.qwf

Candidates have to sub
facully; the project shall be
students on how to approac

during the institute tenure. »
UNIT1 ~ INTRODUCTION TO PROJECT WRITING "
1.1 Meaning and ohiectives of project 1 Oty
1.2 Types of project
1.3 Project approaches S
1.4 Criteria of good research v
1.5 Problem faced by researches
1.6 Pictorial Representation and Interpretations
UNIT2  PROJECT DESIGN j oy,
2.1 Meaning and need for project design
2.2 Features and important concept relating to project design
2.3 Different project design
2.4 Important experimental designs
UNIT3  METHODS OF DATA COLIECTION | 2 Hous
3.1 Coliection of primary data
3.2 Different methods to coliect secordary data
UNIT4  REPORT PRESENTATION TECHNIQUE 48 Hous
4.1 Compilation of report 2
4.2 Presenting the report

4.3 Group Discussion

UNITS  SUBMISSION OF PROJECT

NOTE: Classes forunit 1, 2 & 3 shall be conduct{ed at the beginning of the academic year only and after
that students will be given time (48 hrs.) to make their projects.

Candidate is required to submit his/her project report in duplicate one month prior to final examindfo®
One copy will be kept with the college for future references/ guidelines.

Candidate will be adjured on the basis of project report, presentation, group discussion and vive.

-109 -
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omance of candidate shall be assesseq on the basis of
pef Report ’

presentation

Group Discussion

interview / Viva voce

rded to i :
crades to be awa candidate on the basis of percentage of marks he / she scores is as

follows = _
F/G,r;dj Marks

o) 2 90%
L

A+ >90 2 80%

A >80 270%.
[

B+ >70 2 60%

B >60 = 50%
-

C < 50%

e -110-
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INDUSTRIAL TRAINING YEAQ
(22 WEEKS) \

Objective of industrial interface is to provide to sfudents the f'eel of the actyq) Work:

to gain practical knowledge and skills, which in furn will mofivate, develop ang tr)k'f‘g eny;

Industial interface is also expected 1o provide the students the basis 1o idOnIi[y '}l}lld' I
] ‘Gir

area of interast, I'-(!y

1. RESPONSIBILITIES OF THE TRAINEE

! Should be punctual.

2 Should maintain the haining logbook up-to-date.

3 Should be attentive and careful while doing work.

4 Should be keen 1o learn and mainiain high standards and qudlity of work

S5 Should interact positively with the organization staff. ) "

é  Should be honest and loyal to the organization and towards thejr trainin

7 Should get their appraisals signed regularly from the HOD's or training mg'

8  Gain maximum from the exposure given, fo get maximum practicg know?OQEF-

¢ Should attend the training review sessions / classes regularly, Cdge ang,,

10 Should be prepared for the arduous working condition and should fgee the

11 Should adhere to the prescribed training schedule., m DOSI‘HW_.,Y

12 Should take the initiative to do the work as training is the only time whe '
maximum exposure. ¢ Yoy C,

13 Should, on completion of Industial Training, handover all the reports, PPy 4
and completion certificate to the institute. Qs g,

2. RESPONSIBILITIES OF THE INSTITUTE

1 Should give proper briefing to students prior to the industrial interface

2 Should make the students aware of the industry environment and Expectations

3 Should coordinate regularly with the Organization especially with the fraining m.o

4 Should take proper feedback from the students after the fraining. g,

S Should brief the students aobout the appraisals, attendance, marks, logbook ey
report. ' bery,

& Should cnsurc that change of organization is not permitted once the student ho .
interviewed, selected and has accepted the offer. &

7 Should ensure trainees procure training complefion certificate from ihe organizafion be,

joining institute. _
8 The institute should ensure that the trainees visit Ships as often as possible byt nninimum fre
times with the view to giving them an exposure to the actual conditions and wes:

atmosphere onboard the ship.

3. RESPONSIBILITIES OF THE HOSPITALITY INDUSTRY

First exposure: A young trainee's first industry exposure is likely to be the most influential in that perori
career. If the managers ; supervisors are uable or unwiling to develop the skills young frainees nesd
perform effectively, the latter will set lower standards than they are capable of achieving, fher#
images will be impaired, and they will develop negative atfitudes towards training. industry, and-nd
probability — their own careers in the industry. Since the chances of building successful careers i
industry will decline, the trainees will leave in hope of finding other opportunities. If on the other e |
first managers/supervisors help trainees achieve maximum potential, they will build the foundations ¢

successful career.

Nofe : The guide associated with Industrial interface should be of Assistant Manager and ct_JOVe:'U'{E
Human Resource / Training or any operational department where candidate is undergoing /"

training.
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(Form of Mr. / Ms.
el

PRt Particulars

/

A“endance

Punciuali'y

YEAR ~ Il

SESSED
oTE GHALLBE AS FOR HIS PERFORMANCE DURING His INDUSTRIAL TRAINING AS FOLLOWS :

For the period ------- fO mwmmaenn

Ability 10 learn

jeam spirit

on the Job Performance

|

Hvaiene and cleantinass of the areq

General Discipline

’_‘_,.—-——'—.—
communication abilities

[
Motivation Level

Ability to take responsibilities

| —

Planning Skills

|

Attitude

L

MARKS TO BE AWARDED BY INSTITUTE

subject knowledge (marks out of 10)

Training Report (marks out of 12)

COMMENTS @

Kindly Note : Rating 6 is for ouistanding, 5 for excellent, 4 for very good, 3 for good, 2 for fair, 1 for poor.

wh

Name g Signature of Appraiser

-112-
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Pl
=z
=z
7
>x<
,]
=
Ty
A

i 'menfs (Area/ Laboratory wi

Equipments (. s%y

Particulars/ Equipments

= IN 3 AUDIO VISUALROOM (F.Y.S.Y & T.Y) x}y\
7V Color (Minimum 21") with Trolley \\.’
2. | DvD/veD Player \s
3. |OHP \\]
4| LCD Projector ]
5. Comouter/ Laptop with Multimedia support  ——d__
il COMPUTER LAB (S.Y, & 1.Y) \1
6 o ith P4 processor . \:
7 Computers wi p 5
LAN Networking Q
9 UPS (As per the requirement] Recommended \
i ACCOMMODATION & FACILITIES MANAGEMENT LAB (F.Y & S.Y) \]\
10 Mock Guest Room - \]I

11 Color TV with Remote
12 | Wooden Catinet

13 Cupboard/ Almirah
14 Life Jackets

15 Safety Helmet

16 Bed Linen

17 Small Carpet

18 Luggage Rack

|

|

|

i |
T

19 Chair
20 Writing Table
2i Tabie Lamp h

22 _§edside Lamp
23 Single Beds & Mattress

24 | Blankets
25 Pillows/Pillow Slips
26 Small Cushions

27 Upholstered Sofa

28 Upholstered Chair

29 Big Cuskion: = '
30 Wall Hangings

31 Fire Extinguisher 1
32 Laundry Linen Cart ,__..2-—-!
33 | Chamber Maid Trolley ‘
34 MOCkL!p Guest Bathroom with Wash Basin Counter, WC, Bath 1 Each |
tub, Mirror and Guest supplies
e BUNKER BED '
35 Single Beds & Mattress 2
36 | Working Table ,_.---]/’J

-113-

(3 Scanned with OKEN Scanner



UN

VERSITY OF MUMBA|

-114-

ANNEXURE-]
@_ . Particulars/ Equipments
4,—- Chair ¥ Qly.
/35/ Cupboard e e ]
/3?,// shower Curtain ]
/.10/’ | Bed Linen I
| MOCKLAUNDRY SETyp 1o
e
— Cupboard With Racks o
,//"Ef lroning Board T :
~4__| roning Table e — -
—~ ”4'4 Stainless Steel Working Table ]
"’“‘,'g'# Linen Cart ; :
16 Washer Extractor/Dryer ‘ E f
EQUIPMENTS / CHEMICALS
gﬁ;ncra:e;glrc‘:;lsjv\'ei and Dry Vacuum Cleaner (With 1
Commercial Scrubbing cum Polishing Machine (With
attachments) !
Cleaning Agents (R1 to R9) -
Chemicals for spotting (as per syllabus)
ADVANCE TRAINING KITCHEN !
S. 5. Work Table ‘
S. . Work Station with Gas Stove 0
Deep Fridge T
Hot Plate e
Griller 1
S. S. Sink with Tap :
Chopping Board L
S.S. Container (different sizes) 30
Aiuminum Kadai -
Gastronomical Pans &
$.8.Thali =
Juice Strainer 2
Colander =
Potato Masher :8
Grate 10
Rolling Pin 10
Oil Dispenser 10
Wire Whisk 10
Tong 1
Slicer 10
Jhara 10
perforated Spoon 10
Flat Spoon o |
Rice Spoon
| ICC ¢
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Particulars/ Equipments R

>
=z
=z
=
[y
]

y.

Vet
L

_‘S“LEN;— Ladles (dlifferent sizes) K\*Z‘
— 36 | frying Pon — T
TV | BASIC TRAINING KITCHEN g |
1. |5.5.Work Table T
2. |s.s.WokStafionwith GasStove | e
3 |Deepfridue T~
4 | Hot Plale - \\8
—_—?-—4 —(:-aiilgr_. \‘
—_7;__—-‘ _5_; Sink with Tap \4
> | Chopping Board x\‘o\\
8. $.S. Container (different sizes) ) $
Q. Aluminurm Kadai ﬁm
10. | Gostronzomicct Pans ﬂ*()
1. | Juice Stiainer “*0
12. | Colander Fl\o
13. | Potato Masher *0
14; | Grate W
15. Rolling Pin 10
io. il Dispenser 10
17. | Wire Whisk 10
18. Tong 10
19. Slicer 10\4
20. Jhara 10
21. Perforated Spoon 10
22. | Fiat Spoon 0|
2. Rice Spoon 10
2 Ladles {different sizes) 10
25. Frying Pan 20
vi BAKERY (5.Y)
1. Fridge 1
2. Salamander 1
3. Dough kneader with attachments ]
4. Double deck oven 1
5. Gas Range (05 Burner) ‘ 1
6. S. 8. Almirah R
7. Moulds (as per batch size) ~
8. Cutters ( as per batch size) —
9. Nozzles and piping bags 1 set each
10. Trays (as per batch size) St
1. Cake stand ]
Vil TRAINING RESTAURANT (F.Y & 5.Y) (LT e
1. Fricge (Small) _—'_’l’/
2. !lce Cube Machine M_______L,,_«
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ANNEXURE-I
sr. No. Particulars/ Equipments Qty.

3. Micro wave oven R el A ]

4. Hot Case 1
/..5;—~ ‘Gas Range (05 Burner) / Gueridon trolley |

6. Bar chc?irs 3

7. Wooden Bar Counter !

8. Wine Stand !
9. Cocktail Shaker ]
’:’ 10. | Wine Bucket 1

11. | Wooden Almirah with shelf I

12. | Service Table / Side Board 2
i 13. | Bar Display ]
:14, Restaurant Table / chairs 20

15. | Dinner Plate (Ceramic) g 20

16. | Quarter Plate (Ceramic) 20
. 17._| Soup Bowl (Ceramic) 20

18. Soup spoon 20
19, | Bfast Tray (Anti skid) Black 6

20. | B'fast Tray (White) 6

21. Red Wine Glass 12

22. Hi Ball Glass 20

23. Tom Collins Glass 22

24. Rolly Polly Glass 20

25. Champagne Saucer 20

26. old Fashioned Glass 20

27. Champagne Tuiip 20

28 white wine Glass 20

29. Beer Mug 20

30. Crab cracker 1

31. | 6 cup Tea pot 4

32. Cup & sagucer (Ceramic) 20

33. Milk pot 6

34, Sugar pot )

35. | A.Pknife 20

36. A.P.Spoon 20

37. | AP.Fork 2

38. | Menu Stand $.8 8

39. Oyster Knife !

40. | Fish fork 20 __

41, | fish Knife -

Vil WARE WASHING (F.Y, S.Y & T.Y) g |
1. | Dish Washer !

2. | Geyser S L

L 3 |s5.5. Rack (03 sheif) Al 2

(3 Scanned with OKEN Scanner



UMBAI |
UNIVERSITY OF M ANNEXUR
; particulars/ Equipments & |
Sr. No. :
4 5§, Crockery stand —————\m
_.—-'TST""‘ 3 gin Sink with tap Q
— 6. | Cleaning Chemicals TETY) I
x| LIFE SAVING APPLIANCE (F.Y. & T.Y- x\s \
"] / r
1. | Life boat ' \\
2. | Inflated life raft on display \

. N 4 \
—5 | complete set of life raft equ19ment it \]
— - | Complete set of life oAl equipment E
| - - T T

5. |Immersionsults ____—— ]
""" 1 11t 'k ) j
4. Life jackets : *\
ive aids & 10
Z: Thermal proi‘echve ai \
__——-—-——-'_ 2 K 2
3 8. Retro reflective tapes -\
-t . . i
9. | Hydrostatic release unit (HRU] i \
. — |
10. | Lifebuoys T
11. | Man overboard markers —
— ot . T —— 2 I
12. | Selfigniting lights —
.. | L
13. | EPIRB (Model) I
X | FIRE FIGHTING APPLIANCE (F.Y. &T.Y.) ——
1. Dummies for search and rescue procedures ‘\2
2. | Fire hoses- 64mm *—4\|
3. Four nozzles (2 jet, 2 dual purpose) —
4. | Mechanical foam guns a‘
5. | pressurized water extinguishers I
6. Foam extinguishers 4
7. | 4.50 kg D.C.P extinguisher 1
8. | 10 kg D.C.P extinguisher ]
S. 6.8 kg CO2 extinguisher 2 |
Xl MEDICAL FIRST AID (MFA) (F.Y.)
1. | SART (Model) ) R
2. | Neil Robertson Stretcher ]
3. | First aid kit I
4. | Various spiints and bandages O
5. Resuscitation kit |
6. o o hirthi . 1
Emergeancy escape birthing apparaius (EEBD) ___________/
XIl | ENGINE ROOM EQUIPMENT (F.Y.) |
1. | Lubricating Oilf D.O/ H.O separator gy
2. | Boiler gauge glass ~ _—
3. | Centrifugal pump |
4, | Reciprocating pump ____,._-—-//
5. | Gear pump _/// L
b. Vane pump ‘_,——'//é :
i 7. ! Screw pum |-
8. |Gl v —
: obe valve a)return  b) Non return e
-7 -
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3
@]

o)
=
c
=
[we]
>

/-—'—'—'-—--—- -
Particulars/ Equipments

\

Qty.

|

sluice valve
putterfly valve
Quick closing valve

| >
ship side overboard valve
 Ship 22> — —

safety valve
“Reducing valve
gilge Strum box
| Bige S

SAFETY MAINTENACE (F.Y.&T.Y.)
safety helmets _ 10
Goggles i 10
cnfety Gloves Co 10 pairs
garmuffs 1n !
Dust masks y
safety Harness

ENCLOSED COMPARTMENT ENTRY EQUIPMENT (F.Y. & T.Y.)
Explosimeter ' ) ]
Oxygen analyzer 1'
3. Hydro carbon detector i
Vil | DISPLAY (F.Y., S.Y.&T.Y.)
‘World Maps | .
Model of Ships .
Wall mounted photographs of ships and ports
XV | Documents (F.Y.) |
1. Official Log book -

2. Articles of agreement -
XVl | ROPES (F.Y.) o
1 Manila Ropes (Various sizes) -
2 Synthetic Ropes (Various Sizes) o
3. steel wire ropes (Various Sizes) -
y B
5

= = ‘
- . . - w
wn

N

)

)

N

S

Xl

e

PP

=
<

Seizing twine and seizing wire

Heaving lines -
6. | Ropes and wire stoppers ' .

XVIl | Maintenance Equipment (F.Y. &T.Y.) ’
1. Chipping hammers, Scrapers and wire brushes
2. Paint brushes (various sizes and types)

XVIIl | LADDEZR (F.Y. & T.Y.)
1. Pilot ladder rigged up for praclice
2. Jacob's (Coolie) ladder rigged up for practice

XIX | IN-HOUSE SAFETY EQUIPMENTS (MANDATORY) (F.Y., S.Y. & T.Y.)

1. Demonstration Table o |
XX | Sounding Equipments (F.Y. < 1.Y.)
1. | uliTape ]

18- - —d S
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" siTY OF MUMBA

NIVE ANNEXURE-II"
J ~ TUITION FEES CALCULATION
OR FIRST YEAR B.Sc. M :
(EES gumon s RITIME HOSPITALITY STUDIES

Maritime Studies Faculty  p, Time |y
Food Production Faculty Full Time 1
Food & Beverage Faculty  pap Time. 1

Room Division Faculty Part Time 12
Financial Management Part Time 19
Faculty
—_—
Total

3 Faculties

: 22,500/~ (approx.) x 12 = 40 =
& ) 0 Rs. 20,250/- per student

Exam Fees

Il

Rs. 1,000/- per student

¢) Laboratory Charges
a) Food Production
22 practicals @ Rs. 180/- for
raw material and Rs. 36/- for
fuel and replenishments
= 216x22=475,/-

b) Food & Beverages
for consumables and
replenishments = 1,200/-

¢) Accommodation & Facility
Management
Cleaning materials, chemicals
& replenishments = 1,800/-

d) Maritime Studies Practicals =
3,250/-

(Total a + b + c+d) * o= Rs 11,002/- per student

_D) * Administrative Cost Rs. 8,600/- per student

Total A+ B+ C +D | Rs. 40,852/- per student

Proposed fees for 1 Year = Rs. 40,000/-

ks“""“ﬂl'y of Operational Cost & Administrative Cost is given in Annexure — III °

-120-
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FEES FOR SECOND Y

A)

B)

&)

B

Tuition fees ‘ s
Maritime Studies Jecturer rI)a e
Food Production Faculty ’ar A
Food & Beverage Faculty Part 11mc¢

Total

1% x 22,500/- x 12 +40

Exam Fees

Laboratory Charges
(a) Food Production

24 practicals @ Rs. 216/~ +

Fuel & consumables @ 36 =252

24 x 252 =Rs. 6,048/-

(b) Food & Beverages — Rs. 3,500/
Consumables & bar supplies

(¢) Accommodation & Facility Management

Rs. 1,200/-

(d) Bakery & Confectionary
19 practicals @ Rs. 144/- +
Fuel & Consumables 24 = 168
19x 168 =Rs. 3,192/-

(e) 1. T.A. Practicals = Rs. 2,400/-
(Total a + b + ¢ +d+ )

* Other operational cost

FARBS&DMUUTNMCHOSHTAUT\
= ,S,

A
NNEXURp
N

l

_ Rs. 16,340/- peray

Rs. 9000/ per suge

Total A+B+C +D

Rs. 36,d65/- persuiz

Proposed Fees for 2™ Year — 36,000/-

* Summ

ary of Operational Cost & Administrative Cost js given in Annexure- Il

-121 -
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Tuition fees
A Mm—nimc Stuc}lcs Faculty  Part Time
food production Fi_l‘cully Full Time
food & Beverage I ﬂCUI.ty Part Time
Accommodation & TFacility Part Time

Manugcmcm

V2
1

Va
V2

ANNEXURE-II

QR THIRD YEAR B.Sc. MARITIME HOSPITALITY STUDIES

Total
(2 X 22,500 x 12+ 40)
B) Examination Fees

0) Laboratory Charges
(a) Food Production
23 practicals @ Rs. 228/ +
! Tuel & consumables @ Rs36 =264
22 x 264 = Rs. 6,000/-

(b) Simulator Training & Drills =
Rs. 8,000/-

(Tatal a + b)

p) * Other operational cost &
Administrative Cost

2

Il

Rs. 13,500/-per student

Rs. 1,000/- per student

Rs. 14,000/~ per student

Rs. 5,000/- per student

Total A+B+C+D

Rs. 33,560/~ per student

Proposed fees ier 3 year - 33,000/

-122-
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AL COST FOR FIRST Y1

s AR B.Sc. MARITIME HOSPITA,
ATy ¢
S

ANNI;)(URE,
i

OPERATION
- . . A ' -I j
a) Visiting Faculty h‘wr allied subjects Rs.2,700/- per studey l'h"‘\
Food Safety & Sanitation = 60 hrs.
Nutrition & Food Science - 60 hrs. | r
Communicayion Skills - 60 hrs. 1
Total - 180 hrs.
@ Rs. 600*180 = 1,08,000
b) Laboratory Attendants - Rs.5,900/- per studer
two numbers - 1,36,000/- "
2 Peon ‘ - 1.00,000/- i Ty
Total - 2,36,000/- .
Totala +b Rs. 8,600/~ per student
4
\
A
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RS
| UNNE - ANNEXURE-I
[ONAL COST FOR SECOND yp
orfRAT VEAR B.Se. MARITIME, HOSPITALITY STUDIES
visiting Faculty for allied Rs.3.600/ )
8 qubjects oo perstudent (A)
oft SKills ' = 60 hrs,
mmuruc'mon = 60 hrs.
L]m,prCﬂC“rsmp - 60 hrs,
- 60 hrs
IT.A :
L2 rotal - 240 hrs,
ks 600/- per hr. = 1,44,000/-
dants .
)l qboratory Atten
" forBakery - 78,000/ Rs.5,400/-per student (B)
1 for [TA - 78,000/-
1Peon _ - 60.000/-
T Total - 216,000
r ala+h :
| Totala +b Rs. 9,000/- per student
"
A -124 -
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UNIVERSITY OF MUMBAI

OPERATIONAL COST FOR THIRD YEAR B.5¢. MARITIME HOSPyy,
IT

a) Visiting Faculty for allied subjects
Principles of Management - 60 hrs.
Human Resource
Management _ - 60 hrs.
Strategic Management - 60 hrs.

Total - 180 hrs.
@ Rs. 600/- per hr. = 1,08,000/-
b) Instructors & Office Staff

\

A

!

Rs.2,700)/. STU%

per St“dem

Rs. 2:] QO/- PEr stugeyy

Laboratory Assistant ~  84,000/- .
Placement & Training Officers — 144,000~ . ™ g
2,28,000/- |
- Total Rs. 4;800/— per smdent
'\‘1
;
-125-

G Scanned with OKEN Scanner



OF MUMBA|
VERSITY
M ANNEXURE-IV

, [OB OrPPOR TUNITIES

ample job opportunities at seq :
ere A€ p atsea in merchant vessels as well as passenger and crui
‘ ise

ranges fy

- =4 g om U.S § 500- 900, 1f a candidate decides to retire

from S€4 life, there are opportunities avajlalle for him on shore, becaus
] [4 A

oS whete the statting salary
ship™

PR | ¢ degree, being a
g level qualification, the industty wil| gladly accept these candidates.
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‘ Sy

-eviewed : - every three years,
This course shall be review ed after every y

S T R A o S
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