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SCHEME OF EXAMINATIONS 

Criteria for Internal Assessment 

All theory courses have internal assessment of 25 marks and 75 marks for external 
examination. For the courses related to projects, internal assessment is 50 marks and 
external examination is 50 marks. The courses related to Lab have 40 marks as internal 
assessment and 60 marks for external examination. 

The internal assessment of the students (out of 25 marks) shall be as per the criteria given 
below: 

1. Class Test 15 marks 
Written Test Compulsory (to be conducted on the date communicated by the 
University 

2. Individual Presentation/AssignmentNiva-Voce/Group Discussion/ CiaM; 
Participation 10 marks 

Note: Record should be maintained by faculty and made . available to ithc 
examination branch of the University. 

MAXIMUM & MINIMUM CREDITS OF THE PROGRAM 

The total nw11ber of the credits of the BHMCT Programme is 200 crcfd,i{s. 

Each student shall be required to appear for examination in all courses. However, ;·or the 
award of the degree a student should secure at least 190 credits and he or she has 
successfully completed the courses on: 
Industry Internship (BHCT- 361/ 362) and 
Research Project Report (BHCT- 452) 

... 
Note: The students Jre required to choose between Core electives I or II in Seventh and Eioh1 
Semesters. All the 3 subjects and 2 practical will be compulsory to study from any one of the c~re 
elective as per their choice of area of specialization in Semester 7 and 8. The core electives 
shall be floated if minimum number of students opting for it is 25 per cent of the intake in 
the course. 

(With Effect From Batch 2018-2019) 
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GURT GOBIND SINGH lNDRAPRASTHA UNIVERSITY, DELHI 

BACHELOR OF HOTEL l\L.\NAGEMENT AND CATERING TECHNOLOGY (BHMCT) 

SG-IEME OF EXAMINATIONS 

I. INDUSTRY INTERNSHIP 

Each student shall undergo Industry Internship of 22 weeks during the FIFTH/SIXTH 

semester wherein, for 16 weeks the students will cover various core areas in Hospital ity 

Industry and shall undergo the last 6 weeks training in their area of specialization and 

submit at least two copies of the Internship Repo1t to the Director I Principal of the 

Institution before the commencement of the end-term Examination. The Industry 

Internship Report shall Carry 100 marks. It shall be evaluated for 50 marks by an 

External Examiner to be appointed by the University and for the rest of the 50 marks by 

an Internal Examiner to be appointed by the Director/ Principal of the Institution. 

Industry Internship Report to be submitted as per specifications and format (to be 

collected from the colkge). Daily Log Book and Performance Appraisal will be essential 

documents while evaluating student. 

II. FINAL YEAR PROJECT REPORT 

During the Eighth semester each student (individually or in a specified group) shall 

undertake a project to be pursued by him / her under the supervision · of an Internu! 

Supervisor to be appointed by the Director/ Principal. The project should preferably he 

based on primary data. Both the subject and the name of the SupervisoF.will be approved 

by the Director/ Principal of the Institution. The Project Report in•duplicate along with 

one soft copy in a CD/DVD will be submitted at least thre.~ weeks prior to the 

commencement of the End Term Examination of the Sixth Semes_t'.er:-":Pi:oject Report shall 

carry 100 marks. It shall be evaluated for 50 marks· -by an Exterrial Examiner to be 

appointed by the University and for the rest of the 50 marks by rui: ~;nternal Examiner to 

be appointed by the Director / Principal of the Institution. ·· 

... 

(With Effect From Batch 2018-2019) 
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GURU GOlllND Sil\GH INDRAPRASTHA UNIVERSITY, DELHI 
BACHELOR OF HOTEL i\-lANAGEMENT AND CATERING TECHNOLOGY 

INSTRUCTIONS FOR PREPARATION OF THE PROJECT REPORTS 

Students are required to follow the mentioned pattern in preparing the project: 

Format of the report: 

1. 
2 . 
.., ., . 
4. 
5. 

Title page 
Cenificate 
Acknowledgement 
Table of Coments 
Chapter Plan: 
Chaptc:r I: Introduction 

Objectives of the study 
Review of Literature 
Research Methodology 
Limitations of the study 

Chapter II: Profile of the Organization (in case of Summer Training only) 
Chapter III: Analysis and Interpretation of Data 
Chapter IV: Conclusions and Recommendations 

Format for Bibliography 

Follow APA style of Referencing (8111 edition) 
https:/ /www.scribd.com/document/251154420/ Apa-Citation-Style-8th-edition-pdf 

Annexure 
Questionnaire (if applicable) 

(With Effect From Batch 2018-2019) 4 
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GURU GOllIND SINGH INDRAPRASTHA UNIVERSITY, DELHI 
BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY (BHMCT) 

SCHEME OF EXAMINATION 

FIRST SEMESTER EXAMINATION 

Code No. Paper Discipline 
BHCT 101 Foundation Course in Food Core Course 

\ Production - I 
BHCT 103 Foundation Course in Front Office Core Course 

BHCT 105 Found:uion Course in Food & Core Course 
, Bevera0 e Service 

!BHCT I 07 i Founda~ion Course in · Core Course 
Accommodation Operations 

BHCT 109 l:1dian Htritage & Culture Foundation Cour:,e -
lnterd iscipl i nar·,· 

BHCT 11 1 Business Communication Foundation Course - Skil l 
Based 

Practical/Lab 
BHCT 151 basic Food Production Operations -1 Core Course - Skill Based 

BHCT 153 Basic Fro.it Office Opcrati:ms-1 Core Course - Skil l Based 

BHCT 155 B&Sic Fcod & Beverage Service Core Course - Skill Based 
Opc:rations-1 

BHCT 157 Basic Accommodation Operations-I Core Course - Ski ll Bi sect 

BHCT 159 Bakery & Confectionc:ry-1 Core Course - Skill ~ased 

BHCT 161 Hospitality Grooming, Etiquettes & Foundatjon Course .:.:.. Sk-i:11 · 
Manners (NUES)* Based . ,. 

Total ,, 

~ *NUES: Non Un1v._;rs11y Exa111111a11011 System 

(With Ellccr From Batch 20 I S-2019) 
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GURU GOBIND SlNGH INDRAPRASTHA UNIVERSITY, DELHI 
BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY (BHMCT) 

SECOND SEMESTER EXAMINATION 

~ 

Code No. I I 
Paper Discipline I L TIP :-c·, 

BHC1 1~2 Foundat ion Course in Food Production - II Core Course 3 
I 

- 1~ 
hBHCT 104 Front Office Operations 

-1-

Core Course I J - I 

1 

BHCT 106 i Food & Beverage Service Operations 
I 

Core Course i 3 I - I 
I I BHCT 108 I Accommodation Operations Core Course I 3 1 

I l BHCT ! l 0· 1 Environmental Science (NUES)* Foundation Course - Skill 13 - I ' 

Based I I I -! 8HCT l 12 Hospitality Accounting Foundation Course - 13 I - I : 

I Interdisciplinary I L --

Practic::11/Lab 
BHCT i 52 ! Ba:;ic Food Production Operations-II Core Course - Skill Based : 

-~ 
I • ' : 
I I 

, 

I I 

BHCT 154 I Ba:>ic Front Office OfJeraticns-11 Core Course - Skill Based 
-- - 1- - - -- , 

I - . ~ .. 
--L..-----

BHCT 156 Ba-; ;c Food & Bevaage Servi~e Operatio:is- Core Course - Skill Basec' . --
I 

- ·-
Il ' I I _ L_ _ _ _ _ , _ ___ 

j BHCT 158 j Basic Accommodation Operations-II Core Course- Skill Based I _ , 2 
I 

I I 
- ·• 

BHCT I 60 1 Computer Applications.for Hospitality Foundation Course - Skill I - ' ·, i : f1 I 1n<lusrrv Baseo , I 

I

' BHCT 16} ! Per~onality Development ~lJES)* Fo11ndatio~~~~rse -- Skill I - __ 1 1 
_ _ : -;--- · -

I 
Tot:d _. . ·. 8 · 

. ---- ____ ..__ ____ --'---,--'----'---I __,:~ ·-· ~~ 
•NUES: Non University Exan1inatior, System -· ·:· :,; . 

.. 



BANARSIDAS CHANDIWALA INSTITUTE OF 
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GURU GOBIND SINGH INDRAPRASTHA UNIVERSITY, DELHI BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHJ'JOLOGY (BHMCT) 

THffiD SEMESTER EXAMINATION 

-·- -
Code No. Paper Discipline L TIP Credits 
BHCT201 Indian Cuisine and Culture Core Course 3 ' - .) 

BHCT203 Front Office Management -I Core Course 3 - 3 
BHCT205 Restaur:int & Bar Management-I Core Course 3 - 3 
BHCT207 Accommodations Management-I Core Course 3 - 3 

·, 

I 
I 
I 
I 

I 
I 
I 

I 
I 

. _, BHCT209 Airlines, Travel & Tourism Foundation Course - Skill 3 - J Management 
, 

Based 
BHCT 21 I Management & Organizational Foundation Course - 3 - ' I J 

Behaviour Interdisciplinary I . 
- -

Practical/Lab 
--BHCT251 Quantity Food Production Core Course - Skill Based - 4 .... 

Operations -I I 

-BHCT253 Front Office Operations-I Core Course - Skill Based - 2 I 
I 

-BHCT255 Restaurant & Bar Operations-I Core Course - Skill Based - 2 I i 
I 

--- I BHCT257 Accommudation Operations-I Core Course - Skill Based - 12 I 

BHCT259 Bakery & Confectionery-II Core Course - Skill Base.d - I ') I 
.. 1-

BHCT 261 Advanced Computer Applications for Foundation Course - ·skill ' 1 
.. 

- I i Hospitality Industry (Web Designing) Based 1-(NUES)* 
i 

• Total 7 
18 I 14 25 . ••. 

I *NUES: Non U11 1ver:;1ty Exarn111at1on System -- -

(With Effect From Batch 2018-2019) 
7 
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GURU GOBIND srnGH INDRAPRASTHA UNIVERSITY, DELID 
BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY (BHMCT) 

FIFTH/SIXTH SEMESTER EXAMINATION 

The batch will be divided into two groups A & B. "A" group will undergo Internship in fifth 
semester and will undergo classroom teaching and Practical's in their sixth semester. Similarly 
"B" Group will undergo classroom teaching and Practical's in their Fifth semester and wi ll 
undergo Internship in sixth semester. 

The Industry internship will be for 22 weeks wherein, for 16 weeks the students will cover 
various core areas in Hospitality Industry and shall undergo the last 6 weeks training in their area 
of specialization. Area of Specialization will be informed to the hotel beforehand. 

Code No. Paper Discipline L TIP Credits 
BHCT Industry Internship Core Course - Skill Based - - 24 
361/362 

Total - - 24 

Code No. Paper Discipline L TIP Credits I 
BHCT Introduction to International ·c uisine Core Course /3 - 3 
301/302 i 

I 

BHCT Advanct:d Front Office Management Core Course !3 p --j 
- I 

303/304 ! 
BHCT Advanced Food & Beverage Service Core Course 3 13 ' - I 
305/306 Mana~ement I 
BHCT Advance Accommodation Core Course 3 - J 7 
307/308 Mana6emt:nt I 

BHCT Hotel ~aw & Corporate Governance Foundation Course - 3 
---1 

- 3 I 309/3 10 lnterdisciplinarv ' I 
BHCT Hygie11e, S:rnitation & Food Science Foundation. Course - Skill . 

.J 
: ) - .., 

..) 

311/312 B·ased 

Practical/Lab ·· t· . 
,, 

., .~ 
BHCT Advanced Food Production Core Course - Skill Based I - 4 2 I 35 1/352 Operations 
BHCT Advanced Front Office Operations Core Course - Skill Based - 1 I 
353/354 ! 

I 
BHCT Advanced Food & Beverage Service Core Course - Skill Bast:d - 2 l 
3551356 Operacions -· I 
BHCT Advanced Accommodation Core Course - Ski ll Based - 2 I i 
357/358 Ooerations I 
BHCT Hospitality Management & Etiquettes Foundation Course - Skill - .., 

I i 
359/360 (N UES)* ~ Based 

I I i 

I /,, ~ ~ ~ al I rn 
-i 

i 12 I 2-t I 
' *NUES: Non University Examination System :i: CHANDIWALA ~ -

l~I ESTATE lz) 
u.a KALKAJI c, 

i NEW DELHI ~ 
Y.r, ~ ~- ,;/Y J ·9 * ),.':l 

1 w1u1 c.11t:t:l r10111 n a 1c11 11 1,n- 11 , , .. ,, ~, 
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GURU GOBL~D SINGH INDRAPRASTHA UNIVERSITY, DELHI 
BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY (BHMCn 

SEVENTH SEMESTER EXAMINATION 

Code No. Paper Discipline L T/P Credits 
BHCT 401 Research Methodology Foundation Course - ... ... 

.) - .) 

Interdisciplinary 
BHCT 403 Entrepreneurship Development Foundation Course - 3 - 3 

Interdisciplinary 
BHCT 405 Hospitality Sales & Marketing Foundation Course - ... - ... 

.) .) 

Skill Based I 

I 
I 

I 
! 

I --
Core Elective I: Ad vancl!d Food & Beverage Management: 
BHCT 407 Food & Wine Philosophy Elective Course -

Core 
BHCT 409 MoJern Gastronomy Elective Course -

Core 
BHCT 411 f oc,j & Bewrag.:: Controls - I Elective Course -

Core 

Core Electjve IT: Ad vanced Rooms Division Manai:ement: 

BHCT 413 Re\'enue Management Elective Course -
Core 

BHCT 415 Interior Decoration Elective Course -
Core 

BHCT 41 7 Linen & Laundry Operations & I Elective Course -
Management 1 Core 

Practical/Lab 
BHCT 451 Advanced Hospitality Profo:,.;ionals' Foundation Course -

Skil ls (NUES) * Skill Based 

Core Elective (P ractical} f: Advanced Food & Beverage Management: 

BHCT 453 Ad\ anc<:d Bc1k ing & Culinary Elective.Course -
Ma1nge111ent - I Skill Based 

BHCT 455 . Adv:,ncc:J Food & Bev•~rage Service Elective Course -
Managelllent - I Skill Based 

Core Elective (P r:icti..:al) I: Adva11ccd Rooms Division Management : 
BHCT 457 Adv:.rnced Front Office Elective Course -

Manac,ement - I Skill Based 
BHCT 459 Advanced Accommodation . Elective Course -

Managen1ent - l ... Skill Based 
Total 

*NUES: Non Un1v-:rs1ry Exam111at1on System 

Note: The students are required to choose between Core electi/,ll"~;.:;;::_• 
practical subjects wi ll be compulsory 1.0 study from any 
choice of area of specialization in Semester 7 and 8. 

( With Efftct Frnm Rnir.h ?/l I R. ?/l I O\ 
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GURU G Ol3IND SINGH Il\1DRAPRASTHA UNIVERSITY, DELHI BACHELOR OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY (BHMCT) 

EIGHTH SEMESTER EXAMINATION 

-Code No. Paper Discipline L T/P Cn.:<.iw 
-BHCT402 Innovating the Customer Experience Foundation Course - Skill 3 - ., 

) 

Based 
BHCT404 Hospitality Customer Relationship Foundation Course - 3 - 3 

tvlanagement Interdisciplinary 
BHCT 406 Human llesource Planning & Foundation Course -

., 
j - 3 Management Interdisciplinary 

Core Elective l : Advanced Food & Beverage Management: 
\ BHCT408 Kitchen & Restaurant Planning Elective Course - Core 3 I - ., 

J 

! - -- -! BHCT 410 I -Adv:mct::d Food Production Elective Course - Core 3 3 Management 
I BHCT 412 Food & Beverage Controls - 11 Elective Course - Core 3 I . I J 
I I 

Core Elective ll: Advanced Rooms Division Management: 

I 

i 
I 

. 

I 

i 
J 

-- -BHCT414 j Elective Course - Core Hospitality Quality Management & ., 
I i j 

Guest Satisfaction ! BHCT 416 Ainbience Management Elective Course - Core ., 
) I . I 3 

i BHCT 418 Tour Operations & Management Elective Course - Core 3 I - ~ 

I 
Practical/Lab ' 
BHCT 452 Projc:ct Repon Foundation Course - Skill : (l I - : -

Based 
.. I i I . 

Core Elective (Practical) T: Advanced Food & Beverage Management: 
BHCT 454 Advanced Baking & Culinary · Elective Course - Skill . Bas~d - \4 ' 2 Management - II . . . . . , .. ,. I BHCT 456 Adv:rnced Fqod & Beverag~ Service Elective Course - Skil l.Based i4 - 2 Management - II - ,1'':' 

,, 
Core Elective (!>ractkal) I: Advanced Rooms Division Management: 

. ,, 
BHCT 458 Adv:mced Fronr Office Management - Elective Course - Skil l Based - 14 12 ll I 

[ BHCT 460 -- i ' Advanced Accom modation Elective Course - Skill Based •· !4 !2 Mana\!,emenr - 11 
I 

Total 18 
I ... 8 i 

Note: The students are required to choose between Core electives l or 11. All the 3 subjects and 2 practical subject~ will be compulsory to 5tudy from any one of the core elective as per the,r choice of area of specia lization in Semester 7 and 8. 

(With Effcrt From Batch 2018-20 19) 11 
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IlA.C1'-:2LOR OF HDTEL MLA.NAGElvIENT AND C),,;~EllING 

TECHNOLOGY 

Code No. 

J: . .:, 101 

'uh..::t 1G3 
bhct 10:: 
bhct 107 
bhcr 109 

bhct ! 11 

~h r::t 113 

Practicais/Lab. 

bhct 151 · 
l·hct 153 
bhc~ l 55 
b!:t: : l 57 
bhct '. 59 

FillST SEMESTER EXAMI NATION 

Pr1pe:r L 

Food Production 
& Patisserie-! 
Front Office Operations -I 
Food & Beverage Serv;,:e -I 

Hous~keeping Operations-I 

Introduction t0 Book Keeping 

&' Accounts 
Introduction to the Hospitality Mgmt 

& Tourism 
Business Communication 

Food Production-I 
Patisserie-I 
From Office Operc,.,ions--1 

Food & Beverage Service -I 

Housekeeping -1 

.; cl 
:; .. ' . , . 

TIP C. e:dits 

3 
.., 
_) 

3 
.., 
.J 

.., ' 
.., 

.) .J 

3 
,, 
.) 

,, 
.) 

, , 
.) 

.., .., 

.:> ' .) 

3 
.., 
.:> 

4 
,, 

2 
2 
2 
: 

21 1:2 '27 

R.K. BH~NDARI 
. Principal 1~ Institute of 

· Char0I1.: 17 "' 
sanarsidas ,, (\',\ :l'.J f<:',h~olog~ 
\-late\ Managein:~ Maa f-.nanJamaI Msrg, 
cnandiwala E~t0 

... t· OP.lhi-,,oo~9 
Ka\\(a\I, "ew . 
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BACl{ELO R OF HOTEL l\1ANAGEl\tlENT AND CATERING 
TJECPJ'-JOLOGY 

Code Ne,. 

bhct 102 

bhct 104 
bhct 106 
bhct l0S 
bhct ; l 0 
bhct : i .2 
bhct l ; 4 

Practicals/Lill. 

bhct 152 
bhct 154 
bhct 156 
bhct 158 
~l1ct j 60 
bhct 162 

SECOND SEMESTER EXAMINATION 

Paper 

Food Production & 
Patissc,·ie-Il 
Front Office Operations -II 
Food & Beverage Service-Jl 
Housekeeping Operations-II . 
Hygiene ,S::i.ni tation & F·ir5t'Aid 
Accountancy for Hospitality Indusny ./ 

PC Tools for Hospitality Industry-I 

Food Production-II 
Patisserie-II 
Front Office Operations-II 
Food & Beverage Serv ice-II 
Housekeeping -ll 
PC Tools Lab-I 

L TfP 

3 ,, 
.) 

,, 
:) 

,, 
.) 

,, 
.) 

-, 
.) 

3 

4 
2 
") 

') 

- · 
1 
2 

11 14 

Credits 

-, 
,) 

-, 
.) 

3 
J 

3 
3 
3 

!mmediatdy afrer the End Ter111 Ex~minations of Se,.::ond Semester the 
'srudems shall proceed for Sumni.er Training of Ten \.Vt eks d·.:::au.on. 

' •' •• . ,·. 

l• 

, , ,, I , ••• 

BHANDARI 
· ·Princip:-:;I 

Banarsidas c113 rrJ1 ..,_11 l n_sti1ute of 
Hotel Management · r., · ·1 1•'chnology 
Chandiwala Estate, IA::.J hruidamai M::irg, 

Kalkaii, New Delh1-1 rno 19 

(With Effect f r0m :;c,:;ion 200;,-:WC:•.'l 3 



BANARSIDAS CHANDIWALA INSTITUTE OF 
HOTEL MANAGEMENT & CATERING TECHNOLOGY 
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BACHELOR OF HOTEL IW.A.NAGEMENT 1,.:·~D CATERING 
'fECHNOLOGY 

THIRD, SEiv.fESTER EXAMINA.TIO:\ 

Code No. l)npcr L TIP Crc:cii .s 

bhct 201 Food Production & 
Patisserie-III · .., 3 .J 

bhct 203 Front Office Operations -III .., .., 
.J J 

bhct 205 Food & Beverage Service-III .., .., 
J J 

· bhct 207 l-l ousekeeping Operations -III 3 ' :, 
bhct 209 Food Science & Nutritio11 .., 

3 :, 

bhct 21 l PC Tools for Hospitality Indust1y-Il 3 ~ 

J 

bhct 213 Tourism Product ,Services & 
Management 3 3 

bhct215 Summer Training Repo11 · 4 
bhct 217 . Environmental Studies 4 I .., 
Practical/lab 

bhct 25 l ?C Tools Lab-II 2 

25 2 30 

Training Repon: of Summer Training to· be presented during Semester End Exe.1,,s before rl:e 
duly constirnted panel comprising of: 

l. lnstiture R~presentative (Director/Principal or his nominee) 
2. Inclus1ry R,:presenrative ( External Examiner appointed by the Vice - Chc:!1cellor) 

. ;' _,!· , : : • 

. . BHANDARI 
-~ I _\ 

. . . 
I • ,. 

. Principnl 
Banars1das Chard· 'J lri.,fitute of 
Hotel Management ._ ~'cqy 
Chandiwala Estalti r., , MJrg 

Kalkaii New Cr> ' 
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BACHELOR OF HO'fEL l\1ANAGEIVIBNT ANJD. C.ATElUNG 
TECHNOLOGY 

FOURTH SEMESTER EXAMINAn@ 

Code No. 

bbct 202 

bhct 294 
b!1e1 206 
bhct 208 
bhct210 
bhct 212 
bhct 216 
~ 

Paper 

Food Production & 
Patisserie IV 
From Office Operations -IV 
Food & Beverage Service- IV 
Housekeeping Operations-IV 
Hotel Engineering 
Material Management & Development 
Principles of Management 

' 

Practicals/Lab. 

bhct 252 
bhct 254 
bhct256 
bhct 258 
bhct 260 

Food Production -III 
Patisserie-II] · 
Front Office Operations-III 
Food & Beverage Service -III 
Housekeeping-III 

' - · .. , .i .,· '. 

' ., . -
·, · . 

L 

3 
,, 
.J 

3 
3 
,, 
.J 
,, 
.J 
., 
.J 

21 

TIP Credits 

3 
3 
J 

3 

' 
::, 

.J 

4 
4 2 
2 
2 
'l 

14 

8\-IANDARI 
· ·Princip"1 

·das CharrJ ';; ln~.@•te of 
Banars1 , r, hnology 
Hotel Management & Ca.1.;· .,19 cc. . 
Chandiwa\a Estate, Maa ~nandama1 Marg, 
1.. Ka\l<.aii , New Oelht-110019 

(With Effc::t From Se!•sion 20.0~-2009) .5 
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RAC:{ELOR OF HOTEL lV:[ANAGEMENT A.ND CATER.ENG 
TECHNOLOGY 

FIFTH SEMESTER EXA1\flNATION 

Code No. Paper L TIP Credits 

bhct 301. Food Production & 
Patisserie-V ., " .) :, 

bkt 303 Front ()ffice Operations-V 3 ~ 

' 
bhct 305 Food & Beverage Service -V ., ., 

.) .) 

bhct 307 Housekeeping Operations -V 3 .) 

bhct 309 Research Project Design & MethodoJo·g), 
., 

3 .) 

bhct 311 Hotel Law & Licensing 3 
bhct 313 Facility Planning 3 3 

Practicals/L?.b. 

bhct 351 Food Prodl,ction -IV . A 2 ""f 

bhct 353 Patisserie-IV -
, 

,\ ;) . 
""f -

bhct 355 Front Office Operation~-IV 2 
blm 357 Food & Beverage Service-IV 2 
bhct 359 Housekeeping -IV j 

21 14 28 

R.K. BHANDAR I 
8 . Princip;,I 

anars1das Char ... .,,., I •· 
Hotel Management -C , ~: ,,lute of 
Chandlwala Estale ~1, "1-L 

1 ~ 1 ~r:h_nology 
K .. ' 11 .,J ·-n~,1dama1 M alka11; New DPlhi-110019 arg, 
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· BACHD:lOR OF HOTEL MANAGEMENT AND CATERING 
TECHNOLOGY 

'srX:TH SETvffiSTER EXAMINATION 

Code No. Paper L TIP Credits 

bhct 30:2· Functional Exposure Trainincr 0 24 

As per training Programme Designed f~llowed b p . R . . .. Semesttr End Examination. y fOJect epo11 and ProJect Presentation dt!rin3 

Trainii~g Report of Sixth Semester Fu•1ctl J E. . T. • • before duly constituted panel comprising ~;:a xposme i ammg to be prepare-cl and presented 
~. ~nstit~~e R_epr_esentati_~e (Director/Principal or his nominee) . • ndusLIY Rep1esentat1ve ( External Examiner appointeci by the V' - -Chancellor/Controller of Examinations) ice 

R.K. BHANDARI 
Principal 

Banarsidas Ch;irr' ~1;-i Institute of 
Hotel Managemen' ' T •• hno!ogy 
Chandiwala Estate, :. ,.imai Marg, Kalkaii. NPwf• ., ,, f\ \ C) 

'- "' I • •• 
... I , . 

' ' \ 
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])3;ACHELOR OF IJIOTElL IVIANAGEM1ENT AND CATERING 
TECHNOLOGY 

Code No. 

bhct 40J 
bhct 403 
bhct 405 

bhct 407 
bhct 409· 
bhct 41 l 
bhct 41 3 

Practicals/Lab. 

bhct 451 
bh-:: r 453 
bhct 45·5 
bhct 457 
bhct 459 

SEVENTH SEMESTER EXAMTI\JA TION 

Paper 

Advance Food ·Production Manaoement-1 0 

Rooms Divisi9n Management -I 
Advance Food & 
Beverage Service Management -I 
Advance Housekeeping Op~ration Mgmt-I 
Financial Manaoement - I .:, 

Managing Hospirnlity Human Resources-I 
Hospitality Service Marketing & Sales 

Food Production-V 
Patisserie-V 
Front-Office Operations-V 
Food & Beverage Service-V 
Housekeeping -V 

L 

3 
3 

.., 
:, 
.., 
.) 

3 
.., 
.) 

.., 

.) 

21 

T/P Cretli{s 

-, 
.) 

3 

~ .., 
:, 

3 
3 
' 

4 2 
4 '1 

'2 
2 
') 

14 :.i.s 

.K. BHANDARI 
P r'nc; , -1 

Banarsidas Cl '"' ' 
Hotel Managemer.l ' '." • ' f' of 
Chandiwala Estale r ' - i,a logy 

.. ' , ,J 1 • ' 1·11<i1 M3rg 
Kalkap, New OP!hi-110019 ' 
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I3 A.C~-:.ELO.R OF HOTElL l'v1A.NAGE1\1ENT AND C.A: f ERil--JG 
TECHNOLOGY 

EIGHTH SEl\ffiSTER EXAMJNATION 

Code No. Paper L TIP Crec!i-c:: 

bhct 402 Advance Food Production Mgmhll 3 ~ 

::, 

bhct 404 Advance Rooms Division Mgmt-II 3 ~ 

j 

bhct 406 Advance Food & Beverage Services 
Management -II .., .. 

.) -· 
bhct 408 Entrepreneurship Development & 

Business Strategies ,, 
3 .) 

bhct 410 Financial Management-II 3 ".' -
bhct412 Managing Hospitality Human Resources-II 

.., 
~ 

.) .) 

bhct 414 Integrated Marketing Communication 3 3 

Prncticals/La b. 

bhct 452 Acjvance Food Production A ') .., --
bhct 454 Advance Front Office Operations 

Management 2 
b~ct 456 Advance Food & Beverage Operations 

Mana gem em 2 
bhct 458 Advance Housekeeping Operations 

]Vfanagement 2 
bhct 460 ,;Project Repon 2 ,1 .., 

21 12 

*The Project Repon should be Market Research and Fie~c: \Vork oriented. 
and 1·el_ated to the Core Area/other departments, strategies, policies, 
planning, performance, trend of Hotel & Hospitality Industry & Operati·Jns. 
The Doc11mentation and Presentation should be conducted during Term End 
Examination before duly consti1uted panel comprising of: 

1. Institute Representative (Director/Principal or his nominee) 
') Industry Representative ( External Examiner appointed by the 

Vice - Chancellor/ Controller of Examinations_) 

NDARI 
Ba . . r ncipal . . 
Hole hard, - i-. ' '7 -tifute of 

. gement , C, -,1111 10gy 
Chand1wala E_~tate, M • l ,,,_; , , ai ~l:irg 

Kalka11, New C'Pihi-11<'019 ' 
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Note: ·The Total Credits of the BHMCT Programm.e is 223 credits. Each 

student should compulsorily be required to register himself / herself for : 

all the courses of the programme a,;d should therefore also appear in the 

Exaniinati(;>n of all courses of the programme. The srudems would be 

eligible for the a,vard of the degree if he/ she is abie w · earn a minimum 

of 21'.2. credits and he or she has successfully completed the coL-.rses on 

Summer Training Reporr (bhct-215); 

Functional Exposure Training Report (bhct - 302) and 
Project Repon: (bhct- 460). . 

R.K. 8H · I\;'." t,q( 
. Pnn 

Banarsidas Ch, 
Hotel r.tanagemer:1 
Chandlv,:i1a Estate, _ 

Kalka;i. New OF t • • 

·,. ,.,. of 

'~gy 
Ji l,1.J 'g, 

1Q 
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