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Members, Board of Studies

(Tourism and Hospitality Operations)

S. N. Name Designation College/University

1. Prof. Garima Jain Dean Science D.A.V. (P.G). College,

Muzaffarnagar

2. Prof. Sandhya Jain Convener D.A.V. (P.G). College,

Muzaffarnagar
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3. Prof. Nidhi Tyagi Subject Expert Shobhit Institute of Engineering

and Technology (Deemed-to-be-

University), Meerut, U. Р.
16/5/

2

4. Prof. Vighnesh Kumar Subject Expert CCS University, Meerut
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5. Dr. Shuchi (Rtd.) Subject Expert S.D.College, Muzaffarnagar Ehuen
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6. Dr. Mahendra Singh External

Expert

Department of Tourism and Travel

Management, Central University

of Jammu, Samba, J&K
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7. Dr. Sanjay Nibhoria External

Expert

8. Prof. Sonika Choudhary External

Expert

Institute of Tourism and Hotel

Management, Bundelkhand

University, Jhansi

Raghunath girls' Post Graduate

College, Meerut



MISSION OF THE SCHOOL OF

TOURISM AND HOSPITALITY OPERATIONS

To provide education at all levels in the discipline of hospitality and tourism of modern

times and in the futuristic and emerging frontier areas of knowledge, learning and

research both at local & international level and to develop the overall personality of

students by making them not only excellent professionals but also good individuals, with

understanding and regards for human values, pride in their heritage and culture, a sense of

right and wrong and yearning for perfection and also imbibe attributes of courage of

conviction and action.

Program Outcomes (POs)

PO 1: The course will help to develop a comprehensive understanding of tourism and

hotel management principles among the scholars.

PO2: The course will provide skilled professionals for the industry and promote

research.

PO3: The students will gain practical skills in front office operations, guest

services, housekeeping, food and beverage management, and event planning.

PO4: Students will able be understand the financial. Marketing and managerial

aspects of tourism and hospitality sector.

PO5: Students will learn to use latest technologies like digital marketing tools and

data analytics.
PO6: Course will help to develop leadership abilities and teamwork skills required

for effective tourism and hospitality operations.

PO7: Course will help to develop a global perspective to gain insights into global

travel trends, cultural diversity, and international hospitality standards.

Program Specific Outcomes (PSOs)

PSO 1: Industry Knowledge and Skills

Demonstrate comprehensive understanding of the tourism and hospitality industry,

including travel, lodging, food services, and event management.

Apply theoretical and practical knowledge to real-world situations.

PSO 2: Customer Experience Management

Effectively manage customer interactions and ensure high levels of guest satisfaction.

Anticipate and respond to customer needs, enhancing the overall service experience.

PSO 3: Business and Financial Acumen

• Analyze financial statements, budgets, and economic trends to make informed

business decisions.

Understand revenue management and cost control in hospitality settings.

PSO 4: Leadership and Teamwork

Develop leadership skills for managing teams and departments.
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PSO 5: Marketing and Sales

Design and implement marketing strategies to attract and retain customers.

Use digital tools and platforms for effective tourism marketing.

PSO 6: Sustainability and Ethics

Promote sustainable tourism practices and responsible resource management.

Adhere to ethical standards in hospitality operations.

PSO 7: Technology Integration
Utilize industry-specific software and tools for operations, reservations, and customer
relationship management.

Stay updated on emerging technologies in tourism and hospitality.
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BSc Tourism and Hospitality Operations

Course Matrix

Paper Title
Year Sem. Course

Code

Theory/

Practical

Credits

1st Basics of Tourism and Hospitality

Travel Agency and Tour Operations

Theory

Theory

4

4

Computer applications in Tourism and

Hospitality

Practical 2

Itinerary preparation and tour planning

Minor Elective (Other faculty)

Practical 2

Theory 6

Vocational Skill Development course Theory 3

Co-curricular Course
Theory 2

Total Credits:23

II Fundamentals of Accommodation

Operations

Theory 4

Fundamentals of Food and Beverage

Operations

Theory 4

Accommodation operations Labs Practical 2

Food and Beverages Labs
Practical 2

Vocational Skill Development course

Co-curricular Course

Theory 3

Theory 2

Total Credits:17

First Year Total credits: 40

Ten Weeks' Preliminary Industrial Training As per the course requirement,

incumbent students have to go on a preliminary industrial training in a leading

tourism or hospitality organization, duly approved by the Department. Though the

Department may help the incumbent students in arranging their training in suitable

institutions, the sole responsibility, in this context
, will rest on the students. They

will have to submit a comprehensive training report along with the logbook, on the

formats prescribed by the Department, at least one month before commencement of

the fifth semester examinations. The report and logbook shall stand for evaluation.

Year Sem. Course

Code

Paper Title Theory/
Practical

Credits

2nd III Professional Accommodation Operations Theory 4

Professional Food and Beverage

Operations

Theory 4

Accommodation operations Labs

Food and Beverages Labs

Practical 2

Practical 2

Minor Elective (Other Faculty) Theory 6

Vocational Skill Development course Theory 3
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Co-curricular Course Theory 2

Total Credits:23

IV Transportation and Logistics Operations Theory 4

Research Methodology Theory 4

Data Analytics
Practical 2

Industrial Exposure
Practical 2

Co-curricular Course Theory 2

3
Research Project

Total Credits:17

Second Year Total credits: 40

Year Sem. Course

Code

Paper Title Theory/
Practical

Credits

3rd V Principles of Management
Theory 4

Tour Packaging Operations and

Management

Theory 4

Application of Nutrition Science in Catering

Industry

Theory 4

Advance Food & Beverage Operations Theory 4

Food production Lab
Practical 2

F& B Service Lab
Practical 2

Total Credits:20

VI Meetings, Incentives, Conferences and

Exhibitions (MICE) Operations

Theory 4

Entrepreneurship Development Theory 4

Room Division Management Theory 4

Sustainable Tourism and Hospitality Theory 4

Management

Front Office Operations
Practical 2

Housekeeping Operations
Practical 2

Total Credits:20

Third Year Total credits: 40

Training Report and Log Book: While on the extensive on the training of Twelve

Weeks after sixth semester, the trainees shall have to systema
tically maintain a Log

Book in the format prescribed by the Department. Th
e Logbook, incorporating the

day- to- day training inputs shall realistically indicate the training exposure vis a
 vis

the professional aptitude and sincerity ofthe professional in making. The Log Book,

to be submitted along with the training report, will
 be evaluated by the panel of

experts (One internal and one external).
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Year Sem. Course

Code

Paper Title Theory/
Practical

Credits

4th VII Tourism Policy and Planning Framework Theory 4

Human Resource Management Theory 4

Financial Management Theory 4

Destination Planning and Management Theory 4

Startup Idea Generation & Venture Creation Practical 4

Total Credits:20

VIII Tourism Geography Theory 4

Tourism Impacts Theory 4

Global Tourism Trends Theory 4

Elective (any one from the list of elective

courses)

Theory 4

Tourism Product designing and

development

Practical 4

List of Elective Courses

Innovative Recipe development Theory 4

Medical and Wellness Tourism Theory 4

Adventure and Wildlife Tourism Theory 4

Customer Relationship Management Theory 4

Digital Marketing

Fourth Year Total credits: 40

Total Credits:20

for theary papers (4 coredit), the max. marks wile

be lo0 = 75 (UE) +25 (GIE). Minimum marks will be

as per univerrity narms.

For Prcuctical papers (2 credits), the max mars wi
ll be

l0o and minimum marks will be as per university

norms.

Sru
ens

Sfuiw



List of MOOC Courses

Faculty

Category/

Type of
course

Title of the

Course(s) That can

be Studied Online

Credits

Durati

on

(weeks

Certificate/Credits

upon

completion(Yes/
No)

Name of

the

Instructor

Name of

SWAYAM

Coordinator

Commer

ce

Skill

Enhancement

Course

Advances in

Tourism Marketing 3 10 Yes

Dr.

Anurag
Jain

IIMB

Commer

ce

Tourism and

Hospitality

Operations

Hospitality Industry
in Tourism 4 12 yes

Prof. H.

Rajasheka
r

CEC

Commer

ce

Tourism

Marketing-1 Tourism Marketing 2 08 yes

Prof.

Shikha
Misra

INI

Tourism

Commer

ce

Planning and

Sustainable

Development

Tourism Planning

and Sustainable

Development
4 15 yes

Dr.

Prashant

Kumar

Gautam

CEC

Research Research

Commer

ce

Methodology
for Tourism &

Hospitality

Management

Methodology for
Tourism &

Hospitality
Management

2 08 yes
Dr. Shyju
PJ

INI

TS-3:

Commer

ce

Commer

ce

Management

in Tourism

Tourism and

Travel

Management

Management in

Tourism
08 16 yes

Dr. Sonia

Sharma
IGNOU

Tourism and Travel

Management 04 12 YES

Mr N.

ROOPES

H

KUMAR

CEC
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