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 Semester - I                                           

Theory Tutorial Practical

113301 Food Production - I 6 0 2 8 70 30 0 50 150 33

113302 Food & Beverage Service Management - I 6 0 2 8 70 30 0 50 150 33

113303 Tourism & Hospitality Industry 2 0 2 4 70 30 0 50 150 33

113304 Hospitality Communication - I 2 0 2 4 70 30 0 50 150 33

113305 Basics Of Computers 2 0 2 4 70 30 0 50 150 33

113306 Pt & Games - I 0 0 2 2 0 0 0 100 100 33

Total 18 0 12 30

GUJARAT TECHNOLOGICAL UNIVERSITY

Degree In Hotel Management and catering Technology

BE 1st To 8th Semester Exam Scheme & Subject Code

      EVALUATION SCHEME

University Exam Continuous Evaluation 

Process (M) Practical (I)(Theory) (E) (Practical) (E)

 (w.e.f.18 July 2011)
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University 

Exam 
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 Semester - II                                           

Theory Tutorial Practical

123301 Food Production - II 3 0 5 8 70 30 0 50 150 33

123302 Food & Beverage Service Mgt - II 3 0 2 5 70 30 0 50 150 33

123303 Accommodation Operations - I 3 0 2 5 70 30 0 50 150 33

123304 Food Science & Nutrition 2 0 2 4 70 30 0 50 150 33

123305 Basic Accounts 2 0 2 4 70 30 0 50 150 33

123306 Hospitality Communication - II 2 0 2 4 70 30 0 50 150 33

Total 15 0 15 30

 Semester - III                                           

Theory Tutorial Practical

133301 Industrial Training - I (5mths/22 Weeks) 0 0 30 30 0 0 400 200 600 33

Total 0 0 30 30

 Semester - IV      

Theory Tutorial Practical

143301 Cuisines Of India 4 0 3 7 70 30 70 30 200 33

143302 Bar and Beverage Management 4 0 3 7 70 30 70 30 200 33

143303 Accommodation Operation - II 3 0 2 5 70 30 70 30 200 33

143304 Front Office Operation 3 0 2 5 70 30 70 30 200 33

143305 Tourism Products, Design and Development 2 0 0 2 70 30 0 0 100 33

143306 Basic Principles & Strategic Management 4 0 0 4 70 30 0 0 100 33

Total 20 0 10 30

(w.e.f. Jan,' 12)
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(w.e.f. Jan,' 13)
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 Semester - V      

Theory Tutorial Practical

153301 International Cuisines 3 0 4 7 70 30 70 30 200 33

153302 Food & Beverage Operation 3 0 4 7 70 30 70 30 200 33

153303 Front Office Administration & Management 4 0 2 6 70 30 70 30 200 33

153304 Human Resource Management 3 0 0 3 70 30 0 0 100 33

153305 Marketing Management 3 0 0 3 70 30 0 0 100 33

153306 Hotel Engineering & Maintenance 4 0 0 4 70 30 0 0 100 33

Total 20 0 10 30

 Semester - VI      

Theory Tutorial Practical

163301 Food & Beverage Control - I 3 0 4 7 70 30 70 30 200 33

163302 Room Division Management - I 3 0 4 7 70 30 70 30 200 33

163303 Hospitality French 3 0 4 7 70 30 70 30 200 33

163304 Resort Designing, development & Management 3 0 0 3 70 30 0 0 100 33

163305 Hospitality & Tourism Law 3 0 0 3 70 30 0 0 100 33

163306 Event & Disaster Management 3 0 0 3 70 30 0 0 100 33

Total 18 0 12 30

(w.e.f. July,' 13)
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 Semester - VII      

Theory Tutorial Practical

173301 Bakery & Patisserie 3 0 4 7 70 30 70 30 200 33

173302 Food & Beverage Control - II 3 0 4 7 70 30 70 30 200 33

173303 Room Division Management - II 3 0 4 7 70 30 70 30 200 33

173304 Aviation and Cruise Line Operation 3 0 0 3 70 30 0 0 100 33

173305

Retail Operation& Entrepreneurship 

Development 3 0 0 3 70 30 0 0 100 33

173306 Architecture and Interior Designing 3 0 0 3 70 30 0 0 100 33

Total 18 0 12 30

 Semester - VIII      

Theory Tutorial Practical

183301 Industrial Training - II (5mths/22 Weeks) 0 0 20 20 0 0 400 200 600 33

183302 Research Project 0 0 10 10 0 0 200 100 300 33

Total 0 0 30 30

(w.e.f. July,' 14)
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