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Enow the kistory of conking, s modern developments anil
devalop beief e of varks cuisings,

Understand the professtonal requirements of & kitches persoaned
ead the impartney of maistenneos of Ingian,

Fave insiight of kilches orgamiration, dutles and respansibilices
of kifchien staff, work Mow'and kit =n o

Fave tharosgh knoaledge of methods of soaking o ks ihe
basia akills in continertal coising,

Learn about the varicus commaditis: requtrad far food
production, their mnrked forma, sgidction,  storge and we,
IJn!.‘rﬂwuu fundamenisss of nico planning sl standard

recipes.
+ Eohenoe the Baslc oulinary and bak =ry sibils,

Learn in detalf b hryad making, giddings, crosms, chaelunes
miouEse eig.
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iz, G Sualiing peniad oo, Pot vedhing pcindors .,
KITCHEN ORGANIZATION, EQUIPHMENT AND T 6
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*  Preprepamtion, preparation and sionipe equipants:
* Eﬁn:’mlmnﬂ Aungillary equipments: knives, | omsils,
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EAZEE METHODS OF COOKERY AND UNDERSTAMNNTG
RAYW MATERIALS
s Mode: of Hent transfer,
®  Various meshods of cooking: Definithons, Rulés, Asscinied
m—;nquuummmmmm.
®  Classigicafion, avalluble fonms, Uses and ssamge of S5k,
I..iqu'rd.-l..ﬂ:nuuhg Fats, and (iils, Raising or Lesvsmang
agents, Thickening and binding ngents, flavosrings sd
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| Jvmomponiments.
MENU PLANNING AND RECIFE FORMULATION

COMMODITIES
& Milk and milk produstsicream, bomes, cerd, Clissse
Commpalthon, Siarnpe, Types and Peoduction,
*  Vugelnbles and Fraits; Classification, selscdios and <ooking.
®  Classifizstion, slection, s, sorape, s prepanicn | { Beaf,

i4

... Lowb and Pork. Epps, Pouliry and Fish, X

FORNDA TION OF CONTINENT AL OO0EERY:

Sreck: Dafinition, Clessification snd fypes, Rules for making
wincin, Rocipe of whits chisken stock, Brown stock, fiahy mock
and vepinble stk

Soups: Lsefinitions, Classification on soeps; Exmmpl-.

Seisces Defelion, Use and imporance of e, Mether
sauoes- Recipes & derhvative of suices.

Dough and pasies
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& Mdami jleening - Faotors effecting menu plansing
Bereakiaer Coooary - English, American, Indlws — peg-osal
Bppe. « rofls and ocker beekfan variotiom.

BAKERY SCIENCE i
®  |dinifivation, handling and Funerieons of rny materisle Wheat

and webosnt Fins, Sear, fal, yeasd, water, sl milcels,

Wictbedd of bread makisg Straight dough, Sponge o dough,

Sult deloyed Flylng fennomt.

Bineed {robis and remedics.

Brand Dizeases,

Isremd Verietics,

Foreta of ingrediesss in cike making :

Cake craking methodt Sugar batter, Flowr bosier, Blerding,
alfim
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Part C-Learming Resourees

| Suggested Rondings:
| Text Books, Reforence Books, Other reseures

¥ Cinzring Masagemsant by Mohini Sethi

¥ Siper Cook (Wal, -1 1o 23, & o 23 by D, Youres
B The iheary of Casering by Ronadd Kinton

P Fraclical b1

P Theory of Cookery by K. Arom !

P Gasiomomiiqos by Livousss

_® Tl Book af Ingredient brylene Cirigaen

¥ lngredivms Book by Sophie Grigson's
- Barupean Cookery by Juse frigron's
¥ ln
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Eu{j:ﬂpn different sauces, epg cookery,

CLOS- To prepare hnch and break fist mesu:
French, [ndian, Chingze,

= LG Propare iffecm 4ppe of brends.
CLO7-Prepare difenat vaneties of cakes
CLOR-Prepare different types of cookies,
CLEA Prepase various desserts

CLOT0-To sdentify nisd propare hasic cuts of
chicken, flah ol mition,

Credid Yalog

T

_ PART AINTRODUCTION E
Frogram: Certifiente i Holel Management ! [ Voart 1 |
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1
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PART B- CONTENT OF THE COURSE

Laly Hours Mer Week <04

Tt Lk Honrs-120 Ta &0 Hrs nnd 4l Hirs

COOKERY FRACTHAL
¥ Demomsiralion classes o make sadems familiar witke
The pre- preparaticn, preparation and meshods of cockeny:
*  Preparing and couking Yepemables
Preparing and cooking fish and shelbfish
Preparing and eooking pouling
Treparing and cooking sggs
Prepiries and cooking shocks, sances & soups
Prepertion of Basie ndian gravies
i Mnlmu.usw-lundmm
® AL lead 7 menus eomprising of five dishes each s coves
= Boups, Hod and cold saniers.
,®  Bleet dishes with vegeiahles aid potain dishes
= Sames Hot asd Cald,
B Al limdt 6 menu {¥ course of basle eatune comprising of =,

= Hreskficsl
= Cosdlnesial | Buropess
& [Indiom
*  Chincss.
BAKERY FRACTICAL

& [Demonstration classes to make sadints familSar with Beke p equlpments,
plerss, machinesies and ingredient ;

B Tieree practics ] classey Mousses ein, (Siople Paddings|
® [0} practical to - ver the following: e
*  Deead making smalght dough methsd, breskfies miks
# Short cnesd pasiry and i producis- Tars eul Pies s
= Flaky ped PriT pasiry ond sheir products: Patties, Pabnier | Cheass
strews, Vol-au-vents, Cream homs e
Clusix Pagtey and its penducts - Eolaies sedl meofiinals
Spoage cakse Gomas spoige, Bk spongs
Icing : Basties, glsmed
Assembding Cefoes.
Feavy Caky | Pound Coke
Conkles with hasic Cookio Peste
= {Tremd -3 weeks, Basic Pastes —3 wieka, Puddings = 5 weeks, Cakes— 4
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FART A-INTRODUCTION

_—

Program: Certificate b Hutel Mansgenent | Year: |

i - Subject; Hotel Management

1| Caurse Code MATBRAHM-1IET ==
2 | Cowrse Tide Fuod Anid Beverage Management ~ I {Faper 1)
3| CourseType | Core
4 | Pre-requiside (i any) for 2l
& | Coorse learning After attending this coumse students will be okl 100
antifen s CLOY & Dhnwlip an isssght into the growdh of catering industry s the

warkd from medisval period till rece ! times,

Unideritand the differenl compponants of the cabering indestry ,
the fimctions af wancus departments of o hotel, and thair
relaticaskip with F‘nudlnd'EmulpHﬂi.-hMmi
ceder fo betjuing professlonad compstenss ot basic lnely in the
principl=s of Food Serviee ani s relalod activite.
Understnnd e rofe of F & B deparim s, its funetioes and

stafTimg,

lindbervtansd tha servicn of diffinmi v e of moals and menus
porualent in S nistmmants sic:

Iekeratifly bl s W o[ Teroat fypees 0 masteraesd cyuipmests.
Uindarsland the Sdory, Ingrodiens, bewing prosess, 1y,
chamciernises, g b wrice of heer

Understand different non-aloohalic & versges wihih thelr
Dervilop Eaowlodpe of the restaurant consol svstem..
Ulnderstaal the processing, manolied |ring and sérviee of clpar
i

. [
Adaguiie the requisite tsohaies] siills o comnpetent servios of
Foinen] iind] Berapiigga.

2 Thuory

Max. Maorles 354+75 |]|ll.["l.uhgl-llrh:!]
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Total Lectwres=6i
| Units Tapics. N, af
! Lectures
CUnit 1 INTRODUCTION TO THE CATERING INDUSTRY AND 7
DEPARTMENTAL ORGANIZATHN:
&  Inbroduction, Growth, Classifcaton ond description of eech
type eafaring esahlishmens: Commercial, Trnspot, Wilfuns,
| lidusisial, Eli'lhﬂ_;l-u ‘_
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& B service and oflwr departmests;

®  Types af F & B outiers.

* U':gllﬂhﬁﬂfﬂlﬂ'm\ﬂmﬁﬁﬂ-ﬂuhﬂ:l}lmL-d
resparniihilite.
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hypiens.

RESTAURANT BOQUIPMENTS AND SERYICE ¢
® w,&mﬁm,mnﬂnlnwv-u Lihver
nnd sfrinless seel,

Lines, Furishing, Fittings, and disposabrle.

Care sad maslnenance of restnman squipment.

Forms mmd methpds of servicex Eaglish, I‘mhmﬂmlm.
hﬂjhphm.ﬁl:l-.‘lﬁk-hmi
Beceiving the guests sad social skills

Fervices ol &

TY
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L5 OF MEALS m MENU ;
Typez of meal | Recakfst LanchDinmnSuppesBunchHigh
h’ﬁﬁﬂmTﬂm
Type ol Muern: Talde o bets, A la canis
Comrses of French cleesical men
Pelenn sreminebogy
Fursimental of mess plécsiing Continems]. Tndin wisy

mm
*  Breakinst oo - M.h:i,ﬁmldm Confinestal, Flins.

" ¥ ® &

15

tza anil Aftermson i men
mmﬂummfmu
Types of rocim service f comimlived ¢ decetnlied /
dheveatn: || sed wnodd e,
Lisl of equipmests, Trelley nnd tmy 5=t up,
Heuse rales of room service waiker,
Room servie: inem,
Paniry, still room, gt room, botplate, wieh mp. Tine shoss
B:}mhnmdhglhium

Lkt ¥

BEVERAGES

= RON ALCOIOLIC
- Tufn:::dhzrmhnﬁr-mgmm“d
#  Milk based drinks, Jokos, SBoft drinks, Minéral woer and

= Hisnxy, Ingredients
*  Brewiag procsss: Bottom Fersenfition, Top femenistion
- wurmzmmmmmmmm
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| Tt V1 RESTSURENT
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Types of KALT,
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Soooa, juees ond mockils

CLO7- exexie resturuns concral practioes.

CLOM- execate the process of muking matiod ‘

Crodit ¥alue
4 Practical
Tatal Marks |EEIMT5LTE."F;-&; Marks: 33|
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PART it CONTENT OF THE COURSE

Lals Heurs For Week -04

x |

Tataf Lub Hours-120 Topics
—_Topks

el ALY ke -

i e FRACTICAL ;
Cipening and lnspecting clesslog 4 restamenes | Routise Cleaing, Non:

Kdentification of restaurant with Diagr
H:illlill' “nﬂmﬂ]uﬂmrm i
MHIM. silvn methid. Burnishing metkod, bess’
Armangement s nee of side boanl - Check [kn,
Laying a ihle clath

Retaying n iahle cloth

Llsing & tray

Priowedure for bayings tsble for varions meals md ssen:
*  Hisica I et

Lot o diiferent Food Service ereas and meci

ookl Bt Wary depariments {dravringh
= Liinch folds,

&  Dinner finlda,

F  Breakfist flds,

Mesy plarming for differin meals.

Recaiving jeesis

Order tnlking for food smd

i Beveagem, preparation for K0T,
= Eilver servies,

P Amitricen ssriice,

F Russa servive s

Survize of non-aleobolbic beverpes

Servico of tohecgy,

Prepaeion of bills and its presanintlon 10 the guest.

Tital Meal Fxperionce
Congel mismeres

Hoom service ray sefup,
o Fﬁ(‘



u.um.mumnmmnmm-l
b PART A-INTRODUCTION
Frogram; Certificate In Hotel Management | [ Yeari |

' e DRI AT
Comrse Coe M LI2AT i

"—IUT—.-F
Conrse Title Arcommadation Managemert = LiFaper 1}
Couwrse Typs Core 3
| Pre-roquisite (i any) | Open for al -
Coarse learning Th st vwill gl kaavwledge showt:
putcomes{C LIV . mmlfﬂﬁmdﬂmuﬂnuﬁqw“dm

i"-'_.

i 15

Cleantr equipments and ¢1zaning apest.

Lt and found procedure ir. the contril.

Publix aea-cheng task.

Flooes - Tapes of floor finishes, methods of dieaning.

Wﬂlﬂn‘nﬂlﬂnl#ﬂ,iﬁ-mmuﬂm

clugning wall covering. -

«  Thally rostin of fhe house <seping dept inchding elerical
il of e homsekesping

& Learn abow the spection »f the geest room

®  Cleaning and care of meisl: Hress, Sitver, el e he

e __compositias.

Ii__ Credit Value 2 Theary

T | Total Marks Max, Marks 25475 | Min, Passing Marks 33

mow R R

e ———

PART B- CONTENT OF THE COUFSE
Totsl Mo, of Leetures {in howrs per weeld)
Tatal |.ectures=ni |

Units | Toplics Mo ol

Uit 1 TSERELPING A5 A DEFARTMENT AND IT8 ORGANISATION | §
5 STRUCTURE

Honse keeping depariment (0’ the hotel, in other instifationa o be
applizd in & gfight difforent 36 of croosetanees.
Intardepanmental co-tparaiion & ornpdinatics 'of B héeplog,
Difrent sections of Housshesphog deparimonts,

Oitganization eructure of Soall boeels, Modmm bosis, Large hubsts,
Duiies & responsibilities of Howstkegping St and Faecative

Hiaza !
Unit 1l FUNCTIONS OF WE DEFARTMENT AND ROUTINE | 12

EERVICES:
#  Area af deaning.

= — e
o R

- m =

1



Divalimg with guesis

Beicf motes on Lost & Fouml,

Balyy sliming

Services mnd fcifities offered by various boebs.

Chasaing of Cheekout room , Gooupied Roam, Vacart Room.

- ® T B ¥ &

i Fervikn
Umis D1 CLEANING AND AGENTS - 1T

Gienernl considerations & seloctions of cleaning eguiments.

Methad of wse & mochssism foe sact type
Cane & mainteninee of equipmenss.

Generl onigeriy for selection of clessing agent
Chssification of

- @ N O @ &

Classification & Types of eqiipmants .

Unit TV | FUBLIC AREA CLEANING: [

s Merindical cleaning; ink, shedule,
. | edzan

tnit ¥ FLOOR AND WALL FINISHES: ]

S MhimudMﬁhd%m:Hﬂlﬂmﬁ
flour fmishes, metliods of clening,

*  Different will fnishes s roooms; pobilic ond hack anim

| = Wall pupers: Lisess, marits and de - peerity, :

UnH VI | DAILY ROUTINES AND SYSTEMS OF BOVSEREEFIND 5
DEFARTMENT:
®  Conteol Desk Astivites

= SmifT Allccation, Ty rastars

| * Keycconlinion sovas.
U mit W11 RECORDS AND FORMATS OUSEY, EEPING 1

|

DEPARTMENT i

Aokt VIll | GUEST RODM INSPECTION - CHECK LIST ] 3 '
Tak X | COMPOSITION, CARE AND CLEANING OF- = 3

___TOTAL

e e E Il - C “
Kay Wmmmgimmmqumw AgENt,
| Figor & Wall Finishes, Sydlems, Reconds format.

T 5 - Hesnmeess




MAJBEBAHM M2ZAP- ACCOMMODATION MANAGEMENT - |

PART A-INTRODUCTION
Program: Certificate in Hotel Management [ =
. Saliject: Hotel Manngement i
1| Conrse Code MAJBEAHM [02AT =
¥ | Course Title = Accommasiation Managesient - 1 {Paper 1}
3 | Course Type Care
(CwreE boetivedG eneric Electiver .
¥ ocativmal Foundatinng|
4 | Pre-requisite (if any) [ all
5 | Course learning outeomes % Ty COUesy anil menner neeced 1o handle
R CLOZ-Uae patmenusication abélity needed 10 bandls
Heusskpepeny
CLO3- Use technacal skil! needed to perform at
CLiM-develop II:salhdlkﬂ.:.rlm tandle verious sitasicas at
the Hossckeeping.
CLCNS- supply various supnlies needed for gues)
e -
& | Credit Vahe 4 Pructienl |
7 | Totsl Marks | Max. Marks 25478 | Min. Passing Marks: 33 i

PART B- CONTENT OF THE COURST

Lab Hours Per Weel 04
Total Lab Hours-131 Topies

Topics

— T

® Introductisn, idensification, ases snil cre of hand ionls, chkeaning squipossais
and cleanisg sgents (Pasbe chard [ drawisg as applicshlo).
*  Basic cleaning procedeme in Geest rmoom:
&  Chedi-nut room
Diceupied mom
Waskse' TUUITL
Evening servi,
® Clerical jobs o wndermke ks e sboy e e, '
* Frocedure for Bed making:
#  [uy Bed
* Night Bed
& Procedure for cleaning bathresss,




¥ Fublic sres ehaning programme:
*  Hapular (Dhaily)
" mt‘i’ﬂlﬁ
* Special {gpring)
b Floor polishing nod fnisking: -
L] mmtmlﬂtmmﬂ.ﬂnﬂmnﬂmmm
= Wooden, .
- S.;rntti!ﬂ-uﬁu o
=  Boft floaring,
F  Cleaalng nmd care of 1
. Eﬁrﬂmﬂ]lqgrhmﬁhﬂumm-mmmlm
i,
Cilkad,
Flasie.
Leather.
Cemmic

*_ Guest room £ Check list

5
hoi e (



MAJEBAHM 1028 T- ACCOMMODATION MANAGEMENT -1

PART A-INTRODUCTION

- Progvans: Certificite in Hotel Management | | Yemr: 1

== Subjer: Hotel

1| Course Cade MAMBAHM 1925T

2| Comrse Tiile Acosmmodution Managen-cat =1 (Faperd)

3| Cowrse Type Core ; m

4| Pre-requisite (if nmy) far =

5 | Coursg lenm The sl will be swan and pet knewiudge shost:
oufenimesC1L0) = i

*FE F FE

Clusification and calegorisation of Hotels and i
Exvluticn,

D & responsibifitios of e AxF i he 0T
s

Bennfy Market sessen,

Types of roams, food s, Tariff amd room reni.
Impartamcs, Mides, Trols of reservation
Riegstmtion, it fypes, mpotance and aspects,

The wompanents of reg Siration penesin for Edividusl
BuEs, forvigners and VEl's,

A proper gysiematic way of shorting o shif snid hand
over n aght mdit.

& | Credit Value

4 Practical

————

T Tkl Marks

Max. Marks 25+75

| Min. Possjmg Marks: 33

Total

PART B- CONTENT SE
Total No of Lectwres {in hours per week) -03
Lecturesai

COURS

Tapics

Mo off
Léciures

Hetel Indimstvy snd Froni Ofice

# [mtroduection 0 hotel industey, Evahition, Defiifion of mocxdern liolal,
Classificatsos and colegorisaths. i

* _ Pusition, Hole and mpertance of Fron offize in the hovel,

Linii 1
L]

T

Urgumiznting and Layout of Frant Office
*  Organizaionall strectiune of Pront offce: Functiom of cach section.
Chities mma sesgeonsdhi litios of Front aifice sizdf.

- hairshuries of FrontofTice smff.

Unitiil

Umid 1V

FRONT OFFICE TERMINOLOGY AND GENERAL
AWARENESS -

s Front office terminalogy reperding guests, plass, room hotels Seiff and
other from! office sctivities,

& apodicable.




*  Themodes of reremtion: CAE. ard LES.
*  Wrices bools of reervation; Boom st head. k
] Hm'qhnfmm-d-l,hﬂrdht.l-kmﬂb:ﬁ
Whitney spstem of reservation, '

*  Cimcellstion and msendment procedern.
= Prepimtiogof arval lisvsovement jist
L] TERETVELiim. y
Uait V| STARTING THE WORK SHIFT i 1
Limkt Unit | CHECH 4 W -
¥ *  Cireeting tfis gies

. %:mﬂ%lmmmﬂmhﬂ

Hpucts of repisration.

Alkemint of Moo
Handling ever keys
Wk flow chir ) !
Chisck In st Forcigners, VIF:
HANDL NG
Types of groups
Bawoming g
Pre-nrival procedures - |
ﬁ':muuﬂhnﬁgﬂihﬂ—hﬂhmﬂtmdm—
An

¥ Pﬂﬂﬂ!ﬂlﬂﬂ'"’hwﬁmtlmm
®  Flow chen

s;!l
:
: 7

i :Tmmwm‘m.mmmnmqm
{1 NICHT AvtlRY . .
ﬁﬂ,lﬁ.ﬁnlﬂlwmn#ulﬂjﬁﬂx i
Compilstion of repors s sristiog. ] |
PL_'H:E‘HJ.I:HH'I.IIEI!‘IIF.
lemdﬁ-n;hnmmgmlgﬁmhm !
_ EeEmeils e,

Tonmld | i

|

LI

—

| boey Woes Tags: Hoted | ; i i -
E?iluym MMWEWMMMM

e Part C-Learning Resomress ===
Sugprstod

. L?lilﬁ“%sﬂﬂnﬂ.ﬂium
ek Office iperation & Administswehon by Dewnis L. Foster
Fomt 01fige

and Adsinistration by Dennis L. Foster
| Vetel Fren mu%ﬁ- s

wel From Difice Andrcws =
| Vistel Friom Driice Mmﬂ Al @’




MAJBBAHM 1028 P. ACCOMMODATION MANAGEMENT - 1

[ e ART AINTRODUCTION | =
Certificate in Tnigl t Vear: |
Snbject; Hitel ¥ ey
1 [ Courss Code PR M I MATBEATM jizm i
Caurss Titly

- | Accommsdatiog

it d I Minagement - I (Paperd)
3} | Course Tipe Core

| [CoreEloctive/Gen ventisnal/Faund =
4| Pre-requinite {if any) %ﬁrw._-l —

5 | Course Fenrming nufeanses Adber Eh Gonirse stdiens - A
| (cLo) ENLEI- Apply courtesy ang manges nesded o handie

CLO2-Lse commémiegtion abllity peeded 19 hondle

frond office
cflﬁ?.f' Uise fechinlenl skif) needed to pertorm ap frot
a

_ﬂ.m?aplbﬂ?n il various sisuntions ar the
it i
Credi

B | Cre [ 4 Fractical

[ Valwe -
7 [ Tatal Marks [ Max. Marks 35475 [ Min. Passing Maro: 33— |

:
g7
E/
e

=

Receiving rescrvaion requests. |
Findimy ream &vailability on adviance reservation chart, it. Updating it
Flnding room aruﬂahi!inrmtlmn'utomulnrmuﬂﬂﬁmi

Upddatiigs Ehﬁd-ﬁﬁyndmﬁnnnfmumm lisl, |
ENEs.

Handling Cangollstion and Amendm '
i of'the smegier
" | Grecting and roceiving the pues.

Crnip check - I
Statistical methd
Shift hand gver

J_H-umng For followirig days arrival mnd depactures 2 ?l él




Pre-requisifo if aay) Lrpien for nll : ]
Coarse fearniuy ID!-‘:Tm‘ﬁwmammmmuu nhle woo
oalenimesCLLY) CLEY - Undersued the menning and basic

GOHpaneRts

PomerPont.

of @ compulir syseem, define ani ditinguish
mmmwmm

Systemn,
CLO2 Work on MS-Word, hS-Excel and M5-

CLO3- e intermet effectively and cfficiently,
CLO4- Learn shorit vasices social medin plarform

loprosinde fuoged :
EL{E-J.WMWM-:MM:MPIIWM
socinl modie '

§ | Credit Value 2 Theimiry

[T | Total Marks hlax. Marks 35+75 [ Mila. Passlmyg Marks; 33

FART B- CONTENT OF THE COLRSE

Tetnl N of Lectures {fn homrs per week) -2
Total Lectures=60

Tapies

Mo, off

Wait I

Lompuer
Clussificetion,  Gememtioms.  Ovpandsaions, ' Cepabilitics,
Chemereristics & Limitutions, Application of Compnter inHonls,
Farsilfarismion mﬂ-:nqm:mu af Computers Hardwirs Hedwan

mlnwnmwmhﬂmum%
| af computer,

Intreduetion te Compaters Seftware: Types of Soflware, Sysmm
mmﬁmmmmmmﬂm
Cfice: Basics of MS- Word. M5- Bxcel and MS-Powes Point
Internet & Applientioes: Introduction 1o Enterner:

Dellastion of nernerks, eomeepE aff welr pogs” webiie Gnd wah
scarching (browsing), Benefits, Application, Waorking Handwarne and
Softwan: roquirsmests, Woeld Wide Weh, 'El'uh'ﬂr'lmau, 1]:1 8

Search Erspines Emad|
T*-ﬁ'_:iﬁnﬂ'ﬁ“—_hmmﬂm

Laglest Fumctions: |F/ELSE; AND, OR, NOT, TRUE,
MNESTED [FELSE cic.

¢ DATE, DATEVALUE, DY, DAYI86,




SECOND, MINUTES, HOURS, HOW, TODAY, MOsTH, YEAR,
VEARFRAC, TIME, WEEKDA Y, WORKDAY.

Stadistical Funetions: AVEDEY, | AVERALE,
AVERAGEA.AVERAGEIF, CIRINT, COUNTA,
COUNTREANK COUNTIF, FORECAST, MAX, MAXA, MIN,
MIMA, BTDEY A kil Lising Dar

Uit IV | Socdal Medin Applications and Hespitnlity: Inroduct on o Socil i1
Medin, Bts Rols in Hospitality Promotion, Facebook-Cristing Pages
und Profiles. MerfiegTemenits of Social Media, Linkcdls, Twitler
and Other Social M Applicstions. Measuring the effacriveness of

szl needia Google Amilrfics.
Umii ¥ Social Medin amid Hospitality: Reporting Sockal 15
Miedin Anabdics; Focchook analytics  Istrodection, BT,

analysis. Past- perfommance an FH. Socislcmnpalims. Maseing and
Apalyzing aocied campaigns, defining goals and evaluotsg outcomes,

| Comaing Bood g
TOTAL | L1

Hq-‘i'n-:dx’l"u.p..ﬂm”r Ih;&hn!uulﬁmmun;mnﬂ-adn,mdu]rmdh-htm:,
| Facehook analyties, Google analyiis

Part C-Learnimp Resowrces
Supgested Readlngs:

Tt Besoks, Ruferemoe Rooks, Cilber resomnons: ;

Comer, D, { 2004, Campuler nebworks and interaelz Wigs Intemel np1licoticns (Ath e,
TrearsonPrentiee Hall,

I-Ihn'ql . (2018, Bxosl 2016 all-m-tre for demmies. John Wilsy & Sona.

Marsoi, 1, 1., &008, T (2006 Hﬂpfmmmm-q-u.'mm:.w
ThoemsonCoarse Tecbmalogy,

femjemman, Vo (2000} Pundamentels of compsters. Premtice-Hall of §ndis.

Spal, I P {2003 Compraters im hotely: Concapts 2rad applications. Chfiord iniversity
Press

Spouler, M, (2013). Social medin analytics: Dlective ool for bullding, interpreiing, and
uskng metrics, beCiraw-Hili, =
Sherne, F.4{2010) Socisl medin metrics: How to measure ond optimize your matketing
Inwestment. John Wley,
Walkenbach, 1 (2015). Microsoll Exeel 2015 Bible. Wik,




MINBEANM- 101F - APPLICATION OF COMPUTERS IN HOSFITALITY

HJI:'I AN ROTATCTION

Program: Certfieate in ol | Clnas: Year: | Sesslom:2021-
i P

— Subject; Hotel Managemant :

AAHM- 101F =

| §

l.ul-lll-l

Compulers & =1

Conrse Type {CoreElective’ GesericEleeiive! Care

anyl

for afl

dl-l!-l

Pri-roquisise (if an
Coarse bearning anfosmes (CLOY

After ottending ths course students will
abde i CLO1Use M3 Weand mane diligemily,
CLOZ-Fygcute n masar chuck of s funcions,
LI Create powde-po it presaatation with
the hithp i B ProwesPaint a

CLOM Use imiemet mnc emai] Raililies
CLO% Anabyse pificionsy and effectiveneis of
asg ol soclal medin;

CLOS-Calenlgie pressat and podentinl trgel
amdience on socinl medisg
ﬂﬂ?mmﬂu!rinwﬁm:t

and nan-paid;
Wrw_i;_l:_kglig_m

fi | Credit Yolue o d Practical

7 | Totnl Marks [ Mins, Marks 25475 | Mis, Passimg barks: 35

WINTHIWS OFERATIONS
A. Creuting Friders

B. Creating Shoricuts

[ Copyirg Fikes/Folders

I3, Rcnaming FilewTolders

FART 8- CONTENT OF THE COURSE
Laih Homrs Per Wik -4

Tatul Lakh Hours-12% Topics
[ “Topict

B, Daluting Files B, Exploring Windows
|G, Quick Menus

H. Saving the [ecoment

L. Edfitimg a Diogumient alnendy savid we Digk O (etting armand the




A, Print Specinl Effiscts & g Bold, Underiine,

Soperseripta, Subscript B Changing Fons
C. Charigizs Case

CLT, COFY ANDYFPASTE DPERATION

A Marking Blocks B Copying ond Pasting s Block
L, Cuitling and Pasalng a Block
I Dbtz 2 Bilock

E. Formntting & Block

F-M&M%
USIHG MWD TOOLS A Spelling sed Granmar
B, Mall MergePrinting Envelops and Labels .
TABLES
A Create

B. Delese

A.H:'A'_!:rnl-l Elﬁ-ﬂﬂ..ﬁmﬁng.ﬁunﬂ
. Paris of the Excel Screen [ Penz of the Workshest

E. In o Warkshoot F. Getting \o know mogse poi et shapes

UREATIMG A& SPFREA

ACSaning i now wirksbes T3, Enterng the thres dilferent trpes of dots in
4 worksheet

. Cresting simple Formules D Farmaiting & for decimnl poings

E. Ediling data fa a workshesi

F. Using AmoFill G. Blncking data

}Lﬂnﬂulam

1. Exiting axcel
MAKING THE WORESIERT LOGE PRETTY

A Seleting cel's to formal

T

s W



[, Trimuminig bies with Aabe Fommet
i

Fiemging cells for: Currency
- Cammn

= Pt

- Decirnal

- Dtz

. Chaneging columes widih snd row helght

E. Aligning s

F. Top o boitom 1
G, Tesi wag .
H, R eadering Orjendation

A Opening werkleck [audor oditing
Ek. Dinilsing the mistakes.
EHMM%%MWW i
I}, Capying formalas

E Muoving and Copying wli(.“m.{:mram Paste
F. Deleting call wnlrie

0. Deluting columns and rows fram worksheet

H_ Inserting codumns wnd mows in a woikahes)

Ml%?
PRIMTTRG THE W

A, Previcwiog pages befiore printing:

15, Prieting from the Stasedard toolbar

C, Printing a pam of a workaheet

I3, Chisging the cricmation of the priming

E. Printing the wholi woekshesl in o single page
F. Adddizg 3 bender ond footer 1o a repan

{3 Insariing page breoks ina reporl

H. I'rinting the Fomsalss in the workshest
AINHTIONAL FEATURES OF A WORKSHEET
A Bplitting worksheet window inio o

8, Freszlng eodumits and rows on-scneen Tor warksbeet tile four pascs
. Ataghing commenis to cell

Y. Fintfng amel replocing dats i the wirkshest
E-l‘mihinwuhhﬂ

Fanctioncommands
WﬂimhMUme
A bloving fram sheed in 8 warkshest
Ik, Adiding more sheets o workbook . Deléting sheats from 5 workbook
e tinmbeg shect sl other tan-sheet §, alesi 3 md 2000
E.Eggﬂ!umwmiiﬂnmﬁmmmﬁmmmuﬂn
CREATING GRAFH ARTS
A Uging Chan wizard B_ Changing the Cheer with the Char Toolbar
C. Formatting the chart's anes T Adding = iext box io n-char
E- Changing the orientation of n 30 chari
F. Using drawing teols o add graphics to chie and worksheat
Ui, Printivg @ chort with printing ihe ses of the workshes da
EXCEL'S DATARASE FACILITIES

2> Myﬁs/



Creating SHdes, re-armanging, tedifmg - Inseting pictures, dhjects
- Sertlng up 1 Slide Shomw

E. i i 0l Chirrt

Isternet & E-mail - FRAC TICAL

Measuring the stz of social medis audlence
= Vieny

= Foisach
:‘!'Fbrn
|| Knowing your current swdisnce on Focelhook

Telas Engagement of Social
o 2

- Likes -
- Bhames

= Emsdifpans

ey - Bakculating lmportant ratlos

Dirawing Meanimg from Faoebook insighes

- Pagy summary

= Peaple Post engapemen
| - Fage llkes sod page followers

Y
4B



m-l'hl—lﬂl-ﬂﬂ.']ﬂ: HOTEL ACCOUNTING and AFPLICABLE LAW

Cerlificate in

Ciwr Code

FART A-INTRODUCTION
Subject: Hoted Managrment

Near: |

ELCRBANM- ba1

Caurse Ththe

Conrse Type

Bagic Hotel Areoumting Asc. Appl w
Fini Ecable La

Pre-requisite (i any)

'..h.-l-.luutl-

Omen Tor sl !

Costi e Iparming e tena e
{CLOy

T avduaint the studests wit

CLON: Basic cancept of Asvounting Double enpy
avtem, Jommal, Ledpers, Varions  subsidiany
ook, cash bouk end final acos,

CLOZ  Rmow  deparimiental | secouniing.
Comeeptusliz: uniform systen of secounting,
CLE3: Understend the “respormibities of necoints
depariment.

CLIM Emow the comeeps, ral Iremnes and
liritstions off intermal auiditing. i

CLO%: Bxplain and prepan: company - acoounts,
IPrepare: cash: flow statement,

CLO: T midee the sudente owees of the tiws wsd
kel sepects related] o hospite ligy indisiey,
CLOY: Have knowledge of Hotels & Lodping mes
eantrol lvws, firod legisiation nnd purchasess rights
CLOB: Know sloan various licemses roquired fior

operating & bede] Seatering e sbilisiment

Credil Yalue

wi|md

Totsl Marks

Max, Marks 25475 [ M, Passing Mariks: 53

-

oW
5 M



et

PART H- CONTENT OF TIIE COURSE

Total Me of Lictures (In bowrs per week) 42
Twinl Levinpes=<il

Timilx

Topics

Ukt I

Acesaals : Dairpduction, Defisitiun, Olpectives, fasie Lontept md
Principle of Duuti: Eniry System, Ledger, Subsidisry Bea Thek,
Trial Fralieoe and Finad derons. o

Unin iy

Departmimisl Avcounting- Delinition and (ljechives, methos of
deperimentsl seciints: Gress Prefil Meibol, Wer Profi etod snd

Uimin 10X

Uniform System of Accemmiing. Concepie, Cenditions for Unifeers
Spstem of Acenunting, Ned, Adventages and Dissdvantes, Vartous
MIFFI.ESMTMMMIM

Uit IV

Uni V|

itbes uf Accomnts Departmens & Inbernal Andi- Type: of
Fraad & Ermr, Control fir Ciel Roceipts and Small Pavmnts, Effsctive
ETIT;T Business, Limittioe of Blfectiveness, Concepts of
Izl Adilor, Peguivement of Tmermid Acdil of

- Deparsmesn, Limitation. :

Mannging Budets- Capited Badger, Opemting Dodget i Ao industry,
Irvivockesing and estnidishing s effective sysies Mum
Boardits, Limitation, Torget for Performosee, Fancrbonl Fiidgets and

md i

blaster Budgess, Medhods of Budgeting: Flved and Flei[ile Buipe,

I RO TN
o INCIAN OOMTRACT ACTS:
* Dsfimition, Esswinl oommo valid, Veid and  weidshle
gresinmi.

L3 mgﬂwmmmmﬁm
¥ * Fair e Hotell oo Lodging house; Mimmger of hoiel;
Crwgar of hedel; Paying ywest; Premises; Terant and Tt
" Wﬂmﬂuuﬂmﬂdﬂm Mavizlon of

= Musviction m be medy i Sir roe pad,

* Whes manager or owner of ot sy recover pasresy an
»  Penalites for daimlem, 1
LI




-pmﬂﬁ

= fE%‘ﬂﬁ|Eﬂ—ﬂmﬂm
Unid ¥II | BATUTORY LiC ANIF LA WS I ]
® Lol licenses modl pormits requleed = boiel restsaran el
other ooteriay svtehlishmesits, -
Ll M&urmwmﬂ-{m
£ of |icemes.
Ulmii [X | THALE UMBEIN ACT 10345 i 4
L hnﬁﬂhmﬂmphuﬂw.ﬂhpﬂmq' .
action, ﬂl'tﬁ'ﬂ theet, deswstic Enguiry disciplinary  ection
Pl — dismiszl & miscrnidag

TOTAL | 6l
Key Wﬁmﬁiu;h&_ﬂymﬂﬂmw

uirrifiomm system of accoumbing, sudi, budpet. Contracts, Industrial Ly, Fair mie, Food
| Leyistaticn, Trade Unicn Act -1926, Lissnses laws, Purchases rights.

| Segpesiol Resdingsy =~
Tunt lbeoks, Oith
L _.ﬁi'l I-uHmllE rﬁ.
M.P. Shop & Esisblishment
P Shrd il Law Belabnp 32 it in Incs
_H. O, Kapuce, Hsdbook of ladietrial Law
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ﬁw Im:ﬁmnkhﬁﬁmilm Lgisure
Tedusries
Deanis L. Froier . Operatinns Meihnds and Cost Gorirels Mickas M1 Rmam: e
_F‘.Mt_ﬂ_ﬂﬁ_ & Deanden, 1. (20H1) Accomsting for managen il Test & caba.
Boandnan, &, D, [mg%.u-:dmm—iqMEg ed)
Colmean, M. M, M Hi BeConedin |
| PCunhe, . A & DACuiha, ﬂ.md:\_llhu]hm & Finnncaal Contral,

rewal T. 5. & Glupts, 5. C. B0 Agintancy
| Fiales, ] A, Aot Elr._:m- in the iy Industry, |
Al 8. 7 K. L {nd.). Hatel Ascounteecy & Fir i
A 8. e Numang, B & (il olel Acomuniancy & Finsce.
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VOCHEAHM-#01- FOOD SCIENCE AND N1 RITION

| PART A-INTRODBUCTION :
Progrom: mhiﬂml [ Years 1
! . Bubject; Hotel Mana DaERET
(1| Caurss Code YOCEHATM-007 )
{2 | Course Title e Fuedl Sciswor and Nutritios
13 | Course Type Voentisnal .
4 Fre-requisite (famy) | for all -
'S | Course learning This couree 1§ tesignad to accy ik he students o
[ vabeamue s CLALY Kniw the imponiance of food and nutrition.
[ ®  Underetand B -role of v «a@ nitreses in oo
: - ﬁﬂﬂﬂllﬂﬂwl’mﬂ =il of Ralanced diet.
" Hmﬂedhﬂmmp pregrepialim &
| m:i:umn'm
| L W'ﬂ!mmﬁrﬁ-ﬂd‘:ﬂﬂ*
= Lindurstand tho methods o %od preservalion und
slorage.
= - Kmow bl food ondrwa « bomie Sisenses ond bis
prevention,
# Hove s bdew of food sddi ses used,
| & Comsigimlize food chems ¥,
0| Credit Yalwe 4 Theory =
LY | Tetul Marka Moz, Marks 25+75 | M o, Passing Marks: 3 |

_PART B- CONTENT OF THE COURSE

Tutal %o, of Lectures (in bours per weel) 4
__ Totol Leetires=6d

Tinits Tophea

BT TR

Wkl | HOLE

= ﬁmﬁﬁﬁ'
ltrodes tomy 0 @trigion: Definiion, Tmpormanes, 7he

% & b @ oaow

2 =

Mo of
| Loctures

WECICOE - nay

Bl of food i our Jifi

+ Emergy mmmnfmhsj.mlnmm
Calaric valuz of fousk,
Tha iy vood groupes

Proces, nf Thyestion

oo MO S
ROLE OF NS :HIIH‘I‘S I CR By 14
Carbobylrutes  Classification,  Fimctisis, Dn'.'h:ltu:j I
v oFcarhi' sdenss: sourees,

& Ahsorption of food s bumis

o %W



mmmﬂrﬁwmtmﬂ
Fm;s-m-:-.
Froteins: Esscntal amine acids, chmification of protstin,

Wilaming Ehsliﬂmnm of vilunine fimcticn defictancy &
uxieoss and sources af all vitmming, )
Mimerals Sourees md funchions & deficiency of varios
mingrals - bren, Cabelum, Iodine, Sulphur, oo
Phispborus, Sodinm, 2 ofe | dementary study only).
Water: Function and sourees.

Liwti IT1 BALANCED DIET:
Imporienes, povcheheaical aspect of Meak-planning, kvw hodget f
ﬁﬂ: & wxmmplis oew tends in restwmns with spechl

mm:t-:-iim difTarant special dists].

Elpin 1V |
i quunu Sh.lpu.. size, s, mormsliy, spore,
ppreseths mder different conditions, re-prodacticn,

‘s Factars cortrioefing te Bead  spollage,  spoilegs
clissificntion;  comes of food  apoilige  sgens
esayimed, micrmorganisms e, éontial ol epolles:
agerita, spailege af cooked food.

& Cross conimminatos, Potrmficatiog

0 Harmedul affiscts, Food polsoning, inficticn.

inil v mnmn OF POOD  PRESERVATION AN i
ETORALGE:

Pruservation: Refiperation; fressing mothods, cannings drvis:
and delppdruice; saking; Fermentatinn; chemical additive:
mdiation,

_ Food thﬂm;%
LT | FOHID AND WATER BRONE DISEASE. ANTH il

AN PHREYENTIN:

Ukl VI FOOE ADDTIVES: common ndalteraiis & festi o detect &
e, elwesifeation of food addiches, Lypes of food sddithves in

- cainmodithes.

Eimir Y01 CHEMICAL PROCESSS INVOLYED IN FraoD 1

PREPARATION AND EFFECTS ON NUTRIENTS|
W Chemical Process Oxidetion and rarsidity, demposition;
gebatindantion; cesgubwtion; fermentation] ernlsiicatiom,
cormmuliztion, linmogeniention end other chesgzal reaction.
Eficct Cha Nutriznts Whil:

®  Nmompe

&  Pre-proparatioa

s Cocking
I‘DTA.L (1]

| Koy Words Tags: Mamition, Nutrienss, Talanced D:l..FuudEpmhg:.Fnud-mnn
ard sioqupe, Disease, Addifives, Chemical processas

pit Ry
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- Part C-Learning Ressurves
Supgested Readings:
Tt Books, Heference Books, Diber resoirens
4 ini Segh =
| Pundamsenisti of Food & Nutrsion by § I Fdndamhi

| Diioietles by 0. %)
W%Mﬂﬂuﬁmhm Swimizathen
Fnudatrquu-runug_.;n.r_m

_l}Ll_thﬂi_il"_Fnud & Dijgpeting iAN Integraied} by M. Raheens Eg:__n

Yood Preservation by 5.K. Kulshreshihy
Lhe Theory af Catering by Bonald Kt

Food Normis W, Degsins
llu;riﬂm

{ P £ Pressrotion by o Jngtian|
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Subet Fouaioo Coue (e

1o |[Coerss Code

% |ComseTik Eralish Langusge end Indlan Cullre

i | Cowse Type (Cere Frazdatiea Coarse ; 8
ComwE hdnwimesin

T i e e

af English leguaps, This chare will be madiad by o he

wmderan of LG lsvel mdes the Poundation Cours cabegoey,
i | Course Learming Dhateomes Thirugh Sig coome J will e ahle o:
FLH ] 1. Prepeee for veriom sompesitive gxami by developiag ther
Enplih lanpisge tbmpeisnce
7, Premige thelr compretension =4l by bring cagnesd o
~ varbety of iex1s and theie issarresinns,
;muummhumw x

4 Devlop hoie cammmmicatioh Bl by strengherieg

ﬂ.]mh.- valig mhh-dnn-mufﬂnl
Ritigs nd erviecamentsd loee), moking them resparsible

- i

1 | Reaitier, Writisg and Inferpretation Sasfhc
I Whee The Mind & "Withour Fear- Rabindrenath Tagore [Key Ward; Patriolism]
2. Natbonal Bdumdion— b K. Candhl [Key Word:
1, Thr Ase- 1K Mismgus [RGey Word: Environment|
4. The Woreder Thet Was India- AL Beshams (an exeerpi] [Key Word: Ludinnnes|
¢ 15, Profocs tn the Mukabhersta C. Rnagupalacher |Key Words Indisn Myshology]
1l | Comprebension Shilt;
Unssen Passage Golicred by Matiple choica questions L

[l | Eissic Lungige Seane |- Vorstuley Dulldimg: Suli, Free, SRy s, Asonys,
. Momonyms md Onewoed substiation. _ o]
- }
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F_ T Time and Tens= |

o Bupgenia] Nesdings

iusencal English Gremmer — Rayawend Maphy, Camliidge Unherlty Fres,
= rrecfical English Ginmssmr Bxosroiess 1= AL 1, Thoesmn & A, V. Meriset, Oxftod mdis.
= Proctizal Eaglish Usege = Michael Evwan, Oxfond

| # [rigish Gramnar in Uss— Rupriond kiephy, Combeldgs Usiversity Prec
= Pari Tt Azsesamnent anid Evaleaiion
Man Marks: | Vs Marks 17 University Exmm {UE) :‘;ﬂ
a0
UK Ths 2 Houm >
%ﬁ_ Time: 3 Thaarr
Fifty Muldple g
AjecliveTroe-Falie iy e queitices
1o be ke Knch goertion corries
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Dl AH. Kuslrosh. =
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Founalntion Courses ENVIRONMENTAL ERUCA THON

FART A: Talreda '
'fmgm:lzﬂl'.ﬂ'ru] Cliiss: 1 Yioar mur; FERTT | Yeemom: 100537 cnwands
Lertifican: i L
Envirenmrtal Eduestion
1. | Comrse ada Ei*FCﬁEEI
L | Comrsr Tiie Envirsamertnl Edneation .
L ﬁfmeiﬂm Frnmdatien Caurse
nreeElective/ Genenc
Eleoiwe! Vocaticeal
{4 | Pre-Rogesite ff =) A pooes itended io creste seimeness ahom the Tife of umen
) beings which is an iniegmi pan of emvirosmen; and
| inculcate e dills reguined to prodect the envisnnmest fom all
| sldes i
Emﬂﬂunmhnﬂmmhtumm
envimnmestal compameniz pollutjon, bodiversity, el
ul dsuine el 12% levall
* | Comrse Learning Chincoenes 1. To modersmnd s eepeats of Bfe foemb, ecologion |

m-:lﬂnm;-.hunﬂm by tha beman dming

i ﬁh:dldmpillﬂumldﬂld-ﬁ pelevenl evlroninsarsl
ey, airal e thevmefou [ undeelying cpmae, st the
pocties and policles, mal devilep Immiwerk 10 malw
 formm decics

3. To develop ampathy for o] e forms, awareness. and
Iahure pressrvarion. |

4, Tadevelopite cvitical thi aking Tor shaging aasegies sk
s peiemifle, snciel, cecanene, miminiztralive & |egal
ewitohmaninl protactio®, sensereation of Totoahivvmily.
emvironmentul apsty and sustninskl: dowiopeent.

§ - Topermpernie fior thiy camse 10w sxam,

6. | Cael] Vullie - =

T, | Tkl Mancks Maoc Mk : 90 Th"lrﬁ.m'q: Maks17
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Leciuras
I mmrwﬁimm i
#  WaltidisciplEnary sanie, Scape ond Imporinnge ef Exs & eanien
*  Compomests of Bnviromment: Atmosghitee, Hydrapber:, Lithiospbers, and
Tinsphes . 5l

* Briefacerant of Nisturn] Rescurzes ani associnted pere'oee; Land Resounce,
‘Water Revoe, Bnespy Resomma
Comeepd ¢ Beslarahility el Bustaingbls Developmen:

Il:-p-nnll Envivunnont, Forert, Miairal, Feed, Lamd, Water, Energy, Sustainaide
Decrieqmment

i i1 iftinme, Ecosystern and Biodiversity:
| v Mujor B res: Tropical, Temperate, Foresf, Orissiand esert, Tandrs, Wetlind,

Estumeine onl Marine 4 Hew,
* Beoyster: Stctucs funcfion and 1ypes their Preservs o & Restortion
= Bindiver1v and itg conservition proctices.
Eevuvite: Minme. Evespatem, Flodtwesiliy

|
|
|
"'lﬁ":nlr-mul sdiuslon, Mnnagement aad Sockal s | A
|
|

* Pollution: Types, Control messties, Mmngmment ard 1 odiiod probisms
Erwironm neall Law and Legishation: Paotection and ool « ervetiin Acts,
Intematicr ol Agreement & Progrimme.

Environm . al bMovemens, commsnization and public dworeness progresmme.
Mufionel aud Intermational segantzations relaied o e §ownieni coms=rvation mi

oo
= Raol= of I imaflon techeshoyy in exvironaem and b m beakh,
Kepworde:  Pollitiog,  Envirenmeental  Laplrinfon,  Eooleesmeta) Mavemmd,
meﬂm

Mﬂrﬂlﬂﬂ?ﬂh‘w vigH )
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Texthooks, Fefarence Booka, Ol Besources

|« Alngh; 15 Sing. 7, aad Gupm, S 1.; “Eeulagy: Brviranm—of Sclenee and Conmermioa™ | |

Chand publishin; | Waw Delhi , (201

s Divan, 5, sod Bodererae, A, "BmEnmnmests Taw and Poi v i Tndin Cosos, Mierisl &

Eum'mﬁﬁﬁllePmp.Hh,ﬂmﬂndﬂdlh_ :
Cdum , EP. | “Fiaulamesats of Beobogy | Phedadeipia Baruchres (19715
Huarcha , Fre | “Environeental stusise = Untivarsitios Fn o nadls Py, Ll Hyderabad
(2014) (Findi B, on s avadlabie).
o Kohii, Amcbd.  Kamshik , CP, "Peespectives Iy Enviroomsr il Studies *Mew g
Interserional P “lihers , (23018, 6 Edelon
At VK Asthaen Mesra, “A Textbook-of Endronmeny o Sudiss™ S, Chieed Puitishimg !
D rov Dbtk {200
Muticasd Tigital | fhary i e Ttk ne vlomesiudyy: e}
B patbeddn [ panitepup indlBasac nFomeDeumilend,
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ET o e, e wheee alle B ol oet fooa)
o aub BEl S e Wil s e R G

i e cane, S s sl i)

Hmﬂ;ﬂ‘m-hi G 3 - I
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Learning Resaurce

Ebﬁﬂiﬂimﬂ_ﬂ.?% B

& sn_n.e..uma&  and Chipin, 5113 "Eeslogys Envieosment Seencs mid Coaservalim *.8 Chand gk %EE&
i
m ﬁ §.sind Bosareram , A H:..__._.n.i:n._r..s_ln_mu_._.ﬂ. EEEHEE?E-’I L /
&

lndin., (2002) 7 Edition
= Odem BF | “Fosdemestals of Eoajoay * . Priladeinhia Sumdmes . (15710

="
Hhpruche , Fesch , “Envhonments shudies ™ Universities Press Indi ?EEE 1 E"_.___._._EE.! __ﬁ!___-u. (\U

-
. __ni____!&i,_fi_ o O “Perspectives In Envimosentsl Seodies “Hewages Intesational PG _“..iﬂu. .ﬂﬁU M .-..__r.

# _.._un__l._._u.. A Mz, 8 Texiheok of Easlpoamemtal Studies”, 5. Chand Pablishing, Mew Deild, (2007}

= Hiotkomal Digita! Lbrary (bspestiadl itk oc.inbomesydyiacience)
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Subject: Yogic Sckocs

I Conrie Code AI-NOBCIF

T Course Tls Vognand Meditatie (Faper-2) .

1 | CoursaType Fonmaison Coieee =

L | Prorequisite (If any} For BA | Veir siudtns, Ui coarse & compulsory ot |
W,

5. Canrss Learning Outeomes | Afler stadytng this «urscsudents will be ahlnter |
« Take curé of their evn Physical Mental emotioal, |
scolal and spiritus] Bealth,

& Credit Valuc Theoryd

T Total Murks Max, Marks: S0 | Wi Passing Mk 17,

Part<B: Content of the Course
Totnl sumbars of Lechures (i hours per weak): 1 hours per week
Total Lectores: 30 howrs; L-T-F: 1 -0-10 —=
ot ; Topks o of Lostere:
1| introductien to Yoga and Yogic PEscticss w

i. Yogm: Emmwlogy, defliltions, e dblecthves and
miisconeaptions

2. Yoga: s Origin, history and deviapsent

3, Rales and regulatons b be fofowed by Yoga Pracotioners

4. Introduction to Yaga practices

5. Shatkarms: meaming, purpose and Hieir signficmes 5 Yoga
Gadbani

b nEreducion man:p@mw;mﬂw
Ky Waeds: Histery —Wqﬁmw.m
Yoge Practices.

Hreathing Proctices and Prasayam




Liogic Deep Breatking

3.Cancept of Puralka, Rechikn and fumbhaa

4. Comegpe of Bamdha.aisd Mudra

5. AnsimoaVlomaNadishodbans

&, Shikali7. Bhesmar

Koy WortsiSectional bieathing, Deejs reathbig, Bdindha & hhidm,
Stieadl, Bhrarmsari,

I | Practices leading to Medbation 10
1. Reciution of Pranms Mantra

2. Eeitation of Hymng I vocotions and prayers

3. Anker Maun

4, Brenth Meditatins

5, i Bynng

Key Wordes Prangv Mamm, Anlemioin; Gresth Maditnjion, Om
Cihyan.

Text Becks, Relerence Boois, (hher rescizess

Suggested Rendimgs:

1. Singh % P& Yopi Mukosh: Foundation of Yoge, Stendard Pulicstln, New Delid, 2010

2. Swamd Dhirendrs Brabimchers YogaesmiVljama, Dedrendr Yoga Publicstion, Hew Delhi,

155, }

i Sprvrwail Swamd Seryanand: Asme, Preverymma, Mudem, Frsda (APME), Yoga Publicaica
Trust, Munger, 313
H. . Nagendra: Asans, Pranmyami, Madrs, Bandha, Swemi Vivekanands VogProicashsn,
Brmgnlore, 2002
Iisfrvener Ebasrdhwinj: Saral'¥ognaesn, Satyam Poblishing House, Hew Delhl, 2018,
firi Rt Singh Chouban: BModrs Bahesya, Bhanlys Yog Sanaban, New Dolhi, 2014
T Vishwansth Prasad Sanhs: Dy Yoge, Bhaciya Yoo Saosilus, New D, 1957,
. hri Deshraj: Divyan Sadhana, Bhartiyo Yoga Snsthan, New Jelh, 2015
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