BHM-SUBJECT MATRIX

	FIRST YEAR - FIRST SEMESTER

	SUBJECTS

 
	FINAL EXAMINATION
	TOTAL

	
	THEORY
	PRACTICAL
	

	F & B Production - I
	100
	
	100

	F & B Service - I
	100
	
	100

	Front Office - I
	100
	50
	150

	Housekeeping - I
	100
	50
	150

	Communicative English – I / General English 
	100
	
	100

	Hotel Accounts
	100
	
	100

	Additional Language 
	100
	
	100

	Total Marks
	700
	100
	800

	FIRST YEAR - SECOND SEMESTER

	SUBJECTS
	INTERNAL ASSESSMENT
	FINAL EXAMINATION
	TOTAL

	 
	
	THEORY
	PRACTICAL
	

	F & B Production - II
	20
	80
	50
	150

	F & B Service - II
	20
	80
	50
	150

	Hotel Economics
	20
	80
	
	100

	Hygiene & Food Safety
	20
	80
	
	100

	Communicative English – II

General English 
	20 / 10 
	80/ 90
	
	100

	Business Statistics
	20
	80
	
	100

	Environmental Studies
	25
	75
	
	100

	Additional Language 
	10
	90
	
	100

	Total Marks
	155/145
	645/655
	100
	900


	SECOND YEAR - THIRD SEMESTER

	SUBJECTS
	INTERNAL ASSESSMENT
	FINAL EXAMINATION
	TOTAL

	 
	 
	THEORY
	PRACTICAL
	 

	F & B Production - III
	20
	80
	
	100

	F & B Service - III
	20
	80
	
	100

	Front Office - II
	20
	80
	50
	150

	Housekeeping - II
	20
	80
	50
	150

	Management Principles & Practice
	20
	80
	
	100

	Fundamentals of Computers
	20
	80
	
	100

	French - I
	20
	80
	
	100

	Additional Language 
	10
	90
	
	100

	Total Marks
	150
	650
	100
	900

	SECOND YEAR - FOURTH SEMESTER

	SUBJECTS
	INTERNAL ASSESSMENT
	FINAL EXAMINATION
	TOTAL

	 
	
	THEORY
	PRACTICAL
	

	F & B Production - IV
	20
	80
	50
	150

	F & B Service - IV
	20
	80
	50
	150

	Indian Constitution
	20
	80
	
	100

	Behavioral Processes
	20
	80
	
	100

	Food Science & Nutrition
	20
	80
	
	100

	French - II
	20
	80
	
	100

	Additional Language 
	10 
	90
	
	100

	Total Marks
	130
	570
	100
	800


	THIRD YEAR - FIFTH SEMESTER

	SUBJECTS
	INTERNAL ASSESSMENT
	FINAL EXAMINATION
	TOTAL

	 
	
	THEORY
	PRACTICAL
	

	Front Office - III
	20
	80
	50
	150

	Housekeeping - III
	20
	80
	50
	150

	Hotel Accounting - II
	20
	80
	
	100

	Travel & Tourism
	20
	80
	
	100

	Computers in Hospitality - II
	20
	80
	
	100

	French - III
	20
	80
	50(VIVA)
	150

	Total Marks
	120
	480
	150
	750

	THIRD YEAR - SIXTH SEMESTER

	SUBJECTS
	INTERNAL ASSESSMENT
	FINAL EXAMINATION
	TOTAL

	 
	
	THEORY
	PRACTICAL
	

	Industrial Training
	
	
	
	

	Project Report 

Operational Aspects of Star Hotels
	
	50
	200
	250

	Log Book
	50
	
	
	50

	Total Marks
	50
	50
	200
	300


	FOURTH YEAR - SEVENTH SEMESTER

	SUBJECTS
	INTERNAL ASSESSMENT
	FINAL EXAMINATION
	TOTAL

	 
	
	THEORY
	PRACTICAL
	

	F & B Production - V
	20
	80
	50
	150

	F & B Service - V
	20
	80
	50
	150

	Marketing in Hospitality Services
	20
	80
	
	100

	Environmental Studies 

and Facility Planning
	20
	80
	
	100

	Computers in Hospitality - III
	20
	80
	50
	150

	Hotel Costing & Finance
	20
	80
	
	100

	 
	
	
	
	

	Total Marks
	120
	480
	150
	750

	FOURTH YEAR - EIGHTH SEMESTER

	SUBJECTS
	INTERNAL ASSESSMENT
	VIVA
	EXTERNAL VALUATION
	FINAL EXAMINATION
	TOTAL

	 
	 
	 
	 
	THEORY
	PRACTICAL
	 

	F & B Management
	20
	
	
	80
	
	100

	Entrepreneurship Development
	20
	
	
	80
	
	100

	Accommodation Management
	20
	
	
	80
	
	100

	Market Feasibility & Financial Viability Study - Project
	
	25
	75
	
	
	100

	Business Law
	20
	
	
	80
	
	100

	Elective I */ II **
	
	50
	
	
	100
	150

	Total Marks
	80
	75
	75
	320
	100
	650


*Elective-I: Food & Beverage Management (F&B Production & F&B Service)
**Elective-II : Accommodation Management (Front Office & Housekeeping)
