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Course Objectives 
a) To create young professionals with sound knowledge, practical skills and attitude 

for the hospitality industry. 

 
b) To give an adequate exposure to the Hospitality Industry. 

 
 

c) To prepare students to explore opportunities for careers in the Hospitality sector. 
 

d) To develop entrepreneurial skills. 
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Semester III/IV - B.Sc. Hospitality Studies 
 

  Class Room Instruction Face to Face Notional  Credits  

Course 

Code 

 

Subject 
Per Week Per Sem Per Sem Hrs     

 
L 

 
P 

 
T 

 
L 

 
P 

 
T 

 
L 

 
P 

 
T 

 
L 

 
P 

 
T 

 
Total 

 
L 

 
P 

 
T 

 
Total 

 
USHO301 

Food Production & Patisserie 

III 

 
3 

 
4 

 
- 

 
45 

 
60 

 
- 

 
45 

 
60 

 
- 

 
25 

 
10 

 
- 

 
140 

 
2 

 
2 

 
- 

 
4 

USHO302 Food & Beverage Service III 3 4 - 45 60 - 45 60 - 25 10 - 140 2 2 - 4 

 

USHO303 Front Office III 
 

3 
 

- 
 

- 
 

45 
 

- 
 

- 
 

45 
 

- 
 

- 
 

25 
 

- 
 

- 
 

70 
 

2 
 

- 
 

- 
 

2 

 

USHO304 Housekeeping III 
 

3 
 

- 
 

- 
 

45 
 

- 
 

- 
 

45 
 

- 
 

- 
 

25 
 

- 
 

- 
 

70 
 

2 
 

- 
 

- 
 

2 

 

USHO305 
Rooms Division 
Management(Practicals)-III 

 

- 
 

4 
 

- 
  

60 
 

- 
 

- 
 

60 
   

10 
  

70 
 

- 
 

2 
 

- 
 

2 

 

USHO306 
Hotel Accountancy & Cost 

Control 

 

3 
 

- 
 

- 
 

45 
 

- 
 

- 
 

45 
 

- 
 

- 
 

25 
 

- 
 

- 
 

70 
 

2 
 

- 
 

- 
 

2 

 

USHO307 
Hospitality Law & Human 

Resource Management 

 

3 
 

- 
 

- 
 

45 
 

- 
 

- 
 

45 
 

- 
 

- 
 

25 
 

- 
 

- 
 

70 
 

2 
 

- 
 

- 
 

2 

 

USHO308 
Management Information 

System in Hospitality Industry 

 

3 

 

- 

 

- 

 

45 

 

- 

 

- 

 

45 

 

- 

 

- 

 

25 

 

- 

 

- 

 

70 

 

2 

 

- 

 

- 

 

2 

Total 21 12 - 315 180 - 315 180 - 175 30 - 700 14 6 - 20 

 L one lecture / period of 60 minutes (1 hr.) P Practical T Tutorial 
 Notional includes time spent in library / home / other institutions for preparation and writing of assignments, 

Students will be sent for Industrial Training either during the IIIrd or IVth semester as per the convenience of Industry/Institute. 

Classes will be conducted for the batch of students not undergoing Industrial Training. 



 

                       UNIVERSITY OF MUMBAI – B.Sc.(Hospitality Studies)                                                                                             SEMESTER- III/IV 
 

 
 

 

Semester IV - B.Sc. Hospitality Studies 
 

Course 

Code 

 

Subject 
Class Room Instruction Face to Face Notional  Credits  

Per Week Per Sem Per Sem Hrs     

 L P T L P T L P T L P T Total L P T Total 

 
USHO401 

Industrial 

Exposure 

Training 

 

 
- 

 

 
48 

 

 
- 

  

 
960 

 

 
- 

 

 
- 

 

 
960 

   

 
40 

  

 
1000 

 

 
- 

 

 
20 

 

 
- 

 

 
20 

                 

 Total - 48   960 - - 960   40  1000 - 20 - 20 

L one lecture / period of 60 minutes (1 hr.) P             

Notional includes time spent in library / home / other institutions for preparation and writing of assignments, 

 quizes, open book test, journal, case studies, project, practical, field work, excursion, etc. 

Students will be sent for Industrial Training either during the IIIrd or IVth semester as per the convenience of Industry/Institute. 

Classes will be conducted for the batch of students not undergoing Industrial Training. 

The Industrial training semester will be a minimum of 20 weeks. 

This is required as students need minimum 4 weeks exposure to each of the core 

departments.(Kitchen, Food & Beverage Service, Front Office & Housekeeping. The Training 

hours are calculated on the basis of 6 days a week and minimum 8 hours per day. 



 

UNIVERSITY OF MUMBAI – B.Sc.(Hospitality Studies)                                                         SEMESTER- III/IV 

 

 

INDUSTRIAL TRAINING-  
USHO 401 

 

 

Semester - IV 

 
1. Exposure to Industrial Training is an integral part of the 4 th semester. The class would be divided into two 

groups or as the case may be. The 20 weeks industrial training would be divided into all the major 
departments of the hotel. 

2. Industrial Training will require an input of 120 working days i.e. (20 weeks x 06 days = 120 days). 

 
3. For award of marks, 50% marks of I T would be on the basis of feed -back from the industry in a prescribed 

Performance Appraisal Form (PAF). It will be the students responsibility to get this feed -back / 
assessment form completed from departments of the hotel for submission to the institute at the end of 

Industrial Training. For the remaining 50% marks(10%- Presentation Skills,10% Viva, 10% Log Book and 20% 
Training Report) students would be assessed on the basis of seminar / presentation before a select 
panel. A hard copy of the report will also have to be submitted to the panel. 

4. Responsibilities of Institute, hotel and the student / trainee with aims & objectives have been prescribed 
for adherence. 

5. Once the student has been selected / deputed for industrial Training by the institute, he / she shall not 
be permitted to undergo IT elsewhere. In case students make direct arrangements with the hotel for 
Industrial Training, these will necessarily have to be approved by the institute. Students selected through 

campus interviews will not seek In dustrial Training on their own. 

 

 

 

NOTE: TUTION FEE FOR THE SEMESTER Rs. 65,000/- 
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