FIRST SEMESTER - MASTER OF BUSINESS ADMINISTRATION (HOSPITALITY MANAGEMENT)

First Semester

S. No. | Name of Subject Credits | Total Marks
1 Principles of Tourism and Hotel Management 4 100

2 Business Ethics 4 100

3 Financial Accounting for Tourism and Hotel Business 4 100

4 Computer Application in Management 4 100

g Front Office Management 4 100

6 Food Production 4 100

Total 24

Subject Name: PRINCIPLES OF TOURISM AND HOTEL MANAGEMENT
Unit 1: Basic Concepts:

Concept of Management, Functions, Skills of a Manager, Process of Management, Context of
Tourism and hospitality for application of management principles, Development of
management ( Scientific Management- Taylor, Modern Approach- Fayol, Human Relations
Approach - Mayo). Definition of Tourism, Tourists - Components of Tourism- Nature and
Importance of Tourism — Motivations for Travel - Types of Tourism.

Unit 2: Evolution of Tourism :

Roman Period — Development of Tourist Destinations - Age of Renaissance- Concept of
Holiday — Paid Holiday - Industrial Revolution — Post World War-Il Scenario - Structure of
Present day Tourism. Concept of Organising Tourism - United Nation World Tourism
Organisation (UNWTO) - Role of Private sector in Tourism - Tourism Organisations in India -
National Organisation (India Tourism Development Corporation (ITDC)) - Regional
Organisations — (Tamilnadu-TTDC, Kerala-KTDC)

Unit 3: Tourism in India :
India as a Destination (North & South India) - Development of Tourism in India - Formation of
Ministry of Tourism — Department of Tourism (Government of India)

Unit 4: Tourism Promotions :

Tourism Product — Tourism Market-Tourist Information materials (Pamphlets, Brochures) -
Advertisements - Public Relations - Publicity — Event Management. Planning: Concept,
Process, Type, Importance; Need of planning in tourism and hospitality, Decision making: types
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of Decision, Process of decision making, Models & Issues. Principles of Organisation: structure
& Types of Organisation; Departmentation, Decentralisation, Delegation, Span of
management. Line & Staff Organisation, Matrix Organisation. Organization structures in
tourism and hospitality business

UNIT-5:

Coordination and Controlling: Principle of Coordination —Process of Coordination, Control -
Tools and Techniques, -MBO, Application of Coordination in Tourism and Hospitality,
Contemporary lIssues: -Recent Trends and Challenges, -Role of Managers in Changing
environment of tourism and hospitality, -Contemporary Organisational Structure Trends in
Management, Challenges in today’s global environment and competitiveness.

References:

1. Essentials of Management — Koontz, O"Donnel & Weihrich (Tata Mc.Graw)

2. Management - Robbins & Coulter (Pearson)

3. Principles of Management - Stoner & Freeman

4. Principles of Management - Chandra Bose (PHI)

5. Bhatia.A.K, Tourism Development-Principles and Practices, Sterling Publishers, New Delhi,
1982.
Chris Cooper (et.al), Tourism-Principles and Practice, Pitman Publishing, London, 1993.
Mathieson.A., and Wall.G., Tourism: Economic, Physical and Social Impacts, Longman,
Harlow,1982

8. Menon.K.M, Tourism Management in India, Print well Publishers, Jaipur, 1999.

9. Mukesh Ranga,Devesh Nigam (Ed), New Approaches In Tourism Management, Abhijeet
Publications, Delhi, 2003.

10. Percy.K.Singh, Fifty Years of Indian Tourism, Kanishka Publishers, New Delhi, 1998.

Subject Name: BUSINESS ETHICS
Unit 1: BUSINESS ETHICS

Introduction - Meaning - Scope - Types of Ethics - Characteristics — Factors influencing
Business Ethics — Importance of Business Ethics - Arguments for and against business ethics-
Basics of business ethics - Corporate Social Responsibility — Issues of Management - Crisis
Management

Unit 2: PERSONAL ETHICS

Introduction - Meaning — Emotional Honesty - Virtue of humility - Promote happiness — karma
yoga — proactive - flexibility and purity of mind.

Unit 3: ETHICS IN MANAGEMENT

Introduction - Ethics in HRM - Marketing Ethics - Ethical aspects of Financial Management -
Technology Ethics and Professional ethics.

Unit 4: ROLE OF CORPORATE CULTURE IN BUSINESS
Meaning - Functions — Impact of corporate culture - cross cultural issues in ethics
Unit 5: CORPORATE GOVERNANCE

Meaning, scope, composition of BODs, Cadbury Committee, various committees, reports on
corporate governance, scope of Corporate Governance, Benefits and Limitations of Corporate
Governance with living examples.

SKILL DEVELOPMENT
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1. State the arguments for and against business ethics

2. Make a list of unethical aspects of finance in any organization

3. List out ethical problems faced by managers

4. List out issues involved in Corporate Governance.

5. List out unethical aspects of Advertising

BOOKS FOR REFERENCE

1. Murthy CSV: Business Ethics and Corporate Governance, HPH

2. Bholananth Dutta, S.K. Podder — Corporation Governance, VBH.
Dr. K. Nirmala, Karunakara Readdy: Business Ethics and Corporate Governance, HPH
H.R.Machiraju: Corporate Governance

K. Venkataramana, Corporate Governance, SHBP.

3
4
5
6. N.M.Khandelwal : Indian Ethos and Values for Managers
7. S Prabhakaran; Business ethics and Corporate Governance

8. C.V.Baxi: Corporate Governance

9. R.R. Gaur, R. Sanghal, G. P. Bagaria; Human Values and Professional ethics
10. B O B Tricker, Corporate Governance; Principles, Policies and Practices

11. Michael, Blowfield; Corporate Responsibility

12. Andrew Crane; Business Ethics

13. Ghosh; Ethics in Management and Indian ethos.

Subject Name: FINANCIAL ACCOUNTING FOR TOURISM AND HOTEL BUSINESS
UNIT -1:

Financial Accounting-concept, importance and scope, accounting principles, journal, ledger,
trial balance, depreciation (straight line and diminishing balance methods), preparation of final
accounts with adjustments. Analysis and interpretation of financial statements- meaning,
importance and techniques, ratio analysis, fund flow analysis, cash flow analysis (AS-3)

UNIT-2:

Cost accounting-meaning, importance, methods, techniques, classification of costs and cost
sheet; inventory valuation; an elementary knowledge of activity based costing. Operating
Costing: Transport Costing; objectives, Module of cost, log book, cost sheet, computation of
cost per kilometer, utilization ratio and ratio statement. Hotel and Canteen Costing; Canteen
cost statement, calculation of room rent per day. Practical questions

UNIT-3:

Management accounting concept, need, importance and scope, Budgetary control, meaning,
need, objectives, essentials of budgeting, different types of budgets; standard costing and
variance analysis (materials, labour); marginal costing and its application in managerial
decision making. Preparation and Presentation of final accounts of various business
organization, Role of a Manager in Finance department, Functions of Financial department.
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Accounting Ratios, Definitions, advantages and Limitations, Preparation of Ratios and Simple
workouts - Fund flow and cash flow Analysis: Meaning, Objectives and uses of Fund flow
analysis, Preparation of Fund flow statement, Distinction between Fund flow and Cash flow
statement

UNIT-4:

Types of Business organization: Sole proprietorship, Partnership, Joint stock Companies, Co-
operative societies- formation and Registration of companies.

UNIT-5:

Budgeting & Internal Control: Definition, Types of Budgets, Budgeting and Budgetary control,
Uses and Limitations. Capital Budgeting, uses, Techniques and Calculations.Meaning and
Advantages, Factors to be borne in mind while developing Internal check procedure,
Developing internal check and control for Material purchasing, receiving, Storing, Issuing.
Developing I/c for Various Profit centers.

Reference:

e Singhal A.K. and Ghosh Roy. H.J. Accounting for Managers, JBC Publishers an Distributors,
New Delhi.

¢ Pandey, I.M. Management Accounting, Vikas Publishing House, New Delhi.

e Horngren, Sundem and Stratton, Introduction to Management Accounting, Pearson
Education, New Delhi.

e Anthony R.N. and Reece J.S. Management Accounting Principles. Homewood, lllinois,
Richard D.Irwin, 1995.

e Hansen & Mowen, Cost Management, Thomson Learning
e General Accounting For Hotel Management - B.S.Raman, United Publishers, Mangalore.
e Basic Accountancy - A.Gupta - Sultan Chand & Co.Publishers, New Delhi.

Subject Name: COMPUTER APPLICATION IN MANAGEMENT
Unit- | -Fundamentals of Computers:

1. Data, Information and EDP: Data, Information Need and Concept of Data and Information;
Levels of Information from Data: Data Processing: Electronic Data Processing; Electronic
Machines;

2. Numbers Systems and Codes: Different Numbers Systems- Binary, Octal, Decimal,
Hexagonal, and their Conversion from Used in Computers; BCD, EBCDIC, ASCII, Gray and
Conversions.

3. Computer Arithmetic and Gates: Binary Arithmetic, Complements, Addition and
Subtraction; Conversion from One System to Another; Logic Gates, Their Truth Table and
Application Minimization, and K-Maps.

4. Computer Processing Systems: Definition of Computer, Hardware/ Software Concepts;
Generation of Computers; Types of Computers; Elements of Digital Computer, CPU and its
Functions; Various Computer Systems.

5. 1/O Devices: Basics Concepts of I/O Devices; Various Input Devices-Keyboard, Mouse; MICR,
OCR, Microphones.

6. Various Output Devices: VDU, Printer, Plotter, Spooling, LS.
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7. Storage Devices: Primary and Secondary Memory; Types of Memories; Memory Capacity
and its Enhancement; Memory Devise and Their Comparisons; Auxiliary Storage, Type of
Disks (Magnetic and Optical); Various Devices and Their Comparison.

8. System Software: Role of Software, Different System Software: O.S., Utilities, Element of
O.S.- its Types and Variations; DOS and Windows.

9. Computer and Networks: Need of Communication; Data Transmission; Baud; Bandwidth;
Communication Channel; Multiplex, Basic Network Concepts; O.S.l. Model; Types of
Topologies; LAN, WAN; Client Server Concept.

Unit-1l: Computer Based Business Application:

1. Word Processing: Meaning and Role of Word Processing in Creating of Documents,
Editing, Formatting and Printing Documents, Using Tools Such as Spelling Check,
Thesaurus, etc. in Word Processors (MS-Word);

2. Electronic Spreadsheet: Structure of Spreadsheet and its Applications to Accounting,
Finance and Marketing Functions of Business, Creating a Dynamic/Sensitive Worksheet,
Concept of Absolute and Relative Cell Reference; Using Built-in Functions, Goal Seeking
and Solver Tools; Using Graphics and Formatting of Worksheet; Sharing Data With Other
Desktop Applications; Strategies of Creating Error-Free Worksheet (MS-Excel, Lotus 123).

3. Practical Knowledge of Wings Accounting (Software), Tally etc.

4. Programming under a DBMS Environment: The Concept of Database Management
Systems: Data Fields, Records and Files, Sorting and Indexing Data; Understanding
Programming Environment in DBMS; Developing Menu Driven Applications Query
Language (MS-Access).

Unit-lll: Electronic Data Interchange (EDI):

Introduction to EDI;EDI Standards; Financial EDI (FEDI); FEDI for International Trade
Transactions; Applications of EDI; Advantages of EDI; Future of EDI.

Unit-1V: The Internet and its Basic Concepts:

Internet-Concept, History, Development in India; Technological Foundation of Internet;
Distributed Computing; Client-Server Computing; Internet Protocol Suite; Application of
Distributed Computing; Client-Server Computing; Internet Protocol Suite in the Internet
Environment; Domain Name System (DNS); Domain Name Service (DNS); Genetic Top-Level
Domain (gTLD); Country Code Top-Level (ccTLD);- India; Allocation of Second-Level Domain; IP
Addresses; Internet Protocol; Applications of Internet in Business, Education, Government,
etc.

Unit- V: Information System Audit:

Basic Idea of Information Audit; Difference with the Traditional Concepts of Audit; Conduct
and Applications of IS Audit in Internet Environment.

(¥ scanned with OKEN Scanner



Subiect Name: FRONT OFFICE MANAGEMENT
Unit-1:

Front Office Accounting: Types of Accounts, Vouchers, Folios, Ledger; Front Office Accounting
Cycle: Creation of Accounts, Maintenance of Accounts, Settlement of Accounts.

Unit-2:

Check out and Settlement: Departure Procedure(Manual & Automated), Mode of Settlement
of Bill, Potential Check-out Problems and Solutions like Late Check-outs, Long Queues at the
Cashier, proper Posting of Charges.

Unit-3:

Night Auditing: Night Audit, Night Auditor-Duties and Responsibilities, Night Audit Process-
Establishing the End of the day, completing Outstanding postings and Verifying Transactions,
Reconciling Transactions, Verifying No-shows, Preparing Reports, Updating the System.

Unit-4:

Revenue Management: Concept of Revenue Management, Measuring Yield, Elements of
Revenue Management, Forecasting, Yield Management Prospects.

Unit-5:

Planning and Evaluating Operation: Management Functions-Planning, Organising,
Coordinating, Staffing, Leading, Controlling, Evaluating. Establishing Room Rates: Market
Condition Approach, Rule-of-thumb Approach, and Hubert’s Formula Approach. Forecasting
Room Availability: Forecasting Data, Forecast Formula, Sample Forecast Forms. Evaluating
Front Office Operations: Daily Operations Report, Occupancy Ratios, Rooms Revenue Analysis,
Hotel Income statement, Rooms Division Income Statement, Rooms Division Budget Reports,
operating Ratios, Ratio Standards.

Reference:

e Hotel Front Office Training Manual - Sudhir Andrews, Tata Mc Graw Hill Publishers, New
Delhi.

e Hotel Front Office-Operations And Management - Jatashankar R.Tewari, Oxford
University Press, New Delhi.

e Front Office Management - S. K. Bhatnagar, Frank Brothers& Co.Ltd, Daryaganj, New
Delhi.

¢ Front Office Operations — Colin Dix & Chris Baird, Pearson Education, Noida.

e Professional Front Office Management - Robert H.Woods, Jack D.Ninemeier, David
K.Hayes, Michele A.Austin, Pearson Education, Noida.

Subject Name: FOOD PRODUCTION
UNIT-1:

Functions and importance of Garde-manger - Equipments and tools connected to Garde-
manger department - Different sections-pantry, salads, sandwiches, and their working. Cold
food preparations and presentation-hors d“oeuvres, aspic, chaud froid-salads and salad
dressing - Cold cuts-pates, Terrines, Mousse, Galantine, Balantine, Salami and sausages,
forcemeat - Buffet presentation menu and types of food.

UNIT-2:
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International cooking-Different nations and their popular dishes - Study on the following
cuisines with importance given to choice of ingredients. Menu, specific methods of cooking
and accompaniments, types of equipments methods of presentation. French-Sauces and
garnishes - Italian-Pasta and varieties - Mexican and Spanish - Chinese-regions and variations.
UNIT-3:

Planning of food festivals of the above cuisines considering geographical and historical
importance, traditional dishes, creating ambience. Buffet Menu- Breakfast, Lunch, High Tea &
Dinner - Menu Engineering and design

UNIT-4:

Kitchen Supervision-Supervising function, Technical function, Administrative function.
Elements of supervision in kitchen-forecasting and planning, organizing, commanding,
coordinating. Responsibilities of supervisor, kitchen staffing patterns-different ways to suit
requirements of the organization.

UNIT-5:

Standards of hygiene in food production.- Safety in kitchen-causes of accidents, structural
inadequacy, improper equipment placement, improper working habits, behaviour of people -
Quality Control-Improper maintenance and storage, procedures adopted to monitor guest
satisfaction -Menu Planning on HACCP grounds-The relation between potentially hazardous
food and food borne illness- Potentially hazardous foods.

UNIT-6:

Basics of menu engineering - Guéridon Service - Special Equipment's used - Care & Maintenance
of equipment - Taking order for Guéridon Service - General points to be remembered while
serving from a Guéridon - Sequence of service - The Guéridon (lay out diagram) - An
introduction to carving - Explanation of a few dishes involving work on the Guéridon (Crepe
suzette. Steak Diane)

UNIT-9g:

Classical Indian National Cookery and modern development study of main parts of Indian

staple foods + Indian spices, Indian Pastry and Confectionery

UNIT -10:

Quantity Food Production - Introduction to Industrial and Institutional Catering, Staff
Organization Kitchen Lay-Out, preparation , Cooking, Processing, holding and storage
problems and adjustments.

Specific equipment used in Quantity Food- including food transportation equipment.
Adapting Recipes- Standardizing, Cooking Times . Indenting and Costing.

Mass Purchasing- Convenience products. Meat & Fish markets. Butchery Study of carcasses.
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UNIT - 11:

Principles of Menu Planning : Study of menus for various types of quantity food outlets
(Industrial, institutional & fast food services) using continental & Indian dishes in parallel with
nutrition Programme

UNIT -12:

Pastry & Bakery- Ice cream and sorbets. Frozen desserts Bakeshop production - faults in
making rolled in dough, cake formulas & cake making Icings-sugar and chocolate basic work

Reference:

e Modern Cookery For Teaching And Trade -Voll And Il, Thangam E. Philip - Orient Black swan Publishers,
Kolkatta.

e Theory Of Cookery- Krishna Arora, Frank Brothers & Company, New Delhi
e Theory of Catering - Kinton And Ceserani, Elbs Publications, New Delhi.

¢ International Cooking - Patricia A.Heyman, Pearson Education, Noida.

e Oxford Book of Production - P. S. Bali
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SECOND SEMESTER - MASTER OF BUSINESS ADMINISTRATION (HOSPITALITY MANAGEMENT)

Second Semester

S. No. | Name of Subject Credits | Total Marks
1 Customer Relationship and Service Management 4 100

2 Managerial Economics 4 100

3 Food and Beverage Management 4 100

4 Human Resource Management 4 100

5 Business Environment 4 100

6 Hospitality Marketing 4 100

Total 24

Subject Name: CUSTOMER RELATIONSHIP AND SERVICE MANAGEMENT

UNIT-1:
Customer Relating Management in Tourism — Customer Acquisition and Retention — Customer

Loyalty - Customer Profitability and value Modeling — Customer Satisfaction Measurement
Customer Feedback and Service Recovery.

UNIT-2:
Managing and Sharing Customer data - Customer information databases — Ethics and legalities of

data use — Data warehousing and data mining — Data analysis — market Basket analysis (MBA) —
click stream analysis - Personalization and collaborative Filtering.

UNIT-3:
Marketing of Services — Tourism as a Service - Characteristics of Services — Classification of

Services — Building Service aspirations Consumer Behavior in Service encounters. 516

UNIT-4:

Marketing Mix in Services — The SEVEN Ps - Product — Price — Place — Promotion -People — Process
— Physical Evidence — Balancing Demand and Capacity — Popular Strategies.

UNIT-5:

Service Delivery — Types and Causes of Service Quality gaps — Measuring and Improving service
Quality - Strategies to resolve the gaps.

REFERENCE BOOKS :

(¥ scanned with OKEN Scanner



e Christopher Lovelock & Jochen Wirtz - Services Marketing, Pearson Education, Delhi,2004.

e Zeithmal, Parasuraman & Berry — Delivering Quality Service, The Free press, New York

e Andry silmore, Services Marketing & Management, Response Books, Sage Publications,
Delhi.2001

e Jagdish Seethi, Etal, Customer Relationship Management.

e Stancles A.Brown, ,,Customer Relationship Management®, John wiley & Sons,2000

e Lovelock, ,Services Marketing — People, Technology & Strategy", Pearson Edn, Singapore,
2003

e Gilmore, ,Services Marketing and Management, Response Books, New Delhi,2004.

Subject Name: MANAGERIAL ECONOMICS

Unit |I: Demand and The Firm: Demand and its Determination: Demand function; Determinants
of demand; Demand elasticity — Price, Income and cross elasticity. Use of elasticity for analyzing
demand, Demand estimation, Demand forecasting, Demand forecasting of new product.

Firm and its Organization: Nature of the Firm and types of organizations. The Corporation:
Ownership and Control.

Unit Il: Production, Cost and Market Forms: Production: Law of variable proportions. Production
function: Concept of productivity and technology, Isoquants; Least cost combination of inputs,
Producer’s equilibrium; Return to scale; Estimation of production function, Relationship between
cost and production function, Cost: Classification of costs; Short run and Long run cost functions.
Market Forms: Shapes of AR, MR curve and their relationship in different market forms. Market
Imperfections—Monopolistic, Collusive oligopoly and price discrimination.

Unit lll: Pricing: Pricing practices; Commodity Pricing: Economics of advertisement costs; Types
of pricing practices. Factor Pricing: Demand and supply of factor of production; Collective
bargaining, Concept of rent, profit, interest- Rate of return and interest rates; Real vs. Nominal
interest rates. Basic capital theory—Interest rate and return on capital. Measurement of profit.
Unit IV: Macro-Economic Markets and Integration: Product market: Saving and Investment
function, Consumption function, Aggregate supply and Aggregate demand, Investment multiplier,
foreign trade and budget multiplier. Money market: Motive for holding money; Liquidity
preference, Money demand, Money market equilibrium. IS-LM Analysis: Derivation of nominal IS-
LM and equilibrium.

Unit V: Trade Cycles and The Open Economy: Trade Cycles: Theories of trade cycles and
Aggregate demand. Open economy macroeconomics: Determination of Exchange Rate. Effects of
changes in trade on exchange rate. Purchasing Power Parity and Exchange Rates: Fixed and

Flexible. Net Export and Output in an open economy. Impact of trade on GDP. Open economy
multiplier.

Suggested Readings:
1. Dominick, S., Managerial Economics a Global Economy, McGraw Hill Inc., Princeton.

2. Dornbusch, R. and Stanley Fisher, Macroeconomics, McGraw Hill, New York.
3. Koutsoyiannis, A. Modem Micro Economics, Macmillian Press Ltd.
1.

Paul A Samuelson. William D Nordhaus. Economics, (Indian adaptation by Sudip Chaudhuri
and Anindya Sen), Tata McGraw Hill.
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Subject Name: FOOD AND BEVERAGE MANAGEMENT

Unit—-1:

Introduction to the Hotel Industry: The growth of the catering industry in India. Career
opportunities in the Hotel and catering Industry. Different types of catering establishments.

Attributes of a Waiter; personal hygiene and appearance attitudes. Job satisfaction.
Salesmanship.

Unit—-2:

Departmental Organization: Various hotel departments and their personnel. Relationship
between the Food and Beverage Department and other departments. Principal staff of various
types of restaurants, their duties and responsibilities.

Unit—3:

Restaurant Organization : Food Service areas and ancillary departments- Room Services; Still
Room, Stores; Linen Room; Kitchen Stewarding, Hot Sections.

Unit—4:

Restaurant Service: Mise-en-place; Laying Tables; Forms and Methods of Service; Receiving the
Guest; Service at Table; Social Skills.

Unit—-5:

Restaurant Equipment: Crockery cutlery- silverware and stainless steel; Glassware and linen .

Unit-6:

Variety of Menus: Types of Meals and Menu, Fixed menu and a |a carte, classical French menu
terms; Indian Food and accompaniments ; Planning a simple menu ; Breakfast menus.

Unit-7:

Non-alcoholic Beverages; Tea; Coffee; milk based drinks; juices, soft drinks .

Unit—8:

Beer : History, manufacture, types, storage, service, Brand Names.

Unit-9:

Spirits : Different types whisky, Gin, Brandy, Rum, Vodka, Tequila, Methods of manufacture other
spirit.

Unit-10:

Liqueurs & Bitters : History, Classification, methods of production, uses.

Cocktails and Mixed Drinks : History, Definition, Methods of mixing drinks, Developing a drink
recipe,

Mixed Drinks, Names of Classic Cocktails.
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Unit—-11:

Wines--- Introduction to wines, History of viticulture, Vines, Needs of wine, composition of grapes

& effect of nature of wine. Wine makers calendar

Vinification--- Harvesting, destalking, crushing, pressing, fermentation, care of wine, racking,

fining, flittering, ageing, bottles and bottling, corking.

Definition of wines --- Wine categories--- table, fortified, &sparkling, Wine colour--- red, white,

rose, characteristic of wines---- still, natural, sweet, vintage & non—vintage.

Principle wine producing countries----- France, Italy, Germany, Portugal, Spain, Australia, U.S.A,,

India.

Champagne. --- Origin, areas of production, grape varieties, method of production, types, label

language, size of bottles, champagne shippers.
Food & wine harmony

Unit—12:

General points of Planning a Restaurant - - Needs and demands of customer - - Policy of the firm
- The Menu - Planning Team - Planning and Designing of Restaurant - fast food-its concept &

history and functioning of fast food units

Reference:

e Restaurant Management — Robert Christin Mill, Pearson Education, Noida.
e Food & Beverage Service, Lillicrap& John Cousins, Elbs Publication, New Delhi.
e Food and Beverage Service — Vijay Dhawan, Frank Brothers & Company, New Delhi.

e Modern Restaurant Service — John Fuller, Stanley Thomes (Publishers) Ltd.

e Food and Beverage Management — John Cousins, David Foskett, Caillein Gillespie, Pearson
Education,Noida

Subject Name: HUMAN RESOURCE MANAGEMENT

Unit 1 : Introduction:

Definitions, History of HRM, Ethical perspectives, cost benefit utility approach, multiple
constituencies, political influence — MBO concept and relevance - Current and future challenges
to HRM: Corporate reorganizations, corporate competitions, slower growth, increasing diversity
in workforce, employee expectations” social responsibilities, job and careers in HRM.

Unit 2 : Human Resource Planning:

Strategic perspective models for HRP, forecasting demand for employees, internal and external
supply of employees planning human resource programs - Job analysis : Definition, scope and
methods of job analysis, data collection and analysis, methods, strategic view, valuation —
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developing a sound - Recruitment : Strategic issues, internal and external recruiting, job search,
job choice, and evaluation of recruitment - Selection : Statistical methods in selection, reliability
of tests, decision making selection, utility of a selection system.

Unit 3 : Human Resource Development:

Introduction, needs assessment phase - Training phase, evaluation phase - HRD in future - Training
methods, training development for executives - strategic issues.

Unit 4 : Rewarding employees:

Compensation policy at national level - employee satisfaction and motivation issues in
compensation design - establishment of internal equity and individual equity - job evaluation
methods - administration of compensation systems, issue of comparable work - Strategic
importance of variable pay, linking pay to performance - Individual and group incentives - Barriers
to pay for performance success, executive compensation, perks, benefits, tax implications, issues
in indirect compensation.

Unit 5 : Grievance handling and discipline:

Developing grievance redressal models, grievance procedure, need and concept discipline —
standing orders — procedure / process of conducting domestic enquiry — natural justice. -
Employees welfare and social security legislation™s- The Factories Act-ESI Act - PF Act - Gratuity
Act - Bonus Act - Child Labour Act — SA 8000

Reference:

e Edwin B. Flippo Personnel Management
e (C.B. Memoria Personnel Management
e Tripathi Personnel Management

Subject Name: BUSINESS ENVIRONMENT

1. Indian Business Environment: Concept, Components and Importance.

2. Economic Trends (Overview): Income; Savings and investments; industry; Trade and Balance
of Payments; Money, Finance, Prices.

3. Problems of Growth: Unemployment; Poverty; Regional imbalances; Social Injustice;
Inflation; Parallel Economy; Industrial Sickness.

4. Role of Government: Monetary and Fiscal Policy; Industrial Policy; Industrial Licensing,
Privatization; Devaluation; Export Import Policy; Regulation of Foreign Investment;
Collaboration in the Light of recent Changes.

5. The Current Five Year Plan: Major Policies; Resource Allocation.

6. International Environment: International Trading Environment (Overview); Trends in World
Trade and the Problems of Developing Countries; Foreign Trade and Economic Growth;
International Economic Grouping; International Economic Institutions- GATT, WTO, UNCTAD,
World bank, IMF, GSP, GSP; Counter Trade.

Subject Name: HOSPITALITY MARKETING
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Unit 1 :Basic of Marketing :

Introduction to Marketing — Definitions of Need, Want, Demands — Definition of Market,
Marketer, Marketing, Marketing Management — Definition of Product, Classification of Products
— Characteristics of Services — Different methods of Marketing —P"s of Marketing.

Unit 2 :Tourism Product :
Definition of Tourism Product — Design and Development of Tourism Product — Identifying
Potential Markets — Process of New Product Development.

Unit 3 :Distribution Channel :

Definition of Nature of Marketing Channels — Functions and Flows in Distribution — Levels of
Distribution channel — channel design Decisions — Distribution channel in Tourism and its
characteristics

Unit 4 :Marketing Promotions :

Process and communication — Steps in developing effective communication — Tools of Promotion
(Advertising, Personal selling, sales promotion and public relation) — Importance of Promotions in
Tourism — Design of Brochures, Folders, Advertisement and posters for Tourism Promotion — Role
of Public Relations in Tourism.

Unit 5 :Marketing Research :
Concept of Marketing Research —Objectives — Market Research System — Limitations of Marketing

research — Market Forecast — Importance of Marketing research in Tourism.

References :

e Philip Khotler, “Principles of Marketing”, Tata-Mc Graw Hill Publications Pvt. Ltd., New Delhi,
1996.

e Philip Khotler, “Tourism Marketing”, Mc Graw Hill Publications Pvt. Ltd., London, 2003.
e Christopher Holloway.T, “The Business of Tourism”, Pearson Education Ltd., England, 1998.
e Rob Davidson, “Tourism”, ELBS — Pitman Publishers Pvt. Ltd., London, U.K., 1993
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THIRD SEMESTER - MASTER OF BUSINESS ADMINISTRATION (HOSPITALITY

MANAGEMENT)

Third Semester

S. No. | Name of Subject Credits | Total Marks
1 Management Information System 4 100

2 Food Safety & Nutrition 4 100

3 Tourism Planning and Marketing 4 100

4 Hotel & Catering Management 4 100

5 Hospitality Management 4 100

6 Cargo Management 4 100

Total 24

Subject Name: MANAGEMENT INFORMATION SYSTEM

1. Introduction to Information System in Business: Organization, Management and Network
Enterprises Information system in enterprises, Information system, Organization,
Management and Strategy: The changing role of Information system in organization, Decision

making, business strategy.
2. Computer Hardware and Computer software, Telecommunications, Categories of computer

and Computer system, what is software, System software telecommunication and Networks.
3. Information System for Managerial Decision Support, Managing Knowledge: Knowledge
Management in organization, Information and Knowledge work system. Group Discussion
Support System(GDSS), What is GDSS, Characteristics of GDSS.
4. Enterprise and Global Management: Redesigning the Organization with Information System:
Business Process reengineering and Total Quality Management. Management international
Information system: The Growth of international information system, Organizing

international information system, Managing global system.

Subject Name: FOOD SAFETY & NUTRITION

Unit 1: Micro Organism :

Moulds, Yeasts, Bacteria — Types, Growth, Temperature conditions, Moisture, Time, Growth
pattern and Control. Role of Microbes in food preparation. Beneficial effect — Economic
importance. Harmful effects — Food poisoning. Food infections and food infestation.
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Unit 2: Food Adulteration and Food Preservation :

Types of common food adulterants test to detect food adulteration. Laws to prevent. Food
Adulteration, Food Standards, Food Additives. Principles of food preservation use of low and high
temperature, chemical preservatives, Irradiation deep freezing, canning and sterilization. Use of
preservatives and their standards.

Unit 3: Nutrition :

Definition of Nutrition — Nutrition classification — Macro and Micro nutrients — Carbohydrates,
proteins, fats, minerals, and vitamins, water and fibre. Sources, Deficiency diseases, excessive
intake, RDA. Digestion and absorption of food

Unit 4: Nutrition and Food :

Nutrition and healthy eating, Five food groups, Balanced diet, Food for patients — like Diabetic,
Blood Pressure etc. Food for Children, Working Women, Hard working men, Sports persons, Fat
free and high fibre. Factors affecting the nutritive value of food, product development, water,
proteins, carbohydrates, lipid, emulsions.

Unit 5: Health and Hygiene :

COSHH - Control Of Substances Hazardous to Health — Legislation — 1990/91 Amendments-Safety
regulation, Accidents, Prevention and First Aid Hygiene: HACCP, provision of safe food, Colour
coding, Hygiene storage of food, personal hygiene, food hygiene, general health and fitness.

Reference:

e Tara Paster, The Haccp Food Safety Training Manual, John Wiley & Sons, 2006

e (Carol Wallace, William Sperber, Sara E. Mortimore, Food Safety for the 21st Century:
Managing Haccp and Food Safety Throughout the Global Supply Chain, John Wiley & Sons,
2006

e Curricula on food safety. Directorate general of health services. Ministry of health and family
welfare. Government of India. Nirman Bhavan, New Delhi.

e Food Safety Fundamentals, Prentice Hall, April 2002

Subject Name: TOURISM PLANNING AND MARKETING

1. Fundamentals of Travel and Tourism: Tourism, the Dynamics of Definitions, Difference
between Visitor, Tourists and Excursionist, Types and Forms of Tourism, Forms of Tourism,
Concept of Tourism as an Industry, Component of Tourism, Tourism Elements.

2. Supply Side of Travel and Tourism: Introduction.

3. Policy Implications of a Sustainable Tourism Agenda: Economic Viability, Good Trading
Conditions, Local Prosperity, Employment Quality, Social Equity, Utilizing Income from
Tourism to Support Social Programmes, Visitor Fulfillment, Local Control, Community
Wellbeing, Cultural Richness, Physical Integrity, Biological Diversity, Resource Efficiency,
Environment Purity.

4. Shaping Sustainable Tourism: Developing a Sustainable Tourism Strategy, Determining the
Level and Nature of Tourism, Influencing Tourism Development, Influencing the Operation of
Tourism Enterprises, Influencing Visitors- Promoting Sustainable Consumption.

5. Instruments for Sustainable Tourism: Measurement Instrument, Command and Control
Instrument, Voluntary Instruments, Supporting Instruments.
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6.

The Construct and Object of Tourism: Basic Tourism System, The Tourism Construct,
Regulatory Bodies.

Subject Name: HOTEL & CATERING MANAGEMENT

1.

i & W N

Introduction Space planning Space planning and cost control Operational services Life cycle
costing.

Health and safety Current good practice User needs evaluation Outsourcing Managing people.
Building Management Space planning Space planning and cost control Operational Services.

Building Management Life cycle costing Health and safety Maintenance.

Catering Management Principles of risk & security management Risk profiles, External and
Internal audits Time path analysis Risk & Security awareness, Organization of risk & security
function Security products.

Subject Name: HOSPITALITY MANAGEMENT

The Physical Environment

Individual Behavior

Social interaction

Consumer responses to the physical environment
Dimensions in the physical environment

Services Cape usage

Service space complexity

Aesthetics

Elements of the physical environment
Employees

Customers

Maintenance and Refurbishment

The maintenance and Refurbishment

Conclusion

Service processes

Importance of Managing service process
Understanding Processes

Service quality

Dimension of Service quality

The 'Gaps' model of Service quality

Service Blueprinting

Service Process Strategies

Reasons for Service Failure

The Zero Defects strategy (or do it right first time)
Customer Contact Employees

The Importance of Customer -contact employees
Service encounters

Critical incidents

Sources of Conflict
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e The General manager as a role model

e |Internal Marketing

e Training

4. Customer Satisfaction

e Defining Customer satisfaction

e (Customer satisfaction measurement surveying program

e Understanding differing customer attitudes

e Customer satisfaction guarantees

e Constraints on Customer Satisfaction
Measuring Customer Satisfaction

5. Relationship Marketing

e Types of Market

e The internal Market

e Supplier Market

e |Influential Market

e (Customer Market

e Economics of Customer retention
Characteristics of relationship Marketing

6. Marketing Planning

e Marketing Planning
Types of Marketing Plan

7. Competitive Strategies

e Developing a Competitive Strategy

e Development of the hospitality industry

e Characteristics of hospitality Firms

e Hospitality ownership and affiliation

Subject Name: CARGO MANAGEMENT

UNIT-1:
Cargo History, Concepts and Common terms used in Cargo handling, Rules governing acceptance
of Cargo.

UNIT-II :

Cargo Rating- Familiarization of Cargo Tariffs. Rounding off of the weights/Dimensions/
currencies. Chargeable weight rating-Specific commodity rates, class rates, general cargo rates,
valuation charges

UNIT-III :

Air Cargo: Aircraft and Cargo terminal facilities — Cargo booking procedures — Air cargo rates and
charges - Cargo capacity of Airlines and Ships - Cargo with special attention - Introduction to
dangerous goods - Live Animal Regulation.

UNIT-1V:

Documentation: Air way bill, charges correction advice, irregularity report, cargo manifesto, cargo
transfer Manifesto, documents concerning postal mails and diplomatic mails. Shippers
declaration for dangerous goods
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