Diploma in Hotel Management (3 Years)

Course Name: Diploma in Hotel Management

Duration: 3 Years (6 Semesters)

Eligibility: 10th Pass or Equivalent

Course Level: Diploma

Total Credits: 180 (Approx.)

Examination Scheme: Internal Assessment — 30 Marks | End Semester Examination — 70 Marks
| Total — 100 Marks (Theory Subjects)

Semester |

Subject Code|| Subject Name [Credits|
IDHM101  |[[Introduction to Hotel Management|4 |
IDHM102  |[Food Production Foundation |5 |
IDHM103  |[Food & Beverage Service—1 |4 |
IDHM104  ||Front Office Operations — | 4 |
IDHM105  |Housekeeping Operations — | 4 |
IDHM106 |[Communication Skills 3 |
IDHM107 | Computer Fundamentals 3 |

Total Credits: 27

Semester 11

Subject Code| Subject Name |Credits|
IDHM201  |[Food Production — 11 I5 |
IDHM202  |[Food & Beverage Service — 11 |4 |
IDHM203  |Front Office Management 4 |
IDHM204 | Housekeeping Management 4 |
IDHM205  |INutrition & Food Science 4 |
IDHM206  |[Hotel Engineering & Maintenance|3 |
IDHM207  |Environmental Studies I3 |




Total Credits: 27

Semester |11

Subject Code| Subject Name [Credits]
IDHM301  ||Advanced Food Production |5 |
IDHM302  |[Bakery & Confectionery 4 |
IDHM303  |[Food & Beverage Management|4 |
IDHM304 | Hospitality Accounting 4 |
IDHM305 | Hospitality Marketing 4 |
IDHM306 | Hospitality Law I3 |
\DHMPBO? HPracticaI Training — | ||4 \

Total Credits: 28

Semester 1V

ISubject Code)| Subject Name Credits|
IDHM401 || Accommodation Management 4 |
IDHM402 | Hotel Cost Control 4 |
IDHM403 | Hospitality Human Resource Management||4 |
IDHM404  |[Event & Banquet Management 4 |
IDHM405 | Tourism Management 4 |
IDHM406 |ICustomer Relationship Management 3 |
IDHMP407  ||Practical Training — II 4 |

Total Credits: 27

Semester V

\Subject CodeH

Subject Name ||Credits|

IDHM501

IHotel Financial Management |4 |




Subject Code|

Subject Name

[Credits|

IDHM502  |Hospitality Sales & Marketing |4 |
IDHM503  |lInternational Cuisine 5 |
IDHM504  |Hospitality Information Systems|4 |
IDHM505  |Entrepreneurship Development |[3 |
IDHM506 |lIndustrial Training / Internship |8 |

Total Credits: 28

Semester VI

ISubject Code| Subject Name [Credits|
IDHM601  |Strategic Hotel Management |4 |
IDHM602  |Hospitality Quality Management|4 |
IDHM603  |Resort & Club Management |4 |
\DHM604 HHospitaIity Entrepreneurship ||4 \
IDHM605  [Major Project I8 |
IDHM606 | Seminar & Viva Voce |4 |

Total Credits: 28

Practical Components

Practical Code| Practical Subject |Credits|
IDHMP101  |IFood Production Practical 4 |
IDHMP102  |IFood & Beverage Service Practical|4 |
IDHMP103 ||Front Office Practical 4 |
IDHMP104 | Housekeeping Practical 4 |
IDHMP105  ||Bakery & Confectionery Practical |4 |
IDHMP106 ||Industrial Training 8 |
IDHMP107 | [Major Project & Viva 8 |




Marks Distribution

Theory Subjects

| Component Marks|
lInternal Assessment 30 |
[End Semester Examination|[70 |
Total 100 |

Practical Subjects

| Component Marks|
Practical Examination  |[60 |
\Viva Voce HZO ]
IRecord Book / Attendance|[20 |
Total 100 |

Career Opportunities

Hotel Manager

Front Office Executive
Food & Beverage Manager
Chef / Commis Chef
Housekeeping Executive
Restaurant Manager
Banquet Manager

Cruise Line Staff

Airline Catering Executive
Resort Manager
Hospitality Supervisor
Event Coordinator
Tourism Executive
Entrepreneur (Restaurant, Café, Catering Business)



