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Bachelors of Hotel Management & Catering Technology (BHMCT) :

Itis an Under Graduate (UG) Programme of 4 years duration (8 semesters)
Eligibility for Admission: 10+2 Pass in any Stream.

Courses & Examination Scheme:

Course
Code

BHMCT101-
18

BHMCT102-
18

BHMCT103-
18

 ®CT104-
18

' BHMCT105-

18

Course Type

Core Theory
Practical
|
| Core Theory

| Practical

Core Theory

BHMCT106- | Practical

Course Title

Food
ProductionFounda
tion-I
Food
ProductionFounda
| tion-1
Food &
BeverageService
Foundation-I
Food &
BeverageService
Foundation-I
Front

 OfficeFoundation-I |

Front
18 | ) | OfficeFoundation-|
BHMCT107- Core Theory Accommodation0
18 | _ perations-l
BHMCT108- Practical Accommodation0Q
|18 | perations-I
BTHU103-  Ability | English
18 EnhancementCompul
o ' sory Course(AECC)-1 |
BTHU104- | Ability English Practical/
18 | EnhancementCompul Laboratory
| sory Course(AECC) _
' ("EI 01- Ability Human Values, De-
'15 EnhancementCompul addiction and
' sory Course(AECC)  Traffic Rules
-H?E;_E—IDZ— Ability | Human Values, De-
18 EnhancementCompul | addiction and
sory Course(AECC) Traffic Rules (Lab/
| Seminar)
' BMPD102- Mentoring and
18 Professional
B Development
TOTAL

=A course can either have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutorial as per requirement
**The Human Values, De-addiction and Traffic Rules (Lab/ Seminar) and Mentoring and Professional
pevelopment course will have internal evaluation only.

Load Allocations|  Marks Total [Credits
BT b U __Distribution |Marks
L* | T* | P _|Internal [External
3 |0 | 0 40 60 100 | 3
0 o0 | 4 60 40 \10_0 2
3 0 0| 40 60 | 100 3
0 | o | 4 60 40 | 100 | 2 |
| |
3 0 0 40 60 | 100 | 3
o | o] 2 60 | 40 | 100 1
| ] I
30 0 40 60 | 100 3
o o2 60 | 40 100 1
1 0 o0 | 40 60 | 100 | 1
| I |
0 |0 2 30 | 20 | 50 1
|
3 o‘o'_m 60 100 | 3 |
o0 o |1 25 & 25 | 1
| |
| |
| ’ |
0 0| 1| 25 = 25 |1
16 | 0 16| 560 | 540 |1100| 25

Head
Department of Management & Hospitality
1 K. Gujral Punjab Technical Universily

Kapurthala-144603 W
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_Second Semester
| Course Course Type Course Title  |Load Allocations Marks DistributionTotal Credllj'
. Code ; | L* | 1* | P |Internal|External| arks | |
BHMCT201- | Core Theory Food Production 3.0 0 40 60 100 | 3
‘ 18 _ Foundation-I1 | | - ‘
BHMCT202-  Practical | Food Production 0 0 | 4 60 40 100 | 2
| 18 | Foundation-I1 , 1 ! |
BHMCT203-  Core Theory Food & Beverage 3 0 |0 40 60 | 100 3
18 Service
- . Foundation-II 1 L
BHMCT204-  Practical Food & Beverage 0 0 | 4 60 | 40 100 [ 2 |
| 18 Service ‘ ’ ‘
| | Foundation-II | 'L B oo KE S, IS
BHMCT205-  Core Theory Front Office 3 0 0 40 60 100 3
18 Foundation-Il | _ . 1
BHMCT206-  Practical Front Office | 0 0 2 60 ! 40 100 | 1 |
18 ~ Foundation-II _ e | fn s I |
BHMCT207-  Core Theory Accommodation 3 0 0| 40 60 100 3
£ _ | Operations-II | | |
LiH{MCT208- | Practical | Accommodation 0 0 2 ‘ 60 40 100 1
18 _ | Operations-[1 Al v l . l P —
EVS102-18 Ability Environmental 2 0 0 40 60 100 2
Enhancement | Science
Compulsory
| ' Course (AECC) -111 B 1o I .
BMPD202-18 Mentoring and 0 1| 25 | 25 | 1 |
' Professional ’ ! 'r .
 Development . |
= L STOTAL, |14 | o [13]| 465 | 460 [ 9251 21 |

*A course can either have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutorial as per requirement

Third Semester

‘CourseCode Coursé'l‘ype;  Course Title Load arks DistributionTotalMarks Credits
1 | Allocations |
' | P L* [T* | P |Internal|External
“BHMCT301- Practical  Food Production 00| 12 60 40 100 6
. | Operations- Industry .
| o lExposwer L | |
"BHMCT302- Practical  Food & Beverage Service ' 0 | 0 12 60 40 100 | 6 ‘
Operations- Industry .
= Exposure- | | | | | Pro A
“BHMCT303- Practical  Front Office Operations- | 0 0 12 60 40 100 ‘ 6
18 Industry Exposure-1 L S - - |
BHMCT304- Practical | Accommodation 00|12 | 60 40 ‘ 100 } 6 |
18 Operations [ - . ‘
Industry Exposure- | || N I WEET.
BHMCT305- Practical  Log Book & Training 0 0 4 | 60 40 100 2
18 Report on Industry |
Exposure | . —
| BMPD302- Mentoring and 00| 1 25 - 25
| 18 Professional
' Development _ . ]
S TOTAL 0/o0|53] 325 | 200 525

“A course can either have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutorial as per requirement

Head »
Degartment of Management & Hosqllahry
K Gujral Punjab Technical nivarsity

Kawﬂhah. ann ‘.




I. K. Gujral Punjab Technical University
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Course | Course Type Course Title Load Allocations Marks Total |Credits,
Code | _Distribution | Marks ‘
' | T I vl Internal| External,
IBH MCT401- Core Theory Introduction to Indian 3 0 0 40 60 100 3
18 Cookery |
BHMCT402- Practical IntroductiontoIndian| 0 0 4 60 40 00 | 2z |
18 Cookery , J | |
BHMCT403- Core Theory  Food & Beverage 3 0 0 40 60 100 3
18 Service Operations-II o |
BHMCT404- Practical Food & Beverage 0 0 | 4 60 40 100 \ 2
18 Service Operations-II ‘ ‘ 8% I
BHMCT405- Core Theory  [Front Office 3 0 0 40 60 100 3
18 Operations-II
BHMCT406- Practical Front Office | o o | 2] e | 40 | 100 | 1
18 _ Operations-11 j j.o 3 | |
BHMCT407- Core Theory  Accommodation 3 0 0 40 60 100 3
18 Operations-III _ ) ) 1
ICT408- Practical Accommodation 0 | 0 | 2 60 40 100 | 1
Lo ~ Operations-11I | __) | . o
BHMCT409- Elective Accounting Skills for 2 0| 0 40 60 100 2
18 Hospitality _L____ _— o
BMPD402-18 Mentormg and 0 1 25 |l - 25 1
Professional '
~ bevelopment | |
ik TOTAL | 12 [0 [ 13| 465 | 460 | 925 | 21 |
*A course can either have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutorial as per requirement
Eifth Semester
Course Course Type Course Title Load  Marks Distribution| Total | Credits
Code Allocations Marks
1 e : | L* [ T* P |Internal |External
BHMCT501- Core Theﬂry Larder & Kitchen 3 /0 0 40 60 100 3
18 _ practices | | . - i
BHMCTS502- Practical Larder & Kitchen 0 0|4 60 40 [ 100 2 |
18 | practices e ; L
'ACTSUB- Core Theory Bar nperatmns& 3 0 0| 40 60 100 3
bt |  Management _ _ -
BHMCT504-  Practical Bar operations & 0 | 0| 4 60 40 | 100 l-__i.’_
18 | Management | s ) .
BHMCTS505- CoreTheory Front Office Operations 3 0 0 40 60 100 3
18 | - & Management ) _L__
BHMCTS06-  Practical Front Office Operations& | 0 | 0 2 60 | 40 | 100 | 1 ‘
18 | Management j | ]
BHMCT507-  Core Theory Accommodation 300 0 40 60 100 | 3
18 Operations & .
! Management ; | .
BHMCTS08-  Practical Accommodation |0 0 ’ 2 ! 60 40 100 1
| 18 Operations & : 1
. | Management _ .
! BHMCT509-  Elective Food & Beverage controls 2 0 0 40 60 o | 2
18 _ and Management . '
"BMPD502-18 Mentoring and 0 0 1 | 25 | - 25 | 1 |
| Professional . ' .
. ) | Development
i TOTAL 14 } 0 13| Hed 460 | 925 | 925 |

Department of Manaqemeni & annrlahry

I.K. Gujral Punjab Ter‘hn\.m HUBTES
Kapurthaia- 144A1
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A course can either have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutorial as per requirement

Head —
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I. K. Gujral Punjab Technical University
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| Course | Course | Course Title |Load Allocations Marks Total Credits]
Code Type | [ | Distribution | Marks {
: [ | L* [T [ P |internal|External| |
BHMCT601- Core International cuisine- An 3 0 0 | 40 60 100 3 |
18 Theory  Exploration | _ | | |
BHMCT602- | Practical | International cuisine- An |00 4| 6 | 40 | 100 ] 2 1
18 Exploration [ , S J s, |
BHMCT603-  Core Banquet and restaurant 3 00! 0 40 60 100 | 3
18 _ Theory operations & Management |
BHMCT604- | Practical | Banquetand restaurant | 0 | 0 | 4 60 | 40 | 100 | 2 ‘
| 18 | | operations & Management [ | i .
BHMCT605-  Core Front Office Management | 3 0 0 | 40 | 60 100 [ 3]
18 Theory _ _|_ | | |
BHMCT606- ‘ Practical | Front Office Management | 0 0o 2 r 60 | 40 100 de |
18 [ |
BHMCT607- ' Core | Accommodation | 3 0 [ 40 60 | 100 [ 3 |
r B ~ Theory  Management | ' | |
“WMCT608- | Practical ' Accommodation | 0 | 0 2 ‘ 60 | 40 : 100 r 1 |
18 Management | L. | = | | Iy
BHMCT609- | Elective |Prmc1plesofManagement | 2 0 o0 40 60 100 2 |
18 | .
BMPD602-18 | ‘Mentormgand | 0 | 0 } 1 | 25 - 25 | 1 |
Professional Development | | |
R PR ) [ 14 [ 0 [13 | 265 | 460 | 925 | 21
*A course can either have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutorial as per requirement
_Seventh Semester S _
Course Course Course Title 'Load Allocations Marks Total [Credit
Code Type | [ Distribution |Marks| s
P b e e SO S TR [ P ke rnallExternal
BHMCT701- Core Specialization-I 3 0 0 40 | 60 | 100 3
18 Theory. - S I I
BHMCT?702-  Practical  Specialization-I 0 0 L 4 60 | 40 | 100 2
| i — | — l — — } — S |
- 5 ACT703- Core Specialization-II 3 0 0 40 | 60 100 3
18 Theory o __I | N ! 1 - ‘
BHMCT704-  Practical = Specialization-II [0 0 4 ‘ 60 l 40 | 100 2 |
18 Y IS MG P S N | |
'BHMCT705- Core Principles of Marketing 3 0 0 _ 40 60 100 3
18 _Theory o ]
BHMCT706- Core Financial Management 3 0 0 60 40 100 3
18 Theory | — -1 | B S
"BHMCT707-  Core | Entrepreneurship 3 100 40 | 60 100 | 3
18 Theory , I _| _ |
'BHMCT708-  Practical Project Report 0 0 [ 2 00 ‘ 100 | 100 1
118 . { oohegf * B R
'BHMCT709-  Elective  Facility Planning 2 00 0 | 40 60 l 100 | 2
|18 _ I | I
'BMPD702- Mentoring and 0 0|1 25— |25 & ‘
18 Professional | |
| B | Development [ ‘
i TOTAL 17 [0 [11] 405 | 520 [ 925 [ 23 ]

«A course can e1rher have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutd{naj as "
Department of Management & Hospitality

6

|.K. Gujral Punjab Technical U
Kapurthala- 144603
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I. K. Gujral Punjab Technical University
BHMCT Batch 2021 onwards

NOTE: Student has to choose one group out of following as Specialization -1 and Specialization-l]
NOTE: Student has to choose one group out of following as Specialization -1 and Specialization-11

[ SPECIALIZATION - 1| | SPECIALIZATION-II

— S | - §
GROUP A | Food Production Management - Tandoor-Principle, concept and application

"GROUPB | Food& B;v_e_rage Service Managé?:"nem Event Management

"GROUPC | Front Office Managel_ucnl Tour & Travel Managerﬁent

GROUPD  Accommodation Management Interior Decoration
Eighth Semester
Course Course T Course Title Load Allocations [Marks Distribution| Total |Credits
Code Type Marks
TS L LR L* [T* | P [Internal[External] |
@ CT801  Practical | Specialized 0 0 16 00 200 200 8 |
-18 HospitalityTraining | wee | .
k
BHMCT802 Practical ~ProjectReporton | 0 | 0 | 05 00 | 100 | 100 | 4 |
-18 emergingtrends in ‘
| ~hospitality Industry | ‘ | e r
BMPD802- Mentoring and 0o 0! 01 25 | - | 25 1 |
18 Professional |
~ Development - ,
= TOTAL) Lt P o D 25 | 300 | 325| 13 |

~A course can either have four Hrs Lecture or Three Hrs Lecture + One Hrs Tutorial as per requirement

Head

Departmen of Management & Hospilality

IK. Gujral Punjab Technical Univerc:
Kputhlataggny e
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I. K. Gujral Punjab Technical University
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Program Outcome (PO’s)

Graduate of BHMCT Program will demonstrate:

PO1: Graduate will have knowledge of Operations in Hospitality Services Industry

PO2: Graduate will be able to perform various tasks, duties and other activities in the operation of the
hotels, restaurants, in accordance with the Standard Operating Procedures.

PO3: Graduate will have the ability to analyse the situation or identifies problems, and be able to formulate
alilabh: solution & implement the same in Food & Beverage Service and accommodation operations.

i

PO4. Graduate will be able to demonstrate the ability to develop, examine, question, and explore
perspectives or alternatives to problems in hospitality operations.

PO5: Graduate will be able to use professional written and oral communication skills to communicate
effectively.

PO6: Graduate will be able to pursue entrepreneurial endeavours.

Head

Department of Management & Hospitality
LK. Gujral Punjab Technical Universily
Kapurthala- 144603
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)

FIRST
SEMESTER

Head

Cre;:fﬂrnenl of Management & Hospitality
K. Gujral Punjab Technical Universily
Kapurthala-144603



I. K. Gujral Punjab Technical University
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COURSE CODE:

" BHMCT-101

COURSE TITLE:

" FOOD PRODUCTION FOUNDATION | (THEORY)

COURSE OBJECTIVES:

CO1. To develop understanding of basics of Food Production.

€O2. To develop ability to compare and illustrate various methods of cocking.
CO3. To gain understanding on Kitchen organisation structure and Food
production.

CO4.Learner will able to explain the importance of basics of cooking. '

Fs‘l‘llabus Mapping | ! !
| ‘ ‘ Course ‘ PO1 | PO2 | PO3 | PO4 | POS | PO6
_Outcome
' Cco1 ) v v Y Vv L
‘ JE v v vV v v
| co3 v v v v v o
! coa | v v | v ¥ v v o
EVALUATION: The performance of the students will be evaluated on the basis of class

L)

| participation, house tests, regularity and assignments carrying 40 percent of the
' total marks and rest through semester end examination of 3 hours duration.

' ' INSTRUCTIONS FOR PAPER ‘ The paper will be divided in three parts

| SETTING:

" Part A: There will be ten short answer questions covering whole syllabus of
 course. This part will be of 20 marks.
Part B: There will be Five questions covering whole syllabus of course and
student has to attempt four questions. Each question carries Five marks each.
Part C: There will be Three questions covering whole syllabus of course and
student has to attempt Two questions. Each question carries 10 marks each,

" UNIT-1

HIERARCHYAREA FDEPARTMENTANDKITCHEN |lassical | 2, Moc
atious category hote ﬁhﬁﬁle%ﬁﬁﬁ‘ﬂmlmmﬂ

| UNIT-

Kapurthala-144603




I. K. Gujral Punjab Technical University
BHMCT Batch 2021 onwards

FIRE PREVENTION AND FIRE FIGHTING SYSTEM:

UNIT-3

|
| UNIT-4
|
|
|
|
urgamsatlons Iayout of receiving areas, layout of service and washup areas
" REFERENCES: | e TheProfessional Ehef (4th Edition) By Le Rol A.Polsom
m™ " The Professmna[ Pastry Chef, Fourth Edition By Bo Friberg Publisher:
{ y Wiley & Sons INC
= Theory of Catering By Kinton & Cessarani
Theory of Cookery By K Arora, Publisher: Frank Brothers
* Accompaniments & Garnishes from waiter; Communicate: Fuller J.
| Barrie & Jenkins
' * Bakery & Confectionery By S. C Dubey, Publisher: Sacity of Indian
| Bakers
‘ *  Modern Cookery (Vol-I) By Philip E. Thangam, Publisher: Orient
! Longman
- e Practical Cookery By Kinton & Cessarani

Head

Department of Management & Hospitality
| K. Gujral Punjab Technical University
Kapurthala-144603
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I. K. Gujral Punjab Technical University
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COURSE CODE:
COURSE TITLE:
Course Outcome

BHMCT-102 -

_ FOOD PRODUCTION FOUNDATION | (PRACTICALS) (PART A)
CO1.To be able to |ist and relate to kitchen equipment’s and their handling.

| CO2. To develop the ability to classify different vegetables along with the cuts.

CO3. Students will learn and compare various methods of cooking used in Food Production.

| CO4. Students will be able to apply the hands on learning to prepare various dishes.

:

Syllabus Mapping |
Course : PO1 PO2 PO3 PO4 PO5 PO6
| Outcome
- Col v v v v v v
co2 v v v v v v
CO3 ' v v v Vv
- Co4 v v v v \ v
EVALUATION: The performance of the students will be evaluated on the basis of class participation, house

tests, regularity and assignments carrying 60 percent of the total marks and rest through
semester end examination of 4 hours duration.

11«3TRUCTIONS FOR
PAPER EVALUATION

| This paper consist of two sections Part A and Part B
Part A will be : PRACTICAL'S OF FOOD PRODUCTION OF 30 MARKS
Part B will be: BAKERY & PATISSERIE of 10 MARKS

Method

Demonstrations &
simple applications

Demonstrations &
simple applications by
students

Market survey/tour

Demonstrations &
simple applications by
students

Demonstrations &
simple applications by
students

Head
Department of Management & Hospitality
| K. Gujral Punjab Technical University

Kapurthala-144603

Demonstrations &
simple applications

Demonstrations &




I. K. Gujral Punjab Technical University
BHMCT Batch 2021 onwards

simple applications by
students

Head

Deparlmen of Management & Hospitality
I K. Gujral Punjab Technical University
Kapurthala-144603

i

Demonstration by
instructor and
applications by
students

Demonstrations &
simple applications by
students

PARTB -

BAKERY & PATISSERIE (PRACTICAL)

10

_gEguipments

| Demaonstration by

13




1. K. Gujral Punjab Technical University
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instructor and
applications by
students

Demaonstration by
instructor and
applications by
students

Demonstration by
instructor and
applications by
students

Demonstration by
instructor and
applications by
students

Head

Department of Management & Hospilali
LK. Gujra! Punjab Technical Univers?ty v
Kapurthala-144603
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L. K. Gujral Punjab Technical University
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(COURSECODE: | BHMCT-103 |
EO%SE TITLE: | FOOD & BEVERAGE SERVICE_ FOUNDATION | tTHEURV] i
COURSE OUTCOMIES: | CO1. Course inculcates knowledge about various food outlets and their |

characteristics.
‘ CO2. Students will be able to understand and explain various F&B equipment's |
| and their usages,

| | CO3. To develop the ability to understand the intricacies in preparation of
Restaurant operations.

| CO4. Student will be able to classify and illustrate on food service principles and |

b ) | procedures.
 SYLLABUS MAPPING I [ | | | ,
| Course PO1 | PO2 | PO3 | PO4 | PO5 | PO6
Qutcome
COl v v v v ) v
co2 v v v v v v
'I. COo3 v v T v v
haall ' coa v v v | v v | v
EVALUATION: The performance of the students will be evaluated on the basis of class

I Participation, house tests, regularity and assignments carrying 40 percent of the

total marks and rest through semester end examination of 3 hours duration.

| INSTRUCTIONS The paper will be divided in three parts \
FOR PAPER SETTING: -

Part A: There will be ten short answer questions cavering whole syllabus of
course. This part will be of 20 marks.

Part B: There will be Five questions covering whole syllabus of course and

[ student has to attempt four questions. Each question carries Five marks each.

Part C: There will be Three questions covering whole syllabus of course and
| student has to attempt Two questions. Each question carries 10 marks each.
UNIT-1 I INTRODUCTIDN TD FUDD AND BEVERAGE INDUSTR\"'
| UNIT-2 !
|
‘ UNIT-3 |

—

UNIT-4




I. K. Gujral Punjab Technical University
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—

| REFERENCES:

| Beverages Origin & Manufacture

Food & Beverage Service- Bobby George &Sandeep Chatterjee, Jaico
Publishing House

Food & Beverage Service- R, Singaravelavan, Oxford University Press,
New Delhi.

Food & Beverage Service - Dennis R. Lillicrap. & John .A. Cousins.
Publisher: ELBS

Food & Beverage Service Training Manual - Sudhir Andrews, Tata
McGrawHill.

The Waiter Handbook By Grahm Brown, Publisher: Global Books
&Subscription Services New Delhi.

Head

Deparlment of Management & Hospitali
K- Guyral Punjab Technical Unwersuply )
Kapurthala-144603
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I. K. Gujral Punjab Technical University
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COURSECODE: | BHMCT-104 I - ]
: COURSETITLE: | FOOD & BEVERAGE SERVICE FOUNDATION | (PRACTICAL) ]r
COURSE CO1. Students will be able to List and name various Restaurant_é-;t?;;ment*s. —I
| OUTCOME | CO2. Students will practice basic service skills used in F&B Qutlets. ‘
| CO3. Students will be able to learn how to setup the restaurant before service.
. CO4. Student will be able to learn service of various non-alcoholic beverages. |
' SYLLABUS I ‘ - ' | | —*|
- MAPPING '
, | Course PO1 | PO2 PO3 PO4 POS PO6 ‘
| Outcome _ ' | .
cor | v | v v v v v |
| co2 v v v v v v |
CO3 v v v v v v
| Co4 v vy v v Voo
EVALUATION: The performance of the students will be evaluated on the basis of class participation,
house tests, regularity and assignments carrying 60 percent of the total marks and rest
L - | through semester end examination of 4 hours duration,
LSSTRUCTIONS ' The performance of the students will be evaluated on the basis of his performance during
FOR EXTERNAL | the examination out of 40 marks '
EXAMINER |
S.No
1.
2.
oiled plates |
. Crilimbing Down
,
. s
- Task-11: W g of Tableware, Chinaware, Glassware
3. PREPARATION FOR SERVICE B. Organizing Mise-en-Place
{RESTAURANT) C. Opening, Operating & Closing duties
e o Mise-en-sce o
_4'—
5.
|
COURSECODE [ BHMCT-105 ]
" COURSE TITLE FRONT OFFICE FOUNDATION | (THEORY) ]

' €01 To understand the work ethics towards customer care and satisfaction
| and its basic skills & knowledge of front office.
€02 Students will be able to outline and explain hospitality industry and its
' importance.
€03 Students will be able to endorse classification of hotels & describe the l){

" COURSE OUTCOME

f each. Head .
most distinctive feature of eac a1 & Hospial

€04 Student will be able to analyse, evaluate &PAREIYTANS Jooep
|
| organization, I K Gujral Punjab Technical University

—— — - 17 N Haﬂmma i
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L. K. Gujral Punjab Technical University
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SYLLABUS MAPPING

Course PO1 PO2 PO3 PO4 POS PO6
Outcome )
‘ Col v v v v v '
| co2 v v v v v v
i CO3 ) v v v W
| co4 vV v v v v
' EVALUATION The performance of the students will be evaluated on the basis of class
l participation, house tests, regularity and assignments. All carrying 40 percent
| of the total marks and rest 60 percent through semester end examination of
3 hr duration.
INSTRUCTION FOR PAPER The paper will be divided in three parts
SETTING

"~

Part A: There will be ten short answer questions covering whole syllabus of
course. This part will be of 20 marks.

| Part B: There will be Five questions covering whole syllabus of course and

- student has to attempt four questions. Each question carries Five marks each.

Part C: There will be Three questions covering whole syllabus of course and
student has to attempt Two questions. Each question carries 10 marks each.

l UNIT-1

INTRDDUC'I'ID TO HOSPITALITY INDUSTRY
oL

rism and hotel

UNIT-2

ASSIFICATION OF HOTELS

fin [C

UNIT-3

Kapurthala-

i




I. K. Gujral Punjab Technical University
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UNIT-4

| S

| References

Front Office training manual- Sudhir Andrews

Front office operations and management - Jatashankar R.
Tewari

Front Office Operations - Colin Dix, Chris Baird
Professional Hotel Front Office Management — Anutosh Bhakta
Hotel Front Office Management — James. A. Bardi

Front Office Operations and Management — Ahmed Ismail
{Thompson Delmar)

Front Office Operation Management — S. K. Bhatnagar
Managing Front Office Operations — Micheal Kasavana and
brooks

Principles of Front Office Operations — Sue Baker & Jermy Huyton

Head

Depar[ment of Management & Hospilality
LK Gujral Punjab Technical Universily
Kapurthala-144503

M[‘/
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I. K. Gujral Punjab Technical University
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| COURSE CODE: | BHMCT - 106 = T - l
_ COURSE TITLE: | FRONT OFFICE FOUNDATION | (PRACTICAL’S) B
Course OUTCOME CO1 Students will be able to acquire the knowledge of basic front office operations. ‘
CO2 Students will be able to analyse, evaluate & learn working of subsections of front
‘ office. |
CO3 Students will be able to demonstrate reservation practices and luggage handling.
|___ L | CO4 They will gain knowledge about functioning of various equipments of Front Office. |
SYLLABUS MAPPING | | ' | ‘ i
| || Course PO1  PO2 | PO3 | PO4 | POS | POB |
| Qutcome ‘
' col v v v v vV
‘ co2 v v v v v v
CO3 v v v v v
| COo4 v v v v v oV
EVALUATION: ' The performance of the students will be evaluated on the basis of class participation,
. house tests, regularity and assignments carrying 60 percent of the total marks and rest
‘ through semester end examination of 4 hours duration.
INSTRUCTIONS FOR = The performance of the students will be evaluated on the basis of his performance during
EXTERNAL the examination out of 40 marks l
| EXAMINER ‘
| 5. No. - Topic |
5 | ment
|
: |
4 ‘ ‘
|

Head

DepamnenIDFManagemenI&Hns lal
] _ ilal
LK. Gujral Punjab Technical Untwrsﬁly |
Kapurthala- 144503
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I. K. Gujral Punjab Technical University
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‘ COURSE CODE: “BHMCT-107
COURSE TITLE: ACCOMODATION OPERATIONS | (THEORY)
| COURSE OUTCOME: | CO1 Students will be able to acqui;e knowledge and learn about the
significance of accommodation operation and its scope in the service industry.
€02 Students will be able to practically perform various housekeeping
operational functions,
CO3 Students will enhance their professional skills, etiquette and learn to
work in a team.
! CO4 To develop the handling of various cleaning equipment’s and cleaning
' agents in a scientific and efficient manner,
SYLLABUS MAPPING | ' |
| | Course PO1 ‘ PO2 PO3 PO4 POS PO6
Qutcome
_ Cco1 v ) v ) v v
I’ co2 v |V v v v
' CcO3 v v v v v v
- co4 v v v v ¥V
‘ EVALUATION: The performance of the students will be evaluated on the basis of class |
participation, house tests, regularity and assignments carrying 40 percent of \
the total marks and rest through semester end examination of 3 hours
duration |
| INSTRUCTIONS | The paper will be divided in three parts \
FOR PAPER
| SETTING: ' Part A: There will be ten short answer questions covering whole syllabus of

' course. This part will be of 20 marks.

! part B: There will be Five questions covering whole syllabus of course and
student has to attempt four questions. Each question carries Five marks each.
Part C: There will be Three questions covering whole syllabus of course and
student has to attempt Two questions, Each question carries 10 marks each.

UNIT-2

UNIT-3

UNIT-4

| PEST CONTROL:Areas ofinfe

ORGANIZATION CHART OF THE HOUSEKEEPING

m, d cha

nt s, Lfron

||-_I.I PME! ”-—.\- = |
‘ ANING OF GUEST ROOM :- type 0f 5o . :

INVENTORIES:
=

, linen, uniform: |
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' measure (Sem. 2 to Sem. 1)
WASTE DISPOSAL AND POLLUTION CDNTROI. ﬁlid and'l!ﬁu vaste, sullage

| REFERENCES: * Hotel Hostel and Hospital Housekeeping —by Joan C Branson &
| Margaret
| e Lennox, ELBS with Hodder & Stoughten Ltd.
' s Hotel House Keeping A Training Manual by Sudhir Andrews, Tata
, McGraw
e Hill publishing company limited New Delhi.
‘ . s Hotel Housekeeping Operations & Management by Raghubalan,

Oxford
l@ ® University Press.
* Management of Hotel & Motel Security (Occupational Safety and
Health)

e by H. Burstein, CRC Punlisher.

' * Professional Management of Housekeeping Operations (Il Edn.) by

‘ Robert

¢ ] Martin & Thomas J.A. Jones, Wiley Publications

¢ The Professional Housekeeper by Tucker Schneider, Wiley
Publications

e Professional management of Housekeeping by Manao] Madhukar,
Rajat

e Publications

Head
Departmen! of Management & Hospitality

K. Gujral Punjab Technical University
Hapullhala 144603
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| COURSE CODE:  BHMCT-108 )
COURSE TITLE: ACCOMODATION OPERATIONS I(PRACTICALS)
Course OUTCOME CO1 Students will be able to identify different layout of room and amenities. i

CO2 Students will be able to identify the cleaning equipment and cleaning
agents and will be able to use in an appropriate & professional manner.
CO3 Students will be able to setup all necessary materials and equipment’s
required for cleaning.

CO4 To be able to demonstrate room cleaning as per standard operating
procedures

SYLLABUS MAPPING | | |
Course PO1 PO2 PO3 PO4 PO5 PO6
‘  Outcome
col v v v v v v
|| co2 v \ v v v v
- CO3 \J v v v v
- CO4 v v v v v v

\ \
@ALUAT‘ION:

The performance of the students will be evaluated on the basis of class
participation, house tests, regularity and assignments carrying 60 percent of the
total Marks and rest through semester end examination of 4 hours duration.

INSTRUCTIONS FOR The performance of the students will be evaluated on the basis of his
EXTERNAL EXAMINER performance during the examination out of 40 marks

S.No.

01

02

ql

Head

Department of Management & Hospilality
LK Gujral Punjab Technical University
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' 'le:cteduré

AECC BTHU103/18 English:1L 0T OP 1Credit

Course Qutcomes:

CO1 The objective of this course is to introduce students to the theory, fundamentals and tools of

communication.

Co2 To develop in them vital communication skills which are integral to their personal, social and professional

interactions

€03 The syllabus shall address the issues relating to the Language of communication.
‘é"% To help the students become the independent users of English language.

The recommended readings given at the end are only suggestive; the students and teachers have thefreedom to
consult other materials on various units/topics given below. Similarly, the questions in the examination will be
aimed towards assessing the skills learnt by the students rather than the textual content of the recommended

books.
SYLLABUS MAPPING

’ | ] ‘ [ ]
couse | POl | P02 | PO3 | PO4 | POS | PO
_Outcome | |
Col v v |V v v
co? D R S . \ v v
coy v v vV v
coa v | v |V v v v
Detailed Contents:

24
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OR
ﬁecis writing /Paraphrasing (for International Students)

Literary/Knowledge Texts
Unit-4 (Writing Skills)
B Documenting

id Report Writing

] Making notes

B Letter writing

Recommended Readings:

1. Fluency in English - Part [, Oxford University Press, 2006.

2. Business English, Pearson, 2008,

3. Language, Literature and Creativity, Orient Blackswan, 2013.

4. Language through Literature (forthcoming) ed. Dr. Gauri Mishra, Dr. RanjanaKaul, Dr. Brati Biswas
5. On Writing Well. William Zinsser. Harper Resource Book. 2001

6. Study Writing. Liz Hamp-Lyons and Ben Heasly. Cambridge University Press. 2006,

£

Head

Department of Management & Hospilality
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AECCBTHU104/18 English Practical/Laboratory: OL 0T 2P1 Credit
Course Outcomes:

CO1 The objective of this course is to introduce students to the theory, fundamentals and tools of
communication.

Co2 To develop in them vital communication skills which are integral to their personal, social and professional
interactions

CO3 The syllabus shall address the issues relating to the Language of communication.
CO4 To help the students become the independent users of English language.

SYLLABUS MAPPING

ST T
| Course | PO1 | PO2 | P03 PO4  POS | POG
Outcome | | |
cor v v v v v v
co2 | v v | v v v 1:4‘
cos | v v | v v v |
(0 v | v | v v | v
Cos v | v v v Vo

The recommended readings given at the end are only suggestive; the students and teachers have the freedom
to consult other materials on various units/topics given below. Similarly, the questions in the examination will
be aimed towards assessing the skills learnt by the students rather than the textual content of the
recommended books.

Interactive practice sessions in Language Lab on Oral Communication

g isten rehension

&) ations: Conversations and Dialogues
o Workplace

a

- -

i}

EJ. cation/ Mis- Communication

Recommended Readings:

1. Fluency in English - Part 11, Oxford University Press, 2006.

2. Business English, Pearson, 2008.

3. Practical English Usage. Michael Swan. OUP. 1995.

4. Communication Skills. Sanjay Kumar and PushpLata. Oxford University Press.2011.
5.Exercises in Spoken English. Parts. I-111. CIEFL, Hyderabad. Oxford UniversityPress

Head

Department of Management & Hospitaliy
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HVPE101-18  Ability Enhancement Compulsory
Course (AECC)
Human Values, De-addiction and TrafficRules

Course Objective

This introductory course input is intended

CO1 To help the students appreciate the essential complementarily between 'VALUES’ and "SKILLS' to ensure
sustained happiness and prosperity which are the core aspirations ofall human beings.

CO2 To facilitate the development of a Holistic perspective among students towards life, profession and
happiness, based on a correct understanding of the Human reality and therest of Existence. Such a holistic
perspective forms the basis of Value based living in anatural way.

CO3 To highlight plausible implications of such a Holistic understanding in terms of ethical human conduct,
trustful and mutually satisfying human behavior and mutually enrichinginteraction with Nature,

CO4 this course is intended to provide a much needed orientational input in Value Education to the young
enquiring minds,

SYLLABUS MAPPING

?ursg PO1 | PO2 ‘ P03 | poa | oS ‘ PO6

_Jutcome |
col |y v v v v
€02 v v v v v v oo
cos | v v R v v
Co4 } v v v | v v | v

Thus, this course is intended to provide a much needed orientational input in Value Education to the young
enquiring minds,

Course Methodology

o The methodology of this course is universally adaptable, involving a systematic and rational study of

the human being vis-a-vis the rest of existence.

[t is free from any dogma or value prescriptions.

@ It is a process of self-investigation and self-exploration, and not of giving sermons.

Whatever is found as truth or reality is stated as proposal and the students are facilitated toverifyit in their own
t based on their Natural Acceptance and ExperientialValidation.

3 This process of self-exploration takes the form of a dialogue between the teacher and the students to
begin with, and within the student himself/herself finally.
B This self-exploration also enables them to evaluate their pre-conditionings and present beliefs.

Head

Deparlment of Management & Hospitalty
LK. Gujral Punjab Technical University
Kapurthala- 144603
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HVPE101-18 Ability Enhancement Compulsory
Course (AECC)

Human Values, De-addiction and TrafficRules
Total no. of Lectures: 28 [L-T- P: 3-0-0]

Content for Lectures;
Module 1: Course Introduction - Need, Basic Guidelines, Content and Process for ValueEducation[6]

1.Understanding the need, basic guidelines, content and'process for Value Education
2.SelfExploratio _";-What_isit?-itscantentan'dprocess;'NaturaLAcceptan;E'awt:rienﬁ'al' Validation- as the
méechanism for selfexploration _ . =

3.Continuous Happiness and Prosperity- A look at basic Human ira - : E—
4.Right understanding, Relationship and Physical Facilities- the basic requirements for fulfillment of aspirations
of every human beingwith their correct priority .

5.Understanding Happiness and Prosperity-conrectlyaaicritics appralsa
6.Method to fulfillthe above human aspirations: understanding and livine

P |

sCendario

pny at various levels

e-dule 2: Understanding Harmony in the Human Being - Harmony in Myself![6]

7.Understanding human being as a co-existence of the sentient ‘I' and the material ‘Body’

8.Understanding the needs of Self (‘1') and ‘Body’ - Sukhand Suvidha

9.Understanding the Body as an instrument of ‘I’ (1 being the doer, seer and enjoyer)

10. Understanding the characteristics and activities of I and harmony in ‘T’

11. Understanding the harmony of I with the Body: Sanyamand Swasthya; correct appraisal of Physical needs,
meaning of Prosperity in detail

12. Programs toensure Sanyamand Swasthya- Practice Exercises and Case Studies will be taken up in Practice
Sessions.

Module 3: Understanding Harmony in the Family and Society- Harmony in Human- Human
Relationship[6]

13. Understanding harmony in the Family- the basic unit of human interaction

14. Understanding values in human-human relationship; meaning of Nyaya and program for its fulfillment to
ensure Ubhay-tripti;Trust (Vishwas) and Respect (Samman) as the foundational values of relationship

15. Understanding the meaning of Vishwas; Difference between intention and competence

16. Understanding the meaning of Samman, Difference between respect and differentiation;the other salient

oles in relationship

17. Understanding the harmony in the society (society being an extension of family):Samadhan, Samridhi,
Abhay, Sah-astitvaas comprehensive Human Goals

18. Visualizing a universal harmonious order in society- Undivided Society (AkhandSamaj),Universal Order
(SarvabhaumVyawastha }- from family to world family!- Practice Exercises and Case Studies will be taken up in
Practice Sessions.

Module 4: Understanding Harmony in the Nature and Existence - Whole existence as Co- existence[4]

19. Understanding the harmony in the Nature

20. Interconnectedness and mutual fulfillment among the four orders of nature- recyclability and self-
regulation in nature

21. Understanding Existence as Co-existence (Sah-astitva) of mutually interacting units inall-pervasive space
22. Holistic perception of harmony at all levels of existence- Practice Exercises and Case Studies will be taken
up in Practice Sessions,

Module 5: Implications of the above Holistic Understanding of Harmony on ProfessionalEthics[6]
23. Natural acceptance of human values

24. Definitiveness of EthicalHuman Conduct

25. Basis for Humanistic Education, Humanistic Constitution and Humanistic UnivemsalOrder

26, Competence In professional ethics: Department of Management & Hospitality
a) Ability to utilize the professional competence for augmenting universal hUman!ﬁ‘ﬂe’ralPun;ahTechnita! University
28 Kapurthala-144603
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b) Ability to identify the scope and characteristics of people-friendly and eco- friendly production systems,

¢) Ability to identify and develop appropriate technologies and management patterns for above production
systems.

27. Casestudiesoftypicalholistictechnologies, managementmodelsandproduction systems
28. Strategy for transition from the present state to Universal Human Order:

a) At the level of individual: as socially and ecologically responsible engineers, technologists and managers
b) At the level of society: as mutually enriching institutions and organizations

R R Gaur, R Sangal, G P Bagaria, 2009, A Foundation Course in Value Education.

L. lvan lllich, 1974, Energy & Equity, The Trinity Press, Worcester, and HarperCollins, USA

2. E.F. Schumacher, 1973, Small is Beautiful: a study of economics as if people mattered, Blond & Briggs, Britain.
3. A Nagraj, 1998, JeevanVidyaekParichay, Divya Path Sansthan, Amarkantak.

4. Sussan George, 1976,How the Other Half Dies, Penguin Press. Reprinted 1986, 1991
5. PL Dhar, RR Gaur, 1990, Science and Humanism, Commonwealth Purblishers.
6. A.N. Tripathy, 2003, Human Values, New Age International Publishers.
SubhasPalekar, 2000, How to practice Natural Farming, Pracheen(Vaidik) Krishi TantraShodh, Amravati.

Jonella H. Meadows, Dennis L. Meadows,Jorgen Randers, William W. Behrens 1I, 1972,Limits to Growth -
Club of Rome’s report, Universe Books.

9. E G Seebauer& Robert L. Berry, 2000, Fundamentals of Ethics for Scientists &Engineers ,Oxford University
Press

10. M Govindrajran, S Natrajan& V.S. Senthil Kumar, Engineering Ethics (including HumanValues), Eastern
Economy Edition, Prentice Hall of India Ltd.

11. B P Banerjee, 2005, Foundations of Ethics and Management, Excel Books.

12. B L Bajpai, 2004, Indian Ethos and Modern Management, New Royal Book Co., Lucknow. Reprinted 2008.

1. Value Education website, http://uhv.ac.in

2. Story of Stuff, http://www.storyofstuff.com

3. Al Gore, An Inconvenient Truth, Paramount Classics, USA
4. Charlie Chaplin, Modern Times, United Artists, USA

5. 1IT Delhi, Modern Technology - the Untold Story

Head
Department of Management & Hospitality

LK. Gujral Puniab Techmiea (1o
Kapurthala-wfasgg nical University
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HVPE102-18Ability Enhancement Compulsory
Course (AECC)Human Values, De-addiction andTraffic Rules (Lab/ Seminar)

One each seminar will be organized on Drug De-addiction and Traffic Rules. Eminent scholar and experts of the
subject will be called for the Seminar at least once during the semester. It will be binding for all the students to
attend the seminar.

Course Objectives

CO1 To help the students appreciate the essential complementarily between 'VALUES' and 'SKILLS" to ensure
sustained happiness and prosperity which are the core aspirations ofall human beings.

CO2 To facilitate the development of a Holistic perspective among students towards life, profession and
happiness, based on a correct understanding of the Human reality and therest of Existence. Such a holistic
perspective forms the basis of Value based living in anatural way.

CO3 To highlight plausible implications of such a Holistic understanding in terms of ethical human conduct,
trustful and mutually satisfying human behavior and mutually enrichinginteraction with Nature.

CO4 this course is intended to provide a much needed orientational input in Value Education to the young
enquiring minds.

SYLLABUS MAPPING

L | | T
®use | PO1 | PO2 | PO3 | PO4 | POS | POG
 Outcome ‘ I |

co. | v | v v v v
co2 v o v v v v
- CO3 v |V v |V v v
Co4 v v | v | v v v

Guidelines regarding Mentoring and Professional Development
The objective of mentoring will be development of:

il Overall Personality

] Aptitude (Technical and General)

@ General Awareness (Current Affairs and GK)
@ Communication Skills

i Presentation Skills

course shall be split in two sections i.e. outdoor activities and class activities. For achieving the above,
ngsn‘ve list of activities to be conducted are:

Part - A (Class Activities)

Expert and video lectures

Aptitude Test

Group Discussion

Quiz (General/Technical)

Presentations by the students

Team building Exercises

A R

Part - B (Outdoor Activities)

1.SpnrtstSSjNﬁC

2.Society Activities of various students chapter L.e. ISTE, SCIE, SAE, CSI, Cultural Club, etc.

Evaluation shall be based on rubrics for Part- A & B

Mentors/Faculty incharges shall maintain proper record student wise of each activity conducted and the same

shall be submitted to the department.

Head o
Department of Management & Husmla‘uty
IK Gujral Punjab Technical University
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SECOND
SEMESTER

Head

Deparlment of Mana '

‘Management & Hospitalit
LK. Guyral Punjab Technie| Univﬂrs%ryr Y
Kapurthala-144603

31



I. K. Gujral Punjab Technical University
BHMCT Batch 2021 onwards

e—
\

ﬁ)unsz CODE: | BHMCT-201
COURSE TITLE: | FOOD PRODUCTION FOUNDATION -11 (THEORY)

COURSE CO1.Learners will be able to understand the usages of different spices, condiments &
OUTCOME: commodities used in Indian Cuisine.

C02. To gain knowledge to develop Menu keeping in mind the importance.

C03. To let students familiarize with various meats cuts and their use in Food
Production.

- CO4. Learners will be able to understand the usages of different types of ingredients in
bakery & confectionary preparations.

SYLLABUS Course |
MAPPING Outco POl | PO2 | PO3 = PO4 = POS  PO6
| me
Col v v v v v v
co2 v v v v v v
Co3 v v v v v
v co4 v v v v v v
ALUATION:

The performance of the students will be evaluated on the basis of classparticipation,
| house tests, regularity and assignments carrying 40 percent of the total credit and rest
| through semester end examination of 3 hours duration.
INSTRUCTIONS ' The paper will be divided in two parts
FOR PAPER Part A: There will be ten short answer questions covering whole syllabus of course.
SETTING: | This part will be of 20 marks.
| Part B: Students will have to attempt four questions in total, one question from each
- unit with one internal choice. All questions will carry equal marks (10 marks each).
Each Unit will contain two questions and there may be short notes in these questions.
MENU PLANNING: Meaning Types and importance. MenuEngineering its need and
Importance.
INTRODUCTION TO INDIAN COOKERY BASICS.

Bdl 1 Im

UNIT-1

A

UNIT-2

e dITIDIES; SEIECLION OF 11511 110

UNIT-3

} nwillepre b megredient,

| fectionery, Pif ils 1.4 F'ﬂﬂhh'
32 | K_Guyral Punjab Technical University
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production

BASICCOMMODITIES:Milk-Introduction,ProcessingofMilk,Pasteurisation-

Homogenisation, TypesofMilk-Skimmedand Condensed, Nutritive Value, Cream-
Introduction, Processing of Cream, Types of Cream Cheese-Introduction, Processing of
Cheese, Types of Cheese,Classification of Cheese, Curing of Cheese, Uses of Cheese |
Butter-Introduction, Processing of Butter, Types of Butter. Sugar: Its Importance, |
types of sugar, cooking Of Sugar- Various Temperature

REFERENCES:

@ The Professional Chef (4th Edition) By Le RolA.Polsom

| @ The Professional Pastry Chef, Fourth Edition By Bo Friberg Publisher: Wiley &
Sons INC

i Theory of Catering By Kinton&Cessarani

i Theory of Cookery By K Arora, Publisher: Frank Brothers (
. Accompaniments & Garnishes from waiter; Communicate: Fuller |. Barrie &

Jenkins

Bakery & Confectionery By S. C Dubey, Publisher: Society of Indian Bakers

: |
i Modern Cookery (Vol-I) By Philip E. Thangam, Publisher: Orient Longman '
@ Practical Cookery By Kinton&Cessarani ] I

Head
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COURSE CODE: BHMCT-202 o

COURSE TITLE: FOOD PRODUL"I lIDN lUUNDﬂTION 11 (PIMCTILJ\L} [PART A}

COURSE CO1. Students will be able to identify various cuts of poultry and meat items, along
OUTCOME with its preparation & uses.

CO2. Students will be able to experience the production of various types of Soups and

Salads. CO3. To practically prepare dishes from Indian cuisine along with dessert

items,

CO3. Students will be able to practice the production of basic bakery & confectionary
| products such as breads, pastries & cakes. |
SYLLABUS |
FAERING Outco POl | PO2 | PO3  PO4 | POS | PO6 |

me B _ L ]
Col v v | v v v
Cco2 \ v v v v v o
CO3 v \ v v Vv |V

iVALUATION:

‘The performance of the students will be evaluated on the basis of class
‘participation,house tests, regularity and assignments carrying 20 percent of the total

credit and rest through semester end examination of 4 hours duration.

INSTRUCTIONS | This paper consist of two sections Part A and Part B
FORPAPER  The Paper is of 50 Marks which it will be divided into two parts
EVALUATION | Part A: PRACTICAL'S OF FOOD PRODUCTION OF 20 MARKS
|Part B: BAKERY & PATISSERIE of 10 MARKS
Sr.No, Topic Method
1 on of various cuts, Cargass | Demonstrations &
_ | simple application
| |
2 d | Demonstrations at
the site in local
Area/Slaughtering
house/Mark et
3 4 Demonstration by
d, Fruit salad,Russian salad, | instructorand
application s by
Bisque,  Veloute, students
4 Demonstration by
ed, |  instructor and
ks | application s by
b students
5 Demonstration by
'ane instructor and
iration’ of | application s by
aneer students
PART B ATISSERIE (PRACTICAL) i
Sr.No. Topic Method
1 PASTRY: Demonstration by

Ml fj' instructor and

o men! otiseperuld psp 1Ay
Dﬁﬂaf | Puwatnhmﬂadélnmfﬂ“f

Kapurthala- 144603 W

J_E._



I. K. Gujral Punjab Technical University
BHMCT Batch 2021 onwards

Demonstration by
instructor and
application s by
students

Demonstration by
instructor and
application s by
students

Demonstration by
instructor and
application s by
students

Head
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