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1. Interest will be levied at 1% per month for late payment.
2. Above fees are subject to change.
3. Fees shall be paid by Demand draft / Pay order favouring
“Sir Mohamed Yusuf Seaman Welfare foundation”, payable at Mumbai. 
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Syllabus ( Subject to revision)

SEMESTER- I
Major Subjects
Principles of Food Production-I (TH)
Fundamentals of Food & Beverage Service (TH)
Essential of Bakery & Patisserie- I
Other Subjects
Introduction to the Hospitality Industry(TH)
Food Safety & Hygiene (TH)
Essential Culinary Arts Indian (PR)
Essential Culinary Arts International (PR)
Communication Skill in English (TH)
Foundation of Behavioral Skill –Basic level(TH)
Indian Knowledge System(TH)
Introduction to Cultural Activities (TH)

SEMESTER - II
Major Subjects
Principles of Food Production-II (TH)
Essential of Bakery & Patisserie- II (PR)
Food and Beverage Service Operation (PR)
Other Subjects
Hospitality Front Office Operations (TH)
Kitchen Stewarding & Kitchen Keeping (TH)
Principle of Management (TH)
Essential Culinary Arts Indian (PR)
Essential Culinary Arts International (PR)

िह�ी भाषा : कौशल के आधार (TH)
Environmental Management & Sustainable 
Development-II (TH)
Introduction to Sports, Physical Literacy, Health 
& Fitness and Yoga

SEMESTER - III
Major Subjects
Intermediate Culinary Arts-Indian(Quantity-PR)
Indian and International Ethnic Cuisines (TH)
Beverage Studies (TH)
Intermediate Bakery & Confectionery-I (PR)
Other Subjects
Hospitality Information System (PR)
Hospitality House Keeping Operations (TH)
Nutrition & Food Science (TH)
Intermediate Culinary Arts - International (PR)
Other Language ( Indian) (TH)
Field Project

SEMESTER – IV
Major Subjects
Industrial Training in Hotels
Other Subjects
Communication Skill

SEMESTER - V
Major Subjects
Garde Manger Operations - (TH)
Menu Development and FunctionCatering (PR)
Advanced Pastry Arts – I (PR)
Larder and Short Order Cookery (PR)
Event Planning & Management (PR)
Other Subjects
Human Resource Management (TH)
Personality Development and Executive Soft 
Skill (TH)
Hospitality Financial Accounting (TH)
Introduction to Maritime Hospitality (TH)
Experimental and Innovative Cuisine (PR)
Field Project

SEMESTER VI
Major Subjects
Kitchen Facilities Planning (TH)
Advanced Culinary Arts (TH)
Advanced Culinary Arts -Indian Cuisine -(PR)
Advanced Culinary Arts International Cuisine- 
(PR)
Advanced Pastry Arts -II (PR)
Other Subjects
Food Tourism (TH)
Food Legislation (TH)
Entrepreneurship in Hospitality - (TH)
Hospitality Service Marketing (TH)
Food Styl ing,  Presentat ion and Food 
Photography (PR)
Research Project (PR)
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