
Further, be it noted that this institution fully and strictly complies with an anti-ragging policy
 as promulgated by the University Grant Commission (UGC). All applicants on being admitted
 to the institution are required to strictly adhere to said anti-ragging policy at all times during 
the training.National Anti-Ragging Helpl ine: Phone No.1800-180-5522 and 
Email: helpline@antiragging.in

Tel: (91-22) 69741300, 69741323, 7304858247, 9920188489 
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Nation’s oldest Maritime Training Establishment

SIR MOHAMED YUSUF SEAMEN WELFARE FOUNDATION

NAAC accredited 
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Sports facilities consist of tennis, basketball, volleyball courts, football, cricket, athletics ground. 
As far as indoor games are concerned, table tennis, chess and carom boards are available. For 
those desiring to watch their favourite TV Programmes can do so in the Hostels. The Institution 
also has a fully equipped Gymnasium.

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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BSc. Maritime Hospitality Studies with minor in Hotel Operation

Syllabus
SEMESTER I
1. Food Production-I (TH)
2. Hotel Front Office - I (TH)
3. Food & Beverage Service - I (TH)
4. Food & Beverage Service (PR)
5. Food Safety (TH)`
6. Food Production - I (PR)
7. Hotel Housekeeping - I (PR)
8. Introduction to Communication Skills (B.Sc.) (TH)
9. Environmental Management and Sustainable Development – I (TH)
10. Indian Knowledge System
11. Introduction to Cultural Activities (TH)

Semester – II
1. Food Production - II (TH)
2. Maritime Studies - I (TH)
3. Food & Beverage Service - II (TH)
4. Hotel Housekeeping - I (TH)
5. Basic Restaurant Operation (PR)
6. Hotel Front Office - I (PR)
7. Cuisine from Seafaring Nations (PR)
8. Computer Fundamentals and Applications on Shipboard (TH)
9. French for Hospitality (TH)
10. Environmental-Management-Sustainable-Development-II (TH)
11. Introduction-to-Sports-Physical-literacy-Health-Fitness-Yog

SEMESTER – III
1. Food Production and Patisserie - I (TH)
2. Food & Beverage Service - III (TH)
3. Basic Hotel Accounting and Book Keeping (TH)
4. Traditional Cooking (PR)
5. Cost and Material Management (TH)
6. Hotel Housekeeping and Facility Management (TH)
7. Hospitality Marketing and Sales (TH)
8. Beverage Service (PR)

9. िहंदी-भाषा-कौशल्-के-आधार (C-2)
10. Field Project
11. NSS

SEMESTER IV
1. Food Production and Patisserie - II (TH)
2. Food & Beverage Service - IV (TH)

3. Advance Hotel Accounting and Book Keeping 
(TH)
4. Maritime Studies (PR)
5. Advanced Food & Beverage Service (PR)
6. Hotel Housekeeping – II (PR)
7. Food Science and Nutrition (TH)
8. Regional Indian Cuisine – Quantity (PR)
9. Introduction to Communication Skill In English -II 
( BSc)
10. Community Engagement Projects
11. NCC

SEMESTER V
1. Personality Development and Executive Soft Skills - (TH)
2. IKS – Major (TH)
3. OJT – Major (PR) [Industrial Training (14 weeks in Hotels)]
4. OJT – Minor (PR) [Industrial Training (4 weeks in Hotels)]

SEMESTER - VI
1. Advance Food Production (TH)
2. Food & Beverage Service-V (TH)
3. Maritime Studies - II (TH)
4. Hotel Front Office - II (TH)
5. Financial Management (TH)
6. Hotel Front Office -II (PR)
7. Bakery and Patisserie (PR)
8. Hotel Entrepreneurship Management (TH)
9. Human Resource Management (TH)
10. Food Styling, Presentation & Photography (Practical)
11. Field Project

Catering Building Administrative Office & Dining Hall Hostel
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