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APPENDIX - |
COURSE STRUCTURE OF B.B.A (TOURISM AND HOSPITALITY)
APPLICABLE FROM 2018-19 ADMISSIONS

| SEMESTER
EXISTING MODIFIED
Sl Sub. Subject ClL|C2| L T P Total Cl1 | C2 L T P Total
no. Code Theor | pract Credits | Theory | practic Cred
y ical al its
1| DSC Food & Beverage | 50 30 10 [10 [3 |0 2 |5 80 10 10 3 0 0
1A service |
5
DSC1B | Practicals 40 5 5 0 0 2
2 Applied Cookery | 50 |30 10 |10 (2 |O 2 |4 40 5 5 2 0 0
DSC2A -1
20 |5 |5 |o [o [z |*%
DSC2B Practicals
3 Management in 80 10 10 3] 1 |0 4 NO CHANGE
DSC3 Tourism and
Hospitality
industry
4, AECC | Kan/MIL/French/ 80 10 |10 | 3 0 0 3 NO CHANGE
1 German -1




5| AECC2 English-1 80 10 |10 | 3 0 0 3 NO CHANGE
6] AECC3 Environmental 80 10 |10 | 3 0 0 3 NO CHANGE
Studies
TOTAL CREDITS =22 | 420 60 60 | 60 22 TOTAL CREDITS =22 22
TOTAL MARKS =600 TOTAL MARKS=650
Il SEMESTER
EXISTING MODIFIED
Sub. . pract Total practic Total
Code Subject Theory ical 1 Cc2 L T P Credits Theory al 1 Cc2 L T Credits
DSC 4A | Front office-1 50 30 |10 |10 |20 2 |4 40 5 5 2 0
40 5 5 0 0
DSC4B | practicals
Applied 50 30 [10 [10 [2]0 |2 |4 40 5 [5 [2 |0
DScsA | Cookery Il
DSC5B | Practicals 40 5 5 0 0
Accounting in
Tourism &
Industry




4 Kan/MIL/ NO CHANGE
AE4CC French/German- | 80 10 |10 0| o 3
2
10
°| AECC5 | English-2 80 10 o [o]| 3 NO CHANGE
8 AEcce | Sopsttutionof | g 10 | 10 o Lol 3 NO CHANGE
TOTAL CREDITS =22 22 TOTAL CREDITS=22 22
TOTAL MARKS =600 TOTAL MARKS =600
111 SEMESTER
EXISTING MODIFIED
S
I .
ln Sub. Code Subject Theory pilg:i(l:t Cl c2 T P C-l;gzjeil{s Theory 2|r actic C1 c2 L C-I;gge;lts
0
i DSC 7A | Housekeeping-1 50 30 | 10 | 10 0 | 2 4 80 10 |10 |3 0
4
DSC 7B | PRACTICALS 0 ° ° 0 0
Applied 50 30 | 10 | 10 0 | 2 5 40 5 5 2 0
2| Dscsa | cookery-3
DSC8B 40 5 5 0 0
PRACTICALS




Tourism 80 10 | 10 5
3| DSc9 | development 80 - 10 | 10 3 4
4 Kan/MIL/Frenc NO CHANGE
_ AECC7 h/German -3 80 10 | 10 3
10
S| AECCS English-3 80 10 3 NO CHANGE
6 Disaster 80 10 10 3 3
. AECC9 management 80 10 | 10 2
TOTAL CREDITS =22 22 TOTAL CREDITS =22 22
TOTAL MARKS =600 TOTAL MARKS =650
IV SEMESTER
Sl Sub. Subject C1 L| T P Total C1 L Total
no Code Theory | pract C2 Credits | Theory | practic C2 Credits
ical al
DSC10A | Food&Beverage | 50 30 10 10 3 2 5 80 10 10 3
service Il
1. 5
DSC 10B 40 5 5 0
Practicals
2. Applied 50 30 10 |10 |2 2 |4 40 5 |5 2
psciia Cookery — IV
4
psc1ig | Practicals 40 5 5 0




3. Housekeeping-2 50 30 10 10 0 2 4 80 10 10 3 0
DSC12A
DSC128 | practicals 2 | 5 | 5 |0 o0 >
4. | psci3A | Front office -2 50 30 101 10 0 2 ° 40 0 g g g 8
4
Practicals
DSC13B
5. | AECCI10 | Kan/MIL/Frenc 80 10 | 10 0 0 3 NO CHANGE
h/German -4
6. | AECCI1 English-4 80 10 | 10 0 0 3 NO CHANGE
TOTAL CREDITS =24 24 TOTAL CREDITS =24 24
TOTAL MARKS =600 TOTAL MARKS = 700
V SEMESTER
EXISTING MODIFIED
Sl. Sub. . . Total Total
no. Code Subject Theory | practical | C1 | C2 L T P Credits Theory El;aatl: Cl1 | C2 L T Credits
. Tourism Product
1 DSC 14 80 10 | 10 3 1 0 4 80 10 | 10 4 1 5
2. Food&Beverage 50 30 10|10 | 3]0 |2 5 40 5 5 2 0
DSC15A | Service -3
40 5 5 0 0 4
DSC15B
Practical
) Nutrition
3 DSC16 80 10 |40 4 1 0 5 NO CHANGE




4. Choose any two
S5. 80 10 4 |1 5 NO CHANGE
Eco Tourism 10
Food Science 80 10 {10 | 4| 1 5 NO CHANGE
DSE Hygiene
&Sanitation 80 1010 |41 5 NO CHANGE
Geography &
International 80 10 10 4 | 1 5 NO CHANGE
Tourism
6. SEC1 Facilities 80 10 | 10 3 1 4 NO CHANGE
Management
TOTAL CREDITS =28 28 TOTAL CREDITS| =228 ) 28
TOTAL MARKS =600 TOTAL MARKS = 600
VI SEMESTER
EXISTING MODIFIED
S Sub. Subject C1 P Total C L Total
I Code Theory | practical C2 Credit Theory | practical 1|C Credits
n S 2
0.
1 | BSC17 | Industrial training 200 6 100
in Hotel/Tourism
industry 12
> 10
DSC18 | Training 6
evaluation by 100
trainer




3 bsc1s N Training | Presentation&Viv 2 2 Training | Presentati 0 |0 4
Training ) report, a report on &

report,presentatio | g5 50 50 Viva

n &viva 30+20

4 Choose any two 10 |10 0|0 |5 5 NO CHANGE
Project report 80

Management 80 10 |10 [ 4/ 1] O S NO CHANGE
Information system )
DSE

5 Business law in 80 10 (10 [4] 2] o 5 NO CHANGE

Tourism
&Hospitality
industry

80 10 |10 |4y 1] O 5 NO CHANGE

Travel & Tourism
Mgt.

6 | SECZ | Service 80 10 (10 (3|1 | O 4 NO CHANGE
Marketing .

TOTAL CREDITS =28 28 TOTAL CREDITS =28
TOTAL MARKS =600 TOTAL MARKS =600

REASON FOR MODIFICATION: The above modification is made to the course structure of BBA(Tourism & Hospitality) in order to
have uniformity with respect to the marks distribution pattern of other UG programs under CBCS of University of Mysore.
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