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CO-PO Matrix cf BHMCT Program

Course Name and l

Code CODE l Course Outcomes

BHMCT FIRST SEMESTER

LT [Perceive the concept of cooking and culinary development through the
ages towards the modern approach, aims and objectives of cooking, pre-
preparation techniques and Familiarisation with the calculary aspects of
different weights, volumes and temperatures.
1Tl IIlustrgte the a‘l.m'bures of Professionzal kitchen and rules for 4 i|a 3lz]2
operating equipment
Understand the classical and modem hierarchy of kitchen
department along with duties and responsibilities of staff
Acknowledge the raw materials on the basis their function, nature 2 i
and use
lltustrate the methods of heat transfer, basic methods of cooking )
i g 1 3 2|2
and fuels, tools and utensils used in <itchen,
AVERAGE 1
Perceive the concept of Food and Beverage Service Industry along 2|1 2 1
with different commercial and noncemmercial catering 3
I-T-IL.1__|establishments and familiarization with the Food and Beverage
lllustrate the Food and Beverage Service areas and to understand 2 11
the location, functions, equipment used and importance of Auxiliary,
1-T-IL 11 |section
Understand the various Food and Beverage Service equipment,
I-T-ILII |tools and their types and care, maintenance.
Understand the classical and modem hierarchy of Food and 2 2|3 1
Beverage Service department along with duties and responsibilities
I-T-1L IV_|of staff
Hlustrate different methods of Food and Beverage Services along 3 2
I-T-ILV__ |with their principals, ad and dis-advantages. 2 1
AVERAGE 2]2 111 ]3f1]1]4]o1
Understand the importance of housek zeping in hotels its co-
ordination with others department. Identify the functional layout for
department to achieve maximum efficiency in providing guest 3 1132 2|1
services and Determination of the personal attribute required in
1-T-IIL .1 _|housekeeping personnel.
Understand the various form, formats and registers maintained at
Housckeeping desk along with desks operations and daily routine | 2 20132
I-T-HL 1T _and system of the department
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Food and Beverage Service
Foundation- |

[dentify the suitable cleaning processes for the various Public areas 1 2 1
I-T-IILII_fand guest rooms and the principles of Cleaning.

Learn about the identification, description, layouts and importance
of different types of guestrooms. Enumrerate the various kinds of 1

Beds, Matress, Beddings, Fixtures, Firtings, Soft fumishing, t !
1-T-111. 1V |Accessories, Guest supplies and amentties in the Guest rooms.
Enumerate the types, use, maintenance, storage, and selection of
Housekeeping Foundation I |1-T-IILV_ [diverse cleaning equipment.
AVERAGE 2l1faf1fa]1]2 1l2] 1
1 1]2 2

Perceive the concept of hospitality, tousism and hotel Industry and
understand the classification of hotel, importance of front office and
various sections of front office and relazed layouts. Familiarisation
1-T-IV .I_|with the fumiture and equipment for frent office department.
Iustrate hierarchy and staff organizaticn chart of front office, 1 3(1 2
duties and responsibilities of front desk professionals with their
attitude and attribute, Understand the important sign, symbol and
I-T-IV. I |abbreviation used in front operations,

Illustrate the types and different category of room and understand
the bases of charging room rate and alsc how to read tariff card and
brochures. Understand the importance of communication and -
internal relationship with other departments, also posture, gesture
I-T-1V.III_|and some details of telephone handling

Understand meaning and importance of reservation, source, and 8
process of reservation. Recognise the handling of different kinds of
1-T-IV IV _|bookings and the records of reservations

w

w
=
i

lllustrate meaning and importance of registration with its procedure | 2 01
for different kinds of arrivals and type of guests and gather
knowledge regarding advance payment pelicy at the time of
Front Office Foundation- 1 |I-T-IV.V [reservation and registration
AVERAGE 2)1| = HEIE 1
Demonstrate the importance of effective communication and the
wide scope of interpersonal communication. Familiarization with . 5| g 3

the operational front of telephone and assisting in the note making
1-T-V.I _|and situational dialogue writing.

Familiarization with the importance of spzaking in front of large
group with proper presentation and good body language and other
1-T-V_.Il_|important factors contributing for better impact.

Understanding the use of correct grammazical forms in effective
1-T-V .1l |written communication
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1-T-V_.IV_|Familiarization with the concept of various forms of writing.

Familiarization with the glossary of hotel industry and its use in day:-
English And Communication to-day operations. Understanding the importance of written
Skills 1-T-V .V__|communication in various formats by means of documentation.

AVERAGE

Understanding the need of maintaining good hygienic practices in
order to deliver safe food along with acquiring food safety norms as
I-T-VI .1 _|per industry standards.

[X]

Familiarization with the various hygienic code of conduct that are
the thumb rule to be followed by everyone in their respective
1-T-VI.II |department

Understanding the wide concept of good practices in purchasing,
receiving of goods and storage of perishable and non-perishable
goods along with safe handling of cooked food their holding as well
1-T-VI 111 |as their storage

Familiarization with the various source of contamination, microbes,
faults and reasons behind the food spoilage their visible indicators
1-T-VI .IV [and the remedies to overcome these problems.

Understand the need and application of various food related rules
Hygiene and Food Safety in and regulation that are to be followed mandatorily by the food
Hospitality 1-T-VI.V |handlers.
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SHRI BALASAHEB TIRPUDE COLLEGE OF HOTEL MAMAGEMENT & CATERING TECHNOLOGY

CO-PO Matrix of BHMCT Program
Course Name and PO(PO| PO (PO|PO(PO|PO|PO|PO|PO|PO
Code CODE Course Outcomes 1 (2|3 |4|5|6|7]|8[9]10(11
BHMCT FIRST SEMESTER
Understanding the kitchen equipment, tools, kitchen kit and
briefing on writing of practical Journal. Demonstration of various | 3| 2|3 [3 |2 2|3 233
1-P-1__ Jcuts of vegetables.
Preparation of Indian dishes for developing skills of basic ol 2 s s a2 |3 .
1-P-1 _ |preparation techniques and cooking methods. (Four menus) N '
Food Production and ?J’nderstanding and practicing of basic Continental preparations. I o kb b | At i
Patisseseri Foundation I I-P-I_ [(Four Menus)
Demonstration and Practice of South Indian preparations and 3 " { ¢ g |
1-P-I _ |Parathas. (Two Menus) a
1-P-I__|. Introduction to Bakery and demonstrations. (Two Practical). 3 1 {1 N 1
1-P-I__ |Demonstration and Practice of basic cakes (Three Practical) 11 1
1-P-I__ |Demonstration and Practice of basic cookies (Two Practical) 11t 1
AVERAGE 2l 1) 112 12 |11 2 1
CO1. Understanding the Food & Beverage Service equipment, 3 3 3
1-P-Il_ Jtools, service kit and briefing on writing of practical Journal. 2 312 |13
CO02. Demonstration and practice of setting up of sideboard for 2
I-P-Il__Jsmooth service operations. 1 2|l 2
CO3. Demonstration and practice of various Napkin Folds for #
1-P-1__ [placing in cover. 2 2 !
Poodand Haietags Sirvice 1-P-11 CO4. Demonstration and mock practice of carrying tray and salver. 1 |
Foundation- I COS. Demonstration and Practice of Laying/ relaying a Table 2
1-P-II__[Cloth. 1
I-P-Il_|CO6. Demonstration and Practice of water service. 3 12 3 2 |2 1
1-P-Il_ |CO7. Demonstration and Practice of Holding Service gear. £
1-P-II_|CO8. Practicing compilation and service of Table d hote menus. 2 3 2 [2 |3
1-P-Il__ |CO9. Demonstration and Practice of Changing dirty ashtray. 2
CO10.Demonstration and Practice of Crumbing and clearance of |2
1-P-II  |the table
AVERAGE 3 3 2 2 |2 L
COLl. Learn about answering and transferring the various inter and
intra departmental calls and understand the systematic procedures | 3 11211 2
1-P-III and documentation of lost and find articles and records.
CO2.Lay down the standards for cleaning of guestrooms and bed- P | 2
1-P-III Jmaking procedure.
CO3. Practice basic cleaning procedures for sweeping, mopping, 5 4 .
Housekeeping Foundation T | 1-P-III washing of floors Vacuum eleaning- floors, carpets, upholstery
AVERAGE 2 11 2|1 |1 1
COI: Familiarisation attitude and attribute, rules and regulation of . 1 I 2
1-P-IV_ |front office
CO2: Understand the importance of grooming and personal g I
1-P-IV  Jhvgiene in professional and Hospitality industry
3
1-PIV CO3: Learn how to present Tariff card and Brochures to the guest E 333 [3 2
CO4: Understand the telephone manners, handling screening and |2 1 1
transferring calls. Acquire telephonic conversation sense such as to 3] 2
1-P-IV_ Jtake details and provide necessary details about hotel.
CQO35: Observe the layout arrangement of front office, lobby, porch, | 3 2 2 01
etc, and understand how to read the brochures & tariff card.
Explore the famous tourist spot around the city and reading of
railway time table and note down Top 10 national and international
Front Office Foundation- [ 1-P-IV__ |hotel chains. 2 2 !
AVERAGE 3 11 2 [2 1 1 |01
COI. Familiarization with the use of telephone and etiquettes of . e 2
1-P-V_ |handling a call. -
CO2. Understand the use presentation tool for effective 3l 2 13 ]2 i 3 i
1-P-V  |prasentation in from of large audience, -
CO2Z. Familiarization with the application of correct grammatical Ll y
1-P-V_|rule in written communication. i
CO4. Understanding the importance of pictorial message and the o2l o 5 4
1-P-V_ |information coding. i
COS. Familiarization with the different terminologies used in hotel
English And Communication industry and the decoding of the various codes used in the process 2
Skills 1-P-V  |of communication,
AVERAGE 3|1 2 1
AKSHAY Digitally signed by AKSHAY
KRISHNA KRISHNA DANDALE
Date: 2023.08.11 12:14:19
DANDALE +05'30




|ShrlBahuhehTlrpudecnllegeolealMinyemeaucalulniTnchnolocy,ﬂaggur T 1 L T T 1 1
|

CO-PO Matrix of BHMCT Program

BHMCT SECOND =EMESTER

Course Name and Po[Po] Po|Po|Pa] PO |Po| PO[FO] PO | PO
Code I €ont | Coursa Citcomes ,1[2'3'4'5[5[1'3,9]10 1

CO1. Enumerate different types of stwcks and their application in cooking.
Understand the classification of soups their gamishes and 2 1l2]1

2-T-1 _|__ mpaniments.

CO2. Perceive the mother sauces and Teir derivatives used in Continental
cookery. Understand the terms Fumelz, Glazes, Essences, Aspics and their 2 1
2-T-1 prerequisite.

CO2. Develop comprehensive insight of layouts of recziving area, service
and wash up area and kitchen depart=nts. Understand kitchen stewarding | hle b b "
department in terms of its organisatior equipment required and
2-T-I importance.

Food Production and Patissaser|
Feundation Il

CO4. Acquire the detail knowledge ofvegetables and fruits used in 1
2-T-1 _ |cookeny.

COS5. Acquire the detail knowledge ofRice, Cereals ard Pulses used in
2-T-1 cookery

AVERAGE HENE 1)1 1
2-T-Il__|COI. Understand the Mise-en-Scene, Aise-en-place for the operation. . 12 |1 2
C02. Enumenale different types of No«-Alcoholic Beverages along with 11 1
2-T-1l  |service.
CO3. Perceive the concept of Room Sarvice/ In Room Dining Service
S s : 2 1
271 along with different Forms and Formass use in room se-vice.
Food and Beverage Service Foundation- 11 - -
CO4.Develop comprehensive knowledse about the different types of Menu 3 1 1
and Understanding basic methods of S mple control system, their Types, 2
advantages and dis-advantages.
2-T-1
COS. Acquire the detail knowledge of obacco and thei- types and
2-T-11 d i
AVERLGE 3 11 J1 1
CO L. Review the types, use, storage, md selection of cleaning agents used 3 12
2-T-1Il__ [by housekeeping stafl.
C02. Understand the various methods «f cleaning and maintain different ) 4

2-T-1ll__|surface and its importance.

CO3. Predict fabric performance based an the knowledge of textiles for
selection. Understand the activities carmed out in the lin2n room and its
2-T-111 lanning and lavout

CO4d. Observe management and design-1g of uniforms of hotel stafls,
Understand the activities carried out in e sewing room and equipment 1 1
2-T-IIl__|used in sewing room.

(COS Study the types of laundries and th= planning and layout of an on-
premises laundry, laundry equipment, azls, and material and the Loundry W1 1
process for hotel linen and guest laundr and identifying the various

Housekeeping Foundation 11 s |Rspects of stain removal, dry-cleaning a=d handling of guest laundry,

AVERASE. afa 21 11

2-T-IV__|COI: Leam the process of reservation vsith the various tvpe and mode. 2 113 1 |2

(CO2. Understand the concept of pre-arrval and basic praparation of Pre- 32 h 2
2-T-IV_ |arrival of guesis with reservation. VIP a-d group.

CO3. Familiarization with the term Gue=t Arrival and importance of 1
2-T-IV__[registration and different tvpe of Check-n.

CO4, Understand the importance of gue=t stay and leam about handling 2 u
2-T-IV__|procedures for services and facilities whech are provided in Guest Stay.

2-T-IV__|COS. Leam the Actlivilies departure andpre-departure,posting of bills 2 |2 1|2

Front Office Foundation- 11 AVERASE

CO1. Prepare the self-representation docaments to be used along with
application. Familiarization with the creative writing of different office 1 i
essential writeup and understanding the -mportance of przsenting
2-T-V  |information in non-verbal mode of comr=unication.

CO2. Understand the correct use of Grammar and formation of senlences
and familiarization with the process of cemmunication, its importance and 1l
the difTerent communication and the varisus barriers in efTective

2-T-V

CO3. Familiarization with the advance writing skill and participation in 102 |2 i
2TV group talk that will exhibit the leadershipquality of individual.

CO4, Familiarization with the industry needed code of conduct of

interpersonal communication, different p-rsonal interview lechniques,

during a meeting and compiling statemerss from points
2-T-V

COS. Develop comprehensive insight on oft skills that are must for
individual and acquire the detail knowledge of presentaticn in small or
large groups with a particular topic.

English And Communication Skills 2-T-V
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AVERAGE

CO 1. Introduction to the basie coaceat of nutrition; its imporiance and
impact on body; energy and its-dzi y raquirement in our body. Illustrate th=
importance of balance diet, basic knowledge related to malnutrition and
prevention and the aspects and:facors involved in meal planning.

2-T-VI
CO2. llustrate the term food adulizrazion and adulterants and perceiving
the basic information about emzdsion and its related concept. Enumerate
2-T-VI__|the efTect of browning reactior in §ood preparation.
CO3. Develop comprehensive <nawledge about the cerbohvdrate and
2-T-yI  |Lipids in terms of functions, it requir=ments.
CO4. Acquiring the detail infoamatior regarding the protein, Vitamins and
2-T-Vl |Minerals and its related concepz.
2-T-VI CO3. Mustrate the importanc= of water in cooking and nutntional losses
b and its prevention while cookirg. Fanuliarisation with the effect of heat &1
Proteies & Carbohvdrates.
Food Science & Nutrition AVERAGE
=
AKSHAY Digitally signed by
AKSHAY KRISHNA
KRISHNA banpaLe
DA D Date: 2023.08.11
NDALE " 121446 +0530
-




SHRI BALASAHEB TIRPUDE COLLEGE OF HOTEL MAMAGEMENT & CATERING TECHNOLOGY

CO-PO Matrix of BHMCT Program

Course Name and po[ro[ro[roJro[ro[rolro[POlPO PO
Code co Course OQutcomes 1|23 |4|5]6|7|8|9|10(1
BHMCT SECOND SEMESTER
COL. Preparation of Indian dishes and practicing the skills of basic
preparation techniques, cooking methods and presentation of food. | 3|1 2| 2 | 0 1[3]0]2]2
2-P-1 (Four menus)
CO2, Practicing of Continental preparations, preparing gamishes alali]a . 2
2-P-I and plate/platter presentation. (Four Menus)
Foiod Prodiiction and Pilisasan CO3. Demonstration and Practice of North Indian preparations and alal1 ] 3
Foundation II 2-P-1 Poha/Cutlet. (Two Menus)
2-P-1 CO4. Practicing Shortened and un-shortened cakes (Two Practical)] 3] 2] 2 | 2 2
CO5. Practicing of cookies using different methods (Two al2]2]2 "
2-P-| Practical) o
CO6. Demonstration and Practice of basics of Pastry making ilz2lzl3 2
2-P-1 (Three Practical) -
AVERAGE 13 32 1|l 2 |2
2-P-Il__| COL. Proffering dining & service etiquettes. ? 2 [3] 2
CO2.Demonstration and Practice of Receiving the guest, 2 2
2-P-I__|presenting the menu and orders taking, 3 2 o |2
CO3. Practicing compilation and service of Table d hote and 4 la 1z 1
2-P-11__ |carte menus. 3|1 2
CO4. Demeonstration and Practice of service of non-alcoholic 2
2-P-11 _ |beverages. . 3 2
Food and Boverage Service 2-P-Il__|COS. [?emonstra_tion] and Practice of telephone handling procedure
b 2-P-1L__[follow in room dinning. : 2 ! 2
2-P-Il__ |CO6. Practicing Set-Up of Room Service Tray and Trolley. 2
CO7. Learn and illustrate the way of solving the difficulties of
2-P-[I puest
CO8. Tendering the skills of laying and service for differant 2 2 3 L 1
2-P-1l  |menus.
C09. Demonstration and Practice of Presenting the bills o the 2 2 i 2
2-P-11 _ |guest.
AVERAGE ‘2 2 3 [2 3 ]2 2 o
COl. Learn about the methods of cleaning metal, glass, wood and 2 5 i 2
2-P-111 leather surfaces.
CO2. Design the various unforms for various positions in hotels i 5 |
2-P-1I1__|and identify the various equipment used in tailor room.
CO3. Observe the hand and machine fabric washing and bluing of | |
Housekeeping Foundation 11|  2-P-Ii_|fabric.
AVERAGE ! 2 |2 1 1
COL. Learn the basics of making different kinds of forms and . 2 2 |l 1
2-P-IV_ |cards.
CO2. Understand the basics of forms and slips need to be fill 2 2 I
2-P-1V__ [before and after arrival.
CO3. Familiarization with the concept of Check-in with its el 2 2 i ! 2
2-P-IV  |different terminology and various type registration. d T
CO4. Learn and understand the important of change and its 1 !
2-P-IV__ |process.
COS. Understand the concept of Paging and use of paging with 1 2 i 1
2-P-IV__ |needs of it.
COG6. Leamn the process of handling the message and deliver to the |2 1 2
2-P-IV_ |person.
CO7. Learn the process of check-out and preparation before the |2 2 12 1
2-P-IV  |departure.
CO8. Take out the details various countries and its capital with 1
their currencies, Languages, Music, Dance and festivals Of India
2-P-IV_ |and illustrate about national and international Hotel Chains.
Front Office Foundation- I
AVERAGE ] 2fz2]2 [ 1 1
COLl. Acquire the writing skill and creative writing techniques that | | 3 1
2-P-V__ |are must for day-to-day operations.
CO2. Understand the conceptual use of grammatical rules to have ! 2 HE
error free writing and the use of correct grammatical rules for
2-P-V__ limpressive writing.
CO3. Understand the importance of stepping in role to have better 2 2 5
2-P-V_ Junderstanding of others in difficult situation,
CO4, Familiarization with the skill of taking running notes during |1 | 1
2-P-V Ja meeting or a talk and build up the statements from it.
COS. Acquire the good presentation skills and understand the use |1 q R
h, Generic Skills & Personality  2-P-V_ of different gadgets used in presentation of a topic. )
AVERAGE ! 2021 [ 12 1 2 N
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CO-PO Matrix of SHMCT Program
Course Name and co0E | I [PO| po| [ Ijo‘ po‘ PO I PD|P0‘PD| ro|ro
Code 1l2]3]ajsle]7|eslafofn
BHMCT THIRD SEMESTER
CO 1. Understanding the cuisines of InGa in terms of traditional methods of
cooking, equipments used, staple diet, a=companiments and garnishes, 3 ] 2 3 1]2
3T special occasion along with the food prevared and sweets,
CO2. Illustrate the various types of spices and masalas used in Indian y " 2
3-T-1 _Jcookery along with its benefits, scientifiz names and uses.
CO3. Understand the classical pastes and gravies used in Indian Cookery
Food Production Operation- | and familiarization with various ethnic t-adition of religious communities in ' 1 3 1
3-T-1 [ndia.
CO4.1llustrate the different types of equpment used in quantity cookery 1 i 1 |2
3-T-1 _ Jwith its uses, care and maintenance.
COS5. Understanding basic layouts of quantity kit=hen with its work flow
and familiarisation with various industriz| / institational catering services 3 1 2
3-T-1 and planning of meus.
AVERAGE 2 2 |1 |1 |2 1
CO 1. Understand Alcoholic Beverage aad their classification, Structure of
grapes, Viticulture & Vinification, vine ciseases, Consumption — benefits, 2|11 1 2
3.T-I [abuse, sensible drinking
CO2. Recognize Wines and detailed classification of wines with examples.
Explore the Old-World Wine with wine segions, wine laws, grapes varieties, 12 |o 2 |2
3-T-Il__|production and brand names.
CO3. Understand the New World Wine with wine regions, wine laws,
Faod & Baverage Operation- | grapes varieties, production and brand names. Recognize the factors 1
3-T-11 _ Jinfluencing wine for various types of diskes.
CO4. Perceive Aperitifs, Production, clasification of Aperitifs and Liqueurs
3-T-Il__Jalong with Country of origin.
COS. Learn about Beer in terms of its ingredients. production, classification
according to the alcoholic strength and Irdian and international brands. 1
3-T-1l__ |Enumerate other fermented and brewed k=verages
AVERASE i 1 1 2 |2
AT [T T ORIV e MO T SUCCES ST TIer O UF DeAuRy; 7y )
3-T-IT__|CO2. Hlustrate the significant role playec by colour in interior decoration. ¢ 12
(CO3. Understand importance of lighting, heating and ventilation in hotels ibs
3-T-I1_[interiors.
HOUSEKEEPING OPERATION - CO4. Identification and maintenance of various types of floor and wall 5
3-T-I_ Jcoverings.
3o CO5. Study about the different types of windows and window treatments. 2
AVERAGE 1 |2
COl. Learn and understand the importanee of Reception and learn the
various activities of front desk such as haadling of mails, keys, messages, 3 1 2132 2
3-T-IV__|wakeup calls. emergencies and guest's vauables.
CO2, Familiarization with bell desk operations and its duties,
responsibilities and role played in activities such as handling of different N 2 112 2
luggage, concierge, scanty baggage, Pagirg, resenation, overbooking and
forecasting.
3-T-IV
Frarit Office Oparations] CO3. Learn the process of handling regist-ation fo- individuals, groups and
foreigner guests. Understand Room changs Procedure and details of 2 2
3-T-IV assport and VISA.
CO4. Understand Handling of check-out procedures, bill presentation and
3-T-IV__|settlement of bills.
CO5. Understand and leam the impertance of front office accounting,
handling of cash, foreign currency, making of NCF. and Night Audit report 1 2
3-T-IV__|And closing of Day
AVERAG: T1[z |12 Z
3.T-v €O I. Perceive the importance of articles used with Noun and adjectives. 2 3 2
3-T-V__JCO2. Illustrate the Basic French General and Culimry vocabulary, 3 2
3-T-V__ |CO3. Understand basic conversation and Greetings 3 2
French CO4. Identification of various French grarmar rules for correct sentence 3 )
3-T-V_ |formation.
COS. Learning about how to read basic French menu and wine labels and 5 2
3-T-V__ |identification basic kitchen organization.
AVERAGI 3 2
CO1. Understand the importance and funcdon of nmintenance department
|operational in a hotel s well as managing he energy in different sections of | 3 1(2)1 2
3-T-VI__ |the hotel.
COZ. Familiarization with methods and techniques of water purification and
using different water for various purpose aad have an insight on various
Hotel Engineering & Facility 3-T-VI _|water dispensing fixtures. - E i
Planning CO3. Understand the importance of using electric power and the different
3-T-V1 _ [safety measures while using electric power
CO4. Familiarization with the different fac lity provisions and
3-T-VI__|understanding the mode of operations of those facil ties.
CO5. Understand the importance of design:ng of various facilities in a hotel
3-T-VI__|and their use as tool for selling facilities.
AVERAGE
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SHRI BALASAHEB TIRPUDE COLLEGE OF HOTEL MAMAGEMENT & CATERING TECHNOLOGY
CO-PO Matrix of BHMCT Program =

Course Name and PO|PO( PO |PO|PO| PO [PO|PO[PO|PO[PO
Code co Course Quicomes 234567 [8)9]10]11
BHMCT THIRD SEMESTER
COL. Preparing the Kashmiri dishes for understanding the basic |3 ] 1] 1 3 2
skills, preparation techniques and method of cooking of that
3-P-1 particular cuisine.
CO2. Demonstrating and Preparing the Uttar Pradesh dishes for 3f1]1 3 2
understanding the basic skills, preparation techniques and method
3-P-1 of cooking of that particular cuisine.
CO3. Acquire the knowledge regarding the Bengali dishes for EN RN 3 2
developing the basic skills, preparation techniques and method of
3-P-1 cooking of that particular cuisine.
COAd. Preparing the Assamese dishes for understanding the basic | 3 | 1| 1 3 2
skills, preparation techniques and method of cooking of that
3-P-I particular cuisine,
CO5. Preparing the Goan dishes for understanding the basic skills, | 3 | 1 | 1 3 2
preparation techniques and method of cooking of that particular
Food Production Operation-I 3-P-l cuisine,
COG. Preparing the Kerala dishes for understanding the basic Ifr)u 3 2
skills, preparation techniques and method of cooking of that
3-P-1 rticular cuisine.
CO7. Preparing the Kamataka dishes for understanding tke basic [ 3 | 1] 1 3 2
skills, preparation techniques and method of cooking of th:at
3-P-1 particular cuisine,
CO 8. Demonstration and Practice of various breakfast breads, A ENE 3 2
3.p-1  |(Two Practical)
CO 9. Demonstration and Practice of various breads used for Ifrf1 3 2
3-P-1 lunch. (Two Practical)
CO 10, Demonstration and Practice of various breads usec for (1] 3 2
3-P-1__|High Tea. (One Practical)
AVERAGE 2] 2 3 2
COL. Understanding the Planning, taking order and service of 13 i I 2
3-P-Il_ |course French classical menu along with Wines. 1 1
C02. Demonstration and Practice of service for Classical Hors :
3-P-Il___|d’ocuvre, Cheese and Dessert. 1 1
Food & Beverage Operation -1 ?
CO3. Demonstration and Practice of Service of Beer.
3-P-11 1 1
3-P-Il __|COS. Demonstration and Practice of Old-World Wines. ’ 1 |
AYERAGE b 1 2 |1 |1
3-P-IIl__ |COL, Implement sample colour schemes for a room., ! 1.1
CO2. Learn about the various lighting requirement based o the : 1
HOUSEKEEPING OPERATION-1| _ 3-P-Ill _ |function carried out in particular room 1
CO3. Understanding the various window treatment on various
3-P-IIl  |windows in the hotels
AVERAGE i 1 1
COL. Learn to record of wake-call on guest request and prozessto | ' I
3-P-IV__ |give them wake-up call according to time. 1
CO2. Illustrate the handling of Luggage and process of handling J I
3-P-IV__|Scanty Bagpape puest | 1 1
3-P-IV__]CO3. Leam how to take reservation on phone, mail and in person ' 1 11 1
CO4. Understand how to record future booking and reservazion ! |
3-P-IV__ with the help of Whitney slip and system of reservation 1 1 1
COS5. Understand the maintenance of various records and ' !
3-p.Jy |document of front office management 1 | |
T
Front Office Operations-1 CO6. llustrate the handling of check-in process of Group Booking, .
1Py walk-in, VIPs, Foreigner guest, etc 1 ) .
' 2 1
CO7. Illustrate the detail about Various type Front office
emergency like Theft, death, crisis, etc
3-P-1V | 1 1
COS8. Take out the detail about various religions of India with :
1PV culture and festivals . 1 1
CQ9. Familiarization of currencies, countiy and capital of all : 1
3-P-IV__|countries ! 1 1
AVERAGE 1 1M 2 1
CO1. Basic communication related to self and general ’ 1
3-P-V__ [surroundings. 2
Fréichel CO2. Conversations leading to simple and short compositions J 1
related to hospitality Industry for listening skill and beuter
3-P-V__ |understanding, 2 1
3-P-V__|CO3. Enhance the Basic reading skills and vocabulary. f [ 1 1
3-P-V__ |CO4. To enhance the Basic Language speaking skills i 1 2 1
AVERAGE 3 1 2 1
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€0-PO Matrix & BHMCT Program

Course Name and
Code , CODE l Cou=se Outcomes

BHMCT FOUNTH SEMESTER

COL. Understanding the classification, structure, selection  their method L

4T of cookirg and Uses of egg.

CO2. Pexceiving the basic introdwction, Classification, culs, selection and
4-T-1_ leffects of fish & shell fish in cookery.

CO3. Develop comprehensive ine ght on principles, portioning control in

Food Production Operation- I i 5 f At .
indenting and recipe conversion i1 Bulk cookery. Perceive the overall

4-T-l _|functioning of the stores and its related concepls
A-T-l _|COd. Accuire the detail knowledss of bakery and confectionary.

COS5, Accuire the detail knowledg of different pastries along with its )
4-T-1 _|methods, uses and care,

AMERAGE i 2

COL. Perceive the details of spritssin terms of its production methods and 3
different alcoholic proofs,

4-T-11

CO2. Understand the history, manafacturing, fypes and brands of Whisky,
4-T-1l__{Rum and Brandy.

[CO3. Undarstand the history, manefacturing, types and brands of Gin,
Food & Beverage Operation- I 4T Vadka and Tequila

COd, Famdiarization with the his 2ry, manufacturing, types, country of
4-T-l_|origin and srands of Liqueurs and dso with their pre-dominant flavours,

CO5. Understand the Cockiails, ther types and preparation methods,
Acquire the detail knowledge of Cl ssical cocktails and Innovative
4-T-Il__ |cocktail.

a

AVERAGE

CO 1 Learr: abou! the guestroom fumiture with regard (o their 2 1
4-1-mp  |classification, typss, selection, and materials commonly used,

4-T-11 | €O2. Review the technical terms ard jargon used in renovation aclivilies. 2
HOUSEKEEPING OPERATION —I| CO3. Undessland the classical and rodem hierarchy of kitchen 5
4=T-Ul_|d=partment along with duties and onsibilities of stafl.
CO4. Ackncwledge the crucial role ~fa supervisor. Identily the purpose .

4-T-IIL_|and the systematic methods of UeSIoom supervision,

CO3, Identiby the basics of integrates pest management using different

4-T-1_|methods of pest ceatrol. 3
AVEZAGE HE 1 3
STV COI. Learn 10 genrate the various raports in front office for daily sales. | 3| 1] 1 31102
COZ. Understand the importance of Fight audit and its process along with P3N PO PO P 8

4-T-IV_ |duties and rezponsibility of night audzor.

CO3. Acquire the fair idea of conceprof hotel marketing in terms of its
4-T-1V__|products and features 50 as present hatel as marketing product,

Front Office Operations-Il —
CO4. lllustraw the responsibility of frant office stafl as sales personnel to

4-T-IV_ [sell right procuct/ sarvice 1o right clie=tele.

COS. Tustrae the qualities to be acquired by Front Office stalf for up

selling to deal with different kinds of aientele. Understand the concept of 2 a2 2 |2 2
4-T-1V ion for
AVERLGE 1 Jija 1]z 2[5
COL. Getting -he bref knowledge of tie various Nature and functions of
Manag Und, ding M as an art as well as science and 3 1 2

S g
acquiring the information on the concent of Management through various

+T-V_ ey perts.

C02. Familiarzation with the various -spects of Planning and Decision
making. Gaining knowledge and prope” understanding on the meaning, ' 1
4-T-V__|nawre. types aad importance of or ization.

CO 3. Getting acqua:nted with Staffingznd its process. Inculcating the

Principles of Management 4-T-V__ |various details about Direc[l‘ng in an or=anization,

CO 4. Getting to know about Leader aad Leadership styles and theories.
Leaming and understanding about motiation and also the various
4-T-V__[theories of mot vation.

CO 5. Perceive the various aspects of Communication and its importance
in management.and organization as a waole. Figuring out the meaning,
need. process o™ Control and also its immortance in various sections of an
4-T-V_ |organization.

AVERAGE 1 1

CO L Specify tke nature of transaclion, apply rules of debit and credit & 2]3l3ls
4-T-VI _|draft Jounal en:ries,

CO2. Elaborate the importance of cash =d bank in settlement, record in
the books of accounts, balance the ledge: and prepare trial balance totest | 2 | 3| 3 [ 3
4-T-VI_ |the arithmetic accuracy.

CO3. Understand & Prepare trading, prosit and loss a/c, balance sheet
with the help of rial balance and adjustisent to calculate profitorlossas | 2| 3|3 (3
Basic Hotel Accounting A-T-VI_[well as understand financial position of t.e business.

CO4. Understand the basis of charging reom rent o the guest, difTerent
modes of seftlement, maintain up-lo dateguest record and prepareguest | 2|33 (3

4-T-VI__[bill.
COS. Understanc the need of auditing, ccacept & role of night auditor.
Calculatz various rafios lo express daily =rformance of the hotel for 21333
L 4-T-VI_ |managerial decisions.
AVERAGE 3 'l 3
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EGE OF HOTEL MAMAGEMENT & CATERING TECHNOLOGY

CO-PO Matrix of BHMCT

Course Name and PO[PO| PO [PO[PO]PO PO[PO(PO|PO PO
Code co Course Qutcomes 1123|456 8191011
BHMCT FOURTH SEMESTER
COl. Preparing Punjabi dishes for understanding the basic skills,
. B : 3 TR 312|210 1 0fl2]2
4P1] preparation techniques and method cf cooking of that particular cuisine
CO2. Demonstrating and Preparing the Orissa dishes for understanding
the basic skills, preparation techniques and method of cookingofthat | 3| 2] 2|0 I 022
4-P-| particular cuisine.
CO3. Acquire the knowledge regarding the Rajasthan for developing
the basic skills, preparation techniques end method of zooking ofthat [ 3| 2|2 |0 1 o212
4-P-] particular cuisine,
COA4. Preparing Maharashtra/ Malavani dishes for understanding the
basic skills, preparation techniques ard method of caoking of that 3f2(2]0 1 of2]2
4-P-1 particular cuisine,
COS. Preparing the Gujrat/ Bohri/ Parsi dishes for understanding the
. basic skills, preparation techniques and method of cooking of that Il2)2]e 1 ofz2]2
Food Production Operation-I1 4-P-] particular cuisine.
CO6. Preparing the Tamil Nadu dishes for understandirg the basic
skills, preparation techniques and method of cook ing of that particular | 3|22 [ o I 0f2]2
4-P-] cuisine.
CO7. Preparing the Andhra Pradesh/Hydzrabad dishes for
understanding the basic skills, preparation techniques and method of 3121210 1 0(2]2
4-P-[ cooking of that particular cuisine,
i CO8 Demonstration and practice of Biryanis il2)z210 1 0f2]2
CO9.Understanding the various fried snacks in Indian cookery. (2 3|20 | ol2]2
4-p-| Practicals)
4-P.1 CO10. Demonstration and Practice of tandoori snacks (2 Practicals) 3121210 1 0|22
AVERAGE 3j2[z21]0 13022
COl. Demonstration and Practice of Spirits such as Whisky, Vodka, d
4-P-11 Rum, Gin, Brandy. 2
Food & Beverage Operation -1 CO2. Demonstration and Practice of making Classical, Contemporary
4-p.r  |And innovative cocktails and their presentation techniques. N
4-P-1l__ [CO3. Demonstration and Practice of service of Ligueurs. ’ 2
AVERAGE 2
-P-1I0 COUT DTVCTOpTITSE c u‘n:\.r:mm T ST T B IS MO0 A prome T 211 B 7
e €02. Understand the sequential method of furniture arrangement in 1
HUUSEI\EEPINI? OPERATION-| (1 iy
CO3. Understanding the application of e:ght features of good design in f
4-P-Ill_ |designing flower arrangement. 2
AVERAGE 2 |1 2 |2 |oz
COL. Understand the ways of handling regular, VIP and biacklisted 1
4-P-1y uests, 2 2
CO2. Leam the calculation and method of making various sales report | 2] 2 2
4-P-IV |of front office. 1 2
Front Office Operations-I1 4-P-IV  [CO3. Planning and preparation of promotional kit for hotel i
CO4. Learn the posting of room rent and extra bills and supporting and 2 2
4-P-1V  |preparation of final bill. 2
CO5. Understand the process of handling or settlement of payment by 2 ]
4-p.1y  |credit card. | 2
AVERAGE 2 2 2 af 1] 1 2
COIl.Familiarization with the calculation process to estimate the bill 2 I
4-P-V__ |based on consumption, 2
CO2. Understand the importance of periodic maintenance ir. different 2 I
4-P-V__ |departments of the hatel. 2
CO3. Familiarization with the application of cifferent electrical fixtures | ° 2 1
4-P-V_ land safety devices. 2
CO4. Understanding the importance illumination and use of different T2 !
4-P-V_ llighting system. 2
COS. Familiarization with the different terminologies associzted with 2 I
4-P-V__ [symbol that are used in hotels. 2
Holel Enginecring & Facility CO6. Understanding the importance of distribation of water “or staff 2 1
Planning 4-p-v and guest use, 2
CO7. Familiarization with the different plumbing fixtures used in a ' 2 1
4-P-V__ |classified hotel. 2
4:P-V__[CO8. Familiarization with different taps installad in & hotel. H ! 2
CO9. Understanding the importance cooling ard vapour compression 2 I
4-P-V__ |system. 2
COI0. Familiarization with the use of air conditioning system and types| | 2 1
4-P-V__ |of air conditioners, : 2
COI 1. Understanding the importance and usz of different maintenance . I
4PV tools that are most cc ly used by mai staff. 2
AVERAGE 1 2
Digitally signed by AKSHAY
AKSHAY KRISHNA KH?SHN).; DgANDAfE f
Date: 2023.08.11 12:16:14
DANDALE Date:




of Hatal rt & Catering Technology, Nagpur |
[ |
£O20Matrix of BHMCT Program
Course Name and PolPo| PO |ro|pPofPro|rofrofrolpo|Po
Code CODE Course Outcomes 1l2lslals 7]8ls]10 | a1 |
BHMCT SEM V.
CO . Acquiring the detail know led g0l international cuisine with regional influence, iagredients, method
of cooking specialities and speciakeaspment,
5-T-1 3 1] 3] 1 2
5.1 CO2. Understanding the basic r mees eat ywith its uscs, 5 1| 2
Food Production Management- |
CO3. Understanding the basic whize mezveul wih selection, storage and its uscs,
S5-T-1 2 ] 2
CO4. Familiarization with Coke: axd Toozies making methods, fawls, cake icings and i uscs,
5-T-1 3 1] 2
CO5. lustrating the bread makingproses: with in-depth detail an familiarisation with aread diseases and
3-T-1 _|improvers 1 2 1] 2 i 2
AVERAGE 3] 1 2| 1] 1] 1] 1
CO 1. Perecive the concept of bar i Food anc Beverage Service Indusiry along with difi=rent Types of bar
and parts of bar.
5-T-11 3 1] 2 2
S-T-ll__]CO2. lllustrate the attributes of Pers-jara bar aoerations and undzrstand the basics of kar planmin . 3 3 i 2 2
5-T-1l__|CO3. Understand the various barme=l c=kmil Equipment. tools and their Iypes and care, maintenance 3 2
Food & Bavarage Service Managemant |
COM. Exemplify the objective, pursnsas, secciviag. storing. bar frauds, standard portion size and book
Maintained of beverage control.
S-T-lI 2 1 2
COS5.Compute the importance, methed:. stk evels, perpetual and Monthly inventory, psicing and
corkage charge of inventory contre.
5-T-11 2] 1 1 2
AJERAGE 3f 1] 1] 1 il 2 2
3-T-IlI_|CO I. Recognise optimum level of twise. n:r-condi ioning and measurement of light. 1 1
CO2. Determing requirements, sicss and pificatons in contracts, Abk to draft contract: for various
H I STl |contmet services. 2 2
- CO3. Understand planning housckeping sperations by proper planning documents and plan the work of
S-T-IL_|housckeeping departmient on paper 2 2
S-T-ll_|COJ. Understand coneept of safegradin as=ts and provent thefl by guest and employees 2 3 2
COS. Prioritize safety awarcness and -cGact prevention in housckeeping depariment. Uncerstand the
S-T-IU_[basics of first aid procedurcs. 3 2 2] 3 2
AVEARGE 3 2 1] 3 2
s5-T-1v_|CO!. Understand the dutics of fron- oficemad hotel stafl 10 save environment and cco-system, 3 3 2 2| 4
STy CO2. llustrate the importance of Quzlity s amgy system and 1o recognize related pracsices.
=T-| 2 2
Front Offica Management- | CO3. Understand Japanese 5 § Praczies far cuality n:anagement. quality Control Circles anc total quality
s..y  |management. 1 2
. Les g ' d
STV CO4. Leam the types of budgets anc ue gosery and correlnted factors. 2 o s .
51y |COS. Und the imp of vand scles for Hospitality Industry and related echniques. s i A
AVEARGE 3] 2] 2 1 2] 2] 1
COL. Perccive the concept of compuserarhissuse inday-to-day life, Understand the growthsol computer
till modern computer, its attributes asd he et of compuler system,
5-T-v 2 3 2] 3
CO2. Understand the various input, outputmd stovage devices connected 10 a computer, its ese and actual
STy [working. 2 3 23
Application of Computer- | CO3. Familiarization with the differers wsc: wezdec software for efficicnt working in hotels for generating
reports and manage operations. Undestand g 1sc of software in analysis of data for the generation of
reports. Familiarization with the dark wds of"asing computers and how the prolect compuler sssfem from
the world of hackers, Phishers and worrs,
5-T-V 2 3 2] 3
CO4. Understand the modern computigoeacer along with use of intemel and mobile in advance =
puting such as email icalk =a=il et and the machine-to-machine ion and [~ 23
the different terminologies used for newarking cf computer, Developing the scene of security while onlin
business and different codes ol operatiom: ir wrimc aperations,
5-T-v 2 3 2] 3
5-T-V AVERAGE 3 3 2] 3
CO 1. Understand the need of workingcamitabovar the Tixed capital as well as motive ol holdirg adequate
cash in a business. Estimate the quantum f ~wouling capital considering affecting factors and cash position | 2| 2] 2|2 2
5-T-VI the help of cash budget 1o achicvesls mctin=,
CO2. Understand the scope of budget for i busmess in control and estimations, Prepare flexikble to select 2|22 3
S-T-V1_[best activity kevel and production bud @l I csmate exact volume & value of purchase,
CO3. Understand the process of produgi=n, skaracieristics of the service, impact of normal anc abnormal 2|22 ]2 2
Financial Management 3-T-VI_loss or gain on the output and calculate i prise of uct or service.
CO4. Understand the roll of fixed and vammb==xast in cest-volume-profit analysis. Estimate Noprofit No 2]2]2]2 3
S-T-V1_ |loss point for the product. Take aj s cemizone for various market conditions.
COS. Understand the impact of Quantity ard pee==on the actual amount and need of comparisor with
standards set. Find out causes of variaticaeinazkal and standard values and give remedial solusonson the| 2 [ 2| 2 2 2
5-T-V1 roblem,
FVERACE 212122 2
AKS HAY Digitally signed by
AKSHAY KRISHNA
KRISHNA " oanoae
Date:2023.08.11

DAN DALE" 121630 10530




[Shri Balasah b Tirpude College of Hotel M & Catering Technology, Nagpur
|

C0-PO Matrix of BHMCT Program

Course Name and PO|PO| PO |PO|PO| PO |PO|PO PO | PO
Cods CODE Course Outcomes 1l2]3)als|e|7]s 101
BHMCT SEM V
COI. Demonstrating and practicing basic skills of French cuisine. (Two
5-P-1 Practicals) 3 2 2] 3 2
C02.Acquiring the basic preparing skills of Italian Cuisine (Two
5-P-1 Practicals) 3 2 2] 3 2
€O03. Understanding and practicing of basic Chinese preparations. (Two
5-P-I Practicals) 3 2 2| 3 2
CO4.Preparing the Russian dishes with all basic skills and method of
5-P-I preparation. (One Practical) 3 2 2| 3 2
5-P-1 COS. Introduction to Cakes and its demonstrations. (Two Pract icals). 3 2 2| 3 2
5-P-1 _]CO6. Demonstration and Practice of basic cakes (One Practical) 3 2 2| 3 2
5-P-1 CO7. Demonstration and Practice of basic cakes (Two Practicals) 3 2 2 3 2
Food Production Management- | 5-P-1 Demonstration and Practice of basic cakes (Two Practicals) 3 2 2] 3 2
AVEARGE 3 2 2| 3 2
COL. Understanding the different types of bar according to the different
5-p-Il |occasions. 3 1 1] 2 2|
5.p-1l CO2. Familiarization of Bar equipments, tools, bar kit and Its care and use. 5 1 1| 2 2
CO3. Familiarization with the Beverage services through the practice and
5-P-1 _|cocktail d ation using special equipment. 3 b 1 2
FOOD & BEVERAGE SERVICE MANAGEMENT-|  5-p11 CO4. Demonstration and Practice of dispense bar and how its work 3 " 3
| 5-P-11_|COS. Organized to taking the inventory for the bar. 2 2
AYEARGE 3 2 1 1 2
COI. Learn about latest security systems installed in hotels,
5-P-111 2] 1 1 2
CO2. Identify leading contract service providers, latest services available
5-P-IIl__ |in market. 1
T T, S.p-IIl CO3. Practice exact first aid procedures, deal with emergency situations. g N
AVEARGE i 1 1 2
CO1. Understand the duties and responsibility of sales and their innovative
5.p-]y  [technique of sales. 2 1] 2 2
SPIV CO2. Learn process of calculating budget and type of budgetary system. 2l 3| 3 2
5-P-IV__|CO3. [llustrate the importance of Quality management system. 1
CO4. Familiarization of feedback and check the level of satisfaction of the
Front Office Management- | 5-P-1V__ |guest. 1 2] 2 2
AVEARGE i 3| 3 1] 2 2
CO1. Acquire the detail knowledge of using internet and collecting
information for later use and to create an email id to send the information
5-P-V__ lin form of attachment to a recipient. 2 3 2| 3
CO2. Develop the skill of typing and use different tools in word processing
to create different documents for use in industry as well as for personal
Application of Computer- | 5-P-V use. 2 3| 2| 3
AVEARGE 2 3 2] 3
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CO-PO Matrix of BHMCT Program

Course Name and Po|pro|pPopPofpPo|pPo|prolrolro] Po[Po
P CODE Course Outcomes |1|2|3’4’5'5l7|8|9[10 11
BHMCT SDXTH SEMESTER ;
CO1. Enumerate diffe-ent wpes, method of cooking and storage of pastas | 2 2
6-T-I
CO2. Acquire the knowledse rezarding hot and cold dessert along with the
products prepared in it Unoerstand the terms Ice cream and Frozen 2 1
FOOD PRODUCTION MANAGEMENT-I 6T Dessert with classical #ecipes, equipment and service of it
CO3. Develop comprehensive knowledge about the sandwiches and its ]
6-T-1  |related concept.
CO4. Tllustrate the various mpects of appetizers and garnishes and 2 2
6-T-1 _|understanding the basics skiils of preparin classical products.
6-T-1 _|COs. Identifying the madere sechniques in preparation 2
AVERAGE 2 2 2 1
COl. Accumulate the procecure of cash control, Machine system POS, 2 2 2 1 3
6-T-Il_|reports, thefts, cash Handlin f sales control.
CO2. Familiarization of banevets, their types, Duties and responsibilities,
Booking procedure, Furctior Prospectus, Letter of agreement, registration 2l 2
6-T-l_|and confirmation forms.
CO3. Comprehensive krowledge about banquets and its protocols and i 1 s 3
6-T-I1  |conceptualizing ideas of infoamal banquets.
COd. Familiarisation wich the types, planning, Space and staff, Menu,
Sequence of food, equidmert, check list, Pre and post event duties of the 1
6111 waiting staff in buffets.
COs. lllustrate the type of, sp=culative business, Preliminary survey,
. : ¢ % 2 2 (2
POD & BEVERAGE SERVICE MANAGEMENT 6-T-11 |Equipment, Supplies, use of Check list, problems of outdoor catering,
AVERAGE Y M2fs 12 i fz ]2 3
CO 1. Observe 4 keeping in other instituti apart ; 2
6-T-1I1__|from hotels.
€O2. Understand leisure facilzizs offered in hotels also housekeeping and >
6-T-111  |safety in these leisure fac lities.
Housekeeping Management- 1| CO3. Recognize the requirements in designing for the physically 5 i 5
6-T-I_|challenged guests.
B
6.T-1I CO4. Design and create harticr l-urz landscaping requirements in a hotel, 5
6-T-Il_|COS. Study exact purchasing Fectices followed in hotel industry. 2
AVERAGE * 1 1 2
COL. Understand the impcrtanse of PMS and MIS and its use for front | 2
6-T.1v |office operations.
CO2. lllustration of different tyses of module used in front office and .
6-T-IV__|hotel for managing day to dav o2rations.
Front Office Management- | CO3. Acquiring knowledge of cperating software for making various 2 4 1
6-T-1V__ |report for evaluating performanse of hotel.
CO4. Understand the details of ~jeld management and it importance in ; 3
6-T-1V__|hospitality industry
COS. Understand the importance 3f “orecasting and it benefits to room 1 1
6-T-IV |sales. 1
AYERAGE 1 11 1 1 2
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Application of Computer- II

6-T-V.

01 Develop a comprehensive irsizt of using the computers in terms of
renerating various reports in hotel: with the help of a software,

6-T-V

€02. Understanding the use of soltware in day-to-day operations in hotel
Bdustry and is application in othes departments.

6-T-V

C€03. Become familiar with the ex=e application sofiware and have an
iasight with different tools availabe and to improve the understanding of
rzintaining inf ion data, rep ing the data in different reports,
13e of formulae and other functions e=ed in excel.

6-T-V

'CO4. Und d the use of p won tool and its wide application by
use of multimedia and utilize the prezentation software in presenting the
ieformation to reach a large numbe= o *audi by creative p. ion,

6-T-V

CIZ5. Understand the wide concept:o” multimedia and the p of
mudtimedia with its application in sarious presentations,

AVCRAGE

Hospitality Marketing

6-T-VI

CI 1. Acquire the knowledge of Marct and Marketing to understand the
fwr idea on its origin concept and >oc2ss. Gaining knowledge on Market
Aaclysis, Marketing mix and Envi-snruent thus understanding market as a

waale and initiate decision making

6-T-VI

2. Having a fair knowledge on Ma-zeting strategy thus understanding
atat Market Segmentation, Targe: narket and Positioning and concept of
Matketing research to aid in undersmrding marketing problems and
sorvng it

6-T-VI

C@3. Gaining knowledge on the cercept of Consumer behaviour, to
urdderstand the psychology of consume:s buying behaviour and

6-T-VI

CO=. Awareness on Sales managem=nt:and Sales promotion to acquire the

aspects of sales and understand var eus-ways of promotion.

6-T-VI

CCZ. Getting to know the detail on im=ortance of sales team in an
organisation success and also the key rde of budgeting.

AVERMGE
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|shri Balasaheb Tirpude College of Hotel Management& Catering Technology, Nagpur

CO-PO Matrix of BH MCT Program

‘ourse Name a PO po|ro|ro| po[ro[rofro]poro
< 'Cod. e CODE Course Cutcomes 1 3lals|s]|7]alol1oln
BHMCT SIXTH SEMESTER
COl. Demonstrating and practicing basic skills of French cuisine, (Two
6-P-1 _|Practical) 3 1 21 2l 1
CO2. Acquiring the basic preparing skills of Italian Cuisine (Two
6-P-1__ |Practical 3 1 2] 1 2]. 2
CO3. Understanding and practicing ot basic Chinese preparations, (Two
6-P-1 Practical 3 1 2 1 2l 1
Food Production Management. CO4. Prfaparing the Spanish dishes with all basic skills and method of
6-P-1 preparation. (Two Practical) 3 1 2] 1 1
6-P-1 __|COS. Introduction to Pastries and its cemonstrations, | One Practical). 3 1 2| 1 1
6-P-1 CO6. Demonstration and Practice of Haky Pastry (One Practical) 3 1 2] 1] 2] 1
6.P-1 CO7. Demonstration and Practice of skort crust pastries (Two Practical] 3 1 2 1 3l 4
6-P-1 Demonstration and Practice of basic Choux Pastry (Two Practical) 3 1 2] 1 2] 1
6-P-1 Demonstration and Practice of basic Croux Pastry (One Practical) 3 1 2| 1 2 1
AVEARGE 3 1 2] 1 2| 1
CO1. Demonstrate and practices of difTerent types of functions in the
6-P-1l__|banquets. 3 2] 2| 1f 1 2 2] 1
CO2. Illustrate the Planning and Operaions in Food and Beverage Outlets
6-P-11 in hotels and restaurants. 2| 2] 1
CO3. Perform formal and informal banquets setups, planning and
6-P-l_|organizing of outdoor caterings. 3 1] 2f 1 3 2] 1
CO4. Demonstrate and practice of buff=t and compiling menus for
6-P-Il _|catering. 3 2] 3] 1] 1 2 2]
0D & BEVERAGE SERVICE MANAGEMENT 6-P-l__|COS. Demonstrate and practice of diffeent table plan. 2] 1
CO6. Demonstrate and practice of arrarging different tvpes of sealing
6-P-Il__|arrangements. 2
CO7. Understand the importance of Clearance and rearranging.
6-P-11 2
CO8. Planning the crockery for the bancuets function according to menu
6-P-I1__ land service, 1
CO9. Demonstrate and practice of preparing checklist for outdoor
6-P-Il_ |catering. 2] 2f 2] 2 2 2
AVEARSE 3] 2] 2| 1 1 2 2| 1
COL. Observe actual housekeeping pracices followed in these other
6-P-111  |institutions. 2 2
' ping A " 6-P-Il__|CO2. Create different landscape designs in garden areas of hotels. 1 2
CO3. Detect and observe whether hotels are providing fecilities for
6-P-111 hysically challenged guests in city 1 2
AVEARGE 1 2
6-P-IV__|COI. Learn the handling of PMS in front office, 2 2 1
CO2. Understand the importance of Yiele Management znd Forecasting ir.
6-p-1v  |front office Management. 2
6-p-1v  |CO3. Illustrate the importance of green paactices used by hotel industry 3 3| 2 1
Front Office Management- Ii CO4. Learn and understand the techniques of selling and up-selling of
G6-P-1V__|room and other hotel product by Front office 3 2
COS. Learn and illustrate the way of solvng the difficulties of guest by
Front Desk Professional
6-P-1V 2] 1| 3] 3 2] 1
6-P-IV__1CO6. Take out the detail of beaches and kel station of Incia 1
AVEARGE 2 1 1] 2 3] 2] 2| 1
COl. Navigate way around Microsoft Exczl 1o create and work with a new!
workbook, use of different formats, fill in values and calculations and
Application of Computer- Ii 6-P-V raphical tools. 2 3 1
CO2. Develop the skill in creating present-tion and use in industry as well
6-P-V__ |as for personal use. 3 1
AVEARGE 2 3 1
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[shri Balasaheb Tirpude College of Hotel Management & Catering Technology, Nagpur ] I T T 1 T
I I 1 | Y P [ 1
CO-PO Matrix of BHMCT Program
Course Name and PO PO|PO| PO |PO|PO|PO| PO | PO
Cods I £apE l Coulred ufearins Tzl |l’5]$|7 nl9|m 1
BHMCT SEMESTER SEVENTH
COL. Discuss the historical perspectives, food culture, native ingredients,
staple foods and signature dishes of Thai, Mexican, Greek, German, Great 1 2|2
Britain, Lebanese and Japanase zuisine
7-T-1
CO02. Understand the equipments, layout, process and work flow of the
Garde Manger and Larder and d:scussion on various products and displays 1
Eoadis " i 7.1 |Prepared in Cold Kitchen.
CO3. Understand the concept of Charculene and idmﬁry types, preparation|
methoeds and uses of Sausages, Forcemeats and Brines, Cures and '
7-T-1 Marinades
CO4. Recognise Ham, Bacor and Sausages in terms of their processing
7-T-1 and basic differences.
COS. Acquire the detail knowledge of Pates, Mousse and Mousseline,
Chaud Froid and Aspic and Celee.
AVERAGE 1 1 i
COI. Understand the detail conczpt of gueridon service along with its
ad ges and disad g L ing on types of trollies, liquors and | 2 1
7-T-11__|the procedure used for the service.
C02. Undersiand kitchen stewarding depariment in terms of its 5 B
T-T-Il__|organisation, opportunities, rezord maintenance and im; orlance.
CO3. Acquiring the complete detzils of ial food and b 15
Food & Beverage Service Management |11 outlets in terms of planning larouts, sealing arrangement, décor, fumiture,
7-T-1l_ lcutlery, crockery, glassware for ths smooth operation.
CO4. Understand the concept 3f menu management and menu engineering
in terms of its control, structurs, pricing and presentation 50 as 1o use it as 2 1 2 '
7-T-11_{marketing tool.
COS.Familiarization with various 1azards related to machineries and
20 equipment used in service and how 1o overcome the possible hazards.
AVERAGE 2 1 2|4
CO 1. Understand the meaning and significance of ergonomics at
workplace. Comprehend the risk fzctor analysis, work simplification and 3 |2 '
7-T-11I__[application of ergonomics in housekzeping operations.
CO2, Determine entire process of full circle management, problem solving 2 1 b
2T and developing subordinates in hovsekeeping operations
Housekeeping Management- [11 CO3. Apply standard operaling prozedures in housekeeping operations for
7-T-1I1_ fsmooth working of department.
CO4. Associate with new concept clecotels and five globes of ecolel
certification. Understand benefi's of using environment i riendly
7-T-111  |housekeeping. 1|3
CO3, Recognise emerging trends ard application of information §
2 technology in housekeeping operations,
AVERAGE 2 3 11 1
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CO1. Understand the detail about Public Relation Management & its
concepl.

1-T-1V
CO2. Understand the importance of PR department and it significance in
7.1.1v | hospitality industry,
Public Relations C03. IIIu_s!mte the ?ﬂ.ucs “l:_?_'"hl'_c relation and um?erslmnd the importance
7-T-1v  |of advertising, publicity, pt oral
CO4. Lean the tricks for handling situat.ons and crisis in the organization.
7-T-IV
COS. Familiarization with the managerial utility of public relation for
2TV professionals in hotel industry.
AVERAGE
CO 1. Understanding the concept of Entrzpreneur and gehing awareness
7-T-y  |on the pros and cons in Entrepreneurship Development
CO2. Familiarisation with Entrepreneurship Development Programmes,
gelling aware about EDPs, SSI in India, Franchising and commercial
7-T-v  |orzanisation
CO3. Getting accustomed to Project Identification and Selection
Entrepreneurship Development
1-T-V
CO4. Gaining knowledge about meaning, significance, contents,
Tormulation, specimen of project report and understanding the errors in
Project formulation and acquiring the information on methed and concept
1-T-V__|of Project appraisal.
CO5. Getting aware about the need of plarning for enterprises and
knowing various sources of finance. Familiarisation with various financial
1TV Institutions
AVERAGE
1TV CO1. Identify and discuss the concepts relevant to the reseazch,
CO2. Identify and discuss the complex issues inherent in selecting a
f garnlaely
7TV research problem, objectives, title
Research Methodology CO3, [deuli_ﬁcal.ion and seleclr'qn of an app-opriate research design and
7-T-vi  |data collection approaches and instruments,
CO4. Und ding the pts and procedures of sampling and data
7-T-V1 |analysis,
2TVI COS. Delivering the accepted formats for wriling research reports.

AVERAGE
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Shri Balasaheb Tirpude ca_ll_ese of Hotel Management & Catering Technology, Nagpur | | I PO ] |
I I

‘CO-PO Macrix of BHMCT Program

Course Name and PO|PO| PO (PO|PO| PO
code CODE Course Outcomes 1l2lalals
EHMCT EIGHTH SEMESTER
8-P-1 CO1. Demonstration ard Practice of Thai preparations, (Twomenus) [ 3| 1| 2| 1
8.P-1 CO2. Demonstration and Practice of Mexican preparations. (Two 31|21
Menus)
8-P1 CO3, Demonstratior and Practice of Greek preparations, (Two glal la
Menus)
8p-1 CO4. Demonstration and Practice of German preparations, (Two 3l1] 22
Menus)
8-P-1 COS5. Demonstration and Practice of Great Britain preparations. (Two 31|22
Advance Food Production R Menus)
8-P-1 CO06. Demanstration and Practice of Lebanese preparations. 3 2]1
8-P-1 (One Menu) 3|l1]2]1
8-P-1 CO7. Demonstration andl Practice of Plate Presentations. (5-6 Dishes) | 31| 2|1
8-P-1 CO8. Demonstration aml Practice of Iee-creams and presentation, (5 3f1] 2]
varieties)
8-P-1 €09, Demoastration and Practice of Sorbets. 3|1]2]1
S-PI ‘CO10. Demonstration snd l'l'&.lci.lce of Mousse/ Souffles/ Bavarois (5 3|1 2]1
_varieties each).
AVEARGE 3|1 2]1
COL. Preparation of hiemarchy structure of various food and beverage
8-P-ll outlets, determination o” Job description, specification and planning | 2
duty roaster,
8-P-11 CO2. Understanding Supervisory Skills of briefing and debriefing for 2
restaurant, sar, banquets and special event.
Advance Food & Beverage Service 8-P-11 CO3. Understanding arxd practicing of SOPs for food and beverage g
outlets.
CO4. Demonstration and Practice of Handling of emergency situation
8-P-11 3
related t= Food and beverage outlets.
AVEARGE 3
S-P-1I1 COL.Plan work schedules for various types of staff in housekeeping 3
department,
Adh A dation M $-P-111 CO2. Construct duty rost=rs far various types of staff in housekeeping 2|1l 2
department.
8-P-1II CO3. Create tent cards fur guest rooms on conservation of electricity 2
and water,
AVEARGE 2|11 2
8-P-1V COL. Understand the details about various type of tourism 3
8-P-IV [ CO2, Leam and prepare s sample itinerary national and intemational | 2 | 2
8-P-1V L 1 TP i 211122
Public Relation &Travel & Tourism CO3. Iustrate the concept of Package tour with various type of tour
8-P-1V Cod. Make a list of:famous tourism destination of India 2
8-P-1vV COS5. Make a latest mvareness report on trends in Tourism 2
8-P-IV | CO6. Collection of curren: affairs related to travel and tourism sector | 2
AVEARGE 2{1f 2|2
CO1. Demonstrating correct usage of a method or procedure by
8-P-V selecting topie, using corvect research design and data collection tool, 2
data analysing, preparing and presenting report of a research project
from the Hospitality Industry under the guidance of Faculty.
Project Work & Training Presentation 8PV CO2. Exhibit the work dome m;:-lni:::'u acquired during the scheduled
_training.
AVEARGE 2
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hri Balasaheb Tirpude College of Hotel Management & Caterin Technology, Nagpur

CO-PO Matrix of EHMCT Program

Course Name and PO{ PO PO| PO PO | PO
Code CODE Course Outcomes 2] 3 l 5 ' & 1011
BHMCT EIGTH SEMESTER
COL. Understand the concept of platting food, analyse the comporents
of platting food and use right kinds plates, importance of balance in
8-T-1 ; : -l ; 2|3 11 2|3
food presentations and claim an insight into the emerging trends in
food presentation and food photography.
CO2. Understand the basic concept of product and research
8T development in terms of testing new equipment, developing and 2| 2
Advance Food Production evaluating new recipes, I'Wdl lrifls and organoleptic sensory
8-T-1 CO3. Understanding the concept of hazard analysis and critica: 1 2|3
control points in terms of its principles, specialization and certificarion.
CO4 a). Perceive the details of International and Indian breakfast,
8-T-1 Power breakfast, Brunch, Convenience foods and latest trends of feod 1
preparation in hespitality industry,
COS. Acquire in depth k ledge about confecti 'y goodies such as
8-T-1 Meringue, chocolate, Fondant, Marzipan, ice-cream and sorbets, sugar
boiled icings and setting agents.
AVERAGE 201 1|1 213
CO1. Understand the role of QSR and upgraded technology in food
8-T-ll i 1
and beverage industry.
€02, Understand the planning of food and beverage service
Advance Food & Beverage Service 8-T-11 department and developing teamwork for efficiency in performance 2
and timely productivity
8-T-I1 CO3. Understand the planning of food and beverage service operaticns
by proper utilisation of manpower effective functioning of the
&I CO4. Acquire the detail knowledge of elements of food and beverage i
management for managing the operations towards quality outputs
COS. Gaining k ledge on the pt of marketing and sales in
8-T-11 restaurant and banquets for preparing operative marketing plan of z
products and facilities.
AVERAGE 1 2 1
CO 1. Develop knowledge making of different documents for
8T- 111 ; o 1
housekeeping personnel, learn process of recruiting new employees.
&T- I CO2, Plan various l-raining pra.gfnmme: for employees by using 1 201
different training methods.
CO3. Und. d scheduling for proper of stafl. Plan
8-T-111 s, .
Advance Accommodation Management duty rosters to manage staff for maximum efMiciency.
8-T- 111 CO4. Understand budgeting in housekeeping department by following 1| 1 2
planning process and controlling expenses.
COS.Understand new property operations of housekeeping
8-T- I department, Ack ledge changing trends in housekeeping 1|2
department.
AYERAGE 1|1 1|1
8-T-1V
COL. Familiarization with the growth and development of tourism to 2| s
realize the potential of tourism industry in India and world,
8-T-1v
8-T-1V CO2. Understand the significance and related concepts of tourism, 1
Travel & Tourism STV CO3. Learn the various types and forms national and international
tourism,
CO4. Familiarization of with components of tourism with their
8-T-1v P
elements and characteristics.
COS. Understand the nature of tourism industry, its linkage with other
sectors, role of government and private sector and opportunities for
8-T-1Y | career in tourism and hospitality industry. Learn the various modes of
travel and transport and role of travel agents, tour operators, and
information center
AVERAGE 1]3
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8-T-V

CO L.a) Perceive the corcept of Personnel Management and Human
Resource Manag Getling ack ledged with various aspects of

Human Resource Management

8-T-V

CO 2. Understanding the pts of HR planning, Career Pl
recruit of process, training and other HR related aspects.

Human Resource M;

8TV

CO 3. Gaining knowledge an Job Analysis and Job Evaluation
methods. Learning on:the details of Performance appraisal,
understanding Grievance Handling Procedure and C
Management.

8-T-V

CO 4 a) Familiarization wigh Industrial Psychology, Behiaviosal
Science and various aspess of a Leader and Leadership. Coming to

know about the Qua ity of Work Life in an organization

8-T-v

CO 5. Getting aware aboat the Current Trends of HR Systems in
Hospitality Industry, aspezts of Industrial Relations, Trade Urions
and Industrial Disp nder ling the pt of Collective

Bargaining

AVERAGE

Hospitality Laws & Licenses

8-T-VI

COT, Understand the me=d and importance of Taw and the basic
application of law in the busmess in terms of contracts and dismissal of
contracts.

8-T-VI

CO2, Familiarization with the reed and usage of the basic licenses and
permits needed to start up abusiness in hospitality sector, the terms of
allotment and terminaticr: of permits with the insight on food £nd

liquer velated legistation.

8-T-VI

CO3. Understand the impartance of different rules and regulat.ons
related to operation and employee benefit act.

8-T-VI

CO4. Familiarization with tae basic law of tenancy and the consmmer
rights.

8-T-V1

COS.a) Understand the importance and scope of employee related law
for better understanding en co’s and don'ts during employment,

MERAGE
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C€O-PO Matrix of BHMCT Program
Course Name and Po|pPo| PO |PO|PO| PO (PO
nda CODE Caurse Outcomes )25l Ps 6|7
BHMCT SEVENTH SEMESTER
CO1. Familiarization with Microwave cookery by practicing the
7-P-1 preparation and presentation of food. (Two menusi 2 1 2
CO2. Practicing of Snacks and fast food, preparing gamishes and
7-P-1 plate/platter presentation. (Two Menus) 2 3 2
CO3. Demonstrate skills of preparing Breakfast menus and preser tatior.
7-P-1 (Two Menus) 2 1 2
7-p-1 CO4. Demonstrate skills of preparing and presentation of enriche brends, 3 1 2
1:P-1 _|COS. Demonstrate skills of preparing different vanelies of Pizzas. [ 2 1 2
Food Production Management- Il COG6. Demonstration and Practize of Cold Buffet preparations and
7-P-1 resenting those. (Two Practicas) 2 1 2
7-P-1__|CO7. Demonstration and Practice of Non-edible display. 2 1 2
CO8. Demonstration and Practice of Chocolate based products and
7-P-1 _ |decorations. 2 1 2
T-P-I__|CO9. Demonstration and Practice of Marzipan and its applications. 2 1 2
1-P-I__[CO10. D ion and Pract:ce of Fondant and its applications 2 1 2
CO11. Demonstration and Pract.ce of Meringues and their appliczions.
7-P-1 2 1 2] 2
7-P-I__|COI2. Demonstration and Practice of Sugar boiled candies. 2 1 2] 2
AVEARGE 2 1 2
COl. Und ding the idon equi 1s, care and use.
7-P-11 2
€02, Demonstration and Practic= of Gueridon dishes.
Food & Beverage Service M, B 1| 2
CO3. Understanding the purpose of menu card and designing diffesent
7.p-11 | Wpes of menu cards to suit the psychology of guests, 3| 2| 2| 3] 1] 2
CO4. Elaborate the importance o” HACCP practices inside Bar and
Restaurant and prepare checklist for inspection while dealing with
7-P-1l__ |hazardous materials. 2
AVEARGE 2] 2| 2| 3| 1] 2
COL.Apply ergonomic practices on staff members fcr efortless werking
7-P-111 mctices in housekeeping departrient, 3
CO2 Generate standard operaling procedures for effizient managerment of
Housekeeping Management- IIl 7-P-Il__|housekeeping depariment, 2
CO3. Understand latest technological developments :n information
7-P-1Il__|technologv used in housekeeping operations. 2
AVEARGE 2
CO1. Undersland the importance of business communication and
7-P-IV__|importance of sofi skills development. 1 3
7.p-1v  |CO2. Leam to enhance the tricks of interview lechnicues 1 3
CO3. Understand the importance of circular vita and eam to present in
7-P-IV__ |comect way. 1
Public Relations CO4. lllustrate how to plan and handle the press confarence for any kind |
7-P-IV__ |product or Hotel Promotion 2
2RIV CoS5. Familiarization of promotional brochures and its preparation. TEEE
COG. Leam the detail to handle the crisis in hotel and hospitality indestry
7-P-IV__|and also leam the process of handling Crisis by PR deariment. 1) 2] 2] 2
AVEARGE 2| 1 1] 1 3
COL. Advance the skill in creating the Power Point Presentation by
Computer Based Training Presentation forming the Industrial Training Report PPT and presenting the same using
7-P-V rojection. 2] 2 3
AVEARGE 2] 2 3
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