
Prepared on 1.2'h June 2015*
GALGOTIAS UNIVERSITY

G REATER NOIDA

of the meetine held in the office of VC on Fridav 12'h .lune 2015 at 10AM*
Post Pre Bos Summa rv and Minutes

ln this meeting the following Honorable members were present'

1. Dr. Renu Luthra

2. Dr. Siba Ram Khara

3. Prof. Onkar Nath Mehra

4. Prof. Vikas Singh

Pro-Vice Chancellor
Dean Academics
Dean -SOH
Associate Professor-SOH

9. Now as semester 6 is only a project report housekeeping theory and practical as well as Research

Methodology have been moved to sem 5 . All the other Courses are merged with same titled course

in semester 5. This ensures complete and balance learning outcome for all the courses'

10. SoH propose a new course as Elective -FME - First Aid in Handling Medical Emergencies(Lab) of 2

Credit(2 hrs / week),Content to be developed by School of Nursing

11. The panel appreciated the innovative and industry related courses under development for Session

starting in 2015.
1.2. The panel appreciated the good effort made by SOH team.

13. All the proposals of SOH were approved including the change in Technical contents of some of the

topic.
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ThememberswerewelcomedbyProfMehraandmadecomfortableandweremadeawareofthe
curriculum changes which had been proposed for the session'

The following discussion and decision were taken in the meeting as directed by the chair'

1. Existing Business communication and proposed communicative English lab,to be replaced with PDP

/Soft Skills/English Communication -4 course to be developed by Lifelong learning for 4 semesters

ie.Seml,2,4and5.coursenameandcodetobegivenbyschoolofLifeLongLearning.

- 2. The word accommodation to be replaced by the word Housekeeping in all semesters

3. Lab (Practicalslfor three courses for the courses Front,office food and bevera8e service and

Housekeeping are reduced from 2 credits to l credits i.e 2 house per week per course for the

different semesters where they are being taught'

4. All the semester the students should be encouraged to give presentation in English. The evaluation

for Quizzes and other of 20 marks in each semester, for each course should presentation based,

where the students is presenting a relevant given topic and explaining the same in English to

improve communication.
S. The training report in 3'd /4th sem to be reduced from 7x4=28 credits to 5x4=20 credits'

6. The sem 5 report is increased from 18 credits to 20 credits'

T.ReconstructasimplesyllabusforEVS,designedforsoH.TobedevelopedbySoH.
8. To review contents BHM 224, (proposed by Prof. Hima nshu and Dea n soH and approved by vc) and

make it more elaborate.

P.



Prepared on 12th June 2015*

SE}T _ I
Course Namc
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Operation-l( Lab)
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Poultry (chicken) a

be added in the "Module l0'
White Meat cookerY

nd Fish tr.rl2 IFoundation Course in

Food Production-[
BHM III.\

C Proposdt " -

1-,\rt'J
'l'LCourse NameCourse code

:

P

)Communicative
English -ll

S.No

llt

I{cnrarks

I)K but the courlc to bc

replaccd b! PDP/Soft
Skills /Eng

Communication -
course name,conteltt
tode to bc dcveloptd
b1 school of l,ifelong

learning

her

r,
r.t*n

, n,roi C lltg ,ltl\

t

SChOol oi u.,-cn,talfv
(ialiOtiaS gn'.,1:151tr,, r_r.P.

*

Nerv ('ourse proposed

content remalns

Only the wordI

l',',
I

be replaced with
I lousekeePing, the contcnt

Thc word

remains the same.

I

The Credit is to bc
from tol

reduced lrorn 2 to I
Thc Credit is to bc

F&B Service -l(Lab)
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Foundation Course in

Accommodation
Operation-[l

Foundation Cottrse in

Accor.trnodation
Operation-ll( Lab )

Univcrsal Hutlran
Values & Ethics

Foundation Coursc in

Food Production -(l

Nutrition & Food
Science

OK

OK

OK

OK

oK

i. Nlrdul" 2, Commoditics > Typcs of OK

l. Modtrle 7 rvill be mcrgc d in

flour to bc rcad as " Tvpcs of rvhcat

Ilours".
Ir "Types of other flours. in brref'

to be added in the chaPtcr of
commodities
c."Role ofEggs in bakerY" to bc

added as a strb heading in chaptel ol'

srmnle breads in Module 5

J. Raising Agents in Module I lo h''

changed to leavening agents

c.Module 4, Meat cookery -"lrisll" to
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Module 5 (Evaluation of
Food) and will contain thc

lollowing -

a. Objectivcs
b. SensorY asscssmcnl

of food qualitY

c. Methods of analYsis
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Defining flavour
Description of tboti
flavours- tea,

cotfee, wine. nrcal.
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SEM-5
Proposal

OK

l he course name to be changed to Food & OK

Bevera N1 t,rvith l(rcdit.
The course name to be changed to Fron( OK

Olfice Managemenl . wilh I Crcdits

l he Course name to be c OK

ts 0t
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fS.r.ll-co,,rt. *a.

o

('out sc Nltttte

PDP-l(Soft
Skills)Lab

Food & Beverage
Management--l

Front Office
Management-l

L C

BH M 343

BIIM ]I I

BllM 312

B}IM ] I3

l

Protlrtction Managctllcnt ,as lhc cunten
(r''' seut rte x46gi 1n !rr'scrn

J The Cours e name to be changed to I- ood &

Beverage Management, as the contcnts of 6
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The Coursc name to

OtTice Management.
sent are add

be changcd to Front

as thc contents of 6'r'
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Management-l
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Food l)roduction
Management- I I. Lab

Food & Beverage
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Front Otllcc
Managcment-ll

llescarch
Mcthotlolog

Research Project
Dissertation

BHM 32I Food Production
Mana cmcnl-ll

llHM -l ll
'I o bc mergcd u'ith 5 'h sem, with course nllllc oK

Food & Beverag e Managenlcnt

To bc mergcd *'ith 5 'r' sem, rvit h oK

coul'sc name Front olficc
Mana ment

l.To be shifted to 5 'h Sem with OK

cha ed to Housek ll'l

To be Shilied to 5 sem with course oK

code BHM 3l 8

Proposed to be the Final Project lbr OK ,but it should

be of 20 credits
(,'r' senr of I 8 cledits with cour se

nanre Pro ccl R or1

Proposal

lo bc nrcrgcd u ith 5 sem. with cotrr sc nilnlc oK

Food Production Mana mcnt

l.1 o be merged u'ith 5 senr . u'ith Cotttse

Name changed to Food Ptoduction

Management

2. The credits to be reduced to 2 crctiits

I . To be merged with 5 Sem , v'l oK
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S.N
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2. The Word Accolrmodalion to be



Pre ared on l.2th June 2015*

OK
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ts of BHlvt -i24.8HM 325 have shift

"d 
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ts ol tl]l\l 3l2.BH]I 322'UII \l .12.1 .llll\l -351.8II Nf 152. IIH\f 253, BH\l 35'l is nrcrged rvith

same course in Sem 5

Sumrnarl, of Benchmarking ofcomparison of curriculum & svllabi of Bsc. (HI't)programme nith that of

Nationat Council of Hotel Ntanagement

SubsequenttothesubmissionsofobservationSreceivedfromalltheconccrncdfacullvofandrelatcdtoSOH'
Discussions nere held with concerned facultf in thc office ofthc Dcan

Alleranall'zingthel'indingsolthefacult]-.wcareproposingtheimportantandessentialdifferenceswhich
usscd in the BOS, t'hich art as follows

l
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Da(e : 28/05/15

Subsequent tothesubnrissiottsofcrbservalionsrec€ivedfroma|ltheconcenredfacultyol.andrelatedloSoH

Discussions wcre held with concenle

I . Mr. Onkar Nath Mehra

2. Mr. Vikas Singh

3. Mr. Rajnish Shukla

4. Ms. Mousumi Dasgupta

5. Mr. I limanshu Sharma

d faculty in the offrce o he SO the ftrllorving were Present

Professor. Dean

Associate Prof., Division Chair

Asst. Prof., Programme chair

- Asst. Prof., Member

- Asst. Prof.. Member ,c\N

.Ihelrrltlowingpoints}veretliscussedanddecidedtobeputupforpreBOS.

l. Proposed changes in prcsent syllabus (course content)

2. Summary of Benchmarking of comparison of curriculum & sylllbi of Bsc. (llM)programme with that of

Nrtional Council of Hotel Maoagenrent '

]. I,abs - llpgrade & Functioning in order to fulfili the requiremcDts rrfsr,llahrrs (Equipments & t\i,o attcndltnts

- Need lor Pror ision of expenses (Rs l0 lakhs approx')

{. CBCS- Choice Basetl Crerlit System-The draft has been earlier submitled on 9th April 2015. For Sem 6rh the

studrnts have a choice to acceP t CBUPBL (Project Based Learning)

I Proposedchrrngesinpresentsyllabus(coursecontent)&2.conrparisonofcurriculum&syllahiofBsc.
(lIM)programrnc with that of National Council of Hotel Managemcnl '(Changes proposed)

1 .1 . Mr. Hinranslru brouglrt the observation of BHIvI 124 and BHM 224 tbund to be having the rcpetil i()n ()l' t(Jpics

antl reviscd syllabus ( Annexur.e - 1) for BHM 224 r,r,as discussed and finalized. The same has in principal approval L'I

honorablc vice clrancellor. for the preseen senlesler. Same will be proposed to thc uos ibr linal appror al

1.2 N,lr. prince Saluia. Accounts faculqv's recommendations for te\t book and n.i(lilional refert'nce books

Points of l I eetins 26/7, ll5:'

presented to Dean SOH for revier"
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)-Fieldwork
asa course to a facultY.

This was accePted
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Syllabus

the sanre rvill he
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1.5 BHM 12l- Following clranges are discussed and finalized -
a. Module 2, Commodities > Types of flour to be read as " Types of wlrerat flours" .

b. "T1,pes ofother flours, in brief'- to be added in the chapter of commodities
c. "Role of Eggs in bakery" - to be added as a sub heading in chapter of simple breads in Module 5.

d. Raising Agents in Module 2 - to be changed to leavening agents

e. Module 4, Meat cookery > "Fish" to be removed and added to the "Module 10, Wlite Meat cookery'
of BHM 1l l.

1.6 lrHM lll - Poultrl (chicken) and Fish to be added in the "Module 10. White Mear cookery

I .7 BHM 125 - Module 7 will be nrcrged in Module 5 (Evaluation of Food) and will contain the following -
a. Objectives
h. Sensory asscssment offood quality
c. Methods of analysis of food
d. Defining flavour
e. Description olfood t'lavours- tea, coffee, wine, meat, fish, spices

2. Summary of Benchmarking of comparison of curriculum & syllabi of Bsc, (HM)programme rvith that of
National Council of Hotel Managemcnt

Subseqrrent ro the submissions ofobservations received from all the concemed faculty ofand related to SOH.
Discussions rvere held rvith concerned faculty in the office ofthc Dean SOH rvhere the following were present

. Mr. Onkar Nath Mchra

. Mr. Vikas Singh

o Mr. Rajrrish Shukla

. Ms. Mousumi Dasgupta

. Mr. Hirnanshu Sharrna

S.No

2.4

- Professor, Dean

- Associate Prof., Division Chair

- Asst. Profl, Programme chair

- Asst. Prof.. Member

- Asst. Prof., Member

Aftcr analyzing the findings ofthe faculty, we are proposing the important and essential differences rvhich
need to be discussed in the BOS. which are as follows

Remarks

BHM l5 l,Foundation Course in
Food Production

Chef Vikas
Si

11 BHM l25.Nutrition & Food Science Prof.
MoLrsunri

BHM I ll.Forrndation Course in F&B
Service -l

BHM I15. Human Resource
\{anaqement

UHM ,i25. Research Methodolog,v

Special equipments for service of Oyster,Caviar.
Smoked Salmon,Snails.etc kr be purchasc,d after
these cs are added - rated

T c Pert and CPM to be Added
Add topics o1' Benefits & Wellare

regLrlation related tschemes.

,chi

Prof Rajnish

Prof Rainish

Prof Vik
Prof Raj

ari
nisr 

lotcl

P

iii3i "

\

2.1 Topic of Cold Sweets to be added in Practical

Crcdits to be reduced from 2 to I credits

l-opics of lloorus Serv icc t) bc adtlc'd

BHM 314, Facili Plannin

2.7 Add
sts

est of

*h,

Iu

GA\E

lij^
f Rainish

L8 BHM 125 - Module 6 is removcd as the similar content is covered in BHM l2l .

Cou rse codc and Course

BHM l52,Foundation Course in F&B
Service Lab

).6
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atten.lrntJ- Need for Provisioi of expenses (Rs 10 lakhs approx.)
r In ordcr to fulfill thc basic practical requiremcnts ofour syllabus we will have to upgrade our

labs,

. Some ofthe Important Basic equipments required are as follows

3.1 Irurnilure
a. Chairs 40 X Rs 5000 - Rs 2'00'000/-

b. 4 side Boards X Rs 20000 = Rs 80'000/-

c. I Hostcss dcsk X 200()0 = Rs 20'000/-

d. I bar counter -- Rs 50,000^

e. 6 bar stools = Rs 30,000/-

f, Partitions for Fronl office and House keeping labs= 1'00'000/-

'I otal = Rs 4,80,0001(approx 5 lakhs)
3.2 Equipments

a. f,xhaust fan -2 nos (lE inch) = Rs 10'(100

b. Onc deck oven = Rs l'00'000

\/ c. Proofing Chamber : Rs 50'000

d. Gate valve for water control : Rs 2'000

e. Three taps in dish washing sink =Rs 2'000

f. One geyser,S0 litres : Rs 15'000

g. One RO =Rs 20'000

h. One Gas Tandoor = Rs 30,000

i. Portable kitchen,bakery and service equipment and service equipments = Rs 30'000

j. Planetary mixer = Rs 20'000

k. Wet grinder = Rs 20,000

l. Marble table top = Rs 30'000

m. Small cabin with AC (for Confectionary-Cake decorations )= Rs 10'000

n. Light equipnrenls = Rs 20,0001

I'otal =Rs 3,59,000/-(approx) This head of expense will incrclse .

' otal cstimated expense Rs 10,00,000(ten Lakh only)

Note:
'I'5is process of comparing our syllabus rvith Other leading Universities/ Inslitutions is an ongoing process '
rcronrmendation will be subnritted virtually in every BOS for the nert tlyo to three yeaN as we are developing rt

rrnique lndustry frienrll.,- and Industry acceptable llsc. Hotel Managerrtent Programe

\\
,\/,".'N
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SUM ERY OF CHAN GES PRO POSED

Univers itv Core and Pro ramme core are brouqht under the sa subiect code sc me-oK

co
E

t

oJ
,-;

c

first 5EM as Business Communications (02 credit only) - OK

4. Fundamentals of Hospitality Accounting (2 credits), is changed to Accounta

5. Field Work Project - | (8 credits) has been changed to Field work Project - |

ncy 3 credits) in 2"d sem. - oK

6. Field work project - 1, BHM 114, is kept as it is' ' OK

7. credits of core subjects is changed from one to three - OK

core subiects: Food Production, Food & Beverage service, Front office, Accommodations operations

SEM-2
1. t-undamentals of Hospitality Accounting- t& ll( 4creditstotal), has becomea 3 credit course Accountancy, in

2nd sem only, oK
Field work Project - ll, BHM 214, is changed from 8 credits to.2 credits'-E
Field work Project - ll, BHM 214, is removed completely in 2"d sem' - OK

Hotel engineering has been shifted to 3'd sem' OK

Core subjects witt follow the new nomenclature with - ll, added as suffix. (as per NCHMCT) - oK

Communication skills in 2"d sem, has been removed - OK

Computer practical is 2nd sem (without theory) has been clubbed in 1'r sem along with the theory' - OK

Nutrition & food Science - credits has been increased from 1to 2 - oK

Credits of Core subjects is changed from one to three - OK

French has been removed in this sem. - 0X

*rrrr-rlr
.i- t- not"t Engineering from 2"d sem, broutht to the 3'd sem(credit has increased from 1 to 2) - OK

2. Food Safety and Qulaity - 2 credits, introduced as new subject. ' oK

3. Hotel Accountancy - 3 credits, introduced as a new sub.iect. - OK

4. Nomenclature of all core subjects change from Foundatlons to Operations.(as per the NCHMCT ) - OK

5. No changes brought in the training plan and pattern - OK

6. HRM is shifted to fifth sem. - OK

7. TermPaper-BHM314(3credits) has been removed. ' OK

SEM-5
1. All the Core subjects nomenclature changes to U!!!ggI!:L:..1q[
2, Credits of all core subjects is increased from 1 to 3 - OK

3. Facility Management, Flanning and design - | & ll (4 credits), has been clubbed and changed to Facil;ty Planning
(3 credits), in 5'h 5EM only. - oK

4. Human Resource Management (2 credits) has been brought from 3'd sem to 5th sem. OK

5. New subject - Hospitality Marketing Management (2 credits), is introduced in 5th sem. - OK

5. Accommodation management (Theory & Pract. - 3+2 credits) is added in the 5s sem - @
7. Accommodation management as a subject is not added in the srh sem - oK

SEM-6
1. All the core Sublo.t's norrenclature has been given a suttix Management - ll, and credits increased frorn 1 to

2

3

4

5

6
7

8

8

9

3.- Ok

2. Research Methodology (2 credits), is introduced as a new subject, - OK ,i.
J. Lntrepreneurship Development - BHM 603 (1 ciedit) is been renroved. - OK
4. Accommodation management - ll (theory and practical ) remal4s' as tt is iLtF

I

&n5th sem - OK

Sohoolol HosprlahtY

Grpliar Univusrly, U.P.

SEM.1
l-E.onori.sofHospitalityandTourism-BHM106'Removedfromthesyllabus-OK
2. All core subject's nomenclature has been changed - OK (as per NCHMCT)

.Foodproductionandculinaryarts-FoundationcourseinfoodProduction
oFoodandBeverageserviceoperations-FoundationcourseinfoodandBeverage
. Accommodation Operations - Foundation course in Accommodation Operations

. Front office Operations - Foundation Course in Front Office

3. Communication skills - BHM 108, BHM 208, BHM 308, BHM 507 & BHM 507 (5 credits totally) is combined in



The Last BOS was held on --'5th July -'2013'The issues raised in the previous

BOS had been then addressed' Various issues now suggested by different

faculties have been di""';;;;'";; some of the have been accepted' All the

;;;;';; i. seriat order and are placed below'

- Professor, Dean

- Associate Prof', Division Chair

Asst. Prof., Programme chair

- Asst. Prof., Member

- Asst. Prof., Member

Galsotias University-school of HospitaliS'

si*ir*.iCrtange; Proposed for Pre Bos

Subsequenttotlresubmissionsofobservationsreceived.fromalltheconcernedfacultyofand
related to SOll. Discussio* *t* n"iJ*nn concemed faculty in the office of the Dean SOH

Datc:28/05/15

where the tbllowing were Present

1. Mr. Onkar Nath Mehra

2' Mr. Vikas Singh

3. Mr. Rainish Shukla

4. Ms. lvlousumi DasguPta

5. Mr. I linlanshu Sharma

I

L

The f,'ollou'ing points werc discucsed and are bcing put up for pre BOS'

ProPosed ch:rngcs in P rcsent syllahus (course content)

Summary of llenchma rking of comParison of curriculurn & svllabi of Bsc.

(HM)Progr:rmme u'ith thnt ol National Council of Hotcl Management .

1. Labs - UPgrade & Functioning in order to fulfill the requirements of sYllabus

(EquiPmcnts & two attendants - Nccd for Provision of cxPenses (Rs l0 lakhs approx')

t. CBCS- Choice llased C redit 51 stem-The draft hxs heen earlier submitted on grh April

udcnts havc a choice to accep t ('Bl./Plll. (l'roj ect Based l,earning)
2015. For Scnr 6rl' thc st
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Pre BOS/ BOS - ProPosal(2015)



BOS - prooosal

l-he Last BOS was held on ---5th JuBq_.2013.The issue raised in the previous BOShad been then addressed Various issuss now suggested by different facurties havebeen discussed and some of the issues trave beei-accepted. A[ the issues are in seriarorder with the corresponding documents attached and are placed below.
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i al(, I

t,/
l_/


