
KANNUR.S*UNIVERSITY

(Abstract)

B.Sc. Hotel Management and Catering Science Programme under Choice Based Credit and

semester slstem - scheme & syllabus implemenled with effect trom 2021 admissions - Nrodified -

Orders issued.

ACADEMIC C SECTION

Acad/C2116587/N GCI 2O2L Dated: 18.08.2023

Read:-1. U O Acad/C2l165871NGC1202U Dared 26.10.2021, 07.04.2022,24.08.2022,

3r.0r.2023

2. U O Nores - ES|/ES t- 41 697512023 Dared 08.03.2023 & 10.05.2023

4. Letter No. Acad/C2l16587|NGCI2O2L Dated 20.03..2023

3. Letter No. KIHM/E12I12222-23 dtd.22.O3.2023

ORDER

1. The Scheme, Syllabus and Pattern of Question Papers of B.Sc. Hotel Management and

Catering Science Programme (CBCSS-OBE) were implemented w.e.f 2021 admission, as per

papers read (1) above.

2. As per paper read (2) above, Examination Branch sought clarification whether the Paper,

4B16HMC INDUSTRIAL TRAINING in lourth semester is theory or practtcal.

3. According to the Syllabus of B.Sc. Hotel Management and Catering Science Programme

(CBCSSOBE), lndustrial exposure training for a duration of 17 weeks in not less than 3-star Hotel

is introduced in the fourth semester as a part of the curriculum requirement with credit 5 and total

marks 100.

4.Subsequently, chrification was sought from the Principal, Kerala lnstilute lor Hospitality

Management vide paper read 3 above and the Principal vide Paper read 4 above, intimated to

consider the Paper 4B16HMC INDUSTRIAL TRAINING as Practical since the course contain

presentation oI seminar betore the panel of examiners.

4. The Mce Chancellor, after examining lhe mater in detail and in exercise ot the powers of the

Academic Council conlerred under section 11(1) Chapter lll of the Kannur University Act l-996,

accotded sanction to n odity the scherne part of the syllabus of B.Sc. Hotel Managenpnt
and Catering Science Prog,",mtE (CBCS$OBq by mentioning the Cou6e 4B76HMC

INDUSTRIAL TRAlNll{G in Foutth Sernester as Pra.ctical.

5. The U O read (1) above stands modified to this extend.

6. Orders are issued accordingly.

StY-

Narayanadas K

DEPUTY REGISTRAR (ACAD)

FOT REGISTRAFI

To: The Principal, KIHM, Eranholi, Thalassery

Copy To: l.The Examination Branch (Through PA to CE)

2.EXC|, Computer Proqrammer, web Manaqer (to upload on v\rebsite)



2.PS to VC/PA to PVCiPA to Registrar

4.DRYAR I Academic/AR lll Exam

5.SF/DF

Forwarded / Bv Order
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