
INSTITUTE OF HOTEL MANAGEMENT, CATERING TECHNOLOGY & APPLIED NUTRITION, GOA
TIME TABLE

Prepared on:10.06.2024
FOR THE DEGREE COURSE 3 YEAR B. SC.IN H.&H.4. FOR THE ACADEMIG YEAR2O2+2025 (3RD SEM'ODD W.E.F :08.07.2024

DAY )9:00-09.55
09.55,

10.05
10.05 - 11.00 11.00 -11.55 11.55 - 12.50

12 50

01.50
01.50-02.45 02.45-03.40 03.40-04.3s 04.35-05.30

MON

NDIAN CULINARY ARTS (PR) (A)

Y
r
AA
ao

NDIAN CULINARY ARTS (PR) (A} NDIAN CULINARY ARTS (PR) (A} ND|AN CULTNARY ARTS (PR) (A)

-
U
OE,
@-
z
f
J

ND|AN CULTNARY ARTS (TH) (A) NDIAN CULINARY ARTS (TH} (A}

]ANQUET OPERATIONS (PR) (B) rANquEr oPERAflONS (PR) (B)
iOOMS DIVISION MANAGEMENT

IPRI IB)

iOOMS DIVISION MANAGEMENT,
(PR) (B)

]ANQUET OPERATIONS (TH} (B) 3ANqUET OPERATIONS (TH) (B)

:REE (C) :REE (C)
lusrNEss coMMUNrcATroN (TH)

,c)
SUSrNESS COMMUNTCATTON (TH)

c)
IOOMS DIVISION MANAGEMENT-
(rH)(c)

iooMs DtvtstoN
\4ANAGEMENT- | (TH)(C)

TUE

]USINESS COMMUNICATION

rH)(A)
]USINESS COMMUNICATION

TH) (AI

:OOD SCIENCE, NUTRITION &
{YGIENE (TH) (A)

:OOD SCIENCE, NUTRITION &
..|YGTENE (rH) (A)

IOOMS DIVISION MANAGEMENT-
(rH)(A)

tooMs DtvtstoN

VANAGEMENT- I (TH) (A)

NDIAN CULINARY ARTS (PR) (B) ND|AN CULTNARY ARTS (PR) (B) ND|AN CULTNARY ARTS (PR) (B) NDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (TH) (B) NDIAN CULINARY ARTS (TH) (B)

sANQUET OPERATIONS (PR) (C) ]ANQUET OPERATIONS (PR) (C)
ROOMS DIVISION MANAGEMENT

(PR) (c)
TOOMS DIVISION MANAGEMENT

(PR) (c)
lANquET OPERATTONS (TH) (C) ]ANQUET OPERATIONS (TH) (C)

WED

]ANiXUET OPERATIONS (PR) (A) ]ANQUET OPERATIONS (PR) (A)
IOOMS DIVISION MANAGEMENT

(PR)(A)
ROOMS DIVISION MANAGEMENT

| (PR) (A)
]ANQUET OPERATIONS (TH) (A) ]ANQUET OPERATIONS (TH) (A)

:REE (B) :REE (B}
}USINESS COMMUNICATION (THI

B)

BUSTNESS COMMUNTCATTON (TH)

:B)

lOOMS DIVISION MANAGEMENT-
(rH) (B)

100Ms DtvtstoN
VIANAGEMENT- I (THI (BI

NDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARilS (TH) (C) NDIAN CULINARY ARTS (TH) (C)

THUR

FACTLTTY MANAGEMENT (TH) (A)

OR

RETAIL MANAGEMENT (TH) (A)

FAC|LTTY MANAGEMENT (TH)

(A)

OR

RETAIL MANAGEMENT (TH) (A)

HOTEL ACCOUNTING SKILLS (TH}

(A)
HOTEL ACCOUNTTNG SKTLLS (TH)

(A)
:REE (A) :REE (A)

.roTEL ACCOUNTTNG SKTLLS (TH)

B)

IOTELACCOUNTING SKILLs

rH) (B)

:OOD SCIENCE, NUTRITION &
{YGTENE (rH} (B}

:OOD SCIENCE, NUTRITION &
TYGTENE (rH) (B)

FREE (B) :REE (B)

NDIAN CULINARY ARTS (PR) (C) NDIAN CULTNARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C)

FACTLTTY MANAG EMENr (THXC)

OR

RETAIL MANAGEMENT (TH) (C)

FACILITY MANAGEMENT (THXC)

OR

RETATL MANAGEMENT (rH) (C)

FR

NDIAN CULINARY ARTS (PR) (A) ND|AN CULTNARY ARTS (PR) (A) NDIAN CULINARY ARTS (PR) (A} ND|AN CULTNARY ARrS (PR) (A) FREE (A)

:REE (B} :REE (B)

FACILITY MANAGEM ENT (THXB)

OR

RETAIL MANAGEMENT (TH) (B)

FACTLTTY MANAGEMENT (rHXB)

OR

RETATL MANAGEMENT (TH) (B)

INDIAN CULINARY ARTS (PR) (8)

{oTEL ACCOUNTNG SKtL|5 (TH)

c)
{OTEL ACCOUNTING SKILLS

TH) {C)

:OOD SCIENCE, NUTRITION &
-{YGTENE (rH) (C)

:OOD SCIENCE, NUTRITION &
{YGTENE (TH) (C) /.D,.,P FREE(C)

SUBJECT TO CHANGE'
LIZA N. DIAS 

' 
H.O.D. -I


