
IISAITUTE OF IIOTEL IIITAIIAGEMEI{T, CATERTIIG IECIIIIOLOGY & AIPLIED NUTRITIOI', GOA
TIME TABLE

Prepared o 20.11.2024
FTOR THE DDCREE COURSE III3 YEAR B.SC.IN E.&II rOR THE ACADEI\4IC YEAR 2024.2025 (4III SDM/ EIIEI{ Al.E.F t25.11,2024

O9:00-09.55 10.05 - 11.00 11.00-11.55 11.55,12.50 01.50,02.4s 02.45-03.40 03.40-04.35 04.35-0s.30

INOIAN CULINARY ARTS (PR) (A) INDIAN CULINARYARTS {PR) (A) INDIAN CULINARY ARTS (PR) (A) INDIAN CULINARYARTS (PR) (A) ND]ANCUIINARYARIS (TH) (A) INDIAN CULINARYARTS (TH) (A)

BANQUET OPE RAT]ONS (PR) {B) BANQUETOPERATTONS (PR) {S)
:OOD SCIENCE, NUTRITION &
TYGIENE (TH)(B)

:OOD SCIENCE, NUTRITION &

]YGIENE (TH)(B) BANQUET OPERATIONS (TH) {3) BANQUETOPERATONS (TN) (B)

ROOMS DtViStON

MANAGEMENT.I (PR){C)
ROOMSDtVtStON

MANAGEMENT- r (PR){C)
BUSINESS COM M U N ICATION

{rHt{c)
BUSIN ESS COMMUN ICATION

(1r) (c)
ROOMS D]VSION

MANAGEMENT I {TH){C)

ROOMS DTVtSTON

MANAGEMENT I (TH)(C)

SUSINESS COM M U N ICATION

[H) {a)

BUS]NESs COMMUNICATION
(TH)(A) MANAGEMENT.I (PR) (A)

RO0M5 DIVIStON

MANAGEMENT.I {PR) (A)

DtvtsloN
MANAGEMENI.I (IN){A)

ROOMSDtVtSION

MANAGEMENI.I {TH)(A)

INDIAN CULINARY ARTS (PR) (S) INDIAN CULINARYARTS (PR) (B) NDIAN CULINARYARTS (PR) (B) NOIAN CUL NARYARTS (PR) (S) INDIAN CULINARYARTs (TH) (B) INDIAN CULINARYARTS (TH) (B)

BANQUET OPERATIONS (PR) {C) BANqU ET OPERAT ONS (PR) (C) ao!N5ELLtN65ESstON {C) FREE{C) BANQUET OPERAT]ONS (IH) {C) BANQU ET OPERAITONS {TH) {C)

sANQUEI OPERATIONS (PR) (A) BANQUET OPE RATIONS (PR)(A)
FOODSC]ENCE, NUTRITION &
HYGIENE (1H} (A)

:OOD SC ENCE, NUTRITION &
IYGIENE (TH) (A)

sANQUET OPERATIONS {TH) (A) sANQUETOPERATONs (TB) (A)

:REE (B) :OUNSELLING SESSION {B)
sUSINESS COMMUNICATION
(rH) {B)

BUSINESSCOMMUN CATION

(TH)(B)
ROOMS 0tVtSiON

i,ANAGEMENI.I (TH) (B)

ROOMS DtvrSr0N

MANAGEMENT,I {TH)(B)

INDIAN CULiNARY ARTS (PR) (C) NDAN CULTNARYARTS (PR) (C) INDIAN CU LINARY ARTS {PR) {C) INDIAN CULINARYARTS {PR) {C) lNolAN cULTNARYARTS {TH) (C) ND AN CULINARYARTS (IH) (C)

FREE (A) COIJNSELLINGSESSION (A)
HOTEL ACCOUNT]N6 SKILts {IH) HOTEL ACCOUNTTNG St<rLLS (TH)

{A)

HOTEL ACCOUNTING SI(ILLS {TH)
(B)

HOTELACCOUNTTNG SK Lr5 {rH)
{B)

RO0M5 0tVtStON

MANAGEMENT.I {PR)(B)

ROOMS 0tVlStON

MANAGEMENT,I {PR)ig)

INDIAN CULINARYARIS (PR) (C) NDIAN CULINARYARTS(PR) (C) INDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARIS (PR){C)

INDIAN CULINARY ARTS (PR) (A) IN D]AN CULINABY ARTS (PR){A) INDIAN CULINARYARTS (PR) (A) INDIAN CULINARYARTS (PR) (A)

FACIL TY MANAGEMENT{TH)( A B C)

REIAIL MANAGEMENT (TH) { A 3 C)

INOIAN CULINARY ARTS (PR) {B) INDIAN CULINARYARTS {PR) (B) INDIAN CULINARYARTS (PR) (B) IND]AN CULINARYARTS (PR) (B)

HOTEL ACCOUNTTNG SXtLLs (TH)

(c)
HOTELACCOUNTINGS(1Ls{TH)
(c)

FOOD SCIENCE, NUTFITION &
HvcrENE(TH){C)

FOODSCIENCE, NUIRITION &
HYCIENE (TH)( C)

SUBJECT TO CIIANGE
LIZA N. DIAS /JI:O.D. .I


