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

TIME TABLE
Prepared on: 21.04.2025
FOR THE DEGREE COURSE IN 3 YEAR B.SC.IN H.&H.A. FOR THE ACADEMIC YEAR 2025-2026 (3RD SEM/ODD SE W.E.F :07 .07 .2025
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NDIAN CULINARY ARTS (PR) (A) NDIAN CULINARY ARTS (PR) (A) NDIAN CULINARY ARTS (PR) (A)
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NDIAN CULINARY ARTS (TH) (A) INDIAN CULINARY ARTS (TH) (A)

:OOD SCIENCE, NUTRITION &

IYGIENE (TH) (B)

FOOD SCIENCE, NUTRITION &
HYGIENE (TH) (B)

BANQUET OPERATIONS (PR) (B) ]ANQUET OPERATIONS (PR) (B) BANQUET OPERATIONS (TH) (B) BANQUET OPERATIONS (TH) (B)

]OOMS DIVISION

VIANAGEMENT. I (PR) (C)

ROOMS DIVISION

MANAGEMENT- I (PR) (C)

BUSINESS COMMUNICATION

:rH) (c)
]USINESS COMMUNICATION

,rH)( c)

ROOMS DIVISION

MANAGEMENT- I (TH) (C)

ROOMS DIVISION

I/TANAGEMENT- r (rH) (C)

IUE

]USIN ESS COMMUNICATION

,rH)(A)

BUSINESS COMMUNICATION

lrH)(A)

FACILITY MANAGEMENT (TH)

:A) OR RETAIL MANAGEMENT

lrH) (A)

:ACILITY MANAGEM ENT (TH)

,A) OR RETAIL MANAGEMENT

,rH) (A)

ROOMS DIVISION

N4ANAGEMENT- I (TH) (A)

ROOMS DIVISION

MANAGEMENT. I (TH) (A)

NDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (TH) (B) NDIAN CULINARY ARTS (TH) (B)

:REE ( C) FREE ( C) BANQUET OPERATIONS (PR) (C) ]ANQUET OPERATIONS (PR) (C) 3ANQUET OPERATIONS (TH) (C) BANQUET OPERATIONS (TH) (C)

/VED

:OOD SCIENCE, NUTRITION &

TYGTENE (rH) (A)

FOOD SCIENCE, NUTRITION &
HYGIENE (TH) (A)

BANQUET OPERATIONS (PR) (A) ]ANQUET OPERATIONS (PR) (A) 3ANqUET OPERATIONS (TH) (A) 3ANQUET OPERATIONS (TH) (A)

lOOMS DIVISION

VIANAGEMENT- I (PR) (B)

ROOMS DIVISION

MANAGEMENT- I (PR) (B))

BUSINESS COMM UNICATION

:rH) (B)

]USINESS COMMUNICATION

,rH)(B)

100Ms DrvrstoN

\4ANAGEMENT. I (TH) (B)

lOOMS DIVISlON

\4ANAGEMENT- I (TH) (B)

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

rHUR

lOOMS DIVISION

V]ANAGEMENT- I (PR) (A)

ROOMS DIVISION

I\4ANAGEMENT- I (PR) (A)

HOTEL ACCOUNTI NG SKILLS

lrH)(A)

IOTEL ACCOUNTING SKILLS

rH)(A)

HOTEL ACCOUNTING SKILLS

(rH)(B)
HOTEL ACCOUNTING SKILLS (TH

lB)

FACI LITY MANAGEM ENT (TH)

:B) OR RETAIL MANAGEMENT

:rH)( B)

:ACILITY MANAGEM ENT (TH)

B) OR RETAIL MANAGEMENT

rH) ( B)

INDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C) NDIAN CULINARY ARTS (PR) (C)

RI

INDIAN CULINARY ARTS (PR) (A) NDIAN CULINARY ARTS (PR) (A) NDIAN CULINARY ARTS (PR) (A) NDIAN CULINARY ARTS (PR) (A)

INDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (PR) (B) NDIAN CULINARY ARTS (PR) (B)

HOTEL ACCOUNTING SKILLS

(rH)(c)
HOTEL ACCOUNTING SKILLS (TH

tc)

FOOD SCIENCE, NUTRITION &

HYGIENE (TH) (C)

:OOD SCIENCE, NUTRITION &

IYGIENE (TH) (C)

:ACILITY MANAGEMENT (TH) (C)

)R RETAIL MANAGEMENT (TH)c) a^
FACILITY MANAGEMENT (TH) (C)

OR RETAIL MANAGEMENT (TH)

(c)

SUBJECT TO CHANGE
LIZA N. DIAS / H.O.D. .I
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