
M.A H.sc – 301Institutional management(core compulsory)
Objectives:

 To develop professional skill in food industries .
 To develop skill in managerial aspect in business related to food.
 To learn about safety and sanitation in  the area of food and nutriti on.

Unit 1:
1. Organization and management of food service institution.
2. Scope of catering industry in current time.
3. Food catering institution and management of canteen , mess , hotel and

hostel.
Unit 2:

1. Food service management in restaurant.
 Restaurant  counter  service.
 Dealing with kitchen and service staff.
 Receiving and entertaining a guest.
 Equipment and crockery’s  for restaurant.

Unit 3:
1. Services of beverages , snacks, meals, supper, buffets, dinners and banquet.
2. Arrangement of party.
3. Table setting and types of various party.
4.  Coast control, money management, labour saving devices.
5. Maintence of establishment , minimizing wastages .

Unit 4:
1. Saefty and sanitation of personal.
2. Hygienic way of cleaning the   grossery.
3. Pest control and disposal of garbage.
4. Observing food standards and food lows during food preparation.
Practicals:

 Planning of canteen management.
 Planning of cafeteria management in college department.
 Menu planning in hostel and industrial canteen.
 Coasting of individual food dish, beverages and  full menu and calculation of

profit and loss.
 Visit to hotel and resturent , hostel and mess.
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