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

prepared o,.tz4.og.zozo TIMETABLE

FOR THE DEGREE COURSE IN 3 YEAR B.SC.IN H.&H.A. FOR THE ACADEME rc YEAR 2026-2027 (3RD SEM D W.E.F t25.09.2O26

DAY O9:00-09.55
09.55 -
10.05

10.05 - 11.00 11.00 -11.55 11.55 - 12.50
L2.50 -
01.50

01.50-02.45 02.45-O3.40 os.4o-04.35 I 04,35-05.30

MON

INDIAN CULINARY ARTS (PR)
(A)

l!

la

INDIAN CULINARY ARTS (PR)
(Al

INDIAN CULINARY ARTS (PR)

tA)

NDIAN CULINARYARTS [PR)
A)

d

Uz
J

INDIAN CULINARY ARTS (TH)

tA)
INDIAN CULINARY ARTS [TH)
(A)

FOOD SCIENCE, NUTRITION &
TTYGTENE (rH) (B)

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

BANQUET OPERATIONS (PR)

tB)

BANQUET OPERATIONS (PR)
(B)

BANQUET OPERATIONS (TH)
(B)

BANQUET OPERATIONS (THJ
(B)

ROOMS DIVISION
i{ANAGEMENT- r (PR) (c)

ROOMS DMSTON
MANAGEMENT-r (PR)(c)

BUSINESS COMMUNICATION

trH) ( c)
BUSINESS COMMUNICATION
(rH) t c)

ROOMS DIVISION
TTIANAGEMENT- I (TH) (C)

ROOMS DIVISION
I{ANAGEMENT- r (TH) (C)

IUE

BUSINESS COMMUNICATION

trHl (A)
BUSINESS COMMUNICATION
(rH) (A)

FACILITY MANAGEMENT (TH)
(A) OR RETAIL MANAGEMENT

ffm rA)

FACILITY MANAGEMENT (TH)
(A) OR RETAIL MANAGEMENT
(rH) (A)

ROOMS DIVISION
UANAGEMENT- r (TH) (A)

ROOMS DIVISION
MANAGEMENT-r (rH) (A)

INDIAN CULINARY ARTS (PR)
(B)

INDIAN CULINARYARTS [PR)
tB)

INDIAN CULINARYARTS (PR)
(B)

INDIAN CULINARY ARTS (PRJ

tB)

INDIAN CULINARY ARTS (TH)

tB)

INDIAN CULINARY ARTS (TH)

tB)

HOTEL ACCOUNTING SKILLS

trH) ( c)
iIOTEL ACCOUNTING SKILLS

trH) ( c)
BANQUET OPERATIONS (PR)

tc)
BANQUET OPERATTONS (PR)
(c)

BANQUET OPERATIONS (TH)

:c)

BANQUET OPERATIONS (TH)
(cl

WED

FOOD SCIENCE, NUTRITION &
HYGTENE (rH) tA)

FOOD SCIENCE, NUTRITION &
HYGTENE (rH) (A)

BANQUET OPEMTIONS [PR)
(Al

BANQUET OPERATIONS (PR)
(A)

BANQUET OPERATIONS [TH)
(A)

BANQUET OPEMTIONS (TH)
(A)

ROOMS DIVISION
MANAGEMENT-r (PR) [B)

ROOMS DIVISION
MANAGEMENT-r (PR)(B))

BUSINESS COMMUNICATION

trH) (B)
BUSINESS COMMUNICATION
(rH) tB)

ROOMS DIVISION
MANAGEMENT-r (rH) [B)

ROOMS DIVISION
MANAGEMENT-r (TH) (B)

INDIAN CULINARY ARTS (PR)
(c)

INDIAN CULINARY ARTS (PR)

tc)
INDIAN CULINARY ARTS (PR)
(c)

INDIAN CULINARYARTS (PR)
(c)

INDIAN CULINARY ARTS (TH)
(c)

INDIAN CULINARY ARTS (TH)
(c)

THUR

ROOMS DIVISION
|ITANAGEMENT- r (PR) (A)

ROOMS DIVISION
UANAGEMENT-r (PR)(A)

HOTEL ACCOUNTING SKILLS
(rH) tA)

HOTEL ACCOUNTING SKILLS

trH) (A)

HOTEL ACCOUNTING SKILLS

[rH) (B)
HOTEL ACCOUNTING SKILLS
(rH) (B)

FACILITY MANAGEMENT (TH)

[B) OR RETAIL MANAGEMENT
rTHI T RI

F'ACILITY MANAGEMENT (TH)

[B) OR RETAILMANAGEMENT
mH] r Bl

INDIAN CULINARY ARTS (PR)
(c)

INDIAN CULINARYARTS (PR)
(c)

NDIAN CULINARY ARTS (PR)
c)

NDIAN CULINARYARTS (PR)
c)

FRI

INDIAN CULINARY ARTS (PR)
(A)

INDIAN CULINARYARTS (PR)
(Al

INDIAN CULINARY ARTS (PR)
(Al

INDIAN CULINARY ARTS [PR)
(A)

couNsELLrNG (A) couNsErlrNG (A)

INDIAN CULINARY ARTS [PR)
(B)

INDIAN CULINARY ARTS (PR)

tBl
INDIAN CULINARYARTS (PR)
(B)

INDIAN CULINARY ARTS (PRJ

(B) couNsELLrNG (B) couNsELLrNG (B)

couNsErLrNG (c) couNsELLrNG ( C)
FOOD SCIENCE, NUTRITION &
HYGTENE (rH) (c)

FOOD SCIENCE, NUTRITION &
HYGTENE (rH) ( c)

FACILITY MANAGEMENT (TH)
(C) OR RETAIL MANAGEMENT
(TH) t cl

FACILITY MANAGEMENT (TH)

[C) OR RETAILMANAGEMENT
rTH) ( C)

SUBJECT TO CHANGE LIZA N. DrAs{H.O.D. -r

gryte'}


