M.C.E.Socicty's, M.A.Rangoonwala Institute of Hotel Management & Research, Pune

Master Time Table
Academic Year 2021-2022 Term: Second
Break Time: 9.50 am-10.00 am First Year:- Il Semester
1.20 pm-2.00 pm Third Year:- VI Semester
Day Claws 9.00 am 10 9.50 am 10,00 am 1o 19.50 am 10.50 am 10 11,40 am 11,40 am 12 1230 pem 1230 to 120 pm 5. m-2.50pm 2309 0340
HS 201 Asst Prof | HS 204 Asst Prof Aruna | HS 205 (Basch A, Banch B) At Prof Garmh "s 202
FY Gnsh Kate Tompe Kate Asst Prof Kural Sodh
F Y Claswoom F Y Classroom BYK F Y Classroom
Meoaday
it )-l-”“oxul.l E:“uwo. b e s
ry Asso Prof Imran Sayyed Soms qo.._vn.i. Mrs Ashwini Bhavsar Asut Prof Neersj Joshi Asso Prof Imra Sayyed Assz Prof Neeraj Joshe
TY Qassroom Pepper restaarast | Froat Office Lab TY Claswoom T.¥Y. Classroom T.Y Classroom T Y. Qassroom
MS 203 Asst Prof Neersy | HS 204 At Prof Aruna HS 206{Baich A, Bacch B) HS 201 HS 203
FY Josh Tompe Asst Prof Kusal Sodhs Asst Prof Garish Kate Assz Prof Neeraj Josh
F ¥ Classroom F.Y Classroom Pepper Restaurant F ¥ Classecom F Y Classroom
Twesday g
T T T et e
Y Asso Prof lmewn Sayyed d T Asst Prof Ga Kate Asso Profl Imean Sayyed Asst Prof Neeraj Joshi Asso Prof Imran Sayyed
TY Clssoom Pepper restauramt | Frore Office Lad T.Y. Chassroom TY Classroom T.Y. Classroom TY. Classroom
HS 201 Asst Profl 1S 200 HS 20 Batch A, Barch B) Asst Prof Neery HS 202 f.«>h and Prof | Ehi
FY Gurish Kate Asst Prof Neeraj Joshi Joshi Asst Prod Kunal Sodhe Assz Prof Girish Kate
F Y Classroom F ¥ Claswroom HX Lab F ¥ Classroom F Y Claswoom
T—— HS 602 us Hs HS 605 Asso Prof Imran Sayyed
603 Asst Prof Kun | 604Asst Prof Aresa HS 606 Asst Prof. Kunal Sodhi
3 Asse Prof leras Sayyed ol Sodh T HS 607 Asst Prof Aness Tompe
TY Cassicom Pepper revauram | Frore Office Lad ATK, Frost Office Lab, Pepper Restauram
VAC Human
HS 204 HS 201 HS 202
HS 208 (Batch A Baich B) Asst Prof Aruna Tompe Values and Professonal Ethacs
3 Asst Profl Arena Tompe Asst Prof Gerish Kate 1
4 Asst Prof Kunal Sodhi Asst Prof Gansh Kale
Thursday F Y Qassroom F.Y Classroom Front Office Lab F Y Classroom F.Y Classroom
g | HS 601 Asst Prol Anasa 115608 HS 610 HS608
gy [0S Al Fesl Nowm Sk Tompe Asst Prof Neeraj Joshi Asso Prof araa Sayyed Asst Prof Neersj Joshi
TY Claswoom TY Classroom TY Clssroom TY Chssroom T.Y. Classrcom
MS 203 Asst Prof Neeraj HS 209 HS 209 HS 202 S 202 HS 204
Fy Joslu Asst Prof Kunal Sodhi Asst. Prof Xunal Sodhi Assx Prof Arums Tompe:
F Y Classtoom ¥ Y Classroom FY Classrooms F Y Claswoom F.Y Classroom F Y Classroom
Frday HS 603 1S 604 VAC Adv Prolessaeal
HS 62 s e 1S 601 HS 610 Sebic
Asst Prof Kunal Asst Profl Arvea Chef Asst Prof Girsh
1y Ao Prof lewan Sayyed Tompe Mrs Asbwine Doavaar Asst Prof Arema Tompe Asso Prof Imran Sayyed
TY Clawoom Pepper restaurant | Front Office Lab TY Clawroom TY. Cussrcom TY Classcoom TY Classroom
1S 201 1S 203 (Asuynmen ) HS 204 (Aswgnment ) K5 202 (Asvignmant)
iy Asst Prof Gersh Kase Assl Prof Neeray Josh Asst Prof Arwsa Tompe Asst Prof.Kunal Sodn 1S 207 { Amignmint)
1Y Classroom F Y Classroom FY Claswoom F Y Classioom F ¥ Claswoos
Hs GIX Tuoral) HSL08 {Turoral) S 01 (Tetonal) HS 601 (Tuiorial) HS 601 (Tweonal)
Y Asso Prof Invan Sayyed Asst Prof Neeraj Josls Asst Prol Ansma Tompe Asst Prof Arera Tompe Asst Prof Aruna Toage
TY Classeoom TY Classvom TY Caswoom TY Classioom TY Classoon
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[ Foog Froducten B HS 601 Project Peport
mS 222 Fooc & Sewerage Servce It HS 602 Advanced Food Production Il
BS 2GS Housesseoing Coerations I HS 603 Advanced Food & Beverage serace Il
HS 02 Front Office Cperations I HS 604 Advanced Accommeodation Operations Il
HS 205 Fooe Precucticn i HS 605 Advanced Food Production 1l
=S 208 Food & Eaverace Service It HS 605 Advanced Food & Beverage sennce Il
HS 267 Housekeeping Operations Il HS 607 Advanced Accommodation Operations i
K5 208 Frort Office Operations Il HS 608 Entrepreneurship Development
HS 205 French HS 610 Tourism Operations
HS 612 Food Science
Abreviations
a Class room

ETK Basic Training Kitchen

ATK Advanced Training Kitchen

HE Housekeeping Laboratory

FO Front Office Laboratory

/ @é
f.gn Sayyed Prof. Dr. Anita Frantz
IQAC Co-ordinator
. *DJINATOR PRINCIPAL

M. A. Rangoonwal: Institute of

Hotei Management . Research
Azam Camous, Caap, Mine - 3




Academic Year 2019-2020

June-October 2019

Break Time: 9.40 am-10.00 am
1.20 pm-2.00 pm

M.A.Rangoonwala Institute of Hotel Management & Research

Zh..._m... ,w.onan.m

Master Time Table

First Year:- | Semester
Second Year: | Semester
Third Year:- Ill Semester

Day /Time | Class | 8.00 am to8.50 am | 8.50 am t0 9.40 am | 10.00 am to 10.50 am | 10.50 am to 11.40 am _ 11.40 am to 12.30 pm _ 12.30 to 1.20 pm | 2.00 pm to-3.00pm | 3.00 pm to-4.00pm
EY HS 104 HS 102 HS 109 HS 105(Batch A), HS 106 (Batch B)
C1101 C1101 Cl1101 BTK, Pepper Restaurant
HS202 HS201 HS207(Batch A), HS 209(Batch B) * LD KT
sy | Y C1302 CI302 A QTK. HK Lab
TY HS 301 HS 305 HS 306 HS 306 ', ¢/ 'HS304\ ° VO RHS304 vt
C1201 Cl201 Cl201 Cl1201 C1201 Cl201,  _.
EY HS 103 HS 104 HS 109 HS 105(Batch B), HS 106 (Batch A)™ """~ 7"+~
CI 101 Cl 101 Cl 101 BTK, Pepper Restaurant g 2
HS 201 HS 206 HS207(Batch B), HS 209(Batch A) pinyiv i
g || e C1302 Cl1302 QTK, HK Lab
TY HS 303 HS 301 HS 306 HS 306 HS 304 HS 304
| Cl1201 C1201 Cl1201 Cl 201 Cl1201 Cl1 201
FY HS 101 HS 103 HS 101 HS 107(Batch A), HS 108(Batch B)
) Cl 101 Cl 101 Cl1 101 HK Lab, FO Lab
" HS 202 HS 206 HS207(Batch A), HS 208(Batch B)
Wedneslay| ¢ S.¥ CI302 CI302 QTK. Pepper Restaurant
TY HS 301 HS 302 HS307
: C1201 Cl1201 ATK
FY HS 104 HS 102 HS 101 HS 107(Batch B), HS 108(Batch A)
) Cl 101 Cl 101 Cl 101 HK Lab, FO Lab
. HS 202 HS 204 HS207(Batch B), HS 208(Batch A)
Thursday S.Y Cl1302 C1302 QTK, Pepper Restaurant
TY HS 305 HS 302 HS309
i C1201 C1201 HK Lab
HS 102 HS 104 HS 101 HS 103 HS 101 HS 102
Y Cl 101 C1101 Cl1101 Cl 101 Cl101 C1101
g , HS 204 HS 201 HS 206 HS 204 HS 205 HS 205
friday | SN C1302 CI302 CI302 CI302 Ci302 CI302
TY HS 301 HS 305 HS 308
3 C1201 C1201 Pepper Restaurant
FY HS 103 HS 101 RE PE Skill Development Skill Development
b Cl101 Cl 101 Ground Ground Cl 101 Cl1 101
Saturday SY HS 204 HS 206 HS 203 HS 203 HS 205 HS 205
) Cl1302 C1302 Cl1302 C1302 C1302 C1302
TY HS 301 HS 302 HS 301 HS 303 HS 305 HS 302
' C1201 Cl201 Cl1201 Cl1201 C1201 Cl1201

Contd...




Class F.Y.B.Sc HS
Subject 2

Code Subject Name
HS 101 |Food Production I
HS 102 |Food & Beverage Service I
HS 103 [Housekeeping Operations I
HS 104 |Front Office Operations Il
HS 105 |Food Production I
HS 106 [Food & Beverage Service |
HS 107 |Housekeeping Operations I
HS 108 |Front Office Operations I
HS 109 |Development of Generic Skills

o~

Prof.Dr.Anita Frantz

Principal
P

RINCIPAL

M. A. Rangoonwala Institute of

Hotel Management & Research
Azam Campus, Camp, Pune - 1

Class S.Y.B.Sc HS
Subject 3
Code Subject Name
HS 201 |Principles of Quantity Food Production
HS 202 |Beverage Service Methodology
HS 203 |Accommodation Techniques
HS 204 |Principles of Management
HS 205 |Basic Principles of Accounting
HS 206 |The Science of Hotel Engineering
HS 207 |Principles of Quantity Food Production
HS 208 |Beverage Service Methodology
HS 209 |Accommodation Techniques
Abreviations
Cl Class room
BTK [Basic Training Kitchen
ATK |Advanced Training Kitchen
HK  |Housekeeping Laboratory
F.O [Front Office Laboratory

Class T.Y.B.Sc HS
mM”.hhn Subject Name
HS 301 |Advanced Food Production Systems
HS 302 |Food and Beverage Techniques and Management
HS 303 |Accommodation Operation Techniques
HS 304 |Hotel Accounting Procedure
HS 305 |Hospitality Marketing Management
HS 306 |Hotel Law Practices
HS 307 [Advanced Food Production Systems
HS 308 |Food and Beverage Techniques and Management
HS 309 [Accommodation Operation Techniques

/ \

Assoc.Prof.Imran Sayyed
IQAC Coordinator

IQAC COORDINATOR
M A. Rangoonwala Institute
of Hotel Management & Research
Azam Campus, Camp, Pune-1.




Academic Year 2019-2020
November 2019-March 2020
Break Time: 9.40 am-10.00 am
1.20 pm-2.00 pm

-

M.C.E. Society's

M.A.Rangoonwala Institute of Hotel Management & Research

Master Time Table

First Year:- Il Semester
, Third Year:- IV Semester

12.30 to 1.20 pm

Day /Time | Class | 8.00 am to 8.50 am | 8.50 am t0 9.40 am | 10.00 am to 10.50 am | 10.50 am to 11.40 am | 11.40 am to 12.30 pm 2.00 pm t0-3.00pm | 3.00 pm to-4.00pm
FY HS 204 HS 202 HS 209 HS 205 (Batch A), HS 206 (Batch B) " HS 201
Monday C1-204 Cl-204 C1-204 BTK, Pepper Restaurant Cl-204
TY HS 406 HS 404 HS 402 HS 401 HS 403 HS 405 HS 401
C1303 C1303 Cl1-303 CI-303 CI-303 C1-303 {1/ Cl-303
EY HS 203 HS 204 HS 209 HS 205 (Batch B), HS 206 (Batch A) HS 202
Tuesday Cl-204 Cl-204 Cl-204 BTK, Pepper Restaurant cl-204
TY HS 404 HS 402 HS401 HS 406 HS 405 HS 403 HS 406
i C1-303 C1-303 CI-303 CI-303 Cl1-303 Cl1-303 Cl-303
FY HS 201 HS 203 HS201 HS 207(Batch A), HS 208 (Batch B) Physical Education
Widissday Cl1-204 Cl1-204 Cl-204 HK Lab, F.O. Lab Sports Ground
TY HS 402 HS 404 HS 407 HS 402
C1-303 Cl1-303 ATK Cl-303
FY HS204 HS 202 HS 201 HS 207 (Batch B), HS 208 (Batch A) Physical Education
sy ) Cl-204 Cl-204 C1-204 HK Lab, F.O. Lab Sports Ground
TY HS 405 HS 406 HS 407 HS 405
) C1303 CI-303 ATK Cl-303
FY HS202 HS 204 HS 201 HS 203 HS 201 HS 202 HS 203
Friday ) C1-204 Cl1-204 Cl1-204 Cl1-204 C1-204 Cl-204 Cl-204
TY HS 406 HS401 HS408 (Batch A), HS 409( Batch B) HS408 (Batch B), HS 409( Batch A) HS 403
g C1-303 C1-303 Pepper Restaurant, HK Lab Pepper Restaurant, HK Lab Cl-303
FY HS 203 HS 204 Physical Education Skill Development
) C1-204 Cl-204 Sports Ground HS 204
Saturday - HS305 HS 401 HS 404 HS 4006 HS 403 HS 402
' C1-303 C1-303 C1-303 C1-303 C1-303 Cl-303

Contd...




Class F.Y.B.Sc HS

Subject Code Subject Name

HS 201 |Food Production II

HS 202 |Food & Beverage Service II

HS 203 |Housekeeping Operations Il

HS 204 |Front Office Operations II

HS 205 |Food Production II

HS 206 |Food & Beverage Service Il

HS 207 |Housekeeping Operations II

HS 208  [Front Office Operations II

HS 209 |French

1

1.6...5...%4 Z.QU AL

Principal

M. A. Rangoonwala institute of

‘otel Management % Kesecarch
Azam Campus, Cetnyz, Pune - 1

Class T.Y.B.Sc HS
mm..\.”.rnuﬁ Subject Name
HS 401 |Principles of International Cuisine
HS 402 |Advanced Food & Beverage Service Techniques & Management
HS 403 |Specialized Accommodation Management
HS 404 |Total Quality Management
HS 405 |Human Resource Management
HS 406 |Entrpreneurship Development
HS 407 |Principles of International Cuisine
HS 408 |Advanced Food & Beverage Service Techniques & Management
HS 409 |Specialized Accommodation Management
Abreviations
Cl Class room
BTK |Basic Training Kitchen
ATK |Advanced Training Kitchen
HK  |Housekeeping Laboratory
F.O |Front Office Laboratory

nw:.;.v:.w
pune’ )

Assoc.Prof.Imran Sayyed
IQAC Coordinator

o) IQAC COORDINATOR

M A. Rangoonwala Institute
of Hotel Management & Research
Azam Campus, Camp, Pune-1.



Academic Year 2018-2019

June-October 2018

Break Time: 9.40 am-10.00 am
1.20 pm-2.00 pm

9
“r”

M.CE. Society's

M.A.Rangoonwala Institute of Hotel Management & Research

Master Time Table

First Year:- | Semester
Second Year: | Semester
Third Year:- Ill Semester

Day /Tim{ Class | 8.00 am to8.50 am | 8.50 am to 9.40 am | 10.00 am to 10.50 am | 10.50 am to 11.40 am | 11.40 am to 12.30 pm 12.30 to 1.20 pm | 2.00 pm to-3.00pm | 3.00 pm to-4.00pm
HS101 HS 106 HS102 HS108 HS103 HS102
X cr101 1101 cr 101 CL101 cr101 CL101
Sioiay Sy HS202 HS 206 HS207(Batch A), HS 208(Batch B)
’ C1302 C1302 QTK,Pepper Restaurant
TY HS 304 HS 304 HS 306 HS306 HS 305 HS303
: Cl1201 Cl1201 C1201 C1201 C1201 C1201
EY HS 104 HS 106 HS 107 HS 101 HS 102 HS103
) Cl1 101 Cl101 Cl101 C1101 C1101 C1101
oy sy HS 201 HS206 HS207(Batch B), HS 208(Batch A)
i Cl 302 Cl1302 QTK, Pepper Restaurant
TY HS 304 HS 304 HS306 HS 306 HS301 HS303
! C1201 C1201 Cl1201 C1201 C1201 C1201
FY HS 108 HS105 HS 104 HS 109(Batch A), HS110(Batch B)
i C1101 C1101 Cl1 101 BTK, Ppper Restaurant
) HS 204 HS 202 Library (Batch B), HS 209(Batch A)
Tekelm| S CI302 Ci1302 Library, HK Lab
TY HS 301 HS 302 HS 307
i Cl1201 C1201 ATK
FY HS 104 HS 105 HS 101 HS 109(Batch B), HS110(Batch A)
’ Cl 101 Cl 101 C1101 HK Lab, FO Lab
iy Sy HS 201 HS 204 Library Aw"ﬂ.ﬁo: A), IM 209(Batch B)
C1302 C1302 Library, HK Lab
TY HS 305 HS 302 HS 305 HS 309
i C1201 C1201 Cl1201 HK Lab
FY HS 107 HS 106 HS 111(Batch B), HS 112 B(Batch A) HS 111(Batch A), HS 112 A(Batch B)
) Cl101 C1101 HK Lab, C1 101 HK Lab, Computer Lab
i | 5% HS 205 HS 205 HS 206 1S 204 HS 202 HS204
C1302 CI302 C1302 Cl302 C1302 C1302
TY HS 302 HS 305 HS 308
) Cl1201 C1201 Pepper Restaurant
FoY HS 103 1S 105 HS 111(Batch A), 1S 112 B(Batch B) HS 111(Batch B), HS 112 A(Batch A)
C1101 Cl 101 HK Lab, C1 101 HK Lab, Computer Lab
W HS 205 HS 205 HS 206 HS 203 HS 204 HS 201
C1302 C1302 C1302 C1302 C1302 C1302
TY HS 305 HS 301 HS 302 HS 301 HS 303 HS 303
Cl1201 Cl1201 C1201 C1201 Cl1201 C1201

Contd...




Class F.Y.B.Sc HS

Subject

Subject Name
Code

HS 101 |Fundamentals of Food Production Principles

Fundamentals of Food & Beverage Service
HS102
Methodology

HS 103 |Rooms Division Techniques

HS 104 |Tourism Operations

HS 105 |Food Science

HS 106 |Principles of Nutrition

HS 107 |Communication Skills French

HS 108 |Information Systems

HS 109 |Fundamentals of Food Production Principles

HS 110 |Fundamentals of Food & Beverage Service

HS 111 |Rooms Division Techniques

HS 112 A}Information Systems

HS112 B |Communication Skills French

Prof.Anita Frantz
Principal
PRINCIPAL
M. A. Rangoonwala Institute of

1oiel Management & Research
~zam Campus, Camp, Pune - 1

T.Y.B.Sc HS

Subject Name

Advanced Food Production Systems

Food and Beverage Techniques and Management

Accommodation Operation Techniques

Hotel Accounting Procedure

Hospitality Marketing Management

Hotel Law Practices

Advanced Food Production Systems

Food and Beverage Techniques and Management

Class S.Y.B.Sc HS Class
Subject § Subject
Cide Subject Name Cidle
HS 201 |Principles of Quantity Food Production HS 301
HS 202 |Beverage Service Methodology HS 302
HS 203 |Accommodation Techniques HS 303
HS 204 |Principles of Management HS 304
HS 205 |Basic Principles of Accounting HS 305
HS 206 |The Science of Hotel Engineering HS 306
HS 207 |Principles of Quantity Food Production HS 307
HS 208 |Beverage Service Methodology HS 308
HS 209 |Accommodation Techniques HS 309

Accommodation Operation Techniques

Abreviations
Cl Class room
BTK |Basic Training Kitchen
ATK |Advanced Training Kitchen
HK  |Housekeeping Laboratory

Asst.Prof.Imran Sayyed
IQAC Coordinator

Qs O ORDINATOR

A A teneoonwala Institute

of Hotel Management & Research

Azam Campus. Camp. Pune-1.
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M.C.E. Society's
M.A.Rangoonwala Institute of Hotel Management & Research
Master Time Table
Academic Year 2018-2019
November 2018- March2019
Break Time: 5.40 am-10.00 am First Year:- Il Semester
1.20 pm-2.00 pm Third Year:- IV Semester
Day /Time| Class | 8.00 am to 8.50 am | 8.50 am t0 9.40 am | 10.00 am to 10.50 am | 10.50 am to 11.40 am _ 11.40 am to 12.30 pm _ 12.30 to 1.20 pm | 2.00 pm to-3.00pm | 3.00 pm to-4.00pm
EY HS 101 HS 106 HS103 HS 109(Batch A), HS 110(Batch B)
Musilay C1101 C1101 Cl1 101 BTK, Pepper Restaurant
TY HS406 HS404 HS 402 HS 401 HS 403 HS405
’ C1201 C1201 C1201 C1201 Cl1201 Cl 201
FY HS 102 HS 106 HS 101 HS 109 (Batch B), HS 110 (Batch A)
Tuesday ) C1101 C1101 Cl1101 BTK, Pepper Restaurant
e TY HS404 HS 402 HS401 HS 406 HS405 HS 403
C1201 Cl1 201 C1201 C1201 C1201 C1201
FY HS 102 HS 105 HS 111(Batch B), HS112B-French( Batch A) HS 111(BatchA ), HS112A-( Batch B) Physical Education | Physical Education
Wednesda ) Cl101 C1101 HK Lab, HK Lab,Computer Lab Ground Ground
% TY HS 406 HS 404 HS 407
’ C1201 C1201 ATK
FY HS 104 HS 105 HS 111(Batch A), HS112B-French( Batch B) HS 111(BatchB ), HS112A-( Batch A)
Thiarsday i Cl 101 Cl 101 HK Lab, HK Lab,Computer Lab
TY HS 405 HS 401 HS 40
’ C1201 C1201 ATK
EY HS104 HS106 HS 102 HS108 HS 103 HS 107
Friday ) C1 101 C1101 C1 101 C1 101 Cl1101 Cl 101
TY HS 406 HS 401 HS 404 HS 408
) C1201 Cl1201 Cl1201 Pepper Restaurant
FY HS103 HS 105 HS 108 HS 101 HS 107 HS 104
Saturday Cl1101 C1 101 Cl1 101 C1101 Cl1101 C1101
TY HS401 HS 406 HS402 HS409
C1201 C1201 C1201 HK Lab

Contd...




Class F.Y.B.Sc HS
Subject Subject Name
Code

HS 101 |Fundamentals of Food Production Principles

HS102 [Methodology

Fundamentals of Food & Beverage Service

HS 103 |Rooms Division Techniques

HS 104 |Tourism Operations

HS 105 |Food Science

HS 106 |Principles of Nutrition

HS 107 |Communication Skills French

HS 108 [Information Systems

HS 109 |Fundamentals of Food Production Principles

HEI Methodology

Fundamentals of Food & Beverage Service

HS 111 |Rooms Division Techniques

HS 112 A |Information Systems

HS112 B [Communication Skills French

i

Prof.Anita Frantz

Principal
PRINCIPAL
M. A. Rangoanpwald ‘it of
Hotel Management ¢ Hescweh
Azam Campuy, Guip, tune = 1

Class

T.Y.B.Sc HS

Subject
Code

Subject Name

HS 401

Principles of International Cuisine

HS 402

Advanced Food & Beverage Service Techniques & Management

HS 403

Specialized Accommodation Management

HS 404

Total Quality Management

HS 405

Human Resource Management

HS 406

Entrprencurship Development

HS 407

Principles of International Cuisine

HS 408

Advanced Food & Beverage Service Techniques & Management

HS 409

Specialized Accommodation Management

Abreviations

Cl

Class room

BTK

Basic Training Kitchen

ATK

Advanced Training Kitchen

HK

Housekeeping Laboratory

\ «.\w
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/@\ Azam C

Azam Campus
Camp Pune -1

Asst.Prof.Imran Sayye
IQAC Coordinator ! 4/

,ala Institute
eiment & Research

ampus Camp. Pune-1.



Academic Year 2017-2018
June-October 2017
Break Time: 9.40 am-10.00 am

1.20 pm-2.00 pm

W/

e

M.C.E. Society's

Master Time Table

D

M.A.Rangoonwala Institute of Hotel Management & Research

First Year:- | Semester
Second Year: | Semester
Third Year:- V Semester

Day /Time) Class | 8.00 am to 8.50 am | 8.50 am to 9.40 am | 10.00 am to 10.50 am | 10.50 am to 11.40 am | 11.40 am to 12.30 pm | 12.30 to 1.20 pm | 2.00 pm to-3.00pm | 3.00 pm to-4.00pm
EY HS 102 HS 106 HS 107 HS 109(Batch A),HS 110(Batch B)
’ C1101 Cl 101 Cl1101 BTK, Pepper Restaurant
HS 201 HS 202 HS 201 HS203 HS 204 HS206
Mundayr) X CI302 CI302 CI302 CI302 C1302 C1302
TY 504 504 506 506 501 503
i C1201 C1201 C1201 Cl1201 C1201 C1201
EY HS 108 HS 106 HS 107 HS 109(Batch B),HS 110(Batch A)
> Cl1101 Cl 101 Cl 101 BTK, Pepper Restaurant
Tuesday Sy HS 204 HS 202 Library Hours( Batch A), HS 209(Batch B) Library Hours( Batch B), HS 209(Batch A)
o i C1302 Cl1302 Library, HK Lab Library, HK Lab
TY 504 504 506 506 501 501
i C1201 C1201 Cl1201 C1201 C1201 C1201
Y HS 102 HS 105 HS 111(Batch B), HS 112 B( Batch A) HS 111(Batch A), HS 112 A( Batch B)
i Cl1101 C1101 HK Lab, Cl 101 HK Lab, Computer Lab
Wednesday  S.Y HS 202 HS 203 HS 207(Batch A), HS 208( Batch B)
) C1302 Cl1302 QTK, Pepper Restaurant
TY 501 503 501
i Cl1201 C1201 ATK
EY HS 101 HS 105 HS 111(Batch A), HS 112 B( Batch B) HS 111(Batch B), HS 112 A( Batch A)
g C1101 Cl1101 HK Lab, CI 101 HK Lab, Computer Lab
HS 206 HS 204 HS 207(Batch B), HS 208( Batch A)
Thursday| S.Y C1302 C1302 QTK. Pepper Restaurant
TY 505 502 501
) C1201 Cl1201 ATK
FY HS 103 HS 106 HS 102 HS 104 HS 101 HS 103
) CI 101 Cl1101 Cl 101 C1101 Cl1 101 Cl1 101
Friday sy HS 205 HS 205 HS 206 HS 204 HS 206 HS 201
Y i C1302 C1302 C1302 C1302 C1302 Cl1302
T.Y 502 505 503 502
i Cl1201 Cl1201 C1201 Pepper Restaurant
FY HS 103 HS 105 HS 108 HS 104 HS 101 HS 104
) C1 101 Cl1101 Cl1 101 Cl 101 C1101 C1101
Saturday S.Y HS 205 HS 205 HS 202 HS 201 HS 206 HS 203
) Cl1302 Cl1302 C1302 Cl1302 Cl1302 C1302
T.Y 505 502 503 502
i Cl1201 C1201 HK Lab Cl1201

Contd...




Class F.Y.B.Sc HS
Subject o .
Code Subject Name
Fundamentals of Food Production
HS 101 |principles
Fundamentals of Food & Beverage Service
b 102 Methodology
HS 103 |Rooms Division Techniques
HS 104 |Tourism Operations
HS 105 |Food Science
HS 106 |Principles of Nutrition
HS 107 |Communication Skills French
HS 108 [Information Systems
HS 109 |Fundamentals of Food Production
Hs 110 |Fundamentals of Food & Beverage Service
Methodologv
HS 111 |Rooms Division Techniques
HS 112 A [Information Systems
HS 112B |Communication Skills French

Prof.Anita Frantz

Principal

PRINCIPAL

1, A. Rangoonwala Institute of
i Management & Research
.m Campus, Cainn, Pune - 1

Class S.Y.B.Sc HS
Subject — :
Cadi Subject Name
HS 201 [Principles of Quantity Food Production
HS 202 |Beverage Service Methodology
HS 203 |Accommodation Techniques
HS 204 |Principles of Management
HS 205 |Basic Principles of Accounting
HS 206 |The Science of Hotel Engineering
HS 207 |Principles of Quantity Food Production
HS 208 |Beverage Service Methodology
HS 209 |Accommodation Techniques
Abreviations
Cl Class room
BTK |Basic Training Kitchen
ATK [Advanced Training Kitchen
HK Houscekeeping Laboratory
F.O |Front Office Laboratory

)Nmanwmaﬁ;r.
12\ camp Pure-T -

Class T.Y.B.Sc HS
Subject Subject Name

Code
501 Advanced Food Production Systems
502 |Food and Beverage Techniques and Management
503 |Accommodation Operation Techniques
504  |Hotel Accounting Procedure
505 |Hospitality Marketing Mznagement
506 [Hotel Law Practices

\
Mo \
Asst.Prof.Imran Sayyed

Academic Coordinator




Academic Year 2017-2018

November 2017- March2018

Break Time: 9.40 am-10.00 am

1.20 pm-2.00 pm

———

M.C.E. Society's
M.A.Rangoonwala Institute of Hotel Management & Research

Master Time Table

First Year:- Il Semester
Third Year:- IV Semester

Day /Time| Class | 8.00 am to 8.50 am | 8.50 am to 9.40 am | 10.00 am to 10.50 am | 10.50 am to 11.40 am _ 11.40 am to 12.30 pm _ 12.30 to 1.20 pm | 2.00 pm to-3.00pm | 3.00 pm to-4.00pm
FY HS 101 HS 106 HS 103 HS 109(Batch A), HS 110(Batch B)
Miniay ) Cl1101 Cl101 Cl1 101 BTK, Pepper Restaurant
TY 602 605 606 605 603 604
i C1201 C1201 C1201 C1201 Cl1201 C1201
FY HS 102 HS 106 HS 101 HS 109(Batch B), HS 110(Batch A)
Thesday Cl1 101 C1101 C1101 BTK, Pepper Restaurant
TY 605 602 605 606 604 601
. C1201 C1201 C1201 C1201 Cl1201 C1201
FY HS 102 HS 105 HS 111(Batch B), HS 112 B(Batch A) HS 111(Batch A), HS 112 A(Batch B) Physical Education Physical Education
\Wednesda Cl 101 Cl1101 HK Lab, C1 101 HK Lab,Computer Lab Ground Ground
TY 606 603 601 (Practical)
Cl1201 C1201 ATK
FY HS 104 HS 105 HS 111(Batch A), HS 112 B(Batch B) HS 111(Batch B), HS 112 A(Batch A)
Thursday i Cl1101 C1 101 HK Lab, CI 101 . HK Lab,Computer Lab
Ty 603 602 601 (Practical)
i C1201 C1201 ATK
Fy HS 104 HS 106 HS 102 HS 108 HS 103 HS 107
Friday ’ Cl101 Cl1101 C1101 C1101 C1101 Cl1101
TY 606 604 601 602 (Practical)
) Cl 201 C1201 C1201 Pepper Restaurant
FY HS 103 HS 105 HS 108 HS 101 HS 107 HS104
Saturday ) Cl 101 Cl1101 Cl101 Cl101 Cl1101 C1101
TY 601 602 604 603 (Practical)
’ C1201 C1201 Cl1201 HK Lab

Contd..




Class F.Y.B.Sc HS
Subject Subject Name
Code

HS 101 |Fundamentals of Food Production

Fundamentals of Food & Beverage Service

HS102
Methodology

HS 103 |Rooms Division Techniques

HS 104 |[Tourism Operations

HS 105 [Food Science

HS 106 |Principles of Nutrition

HS 107 [Communication Skills French

HS 108 |Information Systems

HS 109 |Fundamentals of Food Production

Fundamentals of Food & Beverage Service
HS 110
Methodology

HS 111 |Rooms Division Techniques

HS 112 A |Information Systems

HS112 B |Communication Skills French

¥ o

Prof.Anita Frantz
Principal

PRINCIPAL
1. A. Rangoonwala Institute of
.2l Management & Research
“zam Campus, Camp, Pune - 1

Class T.Y.B.Sc HS
Subject ;
Code Subject Name
601 |Advanced Food Production
602 |Advanced Food Services and Management
603  |Specialized Accommodation Management
604 |Total Quality Management
605 |Human resource Development
606 |Entrepreneurship Development
Abreviations
Cl  |Class room
BTK |Basic Training Kitchen
ATK |Advanced Training Kitchen
HK |Housekeeping Laboratory
\
Asst.Prof.l n Sayyed
Academic Coordinator
B T
2z
V&S
i<

Azam Campus
GCamp Pune -1




