PRACTICAL LABORATORY/ CLASSROOM ALLOCATION

Sr. No 1* Year( 1" & 2™ Practical Class Allocated Lab/ Area Theory Class Allocated Area
Semester
1 Cookery BTK 1 & BTK2 ( South Block) All the Subjects LR3/LR4/LRS (North
Block )
2 Bakery Bakery | & Bakerv 2 ( South Block)
3 Rooms Division Operations HK Lab 1* Floor / Front Office Lab 1. Second Floor ( South Block)/
PMS Lab Ground Floor ( South Block)
3 Food & Beverage Service M1 Restaurant ( South Block)
4 Application ol Computers Computer Lab 1¢ Floor ( North Block )
Sr. No 2™ Year( 3™ & 4™ Practical Class Allocated Lab/ Area . Theory Class Allocated Area
Semester)
| Cookery QTK ( Ground Floor South Block) All the Subjects LR1/LR2 (North Block)
3 Rooms Division Mgt Front Office Lab 2. Second Floor ( South Block)
4 Food & Beverage Service M2 Restaurant { South Block)
3 Yoga/ Stress Management Yoga Room( Old PMS Lab) Basement { South Block)
Sr. No 3 Year(5h & 56 Practical Class Allocated Lab/ Area Theory Class Allocated Area
Semester)
| Cookery ATK. 1* Floor ( North Block)
2 Bakery Bakery 3 ( 2™ Floor ( North Block) All the Subjects LRI/LR2/LR3 (South
Block
3 Revenue Mgt( VI Sem) Front office Lab 3( North Block)
4 Food & Beverage Service M3 ( North Block)
6 Rooms Division Mgt( V Sem) 0Old Housekeeping Lab, Ground Floor ( North Block)
Sr. No Diploma Food Practical Class Allocated Lab/ Area Theory Class Allocated Area
Production
1 1 Cookery/ Larder BTK1/BTK2 ( South Block) All the Subjects LR4 North Block
Sr. No Diploma Bakery and Practical Class Allocated Lab/ Area Theory Class Allocated Area
Confectionary
| Bakery/ Confectionary Bakeryl / Bakery 2 ( South Block) All the Subjects LR6 ( South Block)
Sr. No Diploma F& B Practical Class Allocated Lab/ Area Theory Class Allocated Area
Service
1 Food Service Practical M3 All the Subjects LR7 (South Block)
Beverage Service Practical M3
Sr. No M.Sc. (111 1V) Sem Practical Class Allocated Lab/ Area Theory Class Allocated Area
1 All the Subjects F&B Office ( North
Block)
Sr. No MLSc. (1st/ 1Ind ) Practical Class Allocated Lab/ Area Theory Class Allocated Area
Sem
All the Subjects LR& (South Block)

For Strict Compliance:
* Al the Theory Classes will be Conducted in allocated Lecture Rooms only
*  Only Practical Classes will be held in respective practical labs.
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SECOND SEMESTER B.Sc. HHA2025-26 TIME TABLE wef.25 Nov 2025 Onwards

THEORY/ PRACTICAL CLASSES

THEORY / PRACTICAL CLASSES

PRCTICAL GROUPS: A.B,.C.D.E.F.G,H, 1. J. & THEORY GROUPS : X.Y, Z

Food Production (Bakery) 11, Pr. (F & G Group) Mr. Amarjeet Kundu / Mr Anup Kumar

O\

Class 1 2 Tea 3 4 3 f Tea 7 N
3:40 10
Day 09:10 to 10:00 10:05 To 10:55 11:10 To 12:05 TO 12:55 2:00 t02:30 2:50 to 3:40 3:50 3:50 10 4:40 4:40 to 5:30
12:00
Maon Food Production (Conkery) 11 Pr.( A & B Group) Dr. Vinod Pandey/ Mr. Pankaj Kumar Rooms Division Operations Th. FO component | Rooms Division Operations Th, HK Yoga / Stress management Pr.
Food Production (Bakery) 11, Pr. (C & D Group) Mr. Amarjeel Kundu / Mr Anup Kumar { X Group)Dr. Prasang Agarwal Component { X Group) ( X Group)Mr, Kailash Kumar
F&B Service 11, Pr. (E Group ) F&B Service 11, Pr. (F Group ) Fuood Production (Cookery) 11, Th. Food Production (Bakery) 11, Th.( Y Sustainable Tourism/ Hotel Security
Mr. Mukesh Sachan Mr. Mukesh Sachan (Y Group)Dr. Vinod Pandey Group) Mr.Amarjeet Kundu Elcctive- Pankaj Kumar/ A Kundu
Rooms Division Ops.11 Pr.( F.O Component) Rooms Division Ops.11 Pr.( F.O Component)
F Group) Dr. Prasang Agarwal G Group) Dr. Prasang Agarwal
Rooms Division Ops.11, Pr. (H.K.) Component) Rooms Division Ops.11. Pr., (H.K.) Component) Basics of Tourism Th. (Z Group) F&B Service Theory
(G Group) Dr. Ankit Dambhare (H Group) Dr. Ankit Dambhare Ms. Akarshi Singh ( Z Group) Mr. Mukesh Sachan
Application Of Computers ( H Group ) Application Of Computers (E Group )
Ms. Privanshi Singh Ms. Privanshi Singh
Tues Food Production (Cookery) 11 Pr.( B & C Group) Dr. Vinod Pandey/ Mr. Pankaj Kumar Rooms Division Operations Th. FO Rooms Division Operations Th. HK Library
Component (Y Group), Dr.P. Component ( Y Group) Dr. A,
Agarwal Dambhare
Food Production (Bakery) 11, Pr. (D & E Group) Mr. Amarjeel Kundu / Mr Anup Kumar Food Production (Cookery) 11, Th. Food Production (Bakery) 11, Th, F&B Service Theory
F&B Service 11, Pr. (F Group ) F&B Service 11, Pr. (G Group ) ( Z Group) (Z Group) ( Y Group) ( Z Group)
Mr. Mukesh Sachan Mr. Mukesh Sachan Dr. Vinod Pandey Amarject Kundu Mr. Mukesh Sachan
Rooms Division Ops.11 Pr.( F.O Component) Rooms Division Ops.11 Pr.( F.O Component) Basics of Tourism (X Group) Yoga / Stress management Pr,
(G Group) Dr. Prasang Agarwal (H Group) Dr. Prasang Agarwal Ms. Akarshi Singh (X Group)
Rooms Division Ops.11, Pr. (H.K.) Component) Reoms Division Ops.I1, Pr. (H.K.) Component) Mr. Kailash Kumar
(H Group) Dr. Ankit Dambhare (A Group) Dr. Ankit Dambhare
Application Of Computers (A Group ) Application Of Computers (F Group )
Ms. Priyanshi Singh Ms. Privanshi Singh
Wed Food Production (Cookery) 11, Pr.( C & D Group) Dr. Vinnd Pandey/ Mr. Pankaj Kumar Rooms Division Operations Th. FO Rooms Division Operations Th, HK Library
Component ( Z Group) Dr, Prasang Component ( Z Group) Dr. A,
Agarwal Dambhare
Food Production (Bakery) 11, Pr. (E & F Group) Mr. Amarjeet Kundu / Mr Anup Kumar
F&B Service 11, Pr. (G Group ) F&B Service 11, Pr. (H Group ) Food Production (Cookery) 11, Food Production (Bakery) 11, Th. Yoga / Stress management Pr.
Mr. Mukesh Sachan Mr. Mukesh Sachan Th. (X Group) (X Group) ( X Group)
Dr. Vinod Pandey Amarjeet Kundu Mr. Kailash Kumar
Rooms Division Ops.11 Pr.( F.O Component) Rooms Division Ops.11 Pr.( F.O Component) Basics of Tourism Th. (Y Group) F&B Service Theory
(H Group) Dr. Prasang Agarwal (A Group) Dr. Prasang Agarwal Ms. Akarshi Singh (Y Group)
Rooms Division Ops.11, Pr. (H.K.) Component) Rooms Division Ops.11, Pr. (H.K.) Component) Mr. Mukesh Sachan
(A Group) Dr. Ankit Dambhare (B Group) Dr, Ankit Dambhare
Application Of Computers (B Group ) Application Of Computers (G Group )
Ms. Priyanshi Singh Ms. Privanshi Singh
Thurs Food Production (Cookery) 11, Pr.( D & E Group) Dr. Vined Pandey/ Mr. Pankaj Kumar ASSIGNMENT/ ASSESSMENT Industrial Training Counselling

( Z Group)
Dr. Sonali Tiwari
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Ref.No. J VIT=T] 0S5 =Z6 INSTITUTE OF HOTEL MANAGEMENT , CATERING TECHNOLOGY & APPLIED NUTRITION LUCKNOW _ Datc. xU-11="
I DIPLOMA IN FOOD & BEVERAGE SERVICE 2025-26 TIME TABLE WEF.25 NOV 2025 TILL
THEORY CLASSES LUNCH PRACTICAL CLASSES
Class 1 2 Tea 3 4 1:00 Pmto | 3 f Tea 7 8
10:55 2:00 PM 3:40 10
Day 09:10 to 10:00 10:05 To 10:55 to 11:10 To 12:00 12:05 TO 12:55 2:00 to2:30 2:50 1o 3:40 3:50 3:50 1o 4:40 10 5:30
11:10 ) ] 4:40
Mon Food Service Th. Food Service Th, Library Beverage Service Pr. Beverage Service Pr.
(Mr. Prakash Nigam) (Mr. Prakash Nigam) ( Mr. Prakash Nigam ) ( Mr. Prakash Nigam
Tues Food Service Th. Food Service Th. Guest Satisfaction & Repeat Business Beverage Service Pr. Beverage Service Pr.
(Mr. Prakash Nigam) (Mr. Prakash Nigam) ( Mr. Prakash Nigam ) ( Mr. Prakash Nigam )
Wed Food & Beverage Control Business Communication Guest Satisfaction & Repeat Business Hygiene & Sanitation Food & Beverage Control
Mr. Prakash Nigam) Ms. Akarshi Singh ( Dr. Harshita Gupia) Mr. Prakash Nigam)
Thurs Food Service Tlfenry & Business Cnmmur.lirati(-n Library Fool SErviee.Pr. Food Service Pr.
( Mr. Prakash Nigam) Ms. Akarshi Singh { Ms. AkarshiSingh ) ( Ms. AkarshiSingh )
Friday Beverage Service Th Beverage Service Computer Food Service Pr. Food Service Pr.
( Dr. Avinash Singh) Th Awareness { Ms. AkarshiSingh ) ( Ms. AkarshiSingh )
{ Dr. Avinash ( Ms Akarshi Singh)
Singh)
Important Dates Winter Break: 22™ Dec to 02™ Jan Mid Term Theory Exam Dates:
08 December — 19 December 2025
Subject Code Subject name Allocated Faculty
DFB-01 Food Service Theory Mr. Prakash Nigam
DFB-11 Food Service Practical Ms. Akarshi Singh » .
DFRB -02 Beverage Service Theory Dr. Avinash Singh ““C'Pﬂj
DFB-12 Beverage Service Practical Mr. Mukesh Sachan/ Mr Prakash Nigam . p
DFB-03 Food & Beverage Control Mr Prakash Nigam |
DCS-01 Hygiene & Sanitation Dr. Harshita Gupta All the Concerned faculty whose subjects are being changed are hereby directed to handover the charge of thelr
DCS-03 Business C ication Ms. Akarshi Singh areas/ Labs and submit compliance report within 13 days of the issue of this office order.
DCS -11 Computer Awareness Ms. Akarshi Singh Copy To: Hod/ ES/ Dy. Es. / Accts/ OS/ Student Notice Board/ Website/ Faculty Concerned/ Office File/ Exam File/
DCS-12 Library Ms. Vineeta Dubey THIMS .
i Guest Satisfaction & Repeat Mr. R.K. Singh . All the Theory Classes will be Conducted in allocated Lecture Rooms only
Business *  Only Practical Classes will be held in respective practical labs.
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Ref.No. |§&5’[ VI 9/ 0S5 =L5 INSTITUTE OF HOTEL MANAGEMENT . CATERING TECHNOLOGY & APPLIED NUTRITION LUCKNOW Dac: 0O =[] -7
Z 7 DIPLOMA IN BAKERY & CONFECTIONARY 2025-26 TIME TABLE WEF.25 NOV 2025 TILL
THEORY CLASSES LUNCH PRACTICAL CLASSES
Class 1 2 Tea 3 4 1:00 Pmio | 5 6 Tea 7 8
10:5 2:00 PM 34010
Day 09:10 to 10:00 10:05 To 10:55 Sto [ 11:10 Te 12:00 12:05 TO 12:55 2:00 to2:30 2:50 to 3:40 3:50 3:50 10 4:40 10 5:30
11:1 4:40
0
Mon Confectionary Theory Library Library Bakery Practical Bakery Practical
(Mr. R.K. Singh) (Mr. Anup Kumar) (Mr. Anup Kumar)
Tues Confectionary Theory Library rop Bakery Practical Bakery Practical
(Mr. R.K. Singh) (Mr. Anup Kumar) (Mr. Anup Kumar)
Wed Hygiene & Sanitation Commodities Bakery Practical Bakery Practical
( Dr. Harshita Gupta) ( Dr. Harshita Gupta) (Mr. Anup Kumar) (Mr. Anup Kumar)
Thaurs Food (,:ustmg PDP Confectionary Practical Confectionary Practical
(Dr Harshita Gupta) (Mr. Amarjeet Kundu) (Mr. Amarjeet Kundu)
Friday Bakery Theory Bakery Theory Computer Bakery Theory Confectionary Practical Confectionary Practical
Mr. Anup Kumar ) Mr. Anup Kumar Awareness Mr. Anup Kumar (Mr. Amarjeet Kundu) (Mr. Amarjeet Kundu)
( Ms. Akarshi
Singh )
Important Dates Winter Break: 22™ Dec to 02" Jan

Mid Term Theory Exam Dates:
08 December — 19 December 2025

Subject Code Subject name Allocated Faculty
DBC-01 Bakery Theory Mr. Anup Kumar ( Class Teacher)
DBC -11 Bakery Practical Mr. Anup Kumar
DBC -02 Confectionary Theory Mr. R.K. Singh i
DBC -12 Confectionary Practical Mr. Amarjeet kundu 2 LT
DCS-01 Hygiene & Sanitation Dr. Harshita Gupta % PRINCIPAL
DBC-03 Commodities Dr. Harshita Gupta
Bes-02 Food Costing Dr. Harshita Gupta Copy To: Hod. ES/ Dy. Es. / Accts/ OS/ Student Notice Board/ Website/ Faculty Concerned/ Office File/ Exam File/ THIMS
DCS-11 Computer Awarencss Ms. Akarshi Singh . All the Theory Classes will be Conducted in allocated Lecture Rooms only
e PDP Mr. R.K. Singh *  Only Practical Classes will be held in respective practical labs.
DCS-12 Library Ms. Vineeta Dubey

(g
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O3S -xXb INSTITUTE OF HOTEL MANAGEMENT . CATERING TECHNOLOGY & APPLIED NUTRITION LUCKNOW Date: O = | T~
B DIPLOMA IN FOOD PRODUCTION 2025-26 TIME TABLE wel.25 Nov 2025 till
PRACTICAL CLASSES LUNCH THEORY CLASSES
Class Group 1 2 Tea 3 4 100 Pm | Group | 3 l 6 Tea 7
10:55 to 2 :00 3:40 10
Day 09:10 to 10:00 10:05 Te 10:55 10 11:10 To 12:00 12:05 TO 12:55 PM 2:00 to2:50 2:50 10 3:40 3:50 3:50 w0 4:40 10
11:10 { 4:40 5:30
Meon A Hygicne & Sanitation Tutorial/ Assignment Food Costing A Larder Pr. Mr. Larder Pr.
( Dr. Harshita Gupta) ( Dr. Harshita Gupia) Shavez Ahmad - BTK1 Mr. Shavez Ahmad -
BTKI
B Tutorial/ Assignment Hygiene & Sanitation Cookery Theory B Larder Pr. Larder Pr,
( Dr. Harshita Gupta) (Ms. Deepabalee Saha) (Ms Deepabalee Saha)- BTK2 ( Ms Deepabalee
Saha)- BTK2
Tues A Nutrition Library Cookery Theory A Cookery (Continental) Pr. Cookery
( Dr. Harshita Gupta) (Ms. Deepabalee Saha) (Mr. Pankaj Kumar ) - BTK2 (Continental) Pr.
(Mr. Pankaj Kumar )
-BTK2
B Library Nutrition Food Costing B Cookery (Indian) Pr. Cookery (Indian) Pr.
( Dr. Harshita Gupta) ( Dr. Harshita Gupta) ( Ms Deepabalee Saha)- BTK1 (Ms Deepabalee
Saha)- BTK1
Wed A Larder Theory Library A Cookery (Indian) Pr. (Ms Deepabalee Cookery (Indian) Pr.
(Ms. Deepabalee Saha) Saha)- BTK1 Cookery (Continental) Pr. (Ms Deepabalee
Saha)- BTK1
B Library Library B Cuokery (Continental) Pr. Cookery
(Mr. Pankaj Kumar ) - BTK2 (Continental) Pr.
(Mr. Pankaj Kumar )
- BTK2
Thurs A Library Commaodities A+B A Cookery ( Indian) Pr. ( Ms Deepabalee Cookery ( Indian) Pr.
( Dr. Harshita Gupia) Saha)- BTK2 ( Ms Deepabalee
Saha)- BTK2
B Larder Theory B Cookery (Continental) Pr. Cookery
(Ms. Devpabalee Saha) (Dr. Vinod Pandey ) - BTK 1 (Continental) Pr.
(Dr. Vinod Pandey ) -
BTKI
Friday A Computer Awareness Cookery Theory Hygiene & Library A Cookery (Continental) Pr. Cookery
( Ms. Akarshi Singh ) (Ms. Decpabalee Saha Sanitation (Dr. Vinod Pandey ) - BTK | (Continental) Pr.
{ Dr. Harshita (Dr. Vinod Pandey ) -
Gupta) BTKI
B Cookery Theory Computer Awareness Library Hygiene & Sanitation B Cookery Indian Pr. Ms. Decpabalee Saha Cookery Indian Pr.
(Ms. Deepabalee Saha ( Ms. AKarshi Singh ) ( Dr. Harshita Gupta) BTK-2 Ms. Deepabalee Saha
BTK-2

All the Theory Classes will be

Important Dates

Winter Break: 22* Dec to 02™ Jan

Mid Term Theory Exam Dates: 08 December — 19 December 2025

Conducted in allocated Lecture Subject Code Subject name Allocated Faculty
Rooms only DFP-01 Cookery Theory Ms. Decpabalee Saha C
= Only Practical Classes will be DFP-11 Cookery Practical Dr. Vinod Pandey/Mr. Pankaj Kumar/ Ms, p

held in respective practical labs, Deepabaler Saha N M \ \
DFP 02 Larder Theory Ms. Deepabalee Saha \\
DFP-12 Larder Practical Ms. Deepabalee Saha/ Mr. Shavez Ahmad 3_0
DCS-01 Hygiene & Sanitation Dr. Harshita Gupta .
DFP-03 Nutrition Dr. Harshita Gupta Principal
DFP-04 Commaodities Dr. Harshita Gupta Copy To: Hod./ ES/ Dy. Es. / Accts/ OS/ Student Notice Board/ Website/ Faculety

2 Concerned/ Office File/ Exam File/ THIMS
DCS-02 Food Costing Dr. Harshita Gupta
DCS-11 Computer Awareness Ms. Privanshi Singh
L DCS-12 Library Ms. Vineeta Dubey
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Ref. '58 ! él M , I -H z r& OZS‘-ZGNSTITUTE OF HOTEL MANAGEMENT ., CATERING TECHNOLOGY & APPLIED NUTRITION LUCKNOW
E wel.25 Nov 2025 Onwards

SINTH SEMESTER B.Sc. HHA2023-26 TIME TABI

MOHD. SHAVEZ AHMAD

DR. GAURAV VISHAL

PRACTICAL CLASSES LUNCH THEORY CLASSES
Class 1 2 Tea 3 1:00 Pm | Theory | 5 6 Tea 7 8
10:55 to 2 :00 Group 34010
Day 09:10 to 10:00 10:05 To 10:35 to 11:10 To 12:00 12:05 TO 12:55 PM 2:00 102:50 2:50 1o 3:40 RE] 3:50 10 4:40 1o 5:30
11:10 4:40
Maon INTERNATIONAL CUISINE 11 A1& A2 INTERNATIONAL CUISINE 1T A& A2 X ENTREPRENEURSHIP DEVELOPMENT HOSPITALITY LAW
DR. GAURAV VISHAL DR. GAURAV VISHAL MR. R.K. SINGH DR, ANKIT DAMBHARE
BAKERY B1& B2 BAKERY B1& B2
MOHD. SHAVEZ AHMAD MOHD. SHAVEZ AHMAD
APPRECIATION OF CULTURAL ADV.F&B MGT.-2 C1& C2 PR. Y ADV.F&B MGT.-2 DR. AVINASH SINGH ASSIGNMENT / ASSESSMENT
DIVERSITY DR. AVINASH SINGH
DR. AVINASH SINGH
REVENUE MGTDI&D2( TH.) REVENUE MGTDI&D2( PR.) Z HUMAN RESOURCE MANAGEMENT LIBRARY
DR. PRIYADARSHINI SETH DR. PRINYADARSHINI SETH DR. PRIYADARSHINI SETH
Tues INTERNATIONAL CUISINE 11 B1& B2 INTERNATIONAL CUISINE 11 R1& B2 X ADV.F&B MGT.-2 DR. AVINASH SINGH ASSIGNMENT / ASSESSMENT
DR, GAURAV VISHAL DR. GAURAV VISHAL
BAKERY C1 & C2 BAKERY C1 & C2
MOHD. SHAVEZ AHMAD MOHD. SHAVEZ AHMAD
APPRECIATION OF CULTURAL ADV.F&B MGT.-2 D1&D2PR. Y HUMAN RESOURCE MANAGEMENT LIBRARY
DIVERSITY DR. AVINASH SINGH DR. AVINASH SINGH DR. AVINASH SINGH
REVENUE MGT Al& A2(TH.) REVENUE MGT Al& A2 ( PR.) Z ENTREPRENEURSHIP DEVELOPMENT HOSPITALITY LAW
DR. PRIVADARSHINI SETH DR. PRIYADARSHINI SETH MR. R.K. SINGH DR. ANKIT DAMBHARE
Wed INTERNATIONAL CUISINE I C1 & C2 INTERNATIONAL CUISINE 1 C1 & C2 X HUMAN RESOURCE MANAGEMENT ASSIGNMENT / ASSESSMENT
DR. GAURAV VISHAL DR. GAURAV VISHAL DR. PRIYADARSHINI SETH
BAKERY D1&D2 BAKERY DI1&D2
MOHD. SHAVEZ AHMAD MOHD. SHAVEZ AHMAD
APPRECIATION OF CULTURAL Y ENTREPRENEURSHIP DEVELOPMENT HOSPITALITY LAW
DIVERSITYDR. AVINASH SINGH MR. R.K. SINGH DR.ANKIT DAMBHARE
REVENUE MGT B1& B2 ( TH.) REVENUE MGT B1& B2 ( PR.) Z ADV.F&B MGT.-2 DR. AVINASH SINGH LIBRARY
DR. PRIYADARSHINI SETH DR. PRIVADARSHINI SETH
Thurs INTERNATIONAL CUISINE 1l DI&D2 INTERNATIONAL CUISINE 11 D1&D2 X GUEST LECTURE GUEST LECTURE
DR. GAURAV VISHAL DR. GAURAV VISHAL
BAKERY Al& A2 BAKERY Al& A2
MOHD. SHAVEZ AHMAD MOHD. SHAVEZ AHMAD
APPRECIATION OF CULTURAL ADV.F&R MGT.-2 B1& B2 PR, Al
DIVERSITY DR. AVINASH SINGH
DR. AVINASH SINGH
REVENUE MGT C1 & C2( TH.) REVENUE MGT CI & C2( PR.) Z
DR. PRINADARSHINI SETH DR. PRIVADARSHINI SETH
Friday INT. CUISINE ( COOKERY A&B) THEORY INT. CUISINE ( BAKERY C&D) THEORY X EVENT EVENT
S DR, GAURAV VISHAL MOHD. SHAVEZ AHMAD
INT. CUISINE ( BAKERY (C&D) INT. CUISINE ( COOKERY A&B) ¥
THEORY THEORY L

Classroom Th.& Pr. Assessment

8™ December 2025 10 12" December 2025

15™ December 2025 10 19™ December 2028

05th Jan 26 -09th Jan 26

19th Jan 26- 23 Jan 26

Dates
Important Dates Winter Break: 22 Dec to 02* Jan Mid Term Theory Exam Dates: 02* February 2026 10 06" February 2026 o~
Note: All Internal Practical and Theory A and Assignments need to be Completed on or Before 30™ of Jan 26, { \
\ r
*  All the Theory Classes will be Conducted in allocated Lecture Rooms only
. Only Practical Classes will be held in respective practical labs.
5
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Principal

Copy To: Hod./ ES/ Dy. Es./ Acels/ OS/ Student Notice Board/ Website/ Faculty Concerned/ Office File/ Exam File/ THIMS,

=



2a 1) N
Refl.No. 2F, STITUTE OF HOTEL MANAGEMENT CATERING TECHNOLOGY & APPLIED NUTRITION LUCKNOW Date: e [ B
FOURTH SEMESTER B.Sc. HHA2025-26 TIME TABLE wef.25 Nov 2035 Onwards
PRACTICAL CLASSES LUNCH THEORY CLASSES
Class 1 2 Tea 3 4 1:00 Pm | Theory | § 6 Tea 7 8
10:55 to 2 :00 Group 34010
Day 09:10 to 10:00 , 10:05 To 10:55 1o 11:10 To 12:00 I 12:05 TO 12:55 PM 2:00 to2:50 ' 2:50 to 3:40 3:50 3:50 10 4:40 to 5:30
11:10 4:40
Mon Indian Culinary Arts (A+B Group ) Indian Culinary Arts (A+B Group ) X Library Library
Dr. Deepti Yadav Dr. Deepti Yaday
Business Communication (C Group) Banguet Operations , ( C Group (Pr.)
Ms. Akarshi Singh Mr. Prakash Nigam
Rooms Division Megt., D Group ( Pr.) Hotel Accounting ( D Group( Th.) ¥ Food Science Nutrition & Hygiene Facility Management/ Retail Management
Dr. Sonali Tiwari Dr. Harshita Gupta ( Elective Subject)
Dr. Tarun Bansal / Dr. Sonali Tiwari
Tues Indian Culinary Arts (B+C Group ) Indian Culinary Arts (B+C Group ) X Food Science Nutrition & Hygiene O Library
Dr. Deepti Yadav Dr. Deepti Yadav Dr. Harshita Gupta
Business Communication (D Group) Banquet Operations , { D Group (Pr)
Ms. Akarshi Singh Mr. Prakash Nigam
Rooms Division Mgt., A Group ( Pr.) Hotel Accounting (A Group( Th.) Y Library Facility Management/ Retail Management
Dr. Sonali Tiwari ( Elective Subject
Dr. Tarun Bansal /_Dr, Sonali Tiwari
Wed Indian Culinary Arts (C+D Group ) Indian Culinary Arts (C+D Group ) X Rooms Division management (Th.) Banquet Operations ( Th.)
Dr. Deepti Yadav Dr. Deepti Yadav Dr. Sonali Tiwari Mr. Prakash Nigam
Business Communication (A Group) Banqguet Operations , { A Group ( Pr.)
Ms. Akarshi Singh Mr, Prakash Nigam
Rooms Division Mgt., B Group ( Pr.) Hotel Accounting ( B Group( Th.) Y Assignment / Assessment Library
Dr. Sonali Tiwari
Thurs Indian Culinary Arts (D+A Group ) Indian Culinary Arts (D+A Group ) X Assignment / Assessment Library
Dr. Deepti Yadav Dr. Deepti Yadav
Business Cummunicltimr(BGrunp) Banquet Operations , ( B Group ( Pr)
Ms. Akarshi Singh Mr. Prakash Nigam
Rooms Division Mgt., C Group ( Pr.) Hotel Accounting ( C Group( Th.) Y Rooms Division management (Th.) Banquet Operations ( Th.)
Dr. Sonali Tiwari Dr. Sonali Tiwari Mr., Prakash Nigam
Friday Preparing For Campus Interviews X Preparing For Campus Interviews X Events Events
Group) Dr. Ankit Dambhare) (Y Group) Dr. Ankit Dambhare L 7

Indian Culinary Arts Th.

Dr. Deepti Yadav (Y Group)

Indian Culinary Arts Th.
Dr. Deepti Yadav ( X Group)

Classroom Th.& Pr. Assessment

Dates

8" December 2025 to 12™ December 2025

15" December 2025 o 19" December 2025

O5th Jan 26 -09th Jan 26

19th Jan 26- 23 Jan 26

Important Dates

Winter Break: 22* Dec to 02 Jan

Mid Term Theory Exam Dates: 02 Feb — 06 Fob 2026

»

All the Theory Classes will be Co
Only Practical Classes will be held in respective practical labs.

nducted in allocated Lecture Rooms only

Note: All Internal Practical and Theory Asse
Jan 26.

ssment and Assignments need 1o be Completed on or Before 30" of

90\\\\

Principal

Copy To: Hod./ ES/ Dy. Es./ Accts/ OS/ Student Notice Board/ Website/ Faculty Concerned/ Office File/ Exam

File/ THIMS
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Date: 00 ]~ 28 |
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Ref.No. [HH S/ VII-4]/ 06 XS -xX& INSTITUTE OF HOTEL MANAGEMENT . CATERING TECHNOLOGY & APPLIED NUTRITION LUCKNOW
’ / M.Sc. H.A. 2™ Semester 2025-26 TIME TABLE WEF.25 NOV 2025

THEORY CLASSES LUNCH PRACTICAL CLASSES
Class 1 2 Tea 3 4 1:00Pm |5 6 Tea 7 8
10:55 to 2:00 3:40 to
P =
Day 09:10 to 10:00 10:05 To 10:55 to 11:10 To 12:00 12:05TO 12:55 " 2:00 to2:50 2:50 to 3:40 3:50 3:50 to 4:40 to 5:30
11:10 4:40
Mon Field Visit/ Project Assignment Field Visit/ Project Assignment Employee Management Relations
[ MS. Priyanshi Singh)
Tues Field Visit/ Project Assignment Field Visit/ Project Assignment Library Organisational Behaviour &
Development
( Dr. Deepti Yadav)
Wed Field Visit/ Project Assignment Field Visit/ Project Assignment Organisational Behaviour & Development Business Ethics
( Dr. Deepti Yadav) ( Dr. Prasang Agarwal)
Thurs Financial Reporting and Analysis Field Visit/ Project Assignment Strategic management Biisiness Ethies
( Dr. Avinash Singh) ( Dr. Prasang Agarwal)
Friday Financial Reporting and Analysis Financial Reporting and Analysis Strategic management Employee Management Relations
( TBA) ( Dr. Avinash Singh) ( MS. Priyanshi Singh)
Important Dates Winter Break: 22™ Dec to 02™ Jan Mid Term Theory Exam Dates: |
08 December - 19 December 2025 \
Subject Code Subject name Allocated Faculty \
MHA - 801 Strategic M. Mr. Prakash Nigam A /‘% A
MHA -802 Employee Management Relations Ms. Priyanshi Singh /
MHA - 803 Business Ethics Dr. Prasang Agarwal & PRINCIPAL
MHA -804 Organisational Behaviour & Dr. Deepti Yadav *  All the Theory Classes will be Conducted in allocated Lecture Rooms only
Development . Only Practical Classes will be held in respective practical labs,
MHA-805 Financial Reporting and Analysis TBA Copy To: Hod./ ES/ Dy. Es. / Accts/ 0S/ Student Notice Board/ Website/ Faculty Concerned/ Office File/ Exam File/
i Library M:s. Vineeta Dubey THIMS
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Ref.No. ~<£ IO INSTITUTE OF HOTEL MANAGEMENT , CATERING TECHNOLOGY & APPLIED NUTRITION LUCKNOW Date: XV =TF=")
! L M.Se. LA, 4™ Semester 2025-26 TIME TABLE WEF.23 NOV 2025
THEORY CLASSES LUNCH PRACTICAL CLASSES
Class 1 2 Tea 3 4 1:00 Pmto | 5 6 Tea 7
10:55 2:00 PM 3:40 to
Day 09:10 to 10:00 10:05 To 10:55 to 11:10 To 12:00 12:05 TO 12:38 2:00 102:50 2:30 to 3:40 3:50 3:50 to 4:40 4:40 to 5:30
11:10
Mon Data Analysis Practical-11 Library Research Field Study Dr, Library
( Dr. Tarun Bansal Writing Tarun Bansal
( Dr. Tarun
Bansal )
Tues Data Analysis Practical-I1 Library Research Field Study Dr, Library
( Dr. Tarun Bansal) Writing Tarun Bansal
( Dr Tarun
Bansal )
Wed Tutorial Session Field Visit/ Project Assignment Research Field Study Dr. Research Project
Writing Tarun Bansal Dr. Tarun Bansal
(Dr. Tarun
Bansal )
Thurs Ficld Visit/ Project Assignment Tutorial Session Research Field Stuly Dr. Rescarch Project
Writing Tarun Bansal Dr. Tarun Bansal
{ Dr. Tarun
Bansal )
Friday Library Library Event

Important Dates

Winter Break: 22™ Dec to 02™ Jan

Mid Term Theory Exam Dates:
08 December — 19 December 2025

P el
\sesmtr ™

Subject Code Subject name Allocated Faculty
MHA - 1001 Research Writing Dr. Tarun Bansal
MHA -1002 Data Analysis Practical 11 Dr. Dr. Tarun Bansal
MHA - 803 Field Study Dr. Tarun Bansal
MHA -804 Research Project Dr. Tarun Bansal . All the Theory Classes will be Conducted in allocated Leeture Rooms only
L i Library Ms. Vineeta Dubey *  Only Practical Classes will be held in respective practical labs.
ThREE

Tutorial Session

Dr. Tarun Bansal

Copy To: Hod/ ES/ Dy. Es./ Accts/ OS/ Student Notice Board/ Website/ Faculty Concerned/ Office File/ Exam File/
THIMS




