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PROGRAM QUTCOME

The program outcomes for a B.Sc. in Aviation, Hospitality, and Travel Tourism typically focus on
equipping students with industry-relevant skills, knowledge, and competencies upon

completion of the program. Here’s a detailed outline of expected outcomes:

PO 1. Aviation Industry Expertise

¢ Understanding aviation operations, airport management, safety protocols, and regulatory frameworks.

¢ Knowledge of airline business models, ticketing, and cargo management.

PO 2. Hospitality Management Expertise

» Proficiency in customer service, front office operations, food and beverage management, and event
planning.

+ Ability to handle multicultural interactions and maintain service excellence in hospitality sectors,

PO 3. Travel and Tourism Competence

» Knowledge of global tourism trends, travel geography, and itinerary planning.

e Skills in handling tour operations, travel documentation, and sustainable tourism practices.

PO 4. Soft Skills and Professionalism

* Development of communication, teamwark, problem-solving, and leadership skills.

* Adaptability to dynamic industry demands and focus on guest satisfaction.

PO 5. Technical and Operational Skills

e Hands-on experience with GDS (Global Distribution Systems) like Amadeus or Galileo for reservations.

« Familiarity with industry-standard tools for travel management, hospitality and aviation operations,

e Abilities required to ensure day-to-day processes in a business or technical environment run smoothly,
safe and efficiently.

PO 6. Ethical, Environment and Sustainable Practices

¢ Understanding ethical business practices and promoting sustainability in aviation, hospitality, and
tourism sectors.

PO 7. The Hospitality Professional and Society

» Understand the impact of hospitality solutions in societal contexts, ensuring professional, ethical, and
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PO 8. Management Skills

» Demonstrate knowledge and understanding of management principles and apply them to one’s work as
a team member and leader and function effectively as an individual, member, or leader in diverse teams
and multidisciplinary settings,

PO 9. Lifelong Learning & Self Improvement

* Recognize the need for and have the ability to engage in independent and lifelong learning in the
broadest context of technological and social change.

PO 10. Career Preparedness

e Capability to pursue diverse roles such as aviation manager, travel consultant, Cabin crew, hospitality
executive, or tourism entrepreneur.

* Preparedness for global career opportunities through internships, industry projects, and certifications.
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SPECIFIC COURSE OUTCOMES MAP TO PROGRAMME OUTCOMES:

PO 1: Aviation Industry Expertise:
761-101: Fundamentals to Aviation

761-102: Introduction to Airport & Functions of Airlines
761-201: Introduction to Air Cargo Management
761-301: Aviation Safety, Security & Airport Emergencies

761-305: Inflight Services

761-501: Airport Ground Staff Operations |
761-505: Civil Aviation Requirements
/61-601: Airport Ground Staff Operations |l
761-604; Cabin Crew Management

PO 2: Hospitality Management Expertise:
761-102: Food & Beverage Service — |
761-105: Introduction to Cooking Ingredients
761-202: Food & Beverage Service — ||
761-205: Food Safety & HACCP

761-302: Food & Beverage Service — l|
761-502: Food & Beverage Service — IV
761-602: Food & Beverage Service - V

PO 3: Travel and Tourism Competence:
761-204: Travel Tourism |

761-304: Travel Tourism |1
761-504: Travel Tourism |1

PO 4: Soft Skills and Professionalism:

761-106: Customer Relationship Management
761-109: English

761-207: Advanced English

761-307: Basic Communication Skills - French
761-507: Business Communication

PO 5: Technical and Operational Skills:

VA — Value Added courses online (TCs ION, Skill India)
VA- Value Added courses online — Galileo /Amadeus
VA- Value Added course — Certificate -Fire Fighting
VA- Value Added course- Certificate — First Aid
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PO 6: Ethical, Environment and Sustainable Practices:
IKS 24: IKS Generic

761-308: Environmental Studies
761-506: Digital Marketing
761-605: Major Specific IKS

PO 7: The Hospitality Professional and Society:

761-208: Soft Skills Enhancement (Practical) (Personality Development)
761-508: Development of generic skills

761-606: Professional Values & Ethics

PO 8: Management Skills:

761-206: Entrepreneurship Development / Principles of Management
761-306: Marketing Management / Total Quality Management
761-607: Human Resource Management

PO 9: Lifelong Learning & Self Improvement:
761-107: First Aid & Emergency Care (Offline)
761-108: Grooming & Deportment.

761-508: Development of generic skills

761-509: Swimming Training

761-608: Yoga

VA- Value Added — Emotional Well being

PO 10: Career Preparedness:

761-401: Industrial Training (24 Weeks - Full time} Industry /Sector among any one from:
Hospitality /Travel & Tourism fAirport.

VA- Value Added - Interview Skills

VA- Value Added — Resume Building

PSD Shastri Educational Foundation™
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761101

Subject Code:

Sabjects

Pr mme Ouls

Courve Qutcome

1 Fapicie the nistorizal milestonss ard key
figuras in the cewelopment of avistion.

Fundamentale of Avistion

! The mvaubion of Aviabon Irdustry and
115 gromto,

3 Woaorld Avation Bodies and thais unetiors,

FD 1, 206, PO13

TRI102

1 Undersiare Inbroduclioe to A port &
funziicns o Airtnes.
2

< ki functiona and marageris activites ]

intraduction to Rirport and at the wrpart

Functions of firlines

3 Wake thervieare the avistion sector
joganatiza andt furtivesd structure indetatl

P01, B0, ATE, PO R, PO,
Ao

1, The course wauld explove the scope and FAD
SETvilE Operation. 2
4 1t weuld ebance tae (-.Lvmeagg of tha
ersential attabubes aad leentsey skills
1eguined in bozd & Bevaragn servioe

3 Tolearr principles bohirg varkus lypes of
SIS practiced in food & Heveragn service

Food & Beverage Service -l
{Theary}

4. Stodents would Be able to uaderstand the
VAGZAS equamenl's usec 3nd its Durpose.

5. Stugernts would undersrand the varcus
Gepanimwnts oF Fooo & Baverage Service of
Habe! and its Gperations.

0z, P05, OO MG

761104

1. Galn unlestanddivg of the Haspltality
|1agustry.

? Calegonize nztels based on fartary suchas
470, wrativn and clientele, lergth of stay,

v b facilities, ang DATETEAID.

Frant Office -1

P02, BOA 208, FNAa

761105

L e understaod the irpartance of zozking
ingrecients (n food prodduction depatment

Introduction to Cooking
Iagraclients

Z.'a have basie kowiedys of yareties af
products used 0 1ood prodaction departrent

3 Tourds~stand the nlf.;u;y of making of
warions food products.
—

PRY, PO2FOAPOL0

761106

L Tafamiliarzs with the corceps of Cusiomer,

2. T fawilianze with the corceps of Customer
Customes Kelationship |
Managament

3 {. Taepilivnize with the cancest of Cusfoener
Relaticrship Manapumrent.

2, Toungerstars the signifivar.e of LRMin
Aviatior, Hospitadicy B Trawd Toursm

P, HOL, FOE, G, OE,
03, PO

J61107
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201, P02, P23, PO, FOI0
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4. Persond Groomwing Tecknques.
S Body Larguage and Posture.

O Coreer Advancmment ane Persoral Barcing

FO1, P0Z, M03, PO
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Sr. No.

Subject Code

Subjects

Course Outcome

Programme Qutcomes

761201

Introduction to Air Cargo
Management

1. Understand the basic concept of Air
Cargo.

2. Understand the functions and
operations of Air Cargo.

3. Understand the process of
documentation and Special Cargo
Handling.

PO1, POS, POG, POS, POS,
PO10

4, Be able to soive canflicts between the
freight and goods.

5. Have knowledge about the dangerous
goods and handling Cash an Delivery
Shipments in Air Cargo

7631202

Food 8 Beverage Service- 1|

1. To understand the type of meals served
in a day.

2.To know the French Classical menu

3. To understand the non-alcoholic
beverages and service,

PO2, PO4, POS5, POS, POY,

4. To understand the service and set up of
different menus.

PO10.

5. To know the different billing methods
and control measures used at hotels,

761203

Front Office -1

1. Be able to take reservation of the guest
for various purpose.

2. Be able to maintain records required by
the front office department.

3. Be able to understand guest arrival and
departure activities at front desk,

PQ3, P04, POS, POS, POY,

4. Be able to understand the various guest
requests and procedure to handle them
during guest stay in hotel,

POI0

5. able te handle emergency situation in
the hotel,

761204

Travel and Tourism |

1. Understand Tourism Concept.

2.Develop knowledge and interest in
Tourism sector

P03, PO4, POS, POS, PO,
POIO

3.Understand types of Tourisms

1. Learn about the various types of
pathogens {bacteria, viruses, and
parasites) that can cause foodborne illness
and the risks they pase to consume,
understand the causes and prevention
measures related to foodborne illness,
focusing on hygiene, sanitation, and
temperature control. Learn proper food
hygiene and safety and conditions that
lead to food spoilage and to prevent
contamination.
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761205

Food Safety & HACCP

2. Understand the seven principles of
HACCP, including hazard analysis, critical
control points (CCPs), critical limits,
monitoring, corrective actions, record-
keeping, and verification,

P02, POG, POT, PO9, PO10

3. Gain skills in identifying biclogical,
chemical, and physical hazards in the food
production process,

4. Knowledge of national food safety' .
regulations such as the AGMARK, FSSAl,
BIS, I51.

et

5. Gain the skills to continuousiy review
and reassess food safety protocols,
ensuring ongoing compliance with safety
standards and responding to emerging
risks or regulatory changes.

761206

Principles of Management

1.Know the concept of business
management

2. Understand the evolution of
management and its theories.

3. Learn the process of planning,
forecasting, decision making and
Qrganizing.

PQ1, PO2, PO3, POS, POG,
PO9, PO10

4, Know the concept of business
management.

761206

Entrepreneurship
Development

1. Understand the importance of
Entreprenaurship and Entreprensurial
Development.

2, Develop an attitude to be competitively
ahead in the dynamic market situation.

3. Understand the technical, operational
and financial feasibility required for
setting up an entrepreneurial project.

PO1, PO2, PO3,P04,POS,
POg, PO10O

4.Understand importance of
Entrepreneurs in India & Abroad in
Ecenomy

5. Understand modern trends in
Entreprencurship.

761207

Advanced English

1. Formulate grammatically correct
sentences.

2.Use Active & Passive voice correctly

3.Use and apply Direct & indirect speech

PO1, PO2, PO3, PO10

4. Learn & Apply Professional skifls in
formai letter writing, report writing &
application writing.

761208

Personality Development

1.Enhance Seif-Awareness

2.Boosted Confidence and Self-Fsteem

3.Enhanced Emotional Intelligence

4.Time Management and Organization

PO1, POZ, PO3, PO4, PO1D

5.Critical Thinking and Decision-Making.

1.Students will gain a general
understanding of what constitutes Indian

Knowiedge Systems, its history, and its o dt‘“c“
various facets c ducat\ona\ QUS ?“ k\\“(
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IKS 24

—

IKS GENERIC

2.5tudents will develop a deeper
apprectation for Indian culture, traditions,
and indigenous knowledge systems.

3.The course will highlight the relevance
of IKS in addressing contemporary social
issues and promoting sustainable
development.

4.The course aims tr; instill a sense of
soctal respansibility and moral values in
students, encouraging them to become
dynamic citizens.

5.The course wiil highlight the relevance
of IKS in addressing contemporary social
issues and promoting sustainable
development.

P04, POG, PO9

Q)AC Copfdinptor

Chief Training Manager
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Sr. No.

Subject Code

Subjects

Course Outcome

Programme Outcomes|

761301

Aviatlon Safety,
Security & Airport
Emergencles

1. Understand the principles, policies, and international
regulations governing aviation safety and security,

2. Identify and evaluate various safety management
systems {SMS) and risk assessment practices used in the
aviation industry.

3. Demonstrate knowledge of airport and aireraft security
measures, including passenger screening, baggage handling,
and access control.

4. Analyze different types of alrport emergencies (e.g., fire,
hijack, bomb threats, and aircraft accidents) and describe the
standard emergency response procedures.

5. Collaborate effectively in planning, simulating, and
responding to airport emergency seenarios, enhancing crisis
management and communication skills.

761302

Food & Baverage
Service- lil

I To gain the information about classification of
Alcoholic beverages.

2 Students should he able to understand manufacturing
process and service procedure of Wine. Chpmpagne.
Apentifand Beer

1. Students will be able to identify and read wine labels.

4. Gain knowledge on Cockials & Mockiails,

5. Gain knowledge on the spirits and service.

PO1, POS, POG,PO7,
POE, POY, PO10

POZ, PO4, POS, POT,
POS, POS, FO1C,

761303

Front Office -1Il

L. Demonstrate Proficiency in Front Office Accounting
Systams,

2. Apply Credit Control and Revenue Protection Practices,

3. Use Statistical Tools for Operational Analysis.

4. Handle Situational Challenges Effectively

5. Manage Guest Relstions with Professionalism.

PO3, PO&, POS, POS,
PCY, PO10




1. Understand International Tourist Zones.

Travel and Tourism PO3, PO4&, PO3, POS,
1304 i i
76 M 2. Understand Geography in Travel Planning. PO7, PO10
3. Evaluate Impact of Tourism.
1. Understand the scope and importance of inflight services in
passenger experience.
2. Demonstrate essential inflight procedures and service
protocols, P01, PO, POS,
761305 Inflight Services POB,POT,POZPOS,
3, Learn emergency handling and satety responsibilities of PC10
cabin crew.
4. Gain hands-on knowledge of grooming, service etiquette,
and communication skills relevant to cabin crew rojes,
1. Understand the basic fundamentals of marketing
management.
s Marketing 2, Learn about the Marketing Mix. PO1, P02, PO3, PO4,
Management 3 3 POE, POS, POL0
3. Learn the anatysis of current business environment.
4. Able to undorstand how to segment, target and position a
wroduct / service.
1. Students will be able te define TOM and understand its core
ﬂpn'ndp!es, including customer focus, continuous improvement,
and employee involvement.
2. Students will be able te understand its implementation in
the Hospitality industry, PQ1, FO2
Total Quali > 5
761307 o Qumiity PO3,P04,P08, POS,
Management 13 s5idents will understand the different costs associated with PO10
quality, including prevention, appraisal, internal failure, and
external failuce costs,
4. Students will be able to explain the requirements and
benefits of implementing a quality management system like
150 9001 and Six Sigma,
1. Understand physical quantities, motion, Newtan's laws,
energy, and momentum conservation.
2. Explore elasticity, fluid dynamics, heat, laws of
thermodynamics, and thermal properties of matter.
761306 Physics 3. Analyze simple harmonic motion, wave propagation, 501, PO10

resonance, and sound phenomena,

Study electric fields, circuits, electromagnetism, reflection,
refraction, Interference, and diffraction.

4, Learn about atoemic models, nuclear reactions,
semiconducters, digital electronics, and basic communication
systems.

1. Understand the importance of French in Aviation,
Hospitality & Travel Teurism industry.

PSD Shastri Educational Foundation
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Basic

POz, POZ, PO3, PO4,

9 761307 Communication |2, Acquirs the carrect pranunciation of french terminology
PC10
Skills ~ French
3. Have basic communication in French,
1. Gain the information about environment, natura!
resources and ecosystem.
10 761308 E""s':’:‘;‘;m' 2. Learn various types of pollution in environment, PO, POY

effects of pollution and control measures for the same.

2. Understand value of biadiversity, threats to the same and
canservation of environment for sustainabifity.

Chief Tralning Manager
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Specific Courses Map to the Programme Objectives
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4 semester
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components, elements, and different sectors

2. Ihey devetop ecssential skills in areas like customer
service, comtnunication [hath verbal and wiitten), and
interpersonal skills, czucial for interacting with clients
and colleaguss

3. Stwdents learn to plan and manasge tours,
including itinerary creation, travel documentation
(passports, visas), ticketing, and handiing reservations

4. They zcquire knowledge about variows 1ourist
destinations, atiractians, and facilivies, enabling them
to provide informed advive and recommendations.

5. The stadents develop professianal skills such as
time management, teamwork, and problem solving,

Subject
Sr. No. ) Subjects Course Outcome Programme Outcomes
. i | e 5 ‘_}'f'l"?’_"’"""m“: 5 5 POL, PO2, PO3 PGAPOS, POB,POT,
1 ustrial Tralnkng  |Indestiial Liaining opens Coors to various career paths inthe PO, POS, PO
Report Writing 3 Trainees learn te document their experiences and present )
¥ 7eidon | Toport ntinssad Tk N e S ANGRIEENL o0, POz, PO3, POA, POS, POLO.
Presentation Skills [their learning theaugh repnrts and presentations.
Specific Scctor: Travel & Tourism: -
1. Students gain a comprehansive understanding of
Course Qutcome the travel and tourisem industry, including its

PO3, POA, POS, POB, PO, POS, POY,
POLO

Specific Sector:

Course Outcome

Hospitality; -

1. Itaiows the students Lo explore various

departrnents of the hotel.
2. [Itallows students to get familion with the equipment sed
in the operational areas.

3. Students would be able to understand the hicrarchy in
each cepartient.

4. Students would be aware of the hotel aperations at the
macro level.

A51udents would get an Insight into the new trends followed
in the Haspitality Industry.

6.5zudents gt hands on experience tor the nperations of the
department trained.

POZ, PO4, POS, PCE, PCT, POK, 809,
PO10

Specific Secfor:

Course Outcome

Avlation: -

1.5tudents develop essential skills like communication,
teamwork, prodlem-salving, and decksion-making, which are
crucial for effective performance in the avation industry.

2.5tuckents pain xnowledge and practical skills required for
their roles.,

3.5tudents apply theoretical knowledge to real-world & gain
hands-on exparience in the areas.

4.5tudents learn check in procedures, boarding pracrsses,

PO, POA, POS, POE, POTZ, PDS, POY,
POI0

ey
(

and managing passenger flow efficiently.




5.Understandging the various departments and their functions,
including airside and landside operations,

10AC Cg tat Chied Training Manager o2 \ov
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