
 

 

Diploma in Food Production

Diploma in Food Production
mechanical preparing. Cordiality based foundations, for example, lodging, café, 
inexpensive food outlet, reso
require prepared staff to man their activities. The National Council for Hotel 
Management offers five distinctive expertise arranged Diploma courses to 
address the requirement for such faculty.

 

DIPLOMA IN FOOD PRODUCTION: SYLLABUS

Syllabus of Hotel Management as prescribed by various Universities and Colleges.

Paper Code Subjects of Study

1 Cookery Theory

2 Cookery Practical

3 Larder Theory

4 Larder Practical

5 Hygiene and Nutrition

6 Commodities and Costing

7 MTS (Mid Term Sessional)

 

Diploma in Food Production 

Diploma in Food Production is a 1.6-year long course pursued by 24 weeks of 
mechanical preparing. Cordiality based foundations, for example, lodging, café, 
inexpensive food outlet, resorts, railroads, carriers, luxury ships, and others such, 
require prepared staff to man their activities. The National Council for Hotel 
Management offers five distinctive expertise arranged Diploma courses to 
address the requirement for such faculty.  
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