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1. Introduction — Faculty of Hospitality & Tourism

The Indian tourism and hospitality industry has emerged as one of the key drivers of growth among the services sector in India. Tourism in India has
significant potential considering the rich cultural and historical heritage, variety in ecology, terrains and places of natural beauty spread across the country.
Tourism is also a potentially large employment generator besides being a significant source of foreign exchange for the country. In FY20, 39 million jobs
were created in the tourism sector in India; this accounted for 8.0% of the total employment in the country. The number is expected to rise by two% annurr
to 52.3 million jobs by 2028.According to WTTC, India ranked 10th among 185 countries in terms of travel & tourism’s total contribution to GDP in 2019.
During 2019, contribution of travel & tourism to GDP was 6.8% of the total economy of India. International hotel chains are increasing their presence ir
the country, and it will account for around 47% share in the tourism and hospitality sector of India by 2020 and 50% by 2022

The programme of Hospitality and Tourism is initiated keeping in view the growing importance of the Tourism & Hospitality Industry in the country. The
ever increasing growth of Tourism industry & its allied sectors in our country is creating a demand for Tourism and Hospitality Professionals to serve in
the Industry.

The Hospitality and Tourism education system in India has witnessed rapid progress in recent years to become one of largest in the world. Considering the
wide diversities in the system there is need to enhance its quality, standard and relevance so that the Hospitality and Tourism graduates passing out from
the system can meet the global changes and challenges. A well designed Hospitality and Tourism education training course suitably develops a talented
workforce that can expected to be efficient future leaders and successful managers who are able to tackle complex situations and relationships with clients
in various areas of Hospitality and Tourism industry. Domain of Faculty of Hospitality &Tourism consists of two institutions i.e. Amity Institute of Travel
and Tourism which is accredited by UNWTO TedQual for its qualitative programme i.e. Bachelor of Arts (Tourism Administration) and Master of Travel
and Tourism Management (MTTM) since 2013 and Amity School of Hospitality which is a top ranked hospitality institution in the country imparting
quality education in the field of Hospitality Management.
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2. Introduction of Outcome Assessment Plan

Outcomes assessment is a systematic, evaluative process that is implemented to secure learning experiences that are congruent with

original goals and objectives; thereby providing a basis for the effectiveness and continuous quality improvement of the academic
unit.

1) The annual outcome assessment processis more qualitative and focuses on improving teaching by analyzing student
learning outcomes.

2) The programme review process is more quantitative and focuses on the programme/discipline as a whole, how effective it
IS, and that our students are learning.

3) Toachieve the above, some aspect of each programme goals and objectives needs to be assessed onan annual basis.
4) All programme and general education goals shall be evaluated annually

The outcome assessment plan includes:

1. Mission- The Mission is defined for the domain which flows down to the Institution level and finally to the programme
level. The mission at the institution and programme level is aligned with the domain mission

2. BroadBased Goals: - The broad based are defined under the following categories:

2.1 Educational Goals: The Educational Goals are defined at Domain, Institution and Programme level. The Educational Goals
at the institution and programme level are aligned with the domain mission.

2.2 Operational Goals: The Operational Goals are defined at Domain, Institution and Programme level. The Operational Goals
at the institution and programme level are aligned with the domain mission.

3. Outcomes: The Outcomes are defined under the following categories:
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3.1 Operational Outcomes: The operational outcomes are defined for the domain and assessed at the domain level

3.2 Educational Goals - The Learning outcomes are defined for each programme and each learning outcome is assessed to
identify that the established learning objectives are achieved.

4. Mapping of PEOs and PLOs — The relationship of PEOs and PLOs are clearly indicated through the mapping of learning
outcomes with the established Objective. Each outcome addresses some objective and achievement of outcome indicates
the attainment of Objective

5. Assessmentof Learning and Operational Outcomes — Each learning outcome is assessed by at least one direct and one
indirect method. Similarly Operational outcomes are also assessed using the operational assessment tools. It also ensures that
outcomes achieved are consistent with the mission. The results of the annual assessments and other data are used to determine
the effectiveness of the programme during the programme review process.

6. Programme Review: Through the review of our programme we seek to demonstrate that:

Students are learning the knowledge, skills, and habits necessary to achieve the programme/discipline goals and objectives The
programme/discipline goals are derived from and support the institution’s mission

The curriculum is coherent, current and consistent

The instruction is effective in enabling student learning

The resources are adequate for student learning.
The academic support services are adequate to facilitate student learning.
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3. Domain Missionand Broad —Based Goals

3.1 Mission Statement

Mission (Faculty of Hospitality and Tourism)

To provide education at all levels in core and emerging areas of Hospitality & Tourism to develop
knowledge, learning and research and enhance the overall personality of students by making them not only
excellent professionals but also good citizens, with understanding and regards for human values, pride in
their heritage and culture, and learning for perfection and imbibe attributes of courage of conviction and
action

3.2 Broad-Based Educational Goals

S. No | Educational Goals — Students shall be able to

1 Demonstrate systematic knowledge of Hospitality & Tourism concepts

2 Design innovative ideas through research in Hospitality & Tourism Industry

3 Explore information and use digital literacy in capturing information from various sources and
leveraging it for promoting Hospitality and Tourism Industry in line with the requirement as per the
industry 4.0.

4 Critically analyze various issues/problems to develop solutions to improve processes, products and
services.

5 Communicate proficiently in all dealings related to profession

6 Demonstrate customer care, service orientation and amicable relationship with all stakeholders.

7 Examine and assess the cross-cultural requirements to customize the offerings for diverse customer
base globally in travel industry.

8 Demonstrate highest standards of ethical, social, professional and personal conduct.
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9 Convert available opportunities in the Industry into higher learning, employment or creating new
ventures
10 Engage themselves for continual learning to match ever changing demand of the profession

3.3 Broad-Based Operational Goals

SN
0 | Operational Goals - Faculty of Hospitality and Tourism will

Provide appropriate resources, infrastructure and conducive environment for excellence in teaching, learning,
1 | research and professional development in line with the requirement as per the industry 4.0.

2 | Upgrade the knowledge and skills of the faculty through various professional development programs.

3 | Besensitive to the diverse needs of students and accordingly develop facilities and services.

4 | Build strong industry interaction, alumni networks and empanelment of expertise from industry.

Continually improve the quality of facilities, services, resources and processes through national and
5 international accreditations and institutional ranking.

6 | Provide supportto the students for campus recruitment, higher education or starting their own ventures.

7 | Ensures transparency and good governance while discharging various responsibilities to its stakeholders.

8 | Provide opportunities for international exposure for its students and faculty.
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4, INSTITUTION MISSION AND BROAD-BASED GOALS/OBJECTIVES

Name of the Institution: AMITY INSTITUTE OF TRAVEL AND TOURISM

4.1 Mission Statement

Mission of Institution

To provide education at all levels in core and emerging areas of Tourism to develop knowledge, learning and research
to enhance the overall personality of students by making them not only excellent professionals but also good citizens,
with understanding and regards for cross cultural human values, pride in their heritage and culture, and learning for
perfection and imbibe attributes of courage of conviction and action

4.2 Broad-Based Educational Goals

S. Educational Goals - Students shall be able to
No

1 Demonstrate systematic knowledge and understanding of Tourism and Travel concept

2 To comprehend, analyze and formulate new products & solutions for real life problems in Travel, Tourism &
allied areas

3 Explore information and use digital literacy in capturing information from various sources and leveraging it for
promoting Tourism Industry and its allied sector in line with the requirement as per the industry 4.0

4 Critically analyze various issues/problems to develop solutions to improve processes, products and services in
Tourism Industry & its allied sector

5 Communicate proficiently in all dealings relating to tourism industry & its allied sector
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6 Demonstrate customer care, service orientation and amicable relationship with all stakeholders in Tourism
Industry & its allied sector

7 Examine and assess the cross cultural requirements to customize the offerings for diverse customer base in
Travel and Tourism Industry globally

8 Demonstrate the highest standards of ethical, social ,professional and personal conductin Tourism services

9 Convert available opportunities in the tourism industry in to higher learning, employment or creating new
ventures.

10 | Engage themselves for continual learning to match ever changing demand of travel and tourism.
4.3 Broad-Based Operational Goals

S.Ng Operational Goals

1 Provide appropriate resources, infrastructure and conducive environment for excellence in teaching, learning,
research and professional development.
Develop new ways and foster constrictive interaction an important intellectual issues among faculty students &

2 staff through various professional development programs.

3 Encourage cultural diversity & human values.

4 Continuously strive to build strong industry interaction, alumni networks and empanelment of expertise from
Industry.

S Involved in continual improvement of process & systems with the aim to attain national and international
Accreditations and institutional rankings.

6 Identify opportunities for extending relations and networking to provide supportto the students for campus
Recruitment, higher education or starting their own ventures.

7 Ensure transparency and good governance while discharging various responsibilities to its stakeholders.
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Provide opportunities for international exposure for its students and faculty.

Name of the Institution: AMITY SCHOOL OF HOSPITALITY (ASH)

4.4 Mission Statement

Mission of Institution

To provide education at all levels in core and emerging areas of Hospitality to develop knowledge, learning and
research and enhance the overall personality of students by making them not only excellent professionals but also
good citizens, with understanding and regards for human values, pride in their heritage and culture, and learning
for perfection and imbibe attributes of courage of conviction and action.

4.5 Broad-Based Goals / Objectives at Institution Level

S.No

Educational Goals

1

Students shall be able to demonstrate systematic knowledge and understanding of Hospitality concepts.

2

Students shall be able to create innovative ideas through industry 4.0 and gear them for flexible advance
technologies existing in Hospitality Industry.

Students shall be able to explore information and use digital literacy in capturing information from various
sources and leveraging it for promoting Hospitality Industry.

Students shall be able to critically analyze various issues/problems to develop solutions to improve processes
products and services in Hospitality Industry.

Students shall be able to communicate proficiently in all dealings relates to Hospitality industry.

Students shall be able to demonstrate customer care, service orientation and amicable relationship with all

stakeholders in Hospitality industry.
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7 Student shall be able to examine and assess the cross cultural requirements to customize the offerings for diverse
customer base in Hotel Industry globally.

8 Student shall be able to demonstrate the highest standards of ethical, social ,professional and personal conductin
Hospitality services.

9 Student shall able to convert available opportunities in the tourism industry in to higher learning, employment or
creating new ventures.

10 | Student shall able to engage themselves for continual learning to match ever changing demand of Hospitality.

4.6 Broad-Based Operational Goals (Resources Required) At Institution level

S.No | Operational Goals

1

Amity School of Hospitality will provide appropriate resources, infrastructure and conducive
environment for excellence in teaching, learning, research and professional development.

2

Amity School of Hospitality will regularly upgrade the knowledge and skills of the faculty through
various professional development programs and to familiarize students to translate industry 4.0
technologies and its functioning.

Amity School of Hospitality is sensitive to the diverse needs of students and accordingly develop facilities
and services.

Amity School of Hospitality continuously strive to build strong industry interaction, alumni networks and
empanelment of expertise from industry.

Amity School of Hospitality will continually improve the quality of facilities, services, resources and
processes through national and international accreditations and institutional ranking.

6

Amity School of Hospitality will provide supportto the students for campus recruitment, higher
education or starting their own ventures.

7

Amity School of Hospitality ensures transparency and good governance while discharging various
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responsibilities to its stakeholders.

g8  |Amity Schoolof Hospitality will provide opportunities for international exposure for its students and
faculty.

Programme Mission, PEO’s, PLO’s and Assessment Plan for each Programme

5.1 Bachelor of Arts (Tourism Administration)

5.1.1 Mission Statement

Programme Mission

To provide education in discipline of Travel and Tourism Management of contemporary time and in the emerging
frontier areas of knowledge, learning and research to enhance the overall personality of students by making them not
only excellent professionals but also good citizens, with understanding and regards for cross cultural human values,
pride in their heritage and culture, and learning for perfection and imbibe attributes of courage of conviction and

action.

5.1.2 Programme Educational Objectives (PEOs) - Students shall be able to

1. Acquire & demonstrate knowledge & ability to recite the systematic knowledge of Travel and Tourism Industry

2. Comprehend, analyze & formulate new products & solutions for real life problems in Travel, Tourism & allied
areas.

3. Explore use of digital systems in capturing information and utilizing it for customer services with the
implementation of innovation in technology to follow the practices of industry 4.0

4. Critically analyze various issues/problems to develop solutions to improve processes, in tourism services.

5. Communicate proficiently in all dealings related tourism.

6. Demonstrate the highest standards of ethical behavior in their professional and personal life
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7. Appraise with learning environment for engaging themselves to update with new knowledge in Tourism

8. Investigate global issues related to Travel industry
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5.1.3 Programme Operational Objectives - BA(Tourism Administration) shall

Operational Goals

1. Provide appropriate resources, infrastructure and conducive environment for excellence in teaching,
learning, research and professional development.

2. Regularly upgrade the knowledge and skills of faculty through various professional development programs in line
with the requirement as per the industry 4.0

3. Is sensitive to the diverse needs of the students and accordingly develop facilities and services.

4. Continuously strive to build strong industry interface, alumni networks

5. Continuously improve the quality of facilities, services, resources and processes through national and international
accreditations and institutional rankings

6. Provide supportto the students for campus recruitment, higher education or starting their own ventures

7. Ensures transparencies and good governance while discharging various responsibilities to the stakeholders

8. Provide opportunities for international exposure for its students and faculty
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5.1.4 Programme Learning Outcomes - The Students will

Intended Learning Outcomes

1. Recognize the knowledge of travel products & design the services levels

2. Classifyand interpret information precisely and accordingly react appropriately in customer handling

3. Develop and demonstrate skills on tourism technology application to get access various sources to endorse the
decision making in travel related services and also executing the use of prevailing technology in the tourism sector, by
following the progress in industry 4.0 system.

4. Recognize travel industry related problem, review and apply relevant problem solving methodology
to formulate effective solutions.

5. Demonstrate problem identification skills for conducting research in tourism, travel & allied sectors.

6. Respond and solve all problems and queries with confidence and positive attitude as a team member or
leader in travel industry.

7. Demonstrates sensitivity to diverse cultural issue related to Travel and Tourism industry.

8. Recognize travel & tourism industry related ethical and social practices, standard norms in their dealings
with internal & external stakeholders.

9. Apply the acquired knowledge & skills for getting in to employment, higher education or setting up own venture

10. Their interest in continual learning and update their knowledge in the dynamic travel sector

5.1.5 Programme Operational Outcomes- BA(Tourism Administration) will

1. Provide appropriate methodology and pedagogical tools for teaching, learning and development and also applying
the latest technology as per the requirement and development in the industry 4.0

2. Earn achievements in inter-university Extra Curricular activities

3. Beengagedin scholarly and professional activities in order to enhance their competencies and to contribute to the
existing body of Knowledge

4. Integrate ethics and values in teaching, theory and practice, develop and retain excellent students, faculty and staff.

5. Facilitate cultivation of cross cultural humanitarian values
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6. Facilitate joint research collaborations, invite international delegates and speakers for seminars and conferences and
various other opportunities for global exposure
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Graduate Attributes and its Indicators at Faculty / Domain Level (mapped with LOCF)

# | AUUP Revised
Graduate Attribute

Domain Graduate
Attributes

AUUP - Indicators/Goals

Domain (E&T) - Indicators /
Goals (Revised)

Discipline Knowledge &

Knowledge and Expertise

Graduates of the University will have the
ability

- To apply Discipline Specific Knowledge
and expertise in the core areas.

- To Demonstrate the ability to produce

The student shall be able to develop
knowledge and skills to integrate principles

Self-Directed and Active
Learning

Self-directed and Active
learning

ability
- To maximize their potential by utilizing
their abilities, & academic excellence.
- To take personal responsibility and grasp
opportunities for self-development.
- To demonstrate perseverance and
willingness to learn.
- To Think independently, analytically and
creatively through self-directed learning

. Expertise of Hospitality & Tourism ?n dented (_)utcomes: . TO convert theary gZaHd(;igiléael:;t()é eﬁ; ::eurlsm to achieve
into practical functioning.
- To apply content Knowledge to real life
situation.
2 Graduates of the University will have the

The student shall be able to choose self—
directed and active learning through strong
intellectual engagement in independent work
relevant to Hospitality & Tourism discipline
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3 Graduates of the University will have the
ability
« To create new knowledge and
Ofggggrg?fzs?arrfﬁ ;T]'g%nthﬂci)rwh the The student shall demonstrate scientific
PT formulate research d qi ny'thr h enquiry and research aptitude to conduct
Research and Enquir Research and Enquiry c;itotiv ulate net?te?i\(/: ﬁ;?mi q oug innovative research in thrust areas of
esearch & quiry ?nuea}[hg ds €, quantriative € Hospitality & Tourism, benefitting society,
. which will enhance the intellectual capital of
« To formulate research designs through .
L S - the domain.
qualitative, quantitative and mixed
methods.
* To exercise critical judgment and critical
thinking to create new modes of understanding
4 Graduates of the University will have the
ability
- To develop self-paced learning through
various tools and techniques of ICT o
. To locate, analyse, evaluate, and The student shall be able to efficiently use
Information & Information & synthesise information from awide variety ~ [and apply information and communication
Communication Technology |COmMunication of sources in a planned and timely manner  [technologies and participate in collaborative
SKills 9 ITechnology Skills . To Use and apply appropriate media, networks for developing requisite skills of
tools and methodologies to locate, access Industry 4.0
and use information for critical and
creative thinking
- Tocritically evaluate the sources, values,
validity and currency of information, through
ICT
5 Graduates of the University will have the
ability . .
Critical thinking and - To identify &conceptualize problems _The student shall formulate critical thinking,
. . . . . interpret and comprehend research-based
Critical Thinking & Problem-Solving Abilities - To demonstrate research skills for : .
. . . . knowledge to design and synthesize
Problem-Solving Abilities effective problems-solving . L -
g . . solutions to scientific problems in
- To apply critical, creative and evidence-based o .
o P . Hospitality & Tourism
thinking to conceive innovative responses to
future challenges.
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Communication Skills

Communication Skills

Graduates of the University will have the
ability
- To possess a high standard of verbal,
visual and written communication skills
relevant to their fields of study.
- To effectively use appropriate
communication technologies.
- To present information precisely and
accurately by utilizing various information
technology skKills.

The student shall be able to employ effective
listening and communication skills to
enhance interpersonal relationship.

Creativity, Innovation
& Reflective Thinking

Creativity, Innovation &
Reflective Thinking

Graduates of the University will have the
ability
- To demonstrate the capacity for
independent, conceptual and creative
thinking;
- To develop creative and effective responses to
intellectual, professional and social challenges

The student shall be able to combine
scientific creativity and thinking to critically
evaluate innovative ideas in Hospitality &
Tourism for developing processes and
products relevant to industry/societal needs.

Analytical & Decision-
Making Ability

Analytical & Decision-
Making Ability

Graduates of the University will have the
ability
- To determine relevant data and evaluate
information in order to understand
complex situations and make effective
decisions
- To demonstrate independent thinking and
openness to new ideas in decision making
- To exhibit proficiency in choosing
between two or more alternatives for
problem solving
. To demonstrate analytical skills in making
best choices among alternatives to make
effective decisions

The student shall be able to compare,
contrast and analyse data in order to take
appropriate and effective decisions.

Leadership & Teamwork

Leadership & Teamwork

Graduates of the University will have the
ability

The student shall be able to attain leadership
skills and perform responsibly as an

Outcome Assessment Plan —2022-23
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» To Demonstrate initiativeness and
leadership skills working in VUCA world
* To display team working skills by
engaging with trust, encouraging
autonomy & participation and building
collaborative culture
* To influence the people in networks for
making the organization resourceful
- To deliver organizational goals and team goals
over personal gains

individual as well as in a team while being
accountable and result oriented.

10

Multicultural Understanding
& Global Outlook

Multicultural
Understanding & Global
Outlook

Graduates of the University will have the
ability
» Toappreciate diversity (caste, ethnicity,
gender and marginalization), values and
beliefs of multiple cultures in a global
perspective
- To demonstrate sensibility, adaptability,
valuing human diversity in resolving
complex management situations
- To explore organizational issues from
different cultural perspectives and recognising
the opportunities in decision making process

The student shall demonstrate competencies
to work in a cross-cultural environment and
evolve as a responsible global citizen.

11

Integrity and Ethics

Integrity and Ethics

Graduates of the University will have the
ability
« To display integrity at work and be
responsible global citizens with moral
values
- To demonstrate ethical practices
consistent with the job roles as members
of society
« To practice the highest standards of
ethical behaviour associated with their
discipline or profession
- To appreciate concerns on environment
sustainability

The student shall practice ethical behaviour
and demonstrate professional integrity in
their conduct.
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Social & Emotional Skills

Social & Emotional Skills

Graduates of the University will have the
ability
« To demonstrate adaptability and
resilience skills in during uncertain
situations
« To be self-aware and have the capacity to
accept and give constructive feedback
- To establish support to others with empathy
and build interpersonal relationships

The students shall be able to acquire social
and emotional skills to work effectively with
diverse group of people in multi-cultural
environment and situations.

13

Employability, Enterprise &
Entrepreneurship

Employability, Enterprise
& Entrepreneurship

Graduates of the University will have the

ability —

- To develop knowledge and skills to gain
employment opportunities

- To improve on functional, technological
and behavioural competencies to develop

professionalism

- To possess enterprising skills to bring
new business ideas and start a new venture

new ideas, design products, adopt disruptive
technologies and gain patents &
commercialization

- To think creatively and innovate new products
and services with a social impact - To generate

The student shall be able to define their
career aspirations and work towards
achieving the same by engaging in
developing appropriate skills and
competencies in their chosen profession
(corporate career, student start up, family
business, higher education etc.).

14

Lifelong Learning

Lifelong Learning

Graduates of the University will have the
ability-
- To demonstrate an attitude for
continuous learning and reflection
furthering their understanding of the world
- To appreciate change and be responsive
to the scenarios
- To maintain intellectual curiosity and
inquiring mind throughout life for gaining
knowledge

- To explore new ideas and learning

opportunities for self-directed learning.

The student shall be able to evaluate and
reflect the virtue of lifelong learning.
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Environment &
Sustainability

Environment and
sustainability

The Graduates of the University will have
the ability —

. To analyse and implement the initiative to
conserve natural resources and develop
sustainable technologies by using knowledge
and experience of their discipline.

The student shall be able to analyse and
implement the initiative to conserve natural
resources and develop sustainable
technologies by using knowledge and
experience of their discipline.

1.1 BROAD-BASED OPERATIONAL GOALS (Resources required) AT FACULTY / DOMAIN LEVEL

1.3.1 Bachelors Level

Provide appropriate resources, infrastructure and conducive environment for excellence in teaching, learning, research and professional

development

Regularly upgrade the knowledge and skills of faculty through various professional development programs

Is sensitive to the diverse needs of the students and accordingly develop facilities and services

Continuously strive to build strong industry interface, alumni networks

Continuously improve the quality of facilities, services, resources and processes through national and international accreditations and
institutional rankings.

Provide support to the students for campus recruitment, higher education or starting their own ventures.

Ensures transparencies and good governance while discharging various responsibilities to the stakeholders.

Provide opportunities for international exposure for its students and faculty.
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1.3.4 Doctoral Level

Outcome Assessment Plan —2022-23

Sectionll:

Student Learning Assessment

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP

24



2. STUDENT LEARNING ASSESSMENT
2.1 Bachelor’s-Level Programs

Student Learning Assessment for BA(TA)

2.1.1. Programme Learning Outcomes —The Student will

The studentswill be able to display ahigh level of knowledge of Tourism products and services.

The studentswill demonstrate the ability to work independently on problemsrelatedto the industry.

The studentswill be able to prepare research survey based on scientific research methodsand be able to generate reports.

The studentswill be able to use effectively use different T ourism management software related to MIS and operations.

Thestudentswill demonstrate critical thinking skillsto offer solutionsrelated to the T ourism industry.

The studentswill demonstrate excellent communication skills- written, oral, and various ICT tools.

The students shall create the innovation for Tourism industry.

The studentsshall demonstrate the highest analytical abilities to offer workable solutions to problems.

The students shall demonstrate the leadership skills and team spirit necessary for the industry.

The studentswill develop a confident, positive attitude andshall display the ability to work with team members of diverse multicultural backgrounds.

Students should be able to demonstrate personal and professional standards for ethical decision-making and social behavior.

Outcome Assessment Plan —2022-23
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The studentswill be able to apply social and emotional intelligence skills to create a lasting impression.

The student shall be able to establish entrepreneurial projectsin the T ourism industry.

Students shall demonstrate an interest in continual learningand update their knowledge in the T ourism sector.

Students shall develop the knowledge of clean environment and sustainability practicesadoptedby the industry.

2.1.2. Assessment Tools for Programme Learning
Outcomes—
Direct Measures of Student Learning:

Criteria for Direct Measures:

Comprehensive Exam
Summer Internship

UG/PLO/D/CE/ Summer Internship
Framework

Comprehensive BExam/
Behavioural Science

UG/PLO2/D/ Comprehensive Exam
Behavioural Science

ComprehensiveExam/
Summer Internship

UG/PLO/D/CE/ Comprehensive
Bxam/ Summer Internship

Comprehensive Exam
/ Summer Internship

UG/PLO/D/ CE
/ Summer Internship

Comprehensive
Exam/ Dissertation

UG/PLO/D/ CE
/ Dissertation

Comprehensive Exam/
Summer internship

UG/PLO6/D/CE/ Comprehensive Exam/ Summer Internship

Comprehensive Exam/ Summer Internship

UG/PLO7/DICE/ Comprehensive Exam/ Summer Internship

Comprehensive BExam
/ Summer Internship

UG/PLO/D/ICE
Framework/ Summer Internship
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Comprehensive Exam/ Dissertation

UG/PLO9/D/EMP

Comprehensive Exam/ Summer Internship

UG/PLO10/D/ Course- embedded assignments

2.1.3. Assessment Tools for Programme

Learning Outcomes—
Indirect Measures of Student Learning:

Criteria for Indirect Measures:

Feedback from industry

UG/PLO/ID/Exit Survey/Feedback from
industry

Feedback of industry internship guide

UG/PLO2/ID/
Employer surveys

Student Exit Survey/Industry internship
feedback

UG/PLO/ID/EXxit Survey/ feedback from industry

Student Exit Survey/Industry
Interaction

UG/PLO/ID/Exit Survey/ feedback from industry

Industry internship feedback

UG/PLO2/1D/ Employer
surveys

Industry internship

UG/PLO/ID/EXxit Survey

feedback
Industry UG/PLO/ID/EXit Survey
internship feedback
Feedback of UG/PLO2/ID/Employer
Industry surveys

Outcome Assessment Plan —2022-23
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Student Exit Survey/ Feedback of Industry Internship

UG/PLO/ID/Exit Survey/ feedback from industry

Student Exit Survey/Industry
Feedback

UG/PLO/ID/Exit Survey

2.4 Mapping of Programme Learning Outcomes to Broad-Based Student Learning Goal

The broad-based student learning goals identified in Section | above encompass the Programme learning outcomes as
articulated in this section, and are general composites or summaries of these outcomes. These relationships are
summarized in the outcomes-to-goals mapping below (Note: Put an “x” in a given cell of the table if the intended
learning outcome in that row is associated with the learning goal in that column.):

Broad-Based
Student

Learhipg
Goals (REOs)
Progran} PEO1| PEO2| PEO3 PEO4
Learning
Outcomes
(SLOs)

PEOS

PEOG

PEO7 PEO8 PEO9 PEO10 | PEO11 | PEO12 PEO13 PEO14 PEO15

BACHELOR’S LEVEL
PROGRAMS
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Faculty/Domain of Faculty of Hospitality and Tourism. AUUP

28




Broad-Based
Student

Learhing
Goals (REOs)
Program
Learning
Outcomes
(SLOs)

PEO1

PEO2

PEO3

PEO4

PEO5

PEO6

PEO7

PEO8 | PEO9 PEO10 | PEO11 | PEO12 PEO13 PEO14 PEO15

Name of the programme

The student shall
be able to
develop
knowledge and
skills to integrate
principles of
Tourism to
achieve academic
excellence

The student shall
be able to choose
self—directed and
active learning
through strong
intellectual
engagement in
independent work
relevant to
Tourism
discipline
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Broad-Based
Student
Learhing
Goals (REOs)
Program PEOL| PEO2| PEO3| peos | pEOS | PEOS | PEO7 | PEOS | PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 | PEO15
Learning
Outcomes
(SLOs)

The student shall
demonstrate
scientific
enquiry and
research aptitude \
to conduct v N
innovative
research in
thrust areas of
Tourism,
benefitting
society, which
will enhance the
intellectual
capital of the
domain.

The student shall
be able to
efficiently use
and apply
information and \/ \/ \
communication
technologies and
participate in
collaborative

Outcome Assessment Plan —2022-23 Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



Broad-Based
Student
Learhing
Goals (REOs)
Program PEOL | PEO2| PEO3| pEog | PEOS| PEO6 | PEO7 |PEOS |PEO9 | PEO10 | PEOI11 | PEO12 | PEO13 | PEO14 | PEO1S
Learning
Outcomes
(SLOs)

networks for
developing
requisite skills
of Industry 4.0

The student shall N N N
formulate
critical thinking, N V
interpret and
comprehend
research-based
knowledge to
design and
synthesize
solutions to
scientific
problems in
Tourism

The student shall N N 3
be able to
employ effective

listening and v ~ N
communication
skills to enhance
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Broad-Based
Student

Learhing
Goals (REOs)
Program
Learning
Outcomes
(SLOs)

PEO1

PEO2

PEO3

PEO4

PEO5

PEO6

PEO7

PEOS8

PEO9

PEO 10

PEO11

PEO12

PEO13

PEO14

PEO15

interpersonal
relationship.

The student shall
be able to
combine
scientific
creativity and
thinking to
critically
evaluate
innovative ideas
in Tourism for
developing
processes and
products
relevant to
industry/societal
needs.

The student shall
be able to
compare,
contrast and
analyse datain
order to take
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Broad-Based
Student
Learhing
Goals (REOs)
Program PEOL| PEO2| PEO3 | pEog| pEOS| PEOS | PEO7 | PEOS |PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 | PEO15
Learning
Outcomes
(SLOs)

appropriate and
effective
decisions

The student shall
be able to attain
leadership skills
and perform
responsibly as J V \
an individual as
well as in a team
while being
accountable and
result oriented.

The student shall N N
demonstrate
competencies to
work in a cross-
cultural
environment and N
evolve as a
responsible
global citizen.
The student shall
practice ethical
behaviour and
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Broad-Based
Student

Learhing

Goals (REOs)

Program PEO1 | PEO2 | PEO3

Learning
Outcomes
(SLOs)

PEO4 [ PEO5| PEO6 PEO7 | PEO8 PEO9 PEO10 | PEO11 | PEO12 PEO13 PEO14 PEO15

demonstrate
professional
integrity in their
conduct

The students N
shall be able to
acquire social
and emotional
skills to work J
effectively with \/ V
diverse group of
people in multi-
cultural
environment and
situations.

The studentshall N N J J
be able to define
their career
aspirations and
work towards N
achieving the
same by
engaging in
developing
appropriate
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Broad-Based

Learhing
Goals (REOs)
Program
Learning
Outcomes
(SLOs)

Student

PEO1

PEO2

PEO3

PEO4

PEO5

PEO6

PEO7

PEOS8 PEO9 PEO10 | PEO11 | PEO12 PEO13 PEO14 PEO15

skills and
competencies in
their chosen
profession
(corporate
career, student
start up, family
business, higher
education etc.).

The student shall
be able to
evaluate and
reflect the virtue
of lifelong
learning.

The student shall
be able to
analyse and
implement the
initiative to
conserve natural
resources and
develop
sustainable

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP

35



Broad-Based
Student

Learhing
Goals (REOs)
Progran1 PEO1| PEO2
Learning
Outcomes
(SLOs)

PEO3

PEO4

PEO5

PEO6

PEO7

PEOS8 PEQ9 PEO10 | PEO1l | PEO12 PEO13 PEO14 PEO15

technologies by
using knowledge
and experience
of their
discipline
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2.5 A Framework for linking Program Learning Outcomes and Course Learning Outcomes using Bloom’s
taxonomy semesterwise:

2.5.1 Semester wise Course Alignment of Programme Learning Outcomes (PLOs)

Semester wise course learning outcomes are mapped with programme learning outcomes and its indicators
(Include the Course Coherence Matrix inthe format given below for your programmes)

BA (TA)
Course Coherence Matrix: PLO/CLO Mapping
Domain:-Faculty of Hospitality and Tourism--------------- : Institution ---------- N P
Programme :
- N| O g w|]| O] ~] 0| & 8 : &I' 2 : ﬂ
@) o|lo|lOo|lO0|lO0|lO|O|O |0O00O|l OO @) @)
- - - - - - - - - | - - - -
[a [a o [a [a [a [a [a o a|] a [a [a o [a
Semester |
Courses CLOs
cLot O VY v VY|
Tourism Geography(UG | CLO2 N N \ NI
CLO3 R ERE v V[ v
cLo1 I VA N \ J
Tourism Principles and | CLO2 N NEE N| | |
Concepts(UG)
CLO3 N N N |
cLo1 N ERE v VNV VY
cLoz N NERE v
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Transport Operation and | CLO3 N N NIEEE
Logistics
Management(UG)
Culture and Heritage CLo1 N NEE \ NIEEE J
Management(UG) CLO2 \/ N Y \/ NIEERE N

cLo3 S A 7 NERE 7
Introduction to CLO1 v N [V \ NIEERE |
Aviation(UG) Syllabus CLO?2 \/ N N NIERE |

CLO03 v VO v MERE v
SEM 2
Courses CLO

crot ‘SERE N MERE N
Environmental CLO2 N N[ \ NIERE N
Studies(UG)

cro3 NEREEEE I ERE Vv
Managing Tourism CLO1 ~ N \
Resources(UG) CLO2 J N J v [+ N N

cLo3 EREER v

cLot R EEE v REE v
Travel Agency and Tour | CLO2 ~ N \ N
Operation
Management(UG)

CLO3 N N 3 7 N

CLO1 \/ \/ \/ \/ \/ \/
Tour Guiding and CLO2 N N N| N NI J
Operations(UG)

CLo3 N YR N NEEE N
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International Tourism CLO1 ~ N N NEERE N
— [ T N EREE
CLO3 N N E N NEEERE
Medical & Health CLO1 ~ NEE N | NI N
Tourism(UG) Syllabus CLO2 J N J N
CLO3 N N 3 7 N
SEM 3
CLO
Term Paper(UG) CLo1 ~ R N| NEERE
CL02 ERE v l ERE v
CLO3 R ERE v SR
Destination Planning CLO1 ~ N N} N v | )
and Development(UG) CLO?2 N B N N N
CLO3 NEERE v v VIV [V
CLOT R v v NEREEENERE
Bxperiential Tourism CLO2 v NEE \ NIEEE
Management(UG
CLO3 VA N ERE
cLo1 EERE v AR
Itinerary Design and CLO2 N N N NIV [
Tour Packaging(UG)
cLO3 R ERE v T
Tourism Technology CLO1 N NEE N N ) J
and Automation(UG CLO?2 N NI N N N J
CLO3 V[V v N R
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World Tourism CLO1 ~ N [ A N| R N
Destination-I (Europe
and Americas)(UG)
cLoz ‘ERERE N ‘BEE N
CLo3 N YRR N N N R
SEM 4
COURSES CLO
crot S A 7 ‘BEEE
Airline Ticketing and CLO2 v N E v N |V |V
CRS(UG)
CLO3 NERE v SR
Customer Care and CLo1 N NBE N|
Interpersonal Skills in
Tourism(UG) cLoz v VoY v R
CLO3 R v ERE
Advertising Tourism CLO1 v N N N, v )
Products(UG) CLO2 N v |~ N NEE N
CLO3 ERERE v S R
cLot S N R EIEEE
Fundamentals of CLO2 \ N[ \ N
Accounting in
Tourism(UG)
cro3 INERERIE SRR
World Tourism CLO1 \ N[ \ R N
Destination-1l (Asia,
Africa and cLoz v R N N v
Australia)(UG) CLO3 N R N v |V [V
Tourist Behaviour and CLO1 v N \ N
Environment(UG) CLO? v T 7 NI
CLO3 N \ N| | y
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SEM 5
CLO
Summer Internship(UG | CLO1 ~ N N}
CLoz UERR v N
CLO3 NERERIRE SRR
cLo1 V[V [ v Vv A
Economics of CLO2 v NEE N )
Tourism(UG)
CLo3 I ERERERE ERE
cLo1 R ERERENERERERE IREE
Ethical and Legal CLO2 \ NNV IV IV V[V
Aspects of Tourism
Business(UG)
CLo3 N R N VN [N VY
Crol INERE v NERE VIV [
Entrepreneurship CLO2 N N \ N NIEEEERE |
Development in
Tourism(UG)
CLo3 NERE v R EANE
cro1 INERERIRE INEIERIERERE
Introduction to Cargo CLO2 ~ NEE N N N
Management(UG)
CLO3 R v AN
crLot NERE v S EAN R
MICE CLO2 N VA N VA YR
Management(UG)
CLO3 R v v TV
Ecology, Environment CLO1 N N N NIEEE
& Sustainable
Tourism(UG)
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Croz UERE v TR
CLo3 INERERIE SRR
Tourism Research CLO1 N NNV IV [V V[V NIERE
Methods(UG) CLO? \/ R EEE
CLO3 vV N VIV [V [V
SEM 6 CLO
Dissertation(UG) CLO1 v N ~ NIEEE
CLO2 ERERE v SR
CLos NERE v N EEE
CLO1 N N N N
Accommodation CLO2 v NEEEEERE NEERE
Management(UG)
CLO3 N NEE N
Managing People in CLo1 ~ NEE \ v v |V
Tourism.(UG) CLO? J N N NEEEE
CLO3 NERERIRE SRR
Travel Journalism and CLo1 v N \ N R
Media Operations(UG) CLO?2 N N N "EEEE
CLO3 ERERE v v N
CLO1 N N \/ N
E-Business in CLO2 v N N NIEEE )
Tourism(UG)
CLO3 N ERE v NERE v
CcLO1 VoV Y v UREE v
Tourism and Hospitality | CLO2 N R N R N
Marketing(UG)
CLO3 VoV Y v R v
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Tourism Planning, CLo1 ~ N [ A N| R N N

Policy and CLO2

Framework(UG) Syllabu v K v VN[N v

5 cLO3 SRR v SRR

BBA

Course Coherence Matrix PLO/CLO Mapping

Domain:-Faculty of Hospitality and Tourism--------------- - Institution ---------- AlTT— e

Programme :

Semester

/Subject/ PLO

o i N ™ < Te]

- (] [s2] < o [{e] N~ xQ D — — — - — —
(@) ocjl]ofo|l o]l o]l o] oOof O ol 0| O] O (@] @)
- - - - — - - - - | 4 - - - —
o o o o o [a R [a R o o o o [a R [a R o o
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Semester |

Courses CLOs
Fundamental of | CLOL R v REE N
Tourism

CLO2 R R EEEEEEE N

CLO3 R N ERREE N
Destination CLO1 R RN EEE N N
Geography
(India) CLO2 N v N 7

CLo3 v N N N A
Indian Tourism | CLO1 R N VIV N
Resources

CLO? R VIV [V [ EERE

CLO3 v TV [V [ R 3
Tourism CLO1 R N |V [~ [+ VI~ |+ 3
Industry
Orientation CLO? v |~ | I~ |~ 3

CLO3 N v NNV [N VY Y v
Heritage CLo1 N [ NEEEE R |
Tourism

CLO2 R v VoV N VY Y N
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CLO3 v AERE v
Principles of | CLO1 N N R )
Management
and CLO2 N N N NEEE
Organization
Behaviour CLO3 N "EEEE
Introductionto | CLO1 N v [N [V [V [+ J J
Adventure
Tourism CLO2 J 3 v J N

CLO3 v v Voo N Y v

\/

Semester 2
Destination CLO1 v v YRR YR
geography
(World)

CLO2 N N N N N

CLO3 N N NEEERE
Tourism CLO1 N N v~ J
Destination
Planning

cLo2 N ‘N ERENEIERE N

CLO3 N N EEE R E
Computer CLO1 N v v N1~ 1~ |+ v 7
Applications
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CLOZ N EREIENE
cLos v NENEIENE
Marketing CLO1 N NIEEE
Theory &
Practices CLO? N VI~ |V
CLO3 NI 3
Fundamental of | CLO1 v NEEE v [V [V
Accounting in
Tourism CLO? N YERE R
CLO3 NERE R
Travel Agency | CLO1 N J
& Tour
Operations CLO2 ) v |~ 3 |
Management
CLO3 v v v
Analytical CLO1 N
Ability &
Digital CLO2 v
Awareness
CLO3 | NI 3
Ground CLO1 N} v v [~
Handling
Operations CLO? J v |~ |~ v 1N [~
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CLO3 v 1~ 1~
Basics of CLO1 N NEEBE R
Sustainable
Tourism(UG) CLO2 3 AR

CLO3 N J J 3
SEM 3
Food, Nutrition | CLO1 v NEEE NEEE
and
Hygiene(UG) [ cLO2 N 7~ 1~ |~ N

CLO3 NEEEE
Understanding | CLO1 v YRR YRR
Organizational
Behavior(UG) CLO2 TV v v v v B N

CLO3 SRR NINIE N
Term CLO1 NEEE SRR
Paper(UG)

CLO2 v R

CLO3 v N EEEEEAENE
Itinerary Design | CLO1 N N R |
and Tour
Packaging(UG) | cLO2 J
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CLO3 N K N EEE
Tourism in CLO1 N N N NEEBE N
Uttar
Pradesh(UG) CLO2 N NI I

CLO3 N R N N v v |+
Hotel CLo1 R v YRR v
Management-
I(UG) Syllabus [ CLO2 N 7 N N Y

CLO3 R v VIV [V Y]
Cultural CLo1 N v [V [V |7 VI~ |~
Tourism(UG)

CLO2 R NEEE VIV [V

CLO3 R 'NENE SERE
Religious CLO1 N v NENE
Tourism(UG

CLO2 N N| N J

CLO3 R NEEEE N N N
Personality CLO1 R N EEEEE N R N
Development
and CLO2 v N ERE Vv |
Presentation
Skills(UG) Syll "eo3 N N 3
abus
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SEM 4
Hotel CLO1 NE | | \/ )
Management-2
CLO2 R EEERE
CLO3 R RN ERE
Airlines CLO1 N N IV [V [V [V J
OperationsTick
eting & GDS CLO? N N N R
CLO3 R v 1N [~
Event CLO1 R N
Management in
Tourism CLO2 \/ \/ \/ \/ \/ \/
CLO3 v VIV [V [V A ENE
Travel Writing | CLO1 v NERE N EEE
CLO2 R VoV VY N EEE
CLO3 v N SR 3
Human CLO1 v N |V | )
Resource
Management CLO2 N v |
CLO3 R v NENE
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Consumer CLO1 N NEEE NEEE
Behaviour
CLO2 N R N EEE v [ N
CLO3 NEE N N
Customer Care | CLO1 NEE v [N [V VI~ |V
and
Interpersonal CLO? N J |~ |~ J
Skills -in
Tourism CLO3 7 3 N
SEM 5
Cargo CLO1 R N N NEEEE N
Operations
&Management [ CLO2 N | N EEE
CLO3 v B N 7
Surface CLO1 N E VI~ |~ N
Transport
Operation CLO2 R N N VIV [V
CLO3 R v VIV [V [V [V
Wellness & CLo1 v o v AERE
medical
Tourism CLO2 v N I EEE
CLO3 R v VN [ YV
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Tourism Trends | CLO1 v N} N [N |~ NIEEE
& Issues
(Domestic and [ CLO2 | v (N |~ NI J
International)
CLO3 N N J 3
New Age CLO1 N N J J J
Tourism
CLO2 v v TV [ NEE
CLO3 v v VNN Y
Advanced CLO1 R N
Digital
Marketing cLO2 v v v N N R
CLO3 N N
Advertising CLO1 N
Management
CLO2 N v ) v
CLO3 N N| " EEE
Managerial CLO1 v NEEEE NEEEE
Competencies
and career CLO?2 ) 3 v 1~ |~
Development
CLO3 v v 'REREEEIERE
CLO1 N N| R
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Introductionto | CLO2 R N N v |
business
Intelligence CLO3 v v NENE EEE
Understanding | CLOL v o VoYY N EERE
Organization
Change and CLO2 NE N NREEEEE v
Development
CLO3 N J
SEM 6
Tourism CLO1 N N NEEE EEE
Developments
& Govt. Policy  I"cLo2 v v NERE NEEE
CLO3 R N J
Tourism CLO1 N E NEEBE NIEEE
Entrepreneurshi
P CLo2 v [V S Y J
CLO3 R v v [V [V
Ethical & Legal | CLO1 N N N EEE
Dimension of
Tourism & CLO?2 NI Y J R 3
Hospitality
CLO3 N E EEEE
Eco-Tourism | CLO1L v v v EE
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CLO? v AERE v
CLos v v v NENE
Tour CLOL v v VIV Y Y Y
Operations and
Product CLO? N NEEEE VI~ |V
Development
Management  I"cro3 v INERR AERE
Business CLO1 N NEEEEEE NIEEE
Environment in
Tourism CLO2 J R
CLO3 N N v 1~ 3
Cross Cultural | CLO1 v NEEEEE N I Y
Management
cLoz N TV [V [V N TR
CLO3 v NERERE Vv [V
Business CLO1 N N J
Innovation
Through New CLO2 v NI 3 |
Technologies
CLO3 v v 'NERE v v
Web & Social | CLO1 v v NENE
Media
Analytics CLO2 J 3 BEEE
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CLO3 T 1~ 7
Brand CLO1 R N NEEBE
Management
CLO2 R N NENE
CLO3 NE R
Business CLO1 N N NEEEE VIV [+
Sustainability
and  Green [ CLO2 R N EREEEEERE
Operations
Management cLO3 7 N 7 ] 7
Advanced CLO1 R N v v [V
Personal
Branding and | "C[0p SR N N ‘BEE
Grooming
CLO3 N N N ERE N N
Professional CLO1 NN N N [N [N
Ethics
CLO2 R v YRR
CLO3 N N EEE N v
Dissertation CLO1 N v NERE NEEE
CLoz T N EEE S R
CLO3 N N N
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2.6 A Framework for linking Program Learning Outcomes and Course Learning Outcomes using Bloom’s

taxonomy semester wise:

For each UG/PG or Doctorate-level program identified above, the assessment strategy is required to be developed to
link programme learning outcomes and is mapped with indicators of Programme Learning Outcomes through Blooms

Taxanomy. These relationships are summarized in the measures-to-key outcomes mapping below (Note: Put an “x” in

a given cell of the table if the assessmentinstrument in that column measures the key learning outcome in that

row.):

2.6.1 Assessment strategy of each Program Indicator based on Revised Bloom’s taxonomy

UG

products and services.

P LO-l The studentswill be able to display a high level ofknowledge of T ourism

Assessment Based on revisedBlooms
Taxonomy

C.3 Competency | !->-|Indicators S5 o
' NO [«B] c (@) c
No o 8 2/ c| 5| o
El 2| = | N ©| £
clol ol Tl 8
[<D) c o | C > -
2.6. | Able to use tourism 1 | The student shall be able to R N
1 | knowledge develop knowledge and skills
to integrate principles of
Hospitality & Tourism to
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achieve academic excellence

PLO-2 The studentswill demonstrate the ability to workindependently on
problems relatedto the industry

Assessment Based on revisedBlooms
Taxonomy

C.3 Competency :\% Indicators
No

Rememberin
Understandi
Analyzing
Evaluating
Creating

2.6. | Able to assess and 1 [Thestudent shall be able to choose
2 | handle environment self—directed and active learning
related issue through strong intellectual
engagement in independent work
relevant to Hospitality & Tourism
discipline

= Applying

2|
2|

P LO-3 Thestudentswill be able to prepare research survey based on scientific
research methodsandbe able to generate reports.

Assessment Based on revisedBlooms
Taxonomy
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and generate report

C.3 Competency | -5 |Indicators S5 o

No o8 2|5 @
E| 2| S| T T
cEl ol alc| T 8
() c o | C > —-
x| o< <|w o

2.6. | Able to prepare 1 | The student shall demonstrate V

3 | research surveys scientific enquiry and research \ \ \

aptitude to conduct innovative
research in thrust areas of
Hospitality & Tourism, benefitting
society, which will enhance the
intellectual capital of the domain..

P LO -4 Thestudentswill be able to use effectively use differentT ourism

Assessment Based on revisedBlooms

Industry 4.0

management software related to MIS and operations Taxono my
H (@]
C.3 Competency IS Indicators o =
' ' Sl 2 o 2| £
No N o G|l cl =B |2
Q S| = N © c
0 El el x> 3| =
L o © ®
El2| g c| 8|8
x| <|Ww|O
26. | Able to use tourism 1 |The student shall be able to efficiently use ~ N N
4 management software and apply information and communication
for technologies and participate in collaborative
operations networks for developing requisite skills of

Outcome Assessment Plan —2022-23
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P LO-5 The studentswill demonstrate critical thinking skills to offersolutionsrelated
to the Tourism industry

Assessment Based on revisedBlooms Taxonomy

C.3 Competency | ! |Indicators = 2 5
: S. = S| o 2
No N 8 8|5 8RR |2
0 ElP | XX 3|8
L o o ©
El 2| g c| 8|8
x|l o <|W|O
2.6. | Able toassess and 1 | The student shall formulate critical v N N
5 | Pprovidesolutions thinking, interpret and comprehend
research-based knowledge to design
and synthesize solutions to scientific
problems in Hospitality & Tourism.

P LO-6 The studentswill demonstrate excellent communication skills-written, oral,
and various ICT tools.

Assessment Based on revisedBlooms
Taxonomy
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2.6. | Able to communicate | 1 | The student shall formulate critical v v N
6 | effectively thinking, interpret and comprehend
research-based knowledge to design
and synthesize solutions to scientific
problems in Hospitality & Tourism

P LO-7 The students shall create the innovation for Tourism industry.

Assessment Based on revisedBlooms Taxonomy

C.S Competency | L |Indicators o| 2
. S. E _5 [@)) g
S5 €| & | =
No N o £ cl £ B (@)
2 3| =| N| ®© c
0 E 22> 5|8
L o © ®
El2|lagc|8 |8
x|l o| < <|W|O
2.6. | Able tocreate 1 | The student shall be able to combine
7 | Innovative tourism scientific creativity and thinking to \ \ \
critically evaluate innovative ideas in
Hospitality & Tourism for developing
processes and products relevant to
industry/societal needs.

P LO-8 The students shall demonstrate the highest analytical abilitiesto offer
workable solutions to problems

Assessment Based on revisedBlooms
Taxonomy
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26. | Able to analyze & 1 |The student shall be able to N \

8 | Resolve issues compare, contrast and analyse data
in order to take appropriate and

effective decisions.

PLO-9 Thestudentsshall demonstrate the leadership skills and teamspirit necessary | ASSESSMeNt Based on revisedBlooms
for the industry. Taxo nomy

C.S Competency IS Indicators Sl 5 o
. . D c (@)) c
No N o 8 2 c| = =
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2.6. | Able touse leadershipand | 1 | The student shall be able to attain
g | teamskills leadership  skills and perform NN N
responsibly as anindividual aswell
as in a team while being
accountable and result oriented.

PLO-10 Thestudentsuwill develop a confident, positive attitude andshall display Assessment Based on revisedBlooms Taxonomy

the ability to work with team members of diverse multicultural backgrounds.
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2.6. | Able to work Globally | 1 |The student shall demonstrate
10 competencies to work in a cross- N N
cultural environment and evolve as a
responsible global citizen.
PLO-11 students should be able to demonstrate personal and Assessment Based on revisedBlooms
professional standards for ethical decision-making and social behavior. Taxonomy
C.S Competency IS Indicators k= -
. . B c (@) c
No N o 8| J | = =
0 SR REERE:
Ol o = =2 3 "c-‘s
© o ©
% clac| 8|2
x| <|w | O
if‘ ’QE'C?sité’ntfke ethical | 1 | The student shall practice ethical
behaviour and demonstrate \ NN
professional integrity in their
conduct.
PLO-12 The students will be able to apply social and emotional Assessment Based on revisedBlooms
intelligence skills to create a lasting impression. Taxonomy
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2.6. | Able to apply 1 |The students shall be able to N NN
12 | emotional skills to acquire social and emotional skills
create impression to work effectively with diverse
group of people in multi-cultural
environment and situations

P LO-13 The student shall be able to establish entrepreneurialprojectsin the
Tourism industry.

Assessment Based on revisedBlooms
Taxonomy

C.S Competency IS Indicators £l 2 o
. . O T| 5 D C
No N g R % = 2
0 s 2| XN | 35 =
L o o ©
S/ €l g & g|¢g
x|l </ Ww|o
2.6. | Able to establish 1 | The students shall be able to
13 | entrepreneurial acquire social and emotional skills N N \
projects to work effectively with diverse
group of people in multi-cultural
environment and situations

PLO-14 students shall demonstrate an interest in continual learning
and update their knowledge in the Tourism sector.

Assessment Based on revisedBlooms Taxonomy
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2.6. | Develop Learning of | 1 |The student shall be able to
14 Soé‘;t'gtl‘(?]‘f Mézare”'"g to evaluate and reflect the virtue of | Vol
P g lifelong learning.

PLO-15 Students shall develop the knowledge of clean environment and

Assessment Based on revisedBlooms

sustainability practicesadoptedby the industry. TaXO no my
C.3 Competency | !9 |Indicators = 2 >
No gl 5leclEls @
QE) 2> > S =
5| | ©| ©
S 2 alc| S8
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2.6. ﬁbled}oAsses& 1 | The student shall be able to
anale H
15 Environment fm.a.lﬁe and implement  the \/ \/ \/
Related lssues initiative to conserve natural
resources and develop
sustainable technologies by
using knowledge and
experience of their discipline.
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2.6.2 Foreach UG/PG or Doctorate-level program identified above, the direct measures of course learning outcomes for

student is mapped with indicators of Programme Learning Outcomes through Blooms Taxanomy. These relationships
are summarized in the measures-to-key outcomes mapping below (Note: Put an “x” in a given cell of the table if the

assessment instrument in that column measures the key learning outcome in that row.):

Program C%mpeltencd Program Assessment Course -1
H evelo - - -
Learning Vesed o Indicator basedon Course Objectives
Outcomes Graduate revised CLO [CLO2 [CLO3 [Clo4 CLO
Attribute Blooms 1 5
Taxonomy [ |ndicator
PLO 1: the| 1.1 Tk?le stugentlsha" be | Remembering
studentswill be able to able to develop 1
display ahigh level of knowledge and Understa_nd Ing X
knowledge of Tourism Sk_l||S.'[CI) 'nte?rate Applylng X
products and services. principles o -
Hospitality & Analys IS X
Tourism to achieve Evaluation
academic excellence Create

PLO 2:

Outcome Assessment Plan —2022-23
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The studentswill demonstrate
the ability towork independently
on problems related to the
industry

PLO 3:

T he students will be able to
prepare research surveybased on
scientific research methodsand
be able to generate reports.

The student shall be Remembering X
able to choose self-
directed and active
learning through
strong intellectual
engagement in
independent work
relevant to
Hospitality &
Tourism discipline
Understanding
Applying
Analysis
Evaluation
Create X

The student shall Remembering
demonstrate scientifi .
enquiry and research Understanding
aptitude to conduct
innovative researchi
thrust areas of i
Hospitality & Applying X
Tourism, benefitting :
society, whichwill ____~\nalysis X
enhance the Evaluation
intellectual capital of Create
the domain.
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PLO4:

The studentswill be ableto use
effectively use different
Tourism management software
related to MIS and operations.

PLOS:

T he studentswill
demonstrate critical thinking
skills to offer solutions
relatedto theT ourism
industry.

Outcome Assessment Plan —2022-23

The student shall be Remembering
able to efficiently

use and apply
information and
communication
technologies and
participate in

collaborative Understanding

networks for Applvi
developing requisite pplying

skills of Industry 4.0 Analysis X
Evaluation
Create
The student shall be Remembering
able to efficiently
use and apply
information and
communication :
technologies and Understand ing X
participate in Applying X

collaborative .
networks for Analysis

developing requisite  EVvaluation

skills of Industry 4.0 Create

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP

66




PLO-6

The studentswill demonstrate
excellent communication
skills- written, oral, and various
ICT tools.

PLO-7
The studentsshall create the

innovation for Tourismindustry.

PLO-8
The studentsshall demonstrate
the highest

The student shall be
able to employ
effective listening
and communication
skills to enhance
interpersonal
relationship.

The student shall be
able to combine
scientific creativity
and thinking to
critically evaluate
innovative ideas in
Hospitality &
Tourism for
developing
processes and
products relevant to
industry/societal
needs.

The student shall be
able to compare,

Remembering

Understanding

Applying

>

Analysis

>

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Remembering
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AMI'TY

UMIYERaTY
analytical abilities to offer
workable solutions to problems.

PLO-9

The studentsshall demonstrate
the highest analytical abilities to
offerworkable solutions to
problems.

PLO-10

contrast and analyse
data in order to take
appropriate and
effective decisions.

The student shall be
able to attain
leadership skills and
perform responsibly
as an individual as
well as in a team
while being
accountable and
result oriented

Understanding

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

>

Analysis

>

Evaluation

Create

Remembering
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The studentswill developa
confident, positive attitude and
shall display the ability to work
with team members of diverse
multicultural  backgrounds

PLO-11

Students should be able to
demonstrate personal and
professional standards for ethical
decision-making and social
behavior.

PLO-12

The student shall
demonstrate
competencies to
work in a cross-
cultural environment
and evolve as a
responsible global
citizen.

The student shall
practice ethical
behaviour and
demonstrate
professional
integrity in their
conduct.

Understanding

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Remembering
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T he studentswill be ableto
apply social and emotional
intelligence skills to create a
lasting impression.

PLO-13

T he student shall be able to
establish entrepreneurial projects
inthe T ourism industry.

PLO-14
Students shall demonstrate an
interest incontinual learningand

The students shall be
able to acquire
social and emotional
skills to work
effectively with
diverse group of
people in multi-
cultural environment
and situations

The students shall be
able to acquire
social and emotional
skills to work
effectively with
diverse group of
people in multi-
cultural environment
and situations

The student shall be
able to evaluate and

Understanding X

>

Applying

>

Analysis

Evaluation

Create

Remembering X

Understanding X X

Applying

Analysis X

Evaluation

Create

Remembering X
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update their knowledge inthe reflect the virtue of
Tourism sector. lifelong learning. i
Understanding X
Applying X
Analysis X
Evaluation
Create
PLO-15 The student shall be i
Students shall develop the able to ana|yse and Remembe“ng X
knowledge of clean environment imol t th
and sustainability practices |mp emen ¢
adopted by the industry. Initiative to conserve
natural resources
and develop Understanding X
sustainable -
technologies by Applying X X
using knowledge Analysis X
and experience of -
their discipline. Evaluation
Create

2.7 Mapping of Direct Assessment Measures to Key Learning Outcomes:

Foreach bachelor’s-level program identified above, the direct measures of student learning provide for the assessment
of'the “Key Learning Outcomes for Programs”. For Each Programme Learning Outcomes, Direct measures, Tool is
identified and Target Performance is ascertained.
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S.N Attributes PLO’s | Direct Measure Target Indirect Measure Target
0 Performance Performance
1 Discipline End- Term At least 30% Student Exit At least 30% of
L(”;W'edg Examinati of the students Survey the studentsshalll
Expertise on, shall obtain Industry obtain grade ‘A’
Compreh grade ‘A’ Internship (>=75-100%)
ensive (>=75-100%)
The student Examinat Atleast 50% of Atleast 50% of
shall be able to ion _ the students the studentsshall
develop Major Project shall obtain obtain grade ‘B’
knowledge and ubrics de ‘B’ >=50-74%
skills to grade (>=50-74%)
integrate (>=50-74%)
principles of
. At least 20% At least 20% of
Hospitality &
Tourism to of the students the studentsshalll
achieve shall obtain obtain grade ‘A’
academic grade ‘A’ (>=30-50%)
excellence

(>=30-50%)
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Self-
Directed
and Active
Learning

The student shall
be able to choose
self—directed and
active learning
through strong
intellectual
engagement in
independent work
relevant to
Hospitality &
Tourism
discipline

Comprehensive
BExam/

Behavioural
Science

90% students
shall pass the exam.

80% students should
clear
Behavioural. Science

Result analysis.

Feedback of industry
internship guide

The Industry Internship

Guide rates the students

between 4-5 range on the
Likert scale in the
employer feedback

Research
and
Enquiry

The student
shall
demonstrate
scientific
enquiry and
research
aptitude to
conduct
innovative
research in
thrust areas of
Hospitality &
Tourism,
benefitting
society, which
will enhance
the intellectual

capital of the

Outcome Assessment Plan —2022-23
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domain.

The student shall | Comprehensive Exam/ 90%  students Student Bxit Survey/Industry | 88%  students’
be able to shall pass the internship response ranged
efficiently use Summer exam. feedback between 4-5 on
and apply Internship the Likert Scale
Informatio information and 100% students shall in th_e Student
n& communication complete the BExit Surve_y/ Feedback
Communic technologies and Summer Project from industry
ation participate in
Technolog collaborative
kil networks for
y Skills developing
requisite skills of
Industry 4.0
The student Comprehensive Exam 90%  students Student Exit Survey/ Industry | 100% students’
shall formulate / Summer shall pass the Interaction response ranged
- critical Internship exam. between 4-5 on
Critical thinki the Likert Scale in
. inking,
Thinking : d 100% students shall the Student
& interpret and Comp|ete the Exit SUr\/ey/ Feedback
Problem- comprehend Summer Project from industry
. research-based
Solving knowledge to
Abilities edg
design and
synthesize
solutions to

Outcome Assessment Plan —2022-23
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scientific

processes and

problems in
Hospitality &
Tourism
Thestudent | Comprehensive 900%  students Industry ~ internship I Thﬁ_lngu_sdtry
shall be able to Ban/ shall pass the feedback nternship Guide rates
Dissertation exam the students between 4-5
empl(_)y ' range on the Likert scale
. . eff(_actlve 100% students shall in the
Communic listening and complete the Industry internship
ation Skills communicatio dissertation feedback
n skills to
enhance
interpersonal
relationship.
The student Comprehensive Exam/ 90%  students Industry internship 100% students’
shall be able to Summer shall pass the feedback response ranged between
combine internship exam. 45 on the Likert Scale
scientific in the Industry internship
. 100% students shall feedback
Creativity, crez?\tlv_lty and complete the
Innovation th|n-I<.|ng to Summer Project
& critically
ke |
Thinking . .
ideas in
Hospitality &
Tourism for
developing
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products
relevant to
industry/societ
al needs.

Analytical
&
Decision-
Making
Ability

The student
shall be able to
compare,
contrast and
analyse data in
order to take
appropriate
and effective
decisions.

Comprehensive Exam/
Summer

internship

90%  students
shall pass the
exam.

100% students shall
complete the

Summer Project

Industry internship
feedback

100% students’
response ranged between

4-5 on the Likert Scale
in the Industry internship
feedback

Leadership
&
Teamwork

The student
shall be able to
attain
leadership
skills and
perform
responsibly as
an individual
aswell asin a
team while
being
accountable

and result
oriented.

Comprehensive Exam/
Summer
internship

90%  students
shall pass the
exam.

100% students shall
complete the
Summer Project

Industry internship
feedback

100% students’
response ranged between

4-5 on the Likert Scale
in the Industry internship
feedback

Outcome Assessment Plan —2022-23
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The student shall Comprehensive 90% students Industry 100% students’

_ demonstrate Bxam/ shall pass the internship feedback response ranged between
Multicultur competencies to Summer exam. 4-5 on the Likert Scale
al work in across- Internship in the Industry internship
Understan cultural 100% students shall feedback/ Bxit Survey
ding & environment and complete the
Global evolve as a Summer Project

responsible global
Outlook citizen.
The student Comprehensive Bam | ggoy,  students Feedback of _ 80 % Industry
shall practice / Summer shall pass the Industry Internship Internship Guide rates
ethical Internship exam. the students between 4-5
. . range on the Likert Scale
Iar:Itc?gErtI?ilcs bg:r:gzg:r;r;d 100% students shall in the feedback.
complete the
professional Summer Project
integrity in
their conduct.
The students Comprehensive 90% students Indu_stry _ 100% students’
shall be able to Exany shall pass the internship feedback response ranged between
acquire social Summer exam. 4-5 on the Likert Scale
and emotional Internship in the Industry intership
. 100% students shall feedback/ Exit Survey
Social & skills tqwork complete the
Emotional effec'flvely Summer Project
Skills with diverse
group of
people in
multi-cultural
environment
and situations.

Outcome Assessment Plan —2022-23
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Employabil
ity,
Enterprise
&
Entreprene
urship

The student
shall be able to
define their
career
aspirations and
work towards
achieving the
same by
engaging in
developing
appropriate
skills and
competencies
in their chosen
profession
(corporate
career, student
startup, family
business,
higher
education etc.).

Comprehensive
Bxam/
Dissertation

90%  students
shall pass the
exam.

100% students shall
complete the
Dissertation

Student Exit Survey/
Feedback of
Industry Internship

100% students’
response ranged between

4-5 on the Likert Scale
in the Student Bxit
Survey/ Feedback

Lifelong
Learning

The student
shall be able to
evaluate and
reflect the
virtue of

lifelong
learning.

Comprehensive
Exam /
Summer
Internship

90%  students
shall pass the
exam.

100% students shall
complete the
Summer Project

Student Exit Survey/Industry

Feedback

89% students’
response ranged
between 4-5 on the
Likert Scale in the
Student

Exit Survey.
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Environme
nt &
Sustainabil

ity

The student
shall be able to
analyse and
implement the
initiative to
conserve
natural
resources and
develop
sustainable
technologies
by using
knowledge and
experience of
their
discipline.

Comprehensive
Exam /
Summer
Internship

90%  students
shall pass the
exam.

100% students shall
complete the

Summer Project

Student Exit Survey/Industry
Feedback

89% students’
response ranged
between 4-5 on the
Likert Scale in the
Student

BExit Survey.
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3. Operational Assessment

FHT  intends to provide
educational excellence in
Teaching/Academic Delivery
and research.

FHT will encourage faculty to use
appropriate  methodology and
pedagogical tools for teaching,
learning and development of
students.

The students of DET will
graduatein timely manner.

Student feedback of course
faculty.

Faculty  qualification and
experience files.

Graduation rate in convocation
report. - on completion of
Registration period (N) during
extended period (N+1+1 for
PG

All faculty shall have a minimum criteria
of greater than 70% overall score in
studentfeedback.

All faculty to be PhD or have industry
experience.

At least 90% students shall graduate on
completion of Registration period (N)
80% of remaining students shall pass
during extended period (N+1+1) for PG

FHT will facilitate an
academically conducive
environment for holistic
development of students, Self-
Directed and Active Learning
and lifelonglearning.

The students of FHT will
participate in Co-Curricular and
Extra Curricular activities

Functional and area specific
club,  Committees,  Sports
Events,  co-curricular  and
extracurricular activities and
student’s participation in inter
institutional competition.

List of Award winners

Every student shall be a part of at least
one Club or Committee.

FHT will facilitate
environment forinnovation and
research  excellence for the
intellectual growth of faculty and
students.

FHT shall maintain appropriate
academic facilities and technological
Resources forteachingand learning.

Faculty data about Research work
and other Scholar activities.

Professional activities:
Routine consulting,
conference, workshop,
professional meeting
attendance, professional
membership.

Student Skill and knowledge in the chosen
field

FHT will facilitate
cultivation of core values of the
university and ethical conduct
amongst students, faculty, and
staff.

The FHT will integrate ethics and
values in teaching, theory and practice,
develop and retain excellent students,
faculty and staff.

Attrition Rate

Courses embedded in
curriculum such as Behavioral
Science Courses, Human

Attrition rate shall be below 10%
annually.

Similarity Index of NTCC Reports
shouldbe below 15%

Outcome Assessment Plan —2022-23
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Values and Community

e Student feedback aboutteaching faculty
Outreach, etc. member should be greater than 80%.
® Plagiarism check.
e Feedback system.
FHT will encourage FHT will facilitate research e List of community/ extension | ® Atleast 80% of students should be engaged in
cultural diversity and asense collaborations.invite activities/engagements. organizing/  patticipating  the  various events and
of  social and . . o Organizing Cultural activities.
environmental responsibility. international programmes.
delegates and speakers for R Celebration of Day of
seminars and conferences and Belongingness.
provide various other . Celebration ~ of  festivals  for
opportunities for global exposure. culturally diverse group of students.
FHT  will  provide ample e Study Abroad Programme e 100% students and faculty of DBMFC
opportunities for o National and international speakers shall be offered an opportunity for
International exposure tofaculty and delegates in  Conferences/ international exposure through various
and students. Seminars .
programs designed for the purpose.
FHT will  be involved in The curriculum is| ® Ranking in national and | e Continuous review and enhancement of
continual d'mpro"emegt _of contemporary, developed in international ranking agencies. all the required systems and processes to
rocesses and systemsand aim to - . H H H
o fdmalie and collaborative  consultation | e  Accreditation at institutions upgrade/ maintain high standards.
international with all the stakeholders, and programme levels.
accreditations and benchmarked  with  global
university rankings. standards and relevant to the
industry requirements.
FHT will be continuously
engaged in  developing/
reviewing processes, policies
and systems to achieve
prestigious accreditations
from various national,
international  bodies and
ranking bodies
FHT  will build astrong FHT will develop and maintain | @ Organizing Guest lectures by | ® Minimum 10 Guest Lectures by

industry interaction by

strong

relationship with

industry/alumni experts.

industry/alumni experts.
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way of alumni networks and
empanelment of expertise from
industry.

corporate and support all the
students for quality placementsor
join family business or start their

e Organizing  seminars  and

conferences.

Conduct minimum two conferences

annually.

own venture.

FHT will facilitate e 100% students of DET shall be offered an

® Organizing Industry Mentor-

employment opportunities and opportunity for placement.

support students tostart their own Mentee meet. pp y P ] .

ventures. e Inviting Industry for campus | ® 100% students Wlll be aSS|gn_ed an
placement industry and alumni mentors forguidance.

FHT  will  facilitate good [ FHT  will be  continuously | Involvement of all stake holders | o

Yearly review of processes, policies and

?;)S\/%rg:igﬁ?tiesin discharge angf engaged in developing/ reviewing | Students, faculty, alumni, Industry, systems to be conducted.
pon: - processes, policies and systems to | academia and research
execution  of policies and X . o .. .
programs. achieve prestigious accreditations | organization to reviewprocesses,
from various national, | policies and systems.
international bodies and ranking
bodies.

3.4 Mapping of Intended Operational Outcomes to Broad-Based Operational Goals

The broad-based operational goals identified in Section | above encompass the intended operational outcomes as
articulated in this section, and are general composites or summaries of these outcomes. These relationships are
summarized in the outcomes-to-goals mapping below (Note: Put an “x” in a given cell of the table if the intended
operational outcome in that row is associated with the operational goal in that column.):
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Faculty of Hospitality & Tourism

3.4.1 Bachelors Level

road Based

.Goal| Goal | Goal | Goal| Goal [ Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

Use appropriate
methodology and
pedagogical tools fo
teaching, learning

and development. X X X
Curriculum will be
designed as per
requirement of

Outcome Assessment Plan —2022-23 Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal

Goal

Goal

Goal

Goal

Goal
10

industry & bench
marked on global
standard by the
international
accreditation

Students will earn
laurels at
institutional Inter
University and
National level.

Sensitize the
students towards
cultural heritage
and environment
by organizing
trips to eco

fragile areas and
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

create awareness
about Global
Code of Ethics of
UNWTO

Developand
maintain strong
credentials with
the corporate.
Also maintain
lifelong alumni
network and
nominate them as
mentors for
present students.

Be continuously
engaged in
developing/
reviewing

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

processes, policies
and systems to
achieve
prestigious
accreditations
from various
national,
international
bodies and
ranking bodies.

Provide quality
placement to all
eligible students
and guide them in
entrepreneur
ventures.
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Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

Establish an intern
quality cell for
operational quality
and process
improvement.

International
delegates and
speakers as
resource person
for workshop

Provide
international
exposure to
students

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP

88



3.4.2 Masters Level

road Based

.Goal| Goal | Goal | Goal| Goal | Goal | Goal | Goal | Goal | Goal

Intended

Operational

Outcomes
Use appropriate
methodology and X X X

pedagogical tools fo
teaching, learning
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

and development.
Curriculum will be
designed as per
requirement of
industry & bench
marked on global
standard by the
international
accreditation

Students will earn
laurels at
institutional Inter
University and
National level.

Sensitize the
students towards

cultural heritage

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

and environment
by organizing
trips to eco
fragile areas and
create awareness
about Global
Code of Ethics of
UNWTO

Developand
maintain strong
credentials with
the corporate.
Also maintain
lifelong alumni
network and
nominate them as
mentors for
present students.
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

Be continuously
engaged in
developing/
reviewing
processes, policies
and systems to
achieve
prestigious
accreditations
from various
national,
international
bodies and
ranking bodies.

Provide quality

placement to all
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

eligible students
and guide them in
entrepreneur
ventures.

Establish an intern
quality cell for
operational quality
and process
improvement.

International
delegates and
speakers as
resource person
for workshop

Provide
international
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road Based

.Goal| Goal | Goal | Goal| Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

exposure to
students

3.4.3 Doctoral Level

Operational
Intended
Operational Outcomes

Goal 1 Goal n...
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3.5 Mapping of Operational Assessment Measures to Intended Operational Outcomes

The operational assessment measures identified above provide for the assessment of all of the intended operational
outcomes. These relationships are summarized in the measures-to-outcomes mapping below (Note: Put an “x”in a
given cell of the table if the assessment instrument in that column measures the intended operational outcome in
that row.):

Faculty of Hospitality & Tourism

3.5.1 Bachelors Level

road Based

.Goal| Goal | Goal | Goal| Goal | Goal | Goal | Goal | Goal | Goal

Intended

Operational

Outcomes
Use appropriate
methodology and X X X

pedagogical tools fo
teaching, learning
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

and development.
Curriculum will be
designed as per
requirement of
industry & bench
marked on global
standard by the
international
accreditation

Students will earn
laurels at
institutional Inter
University and
National level.

Sensitize the
students towards

cultural heritage
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

and environment
by organizing
trips to eco
fragile areas and
create awareness
about Global
Code of Ethics of
UNWTO

Developand
maintain strong
credentials with
the corporate.
Also maintain
lifelong alumni
network and
nominate them as
mentors for
present students.
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

Be continuously
engaged in
developing/
reviewing
processes, policies
and systems to
achieve
prestigious
accreditations
from various
national,
international
bodies and
ranking bodies.

Provide quality

placement to all

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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road Based

Opsrational
Goa

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

eligible students
and guide them in
entrepreneur
ventures.

Establish an intern
quality cell for
operational quality
and process
improvement.

International
delegates and
speakers as
resource person
for workshop

Provide
international
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road Based
.Goal| Goal | Goal | Goal| Goal | Goal | Goal | Goal | Goal | Goal
1 2 3 5 6 7 8 9 10
Intended
Operational
Outcomes
exposure to
students
3.5.2 Masters Level
Operational
Annual
ggggﬁ:ent Alumni | Convocation | Faculty Performance ?gggt?gct;k/exit
Measure Reort Survey | Data Dossier Evaluation and Interview
Intended P Review
Operational Outcomes
Sensitize the students towards
cultural heritage and X X

environment by organizing
trips to eco fragile areas and

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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Operational
Assessment

Measure
Intended

Operational Outcomes

Annual
Placement
Report

Alumni
Survey

Convocation
Data

Faculty
Dossier

Annual
Performance
Evaluation and
Review

Student
feedback/exit
Interview

create awareness about Global

Code of Ethics of UNWTO

3.5.3 Doctoral Level

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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Operational Assessment
Measure
Intended
Operational Outcomes

Research Reports

Faculty
Dossier

Annual
Performance
Evaluation and
Review

Convocation
Data

mentors for present
students

Developand maintain
strong credentials with
the corporate. Also
maintain lifelong
alumni network and
nominate them as
mentors for present
students.

Be continuously
engaged in developing/
reviewing processes,
policies and systems to
achieve prestigious
accreditations from
various national,
international bodies and
ranking bodies.

Provide quality
placement to all eligible

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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students and guide them
in entrepreneur ventures

Establish an internal
quality cell for
operational quality and
process improvement.

International
delegates and speakers
as resource person for
workshop

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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2. STUDENT LEARNING ASSESSMENT

2.1 Bachelor’s-Level Programs

Student Learning Assessment for Amity Schoolof Hospitality (Bachelor’s in Hotel Management (BHM))

2.1.1. Intended-Student Programme Learning Outcomes

The students will be able to display a high level of knowledge of hospitality products and services.

The students will demonstrate the ability to work independently on problems related to the industry.

The students will be able to prepare research survey based on scientific research methods and be able to generate reports.

The students will be able to use effectively use different hospitality management software related to MIS and operations.

The students will demonstrate critical thinking skills to offer solutions related to the hospitality industry.

The students will demonstrate excellent communication skills- written, oral, and various ICT tools.

The students shall create the innovation for hospitality industry.

The students shall demonstrate the highest analytical abilities to offer workable solutions to problems.

Ol AW [IN]|PF

The students shall demonstrate the leadership skills and team spirit necessary for the industry.

[EEN
o

The students will develop a confident, positive attitude and shall display the ability to work with team members of diverse multicultural
backgrounds.

11| Students should be able to demonstrate personal and professional standards for ethical decision-making and social behavior.

12| The students will be able to apply social and emotional intelligence skills to create a lasting impression.

13| The student shall be able to establish entrepreneurial projects in the hospitality industry.
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14

Students shall demonstrate an interest in continual learning and update their knowledge in the hospitality sector.

15

Students shall develop the knowledge of clean environment and sustainability practices adopted by the industry.

2.1

Programme Learning Outcomes—
Direct Measures of Student Learning:

2. Assessment Tools for Criteria for Direct Measures:

1

Direct Measurel — Comprehensive Exam/ Objective (Target/ Criteria) for Direct Measure — 1
Viva onannual basis

11

List of Outcome assessed by this Measure 80% students shall pass the examination.

PLO 1 The students will be able to display a high level of
knowledge of hospitality products and services.

PLO 2 The students will demonstrate the ability to work
independently on problems related to the industry.

PLO 3 The students will be able to prepare research survey
based on scientific research methods and be able to
generate reports.

PLO 4 The students will be able to use effectively use
different hospitality management software related to MIS
and operations.

PLO 5 The students will demonstrate critical thinking skills
to offer solutions related to the hospitality industry.

vi

PLO 6 The students will demonstrate excellent
communication skills- written, oral, and various ICT tools.
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vii | PLO 7 The students shall create the innovation for
hospitality industry.

viii | PLO 8 The students shall demonstrate the highest analytical
abilities to offer workable solutions to problems.

iXx | PLO 9 The students shall demonstrate the leadership skills
and team spirit necessary for the industry.

X | PLO 10 The students will develop a confident, positive
attitude and shall display the ability to work with team
members of diverse multicultural backgrounds.

xi | PLO 11 Students should be able to demonstrate personal
and professional standards for ethical decision-making and
social behavior.

xii | PLO 12 The students will be able to apply social and
emotional intelligence skills to create a lasting impression.

xiii | PLO 13 The student shall be able to establish
entrepreneurial projects in the hospitality industry.

xiv | PLO 14 Students shall demonstrate an interest in continual
learning and update their knowledge in the hospitality
sector.

xv | PLO 15 Students shall develop the knowledge of clean
environment and sustainability practices adopted by the

industry.

2.1.3. Assessment Tools for trterded-Student

Programme Learning Outcomes— Criteria for Indirect Measures:

Indirect Measures of Student Learning:

2 | Direct Measure 2NTCC (Seminar-1, Minor Objective (Target/Criterion) for Direct Measure 2
Project, Dissertation, Minor Project-11, Term
Paper)
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2.1

List of Outcomes assessed by this Measure:

80% students shall pass the examination

PLO 1 The students will be able to display a high level of
knowledge of hospitality products and services.

Objective (Target/Criterion) for Direct Measure 3

Direct Measure 3 - Term Paper, Seminar,
Dissertation, Minor Project.

List of Outcomes assessed by this Measure:

80% students shall pass the examination.

PLO 2 The students will demonstrate the ability to work
independently on problems related to the industry.

PLO 8 The students shall demonstrate the highest
analytical abilities to offer workable solutions to problems.

Direct Measure 4: Scoring Rubric BS

Objective (Target/Criterion) for Direct Measure 4

List of Outcomes assessed by this Measure:

80% students shall pass the examination.

PLO 6 The students will demonstrate excellent
communication skills- written, oral, and various ICT tools.

Direct Measure 5: Scoring Rubrics (HVCO)
(Employability & Entrepreneurship)

Objective (Target/Criterion) for Direct Measure 5

List of Outcomes assessed by this Measure:

80% students shall pass the examination.

PLO 7 The students shall create the innovation for
hospitality industry.

Direct Measure 6: Scoring Rubric — EAC
(Employability & Entrepreneurship)

Objective (Target/Criterion) for Direct Measure 6

List of Outcomes assessed by this Measure:

80% students shall pass the examination.

PLO 9 The students shall demonstrate the leadership skills
and team spirit necessary for the industry.

PLO 10 The students will develop a confident, positive
attitude and shall display the ability to work with team
members of diverse multicultural backgrounds.

2.1.3.

Assessment Tools for intended-Student

Criteria for Indirect Measures:
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Programme Learning Outcomes—
Indirect Measures of Student Learning:

Indirect Measure:

1 | Indirect Measure 1 Student Exit Survey Objective (Target/Criterion) for Indirect Measure 1

1.1 | List of Outcomes assessed by this Measure:

PLO 1 The students will be able to display a high level of
knowledge of hospitality products and services.

PLO 2 The students will demonstrate the ability to work
independently on problems related to the industry.

PLO 3 The students will be able to prepare research survey
based on scientific research methods and be able to
generate reports.

PLO 4 The students will be able to use effectively use
different hospitality management software related to MIS
and operations.

PLO 5 The students will demonstrate critical thinking
skills to offer solutions related to the hospitality industry.

PLO 6 The students will demonstrate excellent
communication skills- written, oral, and various ICT tools.

PLO 7 The students shall create the innovation for
hospitality industry.

PLO 8 The students shall demonstrate the highest
analytical abilities to offer workable solutions to problems.

PLO 9 The students shall demonstrate the leadership skills
and team spirit necessary for the industry.

PLO 10 The students will develop a confident, positive
attitude and shall display the ability to work with team
members of diverse multicultural backgrounds.

PLO 11 Students should be able to demonstrate personal
and professional standards for ethical decision-making and
social behavior.

PLO 12 The students will be able to apply social and

Outcome Assessment Plan —2022-23 Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



emotional intelligence skills to create a lasting impression.

PLO 13 The student shall be able to establish
entrepreneurial projects in the hospitality industry.

PLO 14 Students shall demonstrate an interest in continual
learning and update their knowledge in the hospitality
sector.

PLO 15 Students shall develop the knowledge of clean
environment and sustainability practices adopted by the
industry.

Indirect Measure

2 | Indirect Measure 2 (Assessment of Industry

Intemship Guide/External Examiners) Objective (Target/Criterion) for indirect Measure 2

1.2 | List of Outcomes assessed by this measure The Industry Internship Guide/external examiner rates the 80 %
students between grade point 6-10.

PLO 2 The students will demonstrate the ability to work
independently on problems related to the industry.

3 | Indirect Measure 3 Alumni Survey

1.3 | List of Outcomes assessed by this measure 80% students’ response range between 3.75—5 on the Likert Scale
in the student Exit Survey/ Alumni Survey

PLO 1 The students will be able to display a high level of
knowledge of hospitality products and services.

PLO 2 The students will demonstrate the ability to work
independently on problems related to the industry.

PLO 3 The students will be able to prepare research survey
based on scientific research methods and be able to
generate reports.

PLO 4 The students will be able to use effectively use
different hospitality management software related to MIS
and operations.

PLO 5 The students will demonstrate critical thinking skills
to offer solutions related to the hospitality industry.
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PLO 6 The students will demonstrate excellent
communication skills- written, oral, and various ICT tools.

PLO 7 The students shall create the innovation for
hospitality industry.

PLO 8 The students shall demonstrate the highest analytical
abilities to offer workable solutions to problems.

PLO 9 The students shall demonstrate the leadership skills
and team spirit necessary for the industry.

PLO 10 The students will develop a confident, positive
attitude and shall display the ability to work with team
members of diverse multicultural backgrounds.

PLO 11 Students should be able to demonstrate personal
and professional standards for ethical decision-making and
social behavior.

PLO 12 The students will be able to apply social and
emotional intelligence skills to create a lasting impression.

PLO 13 The student shall be able to establish
entrepreneurial projects in the hospitality industry.

PLO 14 Students shall demonstrate an interest in continual
learning and update their knowledge in the hospitality
sector.

PLO 15 Students shall develop the knowledge of clean
environment and sustainability practices adopted by the
industry.
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2.2. Masters-Level Programs

Student Learning Assessment MBA (Hospitality Management)

2.2.1 Intended-Student Programme Learning Outcomes Programme for Master of MBA (Hospitality Management)
1 | The students shall demonstrate in-depth knowledge of hospitality operations to exceed guest satisfaction.

2 b students shall display anattitude of Independent learning

3 | The students shall be able to adopt different research methods to present the solutions to the challenges of the hospitality Industry.

4 | The students shall practice various Information Technology related tools and software that are a part of the curriculum

5 | The students shall adopt the critical thinking principles to understand the complex issues of the Industry and come up with innovative solutions.
6 | The students shall be able to instill persuasion & negotiation skills as a part of effective communication.

7 | The students shall demonstrate creativity and innovation in the projects and practical assignments.

8 | The students shall be able to use analytical skills for better decision-making.

9 | The students shall demonstrate Leadership qualities apart from being good team members.

10 | The students shall demonstrate an understanding of Global cultures and respect for the multicultural workforce.

11 | The students shall display the highest degree of ethical behavior and integrity.

12 | The students shall demonstrate the use of emotional and social skills.

13 | The students shall be able to establish the proper professional competencies required to become a entrepreneur.

14 | The students shall be able to demonstrate the qualities of being employable and possess an entrepreneurial spirit.

15 | The students shall display a pro sustainability approach to problems.
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2.2.2 Assessment Tools for intended-Student-Programme
Learning Outcomes — Criteria for Direct Measures:
Direct Measures of Student Learning:
Direct Measure:
1 | Direct Measure 1 Comprehensive Exam /Viva on Objective (Target/Criterion) for Direct Measure 1
Annual basis
11 List of Outcomes assessed by this Measure: 809%0 of the students shall pass the examination
i PLO 1 Student will define concepts in Hospitality
Management and apply it in multi-disciplinary context.
ii | PLO 2 Student will formulate knowledge through Hospitality
research methods
i |PLO3 Stude_nt v_viII sele_ct _and_apply appropriate 1T Tools for
data processing in Hospitality industry
iv | PLO 4 Student will examine strategies for situation handling
and decision making
v | PLO 5 Student will demonstrate effective communicate skills
, including both oral and written.
vi | PLO 6 Student will demonstrate effective interpersonal skills,
including the ability to lead in Hospitality Industry.
vii | PLO 7 Student will demonstrate the ability to understand
cultural diversity and practice managerial skills in global
hospitality context
viii | PLO 8 Student \_NiII judge _ethi_cal pro_ble_ms and_ apply
standards of ethical behavior in hospitality business.
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ix | PLO 9 Student will develop and demonstrate entrepreneurial
and business acumen skills to support employability in the
area of specialization.

x | PLO 10 Student will use various information sources through
newspapers/databases to acquire knowledge on one's own for
life-long learning.

2 Direct Measure 2 End Term Examination

2 1| List of Outcomes assessed by this Measure: Objective (Target/Criterion) for Direct Measure 2 80%

i PLO 1 Student will define concepts in Hospitality
Management and apply it in multi-disciplinary context.

3 Direct Measure 3NTCC

List of Outcomes assessed by this Measure: Objective (Target/Criterion) for Direct Measure 3 80%

i PLO 1 Student will define concepts in Hospitality
Management and apply it in multi-disciplinary context.

ii | PLO 9 Student will develop and demonstrate entrepreneurial
and business acumen skills to support employability in the
area of specialization.

4 Direct Measure 4 Business Communication

2 3| List of Outcomes assessed by this Measure: Objective (Target/Criterion) for Direct Measure 4 80%

i PLO 5 Student will demonstrate effective communicate skills |,
including both oral and written.

Direct Measure 5 Beh. Science

2 4| List of Outcomes assessed by this Measure: Objective (Target/Criterion) for Direct Measure 5 80%

i PLO 6 Student will demonstrate effective interpersonal skills,
including the ability to lead in Hospitality Industry.
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Direct Measure 6 Foreign Language

List of Outcomes assessed by this Measure:

Objective (Target/Criterion) for Direct Measure 6 80%

PLO 6 Student will demonstrate effective interpersonal skills,
including the ability to lead in Hospitality Industry.

PLO 7 Student will demonstrate the ability to understand
cultural diversity and practice managerial skills in global
hospitality context

Direct Measure 7 Scoring Rubrics

List of Outcomes assessed by this Measure:

Objective (Target/Criterion) for Direct Measure 7 80%

PLO 9 Student will develop and demonstrate entrepreneurial
and business acumen skills to support employability in the
area of specialization.

PLO 10 Student will use various information sources through
newspapers/databases to acquire knowledge on one's own for
life-long learning.

2.2.3 Assessment Tools for Intended-Student Programme
Learning Outcomes —
Indirect Measures of Student Learning:

Criteria for Indirect Measures:

1

Indirect Measure 1 Student Exit Survey

Objective (Target/Criterion) for Direct Measure 1

1.1

List of Outcomes assessed by this Measure:

809% students’ response range between 3.75-5 on the Likert Scale in
the Student Exit Survey

PLO 1 The students shall demonstrate in-depth knowledge of
hospitality operations to exceed guest satisfaction.

PLO 2 The students shall display an attitude of Independent
learning

PLO 3 The students shall be able to adopt different research
methods to present the solutions to the challenges of the hospitality
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Industry

jv | PLO 4 The students shall practice various Information Technology
related tools and software that are a part of the curriculum

v | PLO 5 The students shall adopt the critical thinking principles to
understand the complex issues of the Industry and come up with
innovative solutions.

vi | PLO 6 The students shall be able to instill persuasion &
negotiation skills as a part of effective communication.

vii | PLO 7 The students shall demonstrate creativity and innovation in
the projects and practical assignments.

viii | PLO 8 The students shall be able to use analytical skills for better
decision-making.

ix | PLO 9 The students shall demonstrate Leadership qualities apart
from being good team members.

x | PLO 10 The students shall demonstrate an understanding of
Global cultures and respect for the multicultural workforce.

xj |PLO11 The students shall display the highest degree of ethical
behavior and integrity.

xii | PLO 12 The students shall demonstrate the use of emotional and
social skills.

xiii | PLO 13 The students shall be able to establish the proper
professional competencies required to become a entrepreneur.

xiv | PLO 14 The students shall be able to demonstrate the qualities of
being employable and possess an entrepreneurial spirit.

xy | PLO 15 The students shall display a pro sustainability approach to
problems.

2 | Indirect Measure 2 (Assessment of Industry Internship Objective (Target/Criterion) for Indirect Measure 2
Guide/External Examiners)

1.2| List of Outcomes assessed by this Measure: The Industry Internship Guide/external examiner rates the 80 %

students between grade point 6-10.

i PLO 2 The students shall display an attitude of Independent

learning
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Indirect Measure 3 Alumni Survey

Objective (Target/Criterion) for Indirect Measure 3

List of Outcomes assessed by this Measure:

80% students response range between 3.75-5 on the Likert Scale in the
Student Exit Survey/Alumni Survey.

PLO 1 The students shall demonstrate in-depth knowledge of
hospitality operations to exceed guest satisfaction.

PLO 2 The students shall display an attitude of Independent
learning

PLO 3 The students shall be able to adopt different research
methods to present the solutions to the challenges of the hospitality
Industry

PLO 4 The students shall practice various Information Technology
related tools and software that are a part of the curriculum.

PLO 5 The students shall adopt the critical thinking principles to
understand the complex issues of the Industry and come up with
innovative solutions.

Vi

PLO 6 The students shall be able to instill persuasion &
negotiation skills as a part of effective communication.

Vil

PLO 7 The students shall demonstrate creativity and innovation in
the projects and practical assignments.

viii

PLO 8 The students shall be able to use analytical skills for better
decision-making.

IX

PLO 9 The students shall demonstrate Leadership qualities apart
from being good team members.

X

PLO 10 The students shall demonstrate an understanding of
Global cultures and respect for the multicultural workforce.

Xi

PLO 11 The students shall display the highest degree of ethical
behavior and integrity.

Xii

PLO 12 The students shall demonstrate the use of emotional and
social skills.

Xii

PLO 13 The students shall be able to establish the proper
professional competencies required to become a entrepreneur.
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PLO 14 The students shall be able to demonstrate the qualities of

XiV| - ot
being employable and possess an entrepreneurial spirit.

PLO 15 The students shall display a pro sustainability approach to

XV problems.

2.3 Doctoral-Level Programs

Student Learning Assessmentfor(PhDm...........co.oouien.... )

2.3.1 Intended-Student Programme Learning Outcomes

2.3.2 Assessment Tools for tnatended-Student

. . Criteria for Direct Measures:
Programme Learning Outcomes—Direct
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Measures of Student Learning:

2.3.3 Assessment Tools for intended-Student
Programme Learning Outcomes— Criteria for Indirect Measures:
Indirect Measures of Student Learning:
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AMITY

UMIVENAITY

2.4 Mapping of tatended-Student-Programme Learning Outcomes to Broad-Based Student Learning Goal

Broad-Based
Student Learning
Goals (P
intended-
StudentProgramme
Learning Outcomes
(SLOs)

PEO

PEO

PEO

PEO

PEO

PEO

PEO

PEO

PEO

PEO
10

PEO
11

PEO
12

PEO
13

PEO
14

PEO
15

BHM BACHELOR’S/MASTER’S LEVEL

PROGRAMS

Name of the programme

Programme Learning
Outcome 1: Disciplimary
Knowledge & Expertise

Programme Learning
Outcome 2: Self-Directed and
Active Learning

Programme Learning
Outcome 3: Research and

Enquiry
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Programme Learning
Outcome 4: Information &
Communication Technology
Skills

Programme Learning
Outcome 5: Critical Thinking
& Problem-Solving Abilities

Programme Learning
Outcome 6: Communication
Skills

Programme Learning
Outcome 7: Creativity,
Innovation & Refelective
Thinking

Programme Learning
Outcome 8: Analytical
Decision-Making Ability

Programme Learning
Outcome 9: Leadership
Teamwork

Programme Learning
Outcome 10: Multicultural
Understanding & Global
Outlook

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




| Programme Learning X

oad-Based
Student Learning
Goals (P
Intended- PEO PEO PEO | PEO PEO PEO PEO PEO PEO PEO PEO PEO PEO PEO PEO
StudentProgramme
Learning Outcomes
(SLOs)

M RSPIE VRSP RGERRM S MBA (HV)

Name of the programme

Programme Learning ’ 7~ X X

%

Outcome 1: Disciplimary

N
L

Knowledge & Expertise

X

ICIIL

Programme Learning X
Outcome 2: Self-Directed and X
Active Learning

Programme Learning X X
Outcome 3: Research and X

Enquiry

Programme Learning X X
Outcome 4: Information &
Communication Technology
Skills
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Programme Learning X | X X
Outcome 5: Critical Thinking
& Problem-Solving Abilities

Programme Learning X
Outcome 6: Communication X
Skills

Programme Learning X X
Outcome 7: Creativity,
Innovation & Refelective
Thinking

Programme Learning X X
Outcome 8: Analytical
Decision-Making Ability

Programme Learning X X

Outcome 9: Leadership

Teamwork

Programme Learning X X

Outcome 10: Multicultural
Understanding & Global

Outlook

Programme Learning X

Outcome 11: Integrity and

Ethics

Programme Learning X X X | X X X
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Outcome 12: Social &

Emotional Skills

Programme Learning X X X X X

Outcome 13: Employability X

Enterprise & Entrepreneurship The

Programme Learning X X X X bro

Outcome 14: : Lifelong X ad-

Learning bas

Programme Learning X X X X X ed

Outcome 15 Environment stud
ent

learning goals identified in Section | above encompass the intended-student Programme learning outcomes as articulated in this
section, and are general composites or summaries of these outcomes. These relationships are summarized in the outcomes-to-goals

mapping below (Note: Put an “x” in a given cell of the table if the intended learning outcome in that row is associated with the
learning goal in that column.):
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2.5 A Framework for linking Program Learning Outcomes and Course Learning Qutcomes using Bloom’s taxonomy
semesterwise:

2.5.1 Semester wise Course Alignment of Programme Learning Outcomes (PLOs)
Semester wise course learning outcomes are mapped with programme learning outcomes and its indicators
(Include the Course Coherence Matrix in the format given below for your programmes)

Course Coherence Matrix: PLO/CLO PL
Mapping O
Domain:-FHT-; Institution BHM (ASH)
Programme :
Semester PLO | PLO | PLO | PLO | PLO | PLO | PLO PLO PLO PLO
. 6 7 8 9 10 11 12 13 14 15
/Subject/PLO
PLO PLO PLO
PLO1 PLO2 3 4 5
Semeste
ri
CL | CLOs
Courses | Os
emiron |CL|CLO [ V[ V[V v VIV A
mental 011
Studies !I)gscr
iption
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CL|cCLO \ \
02 |2
Descr
iption
CL [ CLO N \
0313
Descr
iption
CL | CLO
Food | 011
Product Descr
ion and iption
Culinar
y Art - |
Fundam | CL | CLO N
entals of | O1 | 1
Food & Descr
Beverag iption
e
Service
Basics | CL | CLO N \
of Front | ©O1 |1
Office - Descr
| iption
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CL | CLO \ \
Fundam
s of 02 |2
entals o Descr
Ho_useke iption
eping
Semeste
r2
CL | CLO
Courses | O
CL | CLO N N
Ol|1
Descr
iption
Food PTG N J
Producti
02 |2
on and
. Descr
Culinary o
Art- Il iption
CL | CLO VNN V|V v
03 (3
Descr
iption
Applied CL|CLO
Nutritio 011
Descr
n. e
iption
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CL
02

CLO
2
Descr
iption

CL
03

CLO
3
Descr
iption

Food &
Beverag
e
Service
Operatio
ns

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
03

CLO
1
Descr
iption

Basics
of Front
Office -

I

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption
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CL
03

CLO
1
Descr
iption

Houseke
eping
Operatio
ns

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
O3

CLO
1
Descr
iption

Semeste
r3

Courses

CL

CLO

Hospital
ity
Leaders
hip

CL
o1

CLO
1
Descr
iption

CL
02

CLO
2
Descr
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iption

CL
03

CLO
3
Descr
iption

Guest
Retaini
ng
Strateg

y

CL
O1

CLO
1
Descr
iption

CL
02

CLO
2
Descr
iption

CL
O3

CLO
3
Descr
iption

Front
Office
Operatio
n&
Manage
ment

CL
o1

CLO
1
Descr
iption

K

CL
02

CLO
1
Descr
iption
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CL|CLO | v | N |V v NIV ] A
03 |1

Descr
iption
CL{CLO [ ¥V [N |V N VIV W
01 |1

Descr
Advanc iption
ed |[CL|CLO | NV | N |V v VIV ] W
Houseke | O2 | 1

eping Descr
Operatio iption
s |CL{CLO | N | vV | N | |V VNN
03 |1

Descr
iption

cL|cLo | N |~ |+ N NN A
Oo1|1

Descr
iption
Quantity [ CL {[CLO | Vv | v | N VNN
Food [0O2 |1

Producti Descr
on iption
cL{cLo | v | v [ N NN A
03 |1

Descr
iption
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Basics
of Bar
Operatio
ns

CL
O1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
O3

CLO
1
Descr
iption

Semeste
r4

Courses

CL

CLO

Patisseri
e
Operatio
n

CL
o1

CLO
1
Descr
iption

CL
02

CLO
2
Descr
iption

CL
03

CLO
3
Descr
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iption

Regiona
|
Cuisine
s of
India

CL
o1

CLO
1
Descr
iption

CL
02

CLO
2
Descr
iption

CL
03

CLO
3
Descr
iption

Bar
Operatio
ns &
Manage
ment

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
03

CLO
1
Descr
iption
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CL | CLO v |
011
Descr
Property iption
Manage | CL | CLO N V
ment [0O2]|1
System Descr
in iption
Hotels | CL | CLO VoI
031
Descr
iption
CL | CLO Vo[V N
0111
Descr
iption
Houseke | CL | CLO R
eping |02 |1
Manage Descr
ment - | iption
CL | CLO Vo[V A
031
Descr
iption
Eco |[CL|CLO N | v
friendly | O1 | 1
Concept Descr
sin iption
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CLO | N | ¥ | W v VNN
1
Descr
iption

cL|cLo | Vv [ vV [+ N N \

03 |1
Descr
iption

Semeste
ré

CL | CLO YRR
Courses | O

CL[CLO [ NV [N |V N
0111

Descr
iption
Houseke |[CL [CLO | v | ~ [« N VN[N
eping | 02 |2

Manage Descr
ment - 11 iption
CL{CLO | V[V [N \ RER
03 |3

Descr
iption

Intera | CL [CLO | v | N | ¥ \ VAV

tional |01 |1
Gastron Descr
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iption

CL
02

CLO
2
Descr
iption

CL
03

CLO
3
Descr
iption

Food &
Beverag
e
Service
Manage
ment - |

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
03

CLO
1
Descr
iption

Managi
ng Front
Office
in hotels

CL
o1

CLO
1
Descr
iption
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CL
02

CLO
1
Descr
iption

CL
03

CLO
1
Descr
iption

Applied

Interior

Manage
ment

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
03

CLO
1
Descr
iption

Fundam
entals of
Human
Resourc
e
Manage
ment

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption
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CL | CLO VAV NV v
03 |1
Descr
iption
Semeste
r7
CL | CLO
Courses | O
CL | CLO N
O1l](1
Descr
iption
Room |CL | CLO v |
Division | 02 | 2
Manage Descr
ment iption
CL [ CLO v [N
0313
Descr
iption
CL|CLO N | \
Global | O1 |1
Hospita Descr
lity iption
Manage CL | CLO \/ \/ \/ | \/
Descr
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iption

CL
03

CLO
3
Descr
iption

Legality
of Food
Safety

CL
O1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
O3

CLO
1
Descr
iption

Charcut
erie
Operatio
ns

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption
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CL
03

CLO
1
Descr
iption

Food &
Beverag
e
Service
Manage
ment - 11

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
O3

CLO
1
Descr
iption

Basics
of
Confecti
onery

CL
O1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
O3

CLO
1
Descr
iption
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CL | cLO \
Oo1|1
. Descr
Przci::ce iption
Accom | CL | CLO N N
modatio 0211
. Descr
operatio Iption
ns CL | CLO YR N \
031
Descr
iption
Semeste
r8
CL | CLO
Courses | O
CL [ CLO N N
0111
Descr
iption
Resort | CL | CLO N N
Manage | O2 | 2
ment Descr
iption
CL | CLO
0313
Descr
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iption

Hospita
lity
Consu
mer
behavio
ur

CL
o1

CLO
1
Descr
iption

CL
02

CLO
2
Descr
iption

CL
03

CLO
3
Descr
iption

Indian
Heritage
and
culture

CL
o1

CLO
1
Descr
iption

CL
02

CLO
1
Descr
iption

CL
03

CLO
1
Descr
iption
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CL|CLO | V| V[N v VAN v
011

Descr
iption
CL{CLO | V[ V[N N VIV A N
02 |1

Descr
iption
CL|{CLO | ¥ | V|V N VN \
03 |1

Descr
iption
CL{CLO | V| ¥V [N v V|V v
011

Descr
iption
Adane e co [V [V [ V] [V SAEEE v

ed
Kitchen 0211
Descr

Manage iption

™ oeCjco [V V[V [V AR v
03 |1

Descr
iption
Advanc [CL [CLO | v | N | V N VIV W N
edFood |O1 |1

& Descr
Beverag iption

Basics
of
Baking
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e
Operatio
ns

CL | CcLO \ \
021

Descr

iption
CL | CLO N N
031

Descr

iption

1. STUDENT LEARNING ASSESSMENT
1.1 Master’s-Level Programs

Student Learning Assessment for MTTM

2.1.1. Programme Learning Outcomes — The Student will

The studentswill be able to display ahigh level of knowledge of T ourism productsand services.

The studentswill demonstrate the ability to work independently on problemsrelatedto the industry.

The studentswill be able to prepare research survey based on scientific research methods and be able to generate reports.

The studentswill be able to use effectively use different T ourism management software relatedto MIS and operations.
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The studentswill demonstrate critical thinking skillsto offer solutionsrelated to the T ourism industry.

The studentswill demonstrate excellent communication skills- written, oral, and various ICT tools.

The studentsshall create the innovation for Tourism industry.

The students shall demonstrate the highest analytical abilities to offerworkable solutionsto problems.

The students shall demonstrate the leadership skillsand team spirit necessary for the industry.

The studentswill develop a confident, positive attitude and shall display the ability to work with team members of diverse multicultural backgrounds.

Students should be able to demonstrate personal and professional standards for ethical decision-making and social behavior.

The studentswill be able to apply social and emotional intelligence skills to create a lasting impression.

The student shall be able to establish entrepreneurial projectsin the T ourism industry.

Students shall demonstrate an interest in continual learningand update their knowledge in the T ourism sector.
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Students shall develop the knowledge of clean environment and sustainability practices adopted by the industry.
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2.2. Masters-Level Programs
Student Learning Assessment - MTTM

2.2.1 Programme Learning Outcomes Programme —(The Student Will) for Master of Travel and Tourism Manageme

T he studentswill be able to display ahigh level of knowledge of T ourism productsand services.

The studentswill demonstrate the ability to work independently on problemsrelatedto the industry.

The studentswill be able to prepare research survey based on scientific research methods and be able to generate reports.

The studentswill be able to use effectively use different T ourism management software relatedto MIS and operations.

The studentswill demonstrate critical thinking skillsto offer solutionsrelated to the Tourism industry.

The students will demonstrate excellent communication skills- written, oral, and various ICT tools.

The studentsshall create the innovation for Tourism industry.

The studentsshall demonstrate the highest analytical abilities to offer workable solutionsto problems.

The studentsshall demonstrate the leadership skillsand team spirit necessary for the industry.

The studentswill develop a confident, positive attitude and shall display the ability to work with team members of diverse multicultural backgrounds.

Students should be able to demonstrate personal and professional standards for ethical decision-making and social behavior.

The studentswill be able to apply social and emotional intelligence skillsto create a lasting impression.
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T he student shall be able to establish entrepreneurial projectsin the T ourism industry.

Students shall demonstrate an interest in continual learning and update their knowledge in the T ourism sector.
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Students shall develop the knowledge of clean environment and sustainability practicesadopted by the industry.

2.2.2 Assessment Tools for Programme Learning
Outcomes —
Direct Measures of Student Learning:

Criteria for Direct Measures:

Comprehensive Exam
Summer Internship

UG/PLO/D/CE/ Summer Internship
Framework

Comprehensive BExanv
Behavioural Science

UG/PLO2/D/ Comprehensive Exam
Behavioural Science

ComprehensiveExam/
Summer Internship

UGIPLO/DICE/ Comprehensive
BExam/  Summer Internship

Comprehensive Exam
/ Summer Internship

UG/PLO/D/ CE
/ Summer Internship

Comprehensive
BExam/ Dissertation

UG/PLO/D/ CE
/ Dissertation

Comprehensive Exam/
Summer internship

UG/PLO6/D/CE/ Comprehensive Exam/ Summer Internship

Comprehensive Exam/ Summer Internship

UG/PLO7/DICE/ Comprehensive Examy Summer Internship

Comprehensive Exam
/ Summer Internship

UG/PLO/DI/CE
Framework/ Summer Internship

Comprehensive ExanV Dissertation

UG/PLO9Y/D/EMP
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Comprehensive BExam / Summer Internship UG/PLO10/D/ Course-embedded assignments
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2.2.3 Assessment Tools for Programme Learning
Outcomes —

Indirect Measures of Student Learning:

Criteria for Indirect Measures:

Feedback from industry

UG/PLO/ID/Exit  Survey/Feedback from
Industry

Feedback of industry internship guide

UG/PLO2/1D/
Employer surveys

Student Exit Survey/Industry internship
feedback

UG/PLO/ID/Exit Survey/ feedback from industry

Student Exit Survey/Industry
Interaction

UG/PLO/ID/Exit Survey/ feedback from industry

Industry internship feedback

UG/PLO2/ID/ Employer
Surveys

Industry internship

UG/PLO/ID/Exit Survey

Industry Internship

feedback
Industry UG/PLO/ID/Exit Survey
intemship feedback

Feedback of UG/PLO2/ID/Employer

Surveys

Student Exit Survey/ Feedback of Industry Internship

UG/PLO/ID/Exit Survey/ feedback from industry

Student Exit Survey/Industry
Feedback

UG/PLO/ID/Exit Survey
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2.4 Mapping of Programme Learning Outcomes to Broad-Based Student Learning Goal

The broad-based student learning goals identified in Section | above encompass the Programme learning outcomes as
articulated in this section, and are general composites or summaries of these outcomes. These relationships are
summarized in the outcomes-to-goals mapping below (Note: Put an “x” in a given cell of the table if the intended
learning outcome in that row is associated with the learning goal in that column.):

Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)

PEO1

PEO2

PEO3

PEO4

PEOS

PEO6

PEO7

PEO8

PEO9 PEO10 | PEO11 | PEO12 PEO13 | PEO14 PEO15

PROGRAMS

MASTER’S LEVEL
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Name of the programme

The student shall
be able to V
develop
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AMITY

UMIVENAITY

Broad-
ased

Stugent
Learning
Goals PEO1| PEO2| PEO3 | PEO4| PEOS5 | PEO6 PEO7 PEO8 | PEO9 [ PEO10 | PEO11 | PEO12 | PEO13 | PEO14 PEO15
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)
knowledge and
skills to integrate
principles of
Tourism to

achieve academic
excellence
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The student shall
be able to choose N v
self—directed and
active learning
through strong
intellectual V
engagement in
independent
work relevant to
Tourism
discipline

The student shall N
demonstrate N
scientific v
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Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)

enquiry and
research aptitude
to conduct
innovative
research in thrust
areas of
Tourism,
benefitting
society, which
will enhance the
intellectual
capital of the
domain.

PEO1| PEO2| PEO3 | PEO4| PEO5| PEO6 PEO7 | PEOS8 PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 PEO15
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Thestudent shall N
be able to

efficiently use
and apply
information and v v \
communication

Outcome Assessment Plan —2022-23 Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




Broad-
ased

Stugent
Learning

EIED(IJEag) PEO1| PEO2 | PEO3 | PEO4| PEO5| PEO6 PEO7 | PEO8 [ PEO9 PEO10 | PEO1l1 | PEO12 | PEO13 | PEO14 PEO15
S

Programiye
Learning
Outcomes
(SLOs)

technologies and
participate in
collaborative
networks for
developing
requisite skills of
Industry 4.0
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The student shall N N
formulate critical N v
thinking,
interpret and
comprehend
research-based \
knowledge to
design and
synthesize
solutions to
scientific
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Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)

problems in
Tourism

PEO1| PEO2| PEO3 | PEO4| PEO5 | PEO6 PEO7 | PEOS8 PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 PEO15
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The student shall N N
be able to
employ effective
listening and
communication
skills to enhance
interpersonal

relationship v v v

The student shall N N
be able to v
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Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)

combine
scientific
creativity and
thinking to
critically
evaluate
innovative ideas v v
in Tourism for
developing
processes and
products relevant
to
industry/societal
needs.

PEO1| PEO2| PEO3 | PEO4 | PEO5| PEOG PEO7 | PEO8 PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 PEO15
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The student shall N N N
be able to N
compare,
contrastand v v
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Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)

analyse datain
order to take
appropriate and
effective
decisions
Thestudent shall
be able to attain
leadership skills
and perform
responsibly as an \/ v \
individual as \
well as in a team
while being
accountable and
result oriented

PEO1| PEO2 | PEO3 | PEO4 | PEO5| PEO6 PEO7 | PEO8 [ PEO9 PEO10 | PEO11 | PEO12 PEO13 | PEO14 PEO15
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The student shall N
demonstrate
competencies to v
work in a cross-
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Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)

cultural N N
environment and V
evolve as a
responsible
global citizen.
The student shall
practice ethical
behaviour and
demonstrate
professional
integrity in their
conduct

PEO1| PEO2 | PEO3 | PEO4 | PEO5| PEOG PEO7 | PEO8 | PEO9 PEO10 | PEO11 | PEO12 PEO13 | PEO14 PEO15
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The students N N
shall be able to N N N \
acquire social
and emotional N
skills to work
effectively with
diverse group of
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AMITY

UMIVENAITY

Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)

people in multi-
cultural
environment and
situations.

PEO1| PEO2| PEO3 | PEO4 | PEO5| PEO6 PEO7 | PEOS8 PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 PEO15
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The student shall N
be able to define
their career
aspirations and
work towards
achieving the N N N
same by
engaging in
developing
appropriate skills
and
competencies in
their chosen
profession
(corporate
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Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)
career, student
start up, family

business, higher
education etc.).

PEO1| PEO2| PEO3 | PEO4 | PEOS5 | PEOG PEO7 | PEO8 | PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 PEO15

The studentshall v v
be able to
evaluate and N J v v
reflect the virtue

of lifelong
learning.
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The student shall N N
be able to
analyse and J N
implement the
initiative to
conserve natural
resources and
develop
sustainable
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Broad-
ased

Stugent
Learning
Goals
(PEOSs)
Programiye
Learning
Outcomes
(SLOs)
technologies by
using knowledge
and experience

of their
discipline

PEO1| PEO2| PEO3| PEO4| PEO5| PEOG PEO7 | PEO8 | PEO9 | PEO10 | PEO11 | PEO12 | PEO13 | PEO14 PEO15
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2.5 A Framework for linking Program Learning Outcomes and Course Learning Outcomes using Bloom’s
taxonomy semesterwise:

2.5.1 Semester wise Course Alignment of Programme Learning Outcomes (PLOs)

Semester wise course learning outcomes are mapped with programme learning outcomes and its indicators
(Include the Course Coherence Matrix in the format given below for your programmes)

MTTM
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Course Coherence Matrix: PLO/CLO Mapping
Domain: ------ Faculty of Hospitality and Tourism-, Institution -Amity Institute of Trawel and Tourism---
Programme : Master of Travel & Tourism Management
Semester PLO | PLO2 PLO | PLO | PLO PLO | PLO | PLO [ PL PLO | PLO | PLO | PLO | PLO | PLO
/Subject/PLO 1 3 4 5 6 7 8 09 |10 11 |12 |13 |14 |15
Semester |
Courses CLOs
cLo1L VA N VI V| A VA
CLO2 VIV N N N N N N N
Term Paper(PG)1
CLO3 VI v v N v
CLOL v v VW v VoV v v
Principles and | CLO2 v v v v v v
Practices of
Tourism(PG)
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CLO3 N N N N N N
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CLo1 VoA
Regiona| CLO2 \/ \/ \/ \/
Tourism
Destination(PG)

CLO3 v v v

CLO1 N N N
Travel Agency CLO? J J
Operation
Management(PG)
Syllabus

CLO3 v v \/ \/

Outcome Assessment Plan —2022-23
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AMITY

UMIVERMTY

Semester 2
[ courses Kl N S O A A N O
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CLO1 \ N, N N N
Field Visit & | CLO2 VA N v N N
Viva Voce(PG)
Guidelines
CLO3 VIV N N N N N N N
Meetings & 7G5 v v v v I A v
Conferences
Management(PG)
Syllabus
CLO3 v N v N N N
CLO1 N N N N
Leisure &
Recreation CLO2 N N 7 7 n
Tourism
Marketing(PG)
Syllabus CcLO3 y y v y v y
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Research
Methodology in

CLO1
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Tourism(PG) CLO2 R \
Syllabus
CLO3 J
Accounting for  "c o2 J J J
Managers in
Tourism(PG)
Syllabus
CLO3 N
Semester 3
Courses CLO
CLO1
CLO2 N VoA
Summer
Internship(PG) | CLO3 N N M E
Guidelines
Corporate
Incentive Travel

Outcome Assessment Plan —2022-23
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Management(PG) | CLO2 \/ V| AN \/ \/ \/ \/ \/
Syllabus
CLO3 v v v v v v
CLO1 N v N N V
Trade Fairs and |~ 02 J J J J N
Bxhibition
Management(PG)
e KCTee 3 3 3 3 3 T
CLo1 v v v v v v
Adventureand "5 o2 R N J J J
Sports
Tourism(PG)
llab
A oo T y y 3
CLO1 N v v N v J V
Inbound
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Tourism(PG) CLO2 N N N N N N N N
Syllabus
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CLO3 v v N N N J
CLO1 v V[ VY v v N N N
Outbound Tour | CLO2 \/ N N N 3 N
Operations(PG)
Syllabus
CLO3 N N N N N
CLO1 N N N J 3 N
Air Fares and CLO?2 J J J J J J
Reservations
Management(PG)
Syllabus
CLO3 v v v N 3 3
CLO1 N N N N NE
Sustainable
Tourism Society | CLO2 v \/ N N J
& Environmental
Aspects(PG)
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Syllabus CLO3 v v v N v N N
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CLO1 v
Global Tourism CLO2 J J
Products &
Services(PG)
Syllabus
CLO3 N N
Semester 4
Courses CLO
CLO1 J v
. . CLO2 J J N
Dissertation(PG)
Syllabus
CLO3 \/ J
CLO1 N N J
Negotiation in
MICE and CLO2 | J 3 N
Business
Growth(PG)

Outcome Assessment Plan —2022-23
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Syllabus CLO3 N N N N N N
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CLO1 v v v v VoW v v
Tourism
Business(PG)
Syllabus
CLO3 J \/ V v
CLOL v v v v v
Tourism Policy [T o2 J J J J J J
& Institutional
Framework(PG)
Syllabus
CLO3 v VoI v v A I v v
CLO1 v v v v v
International CLO2 J J N J J
Tour
Operation(PG)
Syllabus
CLO3 v v \ v \ v
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Tourism &
Disruptive

CLO1

Outcome Assessment Plan —2022-23
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Technologies(PG) | CLO2 \/ \
Syllabus

CLO3 N N N

2.6 A Framework for linking Program Learning Outcomes and Course Learning Outcomes using Bloom’s

taxonomy semester wise:

For each UG/PG or Doctorate-level program identified above, the assessment strategy is required to be developed to
link programme learning outcomes and is mapped with indicators of Programme Learning Outcomes through Blooms
Taxanomy. These relationships are summarized in the measures-to-key outcomes mapping below (Note: Put an “x™ in
a given cell of the table if the assessmentinstrument in that column measures the key learning outcome in that

row.):

2.6.1 Assessment strategy of each Program Indicator based on Revised Bloom’s taxonomy

P LO—l The studentswill be able to display a high level of
knowledge of Tourism products and services.

Assessment Based on revisedBlooms
Taxonomy

Outcome Assessment Plan —2022-23
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C.S Competency | I-S:|Indicators S| 35 o
No ol 8 2l c|=s|l o
|| £]/T| 8| E
El ol s T &
(&) c o | C > -
x| o< <|Ww| o
2.6. | Able to use tourism 1 | Thestudent shall be able to R \
1 | knowledge develop knowledge and skills
to integrate principles of
Hospitality & Tourism to
achieve academic excellence
PLO-2 Thestudentswill demonstrate the ability to work independently on Assessment Based on revisedBlooms
problems related to the industry Taxono my
C.S§ Competency :\'IS' Indicators S| 3 -
) 0 c o
No sl sl2c|s o
|2 S| 8|8 E
S| o 2 2| 5 b=
T| Q| ®©
GEJ clalcl 8¢9
x| o<W o
2.6. | Able to assess and 1 [The student shall be able to choose [V [V V
2 | handle environment self—directed and active learning
related issue through strong intellectual
engagement in independent work
relevant to Hospitality & Tourism
discipline
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PLO-3 Thestudentswill be able to prepare research survey based on scientific | ASSESSMeNt Based on revisedBlooms
research methodsand be able to generate reports. Taxono my
C.S Competency :\'IS' Indicators £l 5 -
. 0 o | S (=)
No o 8 2|5 o
El b S| 5|3 E
S| o 2 2| 3 b=
O 9| ©
qE) clalc| 8 ©
x> <|<|w|oO
2.6. | Able to prepare 1 | Thestudent shall demonstrate v
3 | research surveys scientific enquiry and research \ \ \
and generate report aptitude to conduct innovative
research in thrust areas of
Hospitality & Tourism, benefitting
society, which will enhance the
intellectual capital of the domain..
PLO-4 Thestudentswill be able to use effectively use different Tourism Assessment Based on revisedBlooms
management software relatedto MIS and operations TaXO no my
C.S Competency IS Indicators o 2 o
No N S 28l o 2 £ | o
o S| £ T E c
0 ELP | > 3|8
L o ©| ®©
El2|l g c| 8|8
/o <|Ww | O
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Able to use tourism
management software for
operations

The student shall be able to efficiently use
and apply information and communication
technologies and participate in collaborative
networks for developing requisite skills of

Industry 4.0

P LO-5 The studentswill demonstrate critical thinkingskillsto offer solutionsrelated
to the Tourism industry

Assessment Based on revisedBlooms Taxonomy

solutions

\/

C.S Competency IS Indicators o £ o

. . S|l 3 o| 2
No ) gl s E 58|28
0 ElE >3 |2

| O ©| ©
S 8lac £ |8
x| O <|WwW|O
2.6. | Able toassessand provide | 1 | The student shall formulate critical N N N

thinking, interpret and comprehend
research-based knowledge to design
and synthesize solutions to scientific

problems in Hospitality & Tourism.

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



PLO-6 The studentswill demonstrate excellent communication skills- written, oral, | ASS€ssmMent Based on revisedBlooms
and various ICT tools. Taxo nomy
C.S Competency IS Indicators o 2 -
: ' T 8| o 2| ¢
No N g5 Eg¢g/5 2
0 E 2= 3|8
L o ©f| ®©
E 2l agc| S 8
/o <|Ww O
2.6. | Abletocommunicate | 1 |The studentshall formulate critical [N | v |V V V
6 | effectively thinking, interpret and comprehend
research-based knowledge to design
and synthesize solutions to scientific
problems in Hospitality & Tourism
PLO-7 The students shall create the innovation for Tourism industry. Assessment Based on revisedBlooms Taxonomy
~-= Competency | ¢ |Indicators o & 5
: ' T 8| o 2| C
No N 2 sl g5 8|S
0 El 2 > 3|8
L o ©f| ®©
Sl 2 agc| S |8
Dl </ Ww|oO
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2.6. | Able tocreate 1 | The student shall be able to combine
7 | Innovative tourism scientific creativity and thinking to N N N
critically evaluate innovative ideas in
Hospitality & Tourism for developing
processes and products relevant to
industry/societal needs.
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PLO-8 The studentsshall demonstrate the highest analytical abilities to offer Assessment Based on revisedBlooms

workable solutions to problems Taxono my
C.S§ Competency IS Indicators o 2 -
. . = S (@)
+= — N (¢v} c
0 g el = > 5 '4(-*‘5
L o ©| ©
sl 2/ g c| S8
x|l o<W | O
26. | Able to analyze & 1 |The student shall be able o N N [v |+ V

8 | Resolve issues compare, contrast and analyse data
in order to take appropriate and
effective decisions.

PLO-9 Thestudentsshall demonstrate the leadership skillsand team spirit necessary | ASSESSMenNt Based on revisedBlooms

for the industry. Taxonomy
C.3 Competency IS Indicators £l 5 -
. . (¢b) c (@) c
o) © o) C — o
No N c g SN ® | E
ol adw| T | 8
ol < o C > -
x o< <|Ww|oO
2.6. | Able to use leadership and 1 | The student shall be able to attain
g | teamskills leadership  skills and perform NN N

responsibly as an individual as well
as in a team while being
accountable and result oriented.
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P LO-].O The studentswill develop aconfident, positive attitude and shall display the
ability to work with team members of diverse multicultural backgrounds.

As

sessment Based on revisedBlooms Taxonomy

cultural environment and evolve as a
responsible global citizen.

C.S Competency | L |Indicators o o
) S. £l 35 o| &
No N s S| 2ec|ls | o
2 3| = N| ® c
0 EL 2| > 3 '%
2 o ©f ©
E 2| g c| 8|8
x| D | <|Ww|O
2.6. | Able towork Globally 1 |The student shall demonstrate
10 competencies to work in a cross- \ N A

P LO-ll Students should be able to demonstrate personal and professional standards

Assessment Based on revisedBlooms

professional integrity in their

conduct.

for ethical decision-making and social behavior. TaXO no my
C.3 Competency IS Indicators £l 5 o
. . (D) c (@)] c
No N SR AREIE:RR
0 S o| = >| S =
T | 9 ©f ©
% clac| 8|8
x,D| < <|Ww|O
2.6. | Able to take ethical 1 |The student shall practice ethical
11 behaviour and demonstrate \ v oY
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PLO-].Z The studentswill be able to apply social and emotional intelligence

Assessment Based on revisedBlooms

12 | emotional skills to
create impression

skills to create a lasting impression. TaXO nomy
: o 8 =T N & c
C.S Competency IS Indicators SR B SY £
' - T Q2 © @
No N Elgig c| SS9
0 x| DO 4 <<l Ww.sg O o>
2.6. | Able to apply 1 | The students shall be able to N N N

acquire social and emotional skills
to work effectively with diverse
group of people in multi-cultural
environment and situations

P LO-13 The student shall be able to establish entrepreneurial projectsin the

Assessment Based on revisedBlooms

T ourism industry. TaXO no my
C.SCompetency | I [Indicators ==

. S. S| T 5 @ 2
0 o 2| XN > 35 =
el @ al < = ©
o 2|l ac| s |8
x|, o|<< <|Ww|O

2.6. | Able toestablish 1 | The students shall be able to

13 | entrepreneurial projects acquire social and emotional skills \ N N

to work effectively with diverse
group of people in multi-cultural
environment and situations
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PLO-14 students shall demonstrate an interest in continual learning
and update their knowledge in the Tourism sector.

Assessment Based on revisedBlooms Taxonomy

C.3 Competency | !: |Indicators o 2 -
! S' E =) (@) =2 C
No N gl gl el S E |2
= [ =] N o
: HIEEIER:
Ele| g8/ 8|
|| </ Ww|o
2.6. | Develop Learning of | 1 |The student shall be able to
14 Coé‘;t'gll‘(?]‘f Mézare”'“g to evaluate and reflect the virtue of | Vol
w g lifelong learning.

PLO-15 Students shall develop the knowledge of clean environment and

Assessment Based on revisedBlooms

sustainability practicesadopted by the industry. Taxono my
: o)
C.3 Competency | I-S:|Indicators o 2 -
. No = B 5| @ ¢
No s S|l &5 @
2| 8 =| N| ©| E
El 2 > > 2|8
Q| ®©
El2l g|lc| 88
x| D> | < Wl O
2.6. | Able to Asses & Handle 1 |[The student shall be able to V
15 | Environment Related analyse and implement the |y N N N
Issues sl
initiative to conserve natural
resources and develop
sustainable technologies by
using knowledge and

Outcome Assessment Plan —2022-23
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experience of their discipline.

2.6.2 Foreach UG/PG or Doctorate-level program identified above, the direct measures of course learning outcomes for
student is mapped with indicators of Programme Learning Outcomes through Blooms Taxanomy. These relationships
are summarized in the measures-to-key outcomes mapping below (Note: Put an “x” in a given cell of the table if the
assessmentinstrument in that column measures the key learning outcome in that row.):

Program ng\fltgncd Program Assessment Course -1

Learning Leced o Indicator basedon Course Objectives

Outcomes Graduate revised CLO |CLO2 [(CLO3 [Clo4 CLO
Attribute Blooms 1 5
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Taxonomy

Indicator

PLO 1: The 1.1

studentswill be able to display a
high level of knowledge of
Tourism products and services.

PLO 2:

Thestudentswill demonstrate the
ability to work independently on
problems related to the industry

Outcome Assessment Plan —2022-23

The student shall be
able to develop
knowledge and
skills to integrate
principles of
Hospitality &
Tourism to achieve
academic excellence

Thestudentshall be
able to choose self—
directed and active
learning through
strong intellectual
engagement in
independent work
relevant to
Hospitality &
Tourism discipline

Remembering

Understanding

X

Applying

Analysis

Evaluation

Create

Remembering

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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Understanding X
Applying X
Analysis X
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PLO 3:

The studentswill be able to
prepare research survey based on
scientific research methodsand
be

able to generate reports.

PLO4:

T he studentswill be able to use
effectively use different

T ourism management software
related to MIS and

operations.

Outcome Assessment Plz

N —2022-23

The student shall
demonstrate scientifi
enquiry and research
aptitude to conduct
innovative researchi
thrust areas of
Hospitality &
Tourism, benefitting
society, which will
enhance the
intellectual capital of
the domain.

The student shall be
able to efficiently
use and apply
information and
communication
technologies and
participate in
collaborative
networks for
developing requisite

skills of Industry 4.0

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

Analysis

X

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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Create
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PLOS:

The studentswill demonstrate
critical thinkingskills to offer
solutionsrelatedto the
Tourism industry.

PLO-6

The studentswill demonstrate
excellent communication skills-
written, oral, and various ICT
tools.

Outcome Assessment Plz

N —2022-23

The student shall be
able to efficiently
use and apply
information and
communication
technologies and
participate in
collaborative
networks for
developing requisite
skills of Industry 4.0

Thestudentshall be
able to employ
effective listening
and communication
skills to enhance
interpersonal
relationship.

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




PLO-7

Outcome Assessment Plan —2022-23

Thestudent shall be
able to combine

Remembering
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The studentsshall create the
innovation for Tourism industry.

PLO-8

The studentsshall demonstrate
the highest analytical abilities to
offer workable solutions to
problems.

PLO-9

Outcome Assessment Plz

scientific creativity
and thinking to
critically evaluate
innovative ideas in
Hospitality &
Tourism for
developing
processes and
products relevant to
industry/societal
needs.

The student shall be
able to compare,
contrastand analyse
data in order to take
appropriate and
effective decisions.

The student shall be

Understanding

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

N —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




T he students shall demonstrate

the highest analytical abilities to
offer

workable solutionsto problems.

Outcome Assessment Plan —2022-23

able to attain

leadership skills and

perform responsibly

as an individual as
ell as in a team
hile being

Remembering

Understanding

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




PLO-10

The studentswill develop a
confident, positive attitude and
shall display the ability to work
with team members of diverse
multicultural backgrounds

Outcome Assessment Plz

N —2022-23

accountable and
result oriented

The student shall
demonstrate
competencies to
work in a cross-
cultural environment
and evolve as a
responsible global
citizen.

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




PLO-11

Students should be able to
demonstrate personal and
professional standards for ethical
decision-making

and social behavior.

Outcome Assessment Plan —2022-23

The student shall
practice ethical
behaviour and
demonstrate
professional

Remembering
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PLO-12

T he students will be able to
apply social and emotional
intelligence

skills to create a lasting
impression.

Outcome Assessment Plz

N —2022-23

integrity in their
conduct.

The students shall be
able to acquire
social and emotional
skills to work
effectively with
diverse group of
people in multi-
cultural environment
and situations

Understanding

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




PLO-13

T he student shall be able to
establish entrepreneurial projects
in the Tourism industry.

Outcome Assessment Plan —2022-23

The students shall be
able to acquire
social and emotional
skills to work

Remembering

effectively with

Understanding

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




PLO-14

Students shall demonstrate an
interest in continual learningand
update their knowledge in the
Tourism sector.

PLO-15

Students shall develop the
knowledge of clean environment
and sustainability practices
adopted by the industry.

Outcome Assessment Plz

N —2022-23

diverse group of
people in multi-
cultural environment
and situations

The student shall be
able to evaluate and
reflect the virtue of
lifelong learning.

The student shall be
able to analyse and
implement the
initiative to conserve
natural resources

and develop

Applying

Analysis

Evaluation

Create

Remembering

Understanding

Applying

Analysis

Evaluation

Create

Remembering

Understanding

X

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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sustainable
technologies by
using knowledge
and experience of
their discipline.

Applying

Analysis

Evaluation

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP
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Create
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2.7 Mapping of Direct Assessment Measures to Key Learning Outcomes:

Foreach bachelor’s-level program identified above, the direct measures of student learning provide for the assessment
of the “Key Learning Outcomes for Programs”. For Each Programme Learning Outcomes, Direct measures, Tool is
identified and Target Performance is ascertained.

S.N Attributes PLO’s | DirectMeasure Target Indirect Measure Target
Y Performance Performance
1 Discipline End- Term At least 30% Student Exit At least 30% of
Eg’w'wg Examinati of the students Survey the studentsshall
Expertise on, shall obtain Industry obtain grade ‘A’
The student Compreh grade ‘A’ Internship (>=75-100%)
Z:f‘/!lgs able to ensive (>=75-100%)
knowledge and Examinat Atleast 50% of Atleast 50% of
skills to ion the students the studentsshall
integrate Major Project i - ‘B’
orincipkes of ffeubricé shall obtain obtain grade ‘B
Hospitality & grade ‘B’ (>=50-74%)
Tourismto (>=50-74%)
achieve At least 20% At least 20% of
academic
excellence of the students the studentsshall
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shall obtain obtain grade ‘A’
grade ‘A’ (>=30-50%)
(>=30-50%)
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Self-
Directed
and Active
Learning

The student shall
be able to choose
self—directed and
active learning
through strong
intellectual
engagement in
independent work|
relevant to
Hospitality &
Tourism
discipline

Comprehensive
BExam/

Behavioural
Science

90% students
shall pass the exam.

80% students should

clear

Behavioural. Science
Result analysis.

Feedback ofindustry
internship guide

The Industry Internship

Guide rates the students

between 4-5 range on the
Likert scale in the
employer feedback

Outcome Assessment Plan —2022-23
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Research
and
Enquiry

The student
shall
demonstrate
scientific
enquiry and
research
aptitude to
conduct
innovative
research in
thrustareas of
Hospitality &
Tourism,

Outcome Assessment Plan —2022-23
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benefitting
society, which
will enhance
the intellectual
capital of the

Informatio
n&
Communic
ation
Technolog
y Skills

domain.
Thestudentshall | Comprehensive Exam/ 00%  students Student Exit Survey/Industry [ 88%  students’
be able to shall pass the internship response ranged
efficiently use Summer exam. feedback between 4-5 on
and apply Internship the Likert Scale

information and
communication
technologies and
participate in
collaborative
networks for
developing
requisite skills of
Industry 4.0

100% studentsshall
complete the

Summer Project

in the Student
Exit Survey/Feedback
from industry

Outcome Assessment Plan —2022-23
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Critical
Thinking
&
Problem-
Solving
Abilities

The student
shall formulate
critical
thinking,
interpret and
comprehend
research-based
knowledge to
design and
synthesize
solutions to
scientific

Comprehensive Exam
/ Summer

Internship

90%  students
shall pass the
exam.

100% studentsshall
complete the

Summer Project

Student Exit Survey/ Industry
Interaction

100% students’
response ranged
between 4-5 on
the Likert Scale in
the Student

Exit Survey/ Feedback

from industry

Outcome Assessment Plan —2022-23
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problems in
Hospitality &
Tourism
The student Comprehensive 900%  students Industry internship The Industry
shall be able to Exz?\m/ ) shall pass the feedback Internship Guide rates
Dissertation the students between 4-5
emplo sse exam. ;
p _y range on the Likert scale
. . eff(_actlve 100% studentsshall in the
Communic listening and Industry internship
. . o complete the
ation Skills communicatio dissertation feedback
n skills to
enhance
interpersonal
relationship.
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Creativity,
Innovation
&
Reflective
Thinking

The student
shall be able to
combine
scientific
creativity and
thinking to
critically
evaluate
innovative
ideas in
Hospitality &
Tourism for
developing
processes and

Comprehensive Exam/
Summer

internship

90%  students
shall pass the
exam.

100% studentsshall
complete the
Summer Project

Industry internship
feedback

100% students’
response ranged between
4-5 on the Likert Scale
in the Industry internship
feedback
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products
relevant to
industry/societ
al needs.

Analytical
&
Decision-
Making
Ability

The student
shall be able to
compare,
contrast and
analyse data in
order to take
appropriate
and effective

decisions.

Comprehensive BExam/
Summer

internship

90%  students
shall pass the
exam.

100% studentsshall
complete the
Summer Project

Industry internship
feedback

100% students’
response ranged between

4-5 on the Likert Scale
in the Industry internship
feedback
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Leadership
&
Teamwork

The student
shall be able to
attain
leadership
skills and
perform
responsibly as
an individual
aswell asin a
team while
being
accountable
and result
oriented.

Comprehensive Exam/
Summer

internship

90%  students
shall pass the
exam.

100% studentsshall
complete the

Summer Project

Industry internship
feedback

100% students’
response ranged between

4-5 on the Likert Scale
in the Industry internship
feedback
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The student shall Comprehensive 90% students Industry 100% students’
demonstrate Exam/ shall pass the internship feedback response ranged between
Multicultur competencies to Summer exam. 4-5 on the Likert Scale
al work in a cross- Internship in the Industry internship
Understan cultural 100% studentsshall feedback/ Exit Survey
ding & environment and complete the
Global evolve as a Summer Project
Outlook responsible global
utloo citizen.
The student Comprehensive Exam 0 Feedback of 80 % Industry
90%  students . . .
shall practice / Summer shall pass the Industry Internship Internship Guide rates
ethical Internship exam. the students between 4-5
Integrity behaviour and rang? onthe Likert Scale
and Ethics demonstrat 100% studentsshall in the feedback.
emonstrate complete the
professmnal Summer Project
integrity in
their conduct.
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Social &
Emotional
Skills

The students
shall be able to
acquire social
and emotional
skills to work
effectively
with diverse
group of
people in
multi-cultural
environment
and situations.

Comprehensive
Bxanm/
Summer
Internship

90% students
shall pass the
exam.

100% studentsshall
complete the

Summer Project

Industry
internship feedback

100% students’
response ranged between

4-5 on the Likert Scale
in the Industry internship
feedback/ Exit Survey
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Employabil
ity,
Enterprise
&
Entreprene
urship

The student
shall be able to
define their
career
aspirations and
work towards
achieving the
same by
engaging in
developing
appropriate
skills and
competencies
in their chosen
profession
(corporate
career, student
startup, family
business,
higher
education etc.).

Comprehensive
Bxam/
Dissertation

90%  students
shall pass the
exam.

100% studentsshall
complete the
Dissertation

Student Exit Survey/
Feedback of
Industry Internship

100% students’
response ranged between

4-5 on the Likert Scale
in the Student Bxit
Survey/ Feedback
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The student
shall be able to

Comprehensive
BExam /

90%  students
shall pass the

Student Exit Survey/Industry
Feedback

89% students’
response ranged

between 4-5 on the
Lifelong evaluate and Summer_ eam Likert Scale in the
. reflect the Internship Student
Learning . 100% studentsshall .
v!rtue of complete the Exit Survey.
lifelong Summer Project
learning.
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Environme
nt &
Sustainabil

ity

The student
shall be able to
analyse and
implement the
initiative to
conserve
natural
resources and
develop
sustainable
technologies
by using
knowledge and
experience of
their
discipline.

Comprehensive
BExam /
Summer
Internship

90%  students
shall pass the
exam.

100% studentsshall
complete the

Summer Project

Student Exit Survey/Industry
Feedback

89% students’
response ranged
between 4-5 on the
Likert Scale in the
Student

BExit Survey.
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Section I1l:

OPERATIONAL ASSESSMENT
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2. Operational Assessment

FHT  intends to provide
educational excellence in
Teaching/Academic Delivery and
research.

FHT will encourage faculty to use
appropriate  methodology and
pedagogical tools for teaching,
learning and development of
students.

The students of DET will graduate
in timely manner.

Student feedback of course
faculty.

Faculty  qualification  and
experience files.

Graduation rate in convocation
report. - on completion of
Registration period (N) during
extended period (N+1+1 for PG

All faculty shall have a minimum criteria
of greater than 70% overall score in
student feedback.

All faculty to be PhD or have industry
experience.

At least 90% students shall graduate on
completion of Registration period (N)
80% of remaining students shall pass
during extended period (N+1+1) for PG

FHT will facilitate an
academically conducive
environment for holistic

development of students, Self-
Directed and Active Learning
and lifelong learning.

The students of FHT will
participate in Co-Curricular and
Extra Curricular activities

Functional and area specific
club,  Committees,  Sports
Events,  co-curricular  and
extracurricular activities and
student’s participation in inter
institutional competition.

List of Award winners

Every student shall be a part of at least
one Club or Committee.

FHT will facilitate
environment for innovation and
research excellence for the
intellectual growth of faculty and
students.

FHT  shall maintain appropriate
academic facilities and technological
Resources for teaching and learning.

Faculty data about Research work
and other Scholar activities.

Professional activities:
Routine consulting,
conference, workshop,
professional meeting
attendance, professional
membership.

Student Skill and knowledge in the chosen
field
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FHT will facilitate | The FHT will integrate ethics and [ ®  Attrition Rate e Attrition rate shall be below 10%
cultivation of core values of the | values in teaching, theory and practice, . annually.
university and ethical conduct | develop and retain excellent students, ° Cou_rses embedded . in . _y
amongst students, faculty, and | faculty and staff. curriculum such as Behavioral | ®  Similarity Index of NTCC Reports
staff. Science  Courses, Human should be below 15%

Values  and  Community | ¢  Stydent feedback about teaching faculty

Outreach, etc. member should be greater than 80%.

® Plagiarism check.
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Feedback system.

FHT will encourage
cultural diversity and a sense
of  social and

environmental responsibility.

FHT will  provide ample
opportunities for
international exposure to faculty
and students.

FHT will facilitate research
collaborations. invite

international

delegates and speakers for seminars
and conferencesand provide various
other opportunities for global
exposure.

List of community/ extension
activities/engagements.

Organizing Cultural
programmes.
Celebration of Day of

Belongingness.

Celebration of festivals for
culturally diverse group of
students.

Atleast 80% of students should be engaged in
organizing/ participating the various events and
activities.

Study Abroad Programme

National and international speakers
and delegates in  Conferences/
Seminars

100% students and faculty of DBMFC
shall be offered an opportunity for
international exposure through various
programs designed for the purpose.

FHT  will be involved in
continual  improvement  of
processes and systems and aim to
attain national and

international
accreditations and
university rankings.

The curriculum is
contemporary, developed in
collaborative consultation
with all the stakeholders,
benchmarked with  global
standards and relevant to the
industry requirements.

FHT will be continuously
engaged in  developing/
reviewing processes, policies
and systems to achieve
prestigious accreditations
from various national,
international  bodies and
ranking bodies

Ranking in national and
international ranking agencies.
Accreditation at institutions
and programme levels.

Continuous review and enhancement of
all the required systems and processes to
upgrade/ maintain high standards.
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FHT will build a strong industry | FHT will develop and maintain | o Organizing Guest lectures by | ® Minimum 10  Guest  Lectures by
|ntteract(|on tc)jy way olf all:mn]: strong relationship with corporate industry/alumni experts industry/alumni experts.
networks ana empaneiment o ' ..

and support all the students for e Conduct minimum two conferences

expertise from industry. . e Organizing seminars  and
quality placements annually.

conferences.
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FHT will  facilitate | OF join family business or start | J Organizing Industry Mentor- | ®  100% students of DET shall be offered an

employment opportunities and | their own venture. opportunity for placement.

support students to start their Mentee meet. ppo / P . .

own ventures. e Inviting Industry for campus | ® _100A) students WI|| be assngngd an
placement. industry and alumni mentors for guidance.

FHT  will - facilitate good | FHT — will be  continuously | Involvement of all stake holders | o vgarly review of processes, policies and

overnance in discharge of i i iowi i
?es e g . engaged in deyglopmg/ reviewing Student_s, faculty, alumni, Industry, systems to be conducted.
pon: - processes, policies and systems to | academia and research
execution  of policies and X L L . .
programs. achieve prestigious accreditations | organization to reviewprocesses,
from various national, | policies and systems.
international bodies and ranking
bodies.

3.4 Mapping of Intended Operational Outcomes to Broad-Based Operational Goals

The broad-based operational goals identified in Section | above encompass the intended operational outcomes as
articulated in this section, and are general composites or summaries of these outcomes. These relationships are
summarized in the outcomes-to-goals mapping below (Note: Put an “x” in a given cell of the table if the intended
operational outcome in that row is associated with the operational goal in that column.):
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AMITY

UMIVENAITY

Faculty of ------------nmemmmev

3.4.1 Bachelors Level

road Based

.Goal | Goal | Goal | Goal| Gpal | Goal | Goal | Goal | Goal | Goal

Operational
Outcomes
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Use appropriate
methodology and
pedagogical tools fo
teaching, learning
and development.
Curriculum will be X X X
designed as per
requirement of
industry & bench
marked on global
standard by the
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

international
accreditation

Students will earn
laurels at
institutional Inter
University and X X
National level.
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Sensitize the
students towards
cultural heritage
and environment
by organizing
trips to eco X X
fragile areas and
create awareness
about Global
Code of Ethics of
UNWTO
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

Developand
maintain  strong
credentials  with
the corporate.
Also maintain
lifelong alumni X X
network and
nominate them as
mentors for
present students.
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Be continuously
engaged in
developing/
reviewing
processes, policies | X X
and systems to
achieve X
prestigious
accreditations
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

from various
national,
international
bodies and
ranking bodies.

Provide quality
placement to all
eligible students X
and guide them in X X
entrepreneur

ventures.
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Establish an intern
quality cell for X
operational quality| X X X
and process

improvement.
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

International
delegates and
speakers as
resource person
for workshop

Provide
international

exposure to X X X X
students
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AMITY

UMIVENAITY

3.4.2 Masters Level

road Based

.Goal | Goal | Goal | Goal| Gpal | Goal | Goal | Goal | Goal | Goal

Operational
Outcomes

Outcome Assessment Plan —2022-23 Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



Use appropriate
methodology and
pedagogical tools fo
teaching, learning
and development.
Curriculum will be X X X
designed as per
requirement of
industry & bench
marked on global
standard by the
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

international
accreditation

Students will earn
laurels at
institutional Inter
University and X X
National level.
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Sensitize the
students towards
cultural heritage
and environment
by organizing
trips to eco X X
fragile areas and
create awareness
about Global
Code of Ethics of
UNWTO
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

Developand
maintain  strong
credentials  with
the corporate.
Also maintain
lifelong alumni X X
network and
nominate them as
mentors for
present students.
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Be continuously
engaged in
developing/
reviewing X X
processes, policies
and systems to
achieve
prestigious
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

accreditations X X
from various
national,
international
bodies and
ranking bodies.

Provide quality X X X
placement to all

eligible students
and guide them in X X
entrepreneur
ventures.
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Establish an intern X X
quality cell for
operational quality X
and process

improvement.
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

Inte mational X X
delegates and
speakers as
resource person
for workshop

Provide X X
international
exposure to X X
students

3.4.3 Doctoral Level

Outcome Assessment Plan —2022-23 Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



AMITY

UMIVENAITY

sed
Operational
Intended
Operational Outcomes

Goal 1 Goal n...

X X

X

3.5 Mapping of Operational Assessment Measures to Intended Operational Outcomes

The operational assessment measures identified above provide for the assessment of all of the intended operational
outcomes. These relationships are summarized in the measures-to-outcomes mapping below (Note: Put an “x” in a
given cell of the table if the assessment instrument in that column measures the intended operational outcome in

that row.):

Faculty Of c.eeeiiniiiiiiiiiiinnnnnn

3.5.1 Bachelors Level
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

Use appropriate
methodology and
pedagogical tools fo
teaching, learning
and development.
Curriculum will be
designed as per
requirement of
industry & bench
marked on global
standard by the
international
accreditation
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Students will earn
laurels at
institutional Inter
University and X X
National level.
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

Sensitize the
students towards
cultural heritage
and environment
by organizing
trips to eco X X
fragile areas and
create awareness
about Global
Code of Ethics of
UNWTO
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Developand
maintain strong
credentials with
the corporate.

Also maintain X X
lifelong alumni
network and
nominate them as
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road Based

.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal

Intended
Operational
Outcomes

mentors for
present students.
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Be continuously
engaged in
developing/
reviewing
processes, policies
and systems to
achieve
prestigious X X X X
accreditations
from various
national,
international
bodies and
ranking bodies.
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AMITY

UMIVENAITY

road Based

Intended
Operational
Outcomes

.Goal

Goal

Goal

Goal

Goal | Goal | Goal | Goal | Goal | Goal

Provide quality
placement to all
eligible students
and guide them in
entrepreneur
ventures.

Establish an intern
quality cell for
operational quality

and process

improvement.
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Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



International X X
delegates and
speakers as

resource person X
for workshop

Provide X X
international X X
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road Based
.Goal| Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal | Goal
1 2 3 5 6 7 8 9 10
Intended
Operational
Outcomes
exposure to
students
3.5.2 Masters Level
Operational
Annual
AL Alumni | Convocation | Faculty Performance Student :
Placement ) ) feedback/exit
Measure Report Survey | Data Dossier Evaluation and Interview
Intended P Review
Operational Outcomes
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Sensitize the students towards
cultural heritage and X X
environment by organizing

trips to eco fragile areas and
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Operational
Assessiment Annual
Annual Alumni | Convocation | Facul Performance Student )
Placement ) . feedback/exit
Measure S Survey | Data Dossier Evaluation and Interview
Intended P Review
Operational Outcomes
create awareness about Global
Code of Ethics of UNWTO
3.5.3 Doctoral Level
Operational Assessment Annual
Measure i
Faculty Performance Convocation
Intended ResearchReports Dossier Evaluation and Data
Operational Outcomes Sl
mentors for present
students X X X X
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Develop and maintain
strong credentials with
the corporate. Also X
maintain lifelong
alumni_network and
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nominate them as
mentors for present
students.

Be continuously
engaged in developing/
reviewing processes,
policies and systems to
achieve prestigious
accreditations from
various national,
international bodies and
ranking bodies.

Provide quality

placement to all eligible
students and guide them
in entrepreneur ventures

Establish an internal
quality cell for
operational quality and
process improvement.
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International

delegates and speakers
as resource person for

workshop
Course Coherence Matrix: PLO/CLO Mapping
Domain:----Faculty of Hospitality and Tourism------------;
Institute- Amity School of Hospitality
Programme : MBA(HM)
HEEREEEREEEEEREEE
| 2 3 4] g 4] g a1 0 o o 0] O O
ol ol al ol ol ol o ol a| Jd] Jdf Jd] df J 4
o ol ol ol o] A
Semester |
CLOs
Courses
Accountingfor [CLO1 | v | Vv | V R
Managers
CLoz | V [V T VIV V[V [V
CLO3 | v | VAN VIV AN K
Applications of [CLO1 | N | N [ N [ N [ vV | N N N
Disruptive
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L

Technologies in | CLO2 N N NN
Business

CLO3 VIV V[ V[ V][N
Managerial CLO1 N AT N
Economics

CLO2 VANV

CLO3 V|V
Entrepreneurship | CLO1 N A NIV
and New
\C/entu_re CLO? N 7 7 7

reation

CLO3 J
Organizational CLO1 N AT N TV
Behavior

CLO2 VIV NV

CLO3 N N
Marketing CLO1 N N N N N N
Management

CLO2
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L

CLO3 NI,
Statistics for CLO1 NV R
Management

CLO2 N

CLO3 N N
SemesterIl.....
Financial CLO1 VoW VoW
Management

CLO2 VIV ANV

CLO3 'REEREE
Front Office CLO1 \ N TN Y
Management

CLO2 VIV NV A

CLO3 N
Restaurant CLO1 NN N | V| v
Skills

CLO2
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L

CLO3 v v i v
Human CLO1 N N
Resource
Management cLO? 7 7 7 3
CLO3 \
Legal Aspects of | CLO1 N N
Business
CLO2 VIV NN
CLO3 VIV ANV A
Operations CLO1 N J v |~
Management
CLO2 VIV NN A
CLO3 N J N
Business CLO1 V N
Research
Methods CLO? ] 7
CLO3 VIV ANV A
Semester I1I ......
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g

Accommodation | CLO1 N N N N N N
Management
CLO2 RN EREEREE
CLO3 VIV ANV A
Hospitality and | CLO1 N N N
Tourism
Management CLO? N N N N
CLO3 N N
Service CLO1 v v
Operation
Management CLO? 3
CLO3 N
Catering CLO1 N N N N N N
Management
CLO2 N
CLO3 VIV ANV A
Managing CLO1 N R
Retail
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L

CLO2 VIV NNV
CLO3 N A

Managing Front | CLO1 N

Office in

Hospialty CLO? VIV [ V[ V[T
CLO3 N J |~

Strategic CLO1 ~

Management
CLO2 VANV
CLO3 VIV V[ V[ V[T

PE CLO1
CLO2 VANV
CLO3 ~

SemesterIV...

Hotel Sales CLO1 NT VT

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP



>

CLO2 N
CLO3 N \

Facility Planning | CLO1 v

Design and

Management CLO2 N N J N
CLO3 AR EREAREE

Segments in CLO1 NT AT N TV

Service Industry

Management CLO? N N J N
CLO3 VIV [V [ V[V

Customer CLO1 N A A NN

Relationship

Management in

Hospitality CLO2 N

CLO3

Applied Interior
Management in
Hospitality

CLO1

CLO2
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cLO3 VIV NN

Managing Room | CLO1 N N N

Revenue for

Hospitality

Industry CLO2 V[N
CLO3 VIV ANV A

Entrepreneurship | CLO1 N N N N N N

development in

Food Industry CLO? N T
CLO3 VANV

Managementin | CLO1 N N N N N N

Action - Social

Economic and

Ethical Issues CLO2 v v N N
CLO3 VoW VoA
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2.6 A Framework for linking Program Learning Outcomes and Course Learning QOutcomes using Bloom’s
taxonomy semester wise:

For each UG/PG or Doctorate-level program identified above, the assessment strategy is required to be developed to
link programme learning outcomes and is mapped with indicators of Programme Learning Outcomes through Blooms
Taxanomy. These relationships are summarized in the measures-to-key outcomes mapping below (Note: Put an “x” in
a given cell of the table if the assessment instrument in that column measures the key learning outcome in that
row.):

2.6.1 Assessment strategy of each Program Indicator based on Revised Bloom’staxonomy

PLO-1: Engineering knowledge: Apply the Assessment Basedon
knowledge of mathematics, science, revisedBlooms
engineering fundamentals, and an Taxonomy
engineering specialization for the solution of
complex engineering problems.

C.S Competency II\I% Indicators
No

Rememberin
Understandi
Applying

Analyzing
Evaluating
Creating
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1.1/ Demonstrate | 1.1. |Apply mathematical
competencein | 1 |techniques such as

mathematical calculus, linear algebra,
modeling and statistics to solve
problems

1.1. |Apply advanced

2 | mathematical techniques
to model and solve
mechanical engineering
problems

2.6.2 For each UG/PG or Doctorate-level program identified above, the direct measures of course learning outcomes for
student is mapped with indicators of Programme Learning Outcomes through Blooms Taxanomy. These relationships
are summarized in the measures-to-key outcomes mapping below (Note: Put an “x” in a given cell of the table if the
assessmentinstrument in that column measures the key learning outcome in that row.):

Progra Compe | Program Assessmen Course -1
m tency | Indicator tbasedon Course Objectives
Learnin Develo revised CLO |[CLO2 CLO3 Clo4 CL
g ped Blooms 1 05
Outcom | based Taxono | |ndicator
es on my

Gradua

te
Attribu
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1.1.1: To
apply the
knowledge of
mathematics,
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engineering
fundamentals,
computationa
| techniques,
and
engineering
specialization
to solve the
problems.
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2.7 Mapping of Direct Assessment Measures to Key Learning Outcomes:

For each bachelor’s-level program identified above, the direct measures of student learning provide for the assessment
of the “Key Learning Outcomes for
measures, Toolis identified and Target Performance is ascertained.

Student Learning Assessment for BACHELOR OF HOTEL MANAGEMENT

Programs”. For Each Programme Learning Outcomes, Direct

Graduate , . Tool No for Direct Target . Tool_No for Indirect Target
Attributes PLO’s Direct Assessment Performance Indirect Assessment Pe rformance

Knowledge of | 1. The Comprehen | UG/PLO1/D/CE 80% students Student Exit | UG/PLO/ID/Exit Survey | 80% students’

Hospitality students will sive Exam | Framework shall pass the Survey response range

Operations and | be able to exam. between 4-5 on

Management | display a high the Likert Scale

Services to level of in the Student

exceed knowledge of Exit Survey.

customer hospitality

service products and

expectations. services.

Demonstrate The students | Term UG/PLO2/D/ 100 % students | Feedbackof | UG/PLO2/ID/Employer | The Industry

an independent | will Paper, Internship will undertake industry surveys Internship Guide

active demonstrate Seminar, evaluations/Dissertati | and complete internship rates the students

Learning the ability to | Internship, | on the Projects guide between 4-5

approach work Dissertatio range on the
independently | n Likert scale in the
on problems employer
related to the feedback
industry.

Ability to The students | Comprehen | UG/PLO3/D/CE 80% students Student Exit | UG/PLO/ID/Exit Survey | 80% students’

apply subject | will be able to | sive Exam | Framework shall able to Survey response range

knowledge to | prepare leverage IT in between 4-5 on

practice research order to the Likert Scale
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through

survey based

complete their

in the Student

research on scientific Assignments Exit Survey.
observation & | research and Projects
experimentatio | methods and
n. be able to

generate

reports.
Ability to The students | Comprehen | UG/PLO4/D/ CE 85% students Student Exit | UG/PLO/ID/Exit Survey | 85% students’
acquire and will be able to | sive Exam | Framework shall able to Survey response range
use the latest use demonstrate between 4-5 on
technology in | effectively problem solving the Likert Scale
information use different an decision in the Student
and hospitality making skills Exit Survey.
communicatio | management
n used in software
Hospitality related to MIS
Industry. and

operations..
Demonstrate The students | Rubrics & UG/PLO5/D/ Course- | 85 % student Communicati | Students will be able to Business
Critical will Comprehens | embedded should securea | on for present information Communication
Thinking & demonstrate ive Bam assignments Grade of 5.5 and | hospitality precisely and accordingly | Course Result
Problem- critical above on 10 trade students can react and analysis of all
Solving skills | thinking skills point scale in respond proactively in semesters
required to to offer the presentation verbal and non-verbal
maintain the solutions component of communication that are
Global related to the business appropriate to the
Hospitality hospitality communication situation.
Service industry. course
Standards
Ability to The students | Rubrics & UG/PLOG6/D/ Course- | 80% students Student Exit | UG/PLO/ID/EXxit Survey | 80% students’
learn and will Comprehens | embedded should securea | Survey response range
demonstrate demonstrate ive Bam assignments grade of 5.5 and between 4-5 on
negotiation, excellent above on a 10- the Likert Scale
persuasion and | communicatio point scale in in the Student
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preservation n skills- the BS Result Exit Survey
skills as a part | written, oral, analysis.
of overall and various
communicatio | ICT tools.
n practices Utilizing a five
necessary for (5)-point scale
the Hospitality rubric with the
Sector. Intended

Student

Learning

Outcomes, at

least 80% of

randomly

sampled from

the BS course

will achieve

proficient or

distinguished

(score 3 or 4).

80% students

shall pass the

exam.
Ability to The students 80% students Feedback of | UG/PLO/ID/EXit Survey | 80% students’
provide the shall create should secure a | Industry response range
best services the innovation | Rubrics grade of 6 and Internship between 4-5 on
to customer for hospitality above on a10- | Guide the Likert Scale
through industry. point scale in in the Student
creativity, UG/PLO7/D/FBL the FBL Result. Exit Survey.
innovation and Framework
reflective
thinking.
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Comprehe
nsive
Exam

Utilizing a five
(5)-point scale
rubric with the
Intended
Student
Learning
Outcomes, at
least 80% of
randomly
sampled from
the FBL course
will achieve
proficient or
distinguished
(score 3 or 4).

80% students
shall pass the
exam.

Ability to
analyze critical
problems and
offer solutions
through
decision
making ability.

The students
shall
demonstrate
the highest
analytical
abilities to
offer
workable
solutions to
problems.

Dissertatio
n
(Plagiarism
Checking)

Comprehen
sive Exam

UG/PLOS/D/ICE
Framework

100% students
will undertake
and complete
the dissertation
with in al least
80% original
content

80% students
shall pass the
exam.

Feedback of
Industry
Internship
Guide
indiscipline
Cases

80 % Industry
Internship Guide
rates the students
between 4-5
range on the
Likert Scale in
the feedback.

The University
will adhere to

zero tolerance
towards use of
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unfair means.

Display strong | The students | Employabil | UG/PLO9/D/EMP Utilizing afive | Student Exit | UG/PLO/ID/Exit Survey | 80% students’
leadership shall ity & (5)-point scale Survey response range
skills and demonstrate Entreprene rubric with the between 4-5 on
teamwork. the leadership | urship Intended the Likert Scale
skills and (Rubrics) Student in the Student
team spirit Learning Exit Survey
necessary for Outcomes, at
9 the industry. least 80% of
randomly
sampled
students will
achieve
proficient or
distinguished
(score 3 or 4).
Demonstrate The students | Comprehen | UG/PLO10/D/CE Alumni UG/PLO/ID/Alumni 80% alumni
ability to will develop a | sive Exam | Framework 80% students Survey Survey response range
respect and confident, shall pass the between 4-5 on
develop with a | positive exam. the Likert Scale
multicultural attitude and in the Alumni
understanding. | shall display Survey
10 the ability to
work with
team
members of
diverse
multicultural
backgrounds.
Understanding | Students Quiz UG/PLO11/D/ Utilizing afive | Student Exit | UG/PLO/ID/EXit Survey | 80% students’
11 | and should be able | (Rubrics) Course-embedded (5)-point scale Survey response range

appreciation

to

assignments

rubric with the

between 4-5 on
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for Ethics and | demonstrate Intended the Likert Scale
integrity in personal and Student in the Student
hospitality professional Learning Exit Survey.
operations. standards for Outcomes, at
ethical least 80% of
decision- randomly
making and sampled
social students will
behavior. achieve
proficient or
distinguished
(score 3 or 4).
Comprehen | UG/PLO/D/CE 80% students
sive Exam | Framework shall pass the
exam
Exhibit the The students | Comprehen | UG/PLO12/D/CE 80% students Student Exit | UG/PLO/ID/Exit Survey | 80% students’
Emotional will be able to | sive Exam | Framework shall pass the Survey response range
Intelligence apply social exam. between 4-5 on
12 and social and emotional the Likert Scale
Skills required | intelligence in the Student
in handling the | skills to create Exit Survey.
hospitality a lasting
operation. impression.
Development | The student Comprehen | UG/PLO13/D/CE 80% students Student Exit | UG/PLO/ID/Exit Survey | 80% students’
of shall be able sive Exam | Framework shall pass the Survey response range
Entrepreneuria | to establish exam. between 4-5 on
13 | | spirit in entrepreneuria the Likert Scale
hospitality | projects in in the Student
sector. the hospitality Exit Survey.
industry.
Life-Long Students shall | Comprehen | UG/PLO14/D/CE 80% students Student Exit | UG/PLO/ID/Exit Survey | 80% students’
14 Learning demonstrate sive Exam | Framework shall pass the Survey response range
capabilities for | an interest in exam. between 4-5 on
development continual the Likert Scale
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and continuous | learning and in the Student
business in update their Exit Survey.
hospitality. knowledge in
the hospitality
sector.
Environment Students shall | Comprehen | UG/PLO15/D/CE 80% students Student Exit | UG/PLO/ID/Exit Survey | 80% students’
and develop the sive Exam | Framework shall pass the Survey response range
sustainability in | knowledge of exam. between 4-5 on
h‘zfp':a“ty clean the Likert Scale
15 inaustry. environment in the Student
and Exit Survey.
sustainability
practices
adopted by
the industry.
o| Gmame | po | pia | ket | o T | e | g | TG
u Assessment Assessment
Knowledge of | The students | *Comprehe | PG/PLO1/D/CE 80% students Student PG/PLO/ID/Exit 80% students
Hospitality shall nsive Framework shall pass the Exit Survey response range
Operations and | demonstrate | Exam/Viva exam Survey between 4-5 on the
Management in-depth on annual Likert Scale in the
1 | Servicesto knowledge basis Student Exit Survey.
deliver of hospitality
optimum operations to
satisfaction to exceed guest
Guests. satisfaction.
Demonstrate The students | Term Paper, | PG/PLO2/D/Dissert | 100% students Feedback The Industry
independent shall display | Seminar, ation will undertake of Industry Internship Guide
2 | learners’ an attitude of | Internship, and complete Internship rates the students
approach with independent | Dissertation the dissertation | Guide between 4-5 range on
the required learning (Rubrics) the Likert Scale in
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degree of self- the feedback.
efficacy.
Ability to apply | The students | *Comprehe | PG/PLO3/D/CE 100% students Student PG/PLO/ID/Exit 80% students’
knowledge to shall be able | nsive Exam | Framework shall be able to | Exit Survey response range
practice through | to adopt leverage IT in Survey between 4-5 on the
observations & | different order to Likert Scale in the
research of data | research complete their Student Exit Survey.
& analyzed in methods to Assignments
the Hospitality | present the and Projects
Sector. solutions to

the

challenges of

the

hospitality

Industry
Working with The students | *Hospitality | PG/PLO4/D/Simula | 80% students Student PG/PLO/ID/Exit 80% students’
Information, shall practice | Simulation tion shall be able to | Exit Survey response range
Communication | various (Rubrics) demonstrate Survey between 4-5 on the
Technology Information Problem Solving Likert Scale in the
Skills & ideas Technology and Decision- Student Exit Survey.
to provide related tools Making Skill
solutions in and software
Hospitality that are a
Sector. part of the

curriculum

*Comprehe | PG/PLO4/D/ICE
nsive Exam | Framework

Demonstrate The students | *Hospitality | PG/PLO5/D/Simula | 80% students Student PG/PLO/ID/Exit 80% students
Critical shall adopt Simulation tion should securea | Exit Survey response range
Thinking & the critical (Rubrics) grade of 6 and Survey between 4-5 on the
Problem- thinking above on a 10- Likert Scale in the
Solving Ability | principles to point scale . Student Exit Survey.
well attuned understand
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with Global

the complex

Hospitality issues of the
Service Industry and
Standards. come up

with

innovative

solutions.

*Rubrics PG/PLO5/D/BC
Ability to learn | The students | *Comprehe | PG/PLO6/D/CE 80% students Student PG/PLO/ID/Exit 80% students
& Demonstrate | shall be able | nsive Exam | Framework should securea | Exit Survey response range
Negotiation, to instill grade of 6 and Survey between 4-5 on the
Persuasion & persuasion & above on a 10- Likert Scale in the
Presentation negotiation point scale in the Student Exit Survey.
Skills as partof | skills asa Journal for
overall part of Success
communication | effective component of
practices in the | communicati Behavioural
Hospitality on. Science course.
Sector.
* Rubrics PG/PLO6/D/BS

Ability to The students | * PG/PLO7/D/CE 100% students” | Student PG/PLO/ID/Exit 80% students shall
identify shall Comprehens | Framework participation in | Exit Survey able to demonstrate
opportunities, demonstrate | ive Exam case studies Survey Global Outlook and
develop/ create | creativity pertaining to practices.
an idea and and global issues.
effectively innovation in
implement the | the projects
strategies for and practical
Hospitality assignments.
Sector.
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* Rubrics PG/PLO7/D/FBL
Ability to assess | The students | * PG/PLO8/D/CE 100% Students | Feedback The Industry
the problem shall be able | Comprehens | Framework are checked for | of Industry Internship Guide
with future to use ive Exam plagiarism in Internship rates the students
challenges in analytical *Plagiarism NTCC report Guide between 4-5 range on
the Hospitality | skills for Checking of submissions and the Likert Scale in
8 | business to better Dissertation are allowed to the feedback.
make the most | decision- appear for viva-
appropriate making. voce upon
decisions. obtaining
plagiarism %
below 15%.
* PG/PLO/DICE Indisciplin The University will
Comprehens | Framework e Cases adhere to zero
ive Exam tolerance towards use
of unfair means
Ability to lead | The students | *Scoring PG/PLO9/D/EMP 100% students Student PG/PLO/ID/Exit 80% students
and act shall Rubrics submit a Exit Survey response range
teamwork while | demonstrate Business plan Survey between 4-5 on the
dealing with the | Leadership and 50% Likert Scale in the
9 | people in qualities students should Student Exit Survey.
Hospitality apart from secure a grade of
Operations. being good 6 and above on a
team 10-point scale.
members. .
*Comprehe | PG/PLO/D/CE Alumni PG/PLO/ID/Alumni 80% alumni response
nsive Exam | Framework Survey Survey range between 4-5 on
the Likert Scale in
the Alumni Survey.
To understand | The students | *Quiz PG/PLO10/D/CE Mentors will Student PG/PLO/ID/Exit 80% students
10 | & respect shall (Rubrics) Framework asses the Exit Survey response range
different multi- | demonstrate Learning curve | Survey between 4-5 on the
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cultural an of 100% Likert Scale in the
contexts & understandin students. Alumni Survey.
communities g of Global
for Hospitality | cultures and
operations. respect for
the
multicultural
workforce.
*Comprehe | PG/PLO/D/CE
nsive Exam | Framework
Deep *Scoring PG/PLO11/D/EMP Student PG/PLO/ID/Exit 80% students
understanding The students | Rubrics Exit Survey response range
and shall display Survey between 4-5 on the
appreciation for | the highest Likert Scale in the
11 | the highest degree of Alumni Survey.
standards of ethical
ethical behavior | behavior and
in Hospitality integrity.
operations.
*Comprehe | PG/PLO/D/CE
nsive Exam | Framework
Emotional *Scoring PG/PLO12/D/EMP Student PG/PLO/ID/Exit 80% students
Intelligence and | The students | Rubrics Exit Survey response range
Interpersonal shall Survey between 4-5 on the
Skills demonstrate Likert Scale in the
12 | requirement in | the use of Alumni Survey.
creating & emotional
handling and social
Hospitality skills.
operations.
*Comprehe | PG/PLO/D/CE
nsive Exam | Framework
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Acquisition of | The students | *Scoring PG/PLO13/D/EMP Student PG/PLO/ID/Exit 80% students
employability shall be able | Rubrics Exit Survey response range
with Functional | to establish Survey between 4-5 on the
Competencies | the proper Likert Scale in the
13 | and professional Alumni Survey.
entrepreneurshi | competencie
p skills required | s required to
for Hospitality | become a
Business. entrepreneur.
*Comprehe | PG/PLO/D/CE
nsive Exam | Framework
. Life Long *Scoring PG/PLO14/D/EMP Student PG/PLO/ID/Exit 80% students
Learning Rubrics Exit Survey response range
capabilities The students Survey between 4-5 on the
including the shall be able Likert Scale in the
application of to Alumni Survey.
knowledge & demonstrate
skills and the qualities
14 | willingness for | of being
continuous employable
learning within | and possess
the ever- an
changing entrepreneur
dynamics of the | ial spirit.
Hospitality
Business.
*Comprehe | PG/PLO/D/CE
nsive Exam | Framework
Learning & The students | *Scoring PG/PLO15/D/EMP Student PG/PLO/ID/Exit 80% students
adoption of shall display | Rubrics Exit Survey response range
15 | sustainability, apro Survey between 4-5 on the
Green Practices, | sustainabilit Likert Scale in the
, and other y approach Alumni Survey.
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environment to problems.
related policies
to be adopted

by the
Hospitality
industry.
2.5.1 Bachelor’sLevel Programs
: . F St .
Contindous Comprehensive-
Assessment Exam
End—Term | through e
e and-Dissertation
ete
BHM X X X X
252 Vhaster s-LevelPrograms
. . F Srd .
End—TFerm | Ferm-Paperat Direet
Name-ofthe-Programme Eyaminati | {of ¢l Bissertation M
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semester—1-&- —H
3
MBA-(HM) X X X NA
2.5-3 Doctoral-LevelPrograms
e C , S .
Course- .
(PhbB) Waork Research Thesis | Oral Defense

Section 11l

OPERATIONAL ASSESSMENT
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3. Operational Assessment

3.1 Intended Operational Outcomes of Faculty of -Bachelor of Hotel Management at(Bachelor’s Level)

The Course shall provide adequate resources and infrastructure for teaching, learning, research, and professional growth.

The Course shall equip students with the necessary requisites for an independent approach.

The course will allow students to prepare research reports on different hospitality issues.

The Course shall provide exposure to the students on the use of various technologies related to hospitality.

The Course shall equip students with critical thinking skills by engaging in innovative teaching-learning methods.

The Course shall ensure an effective teaching-learning process that aims to enhance the students’ communication skills critical for a
successful career in hospitality.

~N| Ol B W[N] P

The Course shall ensure effective pedagogical techniques and opportunities for creativity and innovation.
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The Course shall equip students with analytical thinking and decision making skills for solving complex problems.

The Course shall provide opportunities for the students to display leadership skills that are crucial for the industry

10 | The Course shall ensure that students display the required abilities to work in multicultural teams.

11 | The Course shall include the necessary modules and engage the students with activities that motivate students to follow the highest
degree of ethical standards and integrity.

12 | The Course shall equip students with the necessary skills by which the students can be trained on the use of social and emotional
intelligence.

13 | The Course shall provide the concepts related to entrepreneurship and the mentorship from a successful expert.

14 | The Course shall allow the students to engage with the learning opportunities by involving them in university events.

15 | The Course shall engage students in various activities essential for environment sustainability by teaching and other co-curricular

activities.

3.1.1 Assessment Measures for Intended Operational
Outcomes:

Criteria for Operational Assessment Measures:

3.2 Intended Operational Outcomes of Faculty of MBA (HM) at Masters Level

The course shall ensure students are well versed with the theoretical and practical concepts adopted by the global hospitality industry.

The program shall offer opportunities to the students to learn some portions of the courses independently and work on case studies to
offer unique solutions.

The students shall get the opportunity to prepare research projects under numerous curricular and co-curricular activities

1
2
3
4

The program adopts information technology-based pedagogy that enhances student skills for efficient use of technology, especially in
the hospitality Industry.
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5 The program shall foster the critical thinking skills among students by adopting innovative pedagogy and evaluation methods.

6 The program shall ensure that the persuasion and negotiation skills are imparted to the students through various courses like HRM
and behavioral sciences

7 The program shall ensure that students demonstrate the principles of innovation and critical thinking.

) The program shall impart analytical, critical, and decision-making skills for a successful career.

o) The program shall provide opportunities to the students that help them in shaping the leadership skills and other social skills
necessary for growth in the industry.

10 | The program shall provide opportunities for students to work as a group

11 | The program shall instill sense of purpose, direction, integrity, and ethics among students.

12 | The program shall enhance students' social and emotional skills by providing various opportunities for curricular and co-curricular
activities.

13 | The program shall improve the students in professional skills and aptitude followed in the hospitality sector.

14 | The program shall focus not only on the employability of students- but shall ensure that they possess the entrepreneurial spirit to
become successful entrepreneurs.

15 | The program shall ensure that students are well versed with the different issues and challenges of sustainability and can offer
solutions to problems as such

3.2.1 Assessment Measures for Intended Operational Outcomes: | Criteria for Operational Assessment Measures:

1 The students will be able to display a high level of knowledge of hospitality | Culinary Skill, F&B Service skills, Technical and sound
products and services. knowledge on the core areas of Hospitality sector

2 The students will demonstrate the ability to work independently on problems | Situational handling, basic etiquettes
related to the industry.

3 The students will be able to prepare research survey based on scientific actively participate in qualitative and quantitative measures
research methods and be able to generate reports. applicable in the formulation process

4 The students will be able to use effectively use different hospitality Professionally handling the different software tools used in the
management software related to MIS and operations. industry.
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5 The students will demonstrate critical thinking skills to offer solutions Situation handling and guest handling
related to the hospitality industry.
6 | The students will demonstrate excellent communication skills- written, oral, | Effective utilization of communication skills and making
and various ICT tools. utilization of foreign business language
The students shall create the innovation for hospitality industry. Key skills and talent of entrepreneurs.
] The students shall demonstrate the highest analytical abilities to offer Professional dining etiquettes
workable solutions to problems.
9 | The students shall demonstrate the leadership skills and team spirit necessary | Following the attributes of professional leadership
for the industry.
10 | The students will develop a confident, positive attitude and shall display the | Understanding the fusion of cuisines and theme.
ability to work with team members of diverse multicultural backgrounds.
11 | Students should be able to demonstrate personal and professional standards | Fully aware of the various ethical issues related to the industry
for ethical decision-making and social behavior.
12 | The students will be able to apply social and emotional intelligence skills to | Making effective utilization of human behavior and plying to the
create a lasting impression. different people.
13 | The student shall be able to establish entrepreneurial projects in the Understanding the key entrepreneur skills.
hospitality industry.
14 | Students shall demonstrate an interest in continual learning and update their | Based on the practical and industry exposure in the core areas.
knowledge in the hospitality sector.
15 | Students shall develop the knowledge of clean environment and Understanding the individual role as a community upliftment, by

sustainability practices adopted by the industry.

following the human values.

3.3 Intended Operational Outcomesof Faculty of

at Doctoral Level
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3.3.1 Assessment Measures for Intended Operational

Outcomes:

Criteria for Operational Assessment Measures:

3.4 Mapping of Intended Operational Outcomes to Broad-Based Operational Goals

The broad-based operational goals identified in Section | above encompass the intended operational outcomes as
articulated in this section, and are general composites or summaries of these outcomes. These relationships are

summarized in the outcomes-to-goals mapping below (Note: Put an “x” in a given cell of the table if the intended

operational outcome in that row is associated with the operational goal in that column.):

Faculty of -------------menoeee-

3.4.1 Bachelors Level

Broad Based
Operational Goals

Intended
Operational Outcomes

.Goal 1

Goal 2

Goal 3

Goal 4

Goal 5

Goal 6

Goal 7

Goal 8
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Broad Based
Operational Goals

.Goall |Goal2 |[Goal3 |Goal4 | Goal5 | Goal6 | Goal7 | Goal 8

Intended
Operational Outcomes

1 | The Course shall provide adequate
resources and infrastructure for teaching,

learning, research, and professional X X X X X X X X
growth.

o | The Course shall equip students with the
necessary requisites for an independent X X X X
approach.

3 | The course will allow students to prepare
research reports on different hospitality X X X
issues.

4 | The Course shall provide exposure to
the students on the use of various X X X
technologies related to hospitality.

5 | The Course shall equip students with
critical thinking skills by engaging in X X X
innovative teaching-learning methods.
6 | The Course shall ensure an effective
teaching-learning process that aims to
enhance the students' communication X X X
skills critical for a successful career in
hospitality.

7 | The Course shall ensure effective
pedagogical techniques and opportunities X X X X
for creativity and innovation.
g | The Course shall equip students with

analytical thinking and decision making X X X X
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Broad Based
Operational Goals

Intended
Operational Outcomes

.Goal 1

Goal 2

Goal 3

Goal 4

Goal 5

Goal 6

Goal 7

Goal 8

skills for solving complex problems.

The Course shall provide opportunities
for the students to display leadership
skills that are crucial for the industry

10

The Course shall ensure that students
display the required abilities to work in
multicultural teams.

11

The Course shall include the necessary
modules and engage the students with
activities that motivate students to follow
the highest degree of ethical standards
and integrity.

12

The Course shall equip students with the
necessary skills by which the students
can be trained on the use of social and
emotional intelligence.

13

The Course shall provide the concepts
related to entrepreneurship and the
mentorship from a successful expert.

14

The Course shall allow the students to
engage with the learning opportunities
by involving them in university events.

15

The Course shall engage students in
various activities essential for
environment sustainability by teaching
and other co-curricular activities.
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3.4.2 Masters Level MBA (HM)

Broad Based
Operational Goals

.Goall | Goal2 |[Goal3 |Goal4 | Goal5 | Goal6 | Goal7 | Goal 8

Intended
Operational Outcomes

1 | The course shall ensure students are
well versed with the theoretical and
practical concepts adopted by the
global hospitality industry.

2 | The program shall offer opportunities
to the students to learn some portions
of the courses independently and X X X X
work on case studies to offer unique
solutions

3 | The students shall get the opportunity
to prepare research projects under X
numerous curricular and co-curricular
activities

4 | The program adopts information
technology-based pedagogy that X
enhances student skills for efficient
use of technology, especially in the
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Broad Based
Operational Goals

.Goall |Goal2 |[Goal3 |Goal4 | Goal5 | Goal6 | Goal7 | Goal 8

Intended
Operational Outcomes

hospitality Industry.

5 | The program shall foster the critical
thinking skills among students by X X X
adopting innovative pedagogy and
evaluation methods.

6 | The program shall ensure that the
persuasion and negotiation skills are
imparted to the students through X X X X
various courses like HRM and
behavioral sciences

7 | The program shall ensure that
students demonstrate the principles of X X X X
innovation and critical thinking.

g | The program shall impart analytical,
critical, and decision-making skills X X X
for a successful career.

o | The program shall provide
opportunities to the students that help
them in shaping the leadership skills X X X
and other social skills necessary for
growth in the industry.

10| The program shall provide
opportunities for students to work as X X
a group
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Broad Based
Operational Goals

Intended
Operational Outcomes

.Goal 1

Goal 2

Goal 3

Goal 4

Goal 5

Goal 6

Goal 7

Goal 8

11

The program shall instill sense of
purpose, direction, integrity, and
ethics among students.

12

The program shall enhance students'
social and emotional skills by
providing various opportunities for

curricular and co-curricular activities.

13

The program shall improve the
students in professional skills and
aptitude followed in the hospitality
sector.

14

The program shall focus not only on
the employability of students- but
shall ensure that they possess the
entrepreneurial spirit to become
successful entrepreneurs.

15

The program shall ensure that
students are well versed with the
different issues and challenges of
sustainability and can offer solutions
to problems as such

Outcome Assessment Plan —2022-23
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3.4.3 Doctoral Level

-Based
Operational |
Intendefd Goal 1 Goal n...
Operational Outcomes
X X
X

3.5 Mapping of Operational Assessment Measuresto Intended Operational Outcomes

The operational assessment measures identified above provide for the assessment of all of the intended operational
outcomes. These relationships are summarized in the measures-to-outcomes mapping below (Note: Put an “x”in a
given cell of the table if the assessment instrument in that column measures the intended operational outcome in
that row.):

Faculty of ...Hospitality and Tourism
3.5.1Bachelors Level BHM
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Operational Assessment

Students-
” :
placements

- Future Planning Annual
Minimum | Trend :
ttendan nalvsi for Students are | Alumni | Performance
atendance | analysts - jqenified Database | Evaluation and
criteria of result : )
through their Review
Measure fotreplan
Intended Career Aspiration
Operational Outcomes Survey
1 The Course shall provide adequate resources and
infrastructure for teaching, learning, research, and X X X X
professional growth.
2 The Course shall equip students with the X X X
necessary requisites for an independent approach.
3 The course will allow students to prepare research X X X
reports on different hospitality issues.
4 The Course shall provide exposure to the students
on the use of various technologies related to X X X X
hospitality.
5 The Course shall equip students with critical
thinking skills by engaging in innovative teaching- X X
learning methods.
6 The Course shall ensure an effective teaching-
learning process that aims to enhance the students' X X X
communication skills critical for a successful
career in hospitality.
7 The Course shall ensure effective pedagogical
techniques and opportunities for creativity and X X X

innovation.
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Operational Assessment Students-
il :
placements
Minimum | Trend Future Planning _ Annual
attendance | analvsis for Students are | Alumni | Performance
o Y identified Database | Evaluation and
criteria of result : )
through their Review
Measure fotreplan
Intended Career Aspiration
Operational Outcomes Survey
3 The Course shall equip students with analytical
thinking and decision making skills for solving X X X
complex problems.
9 The Course shall provide opportunities for the
students to display leadership skills that are crucial X X X X
for the industry
10 The Course shall ensure that students display the X X
required abilities to work in multicultural teams.
11 The Course shall include the necessary modules
and engage the students with activities that X X X X
motivate students to follow the highest degree of
ethical standards and integrity.
12 The Course shall equip students with the
necessary skills by which the students can be X X X
trained on the use of social and emotional
intelligence.
13 The Course shall provide the concepts related to
entrepreneurship and the mentorship from a X X X
successful expert.
14 The Course shall allow the students to engage with X X
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Operational Assessment Students-
” :
placements :
- Future Planning Annual
Minimum | Trend .
attendance | analysis for S_tqdents are | Alumni Performance
o identified Database | Evaluation and
criteria of result : )
through their Review

Measure future-plan
Intended Career Aspiration
Operational Outcomes Survey

the learning opportunities by involving them in

university events.
15 The Course shall engage students in various

activities essential for environment sustainability X X X

by teaching and other co-curricular activities.
3.5.2 Masters Level MBA (HM)

Operational

Assessment Annual _ _ Annual Student
Alumni | Convocation | Faculty Performance .
Placement . . feedback/exit
Measure R Survey | Data Dossier Evaluation and .
eport . Interview
Intended Review
Operational Outcomes
1 | The course shall ensure
students are well versed with X X X X X
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Operational
Assessment

Measure
Intended
Operational Outcomes

Annual
Placement
Report

Alumni
Survey

Convocation
Data

Faculty
Dossier

Annual
Performance
Evaluation and
Review

Student
feedback/exit
Interview

the theoretical and practical
concepts adopted by the global
hospitality industry.

The program shall offer
opportunities to the students to
learn some portions of the
courses independently and
work on case studies to offer
unigue solutions

The students shall get the
opportunity to prepare research
projects under numerous
curricular and co-curricular
activities

The program adopts
information technology-based
pedagogy that enhances
student skills for efficient use
of technology, especially in the
hospitality Industry.

The program shall foster the
critical thinking skills among
students by adopting
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Operational
Assessment

Measure
Intended
Operational Outcomes

Annual
Placement
Report

Alumni
Survey

Convocation

Data

Faculty
Dossier

Annual
Performance
Evaluation and
Review

Student
feedback/exit
Interview

innovative pedagogy and
evaluation methods.

The program shall ensure that
the persuasion and negotiation
skills are imparted to the
students through various
courses like HRM and
behavioral sciences

The program shall ensure that
students demonstrate the
principles of innovation and
critical thinking.

The program shall impart
analytical, critical, and
decision-making skills for a
successful career.

The program shall provide
opportunities to the students
that help them in shaping the
leadership skills and other
social skills necessary for
growth in the industry.

10

The program shall provide

X

Outcome Assessment Plan —2022-23

Faculty/Domain of Faculty of Hospitality and Tourism. AUUP




Operational
Assessment

Measure
Intended
Operational Outcomes

Annual
Placement
Report

Alumni
Survey

Convocation
Data

Faculty
Dossier

Annual
Performance
Evaluation and
Review

Student
feedback/exit
Interview

opportunities for students to
work as a group

11

The program shall instill sense
of purpose, direction, integrity,
and ethics among students.

12

The program shall enhance
students' social and emotional
skills by providing various
opportunities for curricular and
co-curricular activities.

13

The program shall improve the
students in professional skills
and aptitude followed in the
hospitality sector.

14

The program shall focus not
only on the employability of
students- but shall ensure that
they possess the
entrepreneurial spirit to
become successful
entrepreneurs.

15

The program shall ensure that
students are well versed with

X

X
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Operational

Assessment Annual
Annual . . Student
Placement Alumni | Convocation Facul_ty Perforrr_lance feedback/exit
Measure Survey | Data Dossier Evaluation and .
Report . Interview
Intended Review
Operational Outcomes
the different issues and
challenges of sustainability and
can offer solutions to problems
as such
3.5.3 Doctoral Level
Operational Assessment
Measure Faculty AnnuaI_Performance e
Intended Research Reports . Evaluation and
. Dossier . Data
Operational Outcomes Review
X X X X
X
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Section I V:

LINKAGE OF OUTCOMES ASSESSMENT WITHSTRATEGICPLANNING
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4.  Linkage of Outcomes Assessment with Strategic Planning

Provide a narrative that describes the ways in which the results from implementing your outcomes assessment plan (i.e., changes
and improvements needed) are linked to the strategic planning processes of the academic business unit and the institution.

Faculty of...Hospitality and Tourism -

e Goals set by University Planning Committee

e Objectives with high priority in strategic planning for desired outcomes
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STRATEGIC PROCESS OF CONTINUOUS IMPROVEMENTS
Student Feedback Action Plan

Stage 1: Post Commencement of Proaramme 1. Self Assessment by Faculty and action plan for Course Delivery.
ge L g 2. Discussion with HoD/Hol about action plan for Course Delivery.
ﬂ, 3. Implement Action Plan

1. Assessment of Teaching Learning Outcome

2. Improvement in Teaching Leaming Strategy 1. Self Assessment by Faculty and action plan for improving

Teaching Learning Strategy.

Discussion with HoD/Hol about Teaching Learning Strategy.
Action plan for self development of Faculty.

wn

{

4. Input for Course Curriculum revision/updating.

Stage 2: Pre Exam

g

Course Review Committee (CRC)
— 5 | for Curriculum Development

v

J |

1. Future Courses of action for Course Delivery 1 v
improvement. 4 +
2. Effectiveness of Courses Delivery by Faculty. Area Advisory Board
3. Future Courses of Action for course planning by fANDA
Faculty ! Documents /
4. Faculty Development Need Analysis Programme Review Committee Records /
5. Course Curriculum improvement. 1 (PRC) for Programme Structure, Minutes
PEOs, PLOs & Assessment.
1. Feedbacks from various Stakeholders. 4
2. Norms of various Statutory/Regulatory/Accreditation — Board of Studies (BoS) Programme
bodies. T Structure Update
Outcome Assessment Plan —2022-23 Acadenmic COleCII (AC) _H.Qsp.LLaJJ.w_a.udlIurism. AUUP
Course Curriculum Update
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