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T ASTHAAT ATIMNT X AT AMTH BEAHABT 590 FFTTER Wl G

To prepare a basic level multi-tasking hotel technician who can perform basic works of
maintainance, repairment and troubleshooting of the tools and equipments in the rooms

and premises of the hotels and resorts.
To find the fault/problem, diagnose and refer to the seniors, SUPervisors or experts
for further actions as required.

To offer efficient, flawless and uninterruptable service delivery to the guests with
the availability of on-duty hotel technicians.

To elevate and enhance the service excellence in the hotels and resorts by
troubleshooting immediately after the occurrence of the problem.

To make strong foundation of the technical department of the hotels and resorts,
especially in the standard and lower scale properties.

To introduce and institutionalize the new occupation in the hotels and resorts.
This curriculum also includes theoretical knowledge to support practical skills.
Upon completion of this trainings, the trainees will be able to learn and fix the
following learning outcomes at their workplace.

¥. g Suersdr
Al METHAB] HEd Hrgia-g FANMCHE {9 gigg | AT METHAAT AELAHAT ATAR
yANTeE® ROee Wedr g4 T8 Sgias et 9id 9uEg UReE gloA
WETHA ATAR e TE Wiendieed diems d=cqdr e [ferg ueedt wie

T & g

o UUNA TaTeey AT Y& HEH T4 |

Occupational Health and Safety TFa=dT ATIAT AT g FrTaaT T |
Communication Skills T¥a=4T T&aT aﬁlﬂlr% T HF T |

Electrical Maintain System T¥e=4l TR A B T |

Water Supply/Drainage Maintain System qEa=e AT A HF T |
Electronics and Audio/Video System T¥e=dT AT FE T

AC and Refrigeration System [qEEeel AT A HT T |

Kitchen Equipment Maintenance System qra=elr AT A HI T |
Mechanical Repairing System qEa=e AT B T |

Carpentry and Painting TFa=4l AT HT T |
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Qc. TR, AR, SIHTHT @

(R0 TSI AN g5 GUEHAT Thdeh o T T )

% 9§ | faaw GIEE] gfeATT T HRaa

9 Multimeter 2

2 Tester 10

3 Pliers 10

N Screw Driver 15 (-,4)

% Drill Machine 2

& Hammer 6

© Monkey Wrench 4

[ Pipe wrench 2

Q Hacksaw 4

q0 Pipe Cutter 4

99 PPR Welding 2
Machine

QR Pana wrench 2 set

93 Wire Cutter 10

QY Measuring Tape 6

Q¥ Sprit level 4

9% File 6

e Chisel 6

9z Spanner 4

9% Adjustable Wrench 6

Q0 Back Square 4

Bled caeET &



9%, dlfeTd grEdY
(R0 TSI AN g5 GUEHAT Thdeh o T T )

=+ g | FEr RIEE o | g Firaa
9 Wire (Earthing) 1sgmm 1 90m
R Wire (red, black) 2.5sgmm 2 9%*2
3 Wire (red, black, green) | 6.5sgmm 3 3*90
¥ MCB (single and 3 6a’10a,16,32a | 4 4*4
phase)
9 Switch and power 2%2,2%3 10 10*2
socket
& Holder and bulb 10
9 Energy meter 16a 2 2*2
PVC 50,75,110,160 |1 40 to 50
mm meter
Q CPVC 20,32,40mm 1 40 to 50
meter
q0 UPVC 25,32,40mm 1 40-50m
99 PPR 25,32,40mm 40-50
Q3 Elbow, Socket T-socket, | 11/2,1/2 5 5*5
Union socket
93 Glue 4
QY Cello tape 1 roll
Q¥ Reducer 10
9% Cross
0 Reducer T
9T Plug 10
9Q Check Valve 6
Q0 Angle Valve 6
39 Clip 50 -60
R Pan (toilet)
33 Commode
Y Cistern
Y Urinal
& Shower
R Sink
R Electric and Gas-Geyser
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ASTeTd & farrT
Modulel: Occupational Health and Safety
Total Time: 21 Hours

Theory: 06 Hours
Practical: 15 Hours

Module Description:

This module is designed to provide participants with the necessary knowledge and skills
regarding occupational health and safety protocols specifically for a Hotel Technician
environment. It covers personal hygiene standards, hazard identification, workplace safety
(including fire safety and electrical awareness), first aid administration, and the proper
maintenance and storage of technical tools and equipment.

Module Outcome:
At the end of this module, participants will be able to:

1.

5.

6.

Maintain Personal Hygiene: Demonstrate professional grooming standards,
including daily hygiene, proper uniform usage, and adherence to health protocols to
ensure professionalism.

Ensure Personal Safety: Identify and mitigate personal risks (slips, burns, injuries)
by using appropriate protective gear and following safety protocols.

Maintain Workplace Safety & Decent Work: Implement cleaning schedules,
manage environmental hazards (lighting, obstacles, chemicals), maintain fire safety
systems, and foster a supportive "decent work" culture among staff.

Manage First Aid Kit: Organize, label, and stock a first aid kit ensuring readiness for
medical emergencies and specific health conditions.

Provide First Aid: Assess medical needs and administer immediate first aid
treatment for injuries or illnesses according to established health and safety policies.
Store Tools and Equipment: Clean, charge, and store power tools and equipment
safely in compliance with standard operating guidelines.

3. Tasks:

1.

U o

Maintain Personal Hygiene: 2 Hours (1Th+1 Pr)
Maintain Personal Safety: 3 Hours (1 Th+2Pr)
Maintain Workplace Safety and Decent Work: 4 Hours (1 Th + 3 Pr)
Maintain First Aid Kit Box: 4 Hours (1 Th + 3 Pr)
Provide First Aid: 5Hours (1 Th +4 Pr)
Storage of Tools and Equipment: 3 Hours (1Th+ 2 Pr)
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Task Analysis

Module 1. : Occupational Health and Safety

Task 1:Maintain Personal Hygiene

Duration (Theory =1 hr + Practical =1 hr)

Total =2 hr

B TEE

(Performance Steps)

FHATHET HTIEUE

(Performance Standard)

Trad WiAtes J9
(Related Technical

Knowledge)

1. Take daily bath before reporting on job
2. Shave daily

3. Keep nail short

4. Wear neat and iron dress/uniform.

5. Cut hairtimely (For ladies, comb the
hair and tie it safely).

6. Put off ornaments which you are
wearing before works

7. Wash your hands frequently with hand
shop

8. Open cuts or wounds should
completely protected by water proof
gloves or dressings.

9. Stay home when you are sick.

10. Avoid bad habits while on duty (eg:
Tobacco, cigarette, alcohol)

Will be aware on personal
hygiene. Will help achieve
professionalism.

Knowledge of daily routine
of personal hygiene.

Tools/equipment:

Hotel Technician Toolbox
Safety Precaution:
Follow Standard Protocols
Materials:

Personal Cleaning and Heath
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Task Analysis

Module 1. : Occupational Health and Safety

Task 2 :Maintain Personal Safety

Duration (Theory =1 hr +

Practical =2 hr) Total =3 hr

H TES

(Performance Steps)

FHRIGFIET ATISUE (Performance

Standard)

qre~ad qifaides A
(Related Technical

Knowledge)

1. Keep the floor clean or
place rubber mat to avoid
slips and falls

2. Wear proper
attire/technician gown and
footwear which provide
protection from slips, burns
and injuries

3. Place electrical appliances
in proper place

4. Plan ahead of risk of fire and
other issues

5. Learn the safety protocols
in the hotel premises.

The person will lean about the
hazards and risk, thereby alerting the
person for safety.

[J Knowledge of handling tools
and resources to keep everyone
safe such as fire extinguishers.

[0 Knowledge of how to
troubleshoot the problem safely.

Tools/equipment:
Hotel Technician Toolbox

Safety:
Follow Standard Protocols

Materials:

Fire extinguisher, proper foot we

ar, gloves,
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Task Analysis

Module 1. : Occupational Health and Safety
Task 3 : Maintain Work Place Safety and Decent Work

Duration (Theory = 1 hr 1 Practical =3 hr) Total =4 hr
FY =EE FUGEIE AIITS|  gFagd Wiares A

(Performance Steps) (Performance (Related Technical

Standard) Knowledge)

e Knowledge of handling

1. Implement a regular cleaning The work place will
schedule have been safe to tools and resources to keep
work everyone safe such as fire
2. Keep walkways clear of obstacles extinguishers.
3. Use caution signs to mark wet or . Knowledge of risk zones
slippery areas in the workplace.
4. Maintain proper lighting in all areas * Knowledge of operating

fire extinguishers.
5. Store chemicals and flammable

materials away from heat sources * Knowledge of operating
smoke detector and alarm.

6. Train to maintain fire extinguishers

on their use e Knowledge of using water

sprinkler.

7. Install smoke detectors and fire
alarms throughout the
establishment

e Knowledge of power
supply and hotel
equipment.

8. Keep fire exits clear and easily e Knowledge of emergency

accessible
rescue, preparedness and
9. Instill feeling of decent work crisis handling during
culture among staffs for emergencies.

organizational growth.

10. Provide support and guidance to
staff during crisis and needs.

11. Conduct periodic counseling to
the staffs for solving problems.

Required tools/equipment:
Hotel Technician Toolbox

Safety Precaution:

Follow Standard Safety Protocols

Materials:
Fire extinguisher, proper foot wear, hotel technician toolbox, First Aid Box, Safety Shoes, Gloves

Bled o 93



Task Analysis

Module 1. : Occupational Health and Safety
Task 4 :Maintain First Aid Kit Box

Duration (Theory =1 hr + Practical =3 hr) Total =4 hr

Eap] LU FHRIGFIET ATISUE (Performance gra=ad Wiaies [

(Performance Steps) Standard) (Related Technical

Knowledge)

1. Checkfirst aid kit box to | The things required for first aid will

ensure readiness be found well organized and placed. * knowledge of handling kit

) e knowledge of how to store
2. Label and organize the

kits
first aid kit for quick and
efficient access during e Knowledge of basic
emergencies medicine and treatment.
3. Ensure a special plan * Knowledge of first aid
e . treatment.
for specific medical
conditions of group e Knowledge of emergency
such as allergy , chronic rescue, preparedness/drills
medical conditions and crisis handling during
emergencies.

4. Keep kit cooland dry
place with easily
accessible to staff.

Required tools/equipment:

Hotel Technician Toolbox

Safety Precaution:

Knowledge on handling the first aid kit and providing medication.
Materials:

First aid kit box, marker pen, sticker, boxes, refrigerator,
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Task Analysis

Module 1. : Occupational Health and Safety

Task 5 : Provide First Aid

Duration (Theory =1 hr + Practical =4 hr) Total =5 hr

HA TEG

(Performance Steps)

FHRIGFIET ATISUE (Performance

Standard)

Trafead Wiidtee A

(Related Technical

Knowledge)

1. Undertake a need
assessment

2. Provide first aid
information and

guidance in a visible
appropriate manner for

employees

3. Provide an appropriately
stocked first aid kits

4. Ensure thereis a health

and safety-policy
documents

5. Ensure thereis afirst aid
signs in the premises.

The patient will get first aid
treatment immediately after injury
or illness.

knowledge of handling kit

knowledge of how to store
kits

knowledge of basic
medication.

Knowledge of medicine and
their works.

Knowledge of emergency
rescue, preparedness and
crisis handling during
emergencies.

Required tools/equipment:

Hotel Technician Toolbox

Safety Precaution:

Knowledge on handling the first aid kit and providing medication.

Materials:

First aid kit box
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Task Analysis

Module 1. : Occupational Health and Safety
Task 6 : Storage of Tools and Equipment

Duration (Theory =1 hr + Practical =2 hr) Total =3 hr

H TET FHRIGFIET ATISUE (Performance

(Performance Steps) Standard)

Tqraf-ad Wiidtee

(Related Technical

Knowledge)

1. Clean the tolls after use [The tools and equipment will
have been stored at the
prescribed places with full
compliance of the guidelines.

2. Placethem in proper
place and order

3. Ensure the power of
certain power-run tools
and equipment.

4. Charge/power them for
future use

5. Follow standard
guidelines mentioned
for those equipment or
materials.

Knowledge on:

e Equipment guidelines

Standard format.

Knowledge of emergency
rescue, preparedness and
crisis handling during
emergencies.

Required tools/equipment:

Hotel Technician Toolbox

Safety:

Follow standard protocols for the safety.

Materials:

Cleaning brush, clean towels, Sanitizer solution, back flush chemical, casting soda, PMC calendar,

Battery, Power Cables
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Module 2: Perform Communication
Total Time: 24 Hours
Theory: 7 Hours
Practical: 17 Hours

Module Description:

This module focuses on developing professional communication and interpersonal skills
essential for effective operation within a hospitality or technical environment. It covers
tailored communication strategies for interacting with colleagues, subordinates (juniors),
superiors (seniors), and external customers (guests), while also emphasizing inter-
departmental coordination, clear documentation, and expert complaint handling.

Module Outcome:
At the end of this module, participants will be able to:

1.

Communicate Respectfully & Clearly: Utilize clear, consistent, and respectful
language, along with appropriate non-verbal cues, when interacting with colleagues,
seniors, and juniors.

Manage Subordinate Communication: Provide clear directions, define
expectations, encourage two-way feedback, and boost the morale of junior staff.

Adhere to Professional Protocol: Communicate formally with seniors, maintaining
decorum, seeking required approvals, and performing necessary follow-ups.

Provide Guest Service: Greet guests with appreciation, use concise language,
manage seating offers, and professionally address guest needs and suggestions.

Coordinate & Document: Communicate critical information (technical issues, lost
and found, emergencies) to the correct internal departments (Engineering,
Housekeeping, Security) and maintain accurate documentation (logbook, filing) of all
incidents and requests.

Handle Complaints & Feedback: Actively listen to customer complaints, apologize
sincerely, take responsibility for finding a solution, and implement necessary
improvements immediately to ensure guest satisfaction.

Tasks:

NoGahkwdh-=

Communication with colleagues 3Hours (1 Th+2Pr)
Communicate with Juniors 3 Hours (1Th+2Pr)
Communicate with Seniors 3 Hours (1Th+2Pr)
Communicate with Guest 3 Hours (1Th+2Pr)
Communicate with related department 4 Hours (1 Th + 3 Pr)
Communicate with related department / Receive Feedback 4 Hours (1Th + 3Pr)

Communicate with related department/(Handle Complaint) 4 Hours (1Th + 3Pr)
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Task Analysis

Module 2 . : Perfom Communication

Task 1 : Communication with colleagues

Duration Theoretical: 1 hr + Practical: 2 hr = Total: 3 hr

F TRT FHIIGFIET HUSUE (Performance

(Performance Steps) Standard)

Trad Wiates J9

(Related Technical

Knowledge)

1. Follow the instruction. |Practice a courteous environment,

2. Convey messages communicate with colleagues, and
clearly and communication with colleagues will
consistently. have been executed.

3. Communicate
messages face-to-face
whenever possible.

4. Exchange
messages/communicati
on/dialogue cautiously.

5. Provide feedback.

6. Express gratitude and
appreciation to
colleagues through
words.

7. Practice non-verbal
communication.

Knowledge on:

Delivering communication
with clarity.

Knowledge about the
importance of non-verbal
communication.

Required tools/equipment:
Hotel Technician Toolbox

Safety:

Follow standard protocols for the safety. Coordination with the relevant person or department

should be done promptly, or as soon as possible.
Materials:

Pen, writing pad, computer, and telephone.
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Task Analysis

Module 2 . : Perfom Communication

Task 2 : Communicate with Juniors

Duration Theoretical: 1 hr + Practical: 2 hr = Total: 3 hr

HA TEG

(Performance Steps)

FHRIGFIET ATISUE (Performance

Standard)

Trafrad Wiidtee

(Related Technical

Knowledge)

1. Clearly define
expectations and
directions.

preparation.

3. Encourage
communication that
includes feedback.

4. Use effective

nication tools.

2. Convey messages with

communication/commu

5. 7.Encourage morale.

Practice a courteous
environment, communication
with employees gets executed.

Knowledge on:

Delivering communication
with clarity.

Knowledge of effective
communication.
Information on
disseminating classified
communication.

Required tools/equipment:

Hotel Technician Toolbox

Safety:

Follow standard protocols for the safety. Coordination with the relevant person or department
should be done promptly, or as soon as possible.

Materials:

Pen, writing pad, computer, and telephone.
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Task Analysis

Module 2 . : Perfom Communication

Task 3 : Communicate with Seniors
Duration: Theoretical: 1 hr + Practical: 2 hr =Total: 3 hr

F TEE FIIGFAET AIGUE (Performance |  Q¥A-ead Wifaters® A
(Performance Steps) Standard) (Related Technical
Knowledge)
1. Greet clearly and Courteous environment for

o ) . Knowledge on:
respectfully. communication with seniors,

3. Convey messages with |communication with seniors will

hospitality and a smile. |haye been fully executed.
4. Getreports approved or

permission from senior
staff or management.

5. Follow up with the
relevant person and
department.

6. Maintain decorum.

6. 7.Use effective
communication/commu
nication tools.

e Clear and polite language.

e |nformation regarding
hospitality.

Required tools/equipment:
Hotel Technician Toolbox

Safety:

Follow standard protocols for the safety. Coordination with the relevant person or
department should be done promptly, or as soon as possible.

Materials:

Pen, writing pad, computer, and telephone.
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Task Analysis

Module 2 : Perfom Communication
Task 4 : Communicate with Guest

Duration: Theoretical: 1 hr + Practical: 2 hr =Total: 3 hr

thanks/appreciation.  with guests will be executed.
3. Offer seating.

4. Convey messages with
asmile.

5. Thankthe guest and
invite them again.

6. Use clear and concise
language.

FH TEE FIIGFIET AIGUE (Performance |  G¥a-ad WifaTers® A
(Performance Steps) Standard) (Related Technical
Knowledge)
1. Listen to them Practice a courteous .
. ] o Knowledge on:
2. Greet with environment, communication

e Clearand concise
communication.

e Knowledge of

greeting/addressing with

appreciation.

Required tools/equipment:
Hotel Technician Toolbox

Safety:

Follow standard protocols for the safety. Coordination with the relevant person or department

should be done promptly, or as soon as possible.

Materials:

Pen, writing pad, computer, and telephone.
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Task Analysis

Module 2 . : Perfom Communication

Task 5 : Communicate with Related Department

Duration: Theoretical: 1 hr + Practical: 3 hr =Total: 4 hr

HT TEE

(Performance Steps)

FHHATHET HTIEUE

(Performance Standard)

Trad Wiates JT

(Related Technical

Knowledge)

1. Follow the instruction

2. Maintain all hotel or restaurant
information and knowledge.

3. Document lost and found items
correctly. Submit lost and found
items to the department.

4. Document any accident or injury
incident and inform the
company doctor.

5. Prepare proper documentation
forincidents of violence, fire, or
emergency and inform the
security office.

6. Inform the Engineering
department regarding audio-
visual, projector, sound, and
electrical issues.

7. Contact the Housekeeping
department regarding cleaning
issues.

. Participate in meetings.

9. Contact the store regarding

material requests and inventory.

7. 10. File all documents.

[00]

Communication and
feedback were provided on
time. Coordination with the
relevant authority was done
on time as needed.
Documents were prepared
correctly, mentioning name,
time, and department.

Tasks will have been
completed formally with
courtesy.

Knowledge on:

e |ntroduction of
internal and
external
departments.

e Good
communication
skills.

o Ability to write and

manage the
logbook.
Confidence.

e Knowledge and skill
in filing documents.

Required tools/equipment:
Hotel Technician Toolbox

Safety:

Follow standard protocols for the safety. Coordination with the relevant person or department
should be done promptly, or as soon as possible.

Materials:

Pen, writing pad, computer, and telephone.
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Task Analysis

Module 2 . : Perfom Communication

Task 6 : Communicate with Related Department/ Receive Feedback

Duration: Theoretical: 1 hr + Practical: 3 hr =Total: 4 hr

B TEE

(Performance Steps)

ObIJHHAIIQ"I H9<YE (Performance
Standard)

Trad Wiates J9
(Related Technical

Knowledge)

1. Check the Instruction

2. Actively receive

feedback.

3. Be obedient.

4. Report complaints to

seniors.

5. Suggest solutions.

8. Communicate to
implement
improvements if needed,
according to the guest's
needs/suggestions.

Feedback from
employees/guests will be
received.

Knowledge on:
e |nformation on taking
complaints.

e Knowledge of solutions.
Information on actively
receiving feedback.

Required tools/equipment:
Hotel Technician Toolbox

Safety:

Follow standard protocols for the safety. Coordination with the relevant person or department
should be done promptly, or as soon as possible.

Materials:

Pen, writing pad, computer, and telephone.
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Task Analysis

Module 2 . : Perfom Communication

Task 7 : Communicate with Related Department/ (Handle Complaint)

Duration: Theoretical: 1 hr + Practical: 3 hr =Total: 4 hr

B TEE

(Performance Steps)

ObIJHHAIIQ"I H9<YE (Performance
Standard)

Trad Wiates J9

(Related Technical

Knowledge)

Listen carefully to the

guest's problem.

2. Avoid interrupting or
making excuses.

3. Record the guest's
name and contact
number.

4. Apologize to the guest
for your mistakes.

5. Express concern and
do not blame others.

6. Take responsibility for
finding a solution and
proceed.

7. Try to satisfy the guest.

8. Follow up with the guest.

Complaint handling will have
been well executed for guest
satisfaction.

Knowledge on:

Ability to understand the
types and forms of
complaints.

Knowledge and
confidence in grievance
management.

Types of customers and
complaints types
received.

Required tools/equipment:
Hotel Technician Toolbox

Safety:

Materials:

Pen, writing pad, computer, and telephone.

Follow standard protocols for the safety. Coordination with the relevant person or department
should be done promptly, or as soon as possible.
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Module 3: Electrical Maintain System
Total Time: 49 Hours
Theory: 11 Hours
Practical: 37 Hours

Module Description:

This module provides participants with the essential knowledge and technical skills
required to maintain and repair electrical systems within a hotel environment. It covers the
monitoring of energy consumption, maintenance of lighting systems and adaptors, repair of
switches and sockets, troubleshooting of fans and PCB boards, and the comprehensive
handling of both single-phase and three-phase wiring systems to ensure uninterrupted
electrical services.

Module Outcome:
At the end of this module, participants will be able to:

1.

Monitor Energy Consumption: accurately read TOD meters, calculate tariff
differences, and prepare daily energy efficiency reports for supervision.

2. Maintain Lighting Systems: troubleshoot and repair lights and adaptors to ensure
proper illumination throughout the facility.

3. Repair Electrical Fixtures: diagnose faults and fix power sockets and switches to
restore functionality to hotel equipment.

4. Troubleshoot Fans & PCBs: identify and rectify issues in fan motors and PCB boards
to ensure proper operation.

5. Manage Wiring Systems: distinguish between and maintain both single-phase and
three-phase wiring systems for standard and heavy-duty hotel equipment.

Tasks:

1. Prepare Daily Electricity (Consumption/Energy Efficient) Report 6 Hours (2 Th + 4 Pr)

2. Prepare Lights and Adaptors 8 Hours (2 Th + 6 Pr)

3. Repair Switch and Sockets 10 Hours (2 Th + 8 Pr)

4. Repair Fan and PCB Board 11 Hours (2 Th + 9 Pr)

5. Repair and Maintain Single and 3 Phase Wiring 13 Hours (3Th+ 10 Pr)
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Task Analysis

Module 3: Electrical Maintain System

Task 1. Prepare Daily Electricity (Consumption/Energy Efficient) Report

Duration (Theory =2 hr + Practical =4 hr) Total =6 hr

B TEE

(Performance Steps)

FATHET HTIEUE

(Performance Standard)

Trad Wiate® J9

(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

2. Read TOD Meter

3. Write the difference and
mention unit

4. Know the result of electricity
tarift

5. Report it to the supervisor

o To be ensured
the total
electricity tariff
consumed by
hotel.

o To be able to
compare the
tariff between
days.

O

Knowledge of
meter reading.

Knowledge of
electricity tariff
and amount.

Knowledge of
proper
functioning of the
meter.

Tools and Equipments:

Hotel Technician Toolbox, Tester

Safety Protocol:

Should follow standard Protocols.

Materials:
Pen and Notebook
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Task Analysis

Module 3: Electrical Maintain System
Task 2. Prepare Lights and Adaptors

Duration (Theory =2 hr + Practical =6 hr) Total =8 hr

H TEE

(Performance Steps)

FHATHET HTIEUE

(Performance Standard)

Trad Wiates JT
(Related Technical

Knowledge)

1. Checkthe supply and switch.

2. Checklight and adaptor if there is
line.

3. Checkthe DB box, if no supply

4. Repairthe light or adaptor.

To have the
maintenance of the
lights or adaptor.

To be able to light the
lamp or have electric
on adopted.

o Knowledge of
single phase
wiring.

o Knowledge of
electricity supply.

e Knowledge of
changing light or
adaptor.

Tools and Equipments:

Hotel Technician Toolbox, Tester, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Tape, wire, light, adaptor, Pen and Notebook
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Task Analysis

Module 3: Electrical Maintain System

Task 3. Repair Switch and Sockets

Duration (Theory =2 hr + Practical =8 hr) Total = 10 hr

H TES

(Performance Steps)

HAGHET AIETS

(Performance Standard)

Traead Wiatee
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

Open the power socket
Check the supply
Find the fault

Solve the problem

o The switch will
work

o Sockets will flow
electricity to
function the
equipment.

o Knowledge of
single phase
wiring

o Knowledge of

socket
connection.

o Knowledge of
switch
connection.

Tools and Equipments:

Hotel Technician Toolbox, Tester, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Tape, wire, light, adaptor, socket, swithch, Pen and Notebook
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Task Analysis

Module 3: Electrical Maintain System

Task 4. Repair Fan and PCB Board

Duration (Theory =2 hr + Practical=9 hr) Total = 11 hr

H TES

(Performance Steps)

HAGHET AIETS

(Performance Standard)

qre~ad qifaides e
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

Check the power supply.
Check the stich of the fan
Check the PCB Board
Check the motor

Find the fault

NSk w N

Solve the problem

o The fan will have
been operated
and functioned.

o Knowledge of
single phase
wiring

o Knowledge of

socket
connection.

o Knowledge of
switch
connection.

o Know the
connection of
PCB Board and
Motor.

Tools and Equipments:

Hotel Technician Toolbox, Tester, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Tape, wire, motor, PCB, socket, swithch, Pen and Notebook
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Task Analysis

Module 3: Electrical Maintain System

Task 5: Repair and Maintain Single and 3 Phase Wiring

Duration (Theory =3 hr + Practical = 10 hr ) Total = 13 hr

H TET FHIATFIET ATIETS g At
(Performance Steps) (Performance Standard) (Related Technical
Knowledge )
1. Carry Hotel Technician o The electricity o Knowledge of

Toolbox.

2. Check the supply line, single
phase or 3 phase. (Single phase
line is used in socket, switch,
light) (3 phase line is used in 3
phase motor and heavy
equipment)

3. Check the capacitor and PCB
Board

4. Find the fault and solve the
problem

will smoothly
flow and the
equipment will
have been fully
operated.

single phase
wiring
Knowledge of

socket
connection.

Knowledge of
switch
connection.

Know the
connection of
PCB Board and
Motor.

Knowledge of
Single phase and
3 phase wiring.

Tools and Equipments:

Hotel Technician Toolbox, Tester, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Tape, wire, motor, PCB, socket, swithch, Pen and Notebook
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Module 4: Water Supply/Drainage Maintain System

Total Time: 50 Hours
Theory: 10 Hours
Practical: 40 Hours

Module Description:
This module equips Hotel Technicians with comprehensive skills for maintaining a hotel's water
infrastructure. It covers critical areas including water quality control, troubleshooting and
repairing the hot and cold water supply and drainage networks, identifying and fixing leakages
and seepages, repairing common bathroom fixtures, and performing specialized maintenance for
the swimming pool system.

Module Outcome:
At the end of this module, participants will be able to:

1. Ensure Water Quality: Test and purify water using appropriate chemicals and pH
testing, ensuring it is safe for drinking and kitchen use.

2. Maintain Supply/Drainage: Inspect hot/cold pipelines and drainage systems,
diagnose problems like blockages or overflows, and perform basic plumbing repairs
(cutting and joining pipes).

3. Repair Seepage & Leakage: Locate the source of and repair complex water leakage
and seepage issues using necessary tools and materials (cements, putties).

4. Fix Bathroom Fixtures: Troubleshoot and repair common bathroom components,
including taps, showerheads, flushes, and WC sprays, to ensure they are fully
functional.

5. Manage Swimming Pool: Perform routine maintenance tasks, including filtration,
backwashing, vacuuming, and accurate chemical dosing, to maintain a safe and
usable swimming pool.

Tasks:
1. Checkthe Water Purification Process with PH 8 Hours (2Th + 6 Pr)
2. Checkthe Water Supply System 10 Hours (2 Th + 8 Pr)
3. Maintain Leakage and Seepage 12 Hours (2 Th + 10 Pr)
4. Repairthe Bathroom Tools and Equipment (tap, shower, flush) 12 Hours (2 Th+ 10 Pr)
5. Maintain Swimming Pool (Filter, Vacuum, Chemical) 8 Hours (2 Th + 6 Pr)
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Task Analysis

Module 4: Water Supply/Drainage Maintain System
Task 1. Check the Water Purification Process with PH

Duration (Theory =2 hr + Practical =6 hr) Total =8 hr

FH TEE FHEGTIET SIS FEIgd Wi A
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician o The water will be| Knowledge of
Toolbox. purified enough water.
2. Carry PH toolbox for drinking, O
kitchen use.
o Knowledge of
3. Test the water chemical.
4. Purify with chemical, if found | o Know the process
unclean of purification.

W

Report it to the supervisor

Tools and Equipments:

Hotel Technician Toolbox, PH Toolbox, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Chemicals, Pen and Notebook
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Task Analysis

Module 4: Water Supply/Drainage Maintain System
Task 2: Check the Water Supply System

Duration (Theory =2 hr + Practical =8 hr) Total = 10 hr

H TET FHIATFIET ATIETS g At
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician o The water willbe| Knowledge of
Toolbox. supplied without water.

2. Know the water supply any problem.

(pipelines hot and cold water)
3. Check the drainage

4. Find the problem (overflow,
blockage)

9,

Repair the pipes

o Knowledge of
pipes

o Know the process
of cutting and
joining pipes.

o Know the basics
of plumbing.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Glue, Tapes, Cellotapes,
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Task Analysis

Module 4: Water Supply/Drainage Maintain System

Task 3: Maintain Leakage and Seepage

Duration (Theory =2 hr + Practical = 10 hr ) Total =12 hr

F TEE FIGEIE HIGUE TEIEd Wit A
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician o Theseepageand| Knowledge of

Toolbox.

2. Know the water supply
(pipelines hot and cold water)

3. Check the seepage and leakage

4. Find the leakage and seepage
source.

9,

Solve the problem

leakage will have

been maintained.

o There will be no
problem of
seepage and
leakage.

water.

Knowledge of
pipes

Know the process
of cutting and
joining pipes.
Know the basics
of plumbing.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, Hammer,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Glue, Tapes, Cellotapes, puttying, cements,
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Task Analysis

Module 4: Water Supply/Drainage Maintain System

Task 4: Repair the Bathroom Tools and Equipment (tap, shower, flush)

Duration (Theory =2 hr + Practical = 10 hr ) Total =12 hr

F FACEE FHATHET HTIEUE qratead wiates ;T
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The tools of'the o Knowledge of
Toolbox. bathroom will water.
have been fully
) Knowledge of
2. KlilOW. the water supply functional. © Dibes g
(pipelines hot and cold water) o
o Know the process

3. Check the flush, shower head,
tap, spray, WC

4. Find the problem
5. Solve the problem

of cleaning
shower head, tap
jar, spray jar,
flush valve etc.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Glue, Tapes, Cellotapes, puttying, washer, vulve, spray, shower head, taps
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Task Analysis

Module 4: Water Supply/Drainage Maintain System
Task 5. Maintain Swimming Pool (Filter, Vacuum, Chemical)

Duration (Theory =2 hr + Practical =

6 hr) Total =8 hr

H TEE

(Performance Steps)

FHATHET HTIEUE

(Performance Standard)

Trad Wiates JT
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

2. Perform filtration, backwash,
vacuum,

3. Put the right amount of
chemical

4. Check the swimming pool

The swimming pool
will be ready for
use.

o Knowledge of
water.

o Knowledge of
filtration,
vacuum,
chemical and
amount to be
used.

Tools and Equipments:

Hotel Technician Toolbox,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Chemicals, vaccum, net,
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Module 5: Electronics and Audio/Video System

Total Time: 50 Hours
Theory: 10 Hours
Practical: 40 Hours

Module Description:

This module trains Hotel Technicians in the maintenance and repair of the hotel's
specialized electronic and multimedia infrastructure. It focuses on diagnosing and repairing
electronic components (PCB boards), managing Public Address (PA) and Audio/Visual
systems (mixers, projectors), and ensuring connectivity for guest services through the
maintenance of internet, Wi-Fi, and television systems.

Module Outcome:
At the end of this module, participants will be able to:

Repair Basic Electronics: Troubleshoot and repair low-level electronic circuitry by
identifying faults in components like resistors, diodes, capacitors, and transistors
on basic PCB boards (e.g., biometric systems, adaptors).

2. Maintain PA Systems: Setup, troubleshoot, and perform minor repairs on Public
Address systems, including mixers and microphones, focusing on wiring and
connectivity.

3. Manage A/V Displays: Install, connect, and troubleshoot projectors and screen
displays to ensure seamless audio and visual presentations.

4. Arrange Network Connectivity: Configure and maintain the hotel's internet and Wi-
Fi system, including checking routers, power supply, and connecting devices with
proper credentials.

5. Set Up Guest Entertainment: Troubleshoot and adjust TVs and Set-Up Boxes,
managing signal loss, remote functionality, and external connections to ensure guest
entertainment is operational.

Tasks:

1. Repair basic PCB Board (Biometric, adaptor) 12 Hours (2 Th+ 10 Pr)

2. Maintain PA System (Mixer and Microphone) 12 Hours (2 Th +10 Pr)

3. Arrange Projector and Screen Displays 10 Hours (2Th + 8 Pr)

4. Arrange Internet and Wi-Fi System 8 Hours (2Th + 6 Pr)

5. Arrange TV and Set Up Box 8 Hours (2Th + 6 Pr)
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Task Analysis

Module 5: Electronics and Audio/Video System
Task 1. Repair basic PCB Board (Biometric, adaptor)

Duration (Theory =2 hr + Practical = 10 hr ) Total =12 hr

H TEG

(Performance Steps)

HAGHET AIETS

(Performance Standard)

qread qifaides A
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

2. Perform wiring works

3. Check the register, diode,
capacitor, transistor

4. Find the fault
5. Repair the PCB Board

(Biometric, adaptor)

The PCB board
will have been
fully operational
and the tools will
be functional.

o Knowledge of
wiring.

o Knowledge of
PCB Board,

o Knowledge of
register, diode,
capacitor,
transistor etc.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Tape, Registor, Transister, capacitor, diode etc.

Bled SeeaT 36




Task Analysis

Module 5: Electronics and Audio/Video System
Task 2: Maintain PA System (Mixer and Microphone)

Duration (Theory =2 hr + Practical = 10 hr ) Total =12 hr

H TEE

(Performance Steps)

FHATHET HTIEUE

(Performance Standard)

Trad Wiates JT
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

2. Perform wiring works

3. Connect Multiplug, XLR,
Audio-Video Jack, HDMI,
Microphone, Mixer etc.

4. Find the fault

5. Change the battery/wire/multi-
plug etc.

Solve the problem.

The audio or visual
work will have

been functioned.

o Knowledge of
wiring.

o Knowledge of
audio and visual
system

o Knowledge of
mixer,
connection,
microphone,

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Screw Driver, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Masking Tape, Battery, Wires
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Task Analysis

Module 5: Electronics and Audio/Video System
Task 3: Arrange Projector and Screen Displays

Duration (Theory =2 hr + Practical = 8hr ) Total = 10 hr

H TEE

(Performance Steps)

FHATHET HTIEUE

(Performance Standard)

Trad Wiates JT
(Related Technical

Knowledge)

1. Carry Hotel Technician Toolbox.
2. Perform wiring works

3. Connect Multiplug, XLR, Audio-
Video Jack, HDMI, Mixer, Projector
with screen

4. Find the connection

5. Check the sound system and visual
system

6. Identify the problem

7. Solve the problem

The projector will be
displayed with
audio and
visuals.

o Knowledge of
wiring.

o Knowledge of
audio and visual
system

o Knowledge of
mixer, HDMI,
Projector and
screens.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Masking Tape, Battery, Wires, laptop,
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Task Analysis

Module 5: Electronics and Audio/Video System
Task 4: Arrange Internet and Wi-Fi System

Duration (Theory =2 hr + Practical =6 hr) Total =8 hr

H TET FHIATFIET ATIETS g At
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The internet willbe | J  knowled ge of
Toolbox. connected. wiring.

X ) o
2. Check internet Connection

wires / devices
3. Check the supply in the routers

4. Check the electricity supply
(router)

5. Connect with user ID and
Passwords

6. Check the internet

o Knowledge of
internet.

o Know the user ID
and passwords.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Masking Tape, Battery, internet wires, laptop, punching machine,
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Task Analysis

Module 5: Electronics and Audio/Video System

Task 5: Arrange TV and Set Up Box

Duration (Theory =2 hr + Practical =6 hr) Total =8 hr

Hd TET FHATHET HTIEUE qratead wiates ;T
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The TV will be o Knowledge of
Toolbox. screened after wiring.
maintenance.
2. Check the TV signals 5 o Knowledge of
internet.
3. Che.ck the remote (TV, Set Up o Know the user
box/internet) Set Up Box
4. Find the Problem o Know the
function of TV
5. Replace Battery
6. Adjust the signal loss
7. Connect the wires/internet/

supply

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, Screw Driver,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Masking Tape, Battery, internet wires
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Module 6: AC and Refrigeration System
Total Time: 54 Hours
Theory: 8 Hours
Practical: 46 Hours

Module Description:

This module focuses on the specialized skills required for the inspection, servicing,
maintenance, and repair of hotel Air Conditioning (AC) units and refrigeration systems. It
covers essential tasks such as cleaning key components (filters, blowers), checking the
compressor condition, filling refrigerant gas, and ensuring the overall effective and energy-
efficient operation of all cooling equipment.

Module Outcome:
At the end of this module, participants will be able to:

1. Perform Comprehensive AC Servicing: Clean all AC components (filters, blowers,
barrings), check supply, replace batteries in remote controls, and fill refrigerant gas
to restore the AC to effective working quality.

2. Troubleshoot AC Malfunctions: Diagnose and rectify faults in damaged AC
systems, specifically addressing issues with heating, cooling, supply, and
compressor function to ensure functional effectiveness.

3. Perform Refrigerator Servicing: Inspect and service refrigeration units, including
checking heating/cooling, cleaning filters and blowers, and adjusting the cooling
system to optimize performance.

4. Maintain Refrigerator Systems: Troubleshoot and perform maintenance on
damaged refrigerators, focusing on power supply, compressor health, and sensor
adjustments to return the unit to effective operation.

Tasks:
1. Perform Servicing of AC 14 Hours (2Th +12 Pr)
2. Perform Maintenance of AC 14 Hours (2 Th+12 Pr)
3. Perform Servicing of Refrigerator 12 Hours (2 Th+ 10 Pr)
4. Perform Maintenance of Refrigerator 14 Hours (2Th + 12 Pr)
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Task Analysis

Module 6: AC and Refrigeration System
Task 1: Perform Servicing of AC

Duration (Theory =2 hr + Practical = 12 hr) Total = 14 hr

H = EE HITFAET HIETE Traf-ad Wiiatee [
(Performance Steps) (Performance Standard) (Related Technical

Knowledge )

1. Carry Hotel Technician Toolbox. The AC WI'H have| J kn owledge of

Check the heating or cooling been functlonal handling tools of

S effectively after the AC

Check the supply and maintain, if any the maintenance. o Knowledge of

Check the filter and clean up. filling gas and

proper amount.
See the condition of compressor.

Clean the blower, barring,

N 0k w D

Check the remote control and replace
battery.

8. Fill the gas
9. Adjust the equipments.
10. Check the quality of AC.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screw, nails, wires, AC gas, tools
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Task Analysis

Module 6: AC and Refrigeration System
Task 2: Perform Maintenance of AC

Duration (Theory =2 hr + Practical = 12 hr) Total = 14 hr

B TEE

(Performance Steps)

FHIATHET HTIEUE

(Performance Standard)

Trad WAte® JT
(Related Technical

Knowledge)

AN

. Carry Hotel Technician

Toolbox.

Check the heating or cooling
(indoor and outdoor)

Check the supply and maintain.

Check the filter and clean up.
Check the compressor

Clean the blower, barring/
Replace the barring

Check the remote and change
battery, if required.

. Fill the gas

Adjust the tools and equipment.

The damaged
system of AC
will have been
functional
effectively after

the maintenance.

o Knowledge of
handling tools of
the AC

o Knowledge of
filling gas and
proper amount.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screw, nails, wires, AC gas, tools
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Task Analysis

Module 6: AC and Refrigeration System
Task 3: Perform Servicing of Refrigerator

Duration (Theory =2 hr + Practical = 10 hr ) Total =12 hr

B TEE

(Performance Steps)

FHIATHET HTIEUE

(Performance Standard)

Trad WAte® JT
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

2. Check the heating or cooling

(O8]

Check the supply and maintain,
if any

Check the filter and clean up.
See the condition of compressor.

Clean the blower, barring,

N S ok

Adjust the cooling system.
Check the quality of AC.

The damaged
refrigerator will
have performed
better after the
servicing.

o Knowledge of
handling tools of
the refrigerator.

o Knowledge of
parts of
refrigerator and
its system.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screw, nails, wires, tools
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Task Analysis

Module 6: AC and Refrigeration System
Task 4: Perform Maintenance of Refrigerator

Duration (Theory =2 hr + Practical = 12 hr) Total = 14 hr

FH TRUEE FHIATHET HTIEUE Traf-ad Wiiates [
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The'damaged' o Knowledge of
Toolbox. refrigerator will handling tools of
perform its task the refrigerator.

2. Check the heating or cooling

: effectively.
(indoor and outdoor)

3. Check the power supply and
maintain where needed.

Check the filter and clean up.
Check the compressor
Clean the blower, barring

Adjust the sensor.

® N e

Recommend the rest option

o Knowledge of
parts of
refrigerator and
its system.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screw, nails, wires, tools, compressor, blower
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Module7: Kitchen Equipment Maintenance System

Total Time: 44 Hours
Theory: 8 Hours
Practical: 36 Hours

Module Description:
This module trains the Hotel Technician in the specialized maintenance and repair of

essent

ial commercial kitchen equipment. It covers the troubleshooting and fixing of gas

cooking appliances, maintaining proper kitchen ventilation (fans), repairing common
electrical cooking and prep machinery (toasters, mixers, steamers), and ensuring the
structural and mechanical integrity of supporting equipment like food trolleys.

Module Outcome:
At the end of this module, participants will be able to:

1.

Repair Gas Burners: Clean, troubleshoot, and repair gas burners and their related
components (valves, nozzles) to restore them to full operational capacity.

2. Maintain Ventilation Systems: Diagnose faults in and repair kitchen ventilation fans
(Adjust and Fresh Air fans), addressing issues with power supply, motors, barring,
and control systems (MCB, fuse).

3. Repair Electrical Appliances: Troubleshoot and fix common faults (wiring, heating
elements, motors) in various commercial kitchen equipment, including Grillers,
Toasters, Mixers, Steamers, and Salamanders.

4. Maintain Food Trolleys: Inspect, repair, and replace mechanical components such
as wheels, brakes, and nuts, and perform welding on the trolley body to ensure
flawless operation and transport.

Tasks:

1. Repair Gas Burner 10 Hours (2Th + 8 Pr)

2. Maintain Adjust Fan and Fresh Air Fan 11 Hours (2Th + 9 Pr)

3. Check and Repair Equipment (Griller, Toaster, Mixer,

Steamer, Salamander) 14 Hours (2Th+12Pr)

4. Repair Food Trolley 9 Hours (2Th + 7 Pr)
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Task Analysis

Module 7: Kitchen Equipment Maintenance System
Task 1: Repair Gas Burner

Duration (Theory =2 hr + Practical = 8 hr ) Total =10 hr

H TEE FHEGTIET SIS FEIgd Wit A
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The Gas Burner o Knowledge of
Toolbox. will have been gas.
5 Clean th b worked to full o Knowledge of
- can The gas burnet capacity. parts of the stove
3. Check the gas and burner.
4. Check the burner
5. Check the valve
6. Change the burner
7. Check the gas

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screws, nuts, lighter, gas, oven
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Task Analysis

Module 7: Kitchen Equipment Maintenance System
Task 2: Maintain Adjust Fan and Fresh Air Fan

Duration (Theory =2 hr + Practical=9 hr) Total = 11 hr

H TES

(Performance Steps)

HAGHET AIETS

(Performance Standard)

qre~ad qifaides e
(Related Technical

Knowledge)

A

. Carry Hotel Technician

Toolbox.
Check the power supply
Check the motor

Change the barring

Check the DB Box/ Control
System

Check the MCB, fuse and
wiring

Find the Fault

. Repair the Fan

The Fan will
have been fully
functional.

o Knowledge of
wiring.

o Knowledge of
parts of the fan.

o Knowledge of
MCB, fuse and
barring

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screws, nuts, wire, tester, tape,
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Task Analysis

Module 7: Kitchen Equipment Maintenance System
Task 3: Check and Repair Equipment (Griller, Toaster, Mixer, Steamer, Salamander)

Duration (Theory =2 hr + Practical = 12 hr) Total = 14 hr

FH TEE FHEGTIET AISUS FEIgd Wi A
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The'Kitchen ' o Knowledge of
Toolbox. equipment will wiring.
have been
K led f
2. Check the power supply performed well. o pggc\gvoef tgheia 0
3. Check the heater (griller, Griller, Toaster,
steamer, toaster) Mixer, Steamer,
’ Salamander.
4. Check the motor o Knowledge of
_ MCB, fuse and
5. Flnd the fa].llt barring etc.
6. Repair wire, heater, motor
7. Recommend and refer to senior

technician in case of serious
1ssues.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screws, nuts, wire, tester, tape,
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Task Analysis

Module 7: Kitchen Equipment Maintenance System
Task 4: Repair Food Trolley

Duration (Theory =2 hr + Practical =7 hr) Total =9 hr

FH TEE FHEGTIET AISUS FEIgd Wi A
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The Trolley will | 5 knhowled ge of
Toolbox. have worked welding.
flawlessly.
Check the condition 4 o Knowledge of
replacing the
Check the wheel, nuts, brakes wheel.

o Know how to

Weld the body grease the wheel.

A

Perform repairment/ screw the
body parts/repair the brakes

6. Replace the wheel

7. Grease the wheel

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screws, nuts, grease, wheels,
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Module 8: Mechanical Repairing System
Total Time: 60Hours
Theory: 12 Hours
Practical: 48 Hours

Module Description:

This module provides the Hotel Technician with essential skills for diagnosing, maintaining,
and repairing the hotel's mechanical and power infrastructure. It focuses on the
fundamental repair of single and three-phase motors, maintenance of laundry equipment,
safe handling of elevators and lifts (including rescue procedures), servicing main circuit
breakers, and ensuring the reliability of the emergency generator system.

Module Outcome:
At the end of this module, participants will be able to:

1.

Repair Motors: Troubleshoot and repair both single-phase and three-phase
motors by checking power supply, fuse, capacitor, and coil to restore equipment
functionality.

2. Maintain Laundry Equipment: Check and repair complex laundry machinery
(steamers, dryers, washing machines, presses) by focusing on power, control
systems, and replacing parts.

3. Manage Vertical Transport: Perform minor maintenance on elevators and lifts
(sensors, lighting), execute safe rescue works using the elevator key, and manually
adjust door levels.

4. Perform Breaker Maintenance: Inspect and maintain high-capacity circuit breakers
(OCB, VCB), checking the condition of arcing contacts and the proper functioning of
the reset/tripping mechanism.

5. Maintain Generator System: Inspect and maintain the emergency generator by
checking the cooling system, battery, filters, and fuel levels to ensure it remains
operational during power outages.

Tasks:

1. Repair Motor (Single and 3 Phase Motor) 13 Hours (3Th + 10 Pr)

2. Check and Repair Laundry Equipment
(Steamer, dryer, washing machine, press) 15 Hours (3Th +12 Pr)

3. Maintain Elevator and Lift 10 Hours (2Th + 8 Pr)

4. Perform Breaker (OCB, VCB) 10 Hours (2 Th + 8 Pr)

5. Maintain Generator System (Filter, Cooling, Battery) 12Hours (2Th+ 10 Pr)
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Task Analysis

Module 8: Mechanical Repairing System

Task 1: Repair Motor (Single and 3 Phase Motor)

Duration (Theory =3 hr + Practical = 10 hr ) Total = 13 hr

B TEE

(Performance Steps)

FIATEET HTIEUE

(Performance Standard)

Trad Wates q9

(Related Technical

Knowledge )

1. Carry Hotel Technician
Toolbox.

Check the power supply
Identify single phase or 3 phase
Check the fuse

Check the capacitor

Check the coil

Find the problem

Solve the problem

o ® 2 kWD

Report

The equipment
will have
performed well.

O

Knowledge of
wiring.

Knowledge of coil

Know of PCB
Board/Control
System.

Tools and Equipments:

Hotel Technician Toolbox, screw driver, pliers, wrench, tester

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screws, nuts, wires, tape,
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Task Analysis

Module 8: Mechanical Repairing System
Task 2: Check and Repair Laundry Equipment (Steamer, dryer, washing machine, press)

Duration (Theory =3 hr + Practical = 12 hr) Total = 15 hr

F FAWEE FIATEET HTIEUE graead wiates ;1
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The equipment o Knowledge of
Toolbox. will have wiring.
performed well. ledee of coil
Check the power supply o Knowledge of coi
: o Know of PCB
Check the machine Board,/Control
System.

Check the control system
Find the fault

Repair or replace the parts

o T

Report to supervisors

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers,

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Screws, nuts, lighter, gas, wires, tape,
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Task Analysis

Module 8: Mechanical Repairing System
Task 3: Maintain Elevator and Lift

Duration (Theory =2 hr + Practical = 8 hr ) Total =10 hr

B TEE

(Performance Steps)

FHIATHET HTIEUE

(Performance Standard)

Trad WAte® JT

(Related Technical

Knowledge)

o

. Carry Hotel Technician

Toolbox.

Check the power supply
Check the door sensor
Check the door-side cover
Repair the light works
Reset the elevator

Perform rescue works with
elevator key

Adjust the door level manually
using control system.

Refer to the vendors for serious
problems

The lift will have
been operated for
minor issues.

The vendor will
have delivered
service once
reported, in case
of serious issue.

O

Knowledge of
elevator system.

Knowledge
elevator key

Know of control
system.

Know how to
adjust door when
locked/power
off.

Know to how
rescue the
passenger.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, tester

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

wires, lights, keys, grease, ropes
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Task Analysis

Module 8: Mechanical Repairing System
Task 4: Perform Breaker (OCB, VCB)

Duration (Theory =2 hr 1 Practical = 8 hr ) Total =10 hr

FH TRUEE FIGEIE HIGUE

(Performance Steps) (Performance Standard)

Trad Wiate® JT
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox. The breaker will
have performed

its function

3. Clean the breaker without -
interruption.

2. Check the power supply

4. Check the condition of arcing
contract and gap between the fix
and moving arching contract

5. Check the reset mechanism
tripping of breaker thus push
button.

6. Check the proper closing of all
poles together.

o Knowledge of
wiring.

o Know electrical
and mechanical
knowledge.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, screw driver, tester

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

tape, sand paper, chemicals crc
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Task Analysis

Module 8: Mechanical Repairing System
Task 5: Maintain Generator System (Filter, Cooling, Battery)

Duration (Theory = 2hr + Practical = 10 hr ) Total =12 hr

H TES

(Performance Steps)

HAGHET AIETS

(Performance Standard)

qre~ad qifaides e
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

Check the power supply
Check the filter

Inspect the battery condition
Check the fuel

Inspect cooling

Find the problem

® NS kLD

Repair/replace/recommend

The generator will
have been
functional after

the intervention.

o Knowledge about
operation
system.

o Know battery
system.

o Knowledge about
cooling system.

o Knowledge about
filter and fuel.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, screw driver, tester

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Fuel, battery, wires, funnel, nuts, screw
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Module 9: Carpentry and Painting

Total Time: 39 Hours
Theory: 6 Hours
Practical: 33 Hours

Module Description:

This module trains the Hotel Technician in essential aesthetic maintenance and repair
services, focusing on carpentry and finishing work. It covers foundational skills like accurate
spatial measurement and cost estimation for renovations, practical repair of wooden and
composite furniture, fixing wall/ceiling/floor defects through patching and painting, and
maintaining room accessories like curtains and hangers.

Module Outcome:
At the end of this module, participants will be able to:

1. Measure and Cost: Accurately measure designated hotel areas (floors, rooms,
garden) and use the calculation to estimate the material requirements and cost of
a maintenance job.

2. Perform Carpentry Repairs: Troubleshoot and repair common carpentry issues in
doors, cupboards, chairs, and tables, including replacing hardware (handles,
hinges) and addressing digital lock systems.

3. Perform Aesthetic Repairs: Locate and repair scratches or damage on walls,
ceilings, and floors using puttying and cement work, and apply matching paint to
finish the area seamlessly.

4. Maintain Soft Fixtures: Check, repair, and replace curtains and hangers,
understanding different curtain types (including electric connections) to ensure
guest room functionality and presentation.

Tasks:
1. Measure the area of the place
(floor, guest room, lobby area, bar, garden etc.) 5Hours (1 Th +4Pr)
2. Repair Maintenance Works (Door, Cupboard, Chairs, Table) 14 Hours (2Th + 12 Pr)
3. Maintain Scratch and Repairs (Wall, Ceiling, Floor, Steps) 12 Hours (2 Th+ 10 Pr)
4. Repair Curtains and Hangers 8 Hours (1 Th+ 7 Pr)
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Task Analysis

Module 9: Carpentry and Painting
Task 1. Measure the area of the place (floor, guest room, lobby area, bar, garden etc.)

Duration (Theory = 1 hr 1 Practical =4 hr) Total =5 hr

T TET HAGEET AISTS g wiatee®
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The TV will be o Knowledge of
Toolbox. screened after wiring.
) maintenance.
2. Measure the designated area | o Knowledge of
internet.
3. Calculate the area o  Know the user
4. Find the estimated cost Set Up Box
' o Know the
5. Find the function of TV
6. Connect the wires/internet/
supply

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, screw driver, tester

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:
Measuring Tape
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Task Analysis

Module 9: Carpentry and Painting
Task 2: Repair Maintenance Works (Door, Cupboard, Chairs, Table)

Duration (Theory =2 hr + Practical = 12 hr) Total = 14 hr

Hd TET FHATHET HTIEUE qratead wiates ;T
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The furniture will o Knowledge of
Toolbox. have been door system.
maintained.
2. Detect the problem of the door o Knowledge of
o digital door card.
3. Repair the door o Knowledge of
4. Change the material/door painting.
handle/doorknob/ o Know the wheel
works and
5. Replace the door sensor card) maintenance.
6. Replace the hanger
7. Color the ply of the cupboard
8. Screw the chair/table legs
9. Replace the wheels

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, screw driver, tester

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Measuring Tape, screws, nails, brush and paint, cards, handles, hinges
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Task Analysis

Module 9: Carpentry and Painting

Task 3: Maintain Scratch and Repairs (Wall, Ceiling, Floor, Steps)

Duration (Theory =2 hr + Practical = 10 hr ) Total =12 hr

H TEE

(Performance Steps)

FHATHET HTIEUE

(Performance Standard)

Trad Wiates JT
(Related Technical

Knowledge)

1. Carry Hotel Technician
Toolbox.

2. Find the affected area

3. Apply puttying at the scratch
area

4. Find the estimated cost
5. Select the same color like before

6. Color the area

The affected
scratch area will
have been
renovated.

o Knowledge of
coloring

o Knowledge of
costing

o Know basic
cement
work/masonry

Tools and Equipments:

Hotel Technician Toolbox, hammer,

Safety Protocol:

shovel, spade,

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Measuring Tape, putty (cement), colour, brush
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Task Analysis

Module 9: Carpentry and Painting
Task 4: Repair Curtains and Hangers

Duration (Theory =1 hr + Practical =7 hr) Total =8 hr

R TEE FHEGTIET AISUS FrAfed WAt 3
(Performance Steps) (Performance Standard) (Related Technical
Knowledge)
1. Carry Hotel Technician The curtain will o Knowledge of
Toolbox. have been curtain types.
operational.

2. Check the curtain condition and

type The damaged
hangers will have

been maintained
4. Replace the curtain, if not or changed.

resolved

3. Repair/maintain the curtain

5. Screw the hangers

6. Change the hangers, in case.

o Knowledge of
electric
connection with
electric curtains.

o Know the quality
and type of
hangers.

Tools and Equipments:

Hotel Technician Toolbox, Haxsaw, Wrentch, Pliers, screw driver, tester

Safety Protocol:

Should follow standard Protocols. Do not touch with naked hands.

Materials:

Measuring Tape, screw, nails, ropes, curtain
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BIae Caah! YINTA AT =d ( DACUM CHART)
(DACUM FTATYTATSNE U= RUHT HH, FHded T HAeE)

% ¥ | B T Haed w9 w1 R w1 3 EADIN w Y Y & T © Eap)
[
9 Occupational Maintain Maintain Maintain Work Maintain First | Provide First Storage of Tools
Health and Safety Personal Personal Safety Place Safety and | Aid Kit Box Aid and Equipment
Hygiene Decent Work
Q Perform Communication Communicate Communicate Communicate | Communicate Communicate with Communicate
Communication with colleagues with Juniors with Seniors with Guest with related related department with related
department / Receive Feedback | department/(Ha
ndle Complaint)
3 Electrical Maintain | Prepare Daily Prepare Lights Repair Switch and | Repair Fan and | Repair and
System Electricity and Adaptors Sockets PCB Board Maintain Single
(Consumption/En and 3 Phase
ergy Efficient) Wiring
Report
% Water Check the Water | Check the Water | Maintain Leakage | Repair the Maintain
Supply/Drainage Purification Supply System and Seepage Bathroom Swimming Pool
Maintain System Process with PH Tools and (Filter, Vacuum,
Equipment Chemical)
(tap, shower,
flush)
% Electronics and Repair basic PCB | Maintain PA Arrange Projector | Arrange Arrange TV and
Audio/Video Board (Biometric, | System (Mixer and Screen Internet and Set Up Box
System adaptor) and Microphone) | Displays Wi-Fi System
& AC and Perform Servicing | Perform Perform Servicing | Perform
Refrigeration of AC Maintenance of of Refrigerator Maintenance
System AC of Refrigerator
© Kitchen Equipment | Repair Gas Maintain Adjust Check and Repair | Repair Food
Maintenance System | Burner Fan and Fresh Air | Equipment Trolley
Fan (Griller, Toaster,

Mixer, Steamer,
Salamander)
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Mechanical Repair Motor Check and Repair | Maintain Elevator | Perform Maintain
Repairing System (Single and 3 Laundry and Lift Breaker (OCB, Generator
Phase Motor) Equipment VCB) System (Filter,
(Steamer, dryer, Cooling,
washing machine, Battery)
press)
Carpentry and Measure the area | Repair Maintain Scratch | Repair
Painting of the place Maintenance and Repairs Curtains and
(floor, guest Works (Door, (Wall, Ceiling, Hangers

room, lobby area,
bar, garden etc.)

Cupboard, Chairs,
Table)

Floor, Steps)
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