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Vision

To be the premier Hospitality Institute and a preferred destination

for all the stakeholders of the Tourism and Hospitality Industry'

ry
. To set high standards of knowledge and practice so that

students are empowered to achieve progressive careers and

. +:t5*".1tn" quatity of research in hospitatity in order to

be dedicated solution providers to the hospitality industry'

. To train students to be efficient, ethical and take pride in

their work.
o To act a hub, providing a common platform for exchanging

ideas and information with the help of extensive use of the

library, laboratories, seminars, group discussions etc.

. To maintain close liaison between faculty, students and

industry so that all are given equal opportunity for growth

and development.
. To develop the fundamentals of the students in promoting

entrepreneur activities by providing them opportunities in

core entrepreneur venture in and outside institute.
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MEMORANDUM OF ASSOCIATION glr t<'n'r, gil

Name

The name of the Socioty shall be MAHAMSHTRA
STATE INSTITUTE OF HOTEL MANAGEMENT & CATERTNG
TECHNOLOGY & RESEARCH SOCIETY.

1. Oftice :

The Regtstered office of the Society sha be situated at the Inslitute al
412-C, K l\4. MunshiMarg, Shjvajinagar, pune-4.11 Oi6.

2. Aims of tho Soci€ty :

The aims of the society shall be to establishment and carry on the
administration and management of the ,,|\Iaharashtra 

State lnstitute
of Hotel Management & Catering Tecnnotogy, pune'
The society may delegate all or any of the powers to the Board of
Governors of ihe insiilute The Board may iDlurn delegate it to any of the
conmittee or commillees constituled by it or to any offtcer or ofilces of he
socielies.

To frame the First Rules of the institute
To delegates such powers as are provided in MOA, Rules and Regulaltons '.

@r*.*L*-
(Gopal P Chaudhary)K Mahajan)
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3. Objectives and Function of th6 Societv

l) The objectives and functions ofrhe society shall be

management of the .,Mflhtraslltra 
State Institu

TechDologJ, Puue" hereinafter referred t as the . lnshtule". . ..-,"-
2) The society may detegate a[ or any o its power to the Board of covernors of fhe t";i"lJj:g
The 80ard may in turn deregate it to any of rhe committee or commiltees constiluted by it or
lo any officer or offices of the Society

3) To frame the frfst RUlos of th6 Instilule

4) To delegate such powern 6s are provided in I\,4OA, Rules and Regulationg.
5) To provtde facitities for research in such branches of catering technology,
management education, sciences and arts as the Society may thjnk fit and for the
advancement of learning and dissemination of the knowledge in such branches
6) To undertake research and deveropment work in coflaboration with industrv and
acquire patents through innovatjons.

7) To hold examinations and grant degrees, diproma, certificates and other academic t.

distinctions or tifles as may be required in collaboration/affiliation with pune University
or any other University/ies as may be deemed fit and/or its own after autonomous
status rs decreed or conferred or deemed university status recognized:
8) To institute and award fellowships, scholarships, exhibitions, prizes and meoars:

4. A) Subject to the Rules of the Society the management supervision and control
of the affatrs of lhe society shall vest in the First Manaoing Committee and then
Boafd of Governors.

B) power and Function of Management Committee- The Society wr be
registered by the Firct Management Committee and after the registration of the
Society, First Management Committee will be dissolved

[1.-n*L"':-'- ,^,-\x ,r/81 q\cn !(Gopal P. Chaudhary) lRanlana\. r<ayert<a4



5. The names, Addresses and

to whom the management

follows

the occupaiion of the First Nlanaging Committee

of the affaifs of the society is entrusted are as

{

(6) We the understgned whose names, addresses are given above are desirous
of formrng a Society named Maharashtra State lfstitute of Hotel lvlanagement &
Catering Technology & Research Society, and to get it registered under Societies
Registration Act, 1860, and therefore, we have gathefed today ie on ls:/.]a/ 2OOO

and have signed this l\4emorandum of Assoctat on

Sr.
NO

Name & Addross of l,,lember of the
Board of Governor

Age Nationality Occupation Designation

1 Dr Subhash Kashinath Mahajan
l/C. Directorate of Tech Education,
Maharashtra State Mumbai

lndian Service Chairman
(Ex- officio)

2 I\4r. Gopal Pandil Chaudhary
l/C. Jt. Director oi Technical
Education Regiojlal Off ice Pune

52 Inqlan

lnolaLl

Servlce vtce-
Chairman
(Ex- offic o)

3 IMs Ranjana Vinod Kayerkar
l/C. Prirrcipal Maharashtra State
Institute of Hotol lManagement &
Catering Joc!nologv, Pune

56 Servrce [,4ember
Secretary

iEx- officro)

4 N4r Pramod Balkrishna Chikte
Training & Placemeot Officer, Govt.
Polvtechnic, Thane

54 Indian Seruice IVIember
(Ex- officlo)

5 Mr Mukund Sharadchandra
Satarkar HOD, Govt Polytechnic
Ratnagiri

Indian Indian tulember (Ex-
officio)

6 Mr. Rajendra Pandurang Gaikwad
Head of the Applied l\4echanic
Depadmenl, Govl Polytechnic
Pune

46 tn0lan Service I\4ember
(Ex- officio)

7 Ms. Sunetra Anand Roday
l/C Training & Placement Officer
l\4aharashtra State Instilute of Hotel
Management & Caterinq
Technoloqv, Pune

53 Indian Service I\,4ember
(Ex ofiicio)
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Sr No Name Signature

1.

2.

3

4.

5

6

7

Dr Subhash Kashinath Llahajan

N4r Gopat Pandit Choudhary

l\4s Ranjana Vinod Kayerkar

Mr. Pramod Balkrishna Chikte

lvlr. Mukund Sharadchandra Satarkar

l\,4r. Rajendra Pandurang Gaikwad

lvls. Sunetra Anand Roday

The above incumbents have signe
and I know the signature of the applicant

Place:Pune
Date : 15.12.2008 (Ra

Applicant 400, llrrcyan I'crtr, t)1,[]!.30

CERTIFICATE
Certifled that there is no other Society named MAHARASHTRA

STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING
TECHNOLOGY & RESEARCH SOCIETY, registered under the Societies
Registration Act, 1860, to the best of our knowledqe and belief

f,+,a^-c''-6- tRV5.^rco*
(Df. Subhash K. Mahajan)

CHAIRMAN

(Gopal P Chaudhary)

VICE CHAIRIV]AN

(Ranjana V. Kayefkar)

MEMBER -SECRETARY
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RULES AND REGULATIONS

OF

MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT

&
CATERING TECHNOLOGY &

RESEARCH SOCIETY

KM

1. Name:

Name of the society sha be.,MAHARASHTRA STATE tNST|TUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY & RESEARCH SOCIETY".

Registered office:

The registered ofiice of the Society shalt be situated at the Institute at 412_C.
l\4unshi Marg, Shivajinagar, pune - 4,1,1 0.j6

3. Interpretatlon:

In these Rules and Regulations the following terms shall have the meanings
herein stated unless subject to or contrary to the subject or meaning thereof :

a The "Society" means the MAHARASHTRA STATE |NST|TUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY & RESEARCH SOCIETY".
b. The "State Government" means Government ot Maharashtra.
c. "Authorlties", "Officers' and .Head of the Departmeny Faculties', respectivety
means Authorities, Officers and Head of the Department/ Facultjes of the Institute
d. "Board / Governing Body / Nlanaging Committee / General Body in relation to
the society means the Board of Governors .

e. "Central Government" means Government of lndia.
f "Chairman" means the ihairman of the Board of Governors.
g. "Vice Chairman" means the Vice Chairman of the Board of Governors.

f 4t 'td '"t't' n " Q\- o ",^-- (copal P. Chaudharyl lRanjaira V. KayerkarlIur. su :]Mahajan)



h. "Director" means the Director of Technical Education,
i. "Principal" means the ,,Head of the Institute,,
j "lnstitute" means TVIAHARASHTRA STATE INSTITUTE
MANAGEMENT & CATERING TECHNOLOGY PUNE,
k 'l\iloA" means Memorandum of Association of th6 Maharashtra
of Hotel Management & Catering Technology & Research Society.
l. "Registfar" means Registrar ofthe Society
m "Rules & Regulattons,' means Rules & Regulations ofthe Societv.
n "Society" means Maharashtra State Insfitute of Hotel Management & Catering
Technology & Research Society.

o. "UGC" means Unjversity Grant Commission set up under UGC Act, .1956.

Authorities of the Society.
The fotlowrng shall be the authorities of the society namely._

a) First Nlanaging Commjttee

b) Board of Governors (coveming Body/N4anaging Committee)

5. A Board of Governors.

The Board of covernors of the society shall consist of the followjng persons,
vtz,

- The Chairman _ Director, Technical Educafion, Maharashha State hotdino
post shall be ex_otficio Chairman of the Board of Governors.- The Vice Chairman _ Joint Director of Technical Education l\Iaharashtra
State ex- officio Vice Chancellor of Board of Governors.

- 3 members _ (a) An Eminent member equivalent to rank of G.M. of any
renowned 5 star Hotel/ IndustrialjsyEducationjsts/ CA to be nominated by
the State Government

- I member_Eminent person from the related field to be nominated by DTE.- 1 member - Deputy Secretary holding post of (Technical education) Higher
& Technical Education (Ex-officio Member).

- 
,".b", -E^inent Alumnus ofthe institute to be nominated by the Board

D^**Jr'n":
t: , 

- 
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1 member - Eminent person from the field of Ftnance to be nominated by
the Board.

1 member - Principal of lHl!4 Dadar, Mumbai or his nominee.
1 member secretary - princtpal of the Institute (Ex_officio);

Total membership of Board of covernors shall consist of 1j including
Chairman. Theterm ofthe nominated members shall be for the period of SVears.

6. The term of office of members of Board of Governors.
1) The tefm of office of members other than ex-officio members of the Board

shall be five years from the date of his nomination. However, after five
years for special reason to be noted in writing the duration of nominaied
member can be extended once or twice only fof a specified time of thfee
months at a time.

2) The term of the office of an ex-officio member shall continue so tono as
he/she holds the office by virtue of which he/she is member.

3) Notwithstanding anything contained jn this section an outgoing member in
normat ctrcumstances may conttnue in office until another person ts
nominated as a member in his/ her place.

4) The member of the Board shall Cease to be member on conviction of a
crime (or offence) involving moral turpjtude.

5) No person shall be qualified to be a member of the Board, if he/she is
convicted of a crjminal offence or is sentenced to imprisonment for an
offence involving in the nature of moral turpitude.

6) lf it is noticed that any member nominated by State Government rs geutng
against the interest of Society / lnstttute on report from Board of covefnors
State Government may discontinued nomination at any time tvtembers
nominated by the Board may also be discontinued for the same reasons.

7) The member of the Board shall be entifled to allowances, if any, from the
Institute/society as may be provided in Rures but no member other than the
person who are full_time faculty of the Institute shall be entjtled to anv satarv
by feason of this sub_section

@'2o"L'99:-(Dr Su hash K. Mahajan) (Gopal P. Chaudhary)
{dt'^^1c--

(Ranjana \A Kayerkaf)



7. Powers of the Board of Governors.
1) The Board of the Governors shall be responsible for

supenntendence, direction and control of the affairs of the soci
exercise all the powers of the lnstitute not otherwise provi

lVlOA, the rules and the ByeJaws. The Board sha not
change in the IVIOA without the approval of the State Government. -r'Fai

2) Without prejudice to the provisions of sub_section (1), the Board of the
Governors shall :

a. Take decisions on questions of policy relating to the management
administration and day-to-day functioning of the society, and Institute

b. Llake the subsequent rules for governing the society with the prior
approval of the State Government.

c. Time to time make new or additional rules oramend or repeal anyofthe
rules. (provided that every fule or addition to rules o. any amendment ot
repeal of a rule shall require or) with the prior approval of the State
Government

d. Institute and appoint persons to academic as well as other Dosts of the
society/institute

e Recommend for considefing and modifying or canceling of bye_laws
f Consider and pass resolutions for the adoption of the annual report, the

annual accounts together with auditors report
g. Consider and approve Financial Budget of the society/institute for the

next financial years with a statement ol its development plans as it thinks
fit.

h Exercise BUch other powers and perform sucl] other duties as may be
confefred or imposed upon it by thrs MOA or the rules.

i To take decision or to do all such thtngs as may be necessary, incidental
or conducrve to the attainment of a or any of the objects of the
society/institute.

Dr^"'-^tY:: R\-r."^-
(Ranjana V. Kayerkar)

ahajan) (GopalP Chaudhary)



j. To appoint Advisory Committee, or its equivalent committee as may be
deemed fit for advising on the matters of development & regafding other
activities arising out by ihe society & institution

3) The Board shall have the power to appoint such committees, as it considers
necessary for the exercise of its powers and the performance of its duties as
defined and imposed under this tVtOA.

Chalrman of the Board of Governors
1) The Chairman of the Board shall preside over the meetings of the Board

and at the Convocations of the Institute.

2) lt shall be the duty of the Chairman to ensure that the decisions taken bV rne
Board are implemented.

3) The Chairman shall exercise such other powers and perform such other
dutres as may be assigned to him by this MOA or the Rules.

4) Chairman shall have the power to send members of the staff of the instr(ure
for training or for a course of inshuction outside India subject to such terms
and condition as Board may lay down from ttme to tjme.

5) Contract of Servtce between the institute and the principal shall be in wfllng
and be expressed to be made in the name of the institute, and the Chajrman
shall execute every such contract but the Chajrman shall not be persona y
liable in respect of anythtng under such conlfact.

6) In the point of occurrence of any vacancy I.t the office of chairman for what
so ever reason, Vice Chairman may for time being discharge the functtons
of the Chairman.

Principal of ths Institute

1) The Principar of the Institute shal be appointed by a committee constitureo
by Board of Governors and concerned university headed by its Chairmar,.

2) The Principal shalt be the principal academic and executive officer of the
lnstitute and shall be responsible for the propef admrnistration of rne
Institute and fof imparting inskuctions and maintenance of discipline therein.

/'t^ aa"

(Gopal P Chaudhary):Mahajan)
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3) The Principal shall exercise such other powars and Derfo er
duties as may be assigned to him by this MOA or the
by the Board.

4) The Principal shall submit the annual reports and accounts

5) The signature of the principat shall authenticate alt orders
the Board or any other person authorized by the Board in his behalf.

Registrar

1) The Registrar of the institute shall be appointed on such terms and
conditions as may be laid down by the rules and shall be the custodian of
the records, the common seal of the institute and such other propedy of rne
instrtute as the Board shall commit to his charge

2) The Registrar shall be responsible to the principal for the proper discharge
of his functions as decided from time to time.

3) The Registrar shall exercise such other powefs and perform such otner
duties as may by assigned to him by this MOAJthe rules/the prlncipal.

Meeting of ihe Board of Governors & proceeding of the Meeflng.
A) Annual General Meeting.- The Chairman of the Board of Governors shatl

call the Annual General Meeting of the Board of Governors befofe
(inseft date here) every year after giving at least 14 davs

notice. The meeting shalltransact the following business mainly.
(i) Considering and approval of the annual report and the audjteo

statement of accounts for the outgoing year
(ii) to appoint an auditor

(iiD to select two members of the Boafd of covernors in every five years
one from Eminent Alumnus of the Institute and one member from
Field of Finance.

(iv) to discuss genefal work and policy of the society.
(v) Adopflon ofminutes ofthe proceeding ofth€ previous meeting.
(vi) Other business on the agenda given in the notice for the meetino.

Dt.re".&'**)
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B) Powers to make bye-laws.- The Board of Governors shall have powers to
make, rescrnd and vary bye-laws not inconsistent with the rules and
regulations relating to the admission of any person to membership of the
society, the circumstances under which any member shall cease to be a
member of the society and the rights and obligation of membershio of the
society.

The Board of Governors shall also have powet to make, rescind and
vary bye-taws relating to the constitution of the Board of Governors,
including but not limlted to reserving certain position to be held ex_officio or
by nomrnatlon.

The Board of Governors shall have power to make byeJaws for the
conduct and governance of the society and for the governance of all sutr_
committees, officers and agents of the society or for other purposes
whatsoever, provided that such bye-laws do not conflict with these rules and
regulations and any provisions of the acr or rutes made thereunder.
These bye-laws sha not be altered, modified or rescjr]ded except by the vote
of three-fifth of the members present and voting at the General Meetina
convened for that puroose.

C) Extraordinary General Meeting _ An extraordinary general meeting may, at
any time, be conveyed by the Board of Governors, and shall be so
conveyed upon a requisitjon made in wrjting and stgned by not less than
one third ofthe total numberofmembers Such requisition shall specfy me
oblects of the meeting and shall be deltvered to the Chairman or the
secretary of the Society.

lf within 30 days from the date of deljvery of the requisition, the Board of
Governors fail to convey an extraordinary general meeting, the
requisitionists shall convey such mee(ng to be held not later than two
months from the date of delivery of the requisition.

p,.r+.-*t':e| ,11-tr,1^r",--
(Ranjanlnr'. Kayerkar)(GopalP. Chaudhary)(Dr Subllsh K.-Mahajan)



D) Notice of meeting - (t) Not tess than 21 days, notice shall be qiven

Service of Notice.-

ii) Service of the notice shall be deemed to have been effected

annuat genefat meeting and not less than seven days'notice shal
of every (other) general meeting of the Society. Every notice of
general meeting sha specify the place and day and houf of the meetjno':::. :.1
and shall contain a statement of business to be transacted at such meeting.
Every such notice shall be sent by post to each member who has registered
his address with the Society, provided that the accidental omisslon to give
any such notice to or its non_receipt by any member or other pefson to
whom it shoLrld be given, shall not invalidate any resolution passed at or
proceedings of the meeting. Any meeting may be held on giving Shorter
notice than above specified, if more than one-half of the total number of
members of the Board agree in writing

on the
day following on which it is oosreo.

Documents to be sent with the notice to each member of the Society.
i) In case of an annual general meeting, (there shall be sent, alongwith
the notice convening such annual general meeting), a copy of the annual
report oi the Managing Committee, auditor,s report and audited accounts
of the Society (to each memberofthe Society,)

ii) In case of an extraordinary general meeting caljed on the requisition of
members, a copy of the requisition, with an explanatory statement by the
Managing Committee. (shall be sent to each member of the Societv)

E) Chairman of ceneral Meeting - The Chairman of Board of covernors shatl
be entitled to take the chair at every generat meeting of the Society. lf lne
Chairman shall not be present within 1S minutes after the time appointed for
h0rding the meeting, the vice-president shaI take the chair and in his absence,
the members present shall choose any of the members of the N,4anaging
Committee present at the meeting to be the Chairman of the meeting, and In
case no member of the Managing Committee be present within the aforesaid

p( ,.--**1^i,
ahajan) (Gopal P. Chaudhary)

{au?r^r'.-
(RanjaniV. Kayerkar)



J
time to be willing to take the chajr, the members present shall elect one of me
membefs, being a member enti ed to vote, to be chairman of the meetino

F) Power of adjourn general meeting.-
(i) The chairman of the general meeting may, with the consent of

any meeting at which a quorum is pfesent and shall. if so direcreo

by the meeting, adjourn any meeting from time to time and from
place to place, but no business shall be transacted at any
adjourned meeting other than the bustness left unfinished at the
meeting from which the adjournment took place.

(iD When a meeting is adjourned for 30 days or more, notice of me
adjourned meeting shall be given as in the case of the oriainal
meeting.

(rii) Save as aforesaid, it sha not be necessary to give any notice of
an adjournment or of the business to be transacted at an
adjourned meeting

G) Quorum .- No business shall be kansacted at any generat meeting
unless a quorum ol one-third of the members on roll or 5 members,
whichever is less, is present at the time when the meeting proceeds to
DUStness.

When Quorum not present, meeting to be adjourned _ lf wlthtn hatf an
hour from the time appointed for holding a general meeting, a quorum ts
not present, the meeting, if called upon the requisition of members, shall
be dissolved, in any other case it shall stand adjourned to the same day of
the following week, at the same time and place or to such other day and
at such other time and place as the presrdent may determine. tf at the
adjourned meeting, a quorum is not present wjthin half_an_hour from the
time appointed for the meeting, the membefs present shall be a quorum

H) How questions are to be decided at meetings._ At any general meeting,
every question shall be decided by a majority of votes of the members

":i,' 
r .
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12. The Board of covernors wilt meet at teast twice a year and ld€a1y 4 ttrn""iltl,F&.
a year.- l\,4anagement to be vested jn the Managing Committee. The management of
the society and of its affairs shall be vested in the Board of Governors, which sha be
the governing body of the society within meaning of the Act. The Board of Governors
shall exercise all such powers and do all such acts and things as the society is
authorized to exercise or to do provided that the Board of Governors shall nor exerctse
any power to do any act or any thing which is contrary to specific direcflons or
resolution of generat body of the society or contrary to or inconsistent with the object
and fules and regulations of the societ,.

13. Property vested in Board of covernors _ All properties of the soctety
whether movable or immovable sha be deemed to be vested in the Board of
Governors who shall provide for the safe custody of the same and subject to clause 20
(5) of this MOA shall have the power to invest, sell, lease, mortgage or otherwise deal
with the same and also to pufchase, take or lease, accept, grants, fees, gifts,
donations, beneficiaries bequests and other charges received by the society, and to
enter into all contracts and covenants on its behalf. The Managing Committee shall
have power to raise and borrow money and to collect, receive, hold, invest funds
money and other movable immovable property for all or any of the purpose and object
of the society in any la\^/ful mannef The Board of Governors shall cause ro oe
maintained proper books of accounts in respect of properties of societv.

(

14. Funds of the soclety following funds shall be created and malntatned bv
the Managing Committee as per directions of board._

&"e'*ry+

present and in case of equality of votes, the chairman of the
shall have a casting or second vote.

ahajan) (GopalP Chaudhary)
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A) Corpus Fund of endowment fund

B) Replacement and Depreciation Fund

C) Llaintenance & Repairs Fund

D) Contributory Provident Fund.

Finance of the society..
A) All bank accounts and deposits shall be opened, kept and maintained in rne

name of the society

B) The Board of Governors sha have the management of the funds of the
society and shall from time to time have power to invest in the name ot rne
society.

C) A bank account will be opened with any nationalised bank in the name of
the society which will be operated by either principal or Member Secretarv
and Chairman of the Board with joint signature.

D) All cheques, bills of exchange, promisory notes and other similar dqcuments
shall be drawn, accepted or made on behalf of the society either by
Principal or Member Secretary and Chairman of the Board of Governors
with joint signature.

Accounts & Audit.-
'1) The Principal shalj maintajn proper accounts and other relevant records

ano prepare an annual statement of accounts, including the balance sheet
and shall get duly approved by the Board of covernors every year.

2) The Chartered Accountant shalj audit the accounts for easy and smoorn
financial functioning of the society/institute This audit wj have to be
carrred out within six months after completjon of the financial year Any
expenditure incurred in connection with such audit shall be payable by the
society to the concerned

3) The rules for appointment of the audttors
regutations formulated by the Institute of
from time to time.

will conform to the rules and

Chartered Accountant of India

16.
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4) The accounts of the Institute

the audit report thereon shall

Government.

5) The allowances in the form of sitting fees & conveyance allowance to be

paid to the Chairman, Vice Chairman and membefs of the Board for
attending the meetings of the authodties and their committees as laid down
by the Board from time to time.

'17. Admissions to the student in the Institute shall be made applicable as per rne
procedure prescribed for the admissions for the non-aided Institutes.

In service.-

The society shall constitute fof the benefit of its employees, including rne
Principal Contributory Provident Fund under the Employees' provident Funds
and Miscellaneous Provisions Act, 1952

Appointments..

a) All appointments of the staff of the Institute, except that of the principal,

shall be mad6 in accordance with the procedure laid down for apDointment
of staff in non-aided Institute

b) By the Principal, in other cases when work load is not to cover full hours or
iull time employment either on CHB or visiting, contributory or contfact basls
on fixed or hourly femuneration.

The Board will be empowered to dismiss any employee of the institute, if
he/she in the opinion of disciplinary committee is found to be involved in any
action dehimental to the interest, prestige of the institute. The disciplinary
committee will consist of appropriate members to enquire into the matter ano
the Board on the basis of report submitted by the committee will take the final
decision after giving an opportunity of hearing to the employee.
Miscellaneous.-

1) No act of Institute or Board of any other body set up under this MOA or rne
rules, shall be invalid merely by reason of;

as certified by the Chartered Accou

be foMarded annually to the DTE

'18.
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a. Any vacancy in of defect in the constitution thereof, or

b Any defect in the election, nomination or appointment of a person

acting as a member thereof, or

c. Any irregularity in its procedure not affecting the mefits of the case.

2) The income and property of the Institute, howsoever derived, shall be

applied towards the promotion of the objectives as set forth in this

Memorandum of Association.

3) No portion of the income and property of the society shall be paid or

transferred drrectly or indirectly by way of profit, to the persons, who at any time

or have been members of the society of to any of them, provided that nothing

hetein contained shall prevent the payment in good faith or remuneration to any

member thereof or other person in retufn for any service rendered to the

society / institute or for travelling, halting and other similar charges.

4) No transfer or sale of the society property shall be allowed without prior

approval of Government, except in case of obsolete and or disposable

Equipment / Machinery / Instruments etc which have been recommended by

the Board of Governors. In such case items as above mav be disoosed off with

the aporoval of Board.

21, Power to Review and Hold Enquiries.-

1) The State Government may appoint one or more persons to review the work

and progress of the Institute and to hold enquiries into the affairs thereof and to

report thereon in such manner as it may deems fit.

2) Upon receipt of any such report, the State Government may take such

action and issue such directions as it considers necessary in respect of any of

the matters dealt with the report and the Institute shall be bound to comply with

such directions.

22, Amendments.
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Provided that no such alteration may be passed as which will allow the s(
to carry on any activity for the purpose of profit in violation of the Societies Requla
Act, 1860 or section 1 1, 12 & 13 of the lncome Tax Act. 196i.

i) Subject to the provisions of section 12 of the Act, the Socjety may, by a
resolution passed by three-fifths of its members present in person at a snecial
general meeting, convened for the purpose thereof may, altef, extend of
abridge its arms and objects or alter its rules and regulations.
ii) These aims and objects or rules and regulations may be amended b$ any
special general meeting of the society by the votes of at least three_fifth df the
members present in person provided that the amendment shall have, been
proposed in writing and circulated to all members of the society, at least two
weeks in advance of such special general meeting. Such amendments may be
accepted by the specjal general meeting, with or without modification
rii) A copy of the amendment made to the memorandum of association and/of
the rutes and regulations should be filed with the Registrar of societies within 30
days of such amendment.

23. Indemnity..

Every member of the Board and every officer for the time being of the society,
shall be indemnifled of the funds of the society against all losses and expenses
incur.ed from their own pocket in the dischafge of offrce duties and not due to his own
willful neglect or default

24, Dissolution.-

Subject to the provisions ofsections 13 and 14 ofthe Act, the society in general
meeting convened for the purpose, may, at any time by resolution passed by nor tess
than threejifth of its members present In person resorve on the dissorution of the
society which shall take effect from such date as the members at the general meetino
may determine by the provisions of sections 13 and 14 of the Act shall apply

Upon Dissolutlon, No distribution of property to memb€rs .

[4^- -*le:.
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lf upon the dissolution of the society, there remains after
debts and liabilities, any property and assers wnatsoever, the

paid to or distributed among the members of the society or any of t
given or transferred to some other society or societies to be determined
not less than 3/5 of the meeting present personally or by proxy at the time of the
dissolution, in terms of section 14 of the Act.

26. Application of the Act.-
All the provisions under all the sections of the Societies Registration Act, .l860

and arr statutory amendments therein, as appricabre to the state of rvraharashha, sharl
apply to the society

Certified that, this is the corfect copy of the rules and regulations of the society.

(Dr. Subhash K. Mahajan)

CHAIRIVAN

.Blsr=_
(Ranjana V Kayerkar)

MEMBER SECRETARY

&:e:atY
(Gopal P. Chaudhary)

VICE CHAIRMAN
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MA}IARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25616640 Email: msihmctrsoffice@gmail.com , web site: msihmctrs.in

LIST OF MEMBERS FOR COLLEGE DEVELOPMENT COMMITTEE

Sr. No. Name and address Designation in CDC

1
Dr. Seema Zagade
l/C Principal, M.S.l.H.M.C.T., Pune

Chairman

2.
Dr. D. V. Jadhav
Jt. Director of Technical Education. Pune
Region, Pune - 16

Ex - Officio Member

3.
Ms. Minetta Paatil
President of Abhisar. Foundation Salad, Pune

Member

4.
Mr. N. Panchamiya
Chief Operating Executive (COE),
E-Square Leisure Pvt. Ltd., Pune

Member

5.
Dr. Surbhi Jain
Head of Department, PUMBA
S. P. Pune University, Pune

Member

6.
Mr. Harshvardhan Shelke
Owner - Hotel Hrushikesh. Shirdi

Member

7.
Mr. Chintamani Sahasrabudhe
Asst. Professor. M.S.l.H.M.C.T.. Pune

Member

8.
Mr. Darshan Joshi
Asst. Professor, M. S. l. H. M.C.T., Pune

Member

9.
Ms. Sampada Paranjpe
Asst. Professor, M. S. l. H. M.C.T., Pune

Member

10.
Shri. Rahul Gade
Senior Clerk. M.S.l.H.M.C.T.. Pune

Member

11
Dr. Vidya Kadam
Asst. Professor. M. S. l. H. M.C.T., Pune

Member

12.
Ms. Kharade Tanaya
Third Year BHMCT, M. S. l. H. M.C.T., Pune

Member

13.
Ms. Jagtap Siddhi
Third Year BHMCT, M. S. L H. M.C.T., Pune

Member

14.
Mr. Sachin Rayarikar
Training & Placement Officer, M.S.l.H.M.C.T.,
Pune - 16

Member Secretary
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In pursuance of clause (B) of article S48 of the Constitution of India, the following translation
in English of the Maharashtra Public Universities Act, 2016 (Mah. Act No. VI of 2Ol7), is herebv
published under the authority of the Governor.

By order and in the name of the Governor of Maharashtra,

PRAKASH H. MALI,
Principal Secretary to Government,

Law and Judiciary Department.

MAHARASHTRA ACT No. VI OF 2Ol7
(First published, after hauing receiued the assent of the Gouernor in the " Maharashtra

Gouernment Gazette ", onthe 1 lthJonuary 201\.
An Act to provide for academic autonomy and excellence, adequate

representation through democratic process, transformation,
strengthening and regulating higher education and for

matters connected therewith or incidental thereto.

WHEREAS it is expedient to provide for
and non-medical universities in the State
provisions therefor;

AND WHEREAS the Government of Maharashtra had appointed committees under
the Chairmanships of Dr. Arun Nigvekar, Dr.Anil Kakodkar, Dr.Ram Takwale and Late
Mrs. Kumud Bansal with a view to consider and recommend. on different aspects of higher
education and learning and to suggest various measures to ensure such autonomv:

academic autonomy to non-agricultural
of Maharashtra and to make better

\rr Wra qq-q
(q)
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15i The Knowledge Resource Committee shall,-

/a/ provide for proper organization and support for the functioning of the Knowledge
Resource Centre, documentation services and maintenance of records in analogue
and digital form ;

/b/ provide the approach and operational plan for modernization and improvement
of Knowledge Resource Centre and documentation services in both analogue and digi-
tal format :

1cJ recommend to the Academic Council fees and other charges for the services
and use of the Knowledge Resource Centre by students and others ;

(d) prepare the annual budget and proposal for development of the Knowledge Re-
source Centre for approval of the Management Council ;

1el submit the annual report on the functioning of the Knowledge Resource Cen-
tre to the Vice-Chancellor ;

(fl establish a network with regional, national and international libraries and
information centers :

(g) lnold the information pertaining to all administrative, governance, academic
and other documents and information and data pertaining to the working of colleges,
university departments or institutions and administrative offices of the university
and related to assessment and accreditation of colleges, recognized institutions and
the university ;

(h) undertake any other task as may be assigned by the university authorities so
as to carry out objectives of the Knowledge Resource Centre.

97. (1) There shall be a separate College Development Committee for every college
affiliated, autonomous, empowered autonomous college or'recognized institution, Development

consisting of the following members, namely :- committee'

/a/ Chairperson of the management or his nominee ex-officio Chairperson ;

lbi Secretary of the management or his nominee ;

(c) one head of department, to be nominated by the principal or the head of the
institution ;

(d) three teachers in the college or recognized institution, elected by the full-time
amongst themselves out of whom atleast one shall be woman ;

(e) one non-teaching employee, elected by regular non-teaching staff from amongst
themselves ;

ffi fout local members, nominated by the management in consultation with the
principal, from the fields of education, industry, research and social service of whom at
least one shall be alumnus:

(g) Co-ordinator, Internal Quality Assurance Committee of the college ;

/h,/ President and Secretary of the College Students' Council;

/y' Principal of the college or head of the institution - Member - Secretary.

(2)For a college or institution managed and maintained by the State Government,
the College Development Committee shall consist of the following members, namely:-

/a/ Principal of the college or head of the institution - Chairman.

(b) Joint Director designated by the Director of Higher Education, ex-officio
Member ;

/c/ three teachers in the college or recognized institutions, elected by the
full-time approved teachers from amongst themselves;

(d) one non-teaching employee, elected by the regular non-teaching staff from
amongst themselves ;

(\e
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(e) four local members, nominated by the Director of Higher Education in
consultation with the principal, from the fields of education, industry, research and
social service and having minimum post-graduate degree of whom at least one shall
be alumnus;

fl Co-ordinator, Internal Quality Assurance Committee of the college, ex-officio;

/gi President and Secretary of the College Students' Council ; and

(h) one head of department, nominated by the principal or the head of the institu-
tion - Member Secretary .

(3) The College Development Committee shall meet at least four times in a year.

(4) Elected and Nominated members shall have a term of five years from the date
of election or nomination. If any vacancy occurs in the office of such member, the
vacancy shall be filled within three months by the Principal and the member so
appointed shall hold office for the residual term for which the earlier member shall
have held the office if the vacancy had not occurred.

(5) The College Development Committee shall,-

(a) preparc an overall comprehensive development plan of the college regarding
academic, administrative and infrastructural growth, and enable college to foster
excellence in curricular, co-curricular and extra-curricular activities ;

(b) decide about the overall teaching programmes or annual calendar of the
college ;

/c/ recommend to the management about introducing new academic courses and
the creation of additional teaching and administrative posts ;

(d) take review of the self-financing courses in the college, if any, and make
recommendations for their improvement ;

(e) make specific recommendations to the management to encourage and
strengthen research culture, consultancy and extension activities in the college ;

(f) make specific recommendations to the management to foster academic
collaborations to strengthen teaching and research ;

(g) rrrake specifrc recommendations to the management to encourage the use of
information and communication technologr in teaching and learning process ;

(h) rr,ake specific recommendations regarding the improvement in teaching and
suitable training programmes for the employees of the college ;

/r/ prepare the annual financial estimates (budget) and financial statements of
the college or institution and recommend the same to the management for approval ;

(7) formulate proposals of new expenditure not provided for in the annual financial
estimates (budget) ;

(k) rrrake recommendations regarding the students' and employees' welfare
activities in the college or institution ;

[/ discuss the reports of the Internal Quality Assurance Committee and make
suitable recommendations ;

(m) frame suitable admissions procedure for different programmes by following
the statutory norms ;

(n) plan major annual events in the college, such as annual day, sports events,
cultural events, etc. ;

/o/ recommend the administration about appropriate steps to be taken regarding
the discipline, safety and security issues of the college or institution ;

(p/ consider and make appropriate recommendations on inspection reports, local
inquiry reports, audit report, report of National Assessment and Accreditation Council,
etc. :
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To,

Date: 1 4-Jun-2020

The Secretary,
Tech. & Higher Education DePtt.
Govt. of Maharashta, Mantralaya,
Annexe Building, Mumbai-400032

Sub: Extension of Approval for the AcademicYeat 2O2O'21

Ref: Application of the Institution for Extension of Approval for the Academi cYear 2020-21

Sir/Madam,

In terms of the provisions under the All India Council for Technical Education (Grant of Approvals for Technical Institutions) Regulations 2020

notified by the bouncil vide notification number F.No. AB/AICTE/REGl202o dated 4th February 2020 and norms standards,'procedures and

conditioni prescribed by the Council from time to iime, I am directedto convey the approval to

MAHARASHTRA STATE INSTITUTE
OF HOTEL MANAGEMENT &

CATERING TECHNOLOGY

412.C,K. M. MUNSHI MARG,
(NEAR BHARTI VIDYABHAVAN)
scHooL,
BAHIRAT PATIL CHOWK,
SHIVAJI NAGAR
PUNE-41 1016, PUNE, PUNE,
Maharashtra, 41 1016

MAHARASHTRA STATE
INSTITUTE OF HOTEL
MANAGEMENT&CATERING i

TEC+INOLOGY PUNE i

412 C K.M. MUNSHI ROAD
SHIVAJINAGAR
PUNE,PUNE,PUNE,Maharashtra,4
'I 1016
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CATERING

Applicaiion
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UNDER
GRADUATE

POST
GRADUATE

HOTEL
MANAGEMENT
AND CATERING
TECHNOLOGY

University of Pune,
Pune
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To conduct followinq Courses with the lntake indicated below for the Academic Year 2020-21
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It is mandatory to comply with all the essential requirements as given in 
'

The Institution/ university is having th" !1,":]"g^1"ficiencres 
as per the onrine apprication submitted to ArcrE and the same shall be complied

'iilniii'iill Gil rom trte date of issue of this EoA

Prof.Rajive Kumar

Member Secretary' AICTE

Copy to:
1. The Director Of Technical Education*' Maharashtra

The Registraf
University Of Pune' Pune
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rNsrrrurE oF HorEL MAMGEMENT & CATERTNG TEcHNoLoGY
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412- C, K. M' Munshi Marg'

(Near Bharti Vidyabhavan) School'

Bahirat Patil Chowk'

Shivaii Nagar

Pune-{1 1 01 6'

Pune,Pune'
Maharashtra'411016

1. The Secretary 
' 

Ghairman'

Application No:1-7022234196^-^."d 
Report. No signature ,r rilti}o^ "ouNclL 
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lmPorta nt lnstructions
ucatiorv Directorate of Medical Education.shall e.nsure- that 10% of reservation
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imoremented without a'eciing the reservation p"r"""oilioi'i67 Siro_ecl e.n","i'ioiuJuer, ttris wouto nor be appricable in the

case or Minority rnstitutio#'?eieirJ; fi; cLuse trleiiirtii!'s-0;r-conrllipiiiil;' s";h Institutio-n-shaltbe permitted to

i*i"u"" in annuat permitred strensth over a maxrmum t$ff"fffi;"1;i;;ift tiih the Academic Yeat 2020.21
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Autonomy starus sha' n"u.io ,""int"in the Facurty:s,,ii'.1rri'Liii-l'.;04,ryg''*,g'fr+hti'effftTi3o'?[if,iTg'15ti:::1X
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412 C K.M. MUNSHI ROAD SHIVAJINAGAR PUNE
PUNE,PUNE
Maharashtra,411016

5. The Regional Officer,
All lndia Council fof Technical Educa$on
lndustrial Assumnce Building
2nd Fbor, Nariman Road
Mumbai - 400 020, Maharashtra

6. Guard File(AICTE)

Note: Validity of the Course details may be verified at htto://www.aicte-india.oig/

* lndividual APproval l€tter copy vvill not b€ communicated through PosvEmail. However, consolidated list of Approved Institutions(bulk) will be shared through
oflicial Email Address to lhe concemed Authorities anentioned above.
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Dr. tl106,2009

Application No: 1 -7022231 96
Note: This is a Cqmputer generated Report.
Printed By : ae34361 1

ALL INDIA COUNCIL FOR TECHNICAL EDUCATION
No signature is required.
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F.No. Westein/1 _686575861 
/201 2lEOA

To,
The Secretary,

Aili * ll,:lg Education Deprt.

o""",ll_1, I3,n?rrsh ta, Mantraraya,
^,,,,cxe 6uttding, Mumbai_400d32

Sub: Extension of approval fr

Ref: Applicarion or *re rnstitui 

he academic year 2012-13

lon for Extension of approval
Sir/Madam, 

ur approV?l for the academic year 2012_13

rn terms of the provisions unr

trj::j,*:.;iil,l1:;:ffi:#Jiff#jiry"""""il::ltJJ"Tlt::i..i::1:",?.:;;Hlf:r":",: for rechnica, ,ns, k

ffi lt.iH','^':'"r'#-o'"'"o",";o'"",1x';:J:":1,.:1:tJJ1"t"',,;*1ru*,o#;ur

to conduct following courses r
^/ith 

the intake indicated belo\,v for the academ ic year 2012-13

Date: 10 May 20.12

Application Number: ., _686575861 *

Note: This is a Computer generated Extension ofApproval Letter
Printed By : AE34361 1

.." n ,^nADn r H,q STATF
rNsTtTuTE or Horel -

H.lli"%.ffsr corenfuo
qlz- c, x. fr

$'fil'*lftll* xN) scHoo.
sgtvnrt lleca* -"""^'
PUNE-411016, pUrue, pUrue, 

Maharashtra, 411016

Hln-G5qExr & cn-r'en,rvo sriE@

ffimPT.l No

No
cb uo""i,p.oiii' !'tn lo t'tot npprElSii---

No
Aee.o.ved l:: 

i

t'tot eppiica6i6-
wot Apptica-5le--

No srgnature rs required
Letter pr,nted On:18 May ZO12
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l-il"-----

The above mentioned approval is subject to the condition that MAHARASHTRA STATE INSTITUTE oF HOTEL MANAGEMENT &

CATERING TECHNOLOGY shall follow and adhere to the Regulations, guidelines and directions issued by AICTE from time to time and

the undertaking / affidavit given by the institution along with the application submitted by the institution on portal.

In case of any differences in content in this Computer generated Extension of Approval Letter, the contenvinformation as approved

by the Executive Council / General Council as available on the record of AICTE shall be final and binding.

: University
i of Pune,
: Pune

i

I

;:; *t;...: :,; 1;;;l i-!l;r{ir,Yr1.,l,l ;1,1i

i!. iiitr.;;:il:lr,'
''l i ,'

Application Number'l-686575861'

Note: This is a Computer generated Extension of Approval Letter. No signature is required

Printed Bv : AE34361 1

Page 2 of 3

Letter Pinted On:18 May 2012
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Strict compliance fi'Anti-Ragging Regulation:- Approval is subject to strict compliance of provisions made in AICTE Regulation
notifi€d vide F. No. 37-3lLegal/AICTE/2009 dated Juiy 1, 2009 for Prevention and Prohibition of Ragging in Technical Institutions. In

case lnstitution fails to take adequate steps to Prevent Ragging or fails to act in accordance with AICTE Regulation or fails to punish
perpetrators or incidents of Ragging, it will be liable to take any action as defined under clause 9(4) of the said Regulation.

(Dr. K P lsaac)

Member Secretary, AICTE

Copy to

The Regional Officer,
All India Council for Technical Education
lndustrial Assurance Building
2nd Floor. Nariman Road
Mumbai - 400 020, Maharashtra

The Director Of Technical Education,
Maharashtra

The Registrar,
University of Pune, Pune

The Principal / Director,
MAHAMSHTM STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY
412- C, K. M. MUNSHI MARG,
(NEAR BHARTI VIDYABHAVAN) SCHOOL,
BAHIRAT PATIL CHOWK,
SHIVAJI NAGAR
PUNE-411016,
PUNE.PUNE.
Maharashtra,4l 1016

The Secretary / Chairman,
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY PUNE
412C K.M. MUNSHI ROAD SHIVAJINAGAR PUNE.
PUNE,PUNE,
Maharashtra,411016

Guard File(AICTE)

1.

2.

3.

4.

5.

6.

,,rEg@@:':?:,,,,
i"$/ I e 1. f*0. tt!'1 t{i l',c':{?rttr l,: :'r, I' t' i 

"4.\'?*.-\" Dt. l"r;l-'srltili 
,..,.;*'/€4t'* ,/.a#,/

'li,illrt_r:i.if;dri.)z

A.pplication Number: 1 -68657586'l *

Note: This is a Computer generated Exlension of Approval Letter. No signature is required.

Printed By : AE34361 1

Page 3 of 3

Letter Printed On:18 May 2012



All India Council for Technical Education
(A Statutory body under Ministry of Education, Govt. o, lndia)

)el1n 
UarOela Marg,Vasant Kunj, New Delhi-110070 Website: w,,vw.aicte_india.org

itr"K_{s

F.No. Western/1 -36558767908/2023/EOA

To,

The Secretary,
Tech. & Higher Education Deptt.
Govt. of Ir,4aharashta, Mantralaya,
Annexe Building, Mumbai-400032' .

Sub: Extension of Approval for the Academ ic year 2023-24 t

Ref: online application of the Institution submitted for Extension of Approval for the Acadefi i,ivi,ai zozs-i+: .,,i!

&

s.5Hhqg,#
'ffi{{Xtr##d{ffi,y#

Date: ',|5-May:2023

(_
(.,

Sir/Madam. . '.:). 
..

ln 
|91m.s 

of the provisions'un!e-r-!9 nrl rnoil coypir r"r:*lll.g,.*:"j,::(^cf1.of foprovals for recnnicar eoucation) Resulat onrl2;onotified on 4th February 2o2a and amended on 24th February 2021ano no's siino"ro", pro"eorr"" 
""|'"*oii."s prescribed by thecouncil from time to time, I am directed to convey the approvat to: 

J' PrvLvuurss alru conol

(i_

No

!Td-S F rr{€r{ qei*)
f$rqrqft-o'arr, gA-411 O'l 6
srr<€ Fai€-....1$3-...
ea,i6.9-lrl.e.s[2s2.3

. Page 1 of3

Letter Prinled On:24 May ZO23



It is.mandatory to comply with all the essential requirements as given in ApH 2a23-24 (Appendix 6)The Institution/ university is having the following deficiencies as per the online-application submitted ro dtirL and the same shall be compliedwithin One years from the date of issue of this EoA.

;. i"t"r.t;i
Approve

2423
. 1": '-';

DeJiciencies Noted based on Self Disclosure
.1;.,11i.:,ri

,-. -,,' ."""."*pailicutars',,;"'.", .;:r'. 1 :"

'l

lmportant lnstructions

'l!

The State GovernmenU UT/ Directorate of Technical Education/ Direclorate of Medical Education'shall ensure that 10% of reservation:for Economically,Weaker Section (EWS) as per the reservatior policy for admission, operational from the A;;;r;;;";;';in-illl
implemented without affecting the reservation percentages ol 

-sc/.sTloBqNCL) / General. However, this wlutd not be appticable inthe case of Minority Institutions refened to the Clausell) of Artiile 30 of ionstitution of India. sucrr'tnstituttn shall be permitted toincregse i4 annual permitted strength over a maximum peiioO of two years., , . .. ,. 
. - -- ,*- '-

--l' ., .,.,'"'.t, ..iI.,,,' :.:.-.':The lnstilution offering course_s earlier in the Regular Shift, First Shift; Second ShifuPart Time are now amalgamated as total intake
i]^o_:Tll,l"l:.," jrfl:jl facilities. su:h.a3 lnrrastructure,.Facully,andolher requirements as per the norms s[ecified in the Approval
Process Handbook 202}24. for.the.Total Applove.d lntake. Further,.the lnstitutions Deemed to be Universities/ lnstitutions'having
Accreditation/Autonomy status shall have to maintain the Facultyrstud;"t r;ti;;;;pecineO inine npp.uJ Fio""r. Handbook. :

Strict compliance of Anti-Ragging Regulation, Establishment of Committee for SC/ ST, Establishment of Internal Committee (lC),
Establishment of Online Grievance Redressal Mechanism, Barrier Free Built Environment for disabled and elderly persons, Fire'ani
Safety Certificate should be maintained as per the provisions made in Approval Process Handbook and AICTE-degulation notified
from time to time.

In case of any differences in content in..this Computer generated lxleLlglolAnproval Letter, the contenVinformation as approved by
the Executive Council / General Council as available on the record of.AlCTE shall be final and binding. '

:..
As per theA|CTE Notification dated 29.01.2014 and amended thereto, it shall be mandatory for each Technical Education Institution,
9!y"t:ilv Department and.lnstitution ?::ry.9 to be University impartlng Technicat eoucation to leia.rrJiturion (NBA) f;r ;il;;li
607o of the eligible courses in the neit ONE (1) Years'time, otherwise EoA for the subsequent Academic year {A.y. )OZC-zs)shall not
be issued by the Council.

?:"4"9 to be Univelsity:institutions.Deulgg t9-q" Universities (Running Technical Education Programmes), it is mandatory lo have

tlC]|:lpl"_t^"-l-from therAcademic Year 201&19 in complianie qf the Hon'ble Supreme Court Order dated d3-1.1-2017 passed in CA
No.17869 1787012017.

:*t#j:*&@:t,
.:.f

,i'' ;:eq.Ho. tr?AFl/69g/ZTlAgipu,,.-
:,:1: 

" CIt. t1/t}til?c|}!,

''{ 
-

4.

5.

i' i.
ii.!r. I'*, I
l+l

Prof.Rajive Kumar
Member Secretary, AICTE

Page 2 of 3

Letter Printed On:24May 2023

Application No:1-36558767908 ALL INDIA
Note: This is a Computer generated Report. No signature is required.
Printed By: ae34361 1

'Please refer Deficiency Report for details

EDUCATION
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Copy to:

f ,-'
:i"b'

1. , The Director OfTechnical Educationl', Maharashtra

2: The Registrar*',
,. 'UrriversityofPune,Pune '- . ,.' rr' 

", 
::

3. The Principal / Director,
,,uennmdHTRA srATE tNSTtrurE oF HorEL MANAGEMENT & cATERING TEcHNoLoGY

412- C,K. M. Munshi Marg,
(Near Bharti VidYabhavan) School,

Bahirat Patil Chowk,
Shivaji Nagar
Pune411016,'
Pune,Pune,
Maharashtra,4l 1016

':

4. The Secretary I Chairman,
j

PUNE,PUNE,

Maharashtra,41,1016

,,5. Guqld File(AtcTE), - ; i,:

Note: Validity oJ the Course details may be verified at htto:l/www.aicte-india.ofg/

'*l-'-,n'.r-rfff6*r letter copy wll nol be communicated through PosuEmai. However, a consotio+ed list of An{ed lnstitutions(bulk) may be downloaded

tromtherespectiveloginid's. tr _i.
Ihis is a computer generated Statement No srgnbture Reiquired

(

((

Apptication No:1-36558767908 
" 

ALL INDIA COUNCIL FOR TECHNICAL EDUCATION

Nie: This is a Computet generaled Reporl No signature is required'

Printed By : ae34361 t

Page3of3'

Letter Printed Oni24 MaY 2023



frla'firr6rqffid
Tilak Maharashtra University

(estahlished under section 3 of UGC Act 1956 vide
Nrrtification No.F-9-19/8.5-U-3 datett 24 Aprrl 1987 by the Government of India).

Vidyapeeth Bhavan, Gultekdi, Pune-4 1 1 037.

TeI; 9 l - *2$ "242611156. 24264699, 2+267 r+ttt1

Ii-mail :kulasachiv(dtrnr'.ernet.ir-t

l'r* 9 I -020-242{>6068, 2427 1 69 5
\X/cbsite: wrvw. tmvedu.i n

: ol/ot/?ood,

,frfiifi. SrB Sar 
'nsfr 

qi* 3Tqfu qn€ E a{rgfrr*d' 6}erd
frqrershrdla ErrirFrwr frsqrqr @. *. t 1M ) q{frtr8l €rE-{

*f€T * HOSPITALITY MANAGEMENT IN INTERNATIoNAL ToURISM IN

INtrIA IIIfTTH SPECIAL REFEREHCE TO AYURVEDA, YOGA
NATUROPATHY AND MEDTTATION (HEALTH TOURISiTU. 'sr Qfrf*tqr
FitTrt qgfirqcT €{sqrsr& Fgfi ardFqr qffffi*iEr 3lfrsrq ffi
rnar bilr 3nF.

*arfl. ErrB df{r }nffi f Estt# T<fis tnr 3firdr$* iqiar
ar{r€rFFT qr ffie fr('E. fr. ( M ) Tfrfr qqrdT 6'{rrmr 3Trfr

3{rt, sr$ inr€R qr{cr€riT {a sTrt. iqifr Tfqfiqrar* 6rdT S. e6o. *qo' ddil
qizuT HrdEqlarrurs qd ard.
llllllfltlallttrtfarflfaar!lllfrlaalattitltttaaltalalarllarattraaaaalarrttllalltaa

It is hereby notified that the report of the referees, appointed to
adjudicate the thesis entitled *HOSPITALITY MANAGEMENT lN
INTERNATIONAL TOURISTI'I IN INDIA WITH SPECIAL REFERENCE TO
AYURVEDA, YOGA NATUROPATHY AND MEDITATION (HEALTH
TOURISii). " submitted by nilS. ZAGADE SEEilA MARUTI for the Ph.D.
(Vidyavachaspatil in MANAGEMENT Degree in the Faculty of Modern
Sciences & Professional Skills has been accepted by the University.

is declared to have been
Degree in MANAGEMENT.
under the guidance of

Outward: Examl2008l o ts
Date: 09m January, 2008

l,*,<^n,
Dr. Ume6h-Reskar

Registrar

NNS. ZAGADE SEEMA MARUTI
awarded the Ph. D, { Vidyavachaspati }
She completed her research work
DR. TILAK DEEPAK JAYANT.

CAMPUSES qq&{/P1l.nrr0

Punc City - 1242, Sadashiv |tctlr, Punc 411030 . ({}2{})244548{16,

N*vl Mr*nbai - Plot Nrr.2ll, Sc*or Nr>.1l, (:llD llelaprrr, Navi Munrbai,4{$614.
' li.t il t1 1\)'? \1 ?0 ()(,/77()I{(

Nigdifunc: S-wa*Savarkar Ntln<lal.scctot Nrr.25,sindhunagnr,Prirlhiklrar-r, Nigcli,

Pu nc,i I 1 114 4 ; Tel:25 | 70205
S*rg{i: l},rkshin Matr.Kesari, [*rkmanya "li'ust Sacian. t)kx No.67-7(], lnrl.li,state,

Ma<lhavrragaq Roatl, Sangli-41 (r4 1(r.'fcl: 2llfirl3rl / 2311\137

ADMINISTRATIVE OFFICBS
Mumbai: Mlkhyadhyalrak Bhavan, Pkrt Nc. (rB (rv), Road No, 24, Sion,

Murnbai 4{IX)22. 022)24r}9(}4(}8,
Ncw f)elhi: Kcsari lVlnhratt:r'{'rust,.l()1} PT.t. I}uiLling. Sansad Mnrg, Nerv

Dclhi I 1Offi1. (()1 l)?3714149
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MAHARASHTRA STATE IITSTITUTE OF HOTEL MANAGEMENT AND c," , ERING TECHNOLOGY

@
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune- 16.

I - 2567 6640 Email: cttns@,c.qail,qo!!

EVENT CALENDER FOR THE YEAR OF 2021- 22 (EVEN Sem.)
BHMCT & MHMCT

Following students centered activities are planned for the AcademicYeat 2021-22

Activity
Conducted

Date

Relevance
to PO's

RemarkDate /
Month

Activity Coordinator for the
event

C lass

tclal22- 1,2,4,5,12March
2022

Guest lecture -To
understand to F.O
Operations

Dr. Seema Zagade Final year
Spl. F.O.

4,5,12March
2022

Guest Lecture - Services
Marketing intro

Ms. Sampada Paranjpe

21 2 ,11 ,1 v I sL?- 'Io
FlNtaLaoN''

March
2022

Guest Lecture - Facilities
and F& B

Ms. Sampada Paranjpe Final year {
Sp. F & BT'f,

ulrrlr_>

1 2 Co*cu,X
/-hl+"^ t

Dr. Vidya Kadam TY BHMCT arstl5'lzozeMarch
2022

Visit to Hotel - Lobby
layout

h"$ffiFinal year
Sp. F.O.

z9l{a-u 1 2 2,11 ,1April
2022

Visit to a SPA Dr. Seema Zagade

Ms. Sampada Paranjpe Final year
Sp.F&B

1,2,4,5,12April
2022

Visit to F & B outlet in a
Hotel - Kitchen
Stewarding

qa

\

TY BHMCTApril
2022

j
o93

q$
ft

Q91/loo
11/ o{,/ ?

Ittr *

-n,

, web site: msih mctrs.iE
DaIe: '7 .02.2022

TY-
Marketing
SY MHMCT

rtu.{:

VisittoaS&ttl
department - Software
used

Ms. Sampada Paranjpe

h*^at.,

Dell
Highlight



Date Activity Class Relevance
to PO's

Remark

April
2022

Competition on Brochure
designing

Dr. Vidya Kadam TY BHMCT rd13[:oz.- 1 2 0
April
2022

Demo on Bengali Sweets Mr. Abhay manolkar
Ms. Pooja Pawar

SY BHMCT 1 2 I 1 catu-{.a >4L h
fuJ, a4,a^4<l
rccluo d-

April
2022

Le Glorie Sports Day
2022

Mr. Darshan Joshi
Mr. Devsh Janvekar

All Classes

April
2022

Visit to a commercial
kitchen & Standalone
restaurant - Daily all day

Mr. Sachin Rayarikar
Ms. Sampada Paranjpe
Ms. Anahita lvlanna

TYBHMCT &
Final year F
&B

1 2 E
1 1

May
2022

Dr. Vidya Kadam TY BHMCT )?!3[zou 1,2,11 g-
May
2022

Guest Lecture by HR -
Managerial
Com mu n ication

Ms. Anahita Manna MHMCT c.5..fa[ trsL'

May
2022

Guest Lecture / Workshop
- Cocktail / Mocktails

lVlr. Devesh Janvekar
Ms. Pooh Pawar

SY BHMCT 1,2.11

May
2022

Visit to industrial canteen Mr. Abhay Manolkar
Ms. Pooja Pawar

SY BHMCT 1 2 5 11 co A-cfuclcq
a-a*., 8n

r<a.y,2-?-
I\Iay
2022

Guest Lecture on
Reservation & Arrival

Mr. Darshan joshi
Ms. Rava Risbud

FY BHMCT 1 2 1 1

May
2022

Hotel Visit Mr. Darshan Joshi
Mr. Chintamani S.
Mr. Devesh Janvekar
Ms. Pooja Pawar

dv , FY BHCMT O! (o6lz-z-
&

3o@5 lzz'

1 2 1 2 G^&ckJ ,

Lo,+:.qYtcz tl
R.,"^e ;J
RI+z G"L{a

\l+ t-"-May
2022

Guest Lecture on Kitchen
Stewarding

Mr. Chintamani S. FY BHIVCT

-4
1 2 1 1 b7 fr,^a&'Fr

Zcolab gy'_
June
2022

Farewell Mr. Darshan Joshi
Mr, Devesh Janvekar

Ail Ct

,- ^^ ,-. -^ ,.-}
rfr.,i: s(2

\*\
ft. rc/ol/?ooq

Coordinator for the
event

Activity
Conducted

Date

4-

Zr$l
e-d-

,,,}
z4

,"
c
R

t

;t

Workshop on flower
arrangement



I/AHARASHTRA STATE INSTITUTE OF HOTEL I/ANAGE[/ENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412-C, K.M.lt/lunshi tt/arg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.ffi

@- 2567 6640 Email: msihmctt o mail.com , web site: msihmctrs.in

REF: [/SIHN/CTRS/BHNICT/2023/132- Dale: 21.02.2023

Revise Faculty workload for EVEN Semester 2022-2023

Wol.kload
Sr.
No.

Name of
Faculty Subject Taught th l,r 'l'()tal Net

Total
Other Duties Sign

Yield Mirn.genlent
(NlH 10 l) 03 03

03 03
06

Dr. Seenra

Zagadc Corporale Sustainability
(MH 405)

facility Planning
(cD'106B)batchl&Il
Sp. In Food Prod. N{gmt.
(cs 801 A)

o4 08 t2

Rcscarch Projcct (C 802) 02 02 17

BHN,ICT & N4tl\1Cf I'rainins& \--l
Placement Cootdinator'- R-l l Offlcer.
Purchasing Comnrittee rnenrber,
Soclerho Coordinator- IQAC menrber,

NBA Criteria 6 & 7,'1th Floor In-charse
(Sealing ofall doors on Jlr'lloor),,,\N4C
& \laintenance Cournrittce nrember.
E.D Cell menrber, (ileen Campus r
Environnrent Comnrittee. lndustr'} &
Institute ('ell (lorrrdinator. TY BHNICT
Inlerrral l\'lonitoring (Batch ll)

2.
Mr.Sachin
Rayarikar

Dcmocr-acl Flleclion

0l 03 l2Sp. In Acconrnrodation
NIenrt. (CS 801 C)

02Research Project (C 802)

03 03
Disasler N{anagement
(r\1tI 403)

19

Resealch Cell Coordin.tor. r\-. [3/\
Criteria 6 & 7. Anti-r'a-qging conrnrittee
& Anti Ragging Squad In-cha|ge.
Faculty developnrcnt prograrrlrne

coordinalor. IQAC cool dinalor, NBA
Criter;a I & 5. 61r' Floor In-chargc,
Stoles Comnrittce. NITD(-- Coordinalor.
SC / ST cell, ICC & ED Cell, Internal
colnplaint conrnriltee, Grievance
Redressal cell in chargc, (ireer) Carnpus
/ llnYirorlmeit Commitlee head.

Pr,rcln.irr,l Contrn ille< r)(itrber. \.:1.
COE. Final Year BH,\IC l Class
Counselor. FY BH\'lC l lnternal
Nlonitorins (llatch I)

02 02
Psychology - Hospitality
Perspective (lnternal)
(\1H40 8)

Dr. Vidya
Kadanr

l6 200,1

Sp. ln Accomnlodittion
N.lgl. I
(cs 601 c)
batch I & ll P

charge, SY Bl lNlClT Intclnal
\lonitoring (Batch I)

20

Phl sical Education

4
l\,Ir. Darshan
Joshi

*.n *. 
oT',1';)llllll***

i:)

03 03 v
02

SCA ln-charge. Cricvance Rcdressal

cell in chargc, ClompLlter dcpartolcnt in-

charge. Sccuritl-, BHI\lClT & \1H\1CT
COE, IQAC rrlernbcr. l" Irloor. Public
& Periphcry Area. Terracc. Parking lot

& llo.t(l \\ in1-- lr)^lrirrc. \lt \ t tileri r

I & J. Instilutc Pcst Control. Libraly
Colnmiltee. Social \ledia Cell In-

Dell
Highlight



6

Workloarl

'I h I'r 'l_ol 
l

Ol hcr l)Ulics Sign
Sr.
No.

Nanc of
Facu111

Subicct Ta ught

16 18
Food Productioo - II
(C201) (Div - I)

a2

01 01

a2
Cireen Practiccs in
Hospitality Industry
(lntemal) (N,IH,107)

n)

01

t0

BHI4CT, Shon C--ourse Coordinator,
Anti ragging Committee & Anti
Ragging Squad, Stores Committee, 5'h

FIoor In-chalge, NBA Criteria 2 & 4,

Stan Up and lnnovation Cell ln-charge.
SC / ST cell, Time -fable Comminee,
FY BHMCT Class Counsellor (Batch --
I), FY BHMC'f lnternai Nloniloring
(Batch - Il)

@"-
l

t602 l8

v
03 03

2t

Ralional, SC & ST comnrittee, Internal
complaint comrnittee. lnslirure websire
ln-charge, Library Committee, NBA
Coordinator, 3'd Floor In-charge, NBA
Criteria 3 & 8, Stores Comriittee, ED
Cell in-charge, Grievance Redressal
cell in-charges, AMC & Maintenance
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charge, Internal Complaint committee,
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Asst. ol '1. P. O.. FY 11H\lC I'
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0i ()I 0,1

)4 ,@
Food Produclion 1l (C201)
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N4r. Chetan
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&II 06 06
?1
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J

Food Science- (CE 606 A)
batch I & II 02

Ms. Deepika
Joshi Nutrition - (GE 606 B)
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0,1

^Nlq
l:1.

[4s. Neeta
Khinvasara
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Div. I & II 04 04 0l M,,
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0i 03
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{s"16.
N4s. Anushree
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Communication Skills. II
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( C 103) Batch II 02 08 t0

rS)'

' .(JF
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t1t1
Ms. Mugdha
Satalkar

MIS in Hospitality (N4H 201)
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batch I

03

03 03
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Nadkar Services Marketing - (N4H
,106)

W03t9 Mr. Rohit
Carud

Basic Accounting
GE 206 A

vMs. Pooja
Kulkarni Quantity Food Production 0? I6 l820
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Mr. A.iay
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batch I & ll 0.1

02 02
Introduction of Cybcr Security
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Ms. Pranita
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*),0i 0i 03 -...'."ti
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Research Methodology
( MH 203)
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REF: MSI HMCT/UG-PG/2023| + 13

To,
Dr. Rajendra S. Zunjarrao
Princioal
Modern College of Arts, Science and
Commerce (Autonomous)
Shivajinagar, Pune 41 1 005.

Respected Sir,

Greetings from t\4SIHMCTRS, Degr"ee, Pt:ne!!

Date: 06.09.2023

I am writing to introduce our esteemed institution Maharashtra State lnstitute of Hotel
Management and Catering Technology and our BHMCT (Bachelor of Hotel Management
and Catering Technology) course to you and your esteemed students.

Established over 50 years ago, MSIHMCT holds a rich legacy and has produced some of the
most eminent alumni who have excelled in the hospitality industry. We take pride in offering
quality education and nurturing the talents of our students, preparing them for successful
careers in the hospitality sector.

I understand the importance of making informed career choices. especially after completing
the 12th standard. Therefore I would like to present our BHMCT course established from
2003 as an excellent option for those seeking a career in the hospitality industry. Our course
curriculum covers various aspects related to hotel management, catering technology, and
other essential areas of the field like event management and sales and marketing.

To facilitate this holistic introduction, I would like to request a convenient time in the month of
September when our faculty members representing the various key departments can visit
your college. My team will conduct a one-hour session where they will explain the course in
detail, present a short PPT, clarify any doubts or queries, and collect data from interested
students for further communication regarding the admission process after their 12th
standard.

Please suggest the most suitable hour for the session according to your convenience. I hope
that this interaction will provide your juniors with valuable guidance in making their career
choices and considering hotel management as a fulfilling career.

Thank you.

Warm regards,tu
Dr. SeeXa Zagade

FRI}ICIPAL
(BHMCT)

llmsifoa State Institute of

mhecaPnt & Cat€fi g TechnobgY
gtlvalinagar, Rlne41 1 01 6
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 -C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
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REF: MSIHMCT/UG-PG/2O&| 1 g 6

To,
The Principal
Jain English School
Talegaon Dabhade
Pune - 410 406

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

Date:12.10.2023

I am writing to introduce our esteemed institution Maharashtra State Institute of Hotel
Management and Catering Technology and our BHMCT (Bachelor of Hotel Management
and Catering Technology) course to you and your esteemed students.

Established over 50 years ago, MSIHMCT holds a rich legacy and has produced some of the
most eminent alumni who have excelled in the hospitality industry. We take pride in offering
quality education and nurturing the talents of our students, preparing them for successful
careers in the hospitality sector.

I understand the importance of making informed career choices, especially after completing
the 12th standard. Therefore I would like to present our BHMCT course established from
2003 as an excellent option for those seeking a career in the hospitality industry. Our course
curriculum covers various aspects related to hotel management, catering technology, and
other essential areas of the field like event management and sales and marketing.

To facilitate this holistic introduction, I would like to request a convenient time in the month of
October when our faculty members representing the various key departments can visit your
college. My team will conduct a one-hour session where they will explain the course in detail,
present a short PPT, clarify any doubts or queries, and collect data from interested students
for further communication regarding the admission process after their 12th standard.

Please suggest the most suitable hour for the session according to your convenience. I hope
that this interaction will provide your juniors with valuable guidance in making their career
choices and considering hotel management as a fulfilling career. For confirming the
presentation, please contact Prof. Darshan Joshi (+91 9850903583), Prof. Devesh Janvekar
(+91 9421631501) or email us on msihmctrsoffice@omail.com. .

Thank you.

Warm regards,

ny,Dr.Seema Zagade
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Jain Engtish Medium School,
Tategaon Dabhade
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Dr. Seema Zagade <priricipal@msihmctrs.l,nf' : :, .-.

IT "Ltlrjl"jg: _oppo,toriry tq ;ill r* i e"rd;
9: *:n<agade <principat@msihmctrs. in>
I o: ies 1 999.talegaon@gmail.cdm

Dear Mrs. Shubhangi Bhoir,
'd ' ': 

:

GreetingsfromMSlHMcTRS,Degree,Pune!!9:

3,lifJ:xi:'.j!?iHi]1.,','":.ff,;jJll?.,l,xillJ'h",.p;:Jil:T#ilff;ffi1i,:rfi:l?:.jir?,"rffirlrru
Technology (BHMcr) iour"" brlri"grl '' :rgement iiro cit"iiig

lve ryould like to extend a special thank vdu foT!" yqrrn Lrogo taritv tha! w,as ?Iteng"f 1o o.u,. facurty members; Mn

i#iiti""###:"'J'iliffili:;nX*Sm$#flTifil,:1ry,,-ru"J,ffi:i*ute,s starr"i,,r r""urt-y*ent
presentation and have meqniffi;J#;;r;th"i#tffi#.necessary€rrangements to give 

" 9u"c"".iut',". 
' 

,

once again' we would like to d4prees our sincere apprt*'" rtion rollnp opportunity. we neiieye 1n"t 
"oi1"ut 

r.ti""" lno' *\-;xchanges between eoucationaiinstitriilns pfay 
" 
i*r ,"i" ili r"rt"ri,ij;r"*ili;;"-cerence 

in *rb rieto or :

,:tiJt'"' 
we toot rorward t" i p"iiiiu" '"#;'-;ffiff#l ffiiili'"ffi[ll,X"iJ* your,insritute agqin:in the..

Thank you for your time and consideration.

Thank You,
Regards,
Dr Seema Zagade

institute;
':'b.',i.":

4 November 2023 at 1S:0t5

fteE.No. V*PtfiggtmU$jp*ne . \
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Dn $eema Zagaqe <ptdncipal@msihmctrs;iri>
.. .-. ...-.r .; .',:.

Thank You for the opportunity to visit your esteemed institute.
Dr. Seema Zagade <principal@msihmctrs.in>
To: jesl 999.talegaon@gmail.com

Dear Mrs. Vijaya Shinde,

GreetingsfromMSlHMCTRS,Degree,Pune|!'
On behalf of MSIHMGTRS Degree Py1le,.l would like to express my deepest gr:atituoe for tne opportunity you
extended to us to visit your esteemed institute and discuss the Bachelor of Hotel Management iirO Cateiing
Technology (BHMCT) course offerings.

We would like to extend a ,.-?:3?llfl} {?!,J"111" yarm hospitality that was extended.to our facutty members, Mr.
Darshan Joshi and Mr. Chintamani Sahasrabudhe during their vislt yesterday. Your institute's slaff and faculty weht
above and beyond to ensure.thT Fey were provided with ;ll tl",e necesary .rr"ng"r"ntrdgi; ;*cJJJsiut, , ,,, ' ,

presentationandhave'meani1ofultliscussienswi'ththetl.rdents'

-.)nce again, we would like !9 exp.ress our sincere appreciation for this opportunity.,We believel'it"rat coitanor,ations.aird
exchanges between educational institutions play a ciuciat role in fostering growth and excellenie:in tn" naiJ;i 

- -t -
education' We look forward to a positive response from your end and the chance to visit your institute again.in the
future.

''
Thank you for your time and consideration.

4 November 2023 at 15:05

Thank You,
Regards,
Dr Seema Zagade
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
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REF: MSIHMCT/UG-PG/2\nl 1 8 z

To.
The Principal
I ndrayani Mahavidyalaya
Talegaon Dabhade
Pune - 410 407

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

Date:12.10.2023

I am writing to introduce our esteemed institution Maharashtra State Institute of Hotel
Management and Catering Technology and our BHMCT (Bachelor of Hotel Management
and Catering Technology) course to you and your esteemed students.

Established over 50 years ago, MSIHMCT holds a rich legacy and has produced some of the
most eminent alumni who have excelled in the hospitality industry. We take pride in offering
quality education and nurturing the talents of our students, preparing them for successful
careers in the hospitality sector.

I understand the importance of making informed career choices, especially after completing
the 12th standard. Therefore lwould like to present.our BHI\ICT course established from
2003 as an excellent option for those seeking a career in the hospitality industry. Our course
curriculum covers various aspects related to hotel management, catering technology, and
other essential areas of the field like event management and sales and marketing.

To facilitate this holistic introduction, I would like to request a convenient time in the month of
October when our faculty members representing the various key departments can visit your
college. My team will conduct a one-hour session where they will explain the course in detail,
present a short PPT, clarify any doubts or queries, and collect data from interested students
for further communication regarding the admission process after their 12th standard.

Please suggest the most suitable hour for the session according to your convenience. I hope
that this interaction will provide your juniors with valuable guidance in making their career
choices and considering hotel management as a fulfilling career. For confirming the
presentation, please contact Prof. Darshan Joshi (+91 9850903583), Prof. Devesh Janvekar
(+91 9421631501) or email us on msihmctrsoffice@smail.com.

Thank you.

Warm regards,

SeerYa Zaaade
PRINCIPAL
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
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To,
The Principal
Adarsh Vidyalaya
Talegaon Dabhade
Pune - 410 4Oo

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

Date:12.10.2023

I am writing to introduce our esteemed institution Maharashtra State Institute of Hotel
Management and Catering Technology and our BHMCT (Bachelor of Hotel Management
and Catering Technology) course to you and your esteemed students.

Established over 50 years ago, MSIHMCT holds a rich legacy and has produced some of the
most eminent alumniwho have excelled in the hospitality industry. We take pride in offering
quality education and nurturing the talents of our students, preparing them for successful
careers in the hospitality sector.

I understand the importance of making informed career choices, especially after completing
the 12th standard. Therefore I would like to present our BHMGT course established from
2003 as an excellent option for those seeking a career in the hospitality industry. Our course
curriculum covers various aspects related to hotel management, catering technology, and
other essential areas of the field like event management and sales and marketing.

To facilitate this holistic introduction, I would like to request a convenient time in the month of
October when our faculty members representing the various key departments can visit your
college. My team will conduct a one-hour session where they will explain the course in detail,
present a short PPT, clarify any doubts or queries, and collect data from interested students
for further communication regarding the admission process after their 12th standard.

Please suggest the most suitable hour for the session according to your convenience. I hope
that this interaction will provide your juniors with valuable guidance in making their career
choices and considering hotel management as a fulfilling career. For confirming the
presentation, please contact Prof. Darshan Joshi (+91 9850903583), Prof. Devesh Janvekar
(+91 9421631501) or email us on msihmctrsoffice@qmail.com.

Thank you.

Warm regards,

^tn Dr. Seema Zagadec"ffi PRTNcf PAL
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412-C,K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune- 16.
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To.
The Principal
Snehwardhak Mandal.
Talegaon Dabhade
Pune - 410 406

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Punell

Date:12.14.2023

I am writing to introduce our esteemed institution Maharashtra State Institute of Hotel

Management and Catering Technology and our BHMCT (Bachelor of Hotel Management
and Catering Technology) course to you and your esteemed students.

Established over 50 years ago, MSIHMCT hotds a rich legacy and has produced some of the
most eminent alumniwho have excelled in the hospitality industry. We take pride in offering
quality education and nurturing the talents of our students, preparing them for successful
careers in the hospitality sector.

I understand the importance of making informed career choices, especially after completing
the 12th standard. Therefore I would like to present our BHMGT course established from
2003 as an excellent option for those seeking a career in the hospitality industry. Our course
curriculum covers various aspects related to hotel management, catering technology, and

other essential areas of the field like event management and sales and marketing.

To facilitate this holistic introduction, I would like to request a convenient time in the month of
October when our faculty members representing the various key departments can visit your

college. My team will conduct a one-hour session where they will explain the course in detail,
present a short PPT, clarify any doubts or queries, and collect data from interested students
for further communication regarding the admission process after their 12th standard.

Please suggest the most suitable hour for the session according to your convenience. I hope

that this interaction will provide your juniors with valuable guidance in making their career
choices and considering hotel management as a fulfilling career. For confirming the
presentation, please contact Prof. Darshan Joshi (+91 9850903583)' Prof. Devesh Janvekar
(+91 9421631501) or email us on msihmctrsoffice@qmail.com. .

Thank you.

Warm regards,

,Jn 'Dr. Seema Zagade

% PRfNcf PAL
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MAHARASHTRA STATE INS].]TUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
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To,
Mrs. Nutan Kamble
Principal
Snehavardhak Mandal's
Junior College of Science and Commerce,
Talegaon

Respected Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

Date:25.01.2024

On behalf of MSIHMCTRS Degree Pune, I would like to express my deepest gratitude for
the opportunity you extended to us to visit your esteemed institute and discuss the Bachelor
of Hotel Management and Catering Technology (BHMCT) course offerings.

I would like to extend a special thank you for the warm hospitality that was extended to our
faculty member Mr. Darshan Joshi during his visit on 25.01 .2024p. Your institute's staff and
faculty went above and beyond to ensure that he was provided with all the necessary
arrangements to give a successful presentation and have meaningful discussions with the
students.

Once again, I would llke to express my sincere appreciation for this opportunity. I believe
that collaborations and exchanges betweeri educaiional institutions play a cruciai role in
fostering growth and excellence in the field of education. I look fonvard to a positive
response from your end and the chance to visit your institute again in the future.

Thank you for your time and consideration.

Thank You.

Regards,

6)l
we4

I DrSeema Zagade

AC PRINCIPAL
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
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REF: MSI HMCT/UG-PG/2A81 I q

To,
The Principal
Chatrapati Vidyamandir
Kanhe, Maval
Pune

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

Date:12.10.2023

I am writing to introduce our esteemed institution Maharashtra State lnstitute of Hotel
Management and Catering Technology and our BHMCT (Bachelor of Hotel Management
and Catering Technology) course to you and your esteemed students.

Established over 50 years ago, MSIHMCT holds a rich legacy and has produced some of the
most eminent alumni who have excelled in the hospitality industry. We take pride in offering
quality education and nurturing the talents of our students, preparing them for successful
careers in the hospitality sector.

I understand the importance of making informed career choices, especially after completing
the 12th standard. Therefore I would like to present gur BHMGT course established from
2003 as an excellent option for those seeking a career in the hospitality industry. Our course
curriculum covers various aspects related to hotel management, catering technology, and
other essential areas of the field like event management and sales and marketing.

To facilitate this holistic introduction, I would like to request a convenient time in the month of
October when our faculty members representing the various key departments can visit your
college. My team will conduct a one-hour sessicn where they will explain the course in detail,
present a short PPT, clarify any doubts or queries, and collect data from interested students
for further communication regarding the admission process after their 12th standard.

Please suggest the most suitable hour for the session according to your convenience. I hope
that this interaction will provide your juniors with valuable guidance in making their career
choices and considering hotel management as a fulfilling career. For confirming the
presentation, please contact Prof. Darshan Joshi (+91 9850903583), Prof. Devesh Janvekar
(+91 9421631501) or email us on msihmctrsoffice@qmail.com. 

.

Thank you.

t

Warm regards,
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ffi MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
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REF: MSI HMCT/UG-PG/2orygt 2

To,
Fr. D'Souza,
The Principal,
Vidya Bhavan,
Pune

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

Date:22.11.2023

I am writing to introduce our esteemed institution Maharashtra State Institute of Hotel
Management and Catering Technology and our BHMCT (Bachelor of Hotel Management
and Catering Technology) course to you and your esteemed students.

Established over 50 years ago, MSIHMCT holds a rich legacy and has produced some of the
most eminent alumniwho have excelled in the hospitality industry. We take pride in offering
quality education and nurturing the talents of our students, preparing them for successful
careers in the hospitality sector.

I understand the importance of making informed career choices, especially after completing
the 12th standard. Therefore I would like to present our BHMGT course established from
2003 as an excellent option for those seeking a career in the hospitality industry. Our course
curriculum covers various aspects related to hotel management, catering technology, and
other essential areas of the field like event management and sales and marketing.

To facilitate this holistic introduction, I would like to request a convenient time in the month of
November - December when our faculty members representing the various key departments
can visit your college. My team will conduct a one-hour session where they will explain the
course in detail, present a short PPT, clarify any doubts or queries, and collect data from
interested students for further communication regarding the admission process after their
12th standard.

Please suggest the most suitable hour for the session according to your convenience. I hope
that this interaction will provide your juniors with valuable guidance in making their career
choices and considering hotel management as a fulfilling career. For confirming the
presentation, please contact Prof. Darshan Joshi (+91 9850903583), Prof. Devesh Janvekar
(+91 9421631501) or email us on msihmctrsoffice@qmail.com.

Thank you.

Warm regards,

otp Dr.Seema Zagade

dX. ^ PiRii\CtpAL
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Dr. Seema Zagade <principal@msihmctrs.in>@
Thank You for the opportunity to visit your esteemed institute

Dr. Seema Zagade <principal@msihmctrs. in>
To: jijamataj@gmail.com

To,
Shri. Naandkishor Pandharinath Sagar,
Principal,
Jijamata High School, Jejuri

Respected Sir,

Greetings from MSIHMCTRS, Degree, Pune!!

On behalf of MSIHMCTRS Degree Pune, I would like to express.my deepest gratitude.for the opportunity ygu
extended to us to visit your esteemed institute on 14th Decembei 2023 and discuss the Bacheloi of notel' 

.Management and Catering Technology (BHMCT) course offerings.

-We 
would like to extend a special thank you for the warm hospitality that was extended to our faculty members, Mr.

Chintamani Sahasrabudhe and Mr. Darshan Joshi during their visit yesterday. Your institute's slaff ahd faculg went
above and beyond to ensure that they were provided with all the necessary arrangements to give a successiul
presentation and have meaningful discussions with the students.

Once again, we would like to express our sincere appreciation for this opportunity. We believe that collaborations and
exchanges between educational institutions play a crucial role in fostering growth and excellence in the field of
education. We look forward to a positive response from your end and the chance to visit your institute again in the
future.

Thank you for your time and consideration.

Thank You,

Regards,

DrSeema Zagade
Principal
ISIHMCT Pune

1 5 December 2923 at 16:23

c.\\"1:
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Dr. $eema Zagade <principal@msihmctrs.iir>
qffip
Thank You for the opportunity to visit your esteemed institute.
Dr. Seema Zagade <principal@msihmctrs.in>
To: pr,inyashlokvidyamandir@gmail.com

To,
Shri. Popat Jaywant Takawale,
Principal
Punyashlok Ahilyadevi Vidya Mandir, Jejuri

Respected Sir,

Greetings from MSIHMCTRS, Degree, pune!!

On behalf of MSIHMCTRS Degree Pune, I would like to express my deepest gratitude for the opportunity you
extended to us to visit your est,eemed insiitute on 14th December 2023 anddiscuss the Bachelor of Hotel
Management and Catering Technology (BHMCT) course offerings.

Ve would like to extend a special thank you for the warm hospitality that was extended to our faculty members, Mr.- Chintamani Sahasrabudhe and Mr. Darshan Joshi during theii visit yesterday. youi insiitute's staff and faculty went
above and beyond to ensure that they were provided with all the necessary arrangements to give a successful
presentation and have meaningfuldiscussions with the students.

Once again, we would like to express our sincere appreciation for this opportunity. We believe that collaborations and
exchanges between educational institutions play a crucial role in fostering groMh and excellence in the field of
education. We look forward to a positive response from your end and the chance to visit your institute again in the
future.

Thank you for your time and consideration.

Thank You,

Regards,

DrSeema Zagade
Principal
MSIHMCT Pune

1 5 December 2023 at 16:24



Pu nyashtok Ahityadevi Vidya Mandir,
Jejuri
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Bhavani College, Satara
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MAHARASTITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PLINE

MAHARASHTRA STATE INST'ITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 256'7 6640 Email: msihmctrsoffice@gmail.com, web site: msihmctrs.in

@
R EF: MSI H MCT/UG-PG/20241 }fuz*

To,
Ms. Shubhangi Bendre
Director
Sunbright School and Junrior College
Pune

Respected Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

On behalf of MSIHMCTRS Degree Pune, I would like to
the opportunity you extended to us to visit your esteemed
of Hotel Management and Catering Technology (BHMCT)

Date:25.01.2024

express my deepest gratitude for
institute and discuss the Bachelor
course offerings.

I would like to extend a special thank you for the warm hospitality that was extended to our
faculty member Mr. Devesh Janvekar during his visit on 25.01 .2024. Your institute's staff
and faculty went above and beyond to ensure that he was provided with all the necessary
arrangements to give a successful presentation and have meaningful discussions with the
students.

Once again, I would like to express my sincere appreciation for this opportunity. I believe
that collaborations and exchanges between educational institutions play a crucial role in
fostering groMh and excellence in the field of education. I look forward to a positive
response from your end and the chance to visit your institute again in the future.

Thank you for your time and consideration.

Thank You.

Regards,

@
Dr Seema Zaoade
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Sunbright School and Junior Collese
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Request for Nomination of Expert from Catering College for
expansion of Canteen and guidance in Drafting Tender for
equipment purchase
spownikar Tue, Aug 1, 6:44 PM

(20 hours ago)

to me, madhavi, Nishant, sachins

Dear Madam,

Greetings!

C-DAC Canteen was setup in 2018-19 under the guidance of experts from
MSIHMCT for about 700 diners.

As the employee strength is gone up and students have also been added,
the number of canteen users has doubled.

We are looking fonryard your institute's expertise precisely in respect of .

L Modify the Layout of the rooftop kitchen/canteen.

2. Decide upon additional equipment to be purchased

3. Decide upon terms and conditions and help in drafting tender documents
4. Decide terms and conditions for drafting EOI Document for appointment
of contractor
5. Deciding rate list for items to be served in canteen

6. Deciding suitable mechanism for providing Quality Control
7. Provide Quality and Hygine Audit

Kindly arranqe to depute an expert for attendinq a meetinq for detailed

-discussions 
- prop

We will require a quote for professional charges for the role to be played by

the institute.

Regards,

rftfrdrs eFrfltr rf,#+-{ / Shriniwas Sharadrao Pownikar

frsrrrr rtrs (e*r€Trqa fu) I HOD Admin Services

qd iltr^s{frr 3Tfffi / & cPlO

wra derura frfirs +f t*-tO / Centre for Development of Advanced Computing (C-DAC)

' 
{**lra cr#, .iq{fi, grgroT, gdl I Innovation Park, Panchavati, Pashan, Pune
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Fwd: Minutes of the
lnbox
ffi
ffi*t
ABHAY MANOLKAR

to me

Since the time is short, you could start setting up the paper.
with Prof. Manolkar during the visit.

Thanks,

Shriniwas S Pownikar
HOD Admin Services. C-DAC

Meeting with Prof. Abhay Manolkar

Forwarded message
F ro m : ms i h m ct tpo < m s_i h m cttp-q @ g-tn a i L. 

gom >

Date: Tue, Sep 6,2022 at B:43 PM
Subject: Fwd: Minutes of the Meeting with Prof. Abhay Manolkar
To. ABHAY MANOLKAR <abhaymsihmct@gmail !gm>

Dear Sir/Madam.

1. Thanks for sparing time of Prof. Abhay Manolkar for the meeting in respect of
upgradation of Canteen and Selection of Canteen Manager, etc.

2.The minutes of the meeting are attached for perusal and for correction if any.

2. Kindly arrange to provide quote for i r

l, (ottl'
i. Setting up the objective type test for Canteen Manager's post I '

ii. Conducting Interviews for Canteen Manager's post on 1410912022 and
15t09t2022.

Wed, Sep 7, 5:05
PM (17 hours ago)

The above matter was discussed

\r{'

ffi-



Minutes of the Meeting held on August 24.2A22

The meeting was held in the Canteen Committee, Chairman's office, 2"d Floor following members were
present:

1. Shri. Sunil Misar,
2. Prof . Abhay Manolkar MHC

3. ShriShriniwas Pownikar, HoD, Admin
4. Ms. Madhavi Pulekar

Agenda was as follows:

1,. Expansion of Canteen in the light of increase in number of Staff and Students

2. Discuss modalities of Selection Cafeteria Manager. Conduction of Cafeteria Manager walk in
lnterview.

Redesigning of Cafeteria structure at UG Floor and 6'h floor.

Mechanism for continual quality check

Experts from Catering college suggested the following

Prof. Manolkar suggested to buy state of the art combi oven of 10 trays. We have already 2

combi oven are available which are having 6 trays. He suggestgd to buy back the combi oven
and buy latest one which cost is Rs.10,00,000/- eacli approximately for 1-0 trays.

Prof. Manolkar also suggested not to focus on nutrition /dietician while selection of Cafeteria
Manager as our main purpose will not be served if we will focus on nutrition or dieticians. While
selection, this could be kept in mind. .

Prof. Manolkar visited to both the canteen and suggested that kitchen should be at the one
place i.e. on 6,h floor, need to redesign of cooking and storage area,

- Asked to buy heavy duty combi oven approx. of 10 trays each 2 nos.

He suggested to take written test while selection of cafeteria manager, scrutinized all the
resumes and documents of the candidate, 3 members panel (especially students of the catering

committee ) will have the first interview and then the deserving candidate will appear for final
interview.

Written test (objective type) could be designed by Catering College. Catering College could
provide experts for conducting the interview to be held on 14s & 15'h September.

On visiting 6't'floor Canteen Prof. Manolkar opined

i. Shifting of Store room elsewhere

ii. Expansion of cooking area

Chairman, Canteen Committee
Expert nominated by MSIHMCTRS
Member
Convener

3.

4.

1.

2.

3.

4.

5.

,r*ff
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iii. Addition on two combiovens giving one as buy_back

7. on visiting UG Floor canteen prof Manolkar suggested following

i.

ii.

Hot cases to be provided instead of providing combi ovens as there is not cuttins -preparation area

Providing canopies kind of shelters on drive-ways on North side of canteen

8' continual hand-holding with periodic visits of Experts and students of Catering college would be
beneficial.

9' catering college may be asked to quote for 1, 3 and 4 agenda points.

Meeting concluded with the vote of thanks.

(Madhavi Pulekar) (Shriniwas Pownikar) (Prof. Abigy Manotkar)
t I. '

{Sunil Misar)

69
sqg@D

RegJb. MAHl699lilll09lPune
Dt.11f06'2009



Request for nominating an expert
InboxffiW
spownikar

to me, sunil, gaurs

To

Tue, Aug 23,4:47 PM
(19 hours ago)

Dr. Anita Moodliar,
Principal
Maharashtra State Institute of Hotel Management and Catering
Technology

Dear Madam,

Your institute had provided expertise in setting up our employee
canteen at our rooftop. We are thankful fqr the same and appreciate
your kind cooperation in this regard.

As the number of users of our canteen has gone up and is expected to
grow further, we are looking for expansion of our existing
Canteen. A meeting of all concerned is planned on 2410912022 at
3.30 pm.

Kindly arrange to nominate an expert for our guidance.

We will appreciate a line of confirmation in this regard.

Thanks.

Shriniwas S Pownikar
HOD Admin Services

o\{ tr
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11120121,1:37 PM Gmail - Request for a meeting.

;W Gmarl

Request for a meeting.

msihmct tpo <msihmcttpo@gmail'com>

Ashish P Kuvelkar <ashishk@cdac.in>
Reply-To: Ashish P Kuvelkar <ashishk@cdac'in>

To: msihmcttpo@gmail.com
Cc: anita.mobOtiui@gmail.com, Shriniwas Sharad Pownikar <spownikar@cdac'in>, phspune@gmail.com

Dear Prof. Moodliar,

we at C-DAC provide canteen services to our employees. For setting up our

canteen, we had taken help of your institute in the past'

We are planning to change the mode of operation of our canteen to labour only

contracifrom fully outsourced contract, being in use currently' In this regard,

we had taken help of Prof. Sachin Rayarikar, last month to arrive at costing of

raw material and estimates for food wastage etc'

To help us out in operating the canteen, we are contemplating to seek your

instituie's help on a continued basis, through an MoU. We foresee a need for

your institutet rretp in few aspects of canteen operations like Menu, raw

material selection and canteen staff training to name a few'

To discuss the scope of MoU, our team would like to have an e-meeting' Since we

have interacted with Prof. Rayarikar earlier and since he aware of our setup,

his presence during the meeting will be desirable'

Looking forward to your response for scheduling a meeting'

With regards
Ashish Kuvelkar

C-DAC. Pune

For assimilation and dissemination of knowledge, visit cakes.cdac.in

Thu, Nov 11,2021at 6:24 PM

IC-DAC is on Social-Media too. Kindly follow us at:

Facebook: https://www.facebook.com/CDACINDIA & Twitter: @cdacindia l

This e-mail is for the sole use of the intended recipient(s) and may

contain confidential and privileged information. lf you are not the

intended recipient, please contact the sender by reply e-mail and destroy

all copies and the original message. Any unauthorized review, use'

disclosure, dissemination, forwarding, printing or copying of this email

is strictly prohibited and appropriate legal action will be taken'

PRINCIPAL
{BUMCT)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGYAND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412- C, K.M.Munshi Marg, Bahirat Patil chowk, shivajinagar, Pune - 16.

A- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF: MSIHMCTRS/BH MCT t2}18l C33

To,
The Canteen Tender Committee

C-DAC, Pune

Kind Attention: Shri. shrini-was Polvnikar, Joint Director(Ad'nin)

Scope and The Role of the Institute

For scope number | & 2
o To execute this, we would be needing expertise from the field of

'Auto-cad' for whom payment will be done as on actual.

Date: ITlogl2A8

t- Greetings from MSIHMCT, Pune!!

Reference to your mail dated 30th August 2018 and subsequent meeting attended by

Prof. Sachin Rayarikar at the Pashan Road facility of your otganization, We thank you for

providing opportunity to work with you for setting up of the Kitchen and Back Area for the

Canteen Facilitv.

As per the scope defined by you we would be providing our expertise in the following areas and

the consultation charses for the same would be escalated accordingly'

Scope of MSIHMCTRS as mentioned in the expository note:

l. Designing and modifying Layout of the rooftop Canteen

2. Deciding upon the equipment to be purchased for Canteen

3. Deciding Terms and Conditions and help drafting Tender document for purchase of Canteen

equipment
4. Deciding Terms and Conditions and help drafting EoI document for appointment of

contractor
5. Deciding Menu and Ra.tes flor Canteen Fcod

6. Deciding a suitable mechanism for providing Quality Control

7. Provide Quality and Hygiene Audit
8. Advance I preparation support for Governmental License, etc. as required for Canteen.

g. Preparation for complying with requirements for obtaining license.

As per subsequent discussions with Shri. Pownikar, we propose the following work schedule and

process:

$Hdffi
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\*t

. We may require some assistance and subsequent changes in civil work for
which we request your support and professional involvement of civil
engineer/ Architect. Their charges are not included in institute's purview.

Scope 3 ',-Iheffi^tL
o To execute this scopel*gwill provide technical inputs on selection of

appropriate equipmenti and the conditions to be included in tender
document which needs to be published.

Kindly note that the Preparation of the Tender Document, Processing
and overseeing the installations, etc, is not in Institute's scope.

Scope 4 .rrlgVid"iS
o In this scopfow role would be to provide help in drafting EOI document

for the appointment of appropriate contractor. We would provide expert
opinions on terms and conditions so that the contractor will provide highest
possible standards of meals and services.

Scope 5
o We would provide our expertise in designing cyclic menus with the

appointed canteen contractor. We will suggest the selling price for various
meals.

Scopenumber6&7
o The mechanism for producing high quality meals would have to devised

according to your requirement & the selected vendors ability.
o Similarly the hygiene standard's check lists will have to be drafted

according to processes and standards that we wish to achieve.

o To conduct hygiene audits and quality control checks Institute would
provide experts and will depute senior students who would intern visit the
canteen randomly and conduct the audits.

To Carry out these audits Institute and C-DAC will enter in a separate
MOU which may be revised every after Two Years.

Rs 20000/-

Rs.20000/-

Rs.20000/-

Rs.60000/-

Rs. 4000/- per Visit

We recommend
minimum one visit per

month to ensure
hygiene and quality

standards.

Scope number 8 and 9
o Not'within the purview of the Institute as it necessarily requires iiasoing

with municipal corporation & other authorities.

Schedule of Payments:
o All the payments will be made in Two parts.70o/o of the total amount would be initiated

before starting the work on any scope and once it is completed the remaining 30% should be

released.

o All the payments will be made by cheque in favour of Principal MSIHMCT, Pune.

o Govt. Taxes will be as applicable.

Regards
A^

/3fffnn.ordl,4,
Principal

NA
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drMrDc
MahlnshEaTowim Ddopmcnt Corporation

(A Government of Maharashtra Undertaking)

Head otfice : Appejay House, 4th Floor, 3 Dinshaw Vachha Road, Churchgate, Mumbai - 400 020.
Tel.: (9122) 4158 0900 / 4158 0901 WEBSTTE : wwwmtdc.co

clN - u99999MH1 975SGC01 8086

No. MTDC lTr ainingl Appreciation/ 2021 | 2 3lj|
Date: I It]tc ?0?l

APPRECIATION

This is to place on record and appreciate the efforts, meticulousness and dedication

shown by you in organising, conducting the online training of Maharashtra Tourism

Development Corporation's (MTDC) operations staff from 24ihMay 2021 to 26th Jtne 202I

in the field of Housekeeping.

The feedbacks from the trainees were highly positive and they look forward for more

such training.

We wish you all the best for your future endeavors and hope to engage with you

againon the next available training opportunity.

Prof. Darshan Joshi, (Asst. professor)

MSIHMCT, Pune. v

Flat No - 102, SaiwooCp(2),

Near Shree Swami Samarth Math,

Brahmakumari Marg, Link Road,

Chinchwad - 411 033.

\J

Managing Director,

Cc:
o Principal, MSIHMCT, Pune.
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MEMORANDUIU OF UNDERSTANDING

Between

Maharashtra state Instifute of Hotel Management and catering
Technology and Research society pune,s MAHARASHTRA STATE

INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY

And

MAHARASHTRA TOURISM DEVELOPMENT CORPORATION

LIMITED

For

SKILL DEVELOPMENT, R & D SERVICES AND CO-OPERATION IN
THE FIELD OF TOURISM

17th Augiu st 2021., Mumbai
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- Term Programmes in Food Production and Hospitality Services for the society and the
service sector.

WHEREAS the Second party is a Company incorporated under the Companies Act,
1956 bearing corporative identification number IJ99999MH19Z5SGC01g0g6 and is a

Government of Maharashtra Undertaking incorporated for systematic development of
tourism infrastructure in the State of Maharashtra. Since inception, the Second party has
been involved in the development and maintenance of various resorts and tourists
centers in Maharashtra.

WHEREAS, the Parties intend to cooperate and focus their efforts on engaging the
First Party in Training and Refreshers Programmes for the employees and other
resources of the Second Party in core operational areas, (including but not limited to
housekeeping services, front office management, food and beverage services and
food production) and related interpersonal skills, communications skills etc. Botlr
Parties are united by common interest and objective, and believe that collaboration and
co-operation between them will promote more effective use of each of their resources

and provide each of them with enhanced opportunities.

WHEREAS both Parties being legal entities in themselves, desire to memorialize certain
terms and conditions of their anticipateci endeavor by signing this MOU therebv
advancing their mutual interests.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET
FORTH IN THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

1. OBIECT

1.1. This MOU seeks to establish strong connection

synergetic collaboration in resource sharing and

Tourism and Hospitality Industry.

between the Parties to develop

knowledge sharing activities in

**tffiffituo



5

opportunities to Faculty and Students of the First Party to carry out research

activities in the resorts and offices of the Second Party without hindering their

operations and with appropriate permissions.

2.4. Skill Development Programmes - Second Party to train the students of the First

Party on emerging technologies in order to bridge the skill gap and make them

industry-ready during their internship.

2.5. Guest Lecture - Second Party to extend the necessary support to deliver guest

lectures to the students of the First Party on the technology trends and in-house

requirements.

2.6. Co-operation between Parties - Both Parties believe that close co-operation

between the two would be of major benefit to the employees of the Second Party

and the students of First Party, to enhance their skills and knowledge.

2.7. Definitive Documents - The general terms of co-operation shall be governed by

this MOU. Parties shall co-operate with each other and shall, as promptly as is

reasonably practical, enter into all relevant agreements, deeds and documents

(hereinafter referred to "Definitive Documents") as may be required to give

effect to the actions contemplated in terms of this MOU. The terms of Definitive

Documents shall be mutually decided between the Parties. Along with the

Definitive Documents, this MOU shall represent the entire understanding as to

the subject matter hereof and shall supersede any prior understanding on the

subject matter between the Parties.

3. OBLIGATIONS OF THE PARTIES

3.1. Both Parties are united by common interests and objectives, and they shall

establish channels of communication and co-operation that will promote and

advance their respective operations within the Tourism and Hospitality

Industry and its related wings.

P,H+



4'2' The costs of transport by train/ car, accommodation, food of the trainers of the
First Party travelling to the Resorts/ places of training of the second party, shall
be borne by the Second party.

4'3' second Party shall pay the mutually decided remuneration for lectures which
shall be paid at the end of the Month / completion of Training session. The
remunerations for lectures along with the terms of payment shall be decided by
the Parties, mutually. The remuneration shall be paid through E-Banking or
Cheque drawn in favour of 'principar, MSIHMCT pune (Degree),.

4'4' The terms of payments shall be mutually decided in case of on-site training
session/s i'e. at a particular resort and/ or office of the Second party and the
travelling and stay of the resource persons shall be borne by the second party as
mentioned herein above.

5'L' This MoU shall remain in force for a period of 05 (five) years from the date of
signing this Agreement and shall be renewed subsequently overtime unless any
of the Parties seek termination in writing.

5'2' Either of the Parties may terminate this MoU with at least one montl-rs, i.e. 30
calendar days' notice, given in writing and with the written consent of the
Heads of the parties.

6'1' No rights in Industrial and/ or Intellectual Property (inclucling withour
limitation to letters, patbn! registered design, software copyrights, trademarks
and copyrights) owned by the Parties on the date of signing this MOU and
independently developed on their part are hereby granted by the owning party

to the other Party, nor shall any such rights be deemed to be granted except
specified by the owning,party in writing.



kind in the name

credit or to extend

of or binding upon the other Party,

credit on behalf of the other Party.

to pledge the other Party's

!tu\

Mr. Ashutosh Salil

Managing Director

Maharashtra Tourism

D epartm ent Corp oration

0**dI."-
FIRST PARTY

Ms. Anita Moodliar
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FIRST PARTY SECOND PARTY

PARTIES

Maharashtra State Institute

of Hotel Management &

Catering Technology, Pune.

Maharashtra Tourism

Department Corporation Ltd.

(MTDC), Mumbai.

ADDRESS

412 - C, K.M. Munshi

Marg, Bahirat Patil Chowk,

Shivajinagar, Pune - 417

01.6.

4tl Floor, Apeejay House,3

Dinshaw Wachha Road,

Churchgate, Mumbai,

Maharashtra - 400 020"

CONTACT 25676640 022 - 47580900

EMAIL msihmcttpo@gmail.com MD@mahara sh tra tour is m. gov . in

WEBSITE www.msihmctrs.in www.maharashtratourism. gov. in

WITNESS

\
l

OI
Dr. Abhai Wagh

Director, Technical

Education, Mumbai

/ -'
4*%fosl,ozt

Mr. Chand/ashekh'ai S. Jaiswal
DGM, MTDC



drMrDc
l,laharaCrtraTourisrn Oevctopment Corpoaton

(A Government of Maharashtra Undertaking)

Headoffice:AppejayHouse,4thF|oor,3DinshawVachhaRoad,chm
Tel.: (9122) 4158 0900 / 4158 0901 WEBSTTE : www.mtdc.co

clN - u99999rrtH1 975SGC01 8os6

No. MTDC/Training/App rcciation/2l}1 
| ZAIL

Date: I I OtC Z0?l

APPRECIATION

This is to place on record and appreciate the efforts, meticulousness and dedication

shown by you in organising, conducting the online training of Maharashtra Tourism

Development Corporation's (MTDC) operations staff from 24hMay 2021to 26th J grrre 2021

as the coordinator for training from MSIHMCT, pune.

programme not only in

the trades through your
:

positive and they look

We wish you all the best for your future endeavors and hope to engage rvith you

again on the next available training opportunity r1:,. I

r.f--rEGaa

-rrtFl-

You could accomplish the task and deliver the skill based

Housekeeping, but ensuring that it's delivered with flair across

talented lecturers. The feedbacks from the trainees were highly

forward for more such trainine.

--1lrr--Crf-I>*Dr. VidyaKadam, (Asst. professor) @
MSIHMCT, Pune.

412- C, K.M. Munshi Road" Laxmi Society.

Ja

Ma

Model Colony, Shivaji Nagar,

Ti. sig.
ftqdiln,

TiL qq" Rr; €l
5d-Uiqnqq,

6IhS
ging Director.

MCT, Pune.
- :::iE-frE"Tali' OL



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY. PUNE

!r.r a',z.ji'r'il::i.r, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

,tF "$K-* V AND cATERING TEcHNoLoGy
\r.-,*"-.*19 (UG & PG - Degree Programme)
HXY 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.*d* G- 25676640 Email: !0gihmctrsoffice@gm , web site: ngihn0c[g.in

MEMORANDUM OF UNDERSTANDING (MOU)

Between

Maharashtra State Institute of Hotel Management and Catering Technology,
Pune (Degree) (hereinafter referred to as "MSIHMCT") 412 Al1, K. M. Munshi

Road, Shivajinagar, Pune 411016.

And

Bhajipala India Pvt Ltd, Pune
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MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU') is

entered into on this 15th day of February 2023.

BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE , MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY, 412 N1, K. M. Munshi Road,
Shivajinagar, Pune 411016. A- 25676640 Email: msihmctrsoffice@qmail.com , web site:
msihmctrs.in , the First Party represented herein by its Principal MSIHMCT, Pune (hereinafter
referred as 'First Party', the institution which expression, unless excluded by or repugnant to the
subject or context shall include its successors - in-office, administrators and assigns).

AND

Bhajipala India Pvt Ltd Pune, the Second Party, and represented herein by its Divisional Head Mr.
Prasad Gunbote , (hereinafter referred to as "Second Party", company which expression, unless
excluded by or repugnant to the subject or context shall include its successors - in-office,
administrators and assigns).

(First Party and Second Party are hereinafter jointly referred to as 'Parties' and individually as
'Party')

WHEREAS:

A) First Party is a Higher Educational lnstitution named:

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY, Pune Second Party Bhajipala India Pvt Ltd, Pune believe that
collaboration and co-operation between themselves will promote more effective use of
each of their resources, and provide each of them with enhanced opportunities.

B) The Parties intent to cooperate and focus their efforts on cooperation within area of

Skill Based Training, Education and Research.

C) Both Parties, being legal entities in themselves desire to sign this MOU for advancing

their mutual interest.

About First party:
D) The MSIHMCT is a pioneering Institute of Hotel Management & Catering Technology

in Maharashtra, conducting Hospitality Programmes at different entry levels since
1974. \Ne offer a Three year Diploma, 4 years Bachelor Degree and 2 years Master's
Degree Programme in Hotel Management & Catering Technology affiliated to
Savitribai Phule Pune University and approved by AICTE. The institute also offers an

Autonomous Diploma in Travel and Tourism and two Minimum Competency
Vocational Courses in Bakery and Cookery affiliated to the Maharashtra State Board
of Higher Secondary Education.



About Second party:

Bhajipala lndia Pvt Ltd Pune, the Second party is engaged in Business,
Manufacturing, Skill Development, in the fields of - Hospitality and Fine Dine
Restaurants- and related fields

Bhajipala India Pvt Ltd Pune, the Second Party is promoted by J216 Hospitality services
Partner and having registered office at Balewadi Phata Baner, contact details
+919822990719. The restaurant is situated at Baner He.

E) Bhajipala India Pvt Ltd Restaurant - Vegan Aisa Bhi Hota hai is what our Lovely
Bhajipala Family Members like to quote us with. Animal Cruelty free India Revolution
was the Backing Point to the Vision of Veganism in India and Manchester as well.
Bhajipala India Pvt Ltd Director- Mr. Prasad Gunbote is a Strong Willed Person who
decided to be the first mover of veganism in the market, creating a luxurious brand for
not only vegan but vegetarian set of people today. A brand that is easily accessible
for people of all age groups. This Mindset motivated him work together with Bhajipala
team overseas and takes a foot fonvard to Establish Bhajipala in Pune, India.
Bhajipala is not Just a Vegan Restaurant but the first one of its kind to have a Vegan
Bar as well. A place with Indian Traditional touch to it made with a mission of
reinventing the idea of Vegetarian, to get people to love it and help them eat right-By
the Directors.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

Both Parties are united by common interests and objectives, and they shall establish

channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Parties shall

keep each other informed of potential opportunities and shall share all information

that may be relevant to secure additional opportunities for one another.

First Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
in developing suitable teaching / training systems, keeping in mind the needs of the
industry, the Second Party.

The general terms of co-operation shall be governed by this MOU. The Parties shall

cooperate with each other and shall, as promptly as is reasonably practical, enter into

all relevant agreements, deeds and documents (the'Definitive Documents') as may

1.1

1.2

1.3



2.1

be required to give effect to the actions contemplated in terms of this MOU. The term

of Definitive Documents shall be mutually decided between the Parties. Along with

the Definitive Documents, this MOU shall represent the entire understanding as to the

subject matter hereof and shall supersede any prior understanding between the

Parties on the subiect matter hereof.

CLAUSE 2 SCOPE OF THE MoU

2.2

The budding graduates from the institutions could play a key role in technological up-

gradation, innovation and competitiveness of an industry. Both parties believe that

close co-operation between the two would be of major benefit to the student

community to enhance their skills and knowledge.

Curriculum Design: Second Party will give valuable inputs to the First Party in
teaching / training methodology and suitably customize the curriculum so that the

students fit into the industrial scenario meaningfully.

lndustrial Training & Visits: Industry and lnstitution interaction will give an insight

into the latest developments / requirements of the industries; the Second Party to
permit the Faculty and Students of the First Party to visit its group companies and

also involve in Industrial Training Programs for the First Party. The industrial training

and exposure provided to students and faculty through this association will build

confidence and prepare the students to have a smooth transition from academic to

working career. The Second Party will provide its Labs / Workshops / lndustrial Sites

for the hands-on training of the learners enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage to help

the delivery of the lnternship and placement of students of the First Party into

internships/jobs, as per AICTE internship Policy and as prescribed by Savitribai Phule

Pune University. The Second Party will also register itself on AICTE Internship Policy

Portal for disseminating the Internship opportunities available with them.

2.5

Research and Development: Both Parties have agreed to carry out the joint

research activities in the fields of - - Culinary Arts, Restaurant Operations and

Support Functions.

Skill Development Programs: Second Party to train the students of First Party on

the emerging technologies in order to bridge the skill gap and make them industry

ready.

Guest Lectures: Second Party to extend the necessary support to deliver guest

lectures to the students of the First Party on the technology trends and in house

2.4

2.5

2.6

2.7



2.8

requirements.

Faculty Development Programs: Second Party to train the Faculties of First party

for imparting industrial exposure/ training as per the industrial requirement
considering the National Occupational Standards in concerned sector, if available.

2'9 Both Parties to obtain all internal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

2.10 There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune the
First Party to take up any program mentioned in the MoU. lf there is any financial
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY

Nothing contained in this MoU shall, by express grant, implication, Estoppel or
otheruvise, create in either Party any right, title, interest, or license in or to the
intellectual property (including but not limited to know-how, inventions, patents, copy
rights and designs) of the other Party.

CLAUSE 4 VALIDIry

This Agreement will be valid until it is expressly terminated by either Party on
mutually agreed terms, during which period restaurant Bhajipala, Pune, the Second
Party, as the case may be, will take effective steps for implementation of this MOU.
Any act on the part of Institute or Bhajipala, Pune, the Second Party after termination
of this Agreement by way of communication, correspondence etc., shall not be
construed as an extension of this MOU

Both Parties may terminate this MOU upon 30 calendar days' notice in writing. ln the
event of Termination, both parties have to discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

5.1 lt is expressly agreed that First Party and Second Party are acting under this MOU
as independent contractors, and the relationship established under this MOU shall
not be construed as a partnership. Neither Party is authorized to use the other Party's
name in any way, to make any representations or create any obligation or liability,
expressed or implied, on behalf of the other Party, without the prior written consent of
the other Party. Neither Party shall have, nor represent itself as having, any authority
under the terms of this MOU to make agreements of any kind in the name of or

3.1

4.1

4.2



binding upon the other Party, to pledge the other Party's credit, or to extend credit on
behalf of the other Partv.

First Party Second Party

Any divergence or difference derived from the interpretation or application of the MoU
shall be resolved by arbitration between the parties as pertheArbitration Act, 1g96.
The place of the arbitration shall be at District Head Quarters of the First Party. This
undertaking is to be construed in accordance with Indian Law with exclusive
jurisdiction in the Courts of Pune City.

AGREED:

FoT MAHARASHTRA STATE INSTITUTE
OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

For Bhajipala, Pune,

4 t/ tb
V^ )UFlrt

Authorized Signatory

Witnessl: Witness2:

Techn

httitute of Hotel
and Caterinq Tech

Bhajipala, Pune

412 N1, K. M. Munshi Road, Shivajinagar
Pune 4'f 1016. A- 25676640

135a, Baner Road, near Balewadi Phata, next
Ponval Cycles, Balewadi Phata, Baner, Pune,

aharashtra 411045

Contact Details- +91 98229 90719

E-mails - msihmctrsoffice@qmail.com, E-mai ls-contacteambp@gmail. com

Witness3: Witness4:
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEIVIENT AND CA'TERINGTECHNOLOGY PUNE & RBSEARCH SOCIETY PUNE

MAHARASHTRA STATE II\STITUTE OF HOTBL MANAGEMBI\T
AND CATERII\G TECHI\OLOGY PUNE

(UG & PG DEGREE PROGRAMME)
412 - C, Shivaj i Nagar, pune -4 I l0l 6

B - 25 67 6640, Ernai I : rrr s ih mctrsol flce(iDsur a i 1. corr r

This Memorandum of Unclerstanding ("Mo[J") is made at pune, ancl is ef]bctive as ofOctober, 2023 by and betweeu

Maharashtra State Institute of Hotel Management and cater.ing I eclurol.gy, ResearchSociety' Pune' Having located at 4721C, K-lt4.Munshi Marg Shivajinagar prure 411016,MSIHMCTRS holds a legacy of more. than 50 plr"rs year i" i"rpililHur-Jt*ri y education.The institr-rte is affiliated to Savitribai Phule l'une university ancl recogniseci by All licliaCouncil fbr J'eclrnical Education- Delhi 
r vvvb'rr\

The. Institute is pioneering in starting the Masters in Hotel iVianagernent ancl CateringTechnology (MHMCT) in the year 2013. with its stare of an Art Infiastructure, and iscentrally located in the heart of Pune city, one of the mostprefbnecl institutes by hospitalityaspiratrts, has a rich alumnus base ancl fiaving a global presence. MSIHMCTRS is activelyinvolved in promoting stan ups a'cr traini'g oiuuaii,rg .,io.rr*".r;;."^'rrYr'

The Institute also conclucts short telm training collrses in varicrus operational clepartrne'tsunder the Innovation and Entrepreneruship Deielopment cell, such as Bakery, cookery, Bartending" House-keeping. F ront ol fice.

AND

Niy'a Global Pvt. Limited, r.eferred as ..Chalfiang,,

company ancl tlre Partner shall collectively be callecl as "Parties,'ancl incliritluall), as a"Pafty.''

RECITALS

Whereas,
Niya Global Pvt. Limited, hereafter referrecl as .,charaango,

is willing to enter a Memoranclum of unclerstanding (MotJ) with MSII{MCTRS. pune rotrain the candidates under the Bakery and confectione"ry'profession.
A' C-'ompany is engaged in the activity of helping new ancl existing entrepreneurs to starl.

manage and grow their business ventures.
B' The Partner is engagecl in the business of Prornoting Nano Entreprenerirship.
C' The Parties have decicled to combine their syn.rgi-e, and collaborate on principal-to-

principal basis in order to support uew /existing .otr'.p.*rrelrrs to start/manage & grow
their businesses.

Page | 1
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Now, THEREFORE, in consicleration of the mutuar covenants ancr conditions herein setforth, the suffrciency of which is hereby acknowledged.

The Parties agree to the following terms:

l. Duration of the MoU:

This MoU is effective from octob er 2023 of signing this MoU and shall remain in force .andeffect for a period of 02 years, subject to the termination clause hereinafter rpp;;;i;;:;;;;;;of any further extension, chalaang wilr submit a request to MSIHMCTRS pune.

2. Implementation of the project:

2.1Eachprogram shall be for duration of 04 weeks.

2.2Date,Timing and Batch size wilr be decided mutuailv.

3. obligation on part of MSIHMCTRS, pune towards the project

3'l' MSIHMCT will be responsible for nominating one person with adequate accountabilityandresponsibilitytocoordinatetlretrainingp,og.*.

3'2' Ensure that the Institute agree to and facilitate the training tirnetable prepared jointly byMSIHMCT and Chalaang.

3'3 To provide all support services and facilities such as Laboratory, classroom, andattendant to chalaang fbr conducting of the training program.

3'4 MSIHMCT will have the absolute right to dismiss a candidate if he /she clo not align withrules and regulation of the institute.

Basic Requirements from the participating Candidates:e The candidates should carry their clean an<J neat Laboratory Unitbrm.I The Candidates are required to carry theil tool kit requirecl for rhe Bakery and
Confectionary Training programme.

e The candidates are required to always maintain the cliscipline while attending the
cours9.

o The Candidates should be in
the premises.

Chalaang's obligation to the project:

4.1 Chalaang shall undertake to do the following.

o Advertising in loca! lvernacular print media regarding the course.o Provisio' fbr indenting ad payment of raw matelial fbr the corrse.o Provision of tool kit, aprons, and course material ancl notes to the candidate.

4'2 Provision of a custom clesigned certificate containing the name and logo of both theorganisations.

4.3 Trainer for the said course

4'4 Trcining Plan and Programme schedule to be communicatecl to the lnstitute at least amonth in advance for avoiding of inconvenience.

the designated areas at all the time as long as they are in

Page | 2



5. Commercials

5'l chalaang will pay Rs' 50001-per Student to the Instit,te which will incrude laboratory.and a classroom usage charges.

i;3,,:"i:l*'g 
will pav Rs' 1000/- per session to rhe Iresource person if proviclect by the

5'3 chalaang will pay Rs'5001- persession to the Lab Attendant fbr the support work.
6. Limitations and Warranties:

Both parties agree that it would be their endeavour to prevent any liability arising out ofdefault or non-compliance of the MoU terms by either pafty.

Termination

Each party shall be entitlecl to terminate this Ag'eement by giving thirty (30) days, 
'otice incase of breach of any term of this Agreement by the other party, proviiied that before issuingterrnination notice such issues shall be discussed with senior officials of the parties ancl iftltey lbil to resolve such issues within a periocl of fifteen (15) days, then it shall resLrlt inte'nination of this Agreernent. Both parties also agree ancl undertut . it at J.spite terminationof the MoU' the progress of the ongoing trainiig programs woulcl continue without anyhi'derance and would be progressecl for compretionl 

r ors'ru vYvurlr vr'r-t-ttrr

7. Bntirety & Amendment:

This Mou contains the entire understanding between the par.ties in r.elation to the TrainingProgram' If during the operation of the Mou, circumstan."r rou, rise which call fbr aiteration/ rnodification to this MolJ, such alteration / moclification shall be mutually discnssecl andagreed upon in writing. Such changes will be fbrmaliz.d i;;ritirr;;r;;""* ndment,to thisMou'' Any changes/amendments to this Mou not in confo*r#; ,; il:.ction shall bedeemed to be voicr-ab-initio. 'rv4r'srrvv Lv Lrtr)

8. Entire Agreement:

This Mou supersedes all agreenrents. either oral or in writi'g" ar.r()l)g the parries Sere-to wit6respect to the Programme, and contains all the covenants and agreeients among the partieswith respect to the implementation of the Program*. in uny ma*er whatsoever. Each partyto this Mou acknowledges that no ,.pr.r.nLtiorrr, i,rou..,r.nts, promises or agreements.orally or othelwise, have been macle by' a'y Party, or anyore acting o' behalj. of a'y party,which is not embodied herein, and ihat 
-no 

oit ., ugrl.-.nt, statement or promise notcontained in this MoU shall be valid or binding. 
-'e-- ' .. --='" "

9. Relationship among The parties:

Parties shall pertbrm their obligations under this Agreement as an indepencJenr party ancl noras employee, agent, partner, or joint venture. The Farties to this Agreement shall dischargetheir obligation by aqplication oiprofessional knowleig., ,t lr, ancl experience in goocl faith.All parties shall identify and cornmunicate to the othlr, one person to closely monitor.theprogramme

Page | 3



10. Notices
Any notice to be made under this Mou.must be in vwiting T9 *uy be given by registeredpostorcourierwithproofofdeliveryordgliveredbyhandioeitherParty.

All the notices/.mail or any communication wilr be addressed to

The Principal
MSIHMaTRS, p*.

And

Niya Global Pvt. Ltd,.Chalaang;,
'

#rff*oment 
to this Mou shall become valid only if it is in writing and signed by both the

w
MSIHMCTRS,

v' 
for

12. Survival of Clauses: , ,

All terms, conditions and provisions of this MoU, which, by their nature, are irtdependent ofthe period of performance, shall survive the cancellation, termination, .expiration, defiult orabandonment of this MoU. ---------"'.v'rv'qr

lN WITNESS WHEREOF, the Parties to this MoU through their duly authorizedrepresentatives have executed this Mou on the date, month , and year firsJ above written and

;;liffTrtl,;1 
** read, understood, andagreed to rhe rr"r *o *#J"* "rdi;^;* *

Pune for Niya Global Pvt. Ltd ooChalaang"

Authorised Signatory

Nry9: Dr. Seema Zagade

Desi gnation : Princif,fif lNC-l pA L
*".. nl?Hr?rtil 

s rtute erItCil l{anagement * :*,u,,n#;;n
Shivaiinagar, pune"Aii Oid..

AuthorisedSignatory A ,,h
Name: Mr. Aditya Wtut*r*,tw^j

.Designation: Director f*

slsgl

.G.fb"o3; *rrr .19ne .rF F,
Cflssp rrgespro pr ftfpl
bf t), t:-i" fvg.rrwflu,rrrsl
.,...^{r,.,...,. ..-k rrrrnc

.;...,:....utl8
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ffi
MAI{AILASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG-Degree Programme)
412 -C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 25 67 6640 Email: ms ihm ctrsoffi ce@gmai Lcom, web site: ms ihm ctrs.i n

Engfish translation of the letter from Yashda dated 151L212022

To,

Principal

Maharashtra Institute of Hotel Management,
Pune

Subject: Regarding appointment as Consultant...

Madam/Sir,

Registrar

Yashda

1.

2.

3.

Yashwantrao Chavan Development Administration Prabodhini (Yashda), Kojagiri Canteen

kitchen renovation work is proposed.

It is understood that the kitchen renovation at CDAC has been done through you, on the same

lines we request you to do the renovation work of Yashda Kojagiri canteen.

Considering all the Design & Architecture as well as al!the existing materials for the renovation

of the said kitchen, if any new materials are to be purchased, it is requested to submit a
proposal to the Yashda Institute regarding the Specification & Procurement of the said

materials.

Also, it is requested that an expert consultant be appointed through your institute to
coordinate and guide this work.

4.
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English translation of the letter from Yashda dated on 02/O212023

To,

Dr. Seema Zagade
Principal,
Maharashtra State Institute of Hotel Management and Catering Technology,

Pune

Subject: Training of staff workers at Yashda, mystery audit and outdoor catering (ODC) experience
for your students at Yashda

Ref: Hon. Meeting dated22/1212022 with GeneralSecretary's letter No

Respected madam.

OL. According to the discussion on above topics in the context meeting, the following matters are

requested to be overviewed and arrangement of the same to be done accordingly.

02. HMCT to plan and conduct the training course for the cleaning staff of DAC department in
Yashda as well as contractor workers of Kojagiri Canteen, room cleaning staff of MDC

department as well as cleaning staff working in DAC and MDC as well as the executives
working in the department. The training course should be planned for approximately for L40

number of employees keeping in mind that day to day operations of Yashda is not disturbed
and the training is conducted smoothly.

03. To plans and make surprise mystery visits to residential rooms of Yashda's DAC and MDC with
reference to cleaning and maintaining cleanliness and quality of food.

04. To plan and to be present with the students during special lunches, dinner and whenever
special dignitaries are supposed to visit Yashda so the students get a practical knowledge of
outdoor catering services. For the same Yashda will inform you eight days in prior.

05. However, it is requested that you agree to the above matters, and accordingly, provide a

detailed proposal from your office.

Registrar

Yashda

n.,-,,,Hl;:ffi''&,:{ft*
sr,,,i, ,,;,:r;yolThnotogy
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mmsmrnn
Date:03/02/2023

To
The Director General
YASHDA
Pune.

Sub: Proposal for Training, Mystery Audit and ODCs.

Ref: Your letter dated 2ndDecemb er 2022

Respected Sir.

This is with reference to your letter dt. 0211212022 regarding conduction of training program foryour staff. Please find betow the proposal for the same.

The training is for approximately 140 staff members as mentioned in your letter:' The training will be split in class room session (theory) and practical session each day.' The training for given department i.e. Food and Beverage and Facility management (entrylevel staff) will be of 4hours per day (1 hour theory 
".;;;;; o,.,.o.rirr, 4 days per week.. Timetable will be prepared and shared for the same.

' 
;;'y;tf:dance 

will be maintained and snareo after the comptetion of trainins

' The training wit be conducted in the premises i.e yASHDA
' Training wiil be conducted by Facurty (subject experts) of MSTHMCTRS' The training materiarshail be provided by MSTHMCTRS.
' The trainees would be assessed, after their training to determine the effectiveness of theprogram.

' Their feedback on the individuar sessions shail arso be soricited.' 
;ff'lfition 

of the said trainees shall be done on successfut comptetion of the training

' For the supervisory level team members, training will be organised for 3 days with a similarsplit of theory and practical sessions

Mystery Audits

Mystery Audits shall be conducted by MSIHMCTRS faculty on quarterly basis of your Foodproduction' cafeteria or' other dining areas and the Accommodation units in your premise. Adetailed report shall be presented foi your perusal within 1s days of completion of the audit.

ri
6
a



Out Door Catering (ODCs)

' The institute shall extend support through its students for out Door catering for FoodProduction and Food and Beverage serviie, during events at yASHDA. The students shallreport in their chef/ food and bevelge service uniform and wiil be able to render services for g

lxrll; .?ffi ,nt.tj:":aretv 
and securitv or the students snarr oe ine responsibirity oi

Commercials:

' Payment shoutd be done in favour of "principar MSrHMcr pune,, through cheque.' The Institute will charge Rs.1500/- per hour per facurty for the training sessions
' The charges for the Lab Assistants wiil be Rs. 500/- per dayr For the Audits, the institute wiil charge Rs. 3b00/- per facurty per department,
' Administrative and other charges Rs. 500/= per student
' For the oDCs, the charges for the current financial year are Rs. 900/- for g hrs per student, tobe paid in cash direcily to the students.

;:i:"rt::lfree 
to contact Prof. sampada Paranjpe on 9960g93005 for any assistance regarding

Thank you.

,/c. pRtNIC|pAL- (uc *PG)
Maharasntra State Institute of Hotel
Management & Catering Technology

$hivajinagar, pune - 411 016

N
G
AJ

o_

Regards,
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English translation of the letter to Yashda dated on A4lO2l2A23

Registrar,

Yashda, Pune,

Raj Bhavan Awar Baner Road,

Pune 41007

Subject -Appointment of Expert faculty to conduct interview for Composite Facility Management
Services (2022-241.

Respected Sir,

Pursuant to the above subjects, we would like to inform that we aresending the following expert
professors from our institute to interview the staff for your Composite Facility Management Services

(2022-24).

1. Shri. Abhay Manolkar Asst. Profes sor - 7 249O1.47 Ot

2. Smt. Sampada Paranjpe Asst. Professor - 9960893055

The said expert professor will be present in your office on 07lO2/2O23 at 1.00 PM. tt is also requested

to you to make arrangements regarding the travel of the said expert professors.

Thank you,

(BHt\'lCT)
Maharashtra Siaie Instltute of

HObl Manage rilsnt ,"1 Cefering Technolog
Shivsilii;r;, Fune-411016

Dr. Seema Zaga

tFffill{rcf pAL



MAHARASHTRASTATEINSTITUTEgI^To:E*,Y$*-9Fy3Ni"DCATERINGTECHNOLOGYAND
RESEARCH SOCIETY, PIJNE

MAHARAsHTRAsTAT;fr t+!!Vlt-q{rytt:Y1T1:":YSTAND

ffir ;ij;?'J:t"#n] *"* ""oal 
Patir chowu' t:tY*,1?T'-*^1L'; tufffiti^" iecrn"rorocY (uc & P9 --3:il::^t:g'.,T11)

+ lz - v) l\.lvr.rvrsrrvu! - --"o, ., - ,--^:L_^+fd .

f.-25676640Emai1:msihmctrsq!fi!3@ogt-l'qq!0'website:!0$h!qe!84

English translation of the letter to Yashda dated on20lOZl2023

subject -Appointment of Expert faculty to conduct interview for composite Facility Management

Services QA22-241.

ResPected Sir,

pursuant to the above subjects, we wourd rike to infornr that we rre sending the fotowing expert

professor from our ,n*i,ua" to interview the staff for your Composite Facility Management Services

(2022-241.

Registrar,

Yashda, Pune,

Raj Bhavan Awar Baner Road'

Pune 41007

1. Shri. AbhaY Manolkar Asst. Profes sor - 7 2490t47 OL

Thank Yo

Dr. Seema Zag-f,de

The said expert professor will be present in your office on 07./.0212023 at 1'00 PM' lt is also requested

to you to make ,rrcngt;"nts regarding the travel of the said expert professors'

'FHNcTPAL
urn,rrr,tSffiJlnstitute or

Hotel Manageilerl li i;at*tlng Technology

Shivalinagiit, F'une'41 1 01 6
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English translation of the letter from Yashda dated on 02/O2l2023

To,

tJlri?:lr,ra 
state Hoter Manasement and catering rechnologv,

f. Vt. wtunsfti Road, ModelColonY'

Shivajinagar, Pune 411016'

|nterviewsfortheabovepostsareorganiz.edon0610212023atll.00AMinYashda.However,
according to the said post, it is requesteo trrai expert professors shourd be made avairable from you

to conduct the interviews'

Registrar

Yashda
IPAL

u.nr,u**\in;# igigE
H.d il:l:ll];" - 

'';;'*E Technorosy

Electrician

Mason cum Painter

Gchnical Assistant

Classroom Assistant

Room attendants

Head cook

Assistant cook

6iltfi:;": r"rne'411o1s
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ISO 900't :201b

Designation I No. ofpost

pJ-

01

Teehnical Assistnrrt
Classroom Assistant

Bqq,rl Attendants

zu! B Supen'isor

Assistant Cooks

Service Bovs

wqffr *rr+R, qrrh T*m, gfr xq t o o.\e. qlm
Raj Bharran Compiex, Baner Road. pune 41

"1w\
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I rh,lYP?tg ii S-4rylgg garl a. o rg

Office ftrs, : ?5608221



Respected Sir/ Marlanr,
At the onserwe appreciato making availahle Shri. S. Rairikar for the consultation meeting heldat vashada on 2nd Feb.2022. The ourcomo of thl meering is pranned t" ;;p;;;;;;;;ffi;. DG at 1r.30AM on I lth Feb' 2022 at board roorn yashads. we will tiqr"rr tn" fres"n"e of Shri. S. Rairikar for the same.

CFMS Tendm (202t-2023)
Vishwas Supanckar

to me, anita.moodliar, Ashwini, Vikas. $otish

Thanks & Regards
Col. V. Nt Supanekar,
Director MDC, yashada,
Pune.

' lilr'

CFMS Tender (2021-2023). , ri,*

Vishwas Supanekar

to me, anita.moodliar, Ashwini, Vikas, $ntish

Respected Sir/ Madam.

PRINCIPAL
(BHTUCT)

Maharashtra $tate lnstitute of
Hotel Man a ge irijr-, I ri r.laie ri n g Tech n olOgy

Shivaiiriaqar, PunB-41 1 01 $

ttr... 
!

Thu, Feb 10, 5:37 I
PM

t
a

Thu, Feb 10,
5:37 PM

At the onset we apprecinte mnking nvailable Shri. S. Rairikar for the consultation meeting heldat yashada on 2nd Feb'2022. The outcome ol'thi nreeting is planned io be presented to our Hon. DG at 11,30AM on I Ith Feb' 2022 at board roorn ynshatla, we will ,iqu.rnne presence of Shri. s. Rairikar for the same.

Thanks & Regards
Col. V. N. Supanekar
Director MDC, yashada.

Pune.

$s,@'.$r
' . lrv.r'
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M S I H M CrRS/UG-PG/Ya s hda / zo2z / \88
To
The Director General
Yashada,
Pune

Date: 1L.03.2022

Sub.: Report of the physical visit conducted on 3rd March 2022'for your canteen kitchen of
KOJAGIRI up gradation.

Ref.: DAC|2O21-22lB.G Nutanikaran dated 1510212022 and mailed dated 02nd March
2022.

Dear Sir,

With reference to the above we have deputed Mr Sachin Rayrikar and Mr Abhay Manolkar
as a technical expert to assist you in up gradation of your kitchelWe thank you for providing
the opportunity to work with you for setting up the kitcffiih and back area for the canteen
kitchen KOJAGIRI.

The expert team visited your premises on 03rd March 2022 and has taken photographs of
the existing kitchen facility, equipment's and storage facility. They have also observed the
mode of operations and understood your requirement of food production, storage and
processing. The team has come to a conclusion that the said kiichen facility would produce
meals for maximum 250 people and in case of any special event up to 400 meals.

Considering all of the above the team has following observations

Civil observations

1) Flooring was found severely damaged in some places.
2) Dado tiles were found damaged in some places.
3) Storage area was made with kaddappa shelves and hence was extremely unhygienic.
4) Vitrified tiles are being used as floor finish in service bay (corridor leading to the kitchen)

and back area.
5) Electricalfixtures and plumbing fixtures were old.
6) Door opening on both sides was missing on the service bay line.

Technical observations
,, i Strl&l';g,t**.r,fr n Ji.:# km $

2) Staff has to travel a long distance while carrying pots and pans from cooking are to pot
wash area.

3) Vegetable store and chapatti cooking area were located in one place.
4) Unnecessary two different locations were found for soiled plate and dish wash.
5) Kitchen equipment were out dated and damaged.
6) Gas bank is located within the kitchen structure.

To the above observation the expert team would like to recommend following suggestions
which would help in maintaining the hygiene, individual efficiency and safety standards
during the operations.



Suggestions

1. To measure the entire kitchen and back area with digital measuring tape and
architectural layouts to be prepared. This is required as there are no original architectural
documents, plans, blue prints, and MEP drawings available at the movement.

2. Structural audit to be carried out before carrying out any civil work. lf the audit permits
only than the structural changes to be made.

3. We may require subsequent changes in civil work for which we request your support and
professiona I i nvolvement of civi I eng ineer/arch itect.

4. Flooring of the entire kitchen needs to be replaced with the Qota tiles.
5. Dado tiles needs to be replaced.
6. Electrical points and water pipeline point's needs to be redesigned as per the new layout.
7, Gutter/ drainage lines and drain gratings work to be carried out prior to the flooring.
8. Instead of exhaust fans, exhaust hoods and fresh air ducting would be the better option

for maintaining healthy atmosphere in the kitchen.
9. Gas bank must be located outside the kitchen premise and new pipeline to be routed

appropriately.
10. Kaddappa shelves to be replaced by SS Shelvesi racks.
1 1. Re painting of the entire structure is required.
12. Pot wash and plate wash to be re-designed and relocated.
13. Staff resting rooms to be relocated/separated from the kitchen.

Scope of MSIHMCTRS

1. To create a plan which details the layout and appearance of all installations with the help
of auto CAD designer..

2. Guiding for the tender process for the purchasing of the equipment from the short listed
supplier.

3. Designing the technical specification of the equiprnent as pet the need of the operation.
4. Suggesting appropriate materials and finishes for the equipment.

Gonsultation fees:

Institute proposes Rupees one lakh as the total consultation charges which will be payable
as follows

A. Once the proposal is accepted Yashada to pay rupees 50,000/ to the institute.
B. After the completion of tender process and at the time of installation of equipment's,

Yashada to initiate Rupees 30,000/.
C. After the installation and working report generated by the technical experts of the

institute the final payment of Rupees 20,000/ to be released.

lnstitute expects this work to be carried out in 6-8 visits by institute experts.

Kindly note all the incidental charges such as conveyance, prirtting, hiring auto CAD
designer, civil engineer/architect etc. will be charged separately and as per the actuals.

All the payments to be made in the name of Principal,

Resards *#%lrr,
''ffioifir?t*#
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOTOGY AND RESEARCH

SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY ruG & PG - Degree Programme)ffi 412 -C,K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - l6'

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

BEF: MSIHMCTRSruG-P Gl2022l { 3q

To
The Director General
Yashada,
Pune

Date: 27.04.2022

Sub.: proposal of MSIHMCT for the renovation of your Canteen Facility. (Kitchen Area)

BSf.: 1) DAC/20 zl-22lB.GNutanikaran dated 1510212022 and mailed dated 02nd March2022.

Zj USmUCTRSTG-PG/Yashda/2022lReport of the physical visit conducted on 3rd

March 2022for your canteen kitchen of KOJAGIRI up gradation. Dated 11.03.2022.

Dear Sir.

With reference to your letter dated 2nd March 2022 andour letter dated 1lth March 2022 whichhas

a detailed report of the visit carried out by the Institute Representatives.

With reference to the above The Institute shall charge Rs. 4000/- per visit and provide only the

Advisory consultation in the following areas:

l. To prepare a detailed list of Kitchen Equipments with the technical specifications.

2. to ptepa.e a plan which details the layout and appearance of all installations with the help of
auto CAD designer.
o 

. 
This may require few sessions with an Auto CAD designel to place kitchen equipments at

right place.
. These layouts will also give details about water inlets and outlets.

3. We will pto,rid" guidance for the tendei process for the purchasing of the equipment from the

short listed supplier.
4. We will advise on the suitable drainage system that may be installed for better sanitation

facility.
Suggesting appropriate materials and finishes for the equipment, floor, wall finish, finish for

the ceiling, eic. which will be suitable for smooth Food productions Operations.

o This may require several visits with the architect and the contractor.

We will advise Redesigning of Pot wash and Plate wash.

We will advise on planning of Gas Bank
We will provide guid'ance in Planning of Exhaust and Fresh air Systems.

o For visits or any scheduled meetings affangements for commuting will be rnade by

Yashada.
o In case of an Online meeting held by Yashada for any work progress will also be

considered as part of consuliancy work and will aitractthe same fees i.e' Rs' 4000/- per

visit/ Meeting.
Should you need any other assistance please connect with the Institute.

5.

6.
7.

8.

Regards

ffi-
2-'
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG-Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - l6'

@ - 25 67 6640 Email: msihmctrsoffi ce@ grnail.com, web site: msihmctrs.in

English translation of the letter from Yashda dated 07lL2l2O22

To,

Principal

Maharashtra State Institute of Hotel Management and Catering Technology (MSIHM(CT), Pune

Subject : Meeting to finalize draft tender for renovation of Kojagiri Canteen in Yashda.

References: 1. Letters dated 15/02 /2022 and 30'8.2022 ,

2. Your letter no. L88, dated 21.3.2022 and No. 289, dated 27 /04/2022

Hon. sir,

1. Letter dated 15/02 /2022 in reference No. 01 above, you were informed about appointment

of consultant through you for renovation of Kojagiri Canteen oT Yashda. In Reference No. 02

dated 1L.03 .2022you have informed about the appointment of Mr. Sachin Rairikar and Mr.

Abhay Manolkar as Technical Consultants.

Z. A tender draft has been prepared for the renovation of the said food and, Mr. Director

General has organized a meeting on 12 December 2022 at 12 noon to finalize the same.

However, the technical advisor is invited to attend the said meeting. lt is requested to

finalize the said tender document by the technical consultant.

Registrar

Yashda

PRINCIPAL
{BHrylcT}

Mahii..l..'
Hotel fu,la;;,.,. . -.- ,,.r:, i*chnology

Shli;1,ri":;.,,, :;r1u,4 j i,J.i6

{rrt'



MAHARASIIl'ItA STATE INSTITUTE OF HOTEL MANACEMEN'1' AND CATERING ]'ECHNOLOGY AND RF]SEARCII

Pharmacist Dav Celebration Cake - Autumn

Type of the Event: Entrepreneurship development Activity

Date ofth€ Event: 25s September, 2023.

Objectives:
o To develop entrepreneurial skills among the students.
. To encourage students to take calculated risks and understand resilience in a project.
o To help sodents navigate challenges and access resources optimally.

Enclosures:
. Correspondence trail
o Attendance Sheet (Wherever applicable)
o 360 Feedback
. Photographs ofthe event

-tu&
Name and Sign of Event Coordinator

Dr aZa4ade

)4g.No |vtA!'l
.^.ir'rr:1".'

.; '+-

ised B : Entre hip development cell
Event Coordinator Mr. Abhav M
Venue Bakery Tinle / Duration 02 days
Total Number of
Part ici parts

Students Non-Teaching

l0 04 02
Event Details A lOkg apple and walnut cake with cinnamon cream was prepared on order for Pharmacist day

2022 celebration for the D.Y. Palil Institute. The theme chosen for the same was celebrating the
Autumn season.

Type of Leaming Outcome (Tick the appropriate option)
Contextualization of
Knowledge

Praris and
technique

Critical
Thinking

Research Soft Skills

Learning Outcome The sludents got an experience from end to end processes involved in an entrepreneurial activity

Program Outcome

PI P
3

P
4

P
5

P
6

P7
P
8

P9 P
10 t1

P
t2

danqttPnu

*,ull;:Ii ill;l;;;*'-
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SOCIETY, PLTNE

MAIIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: rnsihmctrsollice(dg!0qiLeela, website: msihmctr.s.in

Faculty

04

Mapping oftbe event with PO and CO

P2
Entrepreneurship Development Activity

'i'.

Dell
Highlight



Dr. Seema Zagade <principal@msihmctrs. in>

Gateaux order for DPU Pharmacist Day
3 messages

Pooja Pawar <pooja@msihmctrs.in>
To: principal@msihmctrs.in

13 September 2023 at 15:30

Respected Sir,

Greetings from MSIHMCTRS, Degree, Pune!!

We at IMSIHMTRS are honoured once again to be chosen for enriching your celebration for'The
Pharmacist Day'which is on September 25,2023, [r,4onday, with our customized Gateaux"

As a team, we are working towards providing one of the recent trending flavours for this event ensuring a
successful contribution in your joyous occasion. We would also provide you with disposables required for
service of the same.

The theme of the cake will be communicated by September 14, 2023, after a brief discussion with I\.4r.

Anup.

The cost of this 1Okg Gateaux and packaging, including the disposables (paper plates, wooden spoons,
napkins, disposable garbage bags, a gateaux knife) for 100 pax occasion, will be Rupees. 180004 only.

Please ensure the Gateaux, that will be ready by 12.00pm on September 25, 2023, Monday, is to be
picked up from IVlaharashtra State lnstitute of Hotel Management and Catering Technology, Shivaji
Nagal Pune - 411016, at the said time.

Please note that we will also be sending 2 facully members and 2 students to assist you in the service of
this cake.

We would appreciate a75ok adva^ce (Rs. '135001 approx.) as a token of confirmation by September

15th,2023, and the balance at the time of pick-up. The details for payment on following bank account:

Account Name - PRINCIPAL, t\,4SIHMCT PUNE

Bank Name - Bank of Maharashtra

BRANCH - t\.4odel Colony Pune

Account No - 60062422457

Type of account - Current

IFS Code - MAHB0000750

Looking forward for a positive response from your side!

For further correspondence, please connect with -
Ms. Pooja Pawar- +91 9527681265

Ms. Anahita Manna - +91 9096358264

Rega i:4

Dr. S aga de

trRIfiICIPAL
l\ - usr r{ii,4cf flr.N.E",,

-i

lotel M;i lichnoloox
llr|

<g>

.i ,/
' 

"cg.No MAH,iqgE00glPunc
Dt. lli0:J?009



Dr. Seema Zagade <principal@msihmclrs.in>
. To: an u p. paveka r@ dpu. ed u. in

Bcc: Dr Seema Zagade <sima1418@gmail.com>

IQuoted text hldden]

13 September 2023 at 15:34

Dr. Seema Zagade <principal@msihmctrs.in>
To:ABHAY IVANOLKAR <a b haymsih mct@g mail.com>

IOuoted text hiddel]l

18 September 2023 at 14:33
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MAHARASHTRA STATE INSTITU'TE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PLINE

MAIIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C,K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

l- 25676640 Email: msihmctrsoffi website: rnsihmctrs.in

EVENT; D.Y.PATIL PHARMACTST DAY CAKE (Autumn) 2023

Signature of the Faculty-lncharge

SR. NO YEAR NAME OF THE STUDENT 2419 25t9
I SYBHMCT Arva Ghate P P

2 SYBHMCT Apurva Joshi P P

3 SYBHMCT Sujal Gaikwad P P

4 SYBHMCT Arpan Mahajan P P

x l fli
:.i

t:

i'.

t)tl
rii lri



MAIIAI.ASHTRA STATE INSTITUTE OF TIOTEL I\4ANACEI\4ENT AND CATERING TECHNOLOGY AND ITESE RC}I SOCIETY,

ry)
our", Y9l ot\ zz

Pnqr^^o.cist $>a-r-r Cora.

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLNNENT NO (INST.)

Ar t'\ qk, zt t)

zo2z

1,.

, . . t:- ,: ,':-lll3lir':j,i
: ll 'r:li,i

Sr- No. CRITERIA

3 2 1s/ 41 Effectiveness of teamwork

t 2 15) Adequacy of resources

4 3 2 1Clarity of lnstructions

2 1Time lvlanagement

25 /Contribution of activity towards learning new
skills

2 15 vPractical Applicabilitytt

14 3 2577 Extent to which creativity was promoted

24 JvLevel of autonomyo

2 15/ 4 3Support of facilitator

13 25"/ 4Overall satisfaction with the activity10

Learning Outcome:

TorAL scoRE -{1-6-- our or so

Signature of Student

PUNE

MAHARASTITRA STATE ]NSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & PG Degree Programnre)

412 C, K.M.lv{unshi Marg, BahiratPatilChorvk, Shivajinagar, Punc - 16.
B - 25676640 Email: msihmcttpq@gmnil.com, rveb site:msihmctrs.in

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAME OF THE EVENT:

Please circle the relevant score -

SCORE

57.l

.)t4.

15.

1

o

N^SP
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]\,IAIIARAS] IT]I,,\ S']'ATE INS'I'ITUTI] OF ] IOTEL MANACEMENT-\ND CATERING TI]CIINOLOCY  ND RESEA.RC] I SOC]D]'Y,

.u...iir:-2.r" MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
( "I,o ,V cATERING TECHNoLoGy (uG & pG - Degree programme)
\:---':1,s:=.21-s + t z - C, K.jr,{.Munshi N4arg, BahiratPatilChorvk, Shivajinagar, Punc - 16.

E- 25676640 Email: msihnlcttpo cmail.con.r web site:msihmclrs. in

Date: Zg\9\24

STUDENT FEEDBACK ON ED / START-UP ACTIVTTY

NAME OF THE EVENT:

YEAR OF THE EVENT

ENROLLMENT NO (rNST.)

-S"q".l C4nk4rr/)
J

'll:l

Sr. No. CRITERIA SCORE

14 ? 21 Effectiveness of teamwork

2E- 4Adequacy of resources

v 2 15-3 Clarity of lnstructions

2 11-' 4 34 Time Management

4 J 2 1x5 Contribution of activity towards learning new
skills

4 3 1v6

14 2Extent to which creativity was promoted

1a- 3RLevel of autonomy

2
,l

5 ,+o Support of facilitator

4 J 2A10.

Learning outcome: ct'-t-t--e-'

TOTAL SCORE -5-'--- OUr Or SO

Signature of Student
'- $s1.liS99lz0og'Pune

lt9'"" 
oi'tttotIrcos

NAI\,E OF STUDENT

Please circle the relevant score -

Pll klz M M:(41 prvq u|-t<E

j..

*

2. 1

3

Practical Applicability 2

7

B.
n

3

Overall satisfaction wlth the activlty 1
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A4AIIAILASIITRA S'IATE INSTITUTD OF } IOTEL ]\4ANACEJ\4ENT AND CATERING 'I'EC] INOLOCY AND RI],SEARCH SOCJETY.

ffi;

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAT\A E OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLTUENT NO (lNST.)

Please circle the relevant score -

o o2-x

CRITERIA SCO RE

-r' 3 2 11 Effectiveness of leamwork

-{ a
12 Adequacy of resources

3,g' 43 Clarity of lnstructions

4 3 1g4 Time Management

.g 4 1Contribution of activity towards learning new
sk ills

2 15 -*'Practical Applicability6

4 3-r,'Extenl to which creativity was promoted

I4 J 25/Level of autonomy

12Support of facilitator

12..210 Overall satisfaction with the activity

bahru

M
Signature of Student

i:irg ti8. iiAP1699lm09/Pune
llt. lliiliil?009

PUI.']E

MA}IARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - I 6.
G - 2567 6640 Email: msihmcttpel@gltqil.!e!0, web site:msihmctrs.in

Date: 2El o9 l'23

Sr, No.

4

5 2

2 1

2

25.

17.

4 Jq

34

Learnins outcome: WL *letu 'Oo *UqL -4/A/Z-

TOTAL SCORE {--€- OUr Or SO
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANACEMENT AND CATERING TECHNOLOCY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF FIOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.@
B - 25676640 Email: msihnrcttpo pmail.cor.r.r , web site:psihmctrs.in

Date: tEl og I 23

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

?ilurrrrnctsT mY L\LLNATUE OF THE EVENT

YEAR OF THE EVENT

NAIVE OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

2Dz-\

ftfqc( 6\*VT
,-U^>}.'1-L-

Sr. No.

141 Effectiveness of teamwork

2 15, 4 JAdequacy of resources

14 33 Clarity of lnstructions

2 15 4 34 Time I\,4anagement

4 J 2 1Contribution of activity towards learnlng new
skills

25_ 4Practical Applicability

13 25 .AExtent to which creativity was promoted

1, 3 2Level of autonomy

14 3 2Support of facilitator

15 4'10 Overall satisfactlon with the activity

Learning Outcome: Leovn lot^) do ,ndloe- coJte' ',Ru A?firl.l.} t*Pnq '

TOTAL SCORE -Y-f-- OUr Or so

W
Signature of Student

:'

CRITERIA SCORE

s/ 2

2.

2

b- J 1

7

5

9.

2
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AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

'8 - 25676640 Email: msihmctrsoffice@qmail.com, website: msihmctrs.in

Photos of Pharmacist Dav Cake - Autumn 2023
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH

SOCU- IY. PUNtI

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C. K. NI. Munshi Marg. l]ahirat Patil Cho\\'k. Shivajinagar, Pune 16.

8- 256766,10 Email: ,r ,, i . : .,,.rvebsite:' .'.

Pop-up Bakery sale for Parent's meeting 2023

Tlpe of the Event: Entrepreneurship development Activity.

Date ofthe Event: 18fr August 2023.

Ob.iectives:
. To help students create SOP and standardized recipe for consistent product quality.
. To encourage development ofan entrepreneurial mindset among the students.

o To demonstrate the parents the products that the students make and the training the students receive in the

course.

Enclosures:

Attenclance Sheet (\Vherever applicable)
360 Feedback

Photo o vent

tC

r..1.,.

Name and Si

.}:
I
L

Mahara
Hotel Manage

Shjvati

T)
sh tra strte Institute of
it*iir ,ij :t;ig,,r;g IeCh n

Organised By: Enhepreneurship development cell
Event Coordinator Dr. Vidya Kadam
Venue Bakerv Time / Duration 01 day
Total Nunrber of
Participants

Students Faculty Non-Teaching

15 10 4 1

Event Details A counter sale ofa few bakery products was done by the SYBHMCT students
showcasing their patisserie skills. The products that were sold were Lemon tea cake,
khobra cake, caccio pepe cookies, etc. The event helped spreading awareness about the
course.

Type oflearning Outcome (Tick the appropriate option)
Contextualization
of Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Leaming outcome The students got aa experience ofan end to end process involved in an enfepreneurial
activity, recipe standardization and quality control for production.

Mapping of the event with PO and CO Program Outcome
P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
9

P
10

P
11

P
t2Entrepreneurship Development Activity

nagai, i uire-41i 0'l6
ology

oordinator
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MAHARNSHI-RA STATE INSTITUTD OF HOTEL MANAGEN,lENT NND CATERING TECHNOLOGY AND RESEARCTI SOCIETY,

@
Datet 18/axl2023

k

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLTVENT NO (rNST.)

Please circle the relevant score -

?o

{,rshikesh [-u.ndha

LL

rbs NaaIcl:l::,i:ns$

Sr. No. CRITERIA SCOR E

1 Effectiveness of teamwork 4 3 2 1

2 Adequacy of resources v 2 1

Clarity of lnstructions 5 v , 2 1

4 Time Management 3 2 1

Contribution of activity towards learning new
s k ills

5 4 3 2 1

Practical Applicability q 4 3 2 1

7 Extent to which creativity was promoted 5 3 2 1

Level of autonomy 5 2 1

Support of facllitator 5 4 2 1

Overall satisfaction with the activity 5 4 3 2

Learning outcome: l-tqnttorl,c. firy" nyenegn Z.&

TOTAL SCORE -4.,{--- OUr Or SO

Signature of Student I

PUNE

MAI'IARASIITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & I'G - Degree Programme)

412- C, K.M.Munshi Mhrg, BahiralPatilChowk, Shivajinagar, Pune - 16.

@ - 2567 6640 Email: msihmcttpo@qmail.com, web site:msihmctrs.in

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAIVE OF THE EVENT:

?

J

4

5.

6.

4

8.

9.

10. 1
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PUNE

MAHARASHTRA STATE INSTITUTE OF TIOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG-Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChor.vk, Shivajinagar, Pune - I 6.

(t'=)
G- 25676640 Email: msih mcttpo@qnrail.com , web site:msihmctrs.in

Date: r8l 08/23

STUDENT FEEDBACK ON ED I START-UP ACTIVITY

aNAN4E OF THE EVENT

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLN/ENT NO (lNST.)

Please circle lhe relevant score -

-B,"*e:

a-b2--2

20eDa

Ir,

licg.N

Sr. No. CRITERIA SCORE

1 Effectiveness of teamwork 4 2 1

Adequacy of resources v 3 2 1

Clarity of lnstructions i- 4 3 2 1

4 Time I\4anagement 5 4 2 1

5 Contribution of activity towards learning new
skills

5 4 1'

Practical Applicability 3 2 1

7 Extent to which creativity was promoted 4 3 2 'l

Level of autonomy I 4 3 2 1

I Support of facilitator 4 3 2 1

v 4 2 1

Learning Outcome: -Te-- rn s-l orK

TOTAL SCORE -S9-- OUT Or SO

Signature of Student
o. MAltr699i?400/puoe

v
2. 4

3.

o- q 4

6v

,7
'10. Overall satisfaction with the activity 3
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N,lATIARAS}ITILA S'IA]'E INS'III UTE OF I IO-I'EL N4ANACEi\,IDN-T AND CATERING TECHNOLOCY AND ITESEARCI I SOCIETY.

(

Date: tB lzlt)

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

o I

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score -

0

le

C

Sr. No. C RITERIA SCORE

1 @ 4 3 2 1

2 Adequacy of resources o 4 3 2 1

Clarity of lnstructions F) 4 2 1

4 Time Management @) 2 1

5 Contribution of activity towards learning new
sk ills

tEl 3 2 1

b Practical Applicablllty 5 ei 3 2 1

7 Extenl to which creativity was promoted CI 4 3 2 1

Level of autonomy t9 3 ) 1

Support of facilitator (v 4 2 1

10 Overall satisfaction with the activity I 4 3 2 1

Learning Outcome: Learnrd ,Lbr't* ,'ru*9i^9 levzva'l puoL"* af
td.v+L ttm( .

rorAL scoRE -tl--- oUT o. ,o

. MAUl6i'9i.7"191pun* \
Ut. I1r('i,Jti)r,r) )

PI"]NE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANACEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programne)

412 -C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, I'une - 16.

B - 2567 6640 Email: msihmcttpo@ltmail.com, web site:msihmctrs.in

NAME OF THE EVENT:

Effectiveness of teamwork

4

4

o. 4

o

Signature of Student
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,.,r-\ P r

PI]NE

MATIAR,ASIITRA STATE INSTITUTE OF FIOTEL MAN.,\GEMEN.| AND
CATERING TECFINOLOGY (UC & PG - Degree Progranrn.rc)

412- C, K.M.Mtrnshi Ir,lirrg, BahiratPat ilChorvk, Shivajinagar, Pune - 16.

,z j:.li_r:1-\,

( "'i )
I - 25676640 Email: msihm omail.com , rveb site:msihmctrs.in

Date: t8lBl1?

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

?aYp r, ? oD rt oNAN/E OF THE EVENT:

YEAR OF THE EVENT

NAIVE OF STUDENT

ENROLLMENT NO (tNST_)

f r --T

2-o LZ

[&l^wsha,i" L?noye

',,]l,.i{i " .,i!l?il.i:.
.'i :r

Sr. No. CRITERIA SCORE

1 Effectiveness of teamwork @ 4 2 1

Adequacy of resources 6) 4 2 1

3 Clarity of lnstructions @ 4 3 2 1

4 Time Management 5 @ 1

5 Contribution of activity towards learning new
skllls

@ 4 3 1

6 Practlcal Applicability (9 4 @ 2 1

7 Extent to which creativity was promoted 6) 4 3 2 1

Level of autonomy @ 4 3 2 1

I Support of facilitator @ 4 3 1

10. Overall satisfaction with the activity @ 4 3 2 1

Learning Outcome: Leaynud ho* ta q^dke baEel \ttvns

TOTAL SCORE --17--- OUr Or SO

Signature of Student

MAHARASHTRA STATE INSTITUTE OF HOI'EL I\,IANACEMENT AND CATEITING TECI INOLOCY AND RESEARCI I SOClETY,

Please circle the relevant score -

2.

2

B.
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I\TAHARASHTRA STATE INSTITUTE OF HOTEL N,IANAGEIVIENT AND C TERING TECTINOLOGY AND RESEARCH SOCIETY,
PUNE

MAI'IARAS}ITRA STATE INSTITUTE OF FIOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degrce Programme)

412 C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

B- 25676640 Email: msihmcttpo qmail.com web site:msihmctrs.in

l)a1q 19l 8l 2)

@xV+, loDvrtNAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

1

)
27o

tI

Su Hh shEvdmeT T

t,

Sr. No, SCORE

1 0 4 2 1

2 Adequacy of resources o 2 1

Clarity oi lnstructions a 4 3 2

Time [Vlanagement I 4 1

5 Contribution of activity towards learning new
skills

o 3 2 1

b Practical Applicability 5 @ 1

Extent to which creativity was promoted @ 4 3 2 ,1

Level of autonomy @ 2 1

o Support of facilitator @ 4 3

10 @ 4 3 1

LearningOutcome: Luno) hov to lvLPLa n br.Eey('P*fl

TorAL scoRE --{8-- 9rJ1 sp 5s

Reg.No. MAlistitlr?9t9lPui!e
0t, tlt06;r{}$9

,z ,ll, i:r.:,-:"

(. _i: y

STUDENT FEEDBACK ON ED 
' 

START-UP ACTIVITY

CRITERIA

Elfectiveness of teamwork 3

4

1

4.

4

2

8. R

2 1

Overall satisfaction with the activity 2

Signature of Student
-J

\,,



Bat, u,1 I

MAHARAS}ITRA STATE INSTITUTE OF HOTEL MANAGEMF-NT AND CATERING TECIINOLOGY AND RESEARCTI SOCIETY,

,2.j1...:,.r,r.v MAIIARASIITRA STATE INSTITUTE OF IIOTEL MANAGEMENT AND

V ''rI.J y CATERING TECIINoLOGY (UG & PG - Degree Programme)
\g=2lz 412 - C, K.M.Munshi Mirrg, BahiratPatilChorvk, Shivajinagar, Punc - 16.

G - 2567 6640 Email: msihmcttpo@gnlail.com , web site:msihmctrs.in

Date: lE I 6l )3

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

LNAME OF THE EVENT:

YEAR OF THE EVENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

3ld1 0 el{$tuf

.. ,rit;l:ij

t6!gl2lqglPrlnB

Dt. l1ilit'i.'

Sr. No. C RITERIA SCORE

Effectiveness of teamwork (9 4 J 2 1

Adequacy of resources a 3 2 1

Clarity of lnstructions @ 4 2 1

4 Time [/anagement 5 4 0 2 1

Contribution of activity towards learning new
skills

@ 4 2 1

Practical Applicabllity 6 4 ) 1

7 Extent to whlch creativity was promoted tv, 4 3 2 1

Level of autonomy @ @ 3 2 1

I Support of facilitator 6 4 3 2 1

10. Overall satisfaction with the activity 5 @ 3 2 1

TOTAL SCORE --{-6--- OUr or so

Signature of Student
'-j 1i:

NAI\NE OF STUDENT

2 9^t 2

1

2. 4

3

6. 3

LearningOutcome: Lea,wA h"* h vqalz WLelpful
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAIIARASIITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECIINOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune * 16.
I - 2567 6640 Email ffice website: msihmctrs.in

EVENT: PARENTS UCTIONBAKERY P-UP SALE
SR. NO YEAR NAME OF THE STUDENT r 8/8

I SYBHMCT Arya Ghate P

Sujal Gaikwad P

3 SYBHMCT Abhishek Katwate P
4. SYBHMCT Apurva Joshi P

SYBHMCT Abhijeet Katwate P

6 SYBHMCT Sid Ochani P
7 SYBHMCT P

SYBHMCT Atharava Kharat P

9 SYBHMCT Alush Shedge P
10. SYBHMCT Harsh Londhe P
11. Shruti Bhosale P

12. S\'BHMCT Rupali Bobade P
13. S\'BHMCT Adi[,a Samgir P

14. SYBHMCT Bhushan Gore P

15 SYBHMCT Sahil Dhebe P

16. SYBHMCT Vaishanavi Desale P
SYBHMCT Revati Bhardare P

SYBHMCT Rushikesh Landhe P
19. sTBril4cr Kaxar Rathod P

lcE.ilo, MAt{ili$g;?1,tQ/Fune
Dr. r1,{ls/?$iig

Signature o

x liEli&

2. SYBHMCT

5.

Monika Sharma

8.

SYBHMCT

17.

18.
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AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. Ivl. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmctrsoffi ce@qmail.com, website: msihmctrs.in

Photos of Bakerv Pop-up Sale
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MAi IAR,{SH]]{A STAl'E INSI'II'UTE OT HO1'EL MANA(JEMENT AND CATERINC TECIINOLOGY AND RESEARCH

Deepawali Delishts2022

Type of the Event: Entrepreneurship development Activity

Date ofthe Event: 146 October to 206 October 2022.

Objectives:
o To help students understand the upcoming trends and applying fusion in food products from bakery and

their market demands.
. To encourage innovation and creativity among the students.
. To ffain the students for all the documenlation required for the analysis of accounts.

Enclosures:
o Attendance Sheet (Wherever applicable)
. 360 Feedback
. Photographs of the event

Name and Sign ofEvent Coordinator

eema

Pi$B?br"^-
(BHtulcT)

lrillh:': " 
r'i'': $tlte |tistlt8te of

tott''l;;;;.,,,, 
--;,iJffin*",,

Organised By: Entrepreneurship development cell
Event Coordinator Mr. Chintamani S.

Venue Bakery Time / Duration 07 days
Total Number of
Participants

Students Facultv Non-Teaching

28 20 I
Event Details A sale of customized hampers with a twist to the kaditional Diwali faral was the theme

of this event. There were around 6 hand-made gourmet fusion products by the students.
A few to name were Chakali cookies, Coconut crescents, Thandai bombs, etc.
Approximately 200 hampers were sold.

Type of Learning Outcome (Tick the appropriate option)
Contextualization of
Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skitls

Learning Outcome

Mapping of the event with PO and CO Program Outcome

Entrepreneurship Development Activity
P
I

P
a

P
J

P
4

P
3

P
7

P
8

P
9

P
l0

P
t1

P
t2

SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OT'HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune * 16.

8 - 2567 6640 Emai[: msihmctrsoffi ce@_ffrail.com, website: msihmctrs.ir]

CM)--
r4sH tl;'r;;l 'r'- 't ' '

i,J,|,,/i,,til

7

The students got an experience ofmanaging the breakeven point and analysis ofthe
accounts in a business.

P
6

Dr.

Dell
Highlight



@
SR. NO YEAR l4110 r5n 0 l6lr0 t7 n0 l8/10 19/10 20/10

Final year BHMCT P P P P P P

2 Final vear BHMCT lrawati Sathye P P P P P
J Final year BHMCT Nandini Jog P P P P P

Final year BHMCT Nishigandha Raskar P P P P P

SYBHMCT Aditya Gawade P P P P P P
6 SYBHMCT P P P P P P
7 SYBHMCT Swaraj Bhosale P P P P P

SYBHMCT Yash Katti P P P P P P
9 SYBHMCT Radhika Karnik P P P P P P

10. SYBHMCT Swapna Kulkami P P P P P P P
SYBHMCT Manasi Dhede P P P P P P P

12. SYBHMCT Ojas Lachke P P P P P P P
13. Nandini Patange P P P P P P P

t4. SYBHMCT Siddhi Jagtap P P P P P P P

l5 SYBHMCT Samruddhi Khade P P P P P P P

SYBHMCT Tanmayee Sutar P P P P P P P

SYBHMCT Shruti Kataria P P P P P P P

18 SYBHMCT Siddharth Shinde P P P P P P P
SYBHMCT Yugandham Bhosale Patil P P P P P

20 SYBHMCT Tejasvi Tavdare P P P P P

Signa Faculty-lncharge

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CA'|ERING TECHNOLOGY AN'D RESEARCH SOCIETY, PUNE

MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahint Patil Chowk, Shivajinagar, pune - 16.

I - 2567 6640 Email: msihmctrsoffi ce@smail.com, website: msihmctrs.in

NAME OF THE STUDENT
I Athrava Salunkhe P

P

P P
4. P

5. P

Swapnil Chaudhari P

P P

8. P

P

I l.

SYBHMCT

16.

17.

19. P P

P P

EVENT: DEEPAWALI DELIGHTS 2022
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MA}IARASHTRA STATE INSTITUTE OF HOTEL MAN^GEMI]NT AND CATERING TECHNOLOCY AND RESEARCH SOC]ETY,
PUNE

MAHARASIITRA STATE INSTITUTE OF FIOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG- Degrce Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

., .".ll i r,' ...

(''I"-)
8- 25616640 Email: msilunqtlLo@qml! l.clm , rveb sitc:nrsihmctrs. in

lt et,oaurt ct\i D e \iahts

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLT/ENT NO (rNST.)

Please circle the relevant score -

-od-ffi
e i

a

2DZ\G1

SCORECRITERIA

15- 4 3 )
1 Effectiveness of teamwork

152 Adequacy of resources

2 15 tA' 3Clarity of lnstructions

I5 ,,/' 3Time I\4anagement

2 1E-, 45 Contribution of activity towards learning new
skills

J- 2 16t) Practical Applicability

14 27 Extent to whlch creativity was promoted

1J 25.- 4Level of autonomy

14 2Support of facilitator

14Overall satisfaction with the activity10

Learning Outcome:

TOTAL SCORE -h9-- OUt Or SO

@b-
'i!$ lviA{!6q9:i4f i*'gttnc ii*jSignature of Student

Date: ll l ic | 2t

STUDENT FEEDBACK ON ED / START-UP ACTIVITY f

NAh/E OF THE EVENT:

,9, 2

3.

24.

3

8.

5__o

2J-

F-..



es., . o 7,c '^r)) D.et ' e

]!,lAIIARAS}1T]IA STAI'E INSTITUl'E OF HOTEL N4ANACE]\'1ENT AND CATIJI{ING I'ECI INOLOCY AND RESEARC] I SOCiETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programnie)

412-C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pr-rne - 16.ff;
8 - 2567 6640 Email: msihmcttpo@gmail.com , web site:msibmctrs.in

0eapq^/dl9 kQ'gn^,kNAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLTVENT NO (rNST.)

Please circle the relevant score -

9o-eQ>

se4ba,o

Sr. No. CRITERIA SCORE
,1 Effectiveness of teamwork 4 1

4 3 2 1Adequacy of resources

5 13

14 J4 Time Management

4 2 15 Contribution of activity towards learning new
s k ills

2 146 Practlcal Applicability

147 Extent to which creativity was promoted

3 2 14B Level of autonomy

2 1'4Support of facilitator

2 14 310. Overall satisfaction with the activity

A:E.t{t. $AHiS9&m09,Pun€
Et. I 1i0612000

Date: lH Jrol ,-)

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

Y_,..

2. F,/
Clarity of lnstructions v 2

,yv 3

p-,,

5 \y 2

"5,'
o \9/ a

b/'

Learning outcome: fWc nauryettx,L^t , Ptpet^t* 'n'u1*Lfl6wu<''|^-/-

TorAL scoRE _ffiour or so

1'
./:laat<*l

SigndTuIe-6f student
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N,IAIlAR SHTRA STAI'E ]NST]]'UTE OF HO'IIL ]\4ANACI,N,'1ENT AND CATEIlING 'I'ECIINOLOCY AND RI]SEAItCII SOCIETY.
PUNE

MAHARASHTRA STATE INSTITUTE OF FIOTEL MANAGEMENTAND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shiva.jinagar, Pune - 16.C
A- 25676640 Email: msihmcttpo ail.com web site:msihmctrs.in

Date: lA I lol 21_

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

"Xj I,tlNAI\4E OF THE EVENT:

YEAR OF THE EVENT

NAIVIE OF STUDENT

ENROLLA/ENT NO (rNST.)

ordJ

2 c,q)-

*\ihqWcl s"rztvrthe

il

, . : ., 'r'-i ,r;',

SCORESr. No^ CRITERIA

4 3 21 Effectiveness of teamwork

5 3 2 1Adequacy of resources2

5 4 33 Clarity of lnstructions

4 24 Time Management

5 3 2Contribution of activity towards learning new
s k ills

4 2Practical Applicability

3 2 1Extent to which creativity was promoted7

2 14Level of autonomy

15I Support of facilitator

1)510 Overall satisfaction with the activity

Learning outcome: Effectj ue''."* I
v.,*1""\ Clg

.o
.: € tre s\v"1\^r o -<Y + Il ^r'r C

<t^^ e^-!'1

TOTAL SCORE -35- OUr Or SO

S ature of Student

Please circle the relevant score -

1

5.

6.

4

8.

v
l--r

E
la
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MATIARAS}ITRA STATE INSTITUTE OF TIOTEL MANAGEMENT AND CATERING TECHNOLOCY AND RESEAITCII SOC]ETY.

PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 1 6.

fr - 2567 6640 Enail: msihmcttpo@smail.com web site:msihmctrs.in

Date: Izr I io i 21

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAIVE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

/_u 2_2_

SCORESr. No. CRITERIA

2 14 31 Effectiveness of teamwork

1,4 3 2Adequacy of resources

3 2 1
q,2 4Clarity of lnstructions

2 15 JTime Nlanagemenl.

2 15 J." 35 Contribution of activity towards learning new
skills

246 Practical Applicability

14Exlent to which creativity was promoted

2 15B Level of autonomy

14 2o Support of facilitator

14 ?10. Overall satisfaction with the actlvity

Learning outcome: LWnt ,tD dD a- *lLtX

TorAL scoRE46---ouT oF 50

Sign re of Student

@

2c,? ll2K

g

2.

4. -1'

E,/ 1

7

"A'
3'

-B'

!,Ar<a.4 '
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MAIIARASITl']IA STATE ]NST]TUTE OF I'OTEL ]!]ANACiEN,IEN'I AND CA'IIRINC TEC]INOLOCY  ND RI]SEARCH SOCII]TY.
PUNE

MAHARASFITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.
B- 25676640 Email: msihmcttpo gmail.com , rveb site:msilrmctrs.in

(1Yr)

Date: i4l,o/2t

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

e? Dd)NAIVE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

2o2 ?

Ra.,th;l( a Karni k'

2ozrst,

SCORESr. No. CRITERIA

J 2 11 J5-''
2 1Adequacy of resources 5

"k
4 1

& 3 2 1-{
4 3 2 IContribution of activity towards learning new

skills
156 Practical Applicability

1ct' 4 3 27 Extent to which creativity was promoted

1-'4- 3B Level of autonomy

2 15 g'I Support of facilitator

4 3 2c ,/'V10. Overall satisfaction with the activity

Learning Outcome:

-\.nna I'\ntr-nc.q Q,AL

TOTAL SCORE -!.s-- OUr Or so

D@ rm

',1

Signature of Student
tie0.No. MAHl6cglTO09,Pune

Dt. liltr$1200$

D-.Po "'o

Effectiveness of teamwork 4

2. 3

Clarity of lnslructions ,2
4. Time Management

a.

t2 2

2

1

a



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
A- 25676640 Email: msihmctrsoffi ce@qmail.com website: msihmctrs.in
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Photos of Deepawali Deliqhts
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AND RESEARCH SOCIEry, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shlvajinagar, Pune - 16.

a- 25676640 Email: msihmctrsoffice@qmail. com website: msihmctrs.in

Brochure for Deepawali Deliqhts
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOCY AND RESEARCH

SOCIETY, PI.-INE

MATIARASHTRA STATE INSTTTUTE OF HOTEL MANAGEMENT AND CATERINC TECHNOLOGY
(UC & PC - Degree Progranme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

? - 25676640 Email: msihmclrsol]ice.alq!1aiL.cpo, website: msihmctrs.i

Festive Treats 2021

Type ofthe Event: Entrepreneurship development Activity

Date ofthe Event: 256 December. 2021 to 3lst December 2021 .

Objectives:
o To develop entrepreneurial skills among the students.

. To encourage students to do an extensive survey on market prices for products.

o To help students understand the trends in the bakery and packaging sector.

Enclosures:
o Attendance Sheet (Wherever applicable)
o 360 Feedback
. Photographs ofthe event

6-12;
Name and Sign ofEvent Coordinator

;vit
Dr. Zagade
PPlthQc rpnr-

(B!-ll.rCT)
Mahara ir r,." -;1.:iij !nsliijte of

HOtel Mali-' .,r.i r:,,. . :j:.1.:ijitU TechnOtogy
$h, .. ' , i:,:.,c-411016

ieo.No. MAHI6gql2!09iPuN
Dt. 11itxil200c

'i,..],';

Organised By: Entrepreneurship development cell
Event Coordinator Mr. Chintamani S

Venue Bakery Time / Duration 07 days

Total Number of
Participants

Students Faculty Non-Teaching

22 l3 06 2

Event Details A sale ofcustomized hampers with gourmet products that included mint cakesicles, sun-

dried tomato focaccia, guilt-free chocolate bark, orange and thyme cookies, etc. was

hand-made by the students and marketed to the customers. Approximately
Tlpe oflearning Outcome (Tick the appropriate option)

Contextualization
ofKnowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Leaming Outcome The students got an experience ofan end to end process involved in an entrepreneurial
activity.

Mapping of the event with PO and CO Program Outcome

Entrepreneurship Development Activity
P
I

P
)

P
3

P
:!

P
6

P
7

P
8

P
9

P
10

P
rI

P
12

Iti{ni

P
4

Dell
Highlight



Signature ofthe Faculty- Incharge

ljl.].::

t
'j rr s?.No. MAH/fi 99/2009/punE

tJr. fiiflii?009

YEAR NAME OF THE STUDENT 25fi2 26/12 27n2 29t12 30n2 3Ul2
I Final year BHMCT Fatema Gavande P P P P P P P

Final year BHMCT Pranav Ubhe P P P P P P

.) Final year BHMCT P P P P P P P

Final year BI IMCT Shreva Gaitonde P P P P P P P

5 Final year BHMCT Atharva Sangewar P P P P P P

6 SYBHMCT Aryan Khemchandani P P P P P P P

1 SYBHMCT Madhura Lele P P P P P P

8 SYBHMCT Shubham Tukshetty P P P P P

9 Mukta Tikhe P P P P P P

SYBHMCT Jayesh Joshi P P P P P

n. SYBHMCT Mayura Marathe P P P P P P P

12. SYBHMCT P P P P P P P

SYBHMCT Sanvi Rade P P P P P P P

F $'ill&

MAHARASI.ITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

#iilBr*\ (UG & PG - Degree Programme)

W g - 25676640 Email: msihmctrsoffice@srrail.com, website: msilrmctrs.in

EYENT: FESTIVE TREATS 2021

SR NO 28^2

2. P

Yash Thakare

4.

P

P

P P

SYBI.IMCT

10. P

Omkar Dhore

13.

CM?..-



MAHARASHTRA STATE INSTITUTE OF IIOTEL IVIANAGEMENT AND CATI]RING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MA}IARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Mr.rnshi Marg, Bah iratPatilChor.vk, Shivajinagar, Pune - 16.

,z .l-ilii._,.,r-r,

L+J
E - 2567 6640 Email: msihmctlDo@gmail.com , web site:m sihmclrs.in

Datet')5 I t212,

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

€.^\a,,e 'T:-eJs'NAI\,IE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLI\4ENT NO (lNST.)

Please circle the relevant score -

2-$1-r

G

rj'iil

loS. o. r0A Ht69g,?08gtpune
Dt. r1t$6t2009

SCORESr. No. CR ITE R IA

14 J 21 Effectiveness of teamwork

15 4 J

2 15 gClarity of lnstructions

2 15 ,y JTime Management

4 1Contribution of activity towards learning new
skills

I 14Practical Applicability6

3 2 14

14 258 Level of autonomy

13 25o Support of facilitator

2 14 J10. Overall satisfaction with the activity

WUy qccor\h+,< v!)o\d+<-4Learning Outcome

TOTAL SCORE -KL- OUT OT SO

Fr" 6.^ 1 v<-a'.h Lt

,-{
Adequacy of resources ,y

4.

5. v )

-?'
7 Extent to which creativity was promoted -v'

-v
"{

.{

M
SignatuYe of Student



fu h.x '7 Y<c'-b 9 l

I\l IIAtuASIII R,^ STAI E INSTI IUTE OF IlOTEL IUANACEI\'IllNT AND CAThRln-G I l-Cl Lr-OLOCY AND ltESIlAltCt I SOCiEly.
PUNE

MAHARASHTRA STATE ]NSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiralPatilChowk, Shivajinagar, Pune - 16.
@ - 2567 6640 Email: msihmctt mail.com , web site:msihmctrs.in

C$

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

FpcLl-.,.€ cr+< D-lNAME OF THE EVENT:

YEAR OF THE EVENT

NAX/E OF STUDENT

ENROLLTVENT NO (rNST.)

1-(\ 2t - 2-oz2-

Ya< h lh cd<o r€-

Sr. No. C RITE RIA SC ORE

1 Effectiveness of teamwork 5 4 2 1

2 Adequacy of resources 5 4 2 1

3 Clarity of Instructions E J- 2 1

Time Management 5- 4 2 1

Contribution of activity towards learning new
skills

5 t, 2 1

Practical Applicability 5 )/
1

7 Extent to which creativity was promoted 4,,
-r/'

3 1

B Level of autonomy 4 3 1

Support of facilitator t/
.'/ 4 1

10. Overall satisfaction wlth the activity 5 4.,,4 3 2 1

Learning Outcome: Leo.rnt. -Tim e c^c\r\qlt eIn e-[\t .

TOTAL SCORE -!3- OUr Or SO

Si
,w

gna{ure of Student
,:,1.}'ls. f,t al.4 J69glm09lPune
" 0t. { I 'r'l- '?00l}

Date: )s /i2l 21

Please circle the relevant score -

4.

5.

6. 2

2

2

9. 2



folfi^ 77cc'l< 2l

N,I,^.}]AITASHI'RA STAI'I] INSTITUl'I] OF ]I()TJ]L MANACIJI\,IENT AND CAl-EITINC I'F:ClINOLOCY AND RESEARCTI SOCIETY.
PUN-E

MAI.IAI{ASI]TRA SI'ATE, INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilClrorvk, Shivajinagar, Pune - 16.

( )

B - 25 67 6640 Email: osihlEttp cmail.com , rveb site:m sihmctrs.in

Date: 25 /i)/2 |

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

[esfive 4 reo l- zlNAME OF THE EVENT:

YEAR OF THE EVENT

NA[/E OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

a-o)l - 2o2Z

?rcl*nN f t],he

-.r.r l,' \ll ,il.Jlj

ileg. o.,UAHiriggi?00 i, i'r,r..

SCORESr. No. CRITERIA

15/ 4 3 21 Effectiveness of teamwork

14 2) Adequacy of resources

2 14,,3 Clarily of lnstructions

25 4/ 3Time Management

2 15 4 J5 Contribution of activity towards learning new
sk ills

? 2 15 46 Practical Applicability

2 15 4Extent to which creativlty was promotedl
2 15Level of autonomy

14 J I5/q Support of facilltator

2 1( 4 J10

\ecrvnt oboc.rt rnonagrhS
oF Loonk (or gmoolb-

1 earn'ctnot cll )€'q l ro
to g)rk f te c-r

Learning Outcome:

TOTAL SCORE -$Q- OUT OT SO

S rg na ture of Student
iit. i, '. .i.:

I4.

B.

Overall satisfaction with the activity
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MAHARASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOC]ETY.
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune 16.@
A - 25676640 Email: msihmcttpo@gmail.com , rveb site:rnsi111'-rrctr5-ir1

Da]r-:a5ltLlal

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

Fe*hul

YEAR OF THE EVENT

NAI\4E OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

.9-02U2-z

N:",lr"*o
2_

C RITE RIA

14 3 21 Effectiveness of teamwork

2 1\A,-' 3Adequacy of resources

2 15Clarity of lnstructions

15 4Time I\,4anagement4

J/4 25Contribution of activity towards learning new
skills

5

2Practical Applicability

\2- 2 14Extent to which creativity was promoted7

2 14 3,.rLevel of autonomyB

15 4Support of facilitator

2 14 JOverall satisfaction with the activity10.

Learning Outcome: 'i?cu^a t JOn/c

qa-
TOTAL SCORE :,--T-- OUT OF 50

Sig na re of Student
ie*.i/o. 

fi iAHi 693/?0S$/Fune

NAIVE OF THE EVENT:

1 or-D 6

SCORE

2.

4

156.

9.

Sr. No.

ar-lT
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MA}IARASHI'RA STATE ]NSTITUTE OF I IOTEL N4ANACEMENT AND CATER]NG TECI INOLOCY AND RESEARCI{ SOC]ETY,
PUNE

MAFIARAS}ITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree l,rogramme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Punc - 16.;
G - 25676640 Email: msihmcttpo@gmail.com web sitc:msihmctrs. in

Date: 25112111

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

NAIVE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLT\4ENT NO (rNST.)

Please circle the relevant score -

ja.m-'t Lo).

tg>l,,^l -T ,\!

nAa I

SCORESr. No.

1'r 4 J 21

5 .4' J 2 12 Adequacy of resources

5, 4 1Clarity of lnstructions

,|4 ,9'4 Time IVlanaoement

14 3 2Contribution of activity towards learning new
skills

5

15 4b

\A- 3Extent to which creativity was promoted7

2 I5 4I Level of autonomy

2G,. 3I Support of facilitator

15 4 310. Overall satisfaction with the activity

Learning outcome: r.o*'n^^r-icg,hD'^. Sk U.o ci.r,r^dln"-4.\F

+t
TOTAL SCORE OUT OF 50

9*;
Signature of Student

!l

a

CRITERIA

Effectrveness of teamwork

J.

2

Practical Applicability

1

t4t

5 1

,-y
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N4AI IAfu{STTI'I1A STATE INSTITUTE OI.'HOTEL N4ANACEN4ENT AND CATERING TECHNOLOCY AND RESEAITCTI SOC]ETY.
PUNE

MAI]ARASFITRA STATE INSTITUTE OF HOTEL MANN GEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree progmmme)

4l2 - C, K.M.Munshi Marg, BahiratPatilChor.vk, Shivajinagar, pune - 16.
B- 25616640 Email: nrsihmcttno@qmail.corn , web site: hmctrs.inm

C9
Date:25It2/21

STUDENT FEEDBA CK ON ED / START-UP ACTIVITY

FeSf j ve lrect| 2e2\NAIVE OF THE EVENT

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

2 aLl

M'tXte 'f iKhe

20>otz-z

.-.$rli.,1j

....

9t'il

Sr. No. C RITERIA SCORE

1 Effectiveness of teamwork 7 4 J

2 Adequacy of resources fr 4 2 1

/ 4 3 2 1

Time Management 5/ 4 3 2 I

5 Contribution of activity towards learning new
s k ills

2 1

6 Practical Applicability 5 / 3 1

7 Extent to which creativity was promoted / 2 1

8 Level of autonomy / 4 J 2 1

I Support of facilitator 5 4 1

10 Overall satisfaction wlth the acUvity 5 4 3 1

Learning Outcome: \\ eu.: gfto oa^^c.b I ?{<a-s3e4

ToTAL SCoRE -Q}ou, o, u,

Signatu of Student

2 1

a Clarity of lnstructions

4.

,,



PUNE

MAHARASHTRA STATE ]NSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.
fr - 25616640 Email: nrsihmcttpo(i)gmail.com , web site: m s ihm ctrs. i!

@
Date: 25lrzl'11

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

(er*\,,n lv" nf.

lf) r) I

>D, c,73

SCORESr. No. CRITERIA

e.' 4 3Effectiveness of teamwork

15 4 ,-9--"Adequacy of resources2

.y 14 3Clarity of lnstructions

254 Time Management

4 3,/l-/' 1Contribution of activity towards learning new
s k ills

J 2,gr" 4Practical Applicability6

3 24Extent to which creativity was promoted

14 3Level of autonomy

125 49 Support of facilitator

13 2410. Overall satisfaction with the activity

)t r....4- 1a..\-,c.--{^-

TOTAL SCORE -3-!l- OW Or So

1:

I i. : :' 1

MAIIARASHTRA S'I'ATE ]NSTITU-I'D OF }IOTDL MAN CEMI.]N'I AND CATERlNC TECHNOLOCY AND RESDARCI I SOCIETY.

$.An,,rrL^ Marr.,tL, -J

wry

1 2 1

c.

4 J J-
2

1

7 1

;1
v)/

.,./

Learning Outcome: lL Ud4 a'vcAl''sv lLl i r'^'--pcrle''v' cq 
"<Y

g-rn-*n -) t

Signature of Student
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

FESTIVE TREATS 202'
25th December 2021 -31"r December 2021

Products ln The Hamper

FOCACCIA

CAKESICLES

ar- - :*a- 5

., iti lli. i ,l

RED VELVET YULE LOG AND THYME COOKIES

:tr:.tj:lrneip!t[,

AND RESEARCH SOCIETY, PUNE
MAHARASHTR.A STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
A - 25676640 Email: msihmctrsoffice@qmail.com, website: msihmctrs.in

HAM PERS

ROSE AND PISTACHIO BARKS

'.

:,

.]ia*{4{e-k.s.,"
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ffi
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOCY AND RESEARCH

SOCIETY, PTINE

MAIIARASHTRA STATE INSTITUTE OF IIOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
g - 256'7 6640 R mail: msihmctrs;ftlcc ir.gmail.com, website: msihmcts.in

Type of the Event: Entrepreneurship dev€lopment Activity

Date ofthe Event: 186 December, 2023 to 23'd December 2023

Objectives:
. Io cncourage teamrvork and co-ordination in \ alious dcpadmenls.
. To de\ elop entrepreneurial skills among thc stlrdents.

. To help students undcrstand the upcoming trends in the baker_\. and thc markct dcmands.

Lnclosures

Ilrochulc
Alt(n.lJni( Shcet ( Wherer er applicahle r

l:ecdback
thc cvent

Name Coo.dinator

Dr. Seenla

FRPNCIPAL
(BHMCT)

Maharashtra State lnslitute of
Hotel Nlanagsrr(]i:r & l]stering Technologl

Shivatin69ai, Pun+411016.

lQryqqiqgd By: Enaepr€neuship development cell
Erent Coordinator Mr. Chintamani S

Venue Bakerv Time / Duration 07 dnvs
'fotal Nunber of
Pal1iclpants

Students Faclrltv Non-l caching

41 34 06 I
A s.IIc of custonrized irampers \\,ith I 0 gourmct products that included lraditional plum cake. chocolate
mandola, cheese croissant. etc. was hand-made by the students and markctcd to the customers.
Apploximalel),90 hamperc and 40 cakes \\ ere sold.

T),pc of Leaming Outcome ( l'ick thc appropriate oplion)
Contextualization of
Kno\rledge

Praxis and
technique

Criticai Thinking Research Soll Skills

Leaming Oulcomc

Mapping of the event with PO and CO Program Outcome

Enlreprencutship Dcvelopment Actirily
P1 P2 P3 P4 P5 P6 ?7 P8 P9 P10 P 11 P12

v/

?;,,,*,i'lx frI &tir.rlti?r1;lF!itre
i- 11r[{ri.}$',

Festive Treats 2023

Event Details

'l'he students got an expelicncc ofan end to end process involred in an cntrcpreneurial acti\it). Got
insights on sharpening markering skills and managing prolit and loss in a business.

l I

i!,

Dell
Highlight



I\,IAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEIVENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

I',IAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. ltlunshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
8- 25676640 Email: msihmctrsoffice@qmail.com, website: msihmctrs.in

:li4\ .r-JP

tj

' i; ii ilc itA
'- 0t' i

t.t!rgr,i:l'li{iiir iiE.1

\... "

t,i*;,1rlli

t'.,

@

t'

Brochure for Festive Treats 2023

*****
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAIIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMf,,NT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C,K. M. Munshi Marg, Bahirat Patil Chowlq Shivajinagar, Pune - 16.

7- 25676640 Email: msihmctrsoffi ceOsmail. com website: msihmctrs.in

SR NO YEAR l9 Z 20/12 21t12 23t12
I Final vear BHMCT Javesh .Iosh i P P P P P

Final vear BHMCT Madhura Lele P P P P P P

J Final vear BHMCT Mayura Marathe P P P P P P

4 Final year BHMCT Hrishikesh Aacharva P P P P P P

Final year BHMCT Shubham Tuksheeti P P P P PP

6 Final vear BHMCT Manali Kulkami P P P P P P

7 Final year BHMCT Mukta Tikhe P P P P P

Final year BHMCT Amey Nijampurkar P P P P P P

9 TvgHI\4cr Swaraj Bhosale P P P P P P

l0 IYBHMCT Swapna Kulkami P P P

l1 TYBHMCT Y ugandhara Bhosale Patil P P P P P P

12. TYBHMCT Abhishek Mahajan P P P

13 SYBHMCT Arya Ghate P P P P P P

t4 SYRHMCT Abhishek Katwate P P P P P P

15. SYBHMCT Abhijeet Katwate P P P P P P

t6 SYBHMCT P P P P P P

P P P P PSYBHMCT Riddhi Shinde P

18. SYBHMCT Anish Jere P P P P P P

19 SYBHMCT Prathamesh Gorpade P P P P P P

20. SYBHMCT --'"1:r"""<Sujal Gaikwad P P P P P

g.iro. MA H itggl21i{,t9/P
0t. 1l/thii?r0$

Uire

EVENT: FESTIVE TREA,IS 2023

NA]VIE OF THE STUDENT 18112 22n2
P

2.

5.

P

8.

P P P

Ayrush Shedge

17.

P

{J



21. SYBHMCT Apurva Joshi P P P P P P
22. Aditya Samgir P P P P P P

23. Vaishnavi Desale P P P P P
SYBHMCT Rajat Auti P P P P P P
SYBHMCT Pilush Manolkar P P P P P P

26 FYBHMCT Soham Malvade P P P P P P
2',7 FYBHMCT Kanisht Renapure P P P P P P
28 FYBHMCT Jignesh Sonawne P P P P P P
29. F\'BHMCT Vaibhav Patel P P P P P P

F\.BHMCT Aditi Wagholikar P P P P P P
31 FYBHMCT Prasad Lambate P P P P P P

32. FYBHMCT Arjun Borate P P P P P P
33. FYBHMCT YAibhavi Thakur P P P P P P
34. Tanmay Sonawale P P P P P P

Signature of the Faculty-Incharge
qeg.l'lo. MAHi6.qgl?S8-aiPune

0t. 1ti66/i009

SYBHMCT
SYBHMCT P

24.

25.

30.

F\,BHMCT

^!i

I'



MAIIARASHTRA STATE ]NSTITUTE OF IIOTEL MANACE]VlI']NT-{ND CATERING I'ECHNOLOCY AND RESEARCIJ SOC]ETY.,

,2..]]i'I-I.".S MAHARAS}ITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
V 

'lilil' Y CATERING TECI{NoLOGY (uG & I'G - Degrce Programme)
\:=/ 412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

& - 2567 6640 Email: nrsihmctlpo gmail.com , rveb sitc:msihmctrs. in

Date:

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

NAME OF THE EVENT:

YEAR OF THE EVENT

Please circle the relevant score -

2023 -
Abhrs tek qn

Ltrh-n*

2o 2o1?o

Sr. No. CRITERIA SCORE

1 Etfectiveness of teamwork 5/ 4 3 2 1

Adequacy of resources v 4 3 2 1

Clarity of lnstructions 5/ 4 3 2 1

Time Management 5/ 4 2 1

5 Contribution of activity towards learning new
sk ills

5/ 4 J 2 1

Practical Applicability S/ 4 3 2 1

7 Extent to which creativity was promoted 5 4/ 3 1

Level of autonomy 4/ 2 1

o Support of facilitator 5 *-r 3 2 1

10 Overall satisfaction with the activity 4 J 2 1

Learning Outcome

TorAL scoRE Al---- ou, o, uo

,d}
#;,
\z;.

Sig na u re of Student

Fest\ve treal' 2'o

NAME OF STUDENT

ENROLLMENT NO (lNST.)

A l.a e-, rll

t,r$

2.

4. 3

6.

2

B,



NlAlt/\L Slll',RA SIATE rr.-S rIl r.rTE OF ltO rr.:1. NTANACjLI{i.Nr ,\ND CA 1 r-RINC T[CtINOLOCY  ND RES]IARCIl SOCIETY,

,.:.1i?-.. N,1,\FIARAS}Tf RA STATE INSTITU'IE OF lIOTEI- ]\,IANAGEN1EN'I AND

{i "'i,' ,v CATERING TECIINOLOGY (UG & PG - Degree Programmc)
\-/Z J tl - C, K.NI.MLrnshi X4ars. BahiratPatilChorvk. Shivajinlgar, Pr-ure - 16.

E - 2567 6640 Email: msihnrcttpo cnrail.com , rveb site:rnsillryct]! !!l

Dale:

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

\-es[.rve lreOf ? 'JNAME OF THE EVENT:

YEAR OF THE EVENT

NAI\iIE OF STUDENT

ENROLLIMENT NO (INST.)

Please circle the relevant score -

ao.-nnS( 7osLr.
1 ^a,-r-at-, ku-t h <tra,i'-r

2023 -+$1

2.o20So

SCORECRITERIASr. No.

2 1v 4 31 Effectlveness of teamwork

J 2 1s/2 Adequacy of resources

5/ 4 J 1Clarity of lnstructions

15,/ 4 3 2Time I\,4anagement

2 1S./ 45 Contribution of activity towards learning new
s kills

4 2 15/6 Practical Applicability

14 3 27 Extent to which creativity was promoted

17 4 3 2Level of autonomy

2 15/ 4o Support of facilitator

2 14/ 310.

Learning Outcome: )<tonog'rnc, O\.er o1) 4 eoros t proclrLc\s

rorAl scoRE L-{--!--- our or so

,!eg.No" fiAHl699t?$tl$lpu e
Dr..lt,l,6/?009

Signature of Student

4

4.

5/

Overall satisfaction with the activity



f-r
N|AIIARASI lllt^ STATE INSTITUTE OF HOTEL MANACENIENT A^vD CATERINC TECIiNOLOGY AND RESEARCII SOCIETY,

I'UNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.;
B- 2567 6640 Email: msihmc'tlpoAcmail.com rveb site:msihmctrs.in

Date: 221\a/ ag

STUDEI'JT FEEDBACK ON ED / START-UP ACTIVITY T

Fea4 i*e- -i-tqatRNAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

o'oQ\

'-I-anwrE 6:O,,haL.Jo.hQ

ao23o 9o

Sr. No. SCORE

1 Effectiveness of teamwork (, 4 3 2

2. Adequacy of resources (o 2 1

Clarity of lnstructions 4 3 2 1

4 €; 4 2

Contribution of activity towards learning new
s k ills

4 2 1

Practical Applicability. 4 2 1

7 Extent to which creativity was promoted 4 3 2 1

B Level of autonomy 4 J 2 1

9 Support of facilitator 4 3 2

10. Overall satisfaction with the activity 4 3 2 1

Learning Outcome.J+ helPec\ ThQ lt'bur\dq- 6evQYo.l 6)aills

TOTAL SCORE -50- OUr Or so

Signature of Student

C RITE RIA

1

4

J. (9
Time [\ilanagement 1

q
L9

6. o
a)
(,

1

a]

N:%-
' 1e6.tla l,4Ali1699l.043lPun*
i Dt 11,U1,/200S



\ {-ri3

MAIIARASHTRA STATE INST]TUTE OF IIOTEI- MANACEMENT AND CATERING TECI'INOI,OCY AND RESEARCH SOC]ETY.

,2.].tii-r,,.r. MAHARASHTRA STATE INSTI|UTE OF IIOTEL IyIANAGEIVIENT AND
( -'iyz.r' y CATERING TEClINoLocy (UG & pG - Dcgree programme)
\==-4 412 - C, K.M.Munshi Marg, BahiratPatilChorvl<, Shivajinagar, Prurc - I6.

B - 2567 6640 Email: msihmcttpo(dsmail.com , rveb site:msihmctrs.in

Date:1ul lLl23

STUDEI.JT FEEDBACK OI'J ED / START.UP ACTIVITY I

ire :i-reet5
NAI\NE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

Voibhavi 'rh+kq&-

2@a3

2o260q1

o
\

No. MAlrr4?!im0l}iPune
Dr. 11,061i009

l\

Sr. No. CRITERIA SCORE

1 Effectiveness of teamwork 5 CO 3 2

2 Adequacy of resources 5 J 2

3 Clarity of lnstructlons 4 3 2 1

4 Time Management 4 J 2 1

5 Contribution of activity towards learning new
s k ills

@ 2 1

Practical Applicability 5 3 2 1

7 Extent to whlch creativity was promoted 5 3 2 1

B Level of autonomy 2
.l

4 3 2 1

10 Overall satisfaction with the activlty 4 3 12

AB lt (^) cL!) oUr t-iraf qeqt a)Q. lqc\yhedyy\qhg
Learnino Outcome: thingq , cDe got 'lo En-otln hou i.v1 Sc'ltrol qn
event"u)or)<B.lfctng i4eo.$ (rQrq Seharaled L'.,hlch lao-c\ irrlo
g gqcessfulelenl . Mq Pereorral-e>Perience urqf qreqt o.c,

qot to Knotrl'Bo Yx
J

\ 15.

50
l.l Iil^n (rJ 6,e s

oT AT S RL Et,o Uo oT F

Signature of Student

1

1

(9

6. 4

ar Support of facilitator



N4A[]ARASllTRA STATE INSTITUTL OF HOl EL N4ANACEN4ENT Ar.\D CATERINC -l'ECHNOI-OCY  ND RESEn RCH SOCIETY,

( )

Dare:2e-f l2lZB

STUDEI.JT FEEDBACK ON ED / START-UP ACTIVITY I

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

'2CIz B
k ^lkcurhi

,oLl66

Sr- No- CRITERIA SCORE

1 Effectiveness of teamwork 4 J 2 1

2 Adequacy of resources t9 4 3 2 1

3 Clarity of lnstructions $l 4 3 2 1

Time Management (y 4 3 a 1

5 Contribution of activity towards learning new
skills

4 2 1

6
/A

2 1

Extent to which creativity was promoted q 4 3 2 1

Level of autonomy 4 2 1

o Support of facilitator (€) 4 3 2 1

10. Overall satisfaction with the activity 4 J 2 1

Learning Outcome:

TOTAL SCORE.S--Q_. O" O"O

--- "; $1 ;hR r,illlllit4
,ra !\r--
i]. r

. n*"J'illllil'i$n'
Signat rd of Student

1cT 2 -:

PUNE

MA}IARASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & PG - Degree Programmc)

412 - C, K.M.Munshi Marg, BahiratPati)Chorvk, Shivajinagar, Pune - I 6.

8 - 2567 6640 Email: msihmcttpq@gllei.Lgem, web site:msihmclrs.in

4.

3

Practical Applicability 4

7
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MA}IARASHTRA STNTE INSTITUTE OF HOTEL MANAGEIVIENT AND CATERING TECHNOLOCY AND RESEARCI I SOCIETY,
I'UNE

MAFIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.]vl.MLrnshi Marg, BahiratPatilChor'vk, Shivajinagar, Pune - 16.
(ry)
:i -v A - 25616640 Email: msihmcttpo qnrail.com rveb sitc: msihm cl rs. in

oate: @f 1r/2q
STUDET.JT FEEDBACK ON ED I START-UP ACTIVITY I

NAME OF THE EVENT:

NAN/E OF STUDENT

ENROLLN/ENT NO (rNST.)

Please circle the relevanl score -

.-n.n"#1lll;fl$r''""'

2.o2 3
Bluot^t-e

zo2l I I

*

Sr, No. SCORE

1 E ffectiveness ol teamwork (9 4 3 2 ,1

2 Adequacy oI resources 4 J 2

Clarity of lnstructions P 4 2 1

Time lvlanagement \, 4 3 2 1

Contribution of activ;ty towards learning new
s kills

4 3 2 1

6 Practical Applicability 4 3 2 1

7 Extent to which creativity was promoted t9) 4 3 2 1

B Level of autonomy (5-) 4
,)

2

cl Support of facilitator 4 3 2 1

10 Overall satisfaction with the activity 4 3 2

Learning Outcome:

TOTAL SCORE -5-Q-- OUt Or so

Signature of Student

\?j>.-

YEAR OF THE EVENT

C RITE RIA

1

4.

1

(1) 1



MA n RASHTRA STATE INSTII UTE OF IIOTEL N4ANACEN4ENT AND CATERL'-C 'IECHNOLOCY ANI) RESEARCII SOCID'l Y,
PUNE

MAHARAS}ITRA STATE INSTITUTE OF }iOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

41.2 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

E - 25616640 Email: ms jhmcttpo@smail.!om rveb site:msihmctrs.in

{ Y'}

Date:Q2f lf/23
STUDENT FEEDBACK ON ED / START-UP ACTIVITY I

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score -

gb.2B
'8h"s ale il

2ozson

Sr. No. CRITE RIA

Effectiveness oi teamwork 4 3 2 1

2 Adequacy of resources 4 a ,1

4 33

4 J ) 14

Contribution of activity towards learning new
s kills

4 1

3 26 Practical Applicability 4 1

7 Extenl to which creativity was promoted €) 4 3 2 1

B Level of autonomy e 4 J 2 1

I Support of facllitator t9 4 3 2 1

10 Overall satisfaction with the activity (, 4 3 2

Learning Outcome: Lacr"r-nrr a)co..t- |eavvrwoaz-

Zzr.pt-*ie-net.
3"{d$

TorAL scoRE -59-- our o, uo

. \. tt ",..,,..t:p,.,,1,i
Si gnature of Student

\ .,9 r z--s

(-.

SCORE

1

3

Clarity of lnstructions 2 1

Time Ir4anaoement

5. 3 2

1



MAHARASI]TRA STATE lNSTITUTE OF }IOTEL MANAGEIVlENT-AND CATERING TECHNOLOGY AND RESEARCH SOCIETY.

,Z..JIi,i,IT. MA}IARASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND
V 
-ilr' .Y CATERING TECHNOL0GY (uG & PG - Degree programme)

\\:r.-;-;/i=^!- *rz- C, K.M.Munshi Marg, BahiratPalilChowk, Shivajinagar, Pune - 16.

B - 2567 6640 Email: msihmctlpo@smail.com rveb site: m s ihmctrs. in

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

Fes+l\e T'eq+jNATME OF THE EVENT:

ENROLLMENT NO (lNST.)

Please circle the relevant score -

t

Qorla

Gt at-e
'). or> t t-

,1r. fi o.,1f 4.rrl$,lS€*Sg/pure

Sr. No. SCORE

1 Effectiveness of leamwork (O 4 3 2

Adequacy of resources (, ) 1

Clarity of lnstructions €l 4 3 2 1

4 Time Management Q) 4 3 2 1

Contribution of activity towards learning new
sk ills

4 3 2 1

Practical Applicabllity Lsl 4 3 2 1

7 Extent to which creativity was promoted \, 4 3 2 1

B Level of autonomy ,P 4 3 2 1

Support of facilitator (, 4 3 2 ,|

10. 4 2 1

Learning oulcome: Gu+ fu ter'-, -l"u*r &'f4r^^<r+-

,,^{-l..^) f*dud<,b.try:v
,.,,rOTA 's.QoRE SP--- our oF 50

Signature of Student

Ie

t f a 2j

Dale: q_a ltZlZg

YEAR OF THE EVENT

NAN/E OF STUDENT

C RITERIA

1

2. 4

5.

6.

o

Overall satisfaction wlth the activity

P'"e{u.o.V-s



FT

MAHARASHTRA STATE INSTITUTE OF }IOTEL MANACEMENT AND CATERINC 'I'ECHNOLOCY AND RESEARCII SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.
(

A- 25616640 Email: m sihmcttpo@gmaiLcom , rveb sitc:15ihmctrs. in

f,e<\r" -Irr"-Jo
NAN,IE OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

6\,ilihha*-fq\<Slrdtlit
qr,l-o\2h

Sr. No. C RITER IA SCORE

1 Effectiveness of teamwork (^ 3 1

Adequacy of resources 2 1

Clarity of lnstructions (D 4 .)
1

Time Management 6 J 2 1

5 Contribution of activity towards learning new
s k ills

4 3 2

6 Practical Applicability e) 4 2 1

7 5 4 3 2 1

Level of autonomy 5 4 2 1

o 5 4 3 2 1

Overall satisfaction with the activity 4 1

Learning Outcome:

TOTAL SCORE u+ OUT OF 50

*4n.Nd i\,Atli699'Z00glPune
Dt 11i16r2009

sis reo f Student

Date:2alta(L3

STUDEI.JT FEEDBACK ON ED / START-UP ACTIVITY I

1 9o )-i

)

2. o

4.

(O 1

Extent to which creativity was promoted

Supporl of facilitator

10. e J )



a -r )5

MAt tARASt ITRA STATE INSTITUTE OF HOTEL MANAGEMPEN-T AND CATERING TF-CHNOLOCY AND RESEARCII SOCTETY.

,2..!.'i.t:ti.:..:. MAHARASHTRA STATE INSTITUTE OF I-IOTEL MANAGEMENT AND

V 
tY"" ,V CATERING TECHNoLoGY (uG & PG * Degree Programme)

\==Z 412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

fr - 25616640 Email: msihmcttpo(?)rma il.com rveb si 1e:msihmctrs.in

Date: rZ>ll 2la3
STUDET.JT FEEDBACK OI'J ED / START-L'P ACTIVITY

Ectw TU..,fNA[/E OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLTVENT NO (lNST.)

Please circle the relevant score -

I

4oL3

t{*.hu.strlchan{q

)oL6]C,t

Sr. No. C RITERIA SCORE

1 Effectiveness of leamwork 5 ,+- 3 2 1

4 v-a- 1

Clarity of lnstructions 5 4 v3'' 1

A Time I\,4anagement 4 s-- 2 1

Contribution of activity towards learning new
skills

5 4 '1--' 1

Practical Appllcability 5 rA''- 3 2 1

7 5 J- 3 2 1

5 4 -4' 2 1

Support of facilitator 5 4 -4' 2 1

10. Overall satisfaction wlth the activity 5 4 ,.f, 2

Learning Outcome:

rorAl scoRE 3J--- ou, o. uo

X
i

Signature of Student

Re0.No. MAH,6!9/?!0giPuneI oi. tr,t-tc,:ito$

2. Adequacy of resources 5 2

3. )

5. 2

6.

Extent to which creativity was promoled

Level of autonomy

o

1



NIT\IIARASHTIIA STATE ]NST]-I UTE OF I]OTEL MANACENIEN.f AND CATERIhWC TEC}INOLOGY AND RDSEAItC}I SOC]ETY,
PUNE

MAFIARAS}ITRA STATE INSTITUTE OF }IOTEL MANAGEMENT AND
CATERING TECIINOLOGY (UG & PG - Degree Programme)

412 - C, K.N4.Munshi Marg, BahiratPalilChorvk, Shivaj inagar, Pune - I 6.

fr - 25616640 Email: msihmcttpor7)rmail.com rveb site: m sihm ct rs. in

Dare: 2!Lllal23
STUDEI']T FEEDBACK ON ED / START.UP ACTIVITY

NAT/E OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevanl score -

aoqQ

Aot.a erQO

6.@v
($Y' ,.nno

Sr. No- CR}TERIA SCORE

1 Effectlveness of teamwork 4 3 2 1

2 Adequacy of resources 5 4 2 1

Clarily of lnstructions 4 3 2 1

4 3 2

3 2 1

6 Practical Applicability 2 4

Extent to which creativity was promoted 5 -9'' 3 2 1

B 4- 3 2 1

Support oi facilitator 4 3 2

10. Overall satisfaction with the activity 4 3 1

Learningoutcome: Ho,o *o \os'rk jn o Suom a b icro-a[.!,
ond uJork *outo^ndr, 0 Comfnsn obx iur-

Si ure o f Student

\ €a 22

(ry)

t

4. Time l\ilanagement 1

Contribution of activity towards learning new
skllls

4

2 1

7

Level of aulonomy

o
1

5- 2

TOTAL SCORE -!a- OUr Or So



\ pr>;

MAI.TARASHTR STATE INSTTTUTE OF I tOTEL MANAGEMPENT AND CATERTNC TIICHNOLOCY AND RESEARCI I SOCIETY.

,2.!j...i:1i,,.,_:, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
( -''.Y"- ,V CATERING TECHNoLocY (UG & PG - Degree Programme)
\:=.4 42 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Purre 16.

B - 25676640 Email: msihmcttpo@smail.com rveb site:msihmctrs.in

Date:raa; l.,/a_g

pg5ti're T-ts{+ 2o>3

I

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

'2ol3

3o\"-r.'.,", S, tr+-o\.,ttr d-.e-

zozts oB l

CRITERIA SCORE

1 Effectiveness of teamwork 5 @ 3 1

) Adequacy of resources 5 3 2 1

Clarlty of Instructions 5 3 2 1

Time I\,4anagement 5 (, 1

Contribution of activity towards learning new
sk ills

a/ 4 3 2 1

Practical Applicability 4 J 2 1

7 Extent to which creativity was promoled 5 3 2 1

B. Level of autonomy 5 3 2 1

Support of facilitator 4 3 2 1

10. Overall satisfaction with the activity 4 3 2 1

Learning Outcome: G -* t E ^fc-'-it-^'nee L

rorAl scoRE -!-1 our or .o

rgBa ture of Student 1* g. l{o^ Mntt6ca/m0g/pune
Ui. ilr0iii?i)0$

STUDEI.JT FEEDBACK ON ED / START-UP ACTIVITY

2

Sr. No.

2

3.

4. 2

5.

6. a_)

l4)
o



+( 13

MAIIARASHTRA STATE INSTITUTE OF IIOTEL MANACE\,4ENT AND CATERINC TECHNOLOCY AND RESEARCI I SOCIETY,
PUr'\E

MAHARAS}ITRA STATE INST1TUTE OF FIOTEL MANAGEMENT AND
CATERING TECI-INOLOGY (UG & PG - Degree Programme)

412 - C, K.ivI.MLrnshi Marg, BahiratPatilChorvk, Shivajinagar, Pr-rne - 16.)
fr - 2567 6640 Email: msihmcttpot?)rmai).com rveb sitc: msihmct rs.in

Darc: crD-f 12123

ISTUDEI.JT FEEDBACK O}{ ED / START-UP ACTIVITY

Ce c.llve- t-re":!sNAN/E OF THE EVENT

YEAR OF THE EVENT

NAI\4E OF STUDENT

ENROLLIVENT NO (INST.)

Please circle the relevant score -

' 2o t1- rtr

R-lddhi Eo.,i^{e-

2o21.7 3

Sr. No. C RITERIA SCORE

1 Effectlveness of teamwork 5 3 2 1

Adequacy ol resources @ 4 3 2 1

Clarity of lnstructions ao 2 1

4 Time Management 12

Contribution of activity towards learning new
skills

q) 4 2 1

6 Practical Applicability 4 2 1

7 Extent to which creativity was promoted 4 3 2 1

Level of autonomy 4 3 2 1

Support of facilitator 4 J 2 1

10. Overall satisfaction with the activity @ 4 3 2 1

Learning Outcome:

(<n I ooo J nonorltr.i' lt,
L'-1--r-l-TOTAL SCORE - ouT oF s0

l.,).',t z t ' rKy*qzr-
Signature of Student

Ae9.No. SIA{i69912009/Pure
0t. ril0$i?c0$

t4-)

l.

('4- t 3

5.

a)
(s')

G)
o G)
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MAHARASIn'RA STA'|E rNSTr-r'UTE OF nOTEL MANACEMPEII-AND CATERTNC TEC]INOLOGY AND RESEARC]r SOClETY,

,2..!.':1i,;r,.r* MAFiARASIITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
(."tf':. y CATERING TECFINoLoGY (uG & PG- Degree Programme)
.l rl, 412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

G- 25616640 Email: msihmctt po@tmril.com rvcb site:msihmctrs.in

Date: Q!f la/L3
STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLN4ENT NO (rNST.)

Please circle the relevant score -

2or-3-2-L

D

?.o)2nt1

i'i il

Sr. No. CRITERIA

1 Elfectlveness of teamwork a) 4 2 1

2 Adequacy of resources €) 4 3 ')
1

3 Clarity of lnstructions o 4 a 2 1

(s) 1

5 Contribution of activity towards learning new
skills

4 2 1

6 Practical Applicabillty o 3 2 1

7 Extent to which creativity was promoted r5) 4 3 ) 1

8 Level of autonomy 5 3 2 1

o Support ol lacilitator 6) 4 3 1

10. Overall satisfaction wlth the activity (9r 4 3 2 1

?"ll €x.pn:,t(w (_

t-- our or soTOTAL SCORE

Signature of Student No idaHis9s12g697p,
9t. tl,Pq;12o6g

,,i

',..'',i,

Frr',llr.'t- lwals

SCORE

J

4. Time Management 4 J 2

4

(g
2

Learning Outcome:
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

CHOCOLATE MANDOLA

CINNAMON PALMIERS

JALEPANOAND CHEESE
BREAI)

STRAWBERRYAI\D CIilLLY
RELISH

,"w

AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TEGHNOLOGY (UG & PG - Degree Programme)

412-C, K. M. tvlunshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmctrsoffice@qmail.com, website: msihmctrs,in

FESTIVE TREATS 2023
18th to 23'd December 2023
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CHEESE CROISSANT JOWAR GINGER BREAI)
COOKIES

GF-,;.
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i', rt lit i ntrt I llu m ( "u

/"*.

TRADITIONAL PLUM CAKE
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, MAHl6gsl?009lPune
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECFINOLOGY AND RESEARCH

SOCTETY, PTNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programmc)

412-Cl. K. M. Munshi Marg, Bahiral Patil Cho\rk, Shi\ajinagar. Pune 16.

8-25676640I.]mai]:l.]..,:].l]|]]'i]',:...:.,i.rvebsite:

Modak-o-sav2023

Type of the Event: Entrepreneurship development Actiyity.

Date ofthe Event: 13ft September to 20m September 2023

Objectives:
o To develop creativity and innovation among the students.

. To encourage sludents to do an extensive survey on market prices for products.

. To help students undentand the sale ofone product with flavour variations.

Enclosures:
r Attendance Sheet (Wherever applicable)
. 360 Feedback

of the event

Name and vent Coordinator

Dr. Seema

FHil$crpnl
(BHMCT)

Maharash$a Sirnl-" lnstitute of
Hotel ManBqB{}ir}i i i;atei.t{g lechnolcgy

Shi,'aiuia+ai, tu e-41 1 016

Organised By: Entrepreneurship development cell
Event Coordinator Dr. Vidya Kadam
Venue Bakery Time / Duration 07 days
Total Nurrber ol
Participants

Students Faculf Non-Teaching

24 l8 4 2

Event Details A sale ofcustomized boxes ofchocolate modak was done by tlle students. The students tried
various colnbinations and finalized 4 unique flavours like Orange and Hibiscus, Dark
chocolate rochers, kesar pista, etc. Approxirrately I I 2 boxes of modak with assonment of
either I I or 2l modak each were sold.

Tlpe of Leaming Outcome (Tick the appropriale option)
Contextualization of
Knowledge

Praxis and
technique

Critical
l'hinking

Research Soft Skills

Leaming Outcome The students got an experience ofan end to end process involved in an entrepreneurial
activity.

Mapping of the event with PO and CO Program Outcome

Entrepreneurship Development Activity
P
1

P
2

P
1

P
5

P
6

P7
P
8

P9 P
t0

P
ll

P
12

i,:.
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Photos of Modak-o-sav 2023

13th September to 20th Seotember 2023

u$110

'f

* I
l

,,!.{*
{r

F}* *r
**

6

t

G
r,
f

t

lr

c4
4.

,:

a
*

*t!
,
f

i,ll&*
* tF &"*
's*{s

tI l*
r{}

:t.
#

. - -.iir, '"4,1irriirri-f'' lJPui'c

-!.ii. 111'f ) )'t'lg

'/,|



NIAIIARASHTIIA STATD INSTITU-Ill OF HOIEL )\4ANACEtltNT AND Cnl ERh-C I ECI1NOLOCY AND RLSEAItCII SOCIE IY.
PTJNE

MAFiARAS}]TRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & PG - Degrce Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivajinagar, Punc 16.
(

B - 25 67 6640 [:]rnail : nrsl hrrcttporOemri l.com rveb sitc:msihnrctls.in

Date: 13/oql23

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

l, 0,,

LAZZ,

'og 1l'

t . _,, !j.:,,.

\:,i.':-'--

Sr. No. CRITERIA SCORE

1 Effectlveness of teamwork { 3 2 1

2 Adequacy of resources 3 2 1

Clarity of lnstructions 5 4- 3 2 1

Time I\,4anagement 5....- 4 2

5 Contribution of activlty towards learnlng new
s kills

{ 2 1

6 Practical Applicability 5/-' 3 2 1

Extent to which creallvity was promoted 5 ,*' 2 1

B Level of autonomy 5r/ 3 1

o Support of facilitator 5 4' 3 2 1

10 Overall satisfactlon with the activity v 4 3 2 1

Learning Outcom
.\

e: Teovr tootkJec,vni ' .\-*rnn\ o\or} amo

l{tTt\ch^er's' 
T\uoos uer5 a]veJ

orkr\.Iil,q g-rex|

ToTAL scoRE --hS- our or so

Sig na re tudent

f'lodP

4

4. 1

4

7

4
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N4At IARASIITRA Sl'A lE INSTII U'l E OF IIOI I'lL NIANAGEN.IIINT AND CAI ERh-G TECI]NOLOCY AND l<ESEARCIl SOCIETY,
PUNE

MAHARASHTRA STATE INST]TUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatilChorvk, Shivaj inagar, Pune - 16'ffi)
E- 25676640 Enrail: nrsihmcttpo !,mail.com , rvcb site: msihmctrs.in

Date: l3l9 113

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

I '\ r:rl,r k [-,fsr.,NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLTVENT NO (rNST.)

Please circle the relevant score -

Virzn"f luuzYsr

,.i Zht?

J

Sr. No. CRlTERIA SCORE

1 Effectiveness of teamwork @ 4 2 1

2 Adequacy of resources CI 4 3 2 1

3 Clarity of lnstructions 5 (@ 2 1

4 Time Management to 4 J 2 1

5 J 1

6 Practical Applicability @ 1

7 Extent to which creativity was promoted 9 4 2 ,|

Level of autonomy I 4 3 2

I Support of facilitator @ 4 2

'10 Overall satisfaction with the activity 5 @ 3 2

Learning Outcome: l.q6fned lytw ta r"ake dif{trt.it t hpe ef ltadz'k

TorAL scoRE -1-6- our or uo

Signature of Student
rr. Nt i.'1 14' 1-'i;iflii]9lPune- m. tl,ti6i2ots

Contribution of activity towards learning new
skills

@

2

o. 1

1

1

,li.|
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MAiIARASI ITRA STATE INSTITUTE OF HOTEL MANACEM ENT AND CATERINC ]'ECHNOLOCY AND IIESEARCII SOCIETY,

(

Date:13/?/t3

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

ZNAIVE OF THE EVENT

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNSr.)

Please circle the relevant score -

>V 2oZ
="F#"1,

2ozzo/
r(-.

l'-*,i;,;

CRITE RIA SCORE

1 Effectiveness of teamwork 7 4 3 2 1

2 Adequacy of resources 9- 4 J 2 1

J Clarity of lnstructions
,/'

4 3 2 1

4 Time I\/anagement 4 3 2 1

Contribution of activity towards learning new
s k ills

5 4 J 1

Practical Appllcability I 4 3 2 1

7 Extent to which creativ,ty was promoted > 4 2 1

B Level of autonomy E 4 2 1

Support of facilitator 5.n 4 3 2 1

10. Overall satisfaction with the activity v 4 2 1

Learning orLtcome: r1 ,,' / t ,' tasl'b 4 / tedmzJotZ , '-e!?So, -

TOTAL SCORE -!-o OUt or so

Sig na of Student

PUNE

MA}IA]{ASIITRA STATI] TNST]TUTE OF IIOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & l'>G - Degrec Programmc)

412 - C, K.M.Munshi Marg, BahiratPatilChori'k, Shivajinagar, Pune - 16.

E- 25676640 Email: msihmcttpq@gmail.com , rveb site:msihntq16.!n

Sr. No.

2

6.

9.

J
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I\4Al IARASHTRA ST^TE INSTITUTE OF IIOTEL MANACEN4hNT AND CATERINC TECHNOLOCY AND RESEARCI I SOCIETY,

(

Date: l3,q lx3

STUDENT FEEDBACK ON ED / START.UP ACTIVITY

NAIUE OF THE EVENT:

YEAR OF THE EVENT

NAIVE OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score -

qo1?

+Lli-€{ &ondhor So*-re

., i,

Sr. No. CRITERIA SCORE

1 Effectiveness of teamwork 5-- 4 2 1

2 5 .9- 2 1

3 4 3 2 1

Time IVlanagement 2- 2 ,|

Contribution of activity towards learnlng new
skills

5 4 2 'l

6 Practical Appllcabillty 5 4 3 2
,|

7 Extent to which creativity was promoted 4 3 ) 1

Level of autonomy 4 3 2 1

q Support of facilitator .... 4 3 2 1

'10 Overall satisfaction with the activity -a- 3 2 1

Learnins outcome:fQc{r6d Jo norl- ln i@n r Cfect lG in F 
(t .

TorAL scoRE -k7- our or so

Signature of Student

l'lir-E

MAT]ARAS}ITRA STATE INSTITU'|E O}' IIOTEL MANAGE]\,{ENT AND
CATERING TECFINOLOGY (UG & I'}G - Degrcc Progranrme)

112 - C, K.M.N4unshi NI'arg, Bahirat l'atilChon'k, Shivajinagar, I)une 16.
E - 2561 6640 Email: msihmcttno@-glltaiLe.lu, web site:msihnrctrs.in

M oAoK ,,.[..ov .

EA,e@.-

Adequacy of resources

Clarity of lnstructions

4. 4

q
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PTINE

MAIIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMI,NT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahimt Patil Chowlq Shivajinagar, Pune - 16.

E - 2567 6640 Email: msihmctrsoffice@gmail.com. website: msihmctrs.in

EVENT: MODAK-O-TSAV 2023

SR. NO YEAR NAME OF THE STUDENT t119 15t9 16t9 t7 t9 18/9 t919 20t9
1 Arya Gate P P P P P P P P

2 SYBHMCT Sujal Gaikwad P P P P P P P P

SYBHMCT Prathamesh Ghorpade P P P P P P P P

4 SYBHMCT Abhishek Katwate P P P P P P P

SYBHMCT Aditya Samgir P P P P P P P

SYBHMCT Apurvajoshi P P P P P P P P
7 SYBHMCT 'lejas Jajjal P P P P P P P

8 SYBHMCT Dhruv Kondre P P P P P P P P

9 SYBHMCT Rupali Bobade P P P P P P P

10. SYBHMCT Shruti Bhosale P P P P P P P P
11. SYBHMCT Abhijeet Katwate P P P P P P P P
12. SYBHMCT Viraj Turekar P P P P P P

13. SYBHMCT Vaishnavi Desale P P P P P P P P

14. SYBHMCT Rewali Bhandare P P P P P P P P
15. SYBHMCT Athrava Kharat P P P P P P P P

16. S\'BHMCT Rajat Auti P P P P P P P P

SYBHMCT Anish Jere P P P P P P P P

SYPHMCT Ayush Shedge P P P P P P P

.i ,".,lri 
I

Signature 1),-lncharge

l3t9
SYBHMCT

P
5.

6.

P

17.

18. P



, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND UTTTERING TECHNOLOGY

ffi)
RUl : N,1Sl l I MC'IllS/tll IMC f/2020/ Date: 2-1 ol lZ.,

EVENT CALENDER FOR THE YEAR OB 2O2I- 22 ODD Sb/,4
BHMCT & MHMCT

Following students centered activities are planned for the Academic Yeat 2021-22

r&.4:qU/(qq/toct/q!)
& r c/o(/?;i

Date Activity Coordinator for
the event

Class Activity
Conducted

Date

Releva nce
to PO's

1"t week of
Sept. 2021

Teachers Day Mr. D. Joshi
Mr.D .Janvekar

All Students

&Guest lecture on
architecture of Restaurant
by -- (viaif n;"rin)

Final Year
BHIMCT Spl.

F&B
301rc

2,5,124th week oT
Sept. 2021

1 2 E 1 1

U.
Guest lecture by Ex.
Housekeeper Mr. Panse -
Taj Pune

Dr. V. Kadam FY BHMCT l6lrz a-.'f

rr,lrr
( rtu-LA Ncrl'
(Pndwck

Mr. S. Rayarikar SY BHMCT3'd week oJ
Oct2021

1,2,3,5,8,12Guest lecture on Banquet
Sales by fdg. 5pr,,B6t{4Eihdr

Po.*'daxlniu

Mr. D. Janvekar

\

SY BHMCT

.:,:r.HIH

rB lrrlPlsJ

s'.-

t G

AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATER]NG TECHNOLOGY

(UG & PG - Degree Programme)
412-C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune- 16.

8-25676640 Email: msihmcttpo@smail.com , web site: msihmctrs.in

Remark

Ms. S. Paranjpe

1,4,12Planning of Bread Day -
Online activity, quiz &
co m petition.



C

Activity
Conducted

Date

Relevance
to PO's

RemarkClassCoordinator for
the event

Activity

Ar*yrt"
Rlun,e

AI
L1x(

Dr. S. ZagadeOnline Guest lecture on
Revenue & Yield Mgmt.
concept adopted in stave
Hotels by --

1,2,5,8FY BHMCTMr. V. SarupOnline Guest lecture on
Post Pandemic Prac-- -
outl

&SY BHMCT e4rt
E 8a

Guest Lecture on
Bartending by --

@TY BHMCTMr. A. ManolkarTo organize a guest lecture
/ demo by chef --- --- on

South- Asian cuisine

week of
Oct2021
4

Mr. A^ilFY BHMCT
oshD.leoe+

1 ,2,3,6,1 0,1 1Mr. D. JanvekarGuest lecture on
lntroductiontoF&B
ind
&B

tirtu n
?)

FES nust U& popry
acL

FY BHMCT
\ 8.- I z- 2-\

- f r-21 l<> 1 2 2,11 ,1Mr. C.
Sahsrabudhe
Mr. D. Joshi
Mr. D. Janvekar

ESIP & 7 Days with various
guest lectures highlighting
the lndustry

FY BHMCTMr. D. Joshi

week of
academ ic
schedule

1

L(jt

Jtud-o/,

1,.-t

?ft {:
qfl/ttc/?ooq'/$
ft eqi of./1oo\

6'l

ip

*

Date

1,2,5,10

v

0{,Iu^l
fuw,ry!, dek

ee"dd tq

Final Year
BHMCT Spl.

F.O.

Ms. S. Paranjpe

1.-:-/ecr I 4 . 7,4,5,2

&I

(P1<
(9^l.l*aCot

6VM

Qtu"
2,5,6

.*6#
Guest lecture on
lntroduction to
Housekeeping & F. O. bY --



e -

RemarkActivity
Conducted

Date

Relevance
to PO's

Activity Coordinator for
the event

ClassDate

Dttzto
r-rrr,. av a.l, L'
Cu{ no}-

oLV\o 6

1,2,11,12Mr. C.
Sahsrabudhe

FY BHMCT2nd week
of
acade mic
schedule

A talk on Chef's day in a
hotel by Ex Chef of Park
Hayatt, Mr. Abhijeet Bitla
from Channai

D
D

r
r

M
IM

Joshi
Janvekar

All Classes3'd week of
academic
sched ule

Freshers Party

ISY BHMCTCake Demonstration by Mr.
Ratnakar Jape

Mr. S. Rayarikar
Ms. P. Pawar

1 3All StudentsD
D

r
I ka I

M
M

Joshi
Janve

3'd week of
Nov..2021

Hospi-Tech I ntercollegiate
co mpetition

27 ,11 ,1

a,
FY BHIVCT r4 lil12rDr. V. KadamGuest lecture - F. O

Manager - tr/r. Yogesh D.

from Hyatt

11:;Tlaslarl)Mr. D. Joshi
Mr. D. Janvekar

4th week of
Nov. 2021

World Tourism Day

\q

;rte e're

tl\n i:
qd/ iq !, / r oot /gt]
lt. qq/qE/lo*oq

6l
?t)Principal

*

1,2,4,5,12jltt \t t

@All Students

&n"^-n*,

w"



IVAHARASHTRA STATE INSTITUTE OF HOTEL T/ANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.w

A- 25676640 Email: msihm mail.com

Dale: 01 .09.2022REF: TVISIHIVICTRSIBHMCT l2o22l I A\

Revise Faculty workload for ODD Semester 2022-2023

\\brkload
Sr.
No,

Nnme of
Faculty Subjert Taught rh l,r 'Iotnl Net

Tolrl
Other Duties Sign

Dr. Seema
Zagade

Accommodation Opt. - III
( c 303)

0? 06 06

Sp. In Food Prod. Nlgnlt.
( cs 70r A) 0+ 08

02 02
Research Methodology
( c 70j)

Mr.Sachin
Rayarikar

Food Production Mgt.
(ivrH 106 A) 03 03

17

BHI\'ICT & NlHitlCT Training &
Placement Coordinator, Purchasing
Committee, Sodexho, SY itlHl\.ICT
Internal Ntonitoring, IQAC mernber,

QIP Committee, NBA Criteria 6 & 7,
4rh Floor In-charge , A1\4C &
Maintenance Committee , Time Table
Committee, Final Year, BHMCT Class
Counselor, E.D Cell, Green Campus /
Environment Committee, Industry &
Inst;tute Cell

Mr. Vikas
Sarup

Sp. ln Accommodation
Mgmt. (CS 701 C)

0-l 08 r2

Acconlmodarion Opt. (NlH
106 c) 03 0i

Dr. Vidya
Kadam

0l 0l

t6

Research Cell, RTI oillcer, NBA
Criteria 6 & 7. Anti-ragging committee
& Anti Ragging SqLrad In-charge,
Facr.rlty development programme
coordinator, DSR in-charge, SY
BHMCT lnrernal Monitoring ( Balch -
I), IQAC coordinator, NBA Critcria I

& 5, Time Table Committee,
6th Floor ln-charge, Stores Committee,
De-Asara & NITDC Coordinator, , SC /
ST cell, ICC & ED Celi. Intemal
complaint committee, Crievance
Redressal cell, Green Campurs /
Enr ironnrenr Comnrittee . Purcha.ins
Con'rmittee-

08 l0

Tourism Operations
(GE 706 B)

()2. 02

Pers ive (MHl01)
Tourism - a Globai

03 03

Tourisrn Destination India
(lnternal) 02

Mr. Darshan
Joshi

Field Work (MH 108) 0.1 04

I

SCA In-chargc, Crier, ance Redressal
cell, Computer department in-cher_se
Security, BHI\4Ci & ivlt{LICT C6;.
IQAC member , l" Floor, Public &
Periphery Area, Terrace In-charge
Parking lot In-charge, NBA Criteria 2
& 4, Institute Pest Control, Library
Committee, FY BHMCT Class
Counsellor (Batch - II), SY BHtltCT
lnternal Itlonitorin! (Barch -llt. Social

fiiEiilil'ffirh"rre's".

i;( !,.. ii.,,. M A Hi6 cql2009lPune

Dl. 11/0$J200.i i:'

II

I
2

)

, web site: msihmctrs.in

04

t2

*

4.

Summer lnternship
Programnre (MH307)

Basic Room Division - I

(c r03) 02

02

D\t

Dell
Highlight
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\Vorkload
Sr.
No.

Name of
Faculty Srbject Ta ught

Th I'r 'l ot:rl
Net
Totrl

Other Duties Sign

Food Production - I
(cr0r) 02 16 18

@46.
Mr. Abhay
Manolkar Disse alion based on topic

from operational Elective
(MH306)

03 03

2t

BHMCT, Shod Course & Rich Graviss
Coordinalor- Anri raqgin-c Commince
& Anti Ragging Squad, Stores
Committee, DTE, AICTE, SPPU-
websile related correspondence, 5'n

Floor ln-charge, NBA Criteria 2 & 4 ,
FY BHI4CT Class Counsellor (Batch -
I), Start Up and Innovation Cell ln-
charge, SC / ST cell, FY BHMCT
Intemal Monitoring (Batch - II),
Admission Committee

,fv02 l6 l8 t8

Rational, SC & ST commiftee, lnternal
complaint committee, QIP committee,
Website In-charge, Final Year BHMCT
Internal Monitoring, SY BfIMCT
Class Counselor (Batch - I), I-ibrary
Committee, NBA Coordinator,
-3'd FIoor tn-charge, NBA Crileria i &
8, Stores Committee, ED Cell,
Grievance Redressal cell, AMC &
Maintenance Committee.

Mr.
Chintamani
Sahasrabudhe

Food Production - lll
( c 301)

03 03
Hospitality Sales - A
(DSE 306)

04 t2
l-i

MHMCT Coordinator, lVlonthly
Performance & Annual Report In
charge, lntemal Conlplaint committee,
Students Development Ofticer,
Website In-charge, AV aids In charge,
Purchasing Conrmittee, Llostel In-
charge, Library Committee, NBA
Criteria I & 5, FY MHIVCT Intemal
Monitoring, ODC In charge, QIP
committee, Language Lab, Industry &
Institutc Cell,

&6
Ms- Sampada
Paranjpe Sp. InF&BService

Nlgmt. (CS 701 B)

Basic Roonrs Division - I
(c103) 02 t0

0.1 0.1
Accommodation Opt. - III
( c 303)
Computer Fundamental-
(DSE 306 B)

03 03

Disaster Management -
( c 7o2)

0i 0i

P. D. (lnternal) Section- I

& Il - (N{H r07)
02 02

Cybcr Security 02

Soh Skills 02

22+
Mr, Devesh
Janvekar

Food Production - lll
(c30r )

02 l6 l8

Environrnent Science -
( c 70,1)

03

03 03

l.lL Ms. Pooja
Pa!var

Nlaterial Nlanagement -
MH 303)

02 i6 t8
Food Production - I
(c r0r)
F&B Service-lll
(C 302) ( Div. - ll)

02 08 t0

Sof, Skills Management -
(c 305)

0.1 04 Wt. Ms. Anahita
Manna

F&BServiceMgt
(Mr{ r068) -, 03 03

tt.11'o6i

08

08

@

0:i

W
35



Workload
Sig nOther DutiesNet

TotallbtalI'r'IhSrhject TaughtNamc of
Fac ulty

Sr.
Io,

l0l00302F&BService-lll
(C 302) (Div. - I)

Nls. Pooja

Mashale
q

0102\lana-gerial Economics -

CE 706 A v05

030iNlanagerial Economics -
N.lH 305

I Nlr. Ravindra
Jayade

040.1llotel Law - (C io'l)
Div. I & Il

0-]

07

0iHospitaliaty Law -
\,llt 304

t. NIs. Ketki
Paiwardhan

0,10,10.1Ms. Neeta
Khinvasara

0606

0iTotal Quality Mgmt.-
c 70:i)

03 03Or,can i zati on Deve I opm ent
and Leadership (NIH 104)

l5

0l
Devel enr (NIH3Ol)
Entrepreneurship 0i

Mr. Nirin
Kshirsagar

Basic Rooms Division - I
(C 103) Div. - I

02 08 IO

0t NIs. /\nushree
Dixit Customer Relationship

NIgmt.(MH 103)
03

l3 u
l0

NIs. Nlugdha
Satalkar

Accommodation Opt. - III
(C303) Div. - II) 02 03 IO s

I{ Ms. Gauri
Nadkar

Marketing for Hospitality
and Tourism- (MH 102)

03 0i 03

rt N.lr. Nladhav
Dhayagude

Statistics & Quantiralive
Techniques - (MH 105)

0:i 03 03

ig l\lr. Kumar
Patwardhan

Financial Management -
(MH302) 03 0i .W

g

Princip 1
M.S.l.H.M.C.T., Pune

$k
Fa g.No itlAlt/i99l?409lArnr

Dt. 1ri0al200t':t.

d),\

'r

w
&-French - (C 105)

Div. I & Il?
Principle of Nlanagement -
(C104) Div. l&ll

03

0"'

03

l0

R/,1"(

Sr
0l

"tL

k
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Maharashtra State Institute of Hotel
Management & Catering Technology
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(ArcTE)
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DTE/RO
Approval

Status
654044tL0 Hotel Management and Catering Technology Regular 120 120 120 120 120 Approved

Total 120 120 120 120 120



Surrender Seiits Report

Note:

f ntake shown below is Final for Admission for Academic Year 2.022-23and Distribution of seats is not Final. lt may vary at lhe time of Final
Seat Distribution.

[6540] Maharashtra state Institute of Hotel Management & catering Technology,pune
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65M110 Degree CaEes Bachclo. of H.M.C.T.
Hotel Management and Cabdn!

Tehnology Regular 120 1m.00 0.00 0.00 0 0
gJH-{l! lposr Graudaie Degre Cou,ss; Ma*rof H,M.CT. Mester in HMCT Regulal Yes 24 100.00 o00 0.00 24 0 0

Declaration by the Institute

Reg.No. MAHl699l20S9lPune
Ilr. tf,0{12009


