Institutes Academic Process of
Curriculum Delivery

Savitribai Phule University Term schedule

Institute term schedule based on the SPPU term
schedule

Subject allocation and workload distribution

Creation of Timetables for classes

* Assigning Class counsellors
» Assigning Remedial classes




Creating course plans

 List of assignments
* Proposed events/visits/demonstrations

Compilation and publishing of Assignment lists and
Events
« Submission dates for assignments as per term schedule

* Organising and connecting with resource persons in
advance

Monthly Academic ﬂmnitﬂg

» Monthly submission of lecture details sheet

» verification of Classes taken against expected numbers
» Remedial classes/extra classes assigned

» Events/ Visits Documentation

Internal assessments ( Unit tests) organsied as per term
schedule

» Defaulters 1dentified, action taken

» Unit tests, assignments submission

» Mark sheet verification and submission

» Backlog exam scheduled




Identification of Prelim( Practice) Practical Exam schedule

e Journal certification

* Compilation of Internal/ Concurrent assessment
marksheet

Final Internal Marksheet verification and posting on notice

boards

« Display of internal marks
« Resolution of grievances

Completion of Course

» Course completion certificates
» Feedback Forms
» Course file submission
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%EF:. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
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e

1.1.1: The Institution ensures effective curriculum planning and delivery through a well planned and
documented process including Academic Calendar and conduct of continuous internal assessment

INDEX
SR.
Particulars
NO.
Term Schedule-
1 Savitribai Phule Pune University term schedule, AICTE term schedule, Institute term
schedule
Institute workload
2 Circular with minutes of the meeting, Subject allocation, other responsibilites and

duties

3 Sample Plan of Course work

4 List of Assignments: BHMCT and MHMCT

5 |n=titute Event Calendar

B Time tables for BHMCT and MHMCT

7 | Internal Academic Monitoring Sheets

8 Sample internal assessment mark sheet BHMCT |, MHMCT

9 Sample Couse completion certificates

10 | Faculty Feedback Action taken report- Letter to University
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ALL INDIA COUNCIL FOR TECHNICAL EDUCATION

' ' (A Statutory Body of the Gowvi. of India
Phone : 011-26131577 - 78, 80 e (Ministry of Human Resource Developmant, Gn'.-'tl.l of India)
011-28581000 Nelson Mandala Marg, Vasan! Kun|, New Delhi-110070

Website : www.aicte-india.org
All India Council for Technical Education
Nelson Mandela Marg, Vasant Kunj, New Delhi-110070
Academic Calendar 2022-23

_ i ) ~ Circular
Sk For Technical Institutions (Not applicable for Standalone Schedule for A/Y
No PGDM/PGCM Institutions) 2022-2023
1. | Last date of granting or refusing approval by AICTE _ 10" July, 2022
2, | Final date of granting approval after appeal 30" July, 2022
3. | Last date for grant of affiliation by University/Board 31% August, 2022
4| Last date of commengement of classes for existing students of technical | 15" September, 2022
courses
S. | Commencement of induction program for 17 yem students 10" October, 2022
6. | Last date for cancellation of seats for technical courses with full fee refund | 20" Dr,mher 022
7. | Last date up to which first year students can be admitted against vacancies | 25" October, 2027
8 | Last date for commencement of classes for first vear students of technical | 25" October, 2022
| courses - n _
9. | Last date for lateral entry admission to second year courses for newly 30" October, 2022
admitted students g ) |
For Standalone PGDM/PGCM Institutions |
I. | Last date of granting or refusing approval by AICTE to standalone 10™ July, 2022
L PGDM/PGCM Institutions ] 1) o
2. | Final date of granting apprma! after appeal 30™ July, 2022
3. | Standalone technical institutions conducting P{JI)MHFGL M courses shall 1" April, 2022

NOT initiate the admission before —
1. | Last date for cancellation of admission for courses in PGDM/PGCM | 13" September, 2022
institutions including FULL Fee Refund %
5. | Last date for admission to courses in PGDM/PGCM Institutions 20" September, 2022
Institutions with DDUUnIEmE Prugglmma[ﬁ]i’ Course(s)
I | Last datc FOR Grant of Approval to Institutions offering ODL/Online | As per UGC policy
Coursels)
3. | Last date for admission lo courses in Open and Distance | earning/Online
| Learning Mode (First Session)
3. | Last date for admission to courses in open and Distance Learning/Online
|earning Mode (Second Session} s |
Mote:
e All the AICTE Approved Institutions/Universities are requested to follow AICTEUGC
Guidelines on Examinations issued from time to time in view of Pandemic.
e The Classes may be started in Onling/Offline (Class Room) or Blended mode (Online as well as
Offline) following the prescribed protocols/guidelines related to pandemic.
e AICTE will not seck the change in last date of Approval & University will not seck the change in
last date of affiliation.
o In case exigency arises due to Pandemic situation AICTE is permitted 1o change the other dates
in the Academic Calendar 2022:2023, as per guidelines issued by the Ministry of

EducationMinistry of Health/Ministry of Home from time to time.
&t 263 22~

(Prof. Rajive Kumar)

Member Secretary, AICTE
% 3
aftrrr



Savitribai Phule Pune University
( Formerly University of Pune)

e

Circular No. 302 of 2022
Tmportant Notifieation

Revised Dates of Commencement and Conclusivn of terms of 1LG. / P.G. Courses for the
Acndemie YVear 202223 for Affiliated Colleges / Recognised Institutes,

In reference (o the carlier cirenlar issued by the University bearing no. 173 dated
Iﬂ.ﬂﬁ.ifﬂ? the dates of commencement and conclusion of First Term and Second Term in the
academic culendar for the academic year 2022-23, for the following courses are being revised as

under.
1 2022 - 2023
Sr | Name of the Conrses , Foenlties & o
Mo Year First Term Second Term
~ . o __j'_nmmrn:tmj_'ml Conclmsinn 1'nmg";mm_;p_:_i__;_:gg_&_uﬂg?:
Sclence & Technology
Science 2006/2022 | MVI12022 | 26122022 | 04/0572023
B.Engineering : 1} 17082022 | 10022022 | 02012023 | 29042023 |
B.Engincering: 111V 1807/2022 | MV11/2022 020172023 29/04/2023
M-E‘-“ninf#_ﬂ_w n 180772022 | 120112022 | 090172023 | 06/05/2023
| BArchitecture: 11 08/08/2022 | D41272022 | 191272022 | 04/052023
_I!.Arﬂlilururl s 10 ﬂr'i'; V062022 -ils.-'l 172022 J22022 15052023
M.Architecture:11 19/09/2022 | 07012023 | 23012023 | 2000872023
| B Pharmacy: 10111 01082022 | 10122022 | 02012023 | 10/052023
__Hj_ff_'fiﬂﬂfﬂ v 180772022 | 031272022 | 020172023 | 10/0572023
M. Pharmacy : 11 | oveszezz | 122022 | 2em22022 | 30672023
Commerce & Management B
Commerce ' 20062022 | 30112022 | 26122022 | 04052023
- 2 | MBA 11 (Including SIP project of 8 | guoome2z | 30/01/2023 1SM22023 | 26052023
MOA 1 : oMo | IANZENZZ | 02012023 | 1S/04/2023
BHMCT 1111V 0192022 i 020172023 | 15042023 |
Humanities
Arts
2062022 MW1I2022 26122022 04/0572023
Mental Moral and Sockal Sclences iy
3 | LLBN 31/10/2022 | 300172023 | 0602/2023 | 18/05/2023
LB 0472022 | 121272022 | 080172023 | 18082023
BA. LLB. 1 3102022 | 3012023 | 0622023 | 15/05/2023
DA LLD LIV Y va2022 | 22022 | 0SAL0ZY | IS05202)
Inter disciplinary Studies - i
Fucation : Il is09z022 | w23 | 17enaey | i00s2023
icql ' 15092022 | 06012023 | 17012023 | 10052023
15072022 12022 020172023 0d4/05/2023
2000002022 | 30112022 | 261122022 | 04/052023
150772022 | 3014/2022 | 020138 | 04/032023
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Prof. Rajive Kumar Ministry of Human Resource Devalopmant, Govt. of Inda
Member Secretary Makon Mundala Marg, Vissant Kurj, New Delbi-110067
Prane: (1128131497
E-mumd; rmsffiaicie-indiaorg
F.Mo.: AICTE/ABIAcademic Calendar/2020-21 Dated: 15/10/2020
To

All AICTE Approved Institutes / Universities

Sub:- Revised Academic Calendar for AY 2020-21- regarding.

As we all are aware, that the country is going through a National Emergency that has been
prolonged due to the extended outbreak of COVID 19

This office had issued detailed guidelines on Academic Calendar for A’Y 2020-21 vide letter
F No: AICTE/AB/Academic Calendar/2020-21 dated 13-08-2020,

Due to prolenged emergent conditions in the Country and requests from various State
Governments and ongoing admission process of IIT's and NIT's, the Council has extended
the last date of admission to first year Engineering courses (UG and Diploma lateral entry)
to 30" Naovember 2020 Accordingly last date of commencement of classes of first year is

01.12.2020. : L\WV;I

L {Prof. Rajive Kumar)
. Member Secretary

Copy to-

1. Secretary, MHRD (HE)
2. PS5 to Hon'ble HRM

AR 7
qEI/E99/ 2008 /g
. 93/0g /3009




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.
Sy |- 25676640 Email: msihme mail.com , web site: msihmetrs.in

REF: MSIHMCTRS/BHMCT/2018/ 85 Date: 422649
21112119
BHMCT TERM SCHEDULE 2019- 2020
The term schedule for 11, IV®, VI™ and VIII® semester B.HM.C.T. students is as follows:
Sr.
Particulars Dates
No.
1. | Commencement of Term o 1" January 2020
|| Last dute for filling examination forms 1 AsperS. P. Pune Univ. Schedule
" | After last date late fee Rs. 140/ per day will be charged) As per S. P. Pune Univ. Schedule
3. | 1 Assignment Mark Sheet Submission- 11,27 3% & 4 year 3 February 2020
I 4. 1% Internal backlog Test 4" 10 6" February 2020 ]
| 5. [ 1" class test- 1" 2™ 37 & 4% year o 13" 10 15" February 2020 |
6. | Class test Mark sheet Submission o 28" February 2020
7. | 11 Assignment Mark sheet Submission - 17,2 3" & 4" year 28" February 2020
8. | 2 Internal hacklog Test | 11510 13® March 2020
0. | 27 class test for 1%, 2% and 4" yr. BHMCT 30" Marchto 1* April 2020
10, | 11 Assignment Mark sheet Submission- 1° 2™ 3" & 4" year | 26™ March 2020
I1. | Prelims Practical Exam 23" March to 9" April 2020
12. | End of Term —— 9" April 2020
' 13. | Submission of Final Internal Mark sheet 15 April 2020 3
14. | End Term Final Practical Examination 13* 10 21" April 2020
15. | Commencement of Final Theory exam by S. P. P. L. 24" April Tentative
16. | Commencement of next Term (Tenintive) 1™ July 2020
Note:

1} The respective subject teachers for BHMCT will handover manuscripts of question paper for the class tests 1o
Mr. Darshan Joshi one week prior the test,

2) Evaluated answer papers to be shown to students & discussed, within 10 days of the test.

3) Indent for all the practical’s to be conducted during the term to be submitted to Store—in—Charge one week in

vance (Eve ¥ de submitted to D " of ev th

without fail,

4) Monthly attendance to be submitted to the coordinators (Dr. 8. Zagade) and entered in the documents available
in the office in last week of each month.

5) Monitoring dates for faculty are 15" February 2020 and 30™ March 2020

(mocdi

Principal
(UG & PG — HMCT)

A RAN
e *
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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.
®- 25676640 Email: msihmctt mail.com , web site: msihmectrs.in
REF: MSIHMCTRS/BHMCT/2020/ ©& Date: 2.01.2020
Faculty workload for the Even Semester 2019 - 2020
. Workload
:r; ::::;:r Subject Taught Other Duties Sign
Th | Pr | Totl | Net
Total
CEC 601 —Sp. In a2 | - 02 BHMCT and Research Centre
| Housekeeping Mgmit. — 1 ) I coordinator, NBA Coordinator, DTE,
1 CED 601 —Sp. In Front o4 | os 12 AICTE.SPPL-websile related
: Office Mgmt - 1 | B correspondence, RT] officer. ‘Women
Dr. Seema 1o | Grievance cell, Purchase Commitiee , ¢
L. Zugade MH — 401 — Yield Mgme 0x ] - 03 Intemal Complaint Committee In-charge,
| - NBA Criteria 3 & 8 New Building 5
i Floor In-charge, IDAC member,
MH 409 Professional arl - 2 Muimunmﬁnmmlllﬁ
Development — 1 & II
: -5 T F BHMCT & MHMCT Training &
gﬁi:gl,“ :{l,l: r 041081 12 Placement Coordinator, New Bldg., Y 7
ey — purchase, Sodexn, New Bldg. u-"""'-’d-—
Mr Sachin | SE409 /805 — documentation, SY MHMCT Internal
2. | Rayarikar | Entreprencurship 041 - | ™ | 19 | nonitoring, IQAC member, QIP
| Development I, 2O USSR Committce, NBA Criterin 6 & 7, New
MH 202 - Facility Planning | . - Building 4" Floor In-charge,
& Designing . * - Muimtenance Commillee
C402-F & B Service = [V 3 6 09 In charge of ODC, SCA, AMC &
803-TQM al-1I1 o4 | Maintenance, Library Committee, New
Bldg. purchase, FY BHMCT Internal
MH 204 - OMA 3| -] 03 Maonitoring, IQAC member, Q1P
™ Mr. Vikas —1 23 | Committee, NBA Criteria 6 & 7, New _,'f\
Sarup MH 207 -PD Section [ & 11 | - | 2 | 02 | ™ | Building 6" Floor In-charge £
Cyber Security Il & IV 2] - 02
MH 405 - Corporate al- 1 e
Sustainability !
Dr, Prachi | C 403 - Accommodation 36| 00 [0 | QIP lommitiee, Oalinind hd
4. Navare Opt. 1l NRS - E’_l-dl_}_..-ﬂ-"
AE 404 F & B Control 4| - 0 Anti-ragging committee & Amnti Ragging
CED 801 /801 C Sp. In | s | 1 Squad In-charge, Faculty development
Front Office Mgmt. - 111 | programme coardinator, I?SR mfhnrgﬂ.
CP 802 - Project Report a1 - 02 Women Grievance committee, Final vear Lﬂ
Dr. Vidya an | BHMCT Class Counselor, TY BHMCT
5. Kadam = | Internal Monitoring, IQAC coordinator, /
NBA Criteria | & 5, New Building 2%
804 — Managerial Economic Floor In-charge & Vermi-pit, Library
A% \ Commitieg, Stores Committee, DeAsra
etk i Coordinator
P P &
Al
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o )

Worklsad
Sr. MNaime ol
. Subject T t Other Duties Sign
No, Faculty il Th | Pr | Total | Net
Total
203 Basic Rooms s | & 10 SCA In-charge, Stud. Grievance,
| Dvikiope-H. -} -~ § - | Computer department in-charge, New
SE 605 - Event Mgmt. 312] os Bldg. purchase & security, QIP M \‘L
s - ittee, BUMCT & MHMCT COE, ¥
Mr. MH206 B -EventMgmt | 3 | - | 03 e i :
sy £ 54 | SYBHMCT Intemal Monitoring, IQAC
. Joshi MH 208 - MICE 21 - 02 member , New Building Termace, Public
& Periphery Area, Bozemments, - |
MH 407 - Green Practices 2 - 021 NBA Criterls 2 & 4, Institute Pesi
Control,
Selling Skills 2 - 02
Coordinator for Short Course & Rich
IE::im - Quantity Food 3 ligl 19 Graviss, Anti mgging Comnittee & Anti //
reduction Ragging Squad, Stores Commiitee, New
; M Abby | 51 Bldg. purchﬂsl:. F:mal Year Bi-.'M,cT }
b falicas Internal Monitoring, Wew Building 3
. R . Floor Inscharpe, NBA Criterin 2 & 4,
Human Rights 21-1 % Library Committee, SY BHMCT Class
Counsallor
T Rational, SC & ST commiltee, Stores,
”' #-ED uction - 2 116 i OQIP committee, Website In-charge,
Mr. New Bldg purchase, New Building 3"
Chintamani o, | Floor in-charge NBA Criteria 3 & 8, Ay
7. Sahasrabud 7 | Stores Cominittee, Time table C, '
he AE 803 - Organization 4 i 4 Committee, FY BHMCT Class
Behavior Counsellor, FY MHMCT Internal
Monitoring
CEBGOI -Sp.F& B s 8 12 MHMCT Coordinator , Monthly
Service Mgmt. - T | el Bl Performance & Annual Repont Incharge,
Internal Complaint committee, Students
M. Development Officer, website Incharge,
g ‘Snmplm:ln 24 AV aids Incharge, New Bldg. purchase,
Paranjpe -';E;létmfsal B -Sp.F sl 12 New Building 17 Floor In-charge, NBA ,ﬁ'
& B Service Mgau. - 1l Criterin | & 5, Maintenance Committee, |
Stud. Grievance, Time table Committee,
TY BHMCT Class Counsellor
[C202-F&BService-1l | 2 [ 8 | 10
Ms. Alka C 205 - Communication 5 i
9. | Bhagwa Skills - 11 2] - 2 16 | NBA Related Work %
MH 205 - Managerial
Communication R R s "
Ms. Meeta
10. | Khivansara | € 204 - French - Il 2 _i = b
*’ :"L“‘-‘J:run'i,"t_l;ﬂ‘!



g N ( Workload
Al ame o . o
: Subject Taught EEPE NN Other Duties Sign
Ne.. | Faculy Th | Pr | Totm | Net
Total
M.
" Deepak GE 206 A - Basic 3 1 s 03 - Agk
" | Khollam Accounting ’ ' '
Mr, Nitin i
GE 206 B - Logistics & ; 03 - /
2. wshi : 3 - a3
I Rabirsagar Supply Chain Management mﬂ'}
-
Dr. Sonal -
. | AE 405 - Principles of 04 - o
13. | Visapurohit Manag : 4 04 E{ x’)
el SE 406 - Advance baking 2 2 7] =
14 Devendra - 16 - ‘:&
- | Kelkar CEA 601 - Sp. In Food T -
» Production Mamt, - | - o~
Ms. Poaja 04 B
5. | Ganesh SE 407 - Bar Tending 2|12 04
Ms. Pranita | C 602 - Introduction 1o 04 N o
16. | Dugane Cyber Security & 4 - 12 o
Tnformation Security
AE 603 - Human Resource 4 5 o4
| Mimit
Ms, MH 201 - MIS 3 - 03 N BA w ﬂﬂb\rl.h-r‘ﬂ
Anushree MH 404 - Human 3 . 03 15 -
I7. Dt Resource Development ) 5
MH 406 - Service
. 3 - 03
Marketing
MH 408 - Psychology 2 - 02
Mas, Gauri ,
AE 604 - Service 04 - .
: 4]-]1 o4 !
8. | Nadkar | \forkering pad by
Ms. SE 606 - Hotel Information 2| 3 05 ﬂ
19 Mugdha | System 1 ] 08 --
" | Satalkar ML 403 - Dmﬂter 1 i 03 %
Management )
Ms. MH 203 - Research 1l 03 -
20 Surci.ha Methadology (175 -
Gaikwad | \yi3 402 - BPS Mt 3|-] o Q%
omoodin: Ly

!

Principal
M.S.LH.M.C.T., Pune

zs/

A

,qu.-,‘hnu"l

E\Yt.\q_//' %
"% i &

[ .I-I 9

| 3




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECTHNOLOGY 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 - 186.

I i _ ®- 25676640 Email: msihmctipo@gmail.com , web site: msihmetrs.in
REF: MSIHMCTRS/BHMCT/201 2427 Date: 29|=¢ |22\
Faculty workload for the Of2p Semester 2019 — 2020
Workload
sr. | Nameof : . .
Ne. | Facohy Subjcet Tamgh! Th | Pr | Tot 1’;‘; Utier Do Sign
. BHMCT and Besearch Centre
Accommodation Opt. | - C o3 los | oo coordinator, NBA Coordinatar, DTE,
303 AICTE.SPPU-website related

correspondence, RT1 officer,
Dr. Seema | Customer Relationship Mgmi, a3l o2l o5 i Women Grievance cell, Purchase %

Lagade in Hospitality - SE 703 ) Comimittee , Internal Complaint a
S | — ] Commitiee Iﬂ-churge,,é":iﬂh Criterin ‘Yk\\
3 & # New Building 5 Floor In-
EUMTMH:E:H-T:E‘?UT 02| 02 charge, 1QAC member, Maintenance
Committes
SP. In Food Prod, Mgmt, - BHMCT & MHMCT Training &
CEA 701 04 o8] 12 Placement Coordinator, MNew Bldg,, q
purchase, Sodexo, New Bldg. m 1
Mr Sachin a4 . “ - documentation, FY MHMCT Internal |
v Rayarikar Facility Planning - SE 706 g3loz] o5 20 Monitoring, IOAC member, QIP 'i.hl
Commitice, NBA Criteria 6 & 7, ‘\‘ﬂ
Sp. Food Prod - MH 106 a3 | - 03 New Building 4" Floor In-charge , ‘i

Mpintenance Committes

Sp. In F & B Service Mgmi. - ODC In charge, SCA, AMC &

CED 701 04 108 Muintenance, Library Commitiee, ,
, Sp. In F & B Service - MH al . New Bldg. purchase, SY BHMCT /"’{
3 | MrVikss | 106 : 50 | Intemal Monitoring, IQAC member, \&, N
Surup Muaterial Munugﬂmn[ -MH 03 QP Comminee, NBA Criterin 6 & 7, f"\-
303 - New Building 6% Floor In-charge -
_ Cyber Security 0yl -
— Anti-ragging committee & Anti
Sp. In Fromt Office - CED701 | 04 | 08 | 12 Ragging Squad In-charge, Faculty
= development programme
. coardinator, DSR in-charge, Women
Sp. In Accommodation Mgmt. 03l o 03 Grigvance committee, Final vear
. | e vidga |ZMHI06 1o | BHMCT Class Counselor, FY g
g Kadam o i ! BHMCT Internal Monitoring, 10AC
Mimageats) Econositics o3| - | o3 coordinator, NBA Criteria I & 5.
MH 305 New Building 2™ Floor In-charge &
: . ) Vermi-pit, Library Committcs,
Dissertation based on Topic- | o, | _ | g Stores {.‘ammim'g. DeAsra
MH 306 Coordinator
SCA In-charge, Stud. Grievance,
Basic Rooms Division-C 103 | 02 | 08 | 10 Computer department in-charge, | )
New Bldg. purchase & security, QIP | \:\‘
commitiee, BHMCT & MHMCT AN W
5 E‘;&hm MICE - SE 704 03 o2 | 05 18 COE, 8Y MHMCT Intemal \)Tb\f}
’ Joshi _— Monitoring, 1QAC member , New ~
Building Terrace, Public & Periphery
Tourism — A Global o =3 Arca, Parking lot In-charge, NBA
Perspective - MH 101 el o, 2 Ry 8 Criteria 2 & 4, Institute Pest Control,
e T, | FY BHMCT Class Counsellor




g N ¢ Workload
o " s i : Other Duties Sign
M. Faculiy uhiject:1angh Th | Pr | Toial 'l!:\:.:l -
Coordinator for Short Course &
Bakery and Confectionery — o3lisl 19 Rich Graviss, Anti ragging \L
C 301 < Committee & Anti Ragging M -
Squad, Stores Committes, New 1
Mr. Abhay 3 Bldg. purchase. Final Year
6 | Manolkar F | BAMCT Intemal Monitoring,
. New Building 3" Floor In-charge,
Field Work - MH 108 =199 N NBA Criteria 2 & 4 , Library
Committee, SY BHMCT Class
Counsellor
Rational, SC & ST commitnee and
. 3 Internal complaint commitiee,
1. -
. Papg Drodutige =t 301 0| W) 139 Stores, QIP committee, Webslte
o R 19 | treharse, New _Eld-g;, m:lrchnsr.'. (‘JJ’)«-D/
Sahasrabucdhe Dissenation based on Topic - o o1 New Building 3" Floor In-charpe
MH 306 L 'NBA Criteria 3 & 8, Stores
Commines,
. 08 MHMCT Coordinator , Monthly
F & B Service —1-C 102 02 2 12 Performance & Annual Reponl
Marketing for Hospitality & 03 03 Incharge, Internal Complaint
Tourism - MH 102 . committee, Students
Ms. Sampacla = o | Development Officer, website o
& Paranipe PDBC—1& 11 - MH 107 oz] o2 19 Incharge, AV aids Incharge, New ﬂ
: Bldg. purchase, New Building 1™
Soft Skills -] 0 Floor In-charge, NBA Criteria |
. & 5, Maintenance Commitiee,
Human Rights e - Stud. Grievance
9 Ms. Alka Communication Skills—1-C 106 | 021] - | 02 " B W
) Bhagwat F & B Service — 111 - C 302 (03 | 06 a9 N e
Ms. Neeta . : & e
. 2l . 2 2 - | —
10. | iivansara | FFEneh =1-C 105 02 02 | 02 s
Principles of Management — o3 | - 03
T Ms. Amushree | C 104 ; 06 \r ’
| Dixit Customer Relationship sl - | o3 \
Management - MH 103 g
Environment Science - AE 305 04| - 04
13 Mr. Prasad | Food Safety Mgmit. System - 04 04 12 - E s
“lk AE 702 = = ;
Small Business Mgmt.-SE707 | 04| - | 04 ~
13 Ms. Pranita | Hotel Law—AE306 041 - 04 07 _‘ 9 N?
* | Dugane Hospitality Law —MH 304 03| - | 03
Ms. Mugdha EII;HHE;I"! cncmel 02 ) 04| 06
- | Saalkar Tourism Destination India — ozl - | o " . MJ-L
MH 308 - ac
5. m: Bt Hotel Maintenance - SE 708 04| - | o4 | 04 . —
one
Organization Development & ol - 03 ~ (=
Mr. Vivek Leadership — MH 104 i 2 bl O
16. Leade _ 06
Marathe Entreprencurship Development — &
03 03 - n i
MH 301
Mr. Kumar Financial Management - MH
. 4 =D
\7- | patwardnan | 302 v “ ] ] ,i_
Mr. Madhav | Statistics & Quantitative _—f =1~ & u
18 | phavasude | Techniques -MH 108 320 “TOELT o8] M Y-
Princi ¥ -

M.S.LHM.C.T., Pune
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
ST

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
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REF. MSIHMCTRS/BHMCT/2015/ S8y Date, 17122018
21112113

BHMCT TERM SCHEDULE 2019- 2020

The term schedule for 112, IV®, V1™ and vIII" semester B.HM.C.T. students is as follows:

Mr. Darshan Joshi one week prior the test.
2) Evaluated answer papers to be shown to students & discussed, within 10 days of the test

3) Indent for all the practical’s to be conducted during the term to be submi
advance (Every Thursday) & Indent cost to_be submitted to Degree office by the 77 of every month,

Sr, Particulars Dates
No.
1. | Commencement of Term 1" January 2020
2 Last date for filling examination forms As per 8. P, Pune Univ. Schedule
" | Afier last date late fee Rs. 140/~ per day will be charged) As per S, P. Pune Univ. Schedule
3. | 1 Assignment Mark Sheet Submission- 1% 2 3" & 4% year 3" February 2020
4.1 1" Internal backlog Test 4" 1o 6™ February 2020
5. | 1" class test - 1" 2% 37 & 4" year 13" 1o 15" February 2020
6, | Class test Mark sheet Submission 28® February 2020
7. | 1l Assignment Mark sheet Submission - 1" ,2™ 3* & 4% year 24" February 2020
8. | 2 Internal backlog Test 11" 10 13* March 2020
9, | 2™ class test for 1", 2" and 4™ yr. BHMCT 30™ March 1o 1" April 2020
10, | 111 Assignment Mark sheet Submission - 17,2 3% & 4% year 26™ March 2020
11, | Prelims Practical Exam 23" March to 9™ April 2020
12, |EndofTerm B 9" April 2020 B
'_'1—,-3. hSuhmisshll ni’ Final Internal Mark sheet liﬁ'nﬂprﬂ ZEI':_.?E_
14, | End Term Final Practical Examination 13" 2" Apri| 2020
15, | Commencement of Final Theory exam by S, P. P, U, 24" April Tentative
16, | Commencemen! of next Term (Tentative) 1 July 2020
Note:
- 1} The respective subject teachers for BHMCT will handover manuscripts of question paper for the class tests to

o Store-in

withoul fail.

4) Monthly attendance to be submitted to the coordinators (Dr. S. Zagade) and entered in the documents available

in the office in last week of each month.
5) Monitoring dates for faculty are 15® February 2020 and 30" March 2020

PRI,

Maharashira State lnstilute of
Hote! Managemant § Catening Tech
Shivaiinagar, Fune-411016
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(UG & PG — Degree Programme)

m - an 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
- 25676640 Email. msihmctt mail.com , web site: msihmctrs.in
REF: MSIHMCTRS/BHMCT/2020/ ©& Date: 2.01.2020
Faculty workload for the Even Semester 2019 — 2020
Sr. Name of Yreekiond ) :
No. Faeully Subject Tuught Other Duties Sign
’ Th | Pr | Total | Net
Total
CEC 601 = Sp. In o2 - 02 BHMCT and Research Centre
Housekeeping Mgmt, — | - i coordinator, NBA Coordinator, DTE,
CED 601 — Sp. In Front o4 loz 1 12 AICTE,SPPU-website related
. Office Mamt - | = correspondence, RT1 officer, Women
Dr. Scema 19 | Grievance cell, Purchase Commatice
Zugade M1 —401 — Yield Mgmt, E (3 Internal Complaint Commitiee In-charge, @

NBA Criteria 3 & 8 New Building 5"
Floor In-charge, IQAC member,

MH 409 Professionol

02| - 02 Maintenance Committee
Development = 1 & 11
CEA 801 - Sp. In Food BHMCT & MHMCT Training &
Production Mpgrrm 04 1 08 12 Placement Coordinator, New Bldg rg,.q-
purchase, Sodexo, New Bldg. |

Mr Sachin | SE409 /%05 documentation, SY MHMCT Internal

Y Rayarikar Entrepreneurship 0| - (4 19 Monitoring, IQAC member, OIP
bol Commitiee, NBA Criteria 6 & 7, New
MH 202 - Facility Planning I:Iu.}_ldlng 4" Floor In-charge ,
& Designing G| - 03 Maintenance Comnutiee
C 402 - F & B Service - |V 3 [ [ In charge of ODC, SCA, AMC &
803-TOM i1 - 04 Maintenance, Library Commitiee, New
o Bldg. purchase, FY BHMCT Internal
- MH 204 - QMA 3 & 03 Monitoring, [QAC member, QIP
Mr. Vikas 23 | Committee, NBA Criteria 6 & 7, New A
Sarup MH 207 - PD Section | & 11 . 2 oz Building 6" Floor In-charge /-"
Cyber Security 1 & IV 2 - 0z
MH 405 - Corporate s 0.1 o3
Sustainability - -
Dr. Prachi | € 403 - Accommaodation ile oo [0 [BIP lommudtiee, t‘-ﬁ.ﬁlm?j ¢
4, Wavare Opu i NS - Prkdh
AE 404 F & B Control 4 | - 04 Anti-ragaing committee & Antl Ragging
CED 801/ 801 € Sp. In el 13 Squad In-charge, Faculty development
Front Office Mgmt. - 111 1 programme coordinator, DSR in-charge,
) CP 802 - Project Report 2 2 02 Women Crievance committee, Final year ™
Dr, Vidya aq | BHMCT Class Counselor, TY BHMCT
LH Kadam = | Internal Maonitoring, [QAC mﬂrdmalor. /
NBA Criteria | & 5, New Building 2™ L
804 — Managerial Economic | 3 ] ——4—03_ | Floor In-charge & Vermi-pil, Library
- _:": s Befin \ Committee, Stores Committee, DeAsra
..I"' o :'_f,*' .{.‘:mrﬂinﬁtm
" :
1/ — = - %

&/ E A
(s )y




Worklowsd
Sr. Mame of s = .
* & iy i 5
No. Facilly Subject Taught =, Y O ther Duties fgn
Total
C 201 Basic Rooms » | & 10 SCA In-charge, Stud. Grievance,
Division - 11 =2 Computer department in-charge, New -
SE 605 - Event Mgmt. il 2] 05 Bldg. purchase & sccurity, QIP 0 \L
i BHMCT & MHMCT COE, g}
Mr. ) = ] 03 committee,
e o et 24 | SY BHMCT Intemal Monitoring, IQAC
fr. Joshi MH 208 - MICE 7 _ 02 member , New Building Terrace, Public
& Periphery Area, Byiigermeinkh, - |
MH 407 - Green Practices | 2 | - | 02 NBA Criterin 2 & 4, Institute Pest
Control,
Selling Skills 21 - 0z
Coordinator for Short Course & Rich [
C 401 ~_Qunmily Food 3 16 19 Graviss, Ani ragging Commitiee & Anti /
Production Rageing Squad, Stores Commiittee, New
Mr. Abhay 2 Bildg. purrhﬂ.r.f:. F.lnnl Year HHMFT )
7. Manolkar Internal Monitoring, New Building 3
. . Floor In-charge, NBA Criterin 2 & 4 ,
Hisman Rights |- | 2 Library Commirtee, SY BHMCT Class
Counsellor
- ) i Ratiomal, SC & ST commitiee, Stores,
';“I 20)- Food Production - | o | ol 18 QIP committes, Website Fn-charge,
Mr. New Bldg. purchase, New Building 3"
Chintamani 23 Floor In-charge NBA Criteria 3 & 8, 4}1f
T Sahasrabud Stores Committee, Time tahle (,
he AE 803 - Organization P 4 Committee, FY BHMCT Class
Behavior Counsellor, FY MHMCT Internal
MonHoring
CEB G601 -Sp. ' & B 2l 12 MHMCT Coordinmor , Monthly
| Service Mgmt. - 1 = Performance & Anmual Report Incharge,
Internal Complaint committee, Students
Ms. Development Officer, website Incharge,
8 Sampada 24 | AV aids Incharge, New Bldg. purchase,
. Parznjpe CEB80I/801 B -5p. F p 3 12 New Building 1* Floor In-charge, NBA aﬁ'
& B Service Mgmt. - 11 Criteria | & 5, Maintenance Commitiee, '
Swid. Grievance, Time table Commiftee,
TY BHMCT Class Counsellor
C202-F & B Service -1 2114 1
Ms. Alka | € 205 - Communication [~
205 a: | g 4
9. B . Skills - 1T 2 2 16 | NBA Related Work :
MH 205 - Managerial L
Communication % |4 o <
Ms. Meeta - .
10, | Khivansara | € 204 - French - 1 2 = %.
Af"f‘“f—ﬂi%"\ -

T
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& s ( Waorkload
S ame o =
, 3 Subject Taught N = Oiher Duties Sign
No. | Fuculy T | Pr | Toral | Net
Tatal
Mr.
" Deepak GE 206 ‘."" - Basic 4 [ 03 03 - Agk _
Khollam Accounting
- &N'”" GE 206 B - Logisties & 5 | gl o8 -
' 520 | Supply Chain Management Wt
Dr. Sonal v
: .. | AE 408 - Principles of 04 - o/
4 - 4 A
13. | Visapurchit Management ‘fﬂh,
Mr. SE 406 - Advance baking 2 2 04 :
14 Devendra 16 = i~€1
" | Kelkar CEA 601 - Sp. In Foed alsl Pl
" Production Mgmt. — | ;:-*l'
L h:ls.. Pooja - _ . o4 .
15, | Ganesh SE 407 - Bar Tending 2] 2 04
Ms. Pranita | € 602 - Introduction to 04 oh i
16, | Dugnne Cyber Secunty & 4| - 04 -~
Information Security
AE 603 - Human Resource 4 [ 04
| Mgmit. e
Ms, MH 201 - MIS 3 . 03 N BA ﬂﬂh o T
Related viliel
Anushree MH 404 - Human 15 s
17. k] - 03
Diixit Resource Development
MH 406 - Service | 03
Marketing i ’
MH 408 - Psychology 2 - 02
Ms. Gauri
AE 604 - Service 04 -
] - "
18. | MNadkar Marketing 4 4 4 !Ei?‘
Ms. SE 606 - Hote! Information I E 08 Q
19 Mugdha Syvstem 08 -
* | satalkar MH 403 - Disaster " ﬁ
3 03
Marnugemenl
Ms. MH 203 - Research o 03 -
~p, | Surekha Methodology i i 06
Gaikwad | w4 402 - BPS Mgt 3| - | o3 M
S £y
Maharashira State lnstitute of
Hﬂli hﬂ:ﬂgﬁmﬂll: L AT 'Eﬁﬂg Tmn%
Shivainaoa - une-411016
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(F:lﬁ} 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.
B - 25676640 Email: msihmerrsolficecigmail.com, web site: msihmetrs.in

MSIHMCTAIG & PG /Meeting/2023/ 13- Date; 03,02,2023

CIRCULAR

All regular and visiting faculty members are hereby informed to attend the meeting

organized on 4™ February 2023 at 1.00 p.m. in Principal Office. =p- {]J\uﬁ)\d Had

Principa
al
e Qa
_-':.\*""}

Copy to be circulated among:

DAmantn data 23-8-19'Surekha 1'BHMCTStaff\meeting\circular.doc
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, K.M Munshi Marg, Bahiral Paci]l Chowlke Shivajinagar, Pune — 16,
- 25676640 Emnil: maihmetem Tocitgmall com, web site: methmetrs. in

Following are the minutes of the meeting held on 04.02.2023 at 1.00 p.m. in [RIS Restaurant.

1) Principal madam addressed the team to submit the MHMCT plan of work by 15" Feb 2023 and
elective sheets for SYBHMCT and TYBHMC'T by 6™ Feb 2023,

2)  To complete the pending activities of the last semester Event calendar along with the present events
planned.

3)  Timetables and term scheduled to be displayed on website and notice board.

4)  FYBHMCT faculties should submit the course files by 4" Feb 2023.

5}  All the faculties should upgrade the notes and teaching pedagogy.

6)  Departmental budget should be streamlined by HOD's.

7} HODs to monitor their departments and attendants.

8)  Purchase list to be submitted if any by the respective departments,

9)  Grooming standards to be maintained for both i.e. students and faculty,

10) Regular cleaning and sealing of the floors to be monitored by the respective faculties.

11) Faculties to guide the students participating in the Atithva competition.

12) Students’ journals to be signed by the respective faculty on each day of the practical.

13) Committee files to be maintained by each committee.

14) Parents should be informed about the visits through online meeting and consent forms to be collected.

15) Lecture detail sheet to be submitted by hand in the office by 3" of each month,

16) Staff to organize and prepare venues for MOU signing with Tamara Group.

17) Gref training course starting from 14" Feb 2023. Mr. A. Manolkar and Mr. C. Gosavi to conduct the
training.

18) Mr. A. Manolkar and Ms, S. Paranjpe are appointed to conduct interviews (Cooks and Service
Persons) for Yashda on 7" Feb 2023 at 1.00 p.m.

of
(BHMCT)

/A
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{-“Efr 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,
B - 25676640 Email: msihmetrsoffice@ gmail com. web site: msihmetrs.in

MSIHMCT/UG & PG /Meeting/2023/16 Date: 06.01.2023

CIRCULAR

Following faculty members are hereby informed to attend the meeting organized on
7" January 2023 at 10.30 a,m. in Principal Room, Agenda for the meeting is -

1) Subject allocation for Even Semester.

2) S. P. P.U. Exam Related Work

(0l
-Lb— Princ

Mg

V.
Copy 1o be circulated among:

Sr. No Faculty Name | Sign Nign

1 Mr. S. Rayarikar =" =
2N Mr. V. Sarup : ::%_:{; ) "FE- I
3 Dr. V. Kadam } — ———
4. Mr. D. Joshi ; % [yy
5. | Mr. A Manolkar (Rl _Prosll
6 Mr. C. Sahasrabudhe . ij.?: Vs il =
T Ms. S. Paranjpe 1 y e
8. Mr. D. Janvekar I|

9. | Ms P Pawar ﬁ’—% ? ]
10. | Ms. M. Anahila 9@-—' t,:.ﬁ*é,:’

1 i J__ £ | SR

Dimantr data 23-8<19Surekha \BHMCT ' SiafPmesting'circular,doc
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Following are the minutes of the meeting held on 07.01.2023 at 10,30 a.m. in Principal Office.

1) Principal madam addressed faculties regarding SPPU exams and reforms to be brought in
the institutional unit tests, also subject allocation and faculty teaching load was discussed.
2)  Faculties to complete SPPU marks entry process at earliest.
3)  Faculty to submit Event calendar. Plan of work assignment sheet for new even term by 16
January 2023,
4)  Mr. C. Sahasrabudhe look into receiving of Course files for odd term and issuing of new
course files for the even term.
5)  The panel for TY BHMCT counselling would consist Mr. 8. Rayarikar Dr. V. Kadam, Mr.
C. Sahasrabudhe. Ms. 8. Paranjpe, Mr. D. Joshi Ms. P. Pawar.
6) TY BHMCT class councilors to identify 6 speakers from Industry so it helps the students
to choose their specialization subject. A schedule for the same to be submitted for same.
7)  Course ¢oordinators both BHMCT and MHMCT to revise the lecture detail format.
8) Internal monitoring will happen at the end of every month. The faculty doing the
monitoring will sign the attendance sheet of the respective faculties.
9)  Lecture detail sheet should be submitted by 3rd of each month by hand and internal
monitoring sheet should be submitted by 8th of each month.
10) Lecture detail sheet will be signed by the Class Councilor first and then the Class
Coordinator,
11) Each department head and each committee to submit the budget for the even term for A. Y.
2022 - 2023,
12) On 21st Jan 2023 at 11.00 am a workshop is organized for IQAC for all the faculties.
13) Every committee should conduct two meetings every semester one at the beginning of the
semester and one at the end of the semester (one online and one offline),
PAL
{BHMCT)
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M

A C.

ASSIGNMENT LIST FOR SECOND YEAR MHMCT — EVEN TERM 2021 — 2022 (Dt. 19.03.2022)

fl:_ Cg:;:& Assignment details with topic
1 MH 401 1) Case studies on yield management,
’ 2) Comparative study of yield management — hotels.
2 MH 402 1) Case study on ‘strategic management.
¢ 2) Prepare a SCA matrix for any one food / hospitality industry.
3 MH 403 1) Types of natural disasters - its social & geographical impact on the affected regions.
? 2) MNeed for prevention through sustainable development.
1) What is 'Strategic HRM'? Also compare ‘Personnel Management & HRM'.
4. MH 404 2) What are objectives of HRM in Hospitality / Hotel industry?
3) Discuss various contents of ‘Training Process’ B
1) Case study of ITC's - CRS Activity - “CHOUPAL"
L MH 405 2) LEED - Leadership in Eng. Management and Environmental design.
3) Waste Management in Star Hotels.
8 MH 406 1} Create a Google form to identify the buying behaviour of customers for online
) delivering Apps.
7 MH 407 1) Write information on eco-friendly supplies and list manufacturing company in Pune.
' 2) Suggest new five ways of Green Bangueting.
8 MH 408 1) Understanding the customer behaviour.
- 2) Marketing behaviour in Tourism and Hospitality Industry.
| 1) Group discussion on Relationship Management and its report
9. MH 409 - | 2) Case Study
10, ':” 409-1 1 1) HACCP principles & updates considering Covid'19
11. gH A=y 1) Plan a theme lunch and create details of same.
12. gH o=l 1) Create a Guest Feedback Form considering Covid' 19 prolocol.

Instructions for submitting assignments -

1) All soft copies of assignmenls to be mailed at msihmctassignment@gmail.com with a copy lo your
respective course faculty,

2)
3)
4)
5)

The first page of all assignments to be as per the prescribed format. Format available with the office.
Hard copies to be handed over in person for all assignments.

All assignments 1o be submitted as per the time lines mentioned in the term schedule.

Students should clarify any doubts regarding the assignment with the respective faculty. (Whether

handwritten, word document, PowerPoint presentation etc.)

&lmrmm

Principal
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SCHEDULE FOR ASSIGNMENT AND UNIT R FINAL YEAR

Sr. Course

No. Code Assignment details with topic

Group Assignment on International Cuisine,

. | CSTOIA —
Chart presentation of Charcutiere products.

e ———— e e e

Blue Print of the Restaurant interiors.

bt

CST01B | Study on Menus and their impact on business

Design an app for order 1aking

Collect samples of wall coverings.

3. CS 701C | Analysis of risk factors in Housckeeping.
E — Room models.

Case study on Man-made disasters and their manay:mtnt

Discuss various national & international authorities and state their role in

s Ciiva Disaster Management
Prepare a PPT on Yokohama Strategy
Comment on ‘Dimensions and various Cosis’ of Quality. Discuss TOM
Principles.
Discuss contribution by Joseph Juran and Philip Croshy.
3. C703 | Comment on *Environmental Management System’.
Explain *Ishikawa Concept’,
Explain Elements of *Five 8" Coneept.
List of recycled products purchased by any two holels
6. C 704 | List of eco-friendly products used by any two hotels

List of organizations working on environment issues.

& PRINS AL
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Sr.
No,

Course
Code

Asgignment details with topic

C 705

Questionnaire drafting; Students are required 1o prepare o sample questionnaire
comprising of 20 questions perfaining to their
Research topic.

Data collection &amp; analysis: Students are required to collect data through
online/ offline mode and analyse them using statistical tools
Such as charts and %,

Report drafling: Students are required to submit draft format of their report.

GE 706 A

Explanatory Data Analysis of Hotel Booking Demand

Cost Analysis of Star Hotel

Features of Oligopoly and Case Swdy Hotel Oligopolies

GE 706 B

Presentation on Royal Train of Rajasthan, Deccan Odyssey, The Golden
Chariot, Maharaja Express,

ltinerary planning for any three destinations (Adventure Tourism, Eco Tourism
& Leisure Tourism destination,

Information on local tourist destination.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, (UG & PG - HMCT)
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ASSIGNMENT LIST FOR FIRST YEAR MHMCT - EVEN TERM 2019 -2020 (Dt. 21" January 2020)

Sr.
No.

Course
Code

Assignment details with topic

1.

MH 201

1)
2)

Impact of internet revolution on Hospitality Business.
Marketing information system.

MH 202

Select any two ancillary areas that are usually found in large Five Star hotels and
prepare a comprehensive report on location, type of equipment, special requisite etc.

MH 203

Select any one research topic and give your understanding of a good research
design. (Make PPT on it)

MH 204

1)
2)

What do you mean by Audits? Explain with examples
How is quality maintained in a hotel?

MH 205

1)

2)

3)
4)

5)

6)

7)

Assume you are going to conduct a campus interview at a reputed management
institute for recruiting Masters of Hotel management & Catering tech, final year
students as management trainees in your Hotel. Prepare a list of meaningful
questions that you would ask them to assess their communication skills and to
ascertain their personality traits.

Assume that you have to make a power point presentation on ‘Barmiers to
communication’ in your class. Prepare about 15 slides to be used for this
purpose.

Prepare a checklist which can be used to judge the success of an oral
presentation.

Study the system of the flow of communication in a business organization and
suggest measures for improvement.

Study the notices put up on the notice boards of your college, and analyse them
from the point of view of their effectiveness as linguistics communications.
Specily the period (say, one fortnight) during which they were issued and their
subject such as studies, tests, sports, extra-curricular activities etc.

Watch a movie scene of your choice, concentrale on noting the use of body
language by one or two of the characters. Write a reporl on your observation and
inciude in it your specific suggestions for improvement.

Identify an advertisement for a product which is telecast on TV and is also
published in a fortnightly magazine popular among women. Compare the two,
bringing out clearly their advantages and disadvantages.

MH 206 B

1)
2)

Make PPT on any two event in India.

Make marketing plan %
=2

\
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1) Why do industries consider EQ more than 1Q7
7. |MH207 -1 |2) Prepare a Johari window and identify all four quadrants and your ranking in
these Quadrants.

8 MH 207 - II 1) Plan and design a kitchen for a 50 cover restaurant without liquor
’ 2) Prepare a Business plan for opening a 100 cover Indian Restaurant.

1) Impact of Technology on MICE.

9. |MHz08 2) Various organizations promoting MICE.

Instructions for in ignments —

1) All soft copies of assignments to be mailed at msihmelassignment@amail.com with a copy to your
respective course faculty.

2} The first page of all assignments to be as per the prescribed format. Format available with the office.
3) Hard copies to be handed over in person for all assignments.
4) All assignments to be submitted as per the time lines mentioned in the term schedule.

5) Students should clarify any doubts regarding the assignment with the respective faculty. (Whether
handwritten, word document, PowerPoint presentation elc.)

dl

Principal
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YEAR: 1" Year BHMCT 2019-2020

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.
o/@gmail.com , web site: msihmctrs.in

CLASSROOM: 601

Day/ {9.30 am to 12’?]‘: ;? 11.30am to| 12.30pm [1.30pm to| 2.15pm to |3.15pm to] 4.15pm to
Time | 10.20 am m.; 12.30pm Itu 1.30pm| 215 pm | 3.15pm 4.15pm 5.15pm
C 201 Food Prod. (Pr.) A balch L GE 206
M SCA
o C 203 Basic Room Div_(Pr.) B batch " A /B (Th)
G203 C 204 C 202 GE 208 C 205
\ Tue (Th) (Th) (Th Library N SCA A /B (Th) (Th)
C 201 Food Prod. (Pr.) B batch ¢ C 202 C 2m
Wed Lik
¢ C 202 F & B Service (Pr.) A batch H Y1 (Th)
C 201 Food Prod. (Pr.) A batch B
™ czos | oo [ g,
C 202 F & B Service (Pr.) B batch R )
C 201 Food Prod. (Pr.) B batch E
Fri SCA Library SCA
C 203 Basic Room Div. (Pr.) A batch A
Sal C 203 (Th) C 201 (Th) K Visil, Guest Lecture & Workshop
Class Counselor — Mr, Chintamani Sahasrabudhe
. T |
52:{::' Name of the suhject Faculty The. 2‘;: [!l::':{ Lab/Restaurant
C 201 Food Production - I Mr. Chintamani S. 2 163 1% BTK / 601
202 F & B Service - 1 Mz Alka B, 2 ] 10 IRIS Rest, /6]
C 203 | Basic Rooms Division — Il | Mr. Darshan J. 2 4 10 | HK & FO lab / 601
€204 | French - Il Ms. Neeta K. 2 | - 2 | 601 classroom '
C205 (.nmr[:umcaimn Skills Ms. Alka B. 2 2 601 classroom
- (English) - 11
{J[‘fu{‘ Basic Accounting Mr. Deepak K. 3 - 3 | Research Lab
GE 206 | Logistics & Supply Chain | .. 3 3 | 461 clussronm
B Management | .
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

(UG & PG — Degree Programme)

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

- 25676640 Email: msihmett

@omail.com , web site: msihmetrs.in

YEAR: 2™ Year BIIMCT 2019-2020 CLASSROOM: 501
Dayl H.S&am ‘.Iﬂ.::l‘.lﬂ am 11.3ﬂam 12.30pm :331?:: 2.1I5;:m 3.1tipm Jt.‘lt!.“{n:::um 5.1fpm
Time ® ko 1.30pm| ° = o 2
10.230 am |11.30 am | 12.30pm pm 3.15pm 4.15pm 5.15pm | 6.15pm
C 401 Adv. Food Prod, (Pr,) A baich L C 403 SE 409 C 401
Maon
C 402 F & B Ser. (Pr.) B batch U (Thj (Th) (Th)
5 C 401 Adv. Food Prod. {Pr.) B batch N C 402 SE 402
]
" Library | C 403 Accom Opt-(Pr.) A batch o (Th) (Th)
weg | €401 Adv. Food Prod. (Pr) A batch " C 403 AiE‘r:?q C 402
Library | C 403 Accom. Opt -{Pr.) B batch . ™M oy | ™
e C 401 Adv. Food Prod. (Pr.) B batch SE 409 AE 404 (Th)
" | c402F & B Ser. (Pr) A batch R (Th) AE 405 (Th)
AE 405 (Th) Cc403 | C401 E
Fri SE 406 /407 (Th P
r U (Th) (Th) A 06 / 407 (Th) & (Pr)
AE 404 (Th)
Sal C 401 (Th) SE 409 (Th) K Tiorary SCA
Class Counselor — Mr, Abhay Manolkar
SEI:I{;:! MName of the subject Faculty Th. f[_r';: ;l;;::: Laly/Hestaurant
i am Cuuantity Food Production Mr. Abhay M. i 16 £ Q.T.K. /501
C 402 F & B Service -1V Mr. Vikas 8. 3 [ 9 Zafron Rest. /501
C 403 Agcommodation Opt. - [1 Dv. Prachi M. 3 6 9 FO & HK Inb/ 501
AE 404 | F & B Control De. Vidya K. 4 d 602 classroom
AE 405 | Principles of Mgmt. Dr. Sonal V, 4 | = 501 classroom
SE 406 | Advanced Baking Mr, Devendra K, 4 Bakery
SE 407 | Bar Tending Ms. Pooja G. 2 | 2 | 4 | Iris Restaurant
SE 409 | Entreprencurship Devp. Mr. Sachin R. 4 j 501 classroom
y w " i M I_q'_"_ll = —
Timetable Committee » K‘ wm1/ 199/ 2008 /99 \) ) PHTNETIF'AL
E o Ron/etfimt /) (BHMCT)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

“‘ ol - 25676640 Email: msihmettpo@gmail.com , web site: msihmeltrs.in
YEAR: Third Year BIMCT 2019-2020 CLASSROOM: 601
Day/ 930am | 10.30 am | 11.30am | 12.30pm | 1.30pm 2.15pm 3.15pm 4.15pm
e to to to to to to to to
10.30 am | 11.30am | 12.30pm | 1.30pm | 2.15pm | 3.15pm | 4.15pm 5.15pm
CEC 601 | CEA/MD C 602
Maon 601 CEA/B/C/D (Pr) (Th} 601 (Th) t"l"h;
Library Library
L ’ SE 605 C 602
Tue 601 CEA/B/CTD (Pr) Y Library (Th) ™
AE 603 (Th) SE 606 SE 605 N l’."f{' el e
Wed (Th) (Th) C (Th) CH02(Th)
AE 604 (Th) H Library
AE 603 = CED 601
(Th) SE 606 i (Th) 601 CEA/B/C/D
: SE 605 (Pr. U :
o i (Th) e = Library (Ih)
(Th) i gl
. T CEB 601 2 @i
Fri | SE 606 Hotel Info. System (Pr) *""?I_ﬁ‘” K ""E.ﬁm (Th) 5’5}%‘:-‘
(Ih) (Th) Library (Th)
Sat L] CFA {B(Th) EERRNL Visit, Guest Lecture & Workshop
Library Classes
Class Counselor - Ms. Sampadn Paranjpe
Subjeet it il Pr.l | Total
Code | Name of II:IL-Sﬂ bject Faculty Th. Tut | (Hrs) I.ﬂhf'lteslliralt
CEA 601 | Sp_In Food Production Mgmt.-1 | Mr. Devendra K. 4 8 12 | 602 classroom / ATK
CEB GOl | $p_ In F & B Service Mgmt. — | Ms. Sampada P, 4 8 12 | 604 & Iris Restaurant
CEC 601 | Sp. Housekeeping Mamt, - | Dr. Seema Z. 4 8 12 | 604 clussroom /! HK
CED 601 | Sp. In Fromt office Mgmt.-1 Drr. Seemn Z. 4 L] 12 | 604 classroomy FO
C 602 Intro, of Cyber Sec, & Info. See, Ms. Pranita D, 4 - 4 604 classroom
AE 603 Human Resource Mpmit, Ms. Anushres D 4 - 4 604 classroom
AE 604 Services Mkig, M5, Gauni N, 3 - 4 60| classroom
SE 605 Event Mumit Mr. Darshan J. 3 2 3 64 classroom
SE606 | Hotel Information System | Ms. Mugdha S, : - 2 | 604 classroom
SE 607 ] Mational Service Scheme - 11 - l
T"ml:t('ﬁlt Committee 3 P ﬁ’%’“ﬁ ke
"?";’F‘!‘h.?ooijgn'r M'!"H : :1-- r-l,l_.. _..
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

B, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
@f *%%;‘% AND CATERING TECHNOLOGY
N & 1? (UG & PG — Degree Programme)
w 412 - C, K.M,Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
st & - 25676640 Email: msihmettpo@gmail.com , web site: msihmetrs.in
YEAR: Final Year BHMCT 2019-2020 CLASSROOM: 502
Dayl | 930 amto | 10-30 am [ 11.30am T'12.30pm  1.30pm [ 2.15pm 3.15pm 4.15pm
Ti 40.30 to to to to to to to
e SUAM - 1 44.30 am 12.30pm | 1.30pm 2.15 pm 3.15pm 4.15pm 5.16pm
CEJ'TI;."'_I} 801 i FEVI_Il_hHﬂI AE 803 (Th)
Mon (Th) . CP 802 (Pr) SCA (1h)
Library Library AE BO4 (Th)
: CEA/D L CEB 801
et | AEEB W by Cﬂ.f‘?: 801 (Th) v SCA (Th) Library
AE 804 (Th) Library : Library
Wed CEA/B/MD 801 (Pr.) H CP 802 ("))
Thu CEA/B/D 801 (Th) CP 802 (Pr.) : CP 802 (Pr.)
E Remebniay]  AE 803
Fri CEA/B/D 801 (Pr.) A e tasses ) —T0 Library
" ' K o AE 804 AR
(Th)
AE 803 (Th) .
i r " 5 V 3
Sat AE 804 (Ih) Juest lecture Workshap, Visit
Class Counselor — Dr, Vidva Kadam
Sgt:.{::t Name of the subject Faculty Th. I_:_': : .[!l-t["r:; Lab/Restaurant
CEA 801 | Sp. In Feod Production Mgmt_- 111 | Mr. Sachin R. 4 | 8 | 12 [502/ATK
CEB 801 | Sp.InF & B Service Mgmt. — 11l | Ms, Sampada P. 4 8 | 12 |602/502/ Zafran Rest. |
"CED 801 | Sp. In Front office Mgmt.- 111 D, Vidyn K. 4 g 12 | FO lab/ 501
Mr. Sachin R.
CP 802 Project Report Ms. Sampada P 2 10 12 | 502/ Research Lab
D, Vidyn K.
AE 803 Organization Behavior Mr. Chaintamani 5. 4 . il 502
AE BO4 Manngerial Economics Dr. Vidyp K 4 . 4 02
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AND CATERING TECHNOLOGY
(UG & "G — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

REF: MSIHMCTRS/BHMCT/2020/

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

& - 25676640 Email: msihmettpo@gmail.com , web site: msihmetrs.in

Date:

EVENT CALENDER FOR THE YEAR OF 2022- 23
BHMCT & MHMCT

Following students centered activities are planned for the Academic Year 2022-23 for EVEN Term

Date Activity Coordinator for the Class Activity | Relevance | Remark
event Conducted | to PO's
_ Date
3" week of | Theme Lunch Mr. Sachin Rayarikar Final year 15.02.2023 |1 3,5, 8 Cw,jmd:i.d ob
February Dr. Vidya Kadam BHMCT thtd-ul-@ﬁ
2023 — Ms. Sampada Paranjpe — ____1
Visit to Hotel Cocoon Mr. Abhay Manolkar FY BHMCT | 17.02.2023 |2, 12 Conducted
Ms. Anahita Manna 18.02.2023 as per
schedule™ " |
4" week of | Visit to the Mall to know Dr. Vidya Kadam Final year 2,12 . DHCJ\MEL”F%
February | Housekeeping operations (Sp. Accom. -
2023 L ) - | batch) | !
Visit to a large kitchen to Mr. Chintamani S. SY BHMCT 2 12 Action to
see the operations Ms. Pooja Kulkarni address
GAP ,_ [
Visit to Distillery / Winery | Ms. Sampada Paranjpe | SY BHMCT |203-\s2 * [2, 11,12 |To ad&?‘éssgg
Ms. Anahita Manna T & Rnys BH.
Flower arrangement Demo | Mr. Darshan Joshi TY g 23.03.2023 '
I Workshop (Sp. Accom. | 24.03.2023

batch)




Mr. Devesh Janvekar

Date Activity Coordinator for the Class Activity | Relevance | Remark
event Conducted | to PO's
- e - Date |
1% week | Blood Donation Camp Mr. Darshan Joshi All Students | 3.03.2023
of March | Mr. Devesh Janvekar
2023 | Guest lecture on Dr. Vidya Kadam Final year 2,89 121pSlawas
f Housekeeping Audits (Sp. Accom. {ﬂ
batch) b¥al
' Guest lecture on operations | Mr. Devesh Janvekar SY BHMCT 1 3.8
_of Event Mgmt. Companies
| | Visit to Industrial Laundry Mr. Devesh Janvekar | SY BHMCT 2,12
3: week Annual Theme Dinner Mr. Sachin Rayarikar Final year 17.03.2023 5 8 ﬁ
of March Dr. Vidya Kadam BHMCT _ M
2023 | Ms. Sa}rfnpada Paranjpe %\5\9’3’ M ~
4" week | Proposed egg cookery demo | Mr. Abhay Manolkar FY BHMCT 8,12
of March Mr. Chetan Gosavi . B
2023 Theme Lunch Mr. Devesh Janvekar SY BHMCT 358 Londucked ad
Ms. Anahita Manna Class | 29]4—]"151‘-’» puv £chedile
Ms. Pooja Kulkari __ Qe |
Guest lecture on Sacial Ms. Sampada Parnajpe | TY BHMCT 1, 3,5 :::’m“’fn
Medio Marketing by SM Ms. Anahita Manna == es w =
Manager [ _ aﬁ:_:!'f-
Demo by Industry Mr. Sachin Rayarikar | Final year 1,3,5 To
professional (Sp. Food demonstrate
Visit to Hyalt Regency - Prod batch) professional
Kitchen skills
Visit to Horticulturist Mr. Darshan Joshi Y 1,3
(Sp. Accom.
Batch)
Sports Days Mr. Darshan Joshi All Students
Mr. Devesh Janvekar
Traditional Day Mr. Darshan Joshi All Students




€

| Date

@

| Activity ‘Coordinator for the Class Activity | Relevance | Remark
event Conducted | to PO’s
‘, Date
| 1% week | Theme Lunch Mr. Chintamani S. SY BHMCT 3,58
| of April Mr. Devesh Janvekar | Class I
| 2023 | Ms. Mugdha Satalkar
3" week | Demo / Drill on fire systems | Dr, Vidya Kadam Final year 8,2 odel not o(
| of April (Sp. Accom, tonchend - N
12023 | batch) ok ety :
4" week | Cocktail Demo / Workshop | Ms. Anahita Manna SY BHMCT 3,58,8 Td address |
of April bﬁlnS']mL‘!p GAP
| 2023 .
3® week  Farewell Mr, Darshan Joshi All Students
of May Mr. Devesh Janvekar
2023
oft Frincipal
(B bt

PRINCIPAL
BHMCT)

Maharashtra State lnstitule of
Hotel Management & Catering Technolagy
Shivailnagar, Pune-411016.
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MAHARASHTRA STATE INSTITU £ OF HOTEL MANAGEMENT & CATE{ NG TECHNOLOGY & RESEARCH SOCIETY

Course Plan for CS 801 A (2019 Pattern)
Mr. Sachin Rayarikar
Subject Code: €S 801 A

Even term: 2022 - 2023
Subject: Specialization in Food Production Management - 1
Subjeet Credits: 08 Semester: VI

- Teaching Scheme per week

T IwnTy "racticl

Tutal

4 hours 08 hours

12 hours

Examination Scheme

Internal Examination Scheme External Examination Scheme Total Marks
Concurrent Total Internal | Practical Theory " Total External
Muarks Marks
L 70 70 6l 70 130 200
Rationale:

This being the concluding culinary course for the programme, it is aimed at consolidating the food production skills and knowledge of the students
and developing the managerial and conceptual skill sets required in the professional culinary industry.

Course Objectives with correlation to PPO:

co Course Outeome Programme
Outeome
Revision |
Col To evaluate, analyze and interpret various aspects of  Production Management and e e High
budgetary control in kitchen department 6.8.10.11.12 | Medium
29 Low
Co2 To make students aware about the importance of Kitchen Administration and personal 1.5.7 High
manacement in kitchen 8 Medium
| 2,10 Low
O3 To muster the key frameworks of menu engineering and its use in menu planning. l, 5,8.12 High .
2,3 Medium /
] 7 Low

“--_; Bag Ne. Mawnes

e "

D 14106/2005



o

CO4 To demonstrate learning in product resé. -h and developing new recipes, conducting tr. 5. | 1,2, 8,12 High
testing and evaluation of food. iy B Medium
3,4.10 Low
Relationship with other courses
Pre-requisiies C 101, C201, C301. C401. CS 601 A. CS 701 A
Assumed Knowledge Advanced culinary skills and thorough knowledge of European and South East
Cuisine.
_Following Course CS 801 A

Class schedule:

Broad area: Along with refreshing the basic theoretical knowledge students will plan, prepare and execute complex menus.
Teuaching Plan:

ay/Date | Topies And Sub Topics Teaching Correlation | Learning GAPs identified | How Gaps are
Pedagogy to PO assessment Tool addressed

ch Chapter 1 10 10 | Lecture Discussion Reconnection Notes are given

Week | 1.1 Stocks, Soups, Sauces PPT Class activity with the past and have asked

W Weck "E Meat and Fish Cookery Video Unit test | knowledge is to prepare PPTs

¥ Week :: :1‘:"”1' E'm{ 'I'!'E“ ISEIOacEY presentation Prelim practical | lost. in groups

A Imernational Cuisine i sttty

eh Chapter - 2 Personnel Management in the Kitchen Lecture 1,5,7.82 | Assignment The students are | Hierarchy

“ Week | 0810 PPT 10 Quiz not exposed in | Charts of the

" Week 2.1 Developing a good food production team- Video Unit test | any He/ PM arganization 1o

— importance, Training, Enhancing productivity, presentation functions till the | be shared

o Motivation, Imerpersonal relations, Developing time they join

t Week responsibility & accountability, the Industry,

2.2 Desiruble attributes for stall at entry level
(Commis). Middle Management (CDP, and Sous

Chef). Top ) . x ’%
Management  (Executive Chel) A 5

E[ Peghe. mwmmm\i




2.3 Task Analysis - Time & motion study. _equired
skill sets (Conceptual and Technical), Allocation of
work,

| 2.4 Planning and implementation of Duty roster

arch Chapter - 3 Kitchen Administration 110 Lecture Brainstorming Students are not | Interaction with
"Week | 3.1 Aims of Control PPT assessment exposed to any | Industry experts

3.2 Muaintuining records- SOP's, List of Suppliers and | Video Unit test 1 of the official regarding
arch SPS, Indemts, Food Cost, Equipment Registers, Break presentation records of an maintaining of
"Week | down register, Standard Recipe Manual, Function organization, various record.
"Week | prospectus, Log book, Departmental Meeting,

Appraisals. Sales Mix, Food Wastage and Spoilage.

3.3 Communication with other departments — Store.

Food and Beverage Service, Housekeeping, Front

OfTice,

Maintenance, Human Resource,

3.4 Importanee of interaction with customers / guests
arch Chapter - 4 Production Management 08 10 Lecture 12,12, Report writing Students are Not | Std. Purchase
"Week | 4.1 Buying Knowledge- Specification buying. PPT Practical exposed to specifications of

knowledge of market, Vendor development & vendor Video assessment specification well known
pril appraisals presentation Unit test 1&2 buying in the hotels and
'Week | 4.2 Purchasing — Types and Process Institute. restaurants will
Y Week | 4.3 Production planning & scheduling be shared.

4.4 Production quality & quantity control
pril Chapter - 3 Budgetary Control - 08 10 Lecture 1,2,5,12, Proctical Exposure to
YWeek | 5.1 Objectives PPT assessment budgeting is not
" Week | 5.2 Types of budgets Video Unit test 1&2

5.3 Basic stuges in preparation of budgets presentation
ay Chapter - 6 Menu Engineering 08 10 Lecture 1,2.5.12 Practical
'Week | 6.1 Definition PPT assessment
1 Week | 6.2 Menu Merchandising Video Unit test | &2

6.3 Psvchology of menu enginecring presentation

6.4 Managenial accounting
6.5 Menu Matrix




S ta

[y Chapter - 7 Product Research & Develc aent 08 Lecture 2.11.5.8, I ttest 1&2 Exposure of Stuclents are
YWeek | 10 PPT Report writing New produet encouraged to
"Week | 7.1 Testing of new recipes and equipment Video development is | develop new

7.2 Developing new recipes. presentation never practiced. | recipes and

7.3 Food trials conduct trials

7.4 Organoleptic and sensory evaluation during

practicals.

oy | Revision 1
" Week

Evaluation methods:
=  Examinations:
= LUnit Test—1-
= Lnit Test—1I-
= Prelim Practical’s:

o Continuous gassessment:

Assignment 1: Planning & Implementation of Theme lunch / dinner. (Product research, Food trials, Budgeting, Costing, Pricing, Sales &
Marketing, Making of Inflow-Outflow statement)
Assignment 2; Preparcation of PPT on Plate presentation.
Assignment 3: Study and analysis of Menu MIX of any one restaurant’s meni
Final exam External -
Events:

«  Propose to organize o Theme Lunch in association with Abizer Harneswala 3rd week of February 2023,
o Propose to present o plan of A La Carte restaurant Theme Dinner in 2 week of March 2022,
«  [PProposc to visit Two restaurants for the stu:ly of software used by them in the last week of March,
Reference Books:

1 The Professional Chef — (The Culinary Institute of America) — Published by Wiley & Sons Inc.

2. Meénu Engineering: A Practical Guide to Menu Analysis - Michael L. Kasavana, Donald L. Smith

3. Kitchen Orgamzation and Administration - Charles S. Pitcher

4, Sensory Evaluation of Food: Principles and Practices - Harry T, Lawless , Hildegarde Heymann

5. Sensory Evaluation Technigues - Morten C, Meilgaard, B, Thomas Carr, Gail Vance Civille

6. Practical Computing a Guide for Hotel and Catering students — Jil] Smith — Publisher — Heinemann Professional Publishipes
. People and the Hotel and Catering Industry — Cassell '

o |

8. Practical Computing — A guide for Hotel and catering Students — Jill Snuith £Hlagamg afessiondl Publishing Lid)
9. Food a (]9 Beverage Management — Bernard Davis, Andrew Lockwit | RSSO (0 s vy
. e
/’EZ; N "'E""""'“‘m--- 3 Goncty ooy \ g
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BHMCT Internal Academic Monitoring Sheet

Class - A
Academic Monitoring Year :- 2022-2023 Term Start:- 1" September 2022 Term End:- 15" December 2022
Semester:- Third Date:- Submission Date:-
Teaching Monitoring Details
s Course Name SSooms Nate o6 the Ashaumo / Expected Actual I Deviation 1 Corrective Action for I Stall
. Gl ity W | devintion & Remarks | Sign
| Th. | Pr. | Th. [ Pr. | Th. | Pr. [ Th, | Pr. |
Bakery & : = . Sy'lodun Ul
J Confectionery C3t Mr. Chintama f“ 8. oz 16 2 ‘)_r 3 Cl 2 g 3q 1T\ Cackial C‘l’-{t’
7 ::”& B Service - 302 Ms. Pocia Mfkﬂ\ﬁ;n (47 oa 2A | g ZO J 9 - 4 —_— ﬂ[‘.gu‘,‘l T tela frc‘[m W
Accommodation Dr. Seema Z. / - need | exreRy @
3 | op-m C303 | mr. Devesh J. 02 |08 24 1G(26 20| [t if_mmw. s |
i = — | talin RIS ;
4, Hale?nlfw C304 | Mr. Ketki D. 02 - | 20| - | 3 - ?. 5 'hh r@"l
Soft Skill : Need 2houts k/
5. Management C305 | Ms. Anahita M. 0z - -ZJ_ = 120 | o]~ l — | exrra \ecs o | _
6. |HosetallySales | peraos | Ms.SampecaP. ¥ | 03 | - (34| — |32| - |-2| ~ P pd
Computer ' _ nced | oxba e
7. gundamentai - | DSE306 | Mr.Devesh J. 351 = 11| T | tectuw |
-
’

Principal
(UG & PG = THIMCT)
M.S.LHM.C.T., Pune-16.

oring Staff
(UG & PG~ HMCT)
M.S.LH.M.C.T., Pune-16.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
Wit MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
‘g’ N AND CATERING TECHNOLOGY
\\‘l 5 ¥ ‘y (UG & PG - Degree Programme)
g 4 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

- 25676640 Email: msihmcttpo@gmail.eom , web site: msihmetrs.in

BHMCT Internal Academic Monitoring Sheet

Class - B
Academic Monitoring Year := 2022-2023 Term Start:- 1 September 2022 Term End:- 15" December 2022
Semesters- Third Drate:- 5.12.2022 Submission Date:- 6.12.2022
Teaching | Maonitoring Details r
ST | Course Name qu-ursr..- i ,“m Hhme : Expected Actual Deviation | Corrective Action for | StalT
. kits faculty L == deviation & Remarks Sign
Th. | Pr. | Th. | Pr. | Th. | Pr. | Th. | Pr. s
| Bakery 8 . - : | cullabues unﬂrw’
- | cotbney C301 |Ms PocaP. | 02 | 16 26 |37 130 |37 Eq-kq. ’
2. |F&BSenice - | canp | Ms Anahita M. 02 |08 |33 23|32193 |~ | — Erabz& lec :
Mt L : il i 3 %&dﬂi& -
3 g?f:::':mndallﬂﬂ C303 | Ms. Mugdha S 02 l o8 | 20D 25 19 51— |— | ;:; heo) | ﬂ
4. | Hotel Law C304 | Ms KetkiD 02 | - [9_4 — M| — |- | — |Yoirg Eahyeilel IK%‘ 1
Soft Skill . | = I R L], ~
5. | Management | ©305 | Ms. Anahita M. 0 | - 23|~ 123 mw;
O e Sales | pse3os | s SampadaP. | 03 | - |BG|— a5 | - | 4] -
Computer _ 2| - | .y } exbvey ie:lu"é- I
7. | Fundamental— | DSE3068 | Mr. Devesh J. 03 | - |B6E| - |[OS ~1| - rod
B — ——

D”iﬁ[[’)@m hen Jesshue

Monitoring StafT
(UG & PG - HMCT)
M.S.LHMC.T., Pune-16.

Principal
(UG & PG —HMCT)
M.S.LHM.CT., Pune-16.
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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.
@ - 25676640 Email: msihmettpo@gmail.com , web site: msihmetrs.in

Academic Monitoring Year :- 2022-2023

BHMCT Internal Academie

Class - A

Term Start:- 1* September 2022

h

Term End:- 15" December 2022

Semester:- Third Date:- 17" October 2022 Submission Date:- 18" October 2022
i Teaching | s Monitoring etails ~
3. Course Name Ct:nrse isma ot }he fhenre Expected Actual Deviation | Corrective Action for | StafT
o, Code faculty L deviation & Remarks Sign l
- Th. | Pr. | Th. ]I Pr. [Th. | Pr. | Th. | Pr 7 :
Bakery & . : ! szt e
I | Confectionery C301 | Mr. Chintamani S. 02 ‘ 18 11' | I;F | 4 1% = - W}ufg gM.
F & B Service - |
2 | (€302 | Ms. Pooja M. 2 |08 |1y 08|l o8| - | — PD“‘W:*% 3 <4 }(/
Accommodation Dr. Seema Z / | 2yllabiig under éﬂ
i.r_3' Op- Il C303 | ¢ Devesh d 2 1% 114 108|l4 (08— | - convel
| 4. Hotel Law C304 | Mr. KetkiD. 0z - 110 - 0 '?‘ - g 3)I - iﬁa M %\
Soft Skill . i
15 | Macagement | ©%5 [Msamshiam. |02 | - |10 [13 ]|~ [43] = |[peienin conbol e,
[I 6. |Hospltally Sdles | popags | Ms SampadaP. | 03 | - 20| - |18 - (-] — | prrtecnsnnde oy -
l T Computer | D = é'.;ﬁn.buj. unrder
LT. Fum:lamaﬂlal DSE306 | Mr.Devesh J. 03 E - |20 I - |21 - |t : T | coviee)

i

Gnitoring Stn
(UG & PG-H
M.S.LH.M.C.T,, Pune-16.

.o A

u
Pringipal
(UG & PG — HMCT)
M.S.LH.M.C.T., Pune-16.



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.
|- 25676640 Email: msihmettpo@ gmail.com , web site: msihmetrs.in

Academic Monitoring Year ;= 2022-2023

BHMCT Internal Academic Monitoring Sheet

Class - B

Term Start:- 1" September 2022

U

4

Term End:- 15" December 2022

Semester:- Thind Date:- 17" October 2022 Submission Date:- 18" October 2022
Teaching Monitoring Details
Sr. | ¢ Course Name of the scheme / = e I
ourse Name Expected Actual Deviation | Corrective Action for
e Lode Ity T hWk' 516 T Pr. | Th. | Pr. | Th. 1 Pr._ deviation & Remarks
Bakery & . _ | Qyllaks s yadeg
1. | contectionery C301 | Ms. Pooja P 02 | 18 | \Z | | F (F rrri« = co, =
F & B Seice - | he 7o) | [syueb -~
2. |u C302 | Ms, Anahita M 2 |0 ||5 |0g | 16 +1 31 il
Accommodation a%;l lendev
3 | op- C303 | Ms. Mugdha S, 02 |8 |}y |09 VoAl | — S3
4. | Hotel Law C304 | Ms. Ketki D. 0 | - l 2. — L Lo Ak
. 5ot Skil = — aloud B
N ﬁ;;ﬂﬂ:;::'ﬂﬁﬂt Caos Ms, Anahita M. 02 == LB — I 3 e L#‘I"Ih'b‘.
i = — [ Wwilrony e
6. |MoseiiaitySales | psess | Ms. Sampada P, 03 | - 20 Q|- | Sjéym Vool H
Computer . Cyllabeed
7. Eundamantal — | DSE306 | Mr. Devesh J. B | - |20]- |21 — |+ zmj e Zantol

NS

Py Denthen “Fhe
Monitoring Staff

(UG & PG — HMCT)
M.S.LHM.C.T., Pune-16.

@1 \u

Principal
(UG & PG - HMCT)
M.S.LHM.C.T,, Pune-16.




f

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

(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk. Shivajinagar, Pune - 16.
B - 23676640 Email; msihmettpo@gmail.com , web site: msihmetrs.in

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

Acailemic Monitoring Vear - 2022-2023

BHMCT Internal Academic Meonitoring Sheet

Term End:- 15" December 2022

Term Start:- 1" September 2022

Dt V1MEI2004

Semester:- Third Date:- 17" October 2022 Submission Date:- 18" October 2022
Teaching Monitoring Details
g Course Name Cowine Name of the i Expected Actual Deviation | Corrective Action for | Stafl
Do Code faculty w, deviation & Remarks | Sign
Al | Th, | Pr. | Th. | Pr. | Th. | Pr. | Th. | Pr. =
Sp. In Food : - ' E wlabus wmsles
1 | Prod. Mgmt CS 701 A | Mr. Sachin R 04 e 20 |08 |26 03 8= = G h&
SpInF&B ' | = |iz= abus en
2. | ServiceMgmt, | ©S7018 | Ms. Sampada P. 04 | 08 2O |OF RO 0# R
Spin _ a |- yiladus
3. | Accommodation | CS701C | Dr. Vidya K 04 | 08 | QAB|OE 3|08 o b L
Mamt,
4. | Disaster Mgmt. C 702 Mr. Devesh J. 03 - ii‘g -— is - |=-1| - Seylatoun wander
B L‘E’;’F”E‘“W C703 | Mr NitinK. | - (16| = [1€] = [~@| — |SaVadus u-dtx
B Enviranment ; - Syllabus undee I
I (b C704 | Ms PocjaP @ | - 14 | - |16 i e -
Resaarch . { o e = Nalows
7 memm!gjw C 705 Mr. Sachin R. 02 | iq - 12| - = il
anageri . N _ & = clans
| 8. | Economics GE708A | Mr. Ravindra J. 2 12 o8| ~al-Y - m‘:bi-l L
Tourism | = _ L=l (i a
8 || Eneratois GE706B |Mr. Darshan J. fﬂfm = | .. .. 5""_ e vl | IE%
AN
A s (2
£
Monitoring Stafl 2 Rag.tio. MAWES9/200%Pune Prjn:| _
(UG & PG — HMCT) l L ) (UG & PG — HMCT)

MLS.I.

H.AMLC.T., Pune-16,

M.SLUMCT., Pune-16.



TECHNOLOGY AND RESEARCH SOCIETY, PUNE

TECHNOLOGY (UG & PG - Degree Programme)

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

Programme: BHMCT Year: Fina| Course Code: CS57001 C
Course: Sp. Accommodation Mgt - 11 Semester: Seventh
CLASS TEST MARKSHEET

| Unit Test e ¢ Conl Int. | Total
Ne | RoliNo. | Nameofthe Students [ T3 T T‘-“: 5 M:q--_l Asces. | Pr.

' 20/20] 20 (10 10|10 10 | 20 | 20 | 70 | .
1. | 201902 | Baghel Sachin D. DH% Qi¢IBR I | 16 115 #4%-
2. 1201903 | Barkade Ritika S. 141 %15 19 |6 Ib |§ 13 IR BT~ =~
'3, 201910 | Borse Shruti M. pql12 111 RB‘{nu% | \T*/’E’B"%’r
4. | 201911 | Chavan Rajeshwari U. 'b% 11214189 of € > ¥5.5 T
5. | 201912 | Chavan Sakshi G. 1LV EIR TETTE | 15 | 13 Vi F4 o>
6. | 201915 | Choudhari Kasturi P.__ || 5[] 4 ﬁ %: 1018 1 19 | 1€ Y Pied
7. | 201917 | Deshpande MadhavS._ || [ 3 -*
8. | 201918 | Deshpande Sakshi V. % A 1516 ﬁ‘ﬁ:‘&'g‘ %['_J]AF% . '
9. [201919 | Dimbar Aditya S. [ L4116 15 B3[3kq ! Y 1'5 i 4B
10. | 201920 | Gaikwad Joel R. 07 OBl FH&gW?Z | |5 | IBHLYY
11. | 201925 | Hadke Shiok G, OHI210] (AR 37 14 | 15 F4H
12, 1201931 | Jog NandiniN. || %JJ;..J‘F,.,@ q 14 [ 186l
13. 201932 | Kadam ManaswiniM. || 3] I% A9 | VECES 7
14. | 201933 | Kadam Mrunalini M. 1015 13 4 4 1% 14 M6 O-pagéelan
15. | 201934 | Kadam Shivratna S, 10114 121619 [l 2 | ) 1g v F
16. | 201936 | Karandikar Shrinidhi K. | Jg_iz 13/ ¥Rq19 | |8 &
| 17. | 201940 | Kopulwar Tanvi N. Q42X 16 34 0 5 | % 8
18. | 201948 | Naik Purnima S. TN CRER ;l* "3‘ ' -~
19. [ 201951 | Nandgude Akshat R. LA V2| 2 11AlG 1B 12119 M
20. | 201952 | Pardeshi Atharv J. H5[)12181%14 13 | 4 A v £ Gh1
21. | 201954 | Pawar Shripad D. o041 1019 18 q 1] 2
22. | 201956 | Phadtare Vedant S. 10|15 2169 | kx4
23. | 201963 | Shete Ritika D. QT3 14 1 813K 100 1 q ]
24. | 201964 | Shewadkar AtharvaS. ||| €] |3 | F 18/ q (& | :
25. | 201965 | Thikekar VighneshS. [ [21 (A1)} |8 (254 [A z : -
'26. | 201966 | Timande Dinesh P. 1111602 T8 F1ag |8 g2
27. | 201967 | Ware Rutuja D. WFNFOFIFIAB[R | i - w
28. | 201970 | Dhavale Vinit 0410 (84 | Fl Al I :
29. 1201971 | Khirid Abhishekkumar 1314 [14 |8 |8 12 [(% | | € irLate,
30. '
31,

Date:

Name &:
Signature of
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MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGENMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PLNE
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.
/- 25676640 Email; examimsihmetrs.n. web site; msithmeurs.in

s

»

Programme: MHMCT Year: Second Course Code:  MH 404
Course Name:  Human Resouree Mgt Semester: ourth No, of Credits: 3

Open

;L Roll No. | Name of the students Assign. | TRt book Test Prefim | Totsl

(10) (10) (10) (20) (50)
L M2102 | Dongre Shravanee D. & ;] = Iy 3R ﬁﬁr_b .
2 | M2103 | Kulkarni Pooja A 9 # g L4 | 39 %"
3.

M2104 | Lawar Somesh H. 1 .1 9 s | L1 |-
4 | M2105 | Muzumdar Poonam A, 9 x 9 \5 L ?&
° | M2106 | Patil Yash M. NS | 6 | NS AB | P6 .@}gﬁ-'
6 | M2108 | Surve Saishwari S. q & 9 s | 4 &5;95\'5’
&
Date:13)s)2023
'

Name & NG chiveaqa
Signature of Faculty J

asasansiPune )5\

A Hﬂ'I‘H . H‘
3 um_ 1470512009

\'b i‘ﬂ
{BHMCT) o 2
Meharashiis 5iate Sstitute of {;f*:ﬂ‘arp M
Hotal Wanagans o 2 R | IR

Bhivapnuga, Fume-411018
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

RD YEAR — SUBJRCT. .23
Sr. | Roll No. Student Name Sp.InFood |Sp.InF8&B [ Sp. In Accom. Food | Nutrition |  Sign
No. Prod. Mgmt | Service Mgmt | Mgmt.-| Science GE G0&
- CSB01A | - CS 6018 €S 601C GE 606 A B
1. 202001 | Aacharya Hrishikesh Umesh
2. 202002 r{,ﬁf‘iér Gargi Darshan
3 202004 | Attar Afroj Salim ’
4. 202005 | Babar Atharva Rajendra  J» W‘
5 202006 | Baig Irram Samir
6. 202007 | Barangule Sanika Vikas  /» _‘ﬁz-c
7 202008 | Bhegade Parth Dryanshwar # | £ny 8K
8. 202009 | Bh@sale Harshada Baburao
9. 202010 | Bhosale Jaya Prakash ¥
10. 202011 | Bodkhe Pooja Dharmnath
" 2{12_1]_ 12_ Borate Dhiraj Ajit f- n:};g,ﬂﬁ
12. | 202013 | Borawake Abhishek Pandurang | A )/
13. 202014 | Budhe Aniket Subhash
14. 202015 | Chandegra Eshita Jitendra
15 202016 | Chavan OmKkar Sandip
6. | 202017 | Chaware Prajwal Kiran A ,_%"'
17. 202018 | €hincholikar Raj Shankumar
18. 202019 | Dalvi Akanksha Fulchand
19 202020 | Dalvi Pranjali Sumesh
20 202021 | Deepake Sandesh Gautam &_, PRINCIPAL j,@ﬁ :
21. | 202022 | Dere Aakash Chandrashekhar 3 N o) : . "'”jf;
1 ..H,.""‘--.__

Hotel Managemant & Cutering Techn

Shivainaga, Fune-411016

“u
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THIRD YEA~ - SUBJRCT SELECTION LIST EVEN SEM

(

ew22-23

. Shily e

i ..nu-lﬂﬂ"’ﬁ

Sr. Roll No. Student Name Sp.InFoed | Sp.InF&B Sp. In Accom. Food Nutrition Sign
No. Prod. Mgmt | Service Mgmt | Mgmi.-l Scie GE 606
B -ICS601A | .l CS601B | CS 601C GE 608 A

22. 202023 _Dimble Diksha Vitthal R | %}W

23. 202024 _|Dukare Swaraj Rajesh | kae B

24. | 202025 |Dumbare YashVilas ¢ Qur® o

25. | 202028 |.@adgil Om Vinayak r- [N e Qo=

26. 202029 | Gadre Omkar Bapu it ﬁ"’ﬂ ’ Kw

27. | 202030 __-Gaikwad Aniket Popat . Quiiwnd | Buint

| 28 | 202032 | Gakwad Pandurang Sandipan p; (A0

29. | 202033 | Gaikwad Prabodh Vijay “y b L \ 2|

30. | 202034 | Gaikwad Sakshi Suresh ( ﬁlﬂg‘l y w r;{,mj»L““" -
31. 202035 _+Gaikwad Shravani Kailas _:;W 5%—"'1

32. | 202036 | Galkwad Shreyash Ashish 7 \ P :

33. | 202037 | Gaikwad Tanvi Mukesh o, ’

34 | 202038 | Galinde Chetana Shekhar W

35. 202039 | Gawali Jay Santosh P o\

36. | 202040 |Gawade Shweta Shivaj " e

37. | 262041 | Gosavi Aditya Jayawant .

38, 202042 | Gude Rutwi] Vijay p ﬁﬂuﬁ il
38 | 202043 |Gujar Mitesh Sanjay X ®e

40, 202044 | Hatkar Suhani Amaol SMJ-:%-

4, 202045 _{Hundiwale Vaishnavi Dhananjay: _,wg ,‘],W

42, 202045 | Jadhav Atharva Suhas P o

43. | 202047 | Jadhav Sakshi Pravin s —

44| 202048 | Jalgi Siddhi Ramesh b Ay . ., -

45. | 202049 |James Prem Aashish ) %o PR EEEIE o

W=h~ * State istituts of
Hotel Manay sty Technology -
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THIRD YEAr — SUBJRCT SELECTION LIST EVEN SEM

-

_.22-23
Sr. Roll No. Student Name Sp.InFood |Sp.InF&B 5p. In Accom. Food MNutrition Sign
No. Prod. Mgmt | Service Mgmt | Mgmt.-l Science GE 606
: ICSB01A |- CS601B | CS601C | GEGISA | B
46. | 202050 | Joshi Jayesh Jitendra P | A
47 | 202081 | Joshi Padmnabh Shashikant B XD _ M
48 | 202052_+JGshi Vipul Jayesh el -
48. 202053 | Kagne Shankar Suresh Atz = _
50. | 202054 | Kahar Hrishikesh Rahul ' YLl —~
51. 202055 | Kamble Dayanand Utkarsh & F..-*Lll B,
52. | 202056 |Kanade SakshiSantosh £ | | = .
53. | 202057 | Kate Atharva Ajt e s
54| 202058 | Kathe Saurav Harshal P | Seatie- |
55. | 202059 | Ketiar Mihir Prashant p %
56, | 202080 | Kharat Omkar Sakharam ¢ X
;5?'- 202061 _| Khemchandani Aryan Sunil M-
o8 202062 | Kolambekar Atharva Narendra PMEY
5. 202063 _|Kondhalkar Om Manoj tpb- W
60. | 202084 _|KulkarmiManali Milind M Mk e pt e
61, 202085 | Kumavat Atharv Nanasaheb _ﬂ{’} - il
62. | 202066 | KunalKishori Lal écgﬁw - s
63. | 202087 |Kurve Sharwari Rajesh " Chorthune | @r
64. | 202068 | Lohar Yash Kishor /23 : )
65. | 202069 | Lokhande Pratham Ramakant =7 g
86. | 202070 | Lokhande Suchita Shashikant | |5 Lethande, & sha Vst
67, | 202071 ~| Mali Smitraj Ashok i i
Kl 202072 | Mandavkar Revati Maruti [ @; PRINCIPAL
B9, | 2020731 Marathe Mayura Sachin m (BHMCT) L
o ine
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THIRD YEAx — SUBJRCT SELECTION LIST EVEN SEM I(.F......‘*!i’!-2,":'»

__| Rajemahadik Sanket Vijaysing

Sr, Rall No. Student Name Sp.InFood |Sp.InF&B Sp. In Accom. Food Mutrition Sign
No. Prod. Mgmt | Serviee Mgmt | Mgmt.-| Science GE 806
ACS601A |1 CS601B | CS601C . | GEG06A B
70 | 202074 Tiehdi Mohd Tagi e~k oS |
7 202075 | Mahite Ayush Rupesh @i A é £~
72. | 202076 | More Yash Chandrkant M -
73. | 202077 | Mulik Anuja Sunil A . }é‘ =
74, 202078 | Nadaf Taufeeq Saleem A ﬁ ==t
3, 202079 _i-Magaonkar Sharvay Shirish yoooyl/
76. | 202080 | Nemaniwar Vidhi Anil —
. 202081 __|-Nigmpurkar Amey Amit CM )
78. | 202082 | Nikam Dhruvjeet Dhanajiao ) E
79 —20_2533 Panchwagh Sahil Vivek A | (87 .
80. | 202084 | PardeshiMandar Prabhu | EPlaR e di= ¥
81. | 202085 | Patange Ritesh Santosh il @ky— 3
82, | 202086 _|-Pati Prasad Pravin foart). SR
83. | 202087 | Patil Utkarsh Udhav Al . e
84. | 202088 | Patil Vaibhavi Rajkumar 4 Nt — I m
'. 85. 202082 | Patil Vedant Prabhakar w = \.ME
86 | 202090 _| Pawar Revati Rajesh BReuE- | (R ,>™
87. 202091 ,,,an‘ar Shubham Kiran ) %—‘ ' M _PR!F{:'%'TT AL
B8 202092 | Pawar Somesh Baliram % %"ﬁ“— e die o gl
B9 | 202083 | Pawar Sourabh Ajt :
| %0 | 202004 | Pilewan Tanmay Surdas gﬂ‘ '\L“ELJ_—_L
| S| 202085 | Pisal Vedant Nitin -
| 92 | 202096 | Rade Sanvi Sachin \ Qg N2 A
| 93 | 202087 A fan
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UBJRCT SELECTION LIST EVEN SEM ..22-23

THIRD YEAR —
Sr. Rall No. Student Name Sp.InFood |Sp.InF&B Sp. In Accom. Food Nutrition Sign
No. Prod. Mgmt | Service Mgmt Mgmt.-| Science GE 606
- CS601A | -l CS 601B CS 601C GE 606 A B
94. 202098 | Rathod Karan Ramesh Y gueo—
" 95. | 202089 | Rengade Harshwardhan | Pstdad— |\ Qavdad—
9. | 2020100 | Rupnur Vaibhav Gopal X " B
o7 2020101 | Sahsrabudhe Om Rajeev ] ;.Jdu‘" &
88, | 2020102 | Sante Siddharth Sainath f}iﬂéﬂ"f
©9. | 2020103_.l-8arode Aditya Ankush | w
100. | 2020104—-Sarsar Nirmitee Surendra S
01, 2020105 ‘ Sartape Vaishnavi Satish g‘n 4:1"‘!.'!!-
102 | 2020106 | Sathe Tejas Sopan ﬁ : ]
103. | 2020107 | Sathe Yukta Rajesh Fokre |
104, | 20201 08_| Savle Yash Abhijeet -
105. | 2020109 | Sharma Sahil Anand M
106. | 2020110 | Sharma Tannu - ,CEQ_,.
107. [ 2020111 _| Shatani Ansh Neeraj fw o
108. | 2020112 ,L.Shﬁtn Suyash Sandeep N S,
109. | 2020113 | Shinde Aditya Anil <5
110, | 2020114 ~Shinde Aditya Ravindra % W
111 | 2020115 | Shitole Rituraj Manikrao ) ’&?‘L-&
12, 2{]25;16 Sonawane Naad Siddheshwar *){ 4 -
13| 2020117 | Suyawanshi Himanshu Suni b
114. | 2020118 | Swami Kaivalya Rajendra Nhuroine
- 115 | 2020119_| Tantak Manthan Pramod (@7 N
| 118 _.ZDEﬂ‘I 20 | Tapale Tanay Harshad =
117. | 2020121__|-Thopte Shivani Vijaysinh ® E ?%

Hote! Manzas« - * “eanng Technokagy

'ﬁh:.- Vi bl
% -

~une-411016
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THIRD YEAR — SUBJRCT SELECTION LIST EVEN SEM _J22.23

Sr. Roll No. Student Name Sp.InFood |Sp.InF&B Sp. In Accom. Food Nutrition Sign
No. Prod. Mgmt | Service Mgmt | Mgmt-l Sclence GE 606
ACSB01A |- CS6018 | CS601C GEG0SA | B
118. | 2020122 | Tikhe Mukta Rajesh ; N~
119. | 2020123 | Tome Nachiket Ashok N [ = _@
120. | 2020124 | Tukshetti Shubham Ganesh & y ) '%z
121, | 2020125 | Tulse Vikrant Vijay e o W
122 | 2020126 | Tupkar Vaishnavi Balasaheb | Wighas Yaphas_ -
123. | 2020127 _|-Utfekar Aditi Maruti - AL = oz
124. | 2020128 | Vidhate Shivam Kishor X .
125. 1 2020129 | Vishwakarma Preet Nitin . i | ‘ﬁ |
126. | 2020130 | Waghmods Mansi Tatyasaheb _@ |
127. | 2020131 _| Wani Sahil Sunil ' dhd- @2
128 | 2020132 | Zafkikar Nishant Laxmikant - W2
129 | 2020133 | Bhatkar Mayuresh Pravin X i
130. | 2020134 | Khole Atharva Pradeep S 2N B
131 | 2020135 | Kumbhar Shubham Dilip Frokra— o Foe
132. | 2020136 | Lele Madhura Uday - r‘w wo
133 | 2020137 | PolPradnya Sanjay - w w
134. | 2020138 | Wagh Atulya Vinodkumar \ _m?
135. | 2020139 | Dhore Omkar Rakesh ? : r=r= —Tbr
136. | 2020140 | Surve Giriraj Dinesh _ . WS e il
137. | 201857 | Terwadiya Harshal Nandkishor
PRI - ht/zeet
Hotel mmﬂ:ﬂ‘:: ._srﬂ?:*;laring Technology & W

Sk L4t Cute-411016




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

-":.'::':ﬁ.hwm MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

Y i Y AND CATERING TECHNOLOGY
WNormatt (UG & PG — Degree Programme)
: 412 - C, K.M . Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
S W - 25676640 Email: msihmgﬂgg@gmaﬂ.mm , web site: msihmetrs.in
DATE2D | 1212800

COURSE COMPLETION CERTIFICATE
This is to certify that course/Subject Cov Fhuj‘ﬂ_{l" F:tghdo-.m enkal

Code No. PSE 204 B has been completed by me in respect of Theory/Practical & other term work

as preseribed in the BHMCT syllabus for the term odd/even in the vear 2022-23,

Name : [Ar- DENESH JANNEEAR

Signature: @&

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SQCIETY, PUNE

y T s % MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

g

-

é%"‘ v AND CATERING TECHNOLOGY
{\_m.,n_ Vv (UG & PG — Degree Programme)
=L 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
i ®- 25676640 Email: msihmetipo

DATE: 2al]2lonn2.

COURSE COMPLETION CERTIFICATE

This is to certify that course/Subject Dlcadox MM%Q‘M enl

Code No, 0702 has been completed by me in respect of Theory/Practical & other term work

as prescribed in the BHMCT syllabus for the term odd/even in the year 2022-23.
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