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3.2.1 Institution has created an ecosystem for innovations, Indian Knowledge System (IKS), including 

awareness about establishment of IPR cell, Incubation centre and other initiatives for the creation and 

transfer of knowledge/technology and the outcomes of the same are evident. 
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Sr.
No

Acc No. Student Name Project Title Remark

I SIP MH
2l

Shravani Dongre The impacts of night shift task for increasing the
levels of clients satisfaction

2. SIP MH
22

Saishwari Surve The knpact of night shift task for increasing the
levels client satisfaction

J. SIP MH
23

Somesh Lawar Analysis of Daily digital operations of housekeeping
in a facili8 management comDanv.

4. SIP MH
24

Poonam Mujumdar Effectiveness of front office services in satisfuing
customers

5. SIP MH
25

Pooja Kulkarni Upskilling of sales team in a budget hotel

6. DRMH
26

Shravanee Dongre Implementation of training module to the soft service
workforce of the facility management industry for a
safe work environment.

7. DRMH
27

Poonam
Muzumdar

A study on potential for tourism development in
I(qlhapur

8. DRMH
28

Saishwari Surve An Analysis of the covid pandemic impact of
Tourism industy with reference to revenge tourism (
Post Covid )

9. DRMH
29

Pooja Kulkarni The Conventional and novel marketing strategies
adopted by Hotels

10. DRMH
30

Sachin Bhandari Critical Research on mobile catering / Food Truck
Operations in Pune City
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Food Production

Sr.
No

Acc.
No.

Student Name Project Title

=---..:....,_
Year Remark

I tl64 Yash Makani j y o..rt.ry 
^rsK 

rvranagement and challenges f-aced by
Micro

2021-22

2 1 165 Rohan Shinde r u Druqy me lmporrance ot tood photography and food
Ad as a marketino strefeov in "oo*o,.-o-t d,,-'^

202r-22
aJ r166 Pranav Ubhe r u uuusrsrano rne consumer awareness and approach

towards
2021-22

4 rt67 t{rushikesh
Khedekar

r ul' \-rauenges raceo by l nbals rn selling their organic
produce

2021-22

5 I 168 Abhinav Kumbhar ru rxrut;rsrooo consumer prererence t'or low calories and
low sugar Droducts

-

Chenoin. tho f^^

2021-22

6 rr69 Jay Raskar
7 rr70 Piyusha Waghmare

_ ___-o---p ,..v rvvs r . vrrvo qtu dttuilH, vullllgslt
use or hgredlents in International cuisine and

I ne lfgnelfinn nt nnao"*^-^ +^--,^-l^ ^r?E 1 1

2021-22
2021-22

8 ttTl Safihak Zuniur
9 It72 Kamlesh Uike

urgrar lllgat. 2021-22
ru Drusy rne laoour lssue and remedies
selected Restaurants' in pune

faced by 202r-22

l0 r173 Tejas Devkamble rlt; ruou prooucr cnailenges and rts quality in Indian
railwav

2021-22

ll tt74 Maithili Deshpande r rr€ rvrimuracrunng and sales processes of Rage coffee
Brand

202t-22

t2 1175 Sharan Nair
Bar

ruuy or rmponance ot l(tchen Designing food and 2021-22

l3 1176 Rutik Pund r\ rruuy or percepuon and realfy towards hygiene and
cleanliness in stand alone banquets hall

202r-22

t4 tt77 Adhiraj Patil rus .Dranqlng ano expanslon of tranchise business of
cafe Goodluck in pune

2021-22

15 I 178 Fatema Gavande Lv aratyze me awareness acceptabllrty and feasibility of
4glomatic hot food dispensing machine.

2021-22

t6 t179 Shreya Gaionde rut; rrpasl or socnt meolcrne ctarly food choices of
millennials

202t-22

t7 I 180 Swaraj Sali r{rs awareness and acceptance of fbrtified food bv
consumers

2021-22

l8 l 181 Rashmi Kale Durorc pacKagmg : sustamable solution and novel trends
in food packaging

2021-22

t9 tr82 Atul Mahale ruou uervery servlce as a new and important addition to
restaurant business

2021-22

20 l 183 Aniket Pharande rurvriy or peopre on consumptron of dietary food
supplements

2021-22

21 1 184 Aditi Kapale rus a.s{":epraDllrry and consumptron of convenience food
amongslworki0g and non working professionals

2021-22
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22 I 185 Hritik Kashikar Analysis of food perseverationJ itt a*are""ss anA
acceptance by customers

2021-22

23 I 186 Pruthviraj Lingras r u tnsersrano me operatron and ditt-erent problem face
by supply chain management and restaurants pune

2021-22

24 It87 Vaishnavi Akotkar
2A2t-2225 I 188 Kunal Arnikar The impact of food blogging 

"n 
thei.,rie*ers arrd th"

acceptance ofnew food trends
2021-22

26 1 189 Ashish Bendre rrc growrng demand oi ready to eat sales with special
reference of 'Green Tokri'

202r-22

27 I 190 Shreya Bhuwad -trmergence or pet bakenes and its feasibility on pet
owners Pune

2021-22

28 1191 Swapnali Chavan ro unoersutnd the awareness and acceptance ofdiy cake
kits and live cake counter

202r-22

29 rr92 Harshal Dhurve I u urucrsrana me operatron challenges faced in supply
chain management sty. With reff. fo fooO

2A2r-22

30 1 193 Manasi Gaikwad A Lomparaflve Study of commercial bakeries and
home

2021-22

31 rt94 Anurag Ghone .&nalysls or roocl served rn cafli establishments
associated fitness centers in pune

2021-22

32 1 195 Girish Ingale r le reaslDlllty study oI rncreasrng tea business outlets in
Pune and it's consumers.

-

( ..lnqllmFr Raharrinrrr +^',,^-l^ ^^-^----4: - -- ? F / F I

2021-22

JJ r196 Mayuri Jadhav
34 rt97 Neeraj Jadhav

IPtruu ur rast l()()q 202r-22
rrre uuallenges raceo and remedles / strategies adopted
for sustainability as Satari Kandhi pedha

202t-22

35 l 198 Aswin Jugdar l o sruoy rne worKlng of tittin services 202r-22
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Food & Beverage Service

Sr.
No

Acc.
No.

StudentName Project Title

-_-
Year Remark

36 1199 Gajanan Nagargoje Lut;t;r ur lootr Dtoggers on the choice ofrestaurant
selection by consumers

-

A -^-^+ ^- T:e

202r-22

37 120a OmkarDhanawade
38 r201 Om Shelar

. r rvl,vrr vrr I ltrUt s(irvlge rn uoKnalenagar
ldentltvlns fhe nnnnanf nf ci'.^lifi^J -^---

202t
39 1202 Rohit Shethive

J Q __ __--__yr vr vrurl,rurvv ltrvrtu <&ItJDs
To identiffth" tn
Westine Pune

2021
2021

40 r203 Preeti Supekar Duirrt;By rrnpreruec Dy lJars to archive strategies for
@odstore

2021

41 r204 Harshada Kulkami v'.lut;trBes anq srategres ror settrng up an organic food
store

2021

42 r205 Harshavardhan
I\&gar

rrrs Bruwrlg rreno or Kestaurant oper. As co working
spaces in Pune

2021

43 1206 Shweta Bedekar ru ruvur.uy mc suaregles adopted by agraj food p to
acquir and retain customers in theiispeciat fooO
production
I nA Anarft/ carri-^ +^^L .,^^l L- - b r

2021

44 1207 Himanshu Raskar
45 r208 Akshay Khairnar

_ --_ _-.vrbJ u4v rrrri Lvwrr. sJgu trv DaKcrv 2021
rrrv rlureasrng oemano ror plant based fbod in the age
group 18 to 35 , Pune

202r

46 1209 Shambhuraje
Autade

rrvrpauutr or rune clty, standalone restaurants towords
sustainable waste
Nnqilr win-o.o 

-

2A2l

47 12t0 Harshal Patil
48 tzl1 Niranjan Aher

J ur sur4 vrtrE yaros 2021
rrs ru.urt; ur proresstonal reelancers rn Hospitality
Industrv amons the F{ncnitoli.hr c:h:z{a-+- r- D,.-^

2021

49 12t2 Sharvari Joshi urrpasr or rancamlc on consumer behavior age 20 to 40
in Pune online food Industrv
The nrcf.tonnao ^f ,,,i- ^^-^---^-- :-- - ,

202r

50 t2t3 Shakshi Naik
5t tzl4 Sarthk Avhad

___ r-_4_rvuvvs vr vvur vvrrDurrrstJ ut 41H,ti z l_+J In rune
To study *0 *O
fruit wine among consumers

2021
2421

52 l2l5 Shivam Bhise rne Management oI the blg allergens by restaurant
especially Eastern part of pune offeringBuffet Meals

2021

Hotel
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Demonstration of

Class

Date

Egg cookery

FY BHMCT

23May 2023
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Demonstation of - Cleaning equipment used in housekeeping

department.

Class

Date

TYBHMCT

28Feb2023
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Demonstration of

Class

Date

Cocktail Making

SY BHMCT

6 April 2023
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Visit to

Class

Date

Grover Zampa Vneyards, Nashik.

SY BHMCT / TY BHMCT / FINAL YEAR BHMCT

17 Feb 2023
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Visit to

Class

Date

Mega Mills and Cocoon, Magarpatta, Pune

FYBHMCT

17&18 Feb 2023
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Visit to

Class

Date

Incognito Restaurant, Pune.

FINAL BHMCT

16 November 2022
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Visit to

Class

Date

Jadhav Gadh fort -Aheritage hotel, Saswad, Pune

FINAL YEAR BHMCT

18 Oct 2022
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Visit at

Class

Date

Four Fountain Spa.

FINAL BHMCT

29 April2022
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Visit to

Class

Date

True Colour Laundrv" Pune.

SY BHMCT

51617 April 2023
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Visit to

Class

Date

Caf6 Arabia, Pune.

FINALYEAR BHMCT

5 April 2023
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Visit to

Class

Date

Westend mall, Pune.

Final Year BHMCT

6 April 2023
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Guest lecture on

Class

Date

Various housekeeping audits

Final Year BHMCT

12 & 18 May 2023
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Guest lecture on

Class

Date

Starting and nurturing a dough culture

SYBHMCT

29 September 2022
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Event

Class

Date

Spanish Theme lunch ' La Tienda de Sabores'

TYBHMCT

09 March 2018
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Event

Class

Date

ooTasses et soucupes" High Tea Event

SY BHMCT

29 Sep 2018
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Event

CIass

Date

Swing To The Wonderland Tea party- High Tea

SY BHMCT

1 October 2019
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (Uc & PG-Degree Programme)

412 - C, K.M.Mmshi Mmg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

t - 2567 6640 Email: msihmctrsoftice@gmail.com, web site: msihmctrs.in

Event

Class

Date

"Sakura no Hana " - Japanese Theme Lunch

Final Year BHMCT

I I Octob er 20lg
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Event

Class

Date

Atman Theme Dinner- an Indian contemporary themed
lunch and dinner.

Final year

l0 June 2022

. !i, riti ,.:tfil

"$
-n.-

6 PRiTq
(ii! '.'' -i-)

Mfl!,t lli:,. ;, ;,: ;:, :. ;ii:r i t,lii :i.; i -.. lf
l{01€l l''i;i' rr.',,,,,,

Siit,.. ;;".r'

?f,r' ,,



MAHARASHTRA STATE INSTITUTE OF HOTEL TIifr?'#ffif* 
CATERING TECHNOLOGY AND RESEARCH

Y:S{AIU MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

WJ TECHNoLocY (uc & PG - Degree Programme)

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

tn - 25 67 6640 Email: ms ihmctrso{Ti ce (@ gmail. com, web site : msihmctrs' in

Event

Class

Date

Turkish High Tea Theme

SYBHMCT

30 November 2022
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Class

Date

Event Chamber of secrets, High Tea Based on the "Harry Potter"
Theme.

SY BHMCT

22 November 2A22.
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Event

Class

Date

'la petite fe ^te - Traditional French Theme Lunch

FINAL YEAR BHMCT

15 February 2023
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Event

Class

Date

The "JACK-POT" Annual Theme Dinner

Final BHMCT

24Mar 2023
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MAHARASHTRA STATE INS'IITUTE OF HO'IEL MANAGEMI]NT AND CATERINC I'ECIINOLOGY AND

Rcport on "Bakery practic:rl planncd and designed for Millcts as :r m:rjor
ingrctlient".

Title: The practical rvas organized for the studcnts of Second Year students of BHMCT
programme"

Datc: 6th and 8'h Scpternber 2023

Rcsourcc Pcrsonnel: Abhay M and Poo.ia P

Objcctivc:
With the goal of raising arvarcness and promoting the production and consumption olmillets, the

United Nations, in collaboration with the Governrnent of India, designatcd 2023 as thc

International Ycar ol Millets. To commemoratc this initiative, MSIHMCTRS Degree Pune

organized a practical bakery workshop that incorporated millet tlour. The prirnary aim ofthis
event was to acquraint participants with various types of millets and millct lIour, and to

demonstratc thc crcation ofdiverse bakery prodLrcts using millet llour.This event also sought to

emphasize the signilicance ofrecipe balancing rvhen r.vorking rvith millet flour.

Detailed Report:
MSIHMCTRS Degree Pune has planned a scries olactivities throughout thc ycar in support of
the International Year olMillets. As part of this ellbrt, a bakery practical ccnteredaround millets

was conducted lor students enrolled in the SYBHMCT program, under the gLridance of the

bakery facu lty.

During the workshop, students were introduced to diflcrcnt varieties olmillet llours and

educated about thcir associated health benefits, as rvcll as their potential applications in various

cooking and baking proccsses .It's impoftant to note that rvorking with rnillet flour diflers from
conventional refincd flour because it lacks gluten. Consequently, students r.vere provided rvith
insights into the critical concept ofrecipe balancing, rvhich is essential for successful millet-

ilt
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based baking.
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RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOCY(UG & PG Degree Programme)
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Timc: 9.30am to 1.45 pm and 2.30 pm to 6.30 pnt

L



In addition to ntillet 1lour, a neu,incredient callcd I'sllliunr hLtsk n'as inttoclr:cecl to lllc sttrdellts,

along rvith an cxplanation of its rote rvhcn rvorking rvith rnillet llotrr.
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Conclusion:
In summary. the event scrved as an cducalional platlorln to raise arvarcness about millcts"

promotc thcir use, and teach stu.lents thc intlicacies of s,orking *,ith nrillet floLrr, inclucling thc

inrportance olrecipe balancing. This aligns r'vith thc broader objective ofthc International Ycar

olMillets, rvhich is to emphasizc the nutritional and ecological bcnelits of rnillets as a

sustainable lbod sourcc.
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MAHARASHI'RA STATE INSI'ITUTE OF HOI-EI, I\4ANAGF-MEN-f AND CA'IERINC TI]CI INOLOGY ANt)

Report on "Hcnlth antl Millets"

Titlc: Facrrlt), Development PLoqlant Ssssion on "Ilealth antl Millcts: A Nerv llcginning rvith
N:rtive I n;lretlien ts"

Dlte: l7'r' J ulv 2023

'finre: 3:00 pnt to 4:00 pnr

Spcaker: Dr Rhutika Mahajan (BNYS, FIBAA) Medical officer NIN (Naturopathy Diet Centre

ln- Charge)

Objective: With the United Nations and the Food and Agriculture Organization recognising 2023
as International Year of Millets with India as the |ead country, MSIHMCTRS Degrec Punc, has

taken thc initiative to celebrate this grand event throughout the ycar 2023. Altcr celebrating
"Millets- The Wontler Grain ancl the SupcrFood" a special Millet Day on l5'1'May, a lollorv
up talk by Dr Rhutika Mahajan is aimed at understanding the health benefits associated u,illr
incorporating millets into our diet.

Report:
Dr. Rhurika Mahajan, a medical offlcer lrom the Naturopathy Diet Centre at the National [nstitute

ofNaturopathy (NlN), delivered an insightful one-hour talk on the l7'r'of Jul), 2023. This talk
folf owed the "Millet Day" celebrations that took place on l5rh May 2023 al MSIHMCTRS, rvhich

highlights the signilicance of incorporating millcts into our diets and the various health benellts

associatcd rvith it. Dr. Mahajan's credcntials as a BNYS and FIBAA prolessional madc her the

right person to address the laculty memLrcrs (both teaching and non- teaching) on the topics of
naturopathy and millet nutrition. She began the session by providing a comprehensive introduction

to the National lnstitute olNaturopathy (NIN) and its crucial role in plomoting hcalth and nutrition

rcsealch. Moving lbnvald, she also spoke about principles of naturopathy, er:rphasizing the

Panchamahabhuta theory. This ancient concept highlights the harnronious relationship betrveen

the five elements ol' natule-+arth, water, fire, air, and space-and onc's ovcrall u,ell-being. In

addition she enrphasized the various treatments of-fercd at the institute, rvhich inclLrded the mud

balhs, banana leal therapy, sun bath therapy etc. Explaining horv these elements can impact our

health, she underscored the importance of maintaining balance in our lives through natulal

practices and remedics.

trt!
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Next, Dr. R. Mahajan irrparted invalLrable insights on rnillets a proclLrct having a ver1, lorv
glycacmic intle-r, lbcusinc orr thcil varioLrs ty,pcs and their significant health benclits. She

discussecl popular varicties such as the sorghunt millet, pcarl millet, finger rrrillet, kodo rnillct, little
millet and foxtail millet, elaborating on their rich nutritional profiles and hiehlighting their
potential as sustainable ancl healthy lbod grains. Furthennore, she ernphasizecl the lole of rnillets
in combating lifestyle discases, including diabetes, obesity, and cardiovascular issues.

The importance of maintaining optimum hcalth and strengthening our inrrrunity ancl the session

highlighted the sienificant rolc of n.lturopathy and millets in establishing a robust foundation of'
health and 

"vell-bcing. 
As the rvoild Iaces climate change challerrges and increasing concerns over

the sustainability ol agliculture, cxploring alternative, eco-friendly food grains Iike rrillets
becomes imperative. Her talk brings attention to nrillets' nLrtritional value, allordability, and

environmental benetlts urs a viable solution to combat thesc challenees.

This session rvas a thought-plovok ing and enlightening expcrience. LIcr expertisc in naturopathy

and deep knorvledge of millets provided all the merrbers rvith valuable insights into harnessing

nature's porvcr lor optimal health. The talk offcred a detailed exploration ofthe Panchamahabhoota

theory and shed light on the widc array of health benefits associated r.vith millets. lt fufiher
emphasized the relevance oladopting and incorporating millets into our diets in the year 2023 and

beyond.

dya Kadam

Day Activity In-charge

Dr. Seema Zagade
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MAiIARAS}ITRA STATE INSTITUTE OF ]{OT[L MANAGEMENT AND CATERINC TECHNOLOCY AND

"Festive Treats Hampers by Entrepreneurship Development cell of
MSIHMCTRS Pune to promote Millet Products"

Title: ED cell of MSIHMCT pronroted millct cookies as one of the important products of
Festive Treats hamper rvhich students decided to sell

Dtte: 23 December- 24 December 2023

Resources: Faculty members Pooja Pawar, Anahita Manna, Chintamani Sahasrabuddhe, Abhay
Manolkar with the students of TY and Final year BHMCT.

0trjective:
With the goal of raising awareness and promoting the production and consumption of millets, the

United Nations, in collaboration with the Government of India, designated 2023 as the

International Year of Millets.
The objective of the event is to showcase the culinary talents of students at MSIHMCT through

the Entrepreneurship Development Cell's annual evcnt, emphasizing teamrvork among studcnts.

The event aimed to raise awareness about the nutritional benelits of millets, demonstrated through

the inclusion of Millet Gingerbread Cookies in the curated Festive Treats hamper. Additionally,

the objective is to provide students rvith diverse learning opportunitics across various departments,

fostering hands-on experiences in culinary arts and promoting an appreciation for ancient grains

in baking. The event seeks to create enduring memories, celebrate the joy of good food, and

strengthen the sense of community within the college.

Report:

The event organized by our Entrepreneurship Development cell at MSIHMCT is a delightlul

occasion where students collaboratively sholvcase their culinary talents to curate exquisite

confectionery treasures. Under the guidance of our dedicated faculty, selccted studcnts come

together to craft hampers, infusing the spirit ol Christmas into each hand-crafted food product.

These hampers offer a confectionary adventure featuring international flavours elegantly rvrapped

to enchant coDsumers.
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Tlris cvcnt servcs as a platlbrm for students I'r'om various batches to unite, fostering a sense of
camaraderie and cmphasizing the importance of leamrvork. Studcnts enthusiastically take on

responsibil ities across depafiments such as food production, sales, marketing, purchase, and

packaging, providing thern rvith diverse learning opportunities and experiences.

In the spirit of Festive Treats, a special oilering was curated, featuring a hamper and a traditional
plum cake. The hamper boasted a variety ofdelectable items, including Jalapeno Cheddar Bread,

Almond Mandola, Cheese Croissants, Strarvberry, and Chili Relish, Palmier, and notably Millet
Gingerbread Cookies

The inclusion of Millet Gingerbread Cookics in Festive Treats is a standout fcature, with the

millet gingerbread cookies crafted using wholesome Jowar flour. This innovative trvist not only

adds a delightful flavour but also seles as a porverful avenue for promoting the nutritional benefits

of millets.

As students passionately engage in baking these cookies, they not only showcase their culinary

skills but also become inadvertent ambassadors of rnillet awareness, promoting the versatility of
millets in the baking realm. The hands-on experience ofincorporating Jorvar flour into the cookies

encourages exploration of millets' diverse uses, fostering an appreciation for these ancient grains

among the student community.

When the Festive Treats hamper, featuring the unique Millet Gingcrbread Cookies, reaches

recipients, it becomes a conversation starter. Those receiving tlre hamper not only enjoy the

delicious treats but also appreciate the thoughtfulness behind incorporating millets. The leedback

from hamper recipients reflects a positive response, as they recognize the effort to introduce and

highlight the nutritional advantages of millets in a festive context. The incorporation of millets

adds a health-conscious and innovative dimension to the trad itional joy of receiving and indulging

in holiday treats.

ln essence, the decision to feature mitlet gingerbread cookies in the hamper not only enhances the

gastronomic experience but also sparks valuable conversations about the nutritional richness of
millets, creating a lasting impact on both the students and the recipients ofthe delightlul Festive

Treats.

m
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Overall, Festive Treats transcends being a mere event; it's a sensory celebration that unites the

college community. Beyond fuelling culinary passions, it creates enduring memories emphasizing

the joy of good food and arvareness about Millet consumption among the students and in
community.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERTNG TECHNOLOGY

@
Report on "Pune Food Festival - College Participation and Student Achievements"

Title: Students of MSIHMCTRS participated in'Pune Food Festival' organ ized in AISSMS,

Pune

Time: 2:30 pm to 5:00 pm

Resource Personnel: Final year and SYBHMCT Students

Objectives :
The 'Pune Food Festival', a culinary extravaganza featuring prominent colleges, brought

together culinary enthusiasts from across the region. This report highlights the participation of
colleges and the outstanding achievements of MSIHMCT students during the festival.

Detailed report:
The Pune Food Festival was a culinary spectacle that brought together a wealth of talent from

various colleges in Pune. MSIHMCT students not only celebrated the diversity and benefits of
millets but also showcased their culinary brilliance. The t'estival was a testament to the creativity

and dedication of the participants.
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Students name Product name Rank
F-irst Position in the
Savory Category

Vaibhavi Patil Mushroom Stuffed Samai Ravioli with
Sorghum Vermouth Sauce & Herbed Pearl
Millet Stick
Little Millet Cake with Amaranth Crumble and
Green Apple Cranita

Kartik Diwathe Ghewar Sandwich with Rajgira Rose Rabri

Ragi Tartlets with Ganache Filling

Amaranth, Finger Millet Chocolate Basbousa

with Figs and Cheese Frosting
Multi-Millet Laddu with Blueberry Curd .z:1 i$tryelgltqrxAbhishek Katwate

AND RESEARCH SOCIETY, PUNE
MAFIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING'I'ECHNOLOCY
(UG & PG - Degree Programme)

412 - C, ICM.MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune - 16.

& - 25676640 Emait: msihmctoffice@qmail.com, web site:msihmctrs.in

Date:26 September 2023

MSiHMCT Student Participants:

Consolation Prize in
the Sweet Section

Nirmitee Sarsar

First Prize irr the
Sweet Section

Su.iiat Ali

Abhijeet Katwate



Student Achicvements:
First Prize in thc Sweet Section Kartik Diwathe

Dish: Kartik Diwathe achieved the highest recognition in the Sweet Section for his creation,

"Ghewar Sandwich with Rajgira Rose Rabri." The dish showcased a fusion of flavors,

combining traditional Ghewar with a contemporary twist of Rajgira Rose Rabri.

Consolation Prize in the Sweet Secti o : Nirmitee Sarsarn

Dish: Nirmitee Sarsar received the Consolation Prize in the Sweet Section for her delightful

"Little Millet Cake with Amaranth Crumble and Green Apple Granita." Her dessert was a

harmonious blend oftextures and flavors.

First Pos ition in the Savorv Catesorv: Vaibhavi Patil

Dish: Vaibhavi Patil secured the highest recogination in the Savory Category with her innovative

"Mushroom Stuffed Samai Ravioli with Sorghum Vermouth Sauce & Herbed Pearl Millet
Stick." This savory dish was a testament to her culinary expertise and creativity.

The women who were present and participated at the event were genuinely amazed and

appreciative of the way our collage students utilized millets .They were not only impressed by

the students knowledge and skill in using millet but also by their creativity and resourcefulness

in incorporating it into various aspect

Conclusion:
The 'Pune Food Festival' served as an appetizing validation to the culinary finesse and

innovative spirit that thrives within the participating colleges. It was a gastronomic journey

through which the diverse and delightful world of millets was brought to life. MSIHMCT

students, in pa(icular, left an indelible mark on the festival by winning top accolades in both the

sweet and savoury categories.

ln essence, the Pune Food Festival not only celebrated the triumphs of the participants but also

fostered a deeper appreciation for millets and culinary arts in the hearts and minds of all who

attended. The collaborative efforts of the participating colleges and the outstanding performances

by the students set a high standard for future culinary endeavours.

ln conjunction with the broader initiative to promote millet awareness and consumption, a

competition was thoughtfully organised, welcoming women from every comer of Maharashtra to
participate. This inclusive approach not only fostered a sense of community but also offered

women from diverse backgrounds an opportunity to showcase their talents and innovation in the

realm of millet based products.
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Class
Organized by

Chocolate €xpert as an entrepreneur,
09 DecEmber 2022
TY BHMCT
Start uo and innovation cell
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MA}TARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PIJNE

MA}IARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOCY

(UG & PG - Degee Progarnme)
412 - C, KM.MunshiMarg, BabiratPatilchowh Shivajinagar, Pune- 16.
l-25676640Dmail msihmctrsofficefasmail.com. veb site:msihmctrs.in

ffi)
Demo on
Date
Class
Organized by

Introduction to convenience food for business prospect.
10 April 2023

SYBHMCT
Start up and innovation cell
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MAIIAMSMRA STATE INSTITUTE OF HOTEL MANACEMENT AND CATERINC TECHNOLOCY AND
RESEARCTI SOCIEry,PUNE

MAHAR]ASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree programme)
412 C, K.M.Munshi Marg, BahilarParil Chowh Shivajinagar, pune- 16.

i- 2J676640 Email: msihmct6ofiice..ieaalllao, web site: ms;hmctrs.in

Entrepreneurship activity

Diwali gift hampers/Christmas hampers/Modak activity/ Pharmacist Cake



 



Enclosures:
. Notice
. Poster / Brochure
o Correspondence trail

Dr. Seema Zagade
P,imdtlctpRL
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Name and Sign of Event Coordinator
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SAVITRIBAI FHUTE PUNE UNIVERSTTY
(FORMERLY UNTVERSITY OF PUNE)

Avishkar ?,0?.?;r:

)To inculcate research culture among students

I ) Humanities, Languages, Fine Arts, etc.
3) Pure Sciences
5) Engineering & Technology

I) Undergraduate Level (UG)
III) Post PG level (M. Phil /PhD) (PPG)

>To encourage original and novel thinking
)To provide an opportunity for expression of academic talent
)To promote interaction among academia, R & D lnstitutes and lndustries

.i.l!

Avishkar

2) Commerce, Management & Law
4) Agriculture and Animal Husbandry
6) Medicine & Pharmacy.

II) Post Graduate level (PG)
IV) Teachers' level (TH)

tsAvishkar Graduation Fellowship @ 3,0001- per month
for a period of 10 months to the winners from UG and PG.
FAvishkar Research Fellowship @ Rs. 6,000/- per month
for period of 24 months to the winners of Post PG
Category.

Sep. - Oct. 2022
1't Week of Jan. 2 og.l,io. MAHI0*)12$SiiPont

n. 1itu6!1009

,,nJrlahareshifa S,:rlc lr{l|fiBe*Details: httprhyish

His Excellency, the then Chancellor of Universities and Govemor of Maharashtra, shri s.M.
Krishna initiated a novel research project competition for students named AVISHKAR in the year 2006
with the view to inculcate research c tlture among students, encourage original and novel thinking,
provide an opportunity for expression of academic talent and promote interaction among academia, R &) Institutes and Industries. This activity is unique in its nature and has generated a lot of enthusiasm
among student.

Proj ects can be in the form of live dernonstration /models / posters and should be based on innovative ideas:

UG : Students who have enrolled for the degree /diploma in the participating university or its constituent / affiliated
colleges or recognized institutes who are below the age of 25 years.
PG : Students who have enrolled for the Post graduate degree /diploma in the pafticiparing university or its
constituent / affiliated colleges or recognized institutes who are below the age of 30 years.
PPG : Students who have enrolled for the M.Phil,/ Ph.D,/ D,Sc. / D,Lit./ PDF in the participating universiry or its
constituent / affiliated colleges or recognized institutes.
TII: Only the approved teachers who are pursuing their M.Phil./ Ph.D./ D.Sc. / D.Lit,i pDF in the participating
university or its constituent / affiliated colleges or recognized institutes.

L.t

)Winner's Trophy in each of the six categories
)General Champion Trophy
)Certificate of Participation to all the paticipan ..t

Level : lst Week of v.2022

Contact I Avishksr,

,#fi) '*''*'"C^a'-'oo
(BH rr4CT)

t€l Mel:: - . ",,, lillei,r{ Techn
,,lar, Purre-411016

Aims and Obiectives of Avishkar:

Disciplines (Theme of group)

Levels of Participation

Eligibility Griteria

Prizes and Trophies

Tontative Schedule for
various levels of competition.

otogy

ne.ac.in/

* 'r-rt-ig

c.l

I

Cash Prize State level to winners of each level:
l'1 Prize : Rs. 5,000/-
2"dPrize : Rs.3,000/-

Fellowship for State level Winners:

t
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MAI1AILASIITRA STATT INST]]'U'I'E OF HOTEL MANAGEMENT AND CATERING

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

AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 - C, K.M.Munsh i Marg, Sh ivaj inagar, Pune - I 6.

G- 256766.10 Enrai l : msi lttnctrsotlicc(r}:rra i l.cont web site: msihmctrs. in

oIL

REF: MSIHMCTRS/UG-PGi/2022lq3,6 Date: 27 .09.2022

To,
Assistant Registrar
IQAC Cell
S. P. Pune University
Pune-411007

Respected Sir,

Greetings from MSIHMC-l!!l

As per the mail dated 011091022 by SPPU regarding Avishkar 2022, team NISIHMCT

made awareness of the competition among the students. Following students

participated for the competition at institute level and the institute suggests the same

students to further participate at SPPU Avishkar 2022 competition.

Names of the students

1. Nimai Sanjay Ghodake

2. Vaishnavi Prashant Deshpande

Please find the following attachment.

€
\

g( c
LL Thankyou cc

L\,b,
1

tiu,

{ r-9. tlo. A{ AiU699/A0&9/prr!}
Dr. t1l[E,r?009

/\ FlSli$mEer-l,l.rl,, (BHMtT) -
ffz{iaharashtia Siate institrte or

l{obf Managemenr g Caterrng iechnqloov
Shivaiin oar, Pune-41t016 ",'nfl

* Il[[i

e

d\

1 . Gl Photo of the student
2. One minute video of the student.
3. A3 size brochure of the competition
4. A4 size document about abstract of the competition

For your fu rther perusal.

Ai

E!'
-?\
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His Excellency, the then Chancellor of Universit.ies and Covemor of Maharashtra, Shri S.M.
Krishna initiated a novel research project competition for students named AVISHKAR in the year 2006
with the view to inculcate research culture among students, encorrage original and novel thinking,
provide an opportunity for expression of academic talent and promote interuction among academia, R &) Institutes and Industries. This activity is unique in its nature and has generated a lot of enthusiasm
among student.

)To inculcate research culture among students
)To encourage original and novel thinking
)To provide an opportunity for expression of academic talent
)To promote interaction among academia, R & D lnstitutes and lndustries

Projects can be in the form of live demonstration /models / posters and should be based on imovative ideas:
1) Humanities, Languages, Fine Arts, etc. 2) Commerce, Management & Law

1l ;ffi,::'.",[? rechnorogy :]fliliJ,'#?l"r'#imar 
Husbandry

UG : Students who have enrollcd for the degree /diploma in the participating university or its constituent / affiliated
colleges or recognized institutes who are below the age of 25 years.
PG : Students who have enrolled for the Post graduate degree /diploma in the panicipating university or its
constituent / affiliated colleges or recognized institutes who are below the age of 30 years,
PPG : Students who have enrolled for the M.Phil./ Ph.D./ D,Sc. / D.Lit./ PDF in the participating university or its
constituent/ affiliated colleges or recognized institutes.
TH: Only the approved teachers who are pursuing their M.Phil./ Ph.D./ D.Sc. / D.Lit./ PDF in the participating
universiry or its constituent / affiliated colleges or recognized institutes.

Cash Prize State level to winners ofeach level:
FAvishkar Graduation Fellowship @ 3,0001- per month

1"I Prtze : Rs.5,0004
: Rs. 3,000/-

for a period of l0 months to the winners from UG and PG

FWinner's Trophy in each of the six categories
FAvishkar Research Fellowship @ Rs. 6,0001 per month

. for d of 24 months to the wi of Post PG

\,

\f

!General Champion Trophy
F Certificate of Partici pat lon partrcrpan tS

Zonal Level! p.

State LeWl: I't Week of Jan. 2013

Contact : Avishkar,
- flqr*ii,,:, aiilrl@y

IQAC Cell, Savilibai Phule Pune Uni

p
;i

rlbb,Unive evel
Reg.llo :-1iiHg*s,t-'lt's'

2022

Di. llrulii?0t'9
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Auishkar', 1
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I) Undergraduate Level (UG)
III) Post PG level (M. Phil /PhD) (PPG)

II) Post Graduate levcl (PG)
IV) Teachers' level (TH)

to all the
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o Advantages Of following this system are:-
'1. Saves Water

2- Cost cutting if the water is in metered connection

3. lncreases Pubticity and popularity as we save water which creates a good
image lo the peopte

. Restaurant businesses that have lots of Water consumption and have

metered connection of water are more beneficial to this system

Restaurants with a high number oI customers are a.ls9 beneficiaries of

PIRIN

this Eystem

Should We Ihroulway llrinling tctp

Oo we realize how much drinking water is wasted daily in restaurants? For an average ofa
hundred customers visiting in restaurant 2040 liters of water ls wasted and there are lakhs of

more restaurants, the wastage of water goes up to millions of literc

m
Yes Nimai. I havo an

ide. Just a very simple

system a restaurant can

totlow!

{)Make a dedicated place where the le,ftoyer water can
be thrown, And the leftover water should be thrown
away into it

DL 
,'1'00i2llfll

I

2. The water should be collected for reuse purposes Or can
be directly used through a proper supply system

3. This collected Water can be used for: -

D For plants and trees
D Gleaning Parking areas, WGsn etc.

Made By- NimaiGhodake

SYBHMCTCIass 1

, ,, ::r9:iiiute of
..:, r;:g lechnology

une-41101e

I

a

Mnb,".:.'
Hotel M::,

Surbhi, Do You have any ldea

How We Can reuse the
Drinking Water which is

thrown away in restaurants?

\7
oo
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Stray Dogs Should Be adopted
Rather than Breed Dogs

o A place where you can enjoy your
food with Dogs

o Creating menus for people and dogs as well.
o You can also adopt dogs from the caf6.

o "Only stray dogs", as they are very neglected

currently

Protect Strav Dogs

le,g.llo.M
Dr.

99n&1iolFri
ti9f,'tfl
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i\,{AIIARASHII{A STATE INS.IITLITE OF IIOTEL NIANAGI\'IENT r\ND
CATERING 'l ECHNOLOGY (UG & PG - Degrcc Progranrnre)
412 - C, K.NJ.Munshi lvlarg, Bahiral Patil Chorvk, Shivajinagar. Ptrnc 16.

"a- l)b /bo4u Enrail: nrsih rnctrso ffi ceizl qnr aiL com. rveb sitc nrsihnrctrs. in

Awareness on Cyber Crime

Tl,pe olthe Event: Lccturc

Date ofthc Evcnt: 15 October 2022

Conducted by: Ir4r. Yogcsh Thange

Objcctivcs:
r 'l'o educate sludents about the various types o1'cyber threats. and hou, thcy can bc

pr evented.

o To eclucate strldents abont horv to prevent cvber-attacks on thcir dcviccs ancl nctrvorks.
o To inform panicipants about the importance olrepofiing clbcrcrimc to thc apprqrriate

authorities and liou'to clo so.

scd ts : MSIHMCTRS

Topic Covcrcd :

Unclcrs ber threats, Promoting safe online operations, Preventing Cyber attacks, Legal andC

Regu):r1ory Conrpl iance

One day tour
Nor.r- lcaching

01

fhc arvarcness lecture on c1-bercrime rvas conducted rvith tl.re airn of incrcasing
students understanding of cybcr sccurity thr-eats and best plactices. Tlre lecture
covered various topics related to cybcrcrimc, ir.rclucling common threats, attack
techniques, vnlncrabilitics. c;-ber security technologies, and seculity best

practices.

T c of Lcarnirr Otrlconre (Tick the a IO nate o tion

,,lill

Ilvent Coordinator Abhay Manolkar

Venue MSIHMCT Tinre / Dr.rration

Total Number of Parlicipants Facultv

()) 60

Event Details

Reg.No. nlAlt rggzoggthnc
Dr. rlt08/2009

,h

Students

02
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Contextualization of
Knowledgc

.Praxis and
techniquc

Critical
Thinking

Solt Skills

Lcalning Outconre Students were awarc of con-rmon cyber threats, including rnalware, phishing,
rar)sonr warc. and social cngirreering.
Studenls gained knowledge with cyber security technologics and tools used
to protect against cyber threats, such as firewalls, antivirus software, and
intrusion detection systems.

Mapping of the event rvith PO and CO Program Outcome

Subject Coclc
Subj ect

Name
Course Outconrc

t,
,

P
-t

P
4

P

5
P
6

P
7

P

8
P
9

P
10

P
ll

P12

co 02

Enclosures:
o Function Prospectus
r Attendance Sheet (Wherever applicable)
o 360 Feedhack
r Photographs ofthe event

Signature of thc FacLrlty

Dr. S a Zagaclc

IF{qiflCIPAL
(BHr,4c,r)

Maharashtra S;ale insfitute of
Hotel irtaraq; rn6:, i .:rierjng Techno,logy

snjvaiinBqa, iune-4.11016

,ti ' . t{A t{,699120091Pure
or. fi/u6lt0s9

Rcscarch

P
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERINO
TECHNOLOGY AND RESEARCH SOCIETY, PLTNE

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

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

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

REF: MSIHMCT/UG-P G1SS12OZZ q1 I
Date: lSftol.z-

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : Atrent<stt€€4 oH IAWE c^it'{e' Date of Event: rs /ocr lt-

V
Proqramme : BHMCT/MHMCT

Tvpes of Function:

\'/-
Year : ft l2nd I 3'd lFinal Dav:

Year Time:

SRl i

L\ ld 7,..
r Meeting

. Seminar

. lnterview . Guest lecture . Workshop

Guest Profile / Name:

Facultv Coordinatinq:

Venue: . Classroom

. AssemfiilHatl

Sr. No. of SCA Registrar

FOOD & BEVERAGE DEPARTMENT:

. Visit . Others (Please Specify) -

Zaffran . Conference

PrincipalOffice

YoClttTJ{

AE {FY, N

lltF'tttruE

E,W
a

a

a

a

lris

Board Room

Meal Time Pax Venue Kitchen
Facultv

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

ffiiir \
ney.noaf{f{699r?009/pone

%.*



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Nos.

Flower Arrangement:

Camera:

Special Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULry AND STAFF

Faculty In-charge:

S. N. Name Sion S. N. Name Siqn
1. Mr. S. Rayarikar 442 14. Ms. S. Mantri *\^"
2. Mr. V. Sarup fi 15. Ms. U. Toke U\W

Dr. V. Kadam ,l'A 16. Mr. S. Jagade

4. Mr. D. Joshi lsL/ 17. Mr. D. lshte s9
tr Mr. A. Manolkar J@)M 18. Mr. P. Padvekar q-J,k
6. Mr. C. Sahasrabudhe (tu 19. Mr. S. Deshmukh ?$r"\Ul.
7. Ms. S. Paranjpe & 20. Mr. V. Kaware l-ld"r*S
8. Mr. D. Janvekar .&M! 21. Mr. A. Adsule

9. Ms. P. Pawar YsX 22. Ms. S. Deokar \qirfa,
10. Ms. A. Manna V- 23. Mr. S. Rathod

11. Mr. R. Gade 24. Ms. Surekha R.

12. Ms. D. Marne 0" 25. Mr. D. Kadu

13. Ms. N. Dimble @ 26. Ms. K. Pawar
"Df.dAI

Rf 9.1{0. iliil :t r-q?iii?$*gjPuni;

Ut. 1i,',r,J,'lgi1g



MAHARASHTRASTATE INSTITUTE OF HOTELMANAGEMENTAND CATERINGTECHNOLOGYAND RESEARCH SOCIETY,
PUl.{E

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

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

I - 25 67 6640 Email : msihmctrsoffi ce@, gm ai l. com, web site : msihmctrs. in
ffi

Lecture on:

Date:

Awareness on Cyber Crime

15 October 2022

Sr. No Roll No. Student Name Attendance

I 202101 Agrawal Harsh Bipin P

2. 202102 Ahiwale Yash Ashish P

3. 202103 Aswar Swajit Shivaji P

4. 202104 Bade Bhagwat Balkrushna P

5. 20210s Bade Rohit Narayan P

6. 202r06 Barshikar Aman Salim P

7. 202107 Belhekar Aditi Sandeep P

8. 202109 Bhosale Patil Yugandhara Dhawal P

9. 2021r0 Bhosale Sarthak Shailendra P

10. 202ttl Bhosale Swaraj Anand P

ll 202112 Borade Sudhanshu Sandip A

12. 202113 Chaudhari Paras Pundlik P

13. 202114 Chaudhari Sujeett Krishna A
74. 202115 Chaudhari Swapnil Bhaskar P

15. 202t16 Chavan Swapnil Satish P

t6. 2021t7 Chendke Ojas Prashant A
17. 202118 Chitale Shakti Mahendra P

18. 202119 Dalvi Atharva Rajendra A
19. 202t20 Densavekar Aditva Prasad A
20. 202r21 Deoshatole Shantanu Sunil P

2l 202t22 Deolalikar Krushna Satven A
22. 202r23 Desale Lokesh Shashikant A
23. 202r24 Deshpande Sakshi Shailendra P

1A 202t25 Deshpande Vaishnavi Prashant P

25. 202126 Dhage Sachin Amogsiddh A
26. 202t27 Dhage Varun Sunil A
27. 202128 Dhede Manasi Sanjay P

28. 202129 Dhumal Anand Viiavabhinandan P

29, 202130 Dhumal Utkarsha Prasad P

30. 202131 Dimber Shreya Manohar P

31 202132 Dolas Akshay Ravindra A

JZ. 202133 Durgule Rohgp{g$fu*=** P

JJ. 202134 Pdkef'tffiS$Xiffi*fft+" A

34. 202135 falffif,ti Govinda " 
"' P

35. 202136 Gail ffi N'qe*PfHfiT l^E$/30+st 
R u t 

"' P



36. 202137 Gaikwad Atharva Sanjay A

31. 202138 Gaikwad Prathamesh Rahul P

38. 202139 Gawade Aditya Harshad P

39. 202r40 Gedarn Pranali Sayaji P

40. 202t41 Ghodake Nimai Sanjay P

4l 202142 Gole Rudra Vikas A

^., 202143 Gore Manali Laxman P

Aa+J. 202t44 Gunjal Jay Balkrishna A

44. 202145 Hirve Anushka Prashant A

45. 202146 Jadhav Sumit Ashok A

46. 2A2147 Jagtap Shrineel Nitin A

47. 202148 Jagtap Siddhi Gorakh P

48. 202r49 Jamdar Prathamesh Santosh A

49. 202150 Jangam Sarvesh Deepak A

50. 202151 Kadam Ajay Ravindra A

5l 202152 Kadam Atharva Laxman A

52. 202153 Kamble Yash Anand P

53. 202t54 Karnik Radhika Rohit P

54. 202t55 Kasbe Harshada Nilesh P

55. 202156 Kataria Shruti Yosesh P

56. 202157 Kendurkar Tejas Hemant A

57. 202158 Khade Samrudhi Satish P

58. 202159 Kharade TanayaNandan P

59. 202160 Khatkhate Atharv Rajrv A

60. 202t61 Khetre Samiksha Dashrath P

61. 202162 Kirve Kaushal Raiendra A

62. 202163 Koli Abhishek Narsinh A

63. 202164 Kuchekar Mahesh Rajendra P

64. 202165 Kulkarni Moksh Vishwanath P

65. 202166 Kulkami Swapna Prasanna A

66. 202167 Lachake Ojas Mahesh A

67. 202168 Lole Rutik Dilip A

68. 202169 Mahadule Sarang Suresh A

69. 202170 Mahajan Abhishek Ravindra P

70. 202t11 Malge Trishala Ramesh P

71. 202172 Mane Aabha Amol A

72. 202113 Mane Niranjan Shankar P

-aIJ. 202174 Mane Siddesh Raosaheb A

74. 2021'75 Mankar Mohit Strbhash A

75. 202116 Mohd. Faizal A

76. 202177 Mohite Amruta Ashok P

77. 2021'78 N,lqrqfffi-t{ryr}rg P

18. 202119 %6,9;k(61p Sanjay x(zi A

79. 202r84 &6 sohu'n^Bftiqq A



80. 202t81 Mulik Sanket Ajit P

8t 202182 Muzafar Maqbool P

82. 202183 Nanakshahi Dri shti Teshbahadur A

83. 2A2tB4 Navale Pritesh Ariun A

84. 202r85 Nemade Vinit Kiran A

85. 202186 Neware Roshni Jitendra P

86. 202187 Nikam Prathamesh Vasantrao P

87, 202t88 Pandure Darshan Dnyaneshwar P

88. 202189 Pansare Om Nilesh A

89. 202t90 Parve Sahil Dadarao A

90. 202191 Patanse Nandini Om P

91. 202t92 Patankar Kushasra Abhiieet A

92. 202r93 Pathak Mrunal Jayant P

93. 202194 Patil Aditi Dilip P

94. 202195 Patil Samiksha Sanjay P

95. 202t96 Pawar Adwait Ramnath P

96. 202191 Pawar Ritik Shyam A

97. 202t98 Phatak Dhanushree Vishwai it P

98. 202r99 Pohokar Swayam Prashant P

99. 2021t00 Pulawale Anuras Navin P

100. 202110r Ranade Omkar Manoi A

101. 2021102 Rao Mitra Deviprasad P

t02. 2021r03 Rengade Shrushti Kisan A

l 03. 2021104 Renuse Niraj Sanjay P

104. 202tt05 Rupade Swapnil Santosh A

105. 202tt06 Ruparel Parth Bharat A

I 06. 202tt01 Sadanshiv Abh ishek Sadanand A

l0'7. 202t108 Sangle Shubham Rajaram A

I 08. 202t109 Santar Sanket Raiendra A

109. 202t110 Sardesai Shreeyans Vinay A

1 10. 202tttl Sargar Aditya Paraji A

lll 202ttt2 Sasane Atharva Ashok P

tt2. 2021113 Seha Piyush Rohit P

1 13. 202tlt4 Shelkande Shreyash Durgadas P

tt4. 202lrl5 Shelke Prathmesh Subhash P

I 15. 2021116 Shenolikar Prutha Girindra P

I 16. 202ttt7 Shete Varun Suresh A

tt7. 2021118 Shewale Aadesh Babasaheb A

1 18. 2021119 Sh nde Sanyukta Indrajeet A

I 19. 202tt20 Sh nde Siddharth Jyotiram P

120. 202t121 Siddha Surbhi Satish P

l2t. 2021122 Sonawane Rohit Kishor P

t22. 202tt23 Sorte Sahil P

t23. 202rt24 Suryawanffi P

t24. 202rr25 Sutar /ftffiyee Milind A

r25. 2021126 ra n ty !ffds"*m'ts\$iSffijifi{ 
-

P

'*tham
* f-@



126. 202t127 Tavdare Tejaswi Ravindra P

t27. 2021128 Tembe Pratik Ramesh P

128. 2021t29 Thorat Rupesh Bhanudas P

129. 202tt30 Tupsagar Anuja Vithal P

130. 202t131 Turekar Viraj Sanjay P

l3l 2021132 Untwale Rishabh Sandiprao A

132. 202tr33 Vaidya Shriraj Harish A
114
I JJ. 2021134 Vaishampayan Kunal Umesh A

r34. 202t135 Waghunde Ankush Prakash P

r35. 202tt36 Waikar Om Santosh P

136. 2021r37 Walwe Asmi Rajan P

t37. 202tr38 Washivale Shravani Laxman A

138. 2021139 Zad Amav Ajay A

r39. 202tt40 Deshmukh Vishruti Santosh A

140. 2021141 Fulari Salman Roupmiyan A

t4l 2021142 Katti Yash Manish P

t42. 202tt43 Shinde Gautam Shridhar P

Name and Sign of Event Coordinator

'liffii,*:*,,
Maharashtra $tate

Hotd il;;,r, men t 

f ;J,l::rfi ffi 
chn orosy



MAFIARASIITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY.
PTINE

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

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.
@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmctrs.in

rui)t/t"'tyr?\
V\s=z-zz

-z\-

t

Date: tslt o /zz-

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE /

io,olt t t^,[ 
t ^l+.tl 

,'^t\lp, (, I lLe)

>qL. qnMLL tt'at'l:-
NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) 'f 4 ? z 1

2 Content delivery of the resource person F/ 4 2 z 1

3 Encourage students to ask questions V 4 J z 1

4 Was there any element of creativity 5 \A 3 I 4
I

5 Subject matter knowledge/command on subject w J z 1

o Presented the subject clearly and
svstematicallv

ty J z 1

1I Answered the doubts or oueries of the students V 4 J z 1

8 Time management F/ 4 3 z 1

Y Would you recommend the instructor for other
class

V 4 ? 2 1

10 How do you rate the class overall? 6 V 2 1

TOTAL SCORE Ah OUT OF 50

^th"v
SignapW of Student

R,^*
W>

PR|NCIPAL
(BHMCT)

Maharashtra .9tate Instiiute of

Hotel Mane;iieifieiti i:i i}rtrriiiig Trichn

Shi';alinagal, f'utre-ti'i'1 t)i ti

&



MAFIARASFITRA 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, BahiratPatilChowk, Shivajinagar, Pune - 16.
@ - 2567 6640 Email: msihmcttpo@gmail.com, web site:msihmqts.iq

Date: ttltolzu

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE /
t'
{

I

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) ,y 4 3 2 1

2 Content delivery of the resource person _Y 4 ? 2 1

3 Encourage students to ask questions
t

4 J z I
I

4 Was there any element of creativity LY 4 J 2 1

5 Subject matter knowledge/command on subject J/ 4 3 2 1

o Presented the subject clearly and
svstematicallv v A

I ? z 1

7 Answered the doubts or queries of the students d J 2 I
I

I Time management 9. 4 3 2 1

v Would you recommend the instructor for other
class 'y 4 J 2 1

10 How do you rate the class overall? \5/ 4 3 2 1

ToTAL SCoRE EI- oUT oF 50

ture

Aw

k"", @
PRINC)FAL

(BHMCT)
Maharashtr"a Stale Institute of

Hotel Mari;"i,1 it ra: li i ..: t.lif:l i11 L, l'l{rhn0l0gy

Req:No. lfi AHl699l2C09lPune- 
0t.1tl06i20se

shr\, ;rtlff .i.ii-ii,,)rriig-tii i ti i 6



MAI-IARASHTRA 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, BahiratPatilChowk, Shivajinagar, Pune - 16.
@ - 2561 6640 Email: msihmcttpo@email.com, web site:msihmctrs.in

@
Date: 1r/ lolzz-

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE /
{,'

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)

Please circle the relevant score

Signature of Student

ao?-\g \

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) i/ 4 J 2 a
I

2 Content delivery of the resource person v 4 3 2 1

3 Encourage students to ask questions 5 "/ z 1

4 Was there any element of creativity V 4 J z 1

5 Subject matter knowledge/command on subject q,/ 4 J 2 1

o Presented the subject clearly and
svstematicallv V I J z 1

7 Answered the doubts or queries of the students v A
I ? 2 1

I Time management v 4 3 2 1

Y Would you recommend the instructor for other
class V 4 3 2 1

10 How do you rate the class overall? \6 4 J 2 4
I

TOTAL SCORE TTg OUT OF 50

iteg:No. MA|!16091ffi 09lFune

Dt. 1'l'06i200s

h,w



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERJNG TEC}{NOLOGY AND RESEARCH SOCIETY.
PUNE

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

412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.
@ - 2567 6640 Email: rhsihmcttpo@gmail.com, web site:msihmctrs.in

@
Date: i5- oLY 2-o 2t 

'

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE f
{.' ,

NAME OF ORGANISATION :

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)

Please circle the relevant score

.dodq& rtK , \tPorg[+/ "fFu\}to{e'

+{.oAagh{gd eA{ oqB€R CRyME-

. Te,,nc-ltc" \<$.crrc!c!-q

)-olr sQ

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) o 4 J z 4
I

2 Content delivery of the resource person (O 4 3 2 1

3 Encourage students to ask questions (9 4 3 2 1

4 Was there any element of creativity 5 o ? z 1

5 Subject matter knowledge/command on subject O 4 3 z 1

o Presented the subject clearly and
svstematicallv c 4 z 1

7 Answered the doubts or queries of the students 5 o J z 1

B Time management o 4 J 2 1

v Would you recommend the instructor for other
class

o 4 J z 1

10 How do you rate the class overall? o J z 1

TOTAL SCORE \'-1-- OUT OF 50

-G"
Sig\atuilof Student

@



fiNAHARASI.JTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMEITT

. AND CATERING TECHNCLCGY
(UG & PG - Degree Programme)

412_C,K.M.Mu,,shiMa,g,BahiratPatilChowk,Shivajinagar,Pune_.16.
a - 25 67 6640 Email: msihmcttpo@qmail.com', web site : m sihmctrs' inW. rti Kd ral

Ind ustry experU G uest lecture/Dernonstrator feedba ck

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATIONr

T

l{otel Manauerneiii ri Catenng lechnology
Shivarinagar, pune-411016

Date $nUzL
tLt nimiol lul thl ,

0ust^-oL .

Please circle the relevant score

CRITERIA SCORE
Sr. No

5 4 3

{

2

1

I

1 Students grooming standards ano Dooy

ldl lL.{ud9
4

4
I

2 Spoke loudlY and clearlY ,

4 z

;z

1

3 Students were aware of practtcal ano
--^-^ri^;^r L^nrrrlarlno and qkillq of the tooiC

4 1

Students possess knowledge ol tecnnologlcal
- l.;^^^^s^^+ in ll-rci indr rclnl

5 .+ 2 1
I

5 Showed dYnamism and enthustasm

4 ?"'-. z I
I

o Questioning frequently relatecl to tne Ioplc

5 4 2 4
I

7 Able to understand the content dellvereo

q. .+ 2 1

I How do You rate the class overall/

TOTAL SCORE oul-qrlq

PRIN(}}PAL
(BHMCT)

Maharashtra $tate Institute sf
lleg:No. MAH/SSOl2009lPune

Dt. x'il06j20094.,



Lecture on: Awareness on Cyber Crime
Date: 15 October2022

PRINCTPAL
(BHt\4CT)

., . . 
j\4aharashtra.si;ite 

institute sf
Hotel Managenre,, . 

l
Shivaiin,.i,,,,,,,,,;l;ii,,i,*;;hnologY

-&



Savitribai Phule Pune University
Examination Session 2022

Marks Inward System for Colleges

r[flilfitffi ilililr t$tilIililffi il|ililililtilililil]

2208090526051

8/912022

College Name

iutil.r nu-.
Subject Name

Teacher Name

10516 - tsHMCT (REV:2016)

802 CP - PROJECT REPORT

I of I

CMMPOI4I IO - MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT & CATER.ING TECHNOLOGY

Batch No ',2 
-02204109406

Exam INTERNAL OUT OF

'TY-Pe-

'Rayarikar Sachin Arvind (Mob. No.: 9422085439) - Internal Examiner

Total Students
.^
bU

Present Students , Absent Students Not Applicable

0

Detained

0

Seat No Marks/Grade ,Seat No Marks/Grade lSeat No Marks/Grade

10126

10127

lri'za
10129

ior go

10131

10132

10133

10134

10135

iorgo

10137

i bits
:10139

1A140

10141

,10142
,' -

,10143

10144

,1O145
;

:10146
',10147

10148
t. ..

,10149

10150

34 10151 49

30 10152 48

41 r]or9s 44

53 10154 55

!4 
,10155

57 10156 67

41 10157 51

56 10158 48

61 :10159 52

64 10160 45

60 ,10161 50

68 ,10162 57

54 10163 72

42 10164 61

61 10165 66

49 ,10166 51

61 10167 58

62 10168 47

54 _ 1019e 44

46 '10170 47

51 10171 48

47 10172 42

46 '10173 53

68 1017-4 72

47 10175 70

n@ln PRtNci-PAL

,V /*rn", 
^, 

nlLH?-tlr, n r u te or
Ff otef Ma nas e 

f.-#,.:r.rif.Xis 
rec h n ot osy

10176 59

i10177 50
: "'- ''10178 57

,10179 59

10180 42

1018'1 53

10182 \ .45.\.ro * **'
i1o183 51'
I . .-.- 1..,- ....
10184 72

10185 49

4*
Stamp & Authorized Signatory



Savitribai Phule Pune UniversitY
Examination Session 2022

Marks Inward System for Colleges

ilill|ffi ilt|l|]|iillt$tilfr Iililffirfl rilil illtfi fi|ilI[i

2208090529176

81912022

College Name

r"il"i' rl"-l
Subject Name

i"u"rt".Nu*"

1of I

CMMPO14I IO - MAHAMSHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY

10516 - BHMCT (REV.2016)

iSOZ CP - PROJECT REPORT

Batch No 202204109411

Exam :PRACTICAL OUT OF

,Type 75

i i"v"rit"i s 
""r'i " 

e*i" J iM'b: N;' s +iznin li/iisl -l;t;;i E.;;i;;;

Total Students

60

Present Students : Absent Students No-t Applicable

0

Detained'

0

Seat No Marks/Grade :Seat No Marks/Grade iSeat No Marks/Grade

10126

10127

totze
1A129

loiCo

10131

totii'
10133

lotiq
10135

ioiao-
10137

iotgB

10139

tot+o

10141

10142

10143

1014i

10145
-roi+o

'10147
j---..

1 0148

,10149_
10150

i{L,',f

n PRTNCTPAL
/yl. -.. (BHMCT)

l// t*aharashtra Srare institute of
Hoter r'filiX:;ff;:',,.:,'J.Xig Tech norosv

,&
Stamp & Authorized Signatory





























MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGYAND RESEAPC# 

REF: MSIHMCTRS/UG-PGI2023/53- A 

OFFICE ORDER 

Sr. No 

The following members are appointed for the Constitution of Intellectual Property Right 
Committee for the academic year 2023 -2024. 

1) 

2) 

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND 
CATERING TECHHNOLOGY (UG & PG� Degree Programme) 
412-C, K.M.Munshi Marg. Bahirat Patil Chowk, Shivajinagar. Pune - 16. 
8-25676640 Email: msihmctrso ffice@ gmail.com, web site: msihCir5. in 

3) 

4) 

5) 

SOCIETY. PUNE 

Name 

Dr. Seema Zagade, Principal 

Mr. Sachin Rayarikar, Asst. Prof. 

Dr. Vidya Kadam, Asst. Prof. 

Mr. Chintamani Shasrabudhe. 
Asst. Prof. 

Mr. Rahul Gade, Sr. Clerk 

Dr. Seema Zagade 

PringaNCIPAL (BHMCT) Maharashtra State Institute of 
Hotel Managemernt & Catering Technology iine-411016 

Designation 

Chairman 

Member secretaryY 

Member 

Member 

Date 19 07 2023 

Member 

Mobile Number 

9822944405 

9422085439 

9823071682 

9960179765 

9823442155 



MAHARASHTRASTATEINSTITUTEoFHOTELMANAGEMENTANDCATERING

"d*ffi\ MAHARASHTRA STATE INSTITUTE oF HOTEL MANAGEMENT AND

W, CATERING TECHNOLOGY (uc & pG - Degree programme)

dd& 4I2 -C, K.M.Munrhi M*g, Bahirat Patil chowk, Shivajinagar, Pune - t6'

B - 25 67 6640 Email: exam(i-mpihmctrs.in, web site : msihmctrs.in

Programme: MHMCT

Course Name: Dissertation @ood Prod')

Year: Second

Semester: Third

Course Code:

No. of Credits:

MH - 306

dr

g.
H..

s;

EI{': 
"ffir,-

s.B€.
:f' t

*9^'
ffi.

,i

h
Er

$
trF"'

Date: ?) I )*

--v*.tu_vName &: /4:

, , 
Signature of FacultY -

Concurrent Ev,aluation

Object
ives

Literature
Review

Data
Analysis

Conclusion
and

Suggestions

Total

Sr.
No.

RollNo. Name of the students

Topic
Selection

10 10 l0 10 10 50

1.
M2103 Kulkarni Pooja A. o6 o1 o'7 of o6 9l

o1 o7 o-l 3t-t2.
M2104 Lawar Somesh H. 66 0'7

J.

4.



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PL]NE

MAHARASHTRA STATE, INSTITIJTE OF HOTE,L MANAGEMENT
AND CATEzuNG TECHNOLOGY (UG & PG - Degree Programme)

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

@ - 2567 6640 Email: exam@msihmctrs.in, web site: msihmctrs.in

Programme:

Course:

MHMCT Year: Second

Dissertation based on Op. Elective (Food Prod.) Semester:

Course Code: MH - 306

Third

Date:

END TERM PRACTICAL EXAM ODD SEMESTER NOVEMBER 2022

INTERNAL

EXTBRNAL

Name &: --QName &:

Signature

Sr.
No.

Roll No. Name of the students

Research
Report

PPT Layout
and

Presentation

Int.
Tot

Ext.
Tot.

Total

10 l0 20 30 50

1. M2103 Kulkarni Pooja A. ,1 6 CI tq 32-
2. M2104 Lawar Somesh H. -7 *7 t4 24 38

Maraskolhe Komal R. / R-
4.

Sr.
No.

Roll No. Name of the students

Literature
Review

Conclusion
and

Suggestions
Viva Total

I 101 ll0l I l0l I30l

I M2103 Kulkarni Pooja A. b v 6 tq
2. M2104 Lawar Somesh H. 9 I I 24

Maraskolhe Komal R. A rE
4.

of External Exami

l'dy' g A

PR

Itv?ah ere -cii ii.,: ii i'::i* i ii+li il$ c{
H O ie I lf a n :t,,-1; r iri;: il t fi i-; :r i,j ir il ii i* t h it OIOET

Shi raiir: ::qrri, i:,..rnu-4 i i ii1 i;

.i1;s5-:.-J%,{,")
,: { rl,,:t,l{e. f,lA}!l$f 9/?,{ri$lPirn +

.,'.i &t' iili,b;?0$$

Signature of Internal Examiner



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY AND RESEARCH SOCIE,TY, PUNE

\-{;l,./,-ilft\ MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

\wiryr TECHNOLOGY (UG & PG - Degree Programme),
,Z

412 - C, K.M.Munshri Marg, Bahiarg, Bahirat Patiil Chowk, Shivaiijinagar, Pune- 16.

8.25676640 Email: msihmcttpo@gmail.com ' 
web site: msihmctrs.in

Programme: MHMCT Year: Second Course Code:

Semester: Third No. of Credits:

MH - 306

Course Name: Dissertation (Accom. OP.)

Concurrent Evaluation

Synopsis
Questio
nnaire

Research
method

Report Total

Sr.
No.

Roll No. Name of the students

PPT

10

o1

l0 10 10 10 50

o8 6q o1 o8 3q1.
M2102 Dongre Shravanee D.

o8 a€ o-+ o7 362.
M2105 Muzumdar Poonam A. D8

J.
M2108 Surve Saishwari S. og xL o8 o8 aq 4t^

oo4.
M2109 Syed AliA. t_-

Signature of F

,l* ./ t0
. V; "t,,,q- 

[tr'vtot^-

TJ



ffi
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY AND RE,SEARCH SOCIETY, PUNE,

MAHARASHTRA STATE INSTITUTE, OF MANAGEME,NT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

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

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

Programme:

Course:

MHMCT Year: Second

Disserlation based on Op. Elective (Accomm. Op.)

Course Code: MH - 306

Semester: Third

END TERM PRACTICAL EXAM ODD SEMESTER NOVEMBER 2019

INTERNAL

EXTERNAL

Sr.
No.

Roll No. Name of the students

Repor
t

Research
Methodology

Data
Analvsis

Viva
Total
(I nt.)

Total
(Ext.) Total

ll0l [0sl [0sl l0sl l2sl I2sl Is0l

1 M2102 Dongre Shravanee D. 3 L 1+ ). 20 l1 3T
2. M2105 Muzumdar Poonam A. -{ 3 h l8 lq 37
? M2108 Surve Saishwari S. 8 t, 4 t, 2o 2o Ao
4.

Sr.
No.

Roll No. Name of the students

Data
Analvsis

Viva
Presentation

skill
Content

Knolwedge
Total

l0sl ll0l l0sl lsl [2sl

1. M2102 Dongre Shravanee D. 4 (, 3,L 3'1, l?
2. M2105 Muzumdar Poonam A. 3'1" 1 )1 1 tq

M2108 Surve Saishwari S. 4 4,L 4 ), 20
4.

/tI
/

Date: r,lZlZor
Name &:

Signature of External Examiner

Name &:

Signature of Intern miner



MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENTAND CATERING TECHNOLOGYAND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
|ECHNOLOGY (UG & Pc-Degree Programme)

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

7 - 25 67 6640 Email : msihmcttpo@email.com, web site: msihmctrs.ihw
. BI{MCT TRAINING RECORD

2019-20

SR.
NO

Acc. No STUDENTNAME HOTEL /ORGANISATION NAME REMARK

q,---b

I 76 Akash Dhawale J.W. Marriott. Pune
2. 77 Shrevas Loni Tai Santacruz, Mumbai
J. 78 Yoeesh Borse The Pride Hotel. Pune

4. 79 Atharva Pathak Outriseer Beach Resort" Mauritius
). 80 Vinit Kashid Outrigger Beach Resort, Mauritius
6. 81 Praiwal Barangale LUX Le Mome, Mauritius
7. 82 Mehul Shinde Shanti Maurice. Mauritius
8. 83 Adi8a Auty Conrad. Pune

9. 84 AthravaKshirsagar' The Pride, Pune

0 85 RushikeshBhara Marriott Suites. Pune

I 86 Soham Diehe Marriott Suites. Pune

2. 87 PratikshaShindekar Blue Diamond IHCL Seleqtions, Pune

J 88 Pranita Gaikwad Blue Diamond IHCL Seleqtions, hine
4. 89 Omkar Pandhare Trident. Nariman Point
5 90 Samruddhi Shinde Trident. Nariman Point
6 9l Riva Borade The Lalit. Mumbai

92 Sandhva Ware ITC Maratha, Mumbai
8. 93 Aiinkva Deore Four Points By Sheraton, Vashi
9 94 Aditva Aldar Four Points By Sheraton, Vashi

20. 95 TeiasGosavi Tai Sats, Mumbai * The Pride, Pune

21. 196 Shraddha Wakhare ITC Maratha. Mumbai
22. 97 Shivani Sulla Trident Bandra Kurla" Mumbai
23. 98 VedraiWadelkar Trident Bandra Kurla" Mumbai
24. 99 Pranav Nafu IHCL Blue Diamond. Pune

25. 204 Santosh Mali Trident Nariman Poinl Mumbai
26. 201 Pratik Bharaskar Trident Nariman Point. Mumbai
27. 202 TeiasDatar Trident Nariman Point, Mumbai
28. 203 SanskrutiDatar Trident Nariman Poinl Mumbai
29. 204 FkushikeshMulav The Oberoi. Mumbai
30. 245 Sakshi Tanpure Marriott Hotel. Hyderabad
31. 206 Yash Shende Beach Rotana. Abu Dhabi
32. 207 RevatiBhoii The Lalit. Mumbai
JJ. 208 Aditva Kamble J.W. Marriott, Pune

34. 209 PruthaRelakar Blue Diamond IHCL. Pune

35. 210 Chaitanva Shastri TaiSats. Mumbai + The Pride. Pune

36. 2t1 Aiinkva Patil ITC Maratha. Mumbai
Jt. 212 Mavank Ashar Hotel Trident. Bandra Kurla
38. 213 Tanva Aurora Trident Nariman Poinl Mumbai
39. 214 Vedang Mate Citrus Cunnineham. Banealore
40. 215 [Irishikesh Vane Tai Deccan, Hyderabad
41. 216 Mudra Kamble J W Marriot. Pune

42. 217 Flrishikesh Pachore Hotel Hindustan Intemational" Pune
43. 218 Kumar Manealam Hotel Hindustan International. Pune

44. 2t9 FatemaHundekari Conrad. Pune
45. 220 KashmiraShivarkar Conrad Hotel and Resort, Pune -/'-Il nrnr lffi frrC
46. 221 Chinmav Gokhale The Oberoi Resort, Mauritius liS9ry
47. 222 Prathamesh Vvas .-r

*M,nlI- AL

stitute of

'# *n * oi?l3:ffill-'*' 
);,F,

t.*PF{Tt

fUaf'rrurf,Il
Hotel

ruffi
HMCT)
r$tate In

Management & Caterrn g Technology



48. t223 VedikaAndmlsr Blue Diamond IHCL, Pune
49. 1224 leialSakhala Blue Diamond IHCL. Pune
50. 1225 Pravin Tupe J W Marriott. Pune
51. 1226 Nimisha menele J W Maniott. Pune
52. 1227 ZamirKhan J W Marriott. Pune
53. 1228 KstritiiLonare J W Mariott" Pune
54. 1229 Aishwarya Shirsode ShertonGrand, Pune
)J. t230 Shefali Makasare ShertonGrand. Pune
56. 1231 ShravaneeDongye ShertonGrand. Pune
57. r232 Akash Misal The Westin. Pune
58. 1233 AnuiaMankar Comad, Pune
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

Report on "Laundry Visit"

Title: A yisit to Deluxe House Laundry was organised for the final year students

Date: 27 August 2018

Time: 2pm onwards

Objective: To gain insights into Dehxe House Laundry's meticulous cleaning processes and operations,

fostering appreciation for quality laundry care.

Report:
On August 27th, 2018, students had a visit to Deluxe House Laundry, located in Navi Peth, Pune.

With over 5 decades of experience, Deluxe has become s)monymous with quality laundry services across

Pune. From thet humble beginnings in 1960, they've grown to encompass 17 outlets and a cutting-edge

processing unit.

The visit, commenoing at 2 pm, was an eye-opener as the associate warmly shared insights into tierr
cleaning processes. From bleaching powder to chlorine bleach, each cleaning agent plays a vital role in

their meticulous spot cleaning procedures.

The laundry cycle, from sofiing to storing. was explained rvith clariq', highlighting their dedication to

precision and efficiency.

Machines from STAHL, a reno*,ned German company, power their operations, ensuring top-notch

results. As the visit concluded, the students expressed gratitude for the knowledge shared, leaving with a

newfound appreciation for the art of laundry care.
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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)

4'12-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
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Date : 27rh August 2018
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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 Chorvk, Shiva.iinagar, Punc- 16.
@- 25676640 Email: msihmcttpo @gma il.com web site: msihmctrs.in@

Sr.
No.

Roll No. Student Name Status

1 201503 Alhat Snehal il
2 201507 Badigar Akash A
3 Bhujbal Rutuja ?
4 201516 Deshmukh Shivani

201520 Gaikwad Prakash P
6 201521 Gandhi Shubham P
7 201525 lyer Rasika A
8 201529 Joglekar Jaee P

201535 P
10. 201542 Muley Shweta P
11. 201541 Pardeshi Shivanjali p
12. 201550 P

201552 Raut Manali P
14 201556 A

201408 Borate Sai P
16 201413 Dhawale Nitish P
17 201260 Rajput Ashwin P

FINAL YEAR - 2018-19

EVENT:- L uund'... V isiI'' J
Datei- Z7 )6 I I I

tri,

rlxg.No_ [,!Aitiqi/l0S9lF,1c
Dr..t.!in6i20e!;

* ittsi

201511

P

9. Karpate Rohan

Raina Priyanka

Shinde Shriram

15.



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

@
I

FINAL YEAR - 20'3-20

EVENT:. ffiT\ IouJI\d
"J

\rr's il.

AL

Sr.
No. Roll No. Student Name Sign

1 201605 Bhalerao Sajiri r
2 201616 Devargaonkar Shubham P
3 201618 Gaikwad Shweta ?

201641 Pandit Ruchira P
5 201644 Rao Kalyani ?

201649 Rao Omkar ?
7 201655 Shefiy Ria P
8 201661 Vaidya Diksha P
9 201663 Waniari Hrishikesh R

20166/. Awate Anish Girish
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Date 

Date 

Day 01 

29/10/2022 10:30 to 
|11:30 

Date 

Day 02 

Day 03 

2 

Time 

Date 

31/10/2022 9:30 to 11:30 
11:30to 12:30 

Day 04 

11:30 to 
12:30 

First year Induction programme. Batch I 

12:30 to 1:30 

Time 

01/11/2022 9:30 to 10:30 

12:30 to 1:30 

Time 

10:30 to 
11:30 

11:30 to 
12:30 

12:30 to 1:30 

Time 

02/11/2029:30 to 
10:30 

10:30 to 
11:30 
11:30 to 
12:30 

30 

N 

Class activity 

Introduction to 

JHV 

Rec.No. MAHI699/2069/Pune 

Dt. 11i08i2009 

students 
Introduction of course 

/rules and regulation 
Institute round 

Class activity 
Hotel video 

Introduction to Staff 
and various committee 
UHV 

Class activity 

Online Guest lecture 
on 'Introduction to 
F& B Service and 
BAR' 
Introduction to food 

Class activity 

UHV 

Introduction to 
Communication skills 
Guest lecture on Soft skills. 

In charge 

Guest lecture on Introduction 
to Housekeeping Department. 

PRINCIPAL (BHMCT) 

Mr. Abhay M 

Mr. Abhay M 

Mr. Abhay M 

In charge 
Mr. Abhay M 

Mr. Abhay M 

Production Dept. 
Introduction to BRD Ms. Anushree D. 

DeveshJ 

In charge 

Mr. Akshay Wagh 

Mr. Abhay M. 

Mr. Devesh J 

In charge 

Ms .Archana D. 

Mr. Chetan Konde 

Student in 

Mr. Devesh J 

charge 
Vedant and 

Arpita 

Ms. Vrushali Kumar 

Student in 

charge 

Student 
in charge 







Date 

Date 

First year Induction programme. Batch II 

29/10/2022 10:30 to 
11:30 

Date 

Day 01 

Date 

Day 02 

Time 

Day 03 

31/10/2022 9:30 to l1:30 
11:30to 12:30 

11:30 to 
12:30 

Day 04 

Time 

12:30 to 1:30 

01/11/20229:30 to 10:30 

12:30 to 1:30 Institute round 

Time 

10:30 to 
11:30 

11:30 to 
12:30 
12:30 to 1:30 

Time 

10:30 to 
11:30 

11:30 to 
12:30 

Class activity 

HASPr6Ae:30 

Introduction to 

Req.No. MAHICg9r2019/Pune 
Dt. i1/06/2009 

students 

Introduction of course Mr. Darshan.J 
/rules and regulation 

Class activity 

Introduction to UHV 

Introduction to Staff 
and various committee 
Hotel Video 

02/11/20229:30 to 10:30 Introduction to F& B 

Class activity 

Online Guest lecture 
on 'Introduction to F& 
B Service and BAR' 
Guest lecture on Soft 

skills. 
Introduction to BRD 

UHV 

Class activity 

Service 
Guest lecture on 
Introduction to 

Housekeeping 
Department. 
Introduction to 

Communication skills 

In charge 

UHV 

Mr. Darshan J 

Mr. Darshan J 

In charge 

Mr. Devesh J. 
Mr. Darshan J 

Mr. Darshan J 

In charge 

Mr. Akshay Wagh 

Ms. Vrushali 
Kumar 

Mr. Darshan J. 

Mr. Devesh J 

In charge 

Ms. Anahita M. 

Mr. Chetan Konde 

Ms. Archana D. 

Mr. Devesh J 

Student in 

Hotel A 

charge 
Shubham 
Naik & 

Nandini Jog 

Student in 

charge 

Student in 

charge 

Student in 

charge 

XPRINeIPAL (BHMCT) 
Maharashtra State institute ef 
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MAHARASHTRA STATE TNSTITUTE OF HOTEL MANAGEMENT AND CATERINC TECHNOLOCY AND RESEARCH

Visit to Katraj Dairy farms
Type ofthe Event: Visit

Date of the Event: l9 'April.2023

Objective:

. To practically demonstrate the refrigeration, water conseruation and energy conservation at the processing plant.

. To understand processing ofall the dairy products and hygiene practices.

Enclosures:
. 

^ 
Function Prospectus

. Photographs of the event

Name S o fEvent Coordinator

agade

Organised under: Hotel maintenance
Event Coordinator Mr. Ajay Bidrve Ms. Pooja Pawar
Topic Covered: Refrigeration, Water conservation, Energy conservation

Venue Katraj Dairy farms Time / Duration | 0:30 arr - 1 :30 pm
Total Number of

Pa rtic i pa nts
Students Facultv Non-Teaching

93 2

EYent D€tails The Third Year BHMCT students from all the core specialisation were taken to the dairy to
understand the processing ofall the dairy products and the hygiene standards maintained. The
Katraj dairy which is ISO 22000 ce*ificated, also made the students aware ofall the food safety
practices followed by them along with bulk preparations of various types of milk, clarified
butter, cottage cheese, amrakhanda, etc.
The aim of the visit was from a Hotel Maintenance perspective ard was to show them the
various equipment's, refrigeration process and their energy conservation systems along with
the water systems- which was successfully fulfilled

Type of Learning Outcome (Tick the appropriate option)
Contextualization of

Knowledge
Praxis and
Technique

Critical
Thinking

Research Soft Skills

The visit shed light on the major and minor equipment's used in the dairy farm. The students
were introduced to ISO 22000 standards and refrigeration (storage) of the perishable goods

like milk and other dairy.

Mapping ofthe event with PO and CO Program Outcome

Subject
Code

Subject Name
Course

Outcome
PI P2

P
3

P
4

P

5
P
6

P7
P
8

P9 P
r0

P
l1

P
t2

c605 Hotel Maintenance co2,3,4
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MAHARASHTRA STATE TNSTITUTE OF HOTEL MANAGEMENT AI{D CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirat patil Chowk, Shivajinagar, pune- 16.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PLTNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEITTENT A]\D CATERING TECHNOLOGY
(UC & PG - Degree Programme)

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

website: msihmctrs.in

Visit to Katraj Dairy farms
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