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6.1.1: The institutional governance and leadership are in accordance with the vision and
mission of the Institution and it is visible in various institutional practices such as NEP
implementation, sustained institutional growth, decentralization, participation in the
institutional governance and in their short term and long term Institutional Perspective Plan.
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Vision

To be the premier Hospitality Institute and a preferred destination
for all the stakeholders of the Tourism and Hospitality Industry.

Mission

e To set high standards of knowledge and practice so that
students are empowered to achieve progressive careers and
desired goals. _

e To enhance the quality of research in hospitality in order to
be dedicated solution providers to the hospitality industry.

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

e To act a hub, providing a common platform for exchanging
ideas and information with the help of extensive use of the
library, laboratories, seminars, group discussions etc.

e To maintain close liaison between faculty, students and
industry so that all are given equal opportunity for growth
and development. '

o To develop the fundamentals of the students in promoting
entrepreneur activities by providing them opportunities in
core entrepreneur venture in and outside institute.

1PAL Reg:No. MAH/539{2009/Pun:
(BHMCT) Dt. t1/06/2009
Maharashtra State Insfitute of
Hotel Management . “atering Technology %

Shivaiinaga, Fune-411016
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Name

The name of the Sociely shall be MAHARASHTRA
STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING
TECHNOLOGY & RESEARCH SOCIETY.

1. Office :

The Registered office of the Society shall be situated at the Institute at
412-C, K M. Munshi Marg, Shivajinagar, Pune-411 016.

2. Aims of the Society :

] The aims of the society shall be to establishment and carry on the
administration and management of the "Maharashtra State Institute
c of Hotel Management & Catering Technology, Pune”
i) The saciety may delegate all or any of the powers to the Board of
Governors of the institute. The Board may inturn delegate it to any of the

b J
committee or commiitees constituted by it or to any officer or offices of (fie

socielies.
i) To frame the First Rules of the institute
iv) To delegates such powers as are provided in MOA, Rules and Regulalions f.
f/fTJI L &L}\@J :
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3. Objectives and Function of the Society "f .

T
1) The objectives and functions of the society shall be o estahlish and cary on the :l-.!nli:llu_lr.'l".:i*i.h E}:& ';_

management of the “Maharashtra State Institute OF Hutel Munagement & Catering
Technology, Pune” hereinalter referred tn as the “Institute”. [ e ) f?w—dﬁg_,
2) The Society may delegate ali or any of its power to the Board of Governars of the INStitutes wmmea=
The Board may in turn delegate it to any of the Committee or Committees constituted by it or

to any officer or offices of the Society

3) To frame the first Rulas of the Institute

4} To delegate such powers as are provided in MOA, Rules and Regulations.

5) To provide faciiities for research in such branches of catering technology,
management education, sciences and arts as the Society may think fit and for the
advancement of learning and dissemination of the knowledge in such branches

8) To undertake research and development work in collaboration with industry and
acquire patents through innovations.

7} To hold examinations and grant degrees, diploma, certificates and other academic /
distinctions or titles as may be required in collaboration/affiliation with Pune University
or any cther Universityfies as may be deemed fit and/or its own after autonomous
status ts decreed or conferred or deemed university status recognized:

8) To institute and award fellowships, scholarships, exhibitions, prizes and medals:

4. A) Subject to the Rules of the Society the management supervision and control
of the affairs of the society shall vest in the First Managing Committee and then
Board of Governaors,

B) Power and Function of Management Committee- The Society will be
registered by the First Management Committee and after the registration of the
Society, First Management Committee will be dissolved,
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5. The names, Addresses and the occupation of the First Managing Committee
to whom the management of the affairs of the society is entrusted are as

follows
‘Name & Address of Member of the Age | Nalionality | Occupation Designation
Board of Governor o | | |
Dr. Subhash Kashinath Mahajan | 44 | Indian | Service Chairman
I/C. Directorate of Tech. Education, (Ex- officio)
Maharashlra State Mumbai |l | L)
| Mr. Gopal Pandit Chaudhary 52 | Indian Service Vice-
¥C. Jt. Director of Technical Chairman '
Education Regional Office Pune il 1l | (Ex- officio)

3 | Ms, Ranjana Vinod Kayerkar 56 | Indial | Service Member -
I/C. Principal Maharashtra State Secretary
Institute of Hotel Management & (Ex- officio)

| Catering Technology, Pune | . _ I :

4 | Mr. Pramod Balkrishna Chikte | 54 | Indian | Service Member
| Training & Placement Officer, Govt. (Ex- officio) |
| Polytechnic, Thane . 1l . [ __ Il

5 | Mr Mukund Sharadchandra | 44 | Indian [ Indian Member (Ex- |

Satarkar HOD, Govt. Polytechnic officio)
, Ratnagiri - 4 - —
8 | Mr. Rajendra Pandurang Gaikwad | 46 Indian Service Member
— | Head of the Applied Mechanic ' (Ex- officio)
| Department, Govt. Polytechnic i
| Pune — | . ]

7 | Ms. Sunetra Anand Roday 53 Indian Service | Member

~ | IC. Training & Placement Officer | (Ex- officio)
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Maharashtra State Institute of Hotel
| Management & Catering
Technology, Pune [

(6)

of forming a Society named Maharashtra State

We the undersigned whose names, addresses are given above are desirous

lnslitute of Hotel Management &

Catering Technology & Research Scciety, and to get it registered under Societies

Registration Act, 1860, and therefore, we have gathered today ie on VS /12/2008

and have signed this Memorandum of Association
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Sr No Name

Signature _.'J:-fﬁ:f‘_'.-r"h
N
e # :E_“lr i:':: 3,
1. Dr. Subhash Kashinath Mahajan - M_ 1{"/ \ "3
3 : P r -
2. Mr. Gopal Pandit Choudhary ﬁﬂ’*{ﬂ-‘ 1’6_“ , t'_““;,;'a"
3 Ms. Ranjana Vinod Kayerkar __’l?}*‘ﬁn-xtn,__ o
' L ____,—'—"'___':H:'-Fr
4, Mr. Pramod Balkrishna Chikte | .
sl
UL, L
5. Mr. Mukund Sharadchandra Satarkar ".‘__.?Z‘II!'-.:HH:-&
B. Mr. Rajendra Pandurang Gaikwad _ff':#f‘*""ﬁ‘j"'
7 Ms. Sunetra Anand Roday L{ ﬂ,u!}“ﬂ'
¢’ [
The above incumbents have signed In the presence of the applicant
and | know the signature of the applicant
| el
w -
Place : Pune (n A TPER
it et L PARAG A ERANDE
Date : 15.12.2008 (Ranjana W Kayerkar) AR e
Applicant 406, Marayan oth, PURNE.30

CERTIFICATE
Certified that there is no other Society named MAHARASHTRA
STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING
TECHNOLOGY & RESEARCH SOCIETY, registered under the Societies
Registration Act, 1860, to the best of our knowledge and belief
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(Ranjana V. Kayerkar)
CHAIRMAN VICE CHAIRMAN MEMBER -SECRETARY




e, 639 E?uﬂm
. /e o8/

RULES AND REGULATIONS . e

OF E"" farm, w

MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT
&
CATERING TECHNOLOGY &

RESEARCH SOCIETY
1. Name:

Name of the saciety shall be “MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY & RESEARCH SOCIETY".

2, Registered office:

The registered office of the Society shall be situated at the Institute at 412-C,
K-M. Munshi Marg, Shivajinagar, Pune ~ 411 016

3. Interpretation:

in these Rules and Regulations the following terms shall have the meanings
herein stated unless subject to or contrary to the subject or meaning thereof :
a The "Society” means the MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT & CATERING TECHNOLOGY & RESEARCH SOCIETY”.

b. The “State Government" means Government of Maharashtra.

o) “Authorities”, "Officers” and “Head of the Department/ Faculties® respectively

means Authorities, Officers and Head of the Department/ Faculties of the Institute

d. “Board / Governing Body / Managing Committee / General Body in relation to

the society means the Board of Governors”.

e. “Central Government’ means Government of India.

f “Chairman” means the Chairman of the Board of Governors.

g. “Vice Chairman” means the Vice Chairman of the Board of Governors.
Aahpag &Sc 7, T o
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o
h. “Director” means the Director of Technical Education, Maharashtra Sl;ﬁr wat

i “Principal” means the “Head of the Institute”

.
j “Institute” means MAHARASHTRA STATE INSTITUTE = OF ! HQ?EI’,J
MANAGEMENT & CATERING TECHNOLOGY PUNE. ' il
K "MOA™ means Memorandum of Association of the Maharashtra 5'15@_.1_9;!;‘_‘_ _{:
of Hotel Management & Catering Technology & Research Society. RmR
3 ‘Registrar” means Registrar of the Society
m ‘Rules & Regulations” means Rules & Regulations of the Society.
n “Society" means Maharashtra State Institute of Hotel Management & Catering

Technology & Research Society.
0. ‘UGC” means University Grant Commission set up under UGC Act, 1956,

4, Authorities of the Society,
The following shall be the authorities of the society namely.-
a} First Managing Committee
b) Board of Governors (Governing Body/Managing Committee)

5. A Board of Governors,

The Board of Governors of the society shall consist of the following persons,

VIZ.

- The Chairman -~ Director, Technical Education, Maharashtra State holding
post shall be ex-officio Chairman of the Board of Governors.

- The Vice Chairman - Joint Director of Technical Education Maharashtra
State ex- officio Vice Chancellor of Board of Governors.

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

- T member — Eminent Person from the related field to be nominated by DTE,

- 1 member — Deputy Secretary holding post of (Technical education) Higher
& Technical Education (Ex-officio Member),

- 1 member — Eminent Alumnus of the institute to be nominated by the Board
)
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T member — Eminent Person from the field of Finance to be nominated by

the Board.
7 member — Principal of IHM Dadar, Mumbai or his nominee.
T member secrefary — Principal of the Institute (Ex-officio);

Total membership of Board of Governors shall consist of 11 including

Chairman. The term of the nominated members shall be for the period of 5 years.

6. The term of office of members of Board of Governors.

1)

2)

3)

4)

1 fLasie>
(W, [£eaprol

The term of office of members other than ex-officio members of the Board
shal! be five years from the date of his nomination. However, after five
years for special reason to be noted in writing the duration of nominated
member can be extended once or twice only for a specified time of three
months at a time.

The term of the office of an ex-officio member shalt continue so long as
he/she holds the office by virtue of which he/she is member.
Notwithstanding anything contained in this section an outgoing member in
normal circumstances may continue in office until another person is
nominated as a member in his/ her place.

The member of the Board shail Cease to be member on conviction of a
crime (or offence) involving moral turpitude,

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

If it is noticed that any member nominated by State Government is getting
against the interest of Society / Institute on report from Board of Governors
State Government may discontinued nomination at any time. Members
nominated by the Board may also be discontinued for the same reasons.
The member of the Board shall be entitled to allowances, if any, from the
Institute/Society as may be provided in Rules but no member other than the
person who are full-time faculty of the Institute shall be entitled to any salary
by reason of this sub-section
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7. Powers of the Board of Governors. ,--

1)

2}

The Board of the Governors shall be responsible for thﬂfff al
superintendence, direction and control of the affairs of the socigty anﬂ/ %’:E.I
exercise all the powers of the Institute not otherwise provided Fﬁt‘k‘zﬁ;
MOA, the rules and the Bye-laws. The Board shall not recamrie .
change in the MOA without the approval of the State Government. “‘-L:f’i‘ff (~
Without prejudice to the provisions of sub-section (1), the Board of the
Governors shall

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

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

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

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

e. Recommend for considering and modifying or canceling of bye-laws

f.  Consider and pass resolutions for the adoption of the annual report, the
annual accounts together with auditors report

g. Consider and approve Financial Budget of the society/institute for the
next financial years with a statement of its development plans as it thinks
fit.

h Exercise such other powers and perform such other duties as may be
conferred or imposed upon it by this MOA or the rules.

i To take decision or to do all such things as may be necessary, incidental

or conducive to the attainment of all or any of the objects of the
society/institute.

=
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J- To appoint Advisory Committee, or its equivalent committee as may be
LY deemed fit for advising on the matters of development & regarding other
;."1: activities arising out by the society & institution
) ') 3) The Board shall have the power to appoint such committees, as it considers
necessary for the exercise of its powers and the performance of its duties as
defined and imposed under this MOA.
8. Chalrman of the Board of Governors

1) The Chairman of the Board shall preside over the meetings of the Board
and at the Convocations of the Institute.

2) It shall be the duty of the Chairman to ensure that the decisions taken by the
Board are implemented.

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

4) Chairman shall have the power to send members of the staff of the institute
for training or for a course of instruction outside India subject to such terms
and condition as Board may lay down from time to time.

5) Contract of Service between the institute and the Principal shall be in writing
and be expressed to be made in the name of the institute, and the Chairman
shall execute every such contract but the Chairman shall not be personally
liable in respect of anything under such contract.

6} In the point of occurrence of any vacancy in the office of chairman for what

S0 ever reason, Vice Chairman may for time being discharge the functions
of the Chairman.

9. Principal of the Institute

1) The Principal of the Institute shall be appointed by a committee constituted
by Board of Governors and concerned university headed by its Chairman.

2) The Principal shall be the principal academic and executive officer of the
Institute and shall be responsible for the proper administration of the
Institute and for imparting instructions and maintenance of discipline therein.
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3} The Principal shall exercise such other powers and perfor/é‘hh’ﬂmer

duties as may be assigned to him by this MOA or the Rulaes &r hég?‘_gr.thi%;-ns
by the Board. ¢ i S
4) The Principal shall submit the annual reports and accounts t&!the-ﬁqu
9) The signature of the Principal shall authenticate all orders aﬁ%
the Board or any other person authorized by the Board in his behalf.

10. Registrar

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

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

3} The Registrar shall exercise such other powers and perform such other
duties as may by assigned to him by this MOA/the rules/the Principal.

11. Meeting of the Board of Governors & proceeding of the Meeting.
A) Annual General Meeting.- The Chairman of the Board of Governors shalf
call the Annual General Meeting of the Board of Governors before
(insert date here) every year after giving at least 14 days

notice. The meeting shall transact the following business mainly.
(i) Considering and approval of the annual report and the audited

statement of accounts for the outgoing year
(i) to appeint an auditor

(i) to select two members of the Board of Governors in every five years

one from Eminent Alumnus of the Institute and one member from
Field of Finance.

(iv)  to discuss general work and policy of the society.
(v)  Adoption of minutes of the proceeding of the previous meeting.
(vi)  Other business on the agenda given in the notice for the meeting.
Fm | b "
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B) Powers to make bye-laws.- The Board of Governors shall have powers to
make, rescind and vary bye-laws not inconsistent with the rules and
regulations relating to the admission of any person to membership of the
society, the circumstances under which any member shall cease to be a

member of the society and the rights and abligation of membership of the
society.

The Board of Governors shall also have power to make, rescind and
vary bye-laws relating to the constitution of the Board of Governors,
including but not limited to reserving certain position to be held ex-officio or
by nomination.

The Board of Governors shall have power to make bye-laws for the
conduct and governance of the society and for the governance of all sub-
committees, officers and agents of the soclety or for other purposes
whatsoever, provided that such bye-laws do not conflict with these rules and
regulations and any provisions of the act or rules made thereunder.

These bye-taws shall not be altered, modified or rescinded except by the vote

of three-fifth of the members present and voting at the General Meeting
convened for that purpose.

C) Extraordinary General Meeting - An extraordinary general meeting may, at
any time, be conveyed by the Board of Governors, and shall be so
conveyed upon a requisition made in writing and signed by not less than
one third of the total number of members Such requisition shall specify the
objects of the meeting and shall be delivered to the Chairman or the
secretary of the Society.

If within 30 days from the date of delivery of the requisition, the Board of
Governors  fail to convey an extraordinary general meeting, the
requisitionists shall convey such meeting to be held not later than two
months from the date of delivery of the requisition.
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D) Notice of meeting - (I} Not less than 21 days’ notice shail be gwen{‘&e
annual general meeting and not less than seven days' notice shall 3 iy
of every (other) general meeting of the Society. Every notice of a AGM &‘"“—'E'{:ﬁ
general meeting shall specify the place and day and hour of the meeting =- =
and shall contain a statement of business to be transacted at such meeting.
Every such notice shall be sent by post to each member who has registeréd
his address with the Society, provided that the accidental omission to give
any such notice to or its non-receipt by any member or other person to
whom it should be given, shall not invalidate any resolution passed at or
proceedings of the meeting. Any meeting may be held on giving shorter
notice than above specified, if more than one-half of the total number of
members of the Board agree in writing.

Service of Notice. - ,

i) Service of the notice shall be deemed to have been effscted on the
day following on which it is posted.

Documents to be sent with the notice to each member of the Society.

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

i) In case of an extraordinary general meeting called on the requisition of
members, a copy of the requisition, with an explanatary statement by the
Managing Committee. (shall be sent to each member of the Society)

E) Chairman of General Meeting.- The Chairman of Board of Governors shall
be entitled to take the chair at every general meeting of the Society. If the
Chairman shall not be present within 15 minutes after the time appoeinted for
holding the meeting, the vice- -president shall take the chair and in his apsence,
the members present shall choose any of the members of the Managing
Committee present at the meeting to be the Chairman of the meeting, and in
Ccase no member of the Managing Committee be present within the aforesaid

,—- T‘ &
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time to be willing to take the chair, the members present shall elect one of the
members, being a member entitled to vote, to be chairman of the meeting

F) Power of adjourn general meeting .-

(i} The chairman of the general meeting may, with the consent of
any meeting at which a quorum is present and shall, if so directed
by the meeting, adjourn any meeting from time to time and from
place to place, but no business shall be transacted at any
adjourned meeting other than the husiness left unfinished at the
meeting from which the adjournment took place.

() ~ When a meeting is adjourned for 30 days or more, notice of the
adjourned meeting shall be given as in the case of the original
meeting.

(i) ~ Save as aforesaid, it shall not be necessary to give any notice of

an adjournment or of the business to be transacted at an
adjourned mesting

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

When Quorum not present, meeting to be adjourned - If within half an
hour from the time appointed for holding a general meeting, a quorum is
not present, the meeting, if called upon the requisition of members, shall
be dissolved, in any other case it shall stand adjourned to the same day of
the following week, at the same time and place or to such other day and
at such other time and place as the President may determine. |f at the
adjourned meeting, a quorum is not present within half-an-hour from the
time appointed for the meeting, the members present shall be a quorum

H) How questions are to be decided at meetings.- At any general meeting,
every question shall be decided by a majority of votes of the members
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present and in case of equality of votes, the chairman of the meé@
shall have a casting or second vote. LE!

12, The Board of Governors will meet at least twice a year and ldeally 4 times?:"".’ff_f:____ Y
ayear.- Management to be vested in the Managing Committee. The management of
the society and of its affairs shall be vested in the Board of Govemnors, which shall be

the governing body of the society within meaning of the Act. The Board of Governors

shall exercise all such powers and do all such acts and things as the society is
authorized to exercise or to do provided that the Board of Governors shall not exercise

any power to do any act or any thing which is contrary to specific directions or

resolution of general body of the society or contrary to or inconsistent with the object
and rules and regulations of the society.

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

14.  Funds of the soclety foliowing funds shall be created and maintalned by
the Managing Committee as per directions of board.-
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A) Corpus Fund or endowment fund
B)
C) Maintenance & Repairs Fund
D) Contributory Provident Fund.

Replacement and Depreciation Fund

15.  Finance of the society.-

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

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

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

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

16.  Accounts & Audit.-

1) The Principal shall maintain proper accounts and other relevant records
and prepare an annua! statement of accounts, including the balance sheet
and shall get duly approved by the Board of Governors every year.

2) The Chartered Accountant shall audit the accounts for easy and smooth
financial functioning of the society/institute.  This audit will have to be
carried out within six months after completion of the financial year Any
expenditure incurred in connection with such audit shall be payable by the
society to the concerned

3} The rules for appointment of the auditors will conform to the rules and

regulations formulated by the Institute of Chartered Accountant of India
from time to time.

P | .
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4} The accounts of the Institute as certified by the Chartered Accounts
the audit report thereon shall be forwarded annually to the DTE and \\i-‘_f:‘rr!‘u
Government. — TS

5) The allowances in the form of sitting fees & conveyance allowance to be
paid to the Chairman, Vice Chairman and members of the Board for
attending the meetings of the authorities and their committees as laid down
by the Board from time to time.

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

18. In service.-

The society shall constitute for the benefit of its employees, including the

Principal Contributory Provident Fund under the Employees’ Provident Funds

and Miscellaneous Provisions Act, 1952

19. Appointments.-

a) All appointments of the staff of the Institute, except that of the Principal,
shall be made in accordance with the procedure laid down for appointment
of staff in non-aided Institute.

b} By the Principal, in other cases when work load is not to cover full hours or
full ime employment either on CHB or visiting, contributory or contract basis
on fixed or hourly remuneration.

The Board will be empowered to dismiss any employee of the institute, if

he/she in the opinion of disciplinary committee is found to be involved in any

action detrimental to the interest, prestige of the institute. The disciplinary
committee will consist of appropriate members to enquire into the matter and
the Board an the basis of report submitted by the committee will take the final
decision after giving an opportunity of hearing to the employee.

20. Miscellaneous.-

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

-
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21,

22,

a. Any vacancy in or defect in the constitution thereof, or
Any defect in the election, nomination or appointment of a person
acting as a member thereof, or
c. Anyirregularity in its procedure not affecting the merits of the case.

2) The income and property of the Institute, howsoever derived, shall be
applied towards the promotion of the objectives as set forth in this
Memorandum of Association.
3) No portion of the income and property of the society shall be paid or
transferred directly or indirectly by way of profit, to the persons, who at any time
or have been members of the society or to any of them, provided that nothing
herein contained shali prévent the payment in good faith or remuneration to any
member thereof or other person in return for any service rendered to the
society / institute or for travelling, halting and other similar charges.
4) No transfer or sale of the society property shall be altowed without prior
approval of Government, except in case of obsolete and or disposable
Equipment / Machinery / Instruments etc. which have been recommended by
the Board of Governors. In such case items as above may be disposed off with
the approval of Board.
Power to Review and Hold Enquiries.-
1} The State Government may appoint one or more persons to review the work
and progress of the Institute and to hold enquiries into the affairs thereof and to
report thereon in such manner as it may deems fit.
2) Upon receipt of any such report, the State Government may take such
action and issue such directions as it considers necessary in respect of any of

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

Amendments.-
W N BN
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to carry on any activity for the purpase of profit in violation of the Societies Regulalmnf-
Act, 1860 or section 11, 12 & 13 of the Income Tax Act, 1961,

23.

Provided that no such alteration may be passed as which will allow the &

i) Subject to the provisions of section 12 of the Act, the Society may, 'by a
resolution passed by three-fifths of its members present in person at a special
general meeting, convened for the purpose thereof may, alter, extend or
abridge its aims and objects or alter its rules and regulations.

i) These aims and objects or rules and regulations may be amended by any
special general meeting of the society by the votes of at least three-fifth of the
members present in person provided that the amendment shall have been
proposed in writing and circulated to all members of the society, at least two
weeks in advance of such special general meeting. Such amendments may be
accepted by the special general meeting, with or without modification.

liiy A copy of the amendment made to the memorandum of association and/or

the rules and regulations should be filed with the Registrar of societies within 30
days of such amendment.
Indemnity.-

Every member of the Board and every officer for the time being of the society,

shall be indemnified of the funds of the society against all losses and expenses

incurred from their own pocket in the discharge of office duties and not due to his own
willful neglect or default

24,

Dissclution.-

Subject to the provisions of sections 13 and 14 of the Act, the soclety in general

meeting convened for the purpose, may, at any time by resolution passed by not less
than three-fith of its members present in person resolve on the dissolution of the
society which shall take effect from such date as the members at the general meeting
may determine by the provisions of sections 13 and 14 of the Act shall apply.

25.

Upon Dissolution, No distribution of property to members .-
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not less than 3/5 of the meeting present personally or by proxy at the time of the
dissolution, in terms of section 14 of the Act.

26.  Application of the Act.-

All the provisions under all the sections of the Societies Registration Act, 1860

and all statutory amendments therein, as applicable to the State of Maharashtra, shall
apply to the society

Certified that, this is the correct copy of the rules and regulations of the society.
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(UG & PG — Degree Programme)

Pune — 16.

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
W& - 25676640 Email: msihmetrsoffice@gmail.com , web site: msihmetrs.in

LIST OF MEMBERS FOR COLLEGE DEVELOPMENT COMMITTEE

Sr. No. Name and address Designation in CDC

Dr. Seema Zagade

|/C Principal, M.S.1.H.M.C.T., Pune Chairman

Dr. D. V. Jadhav
2L Jt. Director of Technical Education, Pune Ex — Officio Member
Region, Pune — 16

Ms. Minetta Paatil

President of Abhisar, Foundation Salad, Pune Member

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

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

Mr. Harshvardhan Shelke

S | Owner - Hotel Hrushikesh, Shirdi ~ Member
7 Mr. Chintamani Sahasrabudhe i
’ Asst. Professor, M.S.I.H.M.C.T., Pune emper
Mr. Darshan Joshi
8. | Asst. Professor, M. S. I. H. M.C.T., Pune Member
Ms. Sampada Paranjpe
9. | Asst. Professor, M. S. I. H. M.C.T., Pune Member
Shri. Rahul Gade
10. | senior Clerk, M.S.I.H.M.C.T., Pune Member
Dr. Vidya Kadam
M| Asst. Professor, M. S. I. H. M.C.T., Pune Member
Ms. Kharade Tanaya
12| Third Year BHMCT, M. S. I H. M.C.T., Pune | - Member
Ms. Jagtap Siddhi
13- | Third Year BHMCT, M. S. I. H. M.C.T., Pune Member
Mr. Sachin Rayarikar
14. | Training & Placement Officer, M.S.1.H.M.C.T, Member Secretary
Pune - 16
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In pursuance of clause (3) of article 348 of the Constitution of India, the following translation

in English of the Maharashtra Public Universities Act, 2016 (Mah. Act No. VI of 2017), is hereby
published under the authority of the Governor.

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

PRAKASH H. MALI,
Principal Secretary to Government,
Law and Judiciary Department.

MAHARASHTRA ACT No. VIOF 2017

(First published, after having received the assent of the Governor in the “ Maharashtra
Government Gazette ”, on the 11th January 2017).

An Act to provide for academic autonomy and excellence, adequate
representation through democratic process, transformation,
strengthening and regulating higher education and for
matters connected therewith or incidental thereto.

WHEREAS it is expedient to provide for academic autonomy to non-agricultural
and non-medical universities in the State of Maharashtra and to make better
provisions therefor;

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

(®)
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(5) The Knowledge Resource Committee shall,-

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

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

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

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

(e) submit the annual report on the functioning of the Knowledge Resource Cen-
tre to the Vice-Chancellor ;

(f) establish a network with regional, national and international libraries and
information centers ;

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

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

97. (1) There shall be a separate College Development Committee for every
affiliated, autonomous, empowered autonomous college or ‘recognized institution,
consisting of the following members, namely :-

(a) Chairperson of the management or his nominee ex-officio Chairperson ;
(b) Secretary of the management or his nominee ;

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

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

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

(f) four local members, nominated by the management in consultation with the
principal, from the fields of education, industry, research and social service of whom at
least one shall be alumnus;

(g) Co-ordinator, Internal Quality Assurance Committee of the college ;
(h) President and Secretary of the College Students' Council;
(i) Principal of the college or head of the institution - Member - Secretary.

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

(a) Principal of the college or head of the institution - Chairman.

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

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

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

(f) Co-ordinator, Internal Quality Assurance Committee of the college, ex-officio;
(g) President and Secretary of the College Students' Council ; and

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

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

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

(5) The College Development Committee shall,-

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

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

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

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

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

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

(g) make specific recommendations to the management to encourage the use of
information and communication technology in teaching and learning process ;

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

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

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

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

(1) discuss the reports of the Internal Quality Assurance Committee and make
suitable recommendations ;

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

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

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

(p) consider and make appropriate recommendations on inspection reports, local
inquiry reports, audit report, report of National Assessment and Accreditation Council,
elc:;
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All India Council for Technical Education
(A Statutory body under Ministry of HRD, Gevt. of India)
Nelson Mandela Marg Vasant Kunj, New Delhi-110070 Website: www aicte-india arg

- APPROVAL PROCESS 2020-21

F.No. Western/1-7022234196/2020/ECA

To,

The Secretary,

Tech. & Higher Education Deptt.
Govt. of Maharashia, Mantralaya,
Annexe Building, Mumbai-400032

Sub: Extension of Approval for the Academic Year 2020-21

Ref: Application of the Institution for Extension of Approval for the Academic Year 2020-21

SirMadam,

DCate: 14-Jun-2020

In terms of the provisions under the All India Council for Technical Education (Grant of Approvals for Technical Institutions) Regulations 2020
notified by the Council vide notification number F.No. AB/AICTE/REG/2020 dated 4 February 2020 and norms standards, procedures and
conditions prescribed by the Council from time to time, | am directed to convey the approval to

11710731

1-7022234196

Name of the Institute :

MAHARASHTRA STATE INSTITUTE
OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY

Name of the Sociéty."ffi.;s{:ei :
TN @

J

| MAHARASHTRA STATE

INSTITUTE OF HOTEL
MANAGEMENT & CATERING

| 412-C, K. M. MUNSHI MARG,

(NEAR BHARTI VIDYABHAVAN)
SCHOOL,

o

_TECHNOLOGY PUNE

412 C K.M. MUNSHI RCAD
SHIVAJINAGAR

Institute Address BAHIRAT PATIL CHOWK, . Socigtyf‘l’rust Address © PUNE,PUNE,PUNE Maharashtra 4
SHIVAJI NAGAR : 06
PUNE-411016, PUNE, PUNE, :
| Maharashtra, 411016
3 :
Institute Type | Government ~ Region - Western
To con llowing C with the Intake indicate low for cademic Year 2020-21
[HOTEL | HOTEL ' é
| MANAGEMENT UNDER MANAGEMENT University of Pune, | 60 120 |
| AND GRADUATE | AND CATERING | Pune |
I CATERING TECHNOLOGY | |
’ TMASTER IN ;
‘ HOTEL | HOTEL | |
MANAGEMENT | PCST MANAGEMENT University of Pune, -, 24 NA P NA
i AND GRADUATE | AND CATERING | Pune |
CATERING TECHNOLOGY(
| . MHMCT)
Application Nq‘,’ 34196 DIA. Paget1oi 3
Note: This is & pﬁmmmwmg i
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It is mandatory to comply with all the essential requirements as given in APH 2020-21 (Appendix 6)

The Institution/ University is having the following deficiencies as per the online application submitted to AICTE and the same shall be complied
within Two years from the date of issue of this E0A.

= r Important Instructions i

1. The State Government/ UT/ Directorate of Technical Education/ Directorate of Medical Education shall ensure that 10% of reservation |
* for Economically Weaker Section (EWS) as per the reservation policy for admission, operational from the Academic year 2020-21 is
jmplemented without affecting the reservation percentages of SC/ ST/ OBC/ General. However, this would not be applicable in the
case of Minority Institutions referred to the Clause (1) of Article 30 of Constitution of India. Such Institution shall be permitted to
increase in annual permitted strength over a maximurm period of two years beginning with the Academic Year 2020-21

2. The Institution offering courses earlier in the Regular Shift, First Shift, Second Shift/Part Time now amalgamated as total intake shall
have to fulfil all facilities such as infrastructure, Faculty and other requirements as per the norms specified in the Approval Process
Handbook 2020-21 for the Total Approved Intake. Further, the Institutions Deemed to be Universities/ Institutions having Accreditation/

Autonomy status shall have to maintain the Faculty: Student ratio as specified in the Approval Process Handbook. All such Institutions/
Universities shall have to create the necessary Faculty, Infrastructure and other facilities WITHIN 2 YEARS to fulfil the norms based on

. the Affidavit submitted to AICTE.

3. In case of any differences in content in this Computer generated Extension of Approval Letter, the contentfinformation as approved by
the Executive Council / General Council as available on the record of AICTE shall be final and binding.

4. Strict compliance of Anti-Ragging Regulation: - Approval is subject to strict compliance of provisions made in AICTE Regulation
notified vide F. No. 373!LegaUAICTE12009 dated July 1, 2009 for Prevention and Prohibition of Ragging in Technical Institutions. In
case Institution fails to take adequate steps to Prevent Ragging or fails to act in accordance with AICTE Regulation or fails to punish

perpetrators or incidents of Ragging, it will be liable to take any action as defined under clause 9(4) of the said Regulation.

Bl i

P : ' Prot.Rajive Kumar -
: Member Secretary, AICTE

Copy to:
1.  The Director Of Technical Education™, Maharashtra

2. The Registrar™,
University Of Pune, Pune

3.  The Principal / Director,
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY

412- C, K. M. Munshi Marg,

(Near Bharti Vidyabhavan) School,
Bahirat Patil Chowk, / "w'{ﬁﬁnm
Shivaji Nagar g &, >
Pune-411016,
Pune,Pune, : N
Maharashtra, 411016 £ up‘msgg{zswmne
2\ Dt. T/06/2009
4. The Secretary | Chairman, AN
e, &
&y ; &‘l/
xR
Application No:1-7022234196 ALL INDIA COUNCIL FOR TECHNICAL EDUCATION Page 2 0f 3
Note: This is a Computer generated Report. No signature is required.
Letter Printed On:17 June 2020

Printed By : 2e343611
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412 C K.M. MUNSHI ROAD SHIVAJINAGAR PUNE
PUNE PUNE
Maharashtra,411016

5. The Regional Officer,
All India Council for Technical Education

Industrial Assurance Building
2nd Floor, Nariman Road
Mumbai -_400 020, Maharashtra

6. Guard File(AICTE)

Note: Validity of the Course details may be verified at hitp://www aicte-india org/

** Individual Approval letter copy will not be communicated through Post/Email. However, consolidated list of Approved Institutions(bulk) will be shared through

official Email Address to the concerned Authorities mentioned above.

Reg.Mo. MAHBISZENYPus:,
Di. HIUB/2009

Application No:1-7022234196 ALL INDIA COUNCIL FOR TECHNICAL EDUCATION

Mote: This is a Computer generated Report. No signature is required.
Printed By : ae343611

Page 3 of 3

Letter Printed On:17 June 2020



ol A All India Council for Technical Education
: {A_Staiutory body under Ministry of HRD, Govt. of India)

i e Floor, Chandralok Building, Janpath, New Delhi- 110 001
PHONE: 2372415115353!54!55!56157 FAX: 01 1-23724183 WWW.aicte-India. org

F.No, Weslé}nﬁ-6865?5861;20121503\

Date: 10 May 2012

To,

The Secretary,

Tech, & Higher Education Deptt.
Gowt, of Maharashta. Mantrafaya.
Annexe Building, Mumbai-400032

Sub: Extension of approval for the academic year 2012-13

Ref: Application of the Institution for Extension of approval for the academic year 2012-13

Sir/Madam,

In terms of the Provisions under the All India Council for Technical Education (Grant of Approvals for Technical !nstftuﬁons}
Regulations 201 notified by the Council vide notification number F—No.3?~3ILega!f2010 dated 10/12/2019 and amendment vide
notification number F-No,3?‘~3£LegaI}2011 dated 30/09/2011 and norms standards, Procedures and conditions preseribeg by the
Council from time to t'fme, | am directed to convey the approval to

Regional Office 1-686575851

MAHARASHTRA STATE
EL

Permanentd

\ stitute T 412- C-KM. MUNSHT MARG,
f Instit d !
SR INSTITUTE OF HorT, PR Mot (NEAR BHARTI VIDYABHAVAN) SCHOOL.
MANAGEMENT & CATERING BAHIRAT pPATIL CHOWK,

SHIVAJI NAGAR
PUNE-41 1016, PUNE, PUNE, Maharashlra, 411016

TECHNOLOGY

MAHARASHTRA STATE
INSTITUTE oF HOTEL
MANAGEMENT & CATERING
TECHNOLOGY PUNE

K:M. MUNSHI ROAD SHFVAJINAGAR

TR 412¢C
Name of the PUNE.PUNE.PUNE.Maharashlra.41 1016

Society/Trust

SQciétyng rust Address

Institute Type .

Opted for changs from 7
Women to Co-ad

. Change from Women tg
Coedapproved

Not Applicabia

Not Appiicabis
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&
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=Y Reg.No. MAHIG99/20¢ 2
\Z Dt. 14/06/2009 4
=
“'«% ) / s
& & RN
e i
Application Number: 1-686575861 E
Note: This is a Computer generated Extension of Approval Letter. No signature |s required. Letter Printed On-1g May 2012,

Printed By : AE343611
l||

n/

et Wl



All India Council for Technical Education
{A Statutory body under Ministry of HRD, Govt. of India)
; s

7th Floor, Chandralok Building, Janpath, New Delhi~ 110 001
PHONE: 23724151/52/53/54/55/56/57 FAX: 011-23724183 www.aicte-India.org

| Application Id: 1- | Affliating | :
| 686575861 Peody "= 0 = a o
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a o hel '
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. = [=4
E =
University | 60 60
of Pune, |
Pune |
- |
. !
£ Universtty | 0 24 | No " No No
. of Pune, | I

- Pune

The above mentioned approval is subject to the condition that MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY shall follow and adhere to the Regulations, guidelines and directions issued by AICTE from time to time and
the undertaking / affidavit given by the institution along with the application submitted by the institution on portal.

In case of any differences in content in this Computer generated Extension of Approval Letter, the content/information as approved
by the Executive Council / General Council as available on the record of AICTE shall be final and binding.

Application Number: 1-686575861° Page 20f 3
Note: This is a Computer generated Extension of Approval Letter. No signature is required. Letter Printed On:18 May 2012.

Printed By . AE343611



All india Council for Technical Education
{A Statutory body under Ministry of HRD, Govt. of India)

7th Floor, Chandralok Building, Janpath, New Delhi- 110 001
PHONE: 23724151/52/53/54/55/56/57 FAX: 011-23724183 www.aicte-India.org

Strict compliance o7 Anti-Ragging Regulation:- Approval is subject to strict compliance of provisions made in AICTE Regulation
nolified vide F. No. 37-3/Legal/AICTE/2009 dated July 1, 2009 for Prevention and Prohibition of Ragging in Technical Institutions. In
case Institution fails to take adequate steps to Prevent Ragging or fails to act in accordance with AICTE Regulation or fails to punish
perpetrators or incidents of Ragging, it will be liable to take any action as defined under clause 9(4) of the said Regulation.

(Dr. K P Isaac)

Member Secretary, AICTE

Copy to;

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

2. The Director Of Technical Education,
Maharashtra

3. The Registrar,
University of Pune, Pune

4, The Principal / Director,
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY
412- C, K. M. MUNSHI MARG,
(NEAR BHARTI VIDYABHAVAN) SCHOOL,
BAHIRAT PATIL CHOWK,
SHIVAJI NAGAR
PUNE-4110186,
PUNE,PUNE,
Maharashtra, 411016

5. The Secretary / Chairman,

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY PUNE
412 C K.M, MUNSHI ROAD SHIVAJINAGAR PUNE,

PUNE,PUNE,

Maharashtra, 411016

6. Guard File(AICTE)

P SARREAENY A8 Cazcy
/ ,,.,\“\}"
A

Rag.No. MAK/GA DO Puns
Dt. Tite/2009

Application Number. 1-686575861" Page 3 of 3
Note: This is a Computer generated Extension of Approval Letter. No signature is required. Letter Printed On:18 May 2012.

Printed By : AE343611



All India Council for Technical Education
(A Statutory body under Ministry of Education, Govt. of India)
Nelson Mandela Marg,Vasant Kunj, New Delhi-110070 Website: www aicte-india.org

F.No. Western/1-36558767908/2023/EOA Date: 15-May-2023
To,

The Secretary,

Tech. & Higher Education Deptt.
Govt. of Maharashta, Mantralaya,
Annexe Building, Mumbai-400032

Sub: Extension of Approval for the Academi::__Yéa_l" gqga»zd"}.- '

 Ref: Online application of the Institution submitted for Extension of Approval for the Academic Year 2023-24

SirfMadam,

In terms of the provi'sl:ons under the All India Council for Technical Education (Grant of Approvals for Technical Education) Regulations, 2d20
notified on 4th February 2020 and amended on 24th February 2021 and norms standards, procedures and condilions prescribed by the
Council from time to time, | am directed to convey the approval to: y ;

MAHARASHTRA STATE
INSTITUTE OF HOTEL
MANAGEMENT & CATERING
TECHNOLOGY PUNE

MAHARASHTRA STATE INSTITUTE
| OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY

S

412- C, K. M. MUNSHI MARG,
(NEAR BHARTI VIDYABHAVAN)
SCHOOL, ;

{ BAHIRAT PATIL CHOWK,

| SHIVAJI NAGAR

i PUNE-411016, PUNE, PUNE,
Maharashtra, 411016

"

PUNE,PUNE,Maharashtra, 411016

-Western

- \)&?
-"%'f W, s
; iy i
Sl "22 sl

S 'HOTEL HOTEL - :
UNDER MANAGEM | MANAGEMENT | University of Pune, No No
GRADUATE ENT AND AND CATERING | Pune :
CATERING | TECHNOLOGY
: MASTER IN
HOTEL HOTEL ;
POST- MANAGEM | MANAGEMENT | University of Pune, a4 5 No )
GRADUATE ENT AND AND CATERING Pune A el L i . SRep e i =
CATERING | TECHNOLOGY(M 7. 2. ru va. v, =hA,
HMCT) - O e VB P (Te=ht 7 ggzger agt)
o e /g‘ Ve # ﬁé’#;ﬁﬁ‘r.!‘ o - feransfser, gor-411 016
P ? \f-fp G © aEEs mias—;..'._lé-l:'i .....
: IR e . 2419 2023
; o5 l«: ; £002190/1 30 - 2 _ Bl l l’
o] 2 ol R WY ONBoy. B
Application No:1-36558767908 Aﬁr - oliué‘mﬁf@gg’mcumcu ED! A;)‘JN . Page 10f 3
: This i ted Report. No signalure is requffdd, oy
I':ﬁrt:ag rg: zsazscfggﬁw e R Wl% 3 @' ) Letter Printed On:24 May 2023
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It is mandatory to comply with all the essential requirements as given in APH 2023-24 (Appendix 6)
The Institution/ University is having the following deficiencies as per the online application submitted to AICTE and the same shall be complied
within One years from the date of issue of this EoA.

o T

*Please refer beﬁciency Report for details

Important Instructions '

. - The State Government/ UT/ Directorate of Technical Education/ Directorate of Medical Education’shall ensure that 10% of reservation
“for Economically Weaker Section (EWS) as per the reservation palicy for admission, operational from the Academic year 2019-20 is

implemented without affecting the reservation percentages of SC/ ST/ OBC(NCL) / General. However, this would not be applicable in
the case of Minority Institutions referred to the Clause (1) of Article 30 of Constitution of India. Such Institution shall be permitted to
increase in annual permitted strength over a maximum period of two years. : :

The Institution offering courses earlier in the Regular Shift, First Shift, Second Shift/Part Time are now amalgamated as total intake
and shall have to fulfil all facilities such as Infrastructure, Faculty and other requirements as per the norms specified in the Approval
Process Handbook 2023-24 for the Total Approved Intake. Further, the Institutions Deemed to be Universities/ Institutions having
Accreditation/ Autonomy status shall have to maintain the Faculty: Student ratio as specified in the Approval Process Handbook.

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

In case of any differences in content in this Computer generated Extension of Approval Letter, the content/information as approved by
the Executive Council / General Council as available on the record of AICTE shall be final and binding. :

As per the AICTE Notification dated 29.01.2014 and amended thereto, it shall be mandatory for each Technical Education Institution,
University Department and Institution Deemed to be University imparting Technical Education to get accreditation (NBA) for at least
60% of the eligible courses in the next ONE (1) Years' time, otherwise EoA for the subsequent Academic Year (A.Y. 2024-25) shall not
be issued by the Council, .

Deemed to be University: Institutions Deemed to be Universities (Running Technical Education Programmes), it is mandatory to have
AICTE approval from the Academic Year 2018-19 in compliance of the Hon'ble Supreme Court Order dated 03-11-2017 passed in CA

No.17869- 17870 /2017,

o

- 1 3 . ; h . I.._:\.;/I_ . = \-._“

: Prof.Rajive Kumar

eg.No. MAN/699{2009/Pun ﬁ Member Secretary, AICTE

Dt. 1106/2605

i Wi ) ,stg, 3
by Y&*\_ -'_A -
7 e
: : Ay IR 2 T
Application No:1-36558767908 T ALL INDIA COUNC gy ICAL EDUCATION i Page 2 of 3

Note: This is a Computer generated Report. No signature is required. .
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Copy to!

1. The Director Of Technical Education™, Maharashtra

2. The Registrar**,
University Of Pune, Pune

3.  The Principal / Director,
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY
412- C, K. M. Munshi Marg,
(Near Bharti Vidyabhavan) School,
Bahirat Patil Chowk,
Shivaji Nagar !
Pune-411018, . :
Pune,Pune,
Maharashtra,411016

&5 4, The Secretary / Chairman,

PUNE,PUNE
Maharashtra, 411016

5.  Guard File(AICTE)

Note: Validity of the Course details may be verified at hitp:/fwww.aicte-india.org/

** Individual Approval letter copy will not be communicated through Post/Email. However, a consolidated list of Approved Institutions(bulk) may be downloaded

from the respective login id's.
This is a computer generated Statement. No signature Required
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| 40 Ay,
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Application No:1-36558767908 N ALL INDIA COUNCIL FOR TECHNICAL EDUCATION
Note: This is a Computer generated Report. No signature is required.
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Tilak Maharashtra University

(established under section 3 of UGC Act 1956 vide
Notification No.F-9-19/85-U-3 dated 24 April 1987 by the Government of India).

Vidyapeeth Bhavan, Gultekdi, Pune-411037.

Tel: 91-020.2426 1856, 242646990, 24267888 Fax: 91-020-242660068, 24271695
E-mail :kulasachivi@mmv.ernet.in Website: www.tmv.edu.in

ST o : GEIT/R00¢/9¢ f&ATh : 0’/02/300¢
M. e dar Awh I YT A 7 caawlRE R

fanemEiada cravye Avgrear divg. & ( Ramaredr ) tedrdl aex

FoedT “ HOSPITALITY MANAGEMENT IN INTERNATIONAL TOURISM IN

INDIA° WITH SPECIAL REFERENCE TO AYURVEDA, YOGA
NATUROPATHY AND MEDITATION (HEALTH TOURISM). » a7 ferear

UEUY HeIAUS oAES! Agd dolear qdarmiar v Rardem
AT el HTe.

ANad. s @A AFN T IWH USdT U WA il
waEaaa 1 Rwardie dea, 3. ( Ramareeady ) uedt v aRoara el
R, 3 SER BT AT 3. il TN H1F 8. Ropd dus s1&q
regT AREATET gut &,

It is hereby notified that the report of the referees, appointed to
adjudicate the thesis entitled “HOSPITALITY MANAGEMENT IN
INTERNATIONAL TOURISM IN INDIA WITH SPECIAL REFERENCE TO
AYURVEDA, YOGA NATUROPATHY AND MEDITATION (HEALTH
TOURISM). ” submitted by MS. ZAGADE SEEMA MARUTI for the Ph.D.
(Vidyavachaspati) in MANAGEMENT Degree in the Faculty of Modern

= Sciences & Professional Skills has been accepted by the University.

MS. ZAGADE SEEMA MARUTI is declared to have been
awarded the Ph. D. ( Vidyavachaspati ) Degree in MANAGEMENT.
She completed her research work under the guidance of
DR. TILAK DEEPAK JAYANT.

ARTILN
Outward: Exam/2008/c12 Dr. Umesh Keskar
. th :
Date: 09™ January, 2008 Registrar
 CAMPUSES qAGUPh D/ 16 ADMINISTRATIVE OFFICES -
Pune City - 1242, Sadashiv Peth, Pune 411030, ((02()244548066. Mumbai: Mukhyadhyapak Bhavan, Plot Na, 6B (w), Road No. 24, Sion,
© Navi Mumbai - Plot No.28, Scctor No.l 1, CBD Belapur, Navi Mumbai 400 614, Mumbai 400022, (022)24090408,
Tel {022)27372995/T2985 New Delhi: Kesari Maheatta Trase, 109 PTL Building, Sansad Marg, New
- Nigdi,Pune: Swa.Savarkar Mandal Sector No,25 Sindhuanagar, Pradhikaran, Nigdi, Delhi 110001, (01 1123714149

Pune 411044, Tel: 25130205
_ Sangli: Dakshin Mah.Kesari, Lokmanya Trast Sadan, Plot Na.67 70, Ind.Estare,
Madhavnagar Road, Sangli416416.Tek 2310838/2310737
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND C..,ERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmettpo@gmail.com , web site: msihmetrs.in

Date: 7.02.2022

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

BHMCT & MHMCT

Following students centered activities are planned for the Academic Year 2021-22

| Date/ Activity Coordinator for the Class Activity Relevance Remark
| Month event Conducted to PO’s
l Date
March Guest lecture -To Dr. Seema Zagade Final year 16\5\9-9-— 1,2,4,512
2022 understand to F.O. Spl. F.O.
Operations
March Guest Lecture - Services | Ms. Sampada Paranjpe | TY- 4512
2022 | Marketing intro Marketing
SY MHMCT
March | Guest Lecture - Facilities | Ms. Sampada Paranjpe | Final year < ”/ﬁffg..:z . 120102 VIsLT TP
2022 and F& B Sp. F&BTY PAviLLIon -
March | Visit to Hotel - Lobby Dr. Vidya Kadam TY BHMCT [3P1& (2022012 Connadd A
2022 layout Hil4ona
April Visit to a SPA Dr. Seema Zagade | Final year . 1.2,11,12 bom
2022 Sp. F.O. — \4\\9—2_ QAL V'
April Visitto F & B outlet in a Ms. Sampada Paranjpe | Final year 1.24.512
2022 Hotel - Kitchen Sp.F&B
Stewarding
April Visittoa S & M Ms. Sampada Paranjpe | TY BHMCT TP B
2022 department - Software L~ ’—\(’“’ ﬁn\x\b*p
used £y o X
\%!‘ qﬁf%".‘b’?oo‘l/‘]ﬂ )g
\&Qﬂxgﬁ > \?ﬁﬁ%;’
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Date Activity Coordinator for the Class Activity Relevance Remark
event Conducted to PO’s
Date -

April Competition on Brochure | Dr. Vidya Kadam TY BHMCT 1,2 é/; ,

2022 designing l él?jl]sz' '

April Demo on Bengali Sweets | Mr. Abhay manolkar SY BHMCT 1,2,11 ij;m =G ‘«;fjf
2022 Ms. Pooja Pawar techue 23k
April Le Glorie Sports Day Mr. Darshan Joshi All Classes e
2022 2022 Mr. Devsh Janvekar

April Visit to a commercial Mr. Sachin Rayarikar TYBHMCT & 12511

2022 kitchen & Standalone Ms. Sampada Paranjpe | Final year F

restaurant - Daily all day | Ms. Anahita Manna &B

May Workshop on flower Dr. Vidya Kadam TYBHMCT |29 :’3[20)_:_ 1,2,11

2022 arrangement al
‘May Guest Lecture by HR- | Ms. Anahita Manna MHMCT towtd not
2022 Managerial etpea-

Communication

May Guest Lecture / Workshop | Mr. Devesh Janvekar SY BHMCT 1,2.11

2022 - Cocktail / Mocktails Ms. Pooh Pawar

May Visit to industrial canteen | Mr. Abhay Manolkar SY BHMCT 12,511 CCMWC;’; :;:
2022 Ms. Pooja Pawar gy
May Guest Lecture on Mr. Darshan joshi FY BHMCT 1,2,11

2022 Reservation & Arrival Ms. Rava Risbud

May Hotel Visit Mr. Darshan Joshi  FY BHCMT | @1 (o6)22-|1,2,12 Corndiucted ¢
2022 Mr. Chintamani S. ¢P ] pd fromiourin

Mr. Devesh Janvekar 20(05 |22 ¢ bl @
Ms. Pooja Pawar Ritz C"':"L K

May Guest Lecture on Kitchen | Mr. Chintamani S. FYBHMCT | 43122 |1.2.11 by "wﬂqﬁ"lﬁ%
2022 Stewarding e L Ecolab C4—~’2_—-;
June Farewel Mr. Darshan Joshi All Classgs KR 12

2022 Mr, Devesh Janvekar / & oA }f’g



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
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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@agmail.com , web site: msihmectrs.in

REF: MSIHMCTRS/BHMCT/2023/ 132~

Date: 21.02.2023

Revise Faculty workload for EVEN Semester 2022-2023

Sr. Name of o Warkload ‘ 5
No. Faculty Sufject Taught Th Pr | Total Nat Other Duties Sign
Total
Yield Management 03 . 03
Dr. Seema (MH 401) )
1. : T 06 -
Zagade Corporate Sustainability 03 _ 03
(MH 405) . :
Facility Planning 03 - 03 BHMCT & MHMCT Traiunhing & 7
(GE406B) batch T & 11 - Placement Coordinator, RTI Officer, 5
. Purchasing Committee member, ;.
R g e 04 |08 12 Sodexho Coordinator, IQAC member, 7
(CS BO1 A) . — e /
' NBA Criteria 6 & 7, 4" Floor In-charge
24 Ms .Si.lL‘hll’l Research Project (C 802) 02 5 02 17 (Sealing of all doors on 4% floor), AMC
Rogpriat i ! B j ) & Maintenance Committee member,
E.D Cell member, Green Campus /
— Environment Committee, Industry &
Sty EER i ) ) Institute Cell Coordinator, TY BHMCT
Internal Monitoring (Batch —11)
Sp. In Accommodation 04 08 12 Research Cell Cfoofdina‘rc_ur, NBA _
Mgmt. (CS 801 C) - Criteria 6 & 7. Anti-ragging committee
) & Anti Ragging Squad In-charge,
Ressarehi Prdjest (C #02) a5 |- iz Faculty deveiopmgm programme
Disaster Management . co?rdi.namr, I_Q_AC coordinator, NBA
(MH 403) 03 03 Criteria 1 & 3, 6™ Floor In-charge,
. Stores Committee, MTDC Coordinator,
R o 19 | SC/ST cell, ICC & ED Cell, Internal
A complaint committee, Grievance /
Psychology — Hospitality Re.drctssal cell in chargc, Green Campus
Perspective (Internal) 02 |- 02 / ElWIl’O_HIl‘IE:EII Conlnmttee head,
(MH408) Purc_hasmg Committee m.cmber, Asst.
COE, Final Year BHMCT Class
Counselor, FY BHMCT Internal
Monitoring (Batch —1)
SCA In-charge, Grievance Redressal
Sp. In Accommodation cell in charge, Computer department in-
Met. 1 04 16 120 charge, Security, BHMCT &M H_\'l(_‘TT \ ‘D\
(CS 601 C) B COE, IQAC member, 1* Floor, Public M /
Mr. Darshan | batch I & I 50 | & Periphery Area, Terrace, Parking lot
% | soshi - & Hostel wing In-charge, NBA Criteria |~
2 & 4, Institute Pest Control, Library
: 4 : Committee, Social Media Cell In-
Piysical Education ) : charge, SY BHMCT Internal
Monitoring (Batch —1)
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Workload

Sr. N: f
; e Subject Taught - Net Other Duties Sign
No. Faculty I'h Pr | Total | ... =
I'otal
B D H .
rgfgll rT)i.”ChT i 02 161 18 BHMCT, Short Course Coordinator,
(8l =1 - | Anti ragging Committee & Anti
. Ragging Squad, Stores Committee, 5™
TR S 01 |- 01 Floor In-charge, NBA Criteria 2 & 4,
Mr. Abhay < hoed .
5. _ ~ S 20 Start Up and Innovation Cell In-charge,
Manolkar Green Practices in : ey oL
S . SC / ST cell, Time Table Committee,
Hospitality Industry 02 |- 02
(Internal) (M1 {4075 FY BHMCT Class Counsellor (Batch — 4
] 1), FY BHMCT Internal Monitoring
Selling Skills 01 - 01 (Batch —11)
Rational, SC & ST commiittee, Internal
Quantity Food Production | 02 | 16 | 18 complaint committee, Institute Website
In-charge, Library Commitiee, NBA
Coordinator, 3" Floor In-charge, NBA
Mr. Criteria 3 & 8, Stores Committee, ED W
6. Chintamani 21 Cell in-charge, Grievance Redressal (/
Sahasrabudhe | Organization Behavior 3 cell in-charges, AMC & Maintenance
03 |- 03 e e ]
(C803) Committee. Time Table Committee,
TY BHMCT Internal Monitoring
{(Batch =), SY BHMCT Class
Counselor (Batch — 1)
Sp. InF & B Service MHMCT Coordinator, Monthly
04 |08 |12 £ . |
Memt. -1 CS 601 B Performance & Annual Report In
n T charge, Internal Complaint committee,
i? Inl F;gzslégierg;ce 04 |08 |12 Students Development Officer, Website
o In-charge, AV aids In charge,
NEe Siiiadi Purchasing Committee, Hostel wing In-
7. P p— 3 26 | charge, Library Committee, NBA
i Criteria 1 & 5, ODC In charge,
Research PI’OjECt {C 802) 02 _ 02 llldLlSlI’}' & Institme CEH.. Time Table
) Committee, TY BHMCT Class ﬁ
Counselor (Batch ~ 1), SY BHMCT
Internal Monitoring (Batch —II)
Logistics & Supply Chain Asst. SCA, Time table Committee,
Management (GE206B) |03 |- |03 Asst. Social Media, SY BHMCT Class
Batch 1 & II Counselor (Batch — 1), Final year
BHMCT Internal Monitoring
Accommodation Opt. — 11
02 |08 |10
( C 403) Batch | @3
Event Management ) .
Mr. Devesh C 404 De. | = 04 45
8. 22
Janvekar
Event Management 03 . 03
MH 206 B :
P. D. (Internal) Section- 1 ) 02 | 02
& 11-(MH 207)
MICE MH 208 02 |- 02
Food Safety Magt. systems Startup & Innovation Cell member, TY
i 04 |- 04 : _n
(C405) Batch 1 & 11 BHMCT Class Counselor (Batch %
, i at. — SY MHMCT Internal Monitoring, o
4 Ms. Pooja Sp In Food Pro:.lMct. | 04 16 | 20 - o‘?
:  P— (CS601A) batch T & 11 b
Facility Planning & Design 03 ) 03 Q N

(MH 202)

o

e

—
Ao S IENT A0 07
Pt Te8ig, =
%
%

iKeg.No. MARRS9I2609/Pune
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T Workload
Sr. Subject Taug : ; ies 8
N-]{) Faculty Subject Taught 1 | er | Total ['\:‘:)tta] Other Duties Sign
F & B Service — 1V 04 16 | 20 Asst. of T. P. O, FY MHMCT
| (C402) (Div.—1&1) | = Internal Monitoring |
Ms. Anahita Services Mkta. (C 604) batch y =
0. |, < : 3 e 3 )
: Manna 11 W o3 - %
P. D. (Internal) Section- 1 & 11 02 | oo
- (MH 409) ) 2 g
F & B Service - 11 =
i | Ms.sai (C 202) (Div. — 1&11) al kb - )
" | Dabak Managerial Communication — 03 |o1 |oa - E /
MH 205 ® ,
Food Production — 11 (C201) 02 |16 |18 FY BHMCT Class Counsellor
12 Mr. Chetan (Div—11) L 24 (Batch - IT)
| Gosavi F & B Control (C 602) batch | 06 |- 06 -
& 11
Food Science- (GE 606 A) 0o |- 02
(3. -| Ms. Deepika | batch [ & II - 04 i
| 7 | Joshi Nutrition — (GE 606 B) 0o |- 02
Batch 1 & 11 B
. Ms. Neeta | French 11— (C 204) ] ;
14, Khinvasara Div. 1 & 11 o4 i 4 i
Huiman Resource Mgt.
(C 603) batch 1 & II e
Entrepreneurship 03 ) 03
s Mr. Nitin Development - (C 8§04) s )
“" | Kshirsagar Quality Mgmt. & Assurance o3 |- 03
(MH 204) N
Human Resource 03 i 03
Development (MH404) ;
Basic Rooms Division — 11 (C 04 16 | 20
16 Ms. Anushree | 203) (Div. 1) b, 26 )
" | Dixit Customer Relationship o6 | - 06 -
Memt.(GE 406 A)
Communication Skills, — 11
: : 4 |- 4
; ; (C205) Div.— 1 & 1I) a¢ . B
17 | Ms. \1 ugdha " xccommodation Opt. — 11 a2 los |10 17 E
Satalkar ( C 403) Batch 1T 2
o MIS in Hospitality (MH 201) |03 |- |03
Services Mktg. (C 604) o3 |- 03
18 | Ms Gauri batch I | 06 )
* | Nadkar Services Marketing — (MH 03 |- 03
406) : )
Mr. Rohit Basic Accounting — o & =
"% | Garud GE 206 A L S )
M i ; y 2
20. i\.‘j;‘;ﬁga Quantity Food Production 02 |16 |18 8 s
Mr. Ajay Hotel Maintenance (C 605) ; ?
9 T A8 4 |- 04 04
21| Bidwe batch 1 & 11 o
Introduction of Cyber Security o |- 02
- Ms. Pranita (C 805) - - 07 J
7 | Kodre BPS MGT. MH 402 03 |- 3 ﬁ
Cyber Security — 11 & IV 02 |- 02
S Mr. Madhav Research Methodology 03 i 03 03
=2 | Dhayacude | ( MH 203) > Pt
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

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

REF: MSIHMCT/UG-PG/2023/ F |73 Date: 06.09.2023

To,

Dr. Rajendra S. Zunjarrao

Principal

Modern College of Arts, Science and

Commerce (Autonomous) COl | ege ConneCt
Shivajinagar, Pune 411005.

Respected Sir,
Greetings from MSIHMCTRS, Degree, Punel!

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

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

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

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

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

Thank you.

Warm regards,

ode

Dr. Seema Zagade

PRINCIPAL
HM

(BHMCT)
Meharashira State Institute of

Rotal Management & Catering Technology
Shivafinagar, Pune-411016
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmetrsoffice@email.com, web site: msihmetrs.in

REF: MSIHMCT/UG-PG/2023/1& & Date: 12.10.2023

To,

The Principal

Jain English School
Talegaon Dabhade
Pune — 410 406

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

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

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

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

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

Thank you.

Warm regards,

gy

Ol Dr. Seema Zagade
L‘g PRINCIPAL
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Jain English Medium School,
Talegaon Dabhade




Dr. Seema Zagade <principal@msihmetrs.in>

' Thank You for the opportunity to visit your esteemed institute. i
D;Seema_Zag'ade<prmcrpa?@_m R = PR R sy g l\;ovember2023at1505
To: jes1999.talegaon@gmail.com y ; ) : '

Dear Mrs. Shubhangi Bhoir, ;
Greetings from MSIHMCTRS, Degree, Punell . T

We would like to extend a special thank you for the warm hospitality that was extended to our faculty members; Mr.
Darshan Joshi and Mr, Chintamani Sahasrabudhe during their visit yesterday. Your institute's staff and faculty went
above and beyond to ensure that they were provided with all the necessary arrangements to give a successful
presentation and have meaningful discussions with the students. :

Once again, we would like to €xpress our sincere appre: tion for this opportunity. We believe that collaborations and’
_-Xchanges between educational institutions play a crucia. .ole in fostering growth and excellence in the field of

Thank you for your time and consideration.

Thank You, ' ; : M
Regards,
Dr Seema Zagade

Heg. No. 9 RIS09/12000 8 ne o
PL 106/2009
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'Dr. Seema Zagade <principal@msihmct_rs.i_n& '

Thank You for the opportunity to visit your esteemed insfituté.

Dr. Seema Zagade <principal@msihmctrs.in> * = 4 November 2023 at 15:05
To: jes1999.talegaon@gmail.com ;

Dear Mrs. Vijaya Shinde,
Greetings from MSIHMCTRS, Degree, Pune!!

On behalf of MSIHMCTRS Degree Pune, | would like to express my deepest gratitude for the opportunity you
extended to us to visit your esteemed institute and discuss the Bachelor of Hotel Management and Catering
Technology (BHMCT) course offerings. 2 y '

We would like to extend a special thank you for the warm hospitality that was extended to our faculty members, Mr.
Darshan Joshi and Mr. Chintamani Sahasrabudhe during their visit yesterday. Your institute's staff and faculty went
above and beyond to ensure that they were provided witt: all the necessary arrangements to give a successful

presentation and have meaningful discussions with the ~ .dents. ' : i

~._JInce again, we would like to express our sincere appreciation for this opportunity. We believe that coilabprations.ahd i
exchanges between educational institutions play a crucial role in fostering growth and excellence in the field of
education. We look forward to a positive response from your end and the chance to visit your institute again in the
future. ' R 8

Thank you for your time and consideration.
Thank You,

Regards,
Dr Seema Zagade
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmetrsofficef@email.com. web site: msihmetrs.in

REF: MSIHMCT/UG-PG/2023/18 2~ Date: 12.10.2023

To,

The Principal

Indrayani Mahavidyalaya
Talegaon Dabhade
Pune — 410 407

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

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

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

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

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

Thank you.

Warm regards,

/J

) PRINCIPAL
ﬂ};/‘ (BHMCT)

3 drashira State Institute of

Hotel Mari: ... 4 “atering Technology
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
- 25676640 Email: msihmetrsoffice@gmail.com, web site: msihmetrs.in

REF: MSIHMCT/UG-PG/2023/ 185%™ Date: 12.10.2023

Te,

The Principal
Adarsh Vidyalaya
Talegaon Dabhade
Pune — 410 406

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

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

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

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

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

Thank you.

Warm regards,

Dr. Seema Zagade
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
| - 25676640 Email: msihmetrsofficef@email.com, web site: msihmetrs.in

REF: MSIHMCT/UG-PG/2023/1 83 Date: 12.10.2023

To,

The Principal
Snehwardhak Mandal,
Talegaon Dabhade
Pune — 410 406

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

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

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

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

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

Thank you.

Warm regards,
\
c/’f’/{ - Dr. Seema Zagade
- PRINCIPAL
ﬂ@ (BHNCT)
grishira State institute of
(e Latening Technology

fulliayal, Fune-411018




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLGGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Biahirat Patil Chowk, Shivajinagar, Pune — 16.
B - 25676640 Email: msihmetrsoffice@email.com, web site: msihmetrs.in

REF: MSIHMCT/UG-PG/2024/1 07 Date: 25.01.2024

To,

Mrs. Nutan Kamble

Principal

Snehavardhak Mandal's

Junior College of Science and Commerce,
Talegaon

Respected Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

I would like to extend a special thank you for the warm hospitality that was extended to our
faculty member Mr. Darshan Joshi during his visit on 25.01.2024p. Your institute's staff and
faculty went above and beyond to ensure that he was provided with all the necessary
arrangements to give a successful presentation and have meaningful discussions with the
students.

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

Thank you for your time and consideration.

Thank You.

Regards,

s

Dr Seema Zagade

[/ g PRINCIPAL
*k (BHMCT)
Maharashtra State Institute of
Hotel Management & Calering Technology

w Shivaiinagar, Pune-411016
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
B - 25676640 Email: msihmetrsoffice@amail.com, web site: msihmetrs.in

REF: MSIHMCT/UG-PG/2023/ T8 {4 Date: 12.10.2023

To,

The Principal
Chatrapati Vidyamandir
Kanhe, Maval

Pune

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

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

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

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

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

Thank you,

Warm regards,

/ Dr. Seema Zagade
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmetrsoffice@gmail.com, web site: msihmetrs.in

REF: MSIHMCT/UG-PG/2023/81 2 Date: 22.11.2023

To,

Fr. D’Souza,
The Principal,
Vidya Bhavan,
Pune

Respected Sir / Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

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

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

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

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

Thank you.

Warm regards,

ol¢- Dr. Seema Zagade
L1 PRINCIPAL
At (BHMCT)
i t i
Maharashtra State Institute of
Hotel Management & Cataring Technology
Shivaiinagai Pung-411016



Dr. Seema Zagade <principal@msihmectrs.in>

Thank You for the opportunity to visit your esteemed institute

Dr. Seema Zagade <principal@msihmctrs.in> 15 December 2023-at 16:23

To: jijamataj@gmail.com

To,

Shri. Naandkishor Pandharinath Sagar,
Principal,

Jijamata High School, Jejuri

Respected Sir,
Greetings from MSIHMCTRS, Degree, Punell

On behalf of MSIHMCTRS Degree Pune, | would like to express my deebest gratitude for the opportunity you
extended to us to visit your esteemed institute on 14th December 2023 and discuss the Bachelor of Hotel
Management and Catering Technology (BHMCT) course offerings.

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

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

Thank you for your time and consideration.

Thank You,
Regards,
Dr Seema Zagade

Principal
ISIHMCT Pune

a0 No. MAHIRS9/2000/Pure Y Bed
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Jijamata Highschool & Junior College,
Jejuri




Dr. Seema Zagade <principal@msihmectrs.in>

Thank You for the opportunity to visit your esteerhed institute.

Dr. Seema Zagade <principal@msihmctrs.in> 156 December 2023 at 16;24 -
To: punyashlokvidyamandir@gmail.com

To,

Shri. Popat Jaywant Takawale,

Principal

Punyashlok Ahilyadevi Vidya Mandir, Jejuri

Respected Sir,
Greetings from MSIHMCTRS, Degree, Pune!!

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

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

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

Thank you for your time and consideration.

Thank You,
Regards,

Dr Seema Zagade
Principal
MSIHMCT Pune
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Punyashlok Ahilyadevi Vidya Mandir,
Jejuri




Bhavani College, Satara

Satara,MH, India

Rajaspura Peth, Satara, 415002,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
B - 25676640 Email: msihmetrsofficef@email.com, web site: msihmctrs.in

REF: MSIHMCT/UG-PG/2024/ Y2 Date: 25.01.2024

To,

Ms. Shubhangi Bendre

Director

Sunbright School and Junrior College
Pune

Respected Madam,

Greetings from MSIHMCTRS, Degree, Pune!!

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

| would like to extend a special thank you for the warm hospitality that was extended to our
faculty member Mr. Devesh Janvekar during his visit on 25.01.2024. Your institute's staff
and faculty went above and beyond to ensure that he was provided with all the necessary
arrangements to give a successful presentation and have meaningful discussions with the
students. .

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

Thank you for your time and consideration.

Thank You.

Regards,

oz

Dr Seema Zagade

PRINCIPAL
(BHMCT)
Maharashitra State Institute of

/H/o:ei Manacemenl & Catenng Technology

Shivaiinagar, Pune-411016



Sunbright School and Junior College
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- Request for Nomination of Expert from Catering College for
expansion of Canteen and guidance in Drafting Tender for

- equipment purchase

spownikar Tue, Aug 1, 6:44 PM

(20 hours ago)
to me, madhavi, Nishant, sachins

Dear Madam,
Greetings!

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

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

We are looking forward your institute’s expertise precisely in respect of :
1. Modify the Layout of the rooftop kitchen/canteen.

2. Decide upon additional equipment to be purchased

3. Decide upon terms and conditions and help in drafting tender documents
4. Decide terms and conditions for drafting EOl Document for appointment
of contractor

5. Deciding rate list for items to be served in canteen

6. Deciding suitable mechanism for providing Quality Control

7. Provide Quality and Hygine Audit

Kindly arrange to depute an expert for attending a meeting for detailed

~—discussions - proposed to be held on 02/08/2023 at 4 pm

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

Regards,

Aferary e gaedsT / Shriniwas Sharadrao Pownikar .

fasmr ya@ (sgavyr9s dad) / HOD Admin Services

vd Segaar sfasdr / & CPIO

wara GaoreT R Fg (#-2%) / Centre for Development of Advanced Computing (C-DAC)
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Fwd: Minutes of the Meeting with Prof. Abhay Manolkar

nbe«

ABHAY MANOLKAR Wed, Sep 7, 5:05
PM (17 hours ago)
to me

-------- Forwarded message ---------

From: msihmct tpo <msihmcttpo@gmail.com>

Date: Tue, Sep 6, 2022 at 8:43 PM

Subject: Fwd: Minutes of the Meeting with Prof. Abhay Manolkar
To: ABHAY MANOLKAR <abhaymsihmct@gmail.com>

Dear Sir/Madam,

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

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

2. Kindly arrange to provide quote for |
i. Setting up the objective type test for Canteen Manager's post '1

ool =~
{ch

ii. Conducting Interviews for Canteen Manager’s post on 14/09/2022 and
15/09/2022.

Since the time is short, you could start setting up the paper. The above matter was discussed
with Prof. Manolkar during the visit.

Thanks, P
/@L}ﬂ% \

Shriniwas S Pownikar _ N\

HOD Admin Services, C-DAC IS Rogo, WAHRIIEEEITS

q’%%ﬂ&:“” PRINC] hy s prowe.

(F?HJ‘«-TCT)
i Maharashirs Siate Institute of
= otel Manzae “ering Technol
: Shfﬁjaﬁﬁ' 1016 ogy

T, rune-411016



Minutes of the Meeting held on August 24, 2022

The meeting was held in the Canteen Committee, Chairman’s office, 2~ Floor following members were
present:

B R

Agenda

Shri. Sunil Misar, Chairman, Canteen Committee

Prof , Abhay Manolkar MHC Expert nominated by MSIHMCTRS
Shri Shriniwas Pownikar, HoD, Admin  ..... Member

Ms. Madhavi Pulekar Convener

was as follows:

Expansion of Canteen in the light of increase in number of Staff and Students

Discuss modalities of Selection Cafeteria Manager. Conduction of Cafeteria Manager walk in
Interview.

Redesigning of Cafeteria structure at UG Floor and 6* floor.

Mechanism for continual quality check

Experts from Catering college suggested the following

1.

Prof. Manolkar suggested to buy state of the art combi oven of 10 trays. We have already 2
combi oven are available which are having 6 trays. He suggested to buy back the combi oven
and buy latest one which cost is Rs.10,00,000/- each approximately for 10 trays.

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

Prof. Manolkar visited to both the canteen and suggested that kitchen should be at the one
place i.e. on 6% floor, need to redesign of cooking and storage area,
- Asked to buy heavy duty combi oven approx. of 10 trays each 2 nos.

He suggested to take written test while selection of cafeteria manager, scrutinized all the
resumes and documents of the candidate, 3 members panel (especially students of the catering
committee ) will have the first interview and then the deserving candidate will appear for final
interview.

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

On visiting 6% floor Canteen Prof. Manolkar opined
i. Shifting of Store room elsewhere

ii. Expansion of cooking area

= Reg.No. MAK/699/2009/Pune
2\ Dt. 11/56/2009
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iii. ~ Addition on two combi ovens giving one as buy-back
7. On visiting UG Floor canteen Prof Manolkar suggested following

7 Hot cases to be provided instead of providing combi ovens as there is not cutting —
preparation area

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

8. Continual hand-holding with periodic visits of Experts and Students of Catering College would be
beneficial.

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

Meeting concluded with the vote of thanks.

(Madhavi Pulekar) (Shriniwas Pownikar) (Prof. Abhay Manolkar) (Sunil Misar)

Reg.No. MAH/699/2009/Pure )

Dt. 1110612009




Request for nominating an expert
Inbox

spownikar Tue, Aug 23, 4:47 PM
(19 hours ago)
to me, sunil, gaurs

To
Dr. Anita Moodliar,
Principal

Maharashtra State Institute of Hotel Management and Catering
Technology

Dear Madam,

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

As the number of users of our canteen has gone up and is expected to
grow further, We are looking for expansion of our existing

Canteen. A meeting of all concerned is planned on 24/08/2022 at
3.30 pm.

Kindly arrange to nominate an expert for our guidance.

We will appreciate a line of confirmation in this regard.

Thanks,

Shriniwas S Pownikar

"HOD Admin Services J
P‘ \\LW “'ﬁnﬂ'ili'“}“‘“ /W/
g Lz ._‘{.M‘ﬁ“-.;_.'..lu' W Eﬂ:‘ .
) i E:;/ N \_'::_-
. ;‘ fezg.No. WA HIGGRI 2008 Pune .". e
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B8H -‘?CT) ’ % 1’: Rz /‘::}r\..' k]
A Maharashira Siate Institute of ~ Y R
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Hotel Manzoe -2izring Technology S—
Shivajiayx, Fune-411016



11/20/21, 1:37 PM Gmail - Request for a meeting.

Request for a meeting.

Ashish P Kuvelkar <ashishk@cdac.in>
Reply-To: Ashish P Kuvelkar <ashishk@cdac.in>
To: msihmcttpo@gmail.com

Cc: anita.moodliar@gmail.com, Shriniwas Sharad Pownikar <spownikar@cdac.in>, phspune@gmail.com

Dear Prof. Moadliar,

We at C-DAC provide canteen services to our employees. For setting up our
canteen, we had taken help of your institute in the past.

We are planning to change the mode of operation of our canteen to labour only
contract from fully outsourced contract, being in use currently. In this regard,
we had taken help of Prof. Sachin Rayarikar, last month to arrive at costing of
raw material and estimates for food wastage etc.

To help us out in operating the canteen, we are contemplating to seek your
institute's help on a continued basis, through an MoU. We foresee a need for
your institute's help in few aspects of canteen operations like Menu, raw

material selection and canteen staff training to name a few.

To discuss the scope of MoU, our team would like to have an e-meeting. Since we
have interacted with Prof. Rayarikar earlier and since he aware of our setup,

his presence during the meeting will be desirable.

Looking forward to your response for scheduling a meeting.

With regards
Ashish Kuvelkar

C-DAC, Pune

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

[ C-DAC is on Social-Media too. Kindly follow us at:
Facebook: https://www.facebook.com/CDACINDIA & Twitter: @cdacindia ]

This e-mail is for the sole use of the intended recipient(s) and may
contain confidential and privileged information. If you are not the
intended recipient, please contact the sender by reply e-mail and destroy
all copies and the original message. Any unauthorized review, use,
disclosure, dissemination, forwarding, printing or copying of this email

is strictly prohibited and appropriate legal action will be taken.

PP
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msihmct tpo <msihmcttpo@gmail.com>
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
®- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF: MSIHMCTRS/BHMCT/2018/ ¢ 33 Date: | 7/29] 2018

To,
The Canteen Tender Committee
C-DAC, Pune

Kind Attention: Shri. Shriniwas Pownikar, Joint Director(Adinin)

Greetings from MSIHMCT, Pune!!

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

Prof. Sachin Rayarikar at the Pashan Road facility of your organization, We thank you for
providing opportunity to work with you for setting up of the Kitchen and Back Area for the
Canteen Facility.

As per the scope defined by you we would be providing our expertise in the following areas and
the consultation charges for the same would be escalated accordingly.

Scope of MSTHMCTRS as mentioned in the expository note:

1.

F
°

Designing and modifying Layout of the rooftop Canteen

To execute this, we would be needing expertise from the field of

2. Deciding upon the equipment to be purchased for Canteen
3. Deciding Terms and Conditions and help drafting Tender document for purchase of Canteen
equipment
4. Deciding Terms and Conditions and help drafting Eol document for appointment of
contractor
5. Deciding Menu and Rates for Canteen Food
6. Deciding a suitable mechanism for providing Quality Control
7. Provide Quality and Hygiene Audit :
8. Advance / preparation support for Governmental License, etc. as required for Canteen.
g e ﬁ 4 9. Preparation for complying with requirements for obtaining license.
.8 3Ry
= % E % As per subsequent discussions with Shri. Pownikar, we propose the following work schedule and
g -3_;-_-% process:
59
- % Os4 Scope and The Role of the Institute Institute’s
o O Professional
:-.g. ¢ Charges
x i or scope number 1 & 2

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

R

57‘?%”}"/ 2.4 / 5_'.3,/ 291 g

Rs 60000/-



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

Scope 3 ‘ ImgH e

e To execute this scope we will provide technical inputs on selection of
appropriate equipments and the conditions to be included in tender
document which needs to be published.

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

Scope 4 - ],;hpft:s

e In this scope our role would be to provide help in drafting EOI document
for the appointment of appropriate contractor. We would provide expert
opinions on terms and conditions so that the contractor will provide highest
possible standards of meals and services.

Scope 5

e We would provide our expertise in designing cyclic menus with the
appointed canteen contractor. We will suggest the selling price for various
meals.

Scope number 6 & 7

e The mechanism for producing high quality meals would have to devised
according to your requirement & the selected vendors ability.

e Similarly the hygiene standard’s check lists will have to be drafted
according to processes and standards that we wish to achieve.

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

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

Scope number 8 and 9
o Not within the purview of the Institute as it necessarily requires liasoing
with municipal corporation & other authorities.

Schedule of Payments:

Rs 20000/-

Rs.20000/-

Rs.20000/-

Rs.60000/-

Rs. 4000/- per Visit

We recommend
minimum one visit per
month to ensure
hygiene and quality
standards.

NA

e All the payments will be made in Two parts. 70% of the total amount would be initiated
before starting the work on any scope and once it is completed the remaining 30% should be

released.

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

e Govt. Taxes will be as applicable.

Regards
Principal . 25 N
MSTHMCT, Pine. o '

LT T Chm 51
Maharashtra State Institut
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(7.10 MTDC

Maharashira Tourism Development Corporation
(A Govemment of Maharashtra Undertaking)

Head office : Appejay House, 4th Floor, 3 Dinshaw Vachha Road, Churchgate, Mumbai - 400 020.
Tel. : (9122) 4158 0900 / 4158 0901 WEBSITE : www.mtdc.co

CIN - U99998MH1975SGC018086

No. MTDC/Training/Appreciation/2021 | 2315

Date: 2 7 DEC 202'
APPRECIATION

This is to place on record and appreciate the efforts, meticulousness and dedication
shown by you in organising, conducting the online training of Maharashtra Tourism
Development Corporation’s (MTDC) operations staff from 24i"May 2021 to 26™ June 2021
in the field of Housekeeping.

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

such training.

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

again on the next available training opportunity.

‘q

Prof. Darshan Joshi, (Asst. professor) Jay Bhoj, [ TAS
MSIHMCT, Pune. d Managi'r{g Director,
Flat No — 102, Saiwoods(2), )

Near Shree Swami Samarth Math,

Brahmakumari Marg, Link Road,

Chinchwad — 411 033.

Ce:

e Principal, MSIHMCT, Pune. Reg.No. MAN/699/2009/Pun. .-)

Dt. 11/68/2009 B

M:m anhilya Tuueiin Dﬂ lgtiesi it Ebrpaithne.
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Between

Maharashtra State Institute of Hotel Management and Catering
Technology and Research Society Pune’s MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING
- TECHNOLOGY

For

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

17t August 2021, Mumbai
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3

- Term programmes in Food Production and Hospitality Services for the society and the

service sector.

WHEREAS the Second Party is a Company incorporated under the Companies Act,
1956 bearing corporative identification number U99999MH19755GC018086 and is a
Government of Maharashtra Undertaking incorporated for systematic development of
tourism infrastructure in the State of Maharashtra. Since inception, the Second Party has
been involved in the development and maintenance of various resorts and tourists

centers in Maharashtra.

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

and provide each of them with enhanced opportunities.

WHEREAS both Parties being legal entities in themselves, desire to memorialize certain
terms and conditions of their anticipated endeavor by signing this MOU thereby

advancing their mutual interests.

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

1. OBJECT

L.1. This MOU seeks to establish strong connection between the Parties to develop
synergetic collaboration in resource sharing and knowledge sharing activities in

Tourism and Hospitality Industry.




opportunities to Facultx and Students of the First Party to carry out research
activities in the resorts and offices of the Second Party without hindering their
operations and with appropriate permissions.

2.4. Skill Development Programmes - Second Party to train the students of the First
Party on emerging technologies in order to bridge the skill gap and make them
industry-ready during tk}le'u internship.

2.5. Guest Lecture - Second Party to extend the necessary support to deliver guest
lectures to the students of the First Party on the technology trends and in-house
requirements.

2.6. Co-operation between Parties - Both Parties believe that close co-operation
between the two would be of major benefit to the employees of the Second Party
and the students of First Party, to enhance their skills and knowled ge.

2.7. Definitive Documents - The general terms of co-operation shall be governed by
this MOU. Parties shall co-operate with each other and shall, as promptly as is
reasonably practical, enter into all relevant agreements, deeds and documents
(hereinafter referred to “Definitive Documents”) as may be required to give
effect to the actions contemplated in terms of this MOU. The terms of Definitive
Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understanding as to
the subject matter hereof and shall supersede any prior understanding on the

subject matter between the Parties.

3. OBLIGATIONS OF THE PARTIES

3.1. Both Parties are united by common interests and objectives, and they shall
establish channels of communication and co-operation that will promote and
advance their respective operations within the Tourism and Hospitality

Industry and its related wings.




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

4.3. Second Party shall pay _Ithe mutually decided remuneration for lectures which
shall be paid at the end of the Month / completion of Training session. The
remunerations for lectures along with the terms of payment shall be decided by
the Parties, mutually. The remuneration shall be paid through E-Banking or
Cheque drawn in favour of ‘Principal, MSIHMCT, Pune (Degree)’.

4.4. The terms of payments shall be mutually decided in case of on-site training
session/s i.e. at a particular resort and/or Office of the Second Party and the
travelling and stay of the resource persons shall be borne by the Second Party as

mentioned herein above.

5. DURATION, VALIDITY AND TERMINATION

5.1. This MOU shall remain in force for a period of 05 (five) years from the date of
signing this Agreement and shall be renewed subsequently overtime unless any
of the Parties seek termination in writin g

5.2. Either of the Parties may terminate this MOU with at least one months’ i.e. 30
calendar days’ notice, given in writing and with the written consent of the

Heads of the Parties.

6. INTELLECTUAL PROPERTY

6.1. No rights in Industrial and/ or Intellectual Property (including without
limitation to letters, patent, registered design, software copyrights, trademarks
and copyrights) owned by the Parties on the date of signing this MOU and
independently developed on their part are hereby granted by the owning Party
to the other Party, nor shall any such rights be deemed to be granted except

specified by the owning Party in writing.

Reg.No. MAHIG99/2009/Pune

D1, 11/06/2009 .




kind in the name of or binding upon the other Party, to pledge the other Party’s

credit or to extend credit on behalf of the other Party.

FIRST PARTY

Ms, Anita Moodliar

Principal

PRINCIPAL

Maharashtra Stﬁghlagg,gpé G -PG)

tate Institute of Hotel

sl

coRp
SECOND PARTY
\ Mr. Ashutosh Salil

“+ / Managing Director
” Maharashtra Tourism

f Hotel stment & Catering Technology :
of Hotel Mana S%ﬁ%ggar. Bune —411 016 Department Corporation
Catering Technology
FIRST PARTY SECOND PARTY
Maharashtra State Institute Maharashtra Tourism
PARTIES of Hotel Management & Department Corporation Ltd.
Catering Technology, Pune. (MTDC), Mumbai.
412 - C, K.M. Munshi 4th Floor, Apeejay House, 3
Marg, Bahirat Patil Chowk, Dinshaw Wachha Road,
ADDBESS Shivajinagar, Pune - 411 Churchgate, Mumbai,
016. Maharashtra - 400 020.
EMAIL msihmcttpo@gmail.com MD@maharashtratourism.gov.in
WEBSITE www.msihmctrs.in www.maharashtratourism.gov.in
. %
M}?" 68 I'v“ |
WITNESS Dr. Abhay Wagh Mr. Chandrashekhar S. Jaiswal |
Director, Technical DGM, MTDC
Education, Mumbai




XD mroC

Maharashtra Tourism Development Corporation

(A Government of Maharashtra Undertaking)

Head office : Appejay House, 4th Floor, 3 Dinshaw Vachha Road, Churchgate, Mumbai - 400 020.
Tel. : (9122) 4158 0900 / 4158 0901 WEBSITE : www.mtdc.co -
CIN - U99999MH1975SGC018086

— -

No. MTDC/Training/Appreciation/2021 /2312

Date: '2 " UEC ‘20'2'

APPRECIATION

This is to place on record and appreciate the efforts, meticulousness and dedication
shown by you in organising, conducting the online training of Maharashtra Tourism
Development Corporation’s (MTDC) operations staff from 24"™May 2021 to 26" June 2021
as the coordinator for training from MSTHMCT, Pune.

You could accomplish the task and deliver the skill based programme not only in
Housekeeping, but ensuring that it’s delivered with flair across the trades through your
talented lecturers. The feedbacks from the trainees were highly positive and they look

forward for more such training.

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

again on the next available training opportunity.

L 8

ww mw,,w.“ |
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Dr. Vidya Kadam, (Asst. professor) .21 2002
MSIHMCT, Pune.

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

Model Colony, Shivaji Nagar,

Pune — 411 016. Py
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

‘/\\‘ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Y ‘Y/ N AND CATERING TECHNOLOGY
\,l\\ Psor® Iy (UG & PG - Degree Programme)

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

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

MEMORANDUM OF UNDERSTANDING (MOU

Between

Maharashtra State Institute of Hotel Management and Catering Technology,
Pune (Degree) (hereinafter referred to as “MSIHMCT") 412 A/1, K. M. Munshi
Road, Shivajinagar, Pune 411016.

And
Bhajipala India Pvt Ltd, Pune
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MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU’) is
entered into on this 15th day of February 2023.
BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE , MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY, 412 A/1, K. M. Munshi Road,

Shivajinagar, Pune 411016. @- 25676640 Email: msihmctrsoffice@gmail.com , web site:
msihmetrs.in , the First Party represented herein by its Principal MSIHMCT, Pune (hereinafter
referred as ‘First Party’, the institution which expression, unless excluded by or repugnant to the
subject or context shall include its successors — in-office, administrators and assigns).

AND

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

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

WHEREAS:

A) First Party is a Higher Educational Institution named:

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

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

Skill Based Training, Education and Research.

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

About First party:

D) The MSIHMCT is a pioneering Institute of Hotel Management & Catering Technology
in Maharashtra, conducting Hospitality Programmes at different entry levels since
1974. We offer a Three year Diploma, 4 years Bachelor Degree and 2 years Master's
Degree Programme in Hotel Management & Catering Technology affiliated to
Savitribai Phule Pune University and approved by AICTE. The institute also offers an
Autonomous Diploma in Travel and Tourism and two Minimum Competency
Vocational Courses in Bakery and Cookery affiliated to the Maharashtra State Board
of Higher Secondary Education.



About Second party:

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

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

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

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

CLAUSE 1 CO-OPERATION

1.1 Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of potential opportunities and shall share all information
that may be relevant to secure additional opportunities for one another.

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

1.3 The general terms of co-operation shall be governed by this MOU. The Parties shall
cooperate with each other and shall, as promptly as is reasonably practical, enter into
all relevant agreements, deeds and documents (the ‘Definitive Documents’) as may



be required to give effect to the actions contemplated in terms of this MOU. The term
of Definitive Documents shall be mutually decided between the Parties. Along with
the Definitive Documents, this MOU shall represent the entire understanding as to the
subject matter hereof and shall supersede any prior understanding between the
Parties on the subject matter hereof.

CLAUSE 2 SCOPE OF THE MoU

2.1

2.2

2.3

2.4

2.5

2.6

2.1

The budding graduates from the institutions could play a key role in technological up-
gradation, innovation and competitiveness of an industry. Both parties believe that
close co-operation between the two would be of major benefit to the student
community to enhance their skills and knowledge.

Curriculum Design: Second Party will give valuable inputs to the First Party in
teaching / training methodology and suitably customize the curriculum so that the
students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments / requirements of the industries; the Second Party to
permit the Faculty and Students of the First Party to visit its group companies and
also involve in Industrial Training Programs for the First Party. The industrial training
and exposure provided to students and faculty through this association will build
confidence and prepare the students to have a smooth transition from academic to
working career. The Second Party will provide its Labs / Workshops / Industrial Sites
for the hands-on training of the learners enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage to help
the delivery of the Internship and placement of students of the First Party into
internships/jobs, as per AICTE internship Policy and as prescribed by Savitribai Phule
Pune University. The Second Party will also register itself on AICTE Internship Policy
Portal for disseminating the Internship opportunities available with them.

Research and Development: Both Parties have agreed to carry out the joint
research activities in the fields of - - Culinary Arts, Restaurant Operations and
Support Functions.

Skill Development Programs: Second Party to train the students of First Party on
the emerging technologies in order to bridge the skill gap and make them industry
ready.

Guest Lectures: Second Party to extend the necessary support to deliver guest
lectures to the students of the First Party on the technology trends and in house
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2,10

requirements.

Faculty Development Programs: Second Party to train the Faculties of First Party
for imparting industrial exposure/ training as per the industrial requirement
considering the National Occupational Standards in concerned sector, if available.

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

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

CLAUSE 3 INTELLECTUAL PROPERTY

3.1

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

CLAUSE 4 VALIDITY

4.1

4.2

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

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

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

5.1

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



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

First Party Second Party

Any divergence or difference derived from the interpretation or application of the MoU
shall be resolved by arbitration between the parties as per the Arbitration Act, 1996.
The place of the arbitration shall be at District Head Quarters of the First Party. This
undertaking is to be construed in accordance with Indian Law with exclusive
jurisdiction in the Courts of Pune City.

AGREED:
For MAHARASHTRA STATE INSTITUTE For Bhajipala, Pune,

OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY, Pune
Alt ﬁllew Authorized Signatory

Maharashtra State Institute of
Hotel Management & Catering Technology

11048
Maharashtra gtat‘é‘lh"Sti’gute of Hotel Bhajipala, Pune
Management and Catering Technology, Pune
; T 135a, Baner Road, near Balewadi Phata, next
412 A/1, K. M. Munshi Road, Shivajinagar, : : , :
: i ’ to Porwal Cycles, Balewadi Phata, Baner, Pune,
Pune 411016. &- 25676640 Maharashtia 411045
020- 25676640 Contact Details- +91 98229 90719
E-mails — msihmctrsoffice@gmail.com, E-mails-contacteambp@gmail.com
Web — www.msihmctrs.in Web--
Witness1: Witness2:

Witness3: Witness4:



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY PUNE

(UG & PG DEGREE PROGRAMME)-
412 - C, Shivaji Nagar, Pune -411016
B- 25676640, Email: msihmetrsoffice@email.com

This Memorandum of Understanding (“MOU”) is made at Pune, and is effective..as of
October, 2023 by and between :

Maharashtra State Institute of Hotel Management and Catering Technology, Research
Society. Pune. Having located at 412/C, K.M.Munshi Marg Shivajinagar Pune 411016,
MSIHMCTRS holds a legacy of more than 50 plus year in imparting Hospitality education.
The institute is affiliated to Savitribai Phule Pune University and recognised by All India
Council for Technical Education- Delhi

The Institute is pioneering in starting the Masters in Hotel Management and Catering
Technology (MHMCT) in the year 2013. With its state of an Art Infrastructure, and is
centrally located in the heart of Pune city. One of the most preferred institutes by hospitality
aspirants, has a rich alumnus base and having a global presence. MSIHMCTRS is actively
involved in promoting start ups and training of budding entrepreneurs. '

The Institute also conducts short term training courses in various operational departménts
under the Innovation and Entrepreneurship Development cell, such as Bakery. Cookery, Bar
tending, House-keeping, Front office. '

AND

Niya Global Pvt. Limited, referred as *Chal

Company and the Partner shall collectively be called as “Parties” and individually as a
“Party.”

RECITALS,

Whereas,
Niya Global Pvt. Limited, hereafter referred as “Chalaang”

is willing to enter a Memorandum of Understanding (MoU) with MSIHMCTRS. Pune to
train the candidates under the Bakery and Confectionery profession.
A. Company is engaged in the activity of helping new and existing entrepreneurs to start.
manage and grow their business ventures. .
B. The Partner is engaged in the business of Promoting Nano Entrepreneurship.
C. The Parties have decided to combine their synergies and collaborate on principal-to-
principal basis in order to support new /existing entrepreneurs to start/ manage & grow
their businesses.
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NOW, THEREFORE, in consideration of the mutual covenants and conditions herein set
forth, the sufficiency of which is hereby acknowledged. '

The Parties agree to the following terms:
1. Duration of the MoU:

This MoU is effective from October 2023 of signing this MoU and shall remain in force and
effect for a period of 02 years, subject to the termination clause hereinafter appearing. In case
of any further extension, Chalaang will submit a request to MSIHMCTRS Pune.

2. Implementation of the Project:
2.1 Each program shall be for duration of 04 weeks.

2.2 Date, Timing and Batch size will be decided mutually.

3. Obligation on part of MSIHMCTRS, Pune towards the Project.

3.1. MSIHMCT will be responsible for nominating one person with adequate accountability
and responsibility to coordinate the training program.

3.2. Ensure that the Institute agree to and facilitate the training timetable prepared jointly by
MSIHMCT and Chalaang. ' :

3.3 To provide all ‘support services and facilities such as Laboratory, Classroom, and
attendant to Chalaang for conducting of the training Program. ‘

3.4 MSIHMCT will have the absolute right to dismiss a candidate if he /she do not align with
rules and regulation of the institute.

Basic Requirements from the participating Candidates:

* The Candidates should carry their clean and neat Laboratory Uniform.

* The Candidates are required to carry their tool kit required for the Bakery and
Confectionary Training Programme. L

* The Candidates are required to always maintain the discipline while attending the
course.

¢ The Candidates should be in the designated areas at all the time as long as they are in
the premises. '

Chalaang's obligation to the Project:
4.1 Chalaang shall undertake to do the following,

* Advertising in local / vernacular print media regarding the course. .
* Provision for indenting and payment of raw material for the course. _
* Provision of tool kit, aprons, and course material and notes to the candidate.

4.2 Provision of a custom designed certificate containing the name and logo of both the
organisations. '

4.3 Trainer for the said course.

4.4 Training Plan and Programme schedule to be communicated to the Institute at least a
month in advance for avoiding of inconvenience. '

Page | 2



5. Commercials

3.1 Chalaang will pay Rs. 5000/- per Student to the Institute which will include laboratory,
and a classroom usage charges.

5.2 Chalaang will pay Rs. 1000/~ per session to the Resource Person if provided by the
Institute.

5.3 Chalaang will pay Rs.500/- per session to the Lab Attendant for the support work.
6. Limitations and Warranties: |

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

Termination

Each party shall be entitled to terminate this Agreement by giving thirty (30) days’ notice in
case of breach of any term of this Agreement by the other party, provided that before issuing
termination notice such issues shall be discussed with senior officials.of the Parties and if
they fail to resolve such issues within a period of fifteen (15) days, then it shall result in
termination of this Agreement, Both parties also agree and undertake that despite termination
of the MoU, the progress of the ongoing training programs ‘would continue: without any
hinderance and would be progressed for completion. '

7. Entirety & Amendment:

This MoU contains the entire understanding between the Parties in relation to the Training
Program. If during the operation of the MoU, circumstances may rise which call for alteration
/ modification to this MoU, such alteration / modification shall be mutually discussed and
agreed upon in writing. Such changes will be formalized in writing as an 'Amendment’ to this
MoU’. Any changes/amendments to this MoU not in conformance to this section shall be
deemed to be void-ab-initio, '

8. Entire Agreement:

This MoU supersedes all agreements, either oral or'in writing, among the Parties hereto with
respect to the Programme, and contains all the covenants and agreements among the Parties
with respect to the implementation of the Programme in any manner whatsoever. Each Party

orally or otherwise, have been made by any Party, or anyone acting on behalf of any Party,
which is not embodied herein, and that no other agreement, statement or promise not
contained in this MoU shall be valid or binding. '

9 Relationship among The Parties:

Parties shall perform their obligations under this Agreement as an independent party and not
as employee, agent, partner, or Joint venture. The Parties to this Agreement shall discharge
) professional knowledge, skills and experience in good faith,
All parties shall identify and communicate to the other, one person to closely monitor the
programme.
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10. Notices
Any notice to be made under this MoU must be in writing and may be given by registered
post or courier with proof of delivery or delivered by hand to either Party.

All the notices/ mail or any communication will be addressed to

The Principal
MSIHMCTRS. Pune

And
Niya Global Pvt. Ltd “Chalaang”

11. Amendment:

Any amendment to this MoU shall become valid only if it is in writing and signed by both the
Parties. '

12. Survival of Clauses:

All terms, conditions and provisions of this MoU, which, by their nature, are independent of
the period of performance, shall survive the cancellation, termination, expiration, default or
abandonment of this MoU, '

IN WITNESS WHEREOF, the Parties to this MoU through their duly authorized
representatives have executed this MoU on the date, month, and year first above written and
certify that they have read, understood, and agreed to the terms and conditions of this MoU as
set forth herein. '

e ]

for MSIHMCTRS, Pune for Niya Global Pvt. Ltd “Chalaang”

Authorised Signatory Authorised Signatory A 04/. B | ,
Name: Dr. Seema Zagade Name: Mr. Aditya Muchhal j _
-
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
@& - 25676640 Email: msihmetrsoffice@gmail.com, web site: msihmetrs.in

o

English translation of the letter from Yashda dated 15/12/2022

Principal
Maharashtra Institute of Hotel Management,

Pune

Subject: Regarding appointment as Consultant...

Madam/Sir,

Yashwantrao Chavan Development Administration Prabodhini (Yashda), Kojagiri Canteen
kitchen renovation work is proposed.

2. Itis understood that the kitchen renovation at CDAC has been done through you, on the same
lines we request you to do the renovation work of Yashda Kojagiri canteen.
3. Considering all the Design & Architecture as well as all the existing materials for the renovation
of the said kitchen, if any new materials are to be purchased, it is requested to submit a
proposal to the Yashda Institute regarding the Specification & Procurement of the said
materials.
4, Also, it is requested that an expert consultant be appointed through your institute to
coordinate and guide this work.
Registrar
Yashda

PRI IPAL
(BHMCT)
Maharashtra State Institute of
Hotel Management & Catering Technology =
Shivajinagar, Pune-411016
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmetrsoffice@gmail.com, web site: msihmetrs.in

English translation of the letter from Yashda dated on 02/02/2023

To,

Dr. Seema Zagade

Principal,

Maharashtra State Institute of Hotel Management and Catering Technology,
Pune

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

Ref: Hon. Meeting dated 22/12/2022 with General Secretary's letter No

Respected madam.

01. According to the discussion on above topics in the context meeting, the following matters are
requested to be overviewed and arrangement of the same to be done accordingly.

02. HMCT to plan and conduct the training course for the cleaning staff of DAC department in
Yashda as well as contractor workers of Kojagiri Canteen, room cleaning staff of MDC
department as well as cleaning staff working in DAC and MDC as well as the executives
working in the department. The training course should be planned for approximately for 140
number of employees keeping in mind that day to day operations of Yashda is not disturbed
and the training is conducted smoothly.

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

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

05. However, it is requested that you agree to the above matters, and accordingly, provide a
detailed proposal from your office.

Registrar

Yashda
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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.MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune — 16,

- 25676640 Email: msihmctrsofﬁce[@gmaiI.com, web site: msihmetrs.in

REF: MSIHMCT/UG-PG//2023/1 1 Ly Date: 03/02/2023

To

The Director General
YASHDA

Pune.

Sub:

Ref:

Proposal for Training, Mystery Audit and ODCs.

Your letter dated 2"December 2022

Respected Sir,

This is with reference to your letter dt. 02/12/2022 regarding conduction of training program for
your staff. Please find below the proposal for the same.

The training is for approximately 140 staff members as mentioned in your letter:

The training will be split in Class room session (theory) and Practical session each day.
The training for given department i.e. Food and Beverage and Facility management (entry
level staff) will be of 4hours per day (1 hour theory and 3 hour practicals), 4 days per week.
Timetable will be prepared and shared for the same. _

Daily attendance will be maintained and shared after the completion of training
programme.

The training will be conducted in the premises i.e YASHDA

Training will be conducted by Faculty (Subject experts) of MSIHMCTRS

The training material shall be provided by MSIHMCTRS. :

The trainees would be assessed, after their training to determine the effectiveness of the
program.

Their feedback on the individual sessions shall also be solicited.

Certification of the said trainees shall be done on successful completion of the training
program.

* For the supervisory level team members, training will be organised for 3 days with a similar
split of theory and practical sessions.

Mystery Audits

* Mystery Audits shall be conducted by MSIHMCTRS faculty on quarterly basis of your Food
_ production, Cafeteria or other dining areas and the Accommodation units in your premise. A
detailed report shall be presented for your perusal within 15 days of completion of the audit.

e P .
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Out Door Catering (ODCs)

The institute shall extend support through its students for Out Door Catering for Food
Production and Food and Beverage Service, during events at YASHDA. The students shall
report in their Chef/ food and beverage service uniform and will be able to render services for 8
hrs on a given day. The safety and security of the students shall be the responsibility of
YASADA during these events. '

Commercials:

Payment should be done in favour of “Principal MSIHMCT Pune” through cheque.

The Institute will charge Rs.1500/- per hour per faculty for the training sessions

The charges for the Lab Assistants will be Rs. 500/- per day

For the Audits, the institute will charge Rs. 3500/- per faculty per department.

Administrative and other charges Rs. 500/- per student. -

For the ODCs, the charges for the current financial year are Rs. 900/- for 8 hrs per student, to
be paid in cash directly to the students.

Please feel free to contact Prof. Sampada Paranjpe on 9960893055 for any assistance regarding
the same.
Thank you.

Regards,

e 7

Dr. Seema Zagade /;@ﬁw
/e . PRINCIPAL " m
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY. PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: msihmctrsoffice@gmail.com, web site: msihmetrs.in

English translation of the letter to Yashda dated on 04/02/2023

Registrar,
Yashda, Pune,
Raj Bhavan Awar Baner Road,

Pune 41007

Subject —Appointment of Expert faculty to conduct interview for Composite Facility Management
Services (2022-24).

Respected Sir,

Pursuant to the above subjects, we would like to inform that we are sending the following expert
professors from our institute to interview the staff for your Composite Facility Management Services
(2022-24).

1. Shri. Abhay Manolkar Asst. Professor - 7249014701
2. Smt. Sampada Paranjpe Asst. Professor - 9960893055

The said expert professor will be present in your office on 07/02/2023 at 1.00 PM. It is also requested
to you to make arrangements regarding the travel of the said expert professors.

Thank you,

Dr. Seema Zaga

"BRINCIPAL

(BHMCT) LT
Maharashtra State Institute of ; @Eﬂ.—-———\w\@%

Hotel Management & Catering Technology A NN
Shivaiinana Pune-411016 “.:QI‘! Rag.No. MAHIESO/2009Pure _._H g?.
Dt. 11/06/2000
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

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

=~ 25676640 Email: msihmetrsoffice@gmail.com, web site: msihmetrs.in

English translation of the letter to Yashda dated on 20/02/2023

Registrar,
Yashda, Pune,
Raj Bhavan Awar Baner Road,

Pune 41007

Subject —Appointment of Expert faculty to conduct interview for Composite Facility Management
Services (2022-24).

Respected Sir,

pursuant to the above subjects, we would like to inform that we are sending the following expert
professor from our institute to interview the staff for your Composite Facility Management Services
(2022-24).

1. Shri. Abhay Manolkar Asst. Professor - 7249014701

The said expert professor will be present in your office on 07/02/2023 at 1.00 PM. It is also requested
to you to make arrangements regarding the travel of the said expert professors.

Thank yo

Dr. Seema Zagade
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

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

& - 25676640 Email: msihmc'(rsofﬁce@,gmail.com, web site; msihmetrs.in

English translation of the letter from Yashda dated on 02/02/2023

To,

Principal,

Maharashtra State Hotel Management and Catering Technology,
K. M. Munshi Road, Model Colony,

Shivajinagar, Pune 411016.

Subject:- Regarding the appointment of expert faculty on 06/02/2023 for the interview of Composite
Facility Management Services (2022-24) in Yashda..

Following is the list of employees in the tender of Composite Facility Management Services (2022-
2024) at Yashda, according to the above topic.

m No. of post
_ Sr. Supervisor

_ Receptionist
2 |

|

__
7| Mason cum painter ¥ T
_ Technical Assistant

Classroom Assistant

m Room attendants

Interviews for the above posts aré organized on 06/02/2023 at 11.00 AM in Yashda. However,
according to the said post, it is requested that expert professors should be made available from you
to conduct the interviews.
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S, Designation No ofPost 't
No. o ' : J
1. | Sr. Supervisor 01 ]
Supervisor ] 09
3 Receptionist 04
4 Electrician | 03
J. | Plumber il
6. | Carpenter 01
7. | Mason cum Painter 01
8. | Technical Assistant 0] ]
9. | Classroom Assistant 04
10. | Room Attendants 20
I1. | F& B Supervisor 01
12. | Head Cook 0l
[3. | Assistant Cooks 02
14. | Helpers 02
15. | Cleaners 04
L_16. | Service Boys 08
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CFMS Tender (2021-2023)

Vishwas Supanckar Thu, Feb 10, 5:37

PM
to me, anita.moodliar, Ashwini, Vikas, Satish

Respected Sir/ Madam,
At the onset we appreciate making available Shri. S. Rairikar for the consultation meeting held
at yashada on 2nd Feb. 2022, The outcome of the meeting is planned to be presented to our Hon. DG at 11.30
AM on 11th Feb. 2022 at board room yashada, We will request the presence of Shri. S. Rairikar for the same.,

Thanks & Regards
Col. V. N. Supanekar,
Director MDC, Yashada,

Pune. 2

CFMS Tender (2021-2023)

Vishwas Supanekar Thu, Feb 10,
5:37 PM

to me, anita.moodliar, Ashwini, Vikas, Satish

Respected Sir/ Madam,
At the onset we appreciate making available Shri. S. Rairikar for the consultation meeting held
at yashada on 2nd Feb. 2022. The outcome of the meceting is planned to be presented to our Hon. DG at 11.30
AM on 11th Feb. 2022 at board room yashada. We will request the presence of Shri. S. Rairikar for the same.

Thanks & Regards
Col. V. N. Supanekar,
Director MDC, Yashada,
Pune.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
.-‘}71'-"'5-;“-;::,-\\1' MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

(I

Ny Y AND CATERING TECHNOLOGY (UG & PG — Degree Programme)
o 412 - C, K.M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
B - 25676640 Email: msihmcttpo@gmail.com , web site: msihmetrs.in
MSIHMCTRS/UG-PG/Yashda/2022/ \& S Date: 11.03.2022
To
The Director General
Yashada,
Pune

Sub.: Report of the physical visit conducted on 3rd March 2022 for your canteen kitchen of
KOJAGIRI up gradation.

Ref.: DAC/2021-22/B.G Nutanikaran dated 15/02/2022 and mailed dated 02nd March
2022.

Dear Sir,

With reference to the above we have deputed Mr Sachin Rayrikar and Mr Abhay Manolkar
as a technical expert to assist you in up gradation of your kitchenWe thank you for providing
the opportunity to work with you for setting up the kitchen and back area for the canteen
kitchen KOJAGIRI.

The expert team visited your premises on 03rd March 2022 and has taken photographs of
the existing kitchen facility, equipment’s and storage facility. They have also observed the
mode of operations and understood your requirement of food production, storage and
processing. The team has come to a conclusion that the said kitchen facility would produce
meals for maximum 250 people and in case of any special event up to 400 meals.

Considering all of the above the team has following observations
Civil observations

Flooring was found severely damaged in some places.

Dado tiles were found damaged in some places.

Storage area was made with kaddappa shelves and hence was extremely unhygienic.
Vitrified tiles are being used as floor finish in service bay (corridor leading to the kitchen)
and back area.

5) Electrical fixtures and plumbing fixtures were old.

6) Door opening on both sides was missing on the service bay line.

B WN =
e e

Technical observations

%\S‘f cln In & Tosry Wwhay U

was atta ed to the main kitchen.
2) Staff has to travel a long distance while carrying pots and pans from cooking are to pot
wash area.
3) Vegetable store and chapatti cooking area were located in one place.
4) Unnecessary two different locations were found for soiled plate and dish wash.
5) Kitchen equipment were out dated and damaged.
6) Gas bank is located within the kitchen structure.

" To the above observation the expert team would like to recommend following suggestions
which would help in maintaining the hygiene, individual efficiency and safety standards
during the operations.



Suggestions

1. To measure the entire kitchen and back area with digital measuring tape and
architectural layouts to be prepared. This is required as there are no original architectural
documents, plans, blue prints, and MEP drawings available at the movement.

2. Structural audit to be carried out before carrying out any civil work. If the audit permits
only than the structural changes to be made.

3. We may require subsequent changes in civil work for which we request your support and

professional involvement of civil engineer/architect.

Flooring of the entire kitchen needs to be replaced with the Qota tiles.

Dado tiles needs to be replaced.

Electrical points and water pipeline point's needs to be redesigned as per the new layout.

Gutter/ drainage lines and drain gratings work to be carried out prior to the flooring.

Instead of exhaust fans, exhaust hoods and fresh air ducting would be the better option

for maintaining healthy atmosphere in the kitchen.

9. Gas bank must be located outside the kitchen premise and new pipeline to be routed
appropriately.

10. Kaddappa shelves to be replaced by SS Shelves/ racks.

11. Re painting of the entire structure is required.

12. Pot wash and plate wash to be re-designed and relocated.

13. Staff resting rooms to be relocated/separated from the kitchen.

Scope of MSIHMCTRS

o Nm ok

1. To create a plan which details the layout and appearance of all installations with the help
of auto CAD designer..

2. Guiding for the tender process for the purchasing of the equipment from the short listed
supplier.

3. Designing the technical specification of the equipment as per the need of the operation.

4. Suggesting appropriate materials and finishes for the equipment.

Consultation fees:

Institute proposes Rupees one lakh as the total consultation charges which will be payable
as follows

A. Once the proposal is accepted Yashada to pay rupees 50,000/ to the institute.

B. After the completion of tender process and at the time of installation of equipment's,
Yashada to initiate Rupees 30,000/.

C. After the installation and working report generated by the technical experts of the
institute the final payment of Rupees 20,000/ to be released.

Institute expects this work to be carried out in 6-8 visits by institute experts.
Kindly note all the incidental charges such as conveyance, printing, hiring auto CAD
designer, civil engineer/architect etc. will be charged separately and as per the actuals.

All the payments to be made in the name of Principal, MSIHMCT, Pune by cheque.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

‘g\_,_f__} AND CATERING TECHNOLOGY (UG & PG — Degree Programme)
=7~ 412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

& - 25676640 Email: msihmettpo@gmail.com , web site: msihmetrs.in
REF: MSIHMCTRS/UG-PG/2022/ R &4 Date: 27.04.2022
To
The Director General
Yashada,
Pune
Sub.: Proposal of MSIHMCT for the renovation of your Canteen Facility. (Kitchen Area)

~
o
™

1) DAC/2021-22/B.G Nutanikaran dated 15/02/2022 and mailed dated 02nd March 2022.
2) MSIHMCTRS/UG-PG/Yashda/2022/ Report of the physical visit conducted on 3rd
March 2022 for your canteen kitchen of KOJAGIRI up gradation. Dated 11.03.2022.
Dear Sir, '

With reference to your letter dated 2™ March 2022 and our letter dated 11™ March 2022 which has
s a detailed report of the visit carried out by the Institute Representatives.

With reference to the above The Institute shall charge Rs. 4000/~ per visit and provide only the
Advisory consultation in the following areas:

1. To prepare a detailed list of Kitchen Equipments with the technical specifications.
2. To prepare a plan which details the layout and appearance of all installations with the help of

auto CAD designer.
e This may require few sessions with an Auto CAD designer to place kitchen equipments at
right place.

e These layouts will also give details about water inlets and outlets.

3. We will provide guidance for the tender process for the purchasing of the equipment from the
short listed supplier.

4. We will advise on the suitable drainage system that may be installed for better sanitation
facility.

5. Suggesting appropriate materials and finishes for the equipment, floor, wall finish, finish for
the ceiling, etc. which will be suitable for smooth Food productions Operations.
e This may require several visits with the architect and the contractor.

6. We will advise Redesigning of Pot wash and Plate wash.
7. We will advise on planning of Gas Bank
8. We will provide guidance in Planning of Exhaust and Fresh air Systems.

e For visits or any scheduled meetings arrangements for commuting will be made by
Yashada. |
e In case of an Online meeting held by Yashada for any work progress will also be
considered as part of consultancy work and will atract the same fees i.e. Rs. 4000/- per
visit/ Meeting. :
Should you need any other assistance please connect with the Institute.

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
- 25676640 Email: msihmetrsoffice@gmail.com, web site: msihmetrs.in

English translation of the letter from Yashda dated 07/12/2022

To,
Principal

Maharashtra State Institute of Hotel Management and Catering Technology (MSIHM(CT), Pune

Subject : Meeting to finalize draft tender for renovation of Kojagiri Canteen in Yashda.
References: 1. Letters dated 15/02/2022 and 30.8.2022 .
2. Your letter no. 188, dated 21.3.2022 and No. 289, dated 27/04/2022

Hon. sir,

1. Letter dated 15/02/2022 in reference No. 01 above, you were informed about appointment
of consultant through you for renovation of Kojagiri Canteen of Yashda. In Reference No. 02
dated 11.03.2022 you have informed about the appointment of Mr. Sachin Rairikar and Mr.
Abhay Manolkar as Technical Consultants.

2. Atender draft has been prepared for the renovation of the said food and, Mr. Director
General has organized a meeting on 12 December 2022 at 12 noon to finalize the same.
However, the technical advisor is invited to attend the said meeting. It is requested to
finalize the said tender document by the technical consultant.

Registrar

Yashda
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE
@i’@ 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: msihmetrsoffice@ gmail.com, website: msihmetrs.in

Pharmacist Day Celebration Cake — Autumn

Type of the Event: Entrepreneurship development Activity
Date of the Event: 25% September, 2023.

Objectives:
e To develop entrepreneurial skills among the students.
* To encourage students to take calculated risks and understand resilience in a project.
e To help students navigate challenges and access resources optimally.

Organised By: Entrepreneurship development cell

Event Coordinator Mr. Abhay M

Venue Bakery Time / Duration 02 days

Total Number of Students Faculty Non-Teaching

Participants L.

10 04 04 02

Event Details A 10kg apple and walnut cake with cinnamon cream was prepared on order for Pharmacist day

2022 celebration for the D.Y. Patil Institute. The theme chosen for the same was celebrating the
Autumn season.
Type of Learning Outcome (Tick the appropriate option)
Contextualization of | Praxis and Critical Research Soft Skills
Knowledge technique Thinking

Learning Outcome | The students got an experience from end to end processes involved in an entrepreneurial' activity.

Mapping of the event with PO and CO Program Outcome
P P
ivi PR S | |5 |6 |Pls | |10 |11 |1
Entrepreneurship Development Activity
Enclosures:

e Correspondence trail

e Attendance Sheet (Wherever applicable)

e 360 Feedback

e Photographs of the event

Bl

Name and Sign of Event Coordinator

Dr. Séema Zagade
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Dr. Seema Zagade <principal@msihmetrs.in>

Gateaux order for DPU Pharmacist Day
3 messages

Pooja Pawar <pooja@msihmctrs.in> 13 September 2023 at 15:30
To: principal@msihmectrs.in

Respected Sir,
Greetings from MSIHMCTRS, Degree, Pune!!

We at MSIHMCTRS are honoured once again to be chosen for enriching your celebration for ‘The
Pharmacist Day’ which is on September 25, 2023, Monday, with our custemized Gateaux.

As a team, we are working towards providing one of the recent trending flavours for this event ensuring a
successful contribution in your joyous occasion. We would also provide you with disposables required for
service of the same.

The theme of the cake will be communicated by September 14, 2023, after a brief discussion with Mr.
Anup.

The cost of this 10kg Gateaux and packaging, including the disposables (paper plates, wooden spoons,
napkins, disposable garbage bags, a gateaux knife) for 100 pax occasion, will be Rupees. 18000/- only.

Please ensure the Gateaux, that will be ready by 12.00pm on September 25, 2023, Monday, is to be
picked up from Maharashtra State Institute of Hotel Management and Catering Technology, Shivaji
Nagar, Pune — 411016, at the said time.

Please note that we will also be sending 2 faculty members and 2 students to assist you in the service of
this cake.

We would appreciate a 75% advance (Rs. 13500/- approx.) as a token of confirmation by September
15" 2023, and the balance at the time of pick-up. The details for payment on following bank account:

Account Name - PRINCIPAL, MSIHMCT PUNE
Bank Name - Bank of Maharashtra

BRANCH - Model Colony Pune

Account No - 60062422457

Type of account - Current

IFS Code - MAHB0000750

Looking forward for a positive response from your side!
For further correspondence, please connect with —

Ms. Pooja Pawar - +91 9527681265

Ms. Anahita Manna - +91 9096358264

Regard

Dr. See agade
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Dr. Seema Zagade <principal@msihmctrs.in>
To: anup.pavekar@dpu.edu.in
Bee: Dr Seema Zagade <sima1418@gmail.com>

[Quoted text hidden)

13 September 2023 at 15:34

Dr. Seema Zagade <principal@msihmctrs.in>
To: ABHAY MANOLKAR <abhaymsihmct@gmail.com>

[Quoted text hidden]

o PR

18 September 2023 at 14:33



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
iy MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
-iz[%" (UG & PG — Degree Programme)

' 3 412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

TR
®- 25676640 Email: msihmctrsoffice@gmail.com, website: msihmectrs.in

A

EVENT: D.Y.PATIL PHARMACIST DAY CAKE (Autumn) 2023

SR. NO YEAR NAME OF THE STUDENT 24/9 25/9
L. SYBHMCT Arya Ghate P P
2. SYBHMCT Apurva Joshi P P
3. SYBHMCT Sujal Gaikwad 5 P
4 SYBHMCT Arpan Mahajan P P

Pl

Signature of the Faculty-Incharge
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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, BahiratPatilChowk, Shivajinagar, Pune — 16.
T - 25676640 Email: msihmettpo@email.com , web site:msihmetrs.in

Date: 9,9} Oq\ 2%

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

NAME OF THE EVENT: Prornacist Dau f Cake .

2°22
YEAR OF THE EVENT
NAME OF STUDENT Arpard pahejan
ENROLLMENT NO (INST.)
Please circle the relevant score -
Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork S/ 4 3 2 1
2 Adequacy of resources 5 4, 3 2 1
3 Clarity of Instructions S < 3 2 1
4. Time Management 5 4, 3 2 1
8, Contribution of activity towards learning new 5 v d 3 2 1
skills
6. Practical Applicability 5 4 3 2 1
A Extent to which creativity was promoted 5 4 3 2 1
8. Level of autonomy Y 4 3 2 1
9. Support of facilitator 5 4 3 2 1
10. Overall satisfaction with the activity 57| 4 3 2 1
Learning Outcome:
TOTAL SCORE 4£-- 0UT OF 50
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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, BahiratPatilChowk, Shivajinagar, Pune — 16.
%@ - 25676640 Email: msihmcttpo@gmail.com , web site:msihmetrs.in

Date: 25|8(22

STUDENT FEEDBACK ON ED / START-UP ACTIVITY J
NAME OF THE EVENT: DI AHRM O L4 PP AHE
YEAR OF THE EVENT 2022
NAME OF STUDENT = uju'! Crasifucent]
ENROLLMENT NO (INST.) : Q02D

Please circle the relevant score -

Sr. No. CRITERIA _ SCORE
;[ Effectiveness of teamwork 5 4 B 2 1
2. Adequacy of resources 5~ 4 3 2 1
3. Clarity of Instructions 5| 3 2 1
4. Time Management 5| 4 3 2 1
8. Contribution of activity towards learning new 5 4 3 2 1
6. ;ﬁg]csztical Applicability 5 4 3 2 1
7. Extent to which creativity was promoted S 4 3 2 1
8. Level of autonomy 5 Vg 3 2 1
9. Support of facilitator 5 A 3 2 1
10. Overall satisfaction with the activity 5 4 3 2 1
Learning Outcome: Lopponcht Flsilts eapsts
TOTAL SCORE -A£-- OUT OF 50

/7A€/ P A s
— Pl Lagses o

Signature of Student
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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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmettpo@email.com , web site:msihmetrs.in

Date: 25909923

STUDENT FEEDBACK ON ED / START-UP ACTIVITY ¥

NAME OF THE EVENT: &QMHLA&__D&%_‘CHEL

YEAR OF THE EVENT ?';7
NAME OF STUDENT | fapumo, Joeshe
ENROLLMENT NO (INST.)
Please circle the relevant score -
Sr. No. CRITERIA SCORE
1: Effectiveness of teamwork ' 5| 4 3 2 1
2. Adequacy of resources 5 A 3 2 1
3. Clarity of Instructions S 4 3 2 1
4, Time Management S| 4 3 2 1
5. Contribution of activity towards learning new &z 4 3 2 1
skills
6. Practical Applicability 5 A 3 2 1
T Extent to which creativity was promoted o] 4 3 2 1
8. Level of autonomy 57 4 3 2 1
g. Support of facilitator e 4 3 2 1
10. Overall satisfaction with the activity ,,5/_' 4 3 2z | 4
Learning Outcome: W W on W xcale
7
TOTAL SCORE 28 OUT OF 50

554

Signature of Student
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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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmettpo@gmail.com , web site:msihmeirs.in

Date: 25[09[273

STUDENT FEEDBACK ON ED / START-UP ACTIVITY 7
NAME OF THE EVENT: PHRRMACIST OaY  CAKL
YEAR OF THE EVENT 2023
NAME OF STUDENT ﬁﬁﬂ Ghote
ENROLLMENT NO (INST.) : 20222

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1 Effectiveness of teamwork I S 4 3 2 1
2. Adequacy of resources 8 4 3 2 1
3. Clarity of Instructions 5/ 4 3 2 1
4, Time Management 5/ 4 3 2 1
5. Contribution of activity towards learning new 5/ 4 3 2 1
skills
6. Practical Applicability 5‘/ 4 3 2 1
7. Extent to which creativity was promoted 5 |_A4 3 2 1
8. Level of autonomy 5 4 3 2 1
9. Support of facilitator Eﬂ/’ 4 3 2 1
10. Overall satisfaction with the activity 5 4 4 3 2 1
Learning Outcome: L€arn ‘ow 4 maie_ (alle- S Jlortnk Hremey -
TOTAL SCORE £ OUT OF 50

=
Signature of Student
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CATERING TECHNOLOGY (UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmctrsoffice@gmail.com, website: msihmctrs.in

Photos of Pharmacist Day Cake - Autumn 2023




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.

Pop-up Bakery sale for Parent’s meeting 2023
Type of the Event: Entrepreneurship development Activity.
Date of the Event: 18" August 2023.

Objectives:
¢ To help students create SOP and standardized recipe for consistent product quality.

e To encourage development of an entrepreneurial mindset among the students.
¢ To demonstrate the parents the products that the students make and the training the students receive in the
course.

Organised By: Entrepreneurship development cell
Event Coordinator | Dr. Vidya Kadam

Venue Bakery Time / Duration 01 day

Total Number of | Students Faculty Non-Teaching

Participants

15 10 4 1

Event Details A counter sale of a few bakery products was done by the SYBHMCT students

showcasing their patisserie skills. The products that were sold were Lemon tea cake,
khobra cake, caccio pepe cookies, etc. The event helped spreading awareness about the

course.
Type of Learning Outcome (Tick the appropriate option)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge technique Thinking

Learning Outcome | The students got an experience of an end to end process involved in an entrepreneurial
activity, recipe standardization and quality control for production.

Mapping of the event with PO and CO Program Outcome
PP (P |P |P|P|P{P |P|P P P
Entrepreneurship Development Activity 1 |2 (3 |4 |5 |6 |7 {8 [9 |10 |11 |12
v Vv Wl o] [ e

Enclosures:

» Attendance Sheet (Wherever applicable)
e 360 Feedback

e Photographs of the event
e
-ﬂ‘
ol Eyefit Coordinator

" .5
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,

PUNE
6’/ -«‘\\ej MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
Y "YL‘ Y CATERING TECHNOLOGY (UG & PG — Degree Programme)
T 412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16,

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

Date: 18/0%/2093

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /
NAME OF THE EVENT: B4Kary Popyp
4u2. 2
YEAR OF THE EVENT
NAME OF STUDENT pul'-b hy k esh LE..I’\(”WQ
ENROLLMENT NO (INST.) 7 Z@u"'h
Please circle the relevant score -
Sr. No. CRITERIA SCORE
) Effectiveness of teamwork 5 1 4 3 2 1
2. Adequacy of resources 3 j,_ 3 2 1
3. Clarity of Instructions 5 w ‘:l/ 3 2 1
4. Time Management 5 v 4 3 2 1
5. Contribution of activity towards learning new 5 4 3 2 1
skills il
6. Practical Applicability 5 4 3 2 1
7. Extent to which creativity was promoted 5 h 4 3 2 1
8. Level of autonomy 5 4 \/ 3 2 1
Q. Support of facilitator 3] W 4 3 2 1
10. Overall satisfaction with the activity 5 4 \/ 3 2 1
Learning Outcome: T tgm P
Wor Tivve ey e martts
TOTAL SCORE 44 OUT OF 50

Signature of Student P Bt T Y

TPl pLt v




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmettpo@email.com , web site:msihmetrs.in

Date: '8/ 0%/23%

STUDENT FEEDBACK ON ED / START-UP ACTIVITY P
NAME OF THE EVENT: Madak Uddeuv
YEAR OF THE EVENT - =
NAME OF STUDENT ’-*"')anehm; L oAb -
ENROLLMENT NO (INST.) - : 202202

Please circle the relevant score -

Sr. No. CRITERIA SCORE
; Effectiveness of teamwork \5/- 4 3 2 1
2. Adequacy of resources \5/ 4 3 2 1
& Clarity of Instructions -
y | | é/ 4 3 2 1
4, Time Management 5 4 3 2 1
g g
5. Contribution of activity towards learning new 5 4 3 2 5 |
skills il
6. Practical Applicabilit 5 4 3 2 1
PP b o
Z. Extent to which creativity was promoted \5/ e 3 2 1
8. Level of
vel of autonomy \5/ 4 3 2 1
9. Support of facilitator é/‘ 4 3 2 1
10. Overall satisfaction with the activity \5/ 4 3 2 1
Learning Outcome: " Teurm worik

Signature of Student




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
B - 25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in

Date: 18/8/23
STUDENT FEEDBACK ON ED / START-UP ACTIVITY /
NAME OF THE EVENT: Loatuy fop-yy
20 Z

YEAR OF THE EVENT <

NAME OF STUDENT ‘- -@MQ-@!\ 2.

ENROLLMENT NO (INST.)

Please circle the relevant score -

Sr. No. CRITERIA . SCORE
1. Effectiveness of teamwork © 4 3 2 1
2. Adequacy of resources @ 4 3 2 1
3. Clarity of Instructions @ 4 3 2 1
4. Time Management @ B 3 2 1
5. Contribution of activity towards-learning new @ 4 3 2 |1

skills

6. Practical Applicability 5 @ 3 2 |1
7. Extent to which creativity was promoted ) 4 3 2 1
8. Level of autonomy ® 4 3 2 1
9. Support of facilitator ® 4 3 2 1
10. | Overall satisfaction with the activity B | 4 3 2 1

Learning Outcome: | egined dbout wia Vtﬁ-gé ng several piolucts oAb

sl tuome .
TOTAL SCORE —éﬁ—-— OUT OF 50

Signature of Student




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
B - 25676640 Email: msihmcttpo@gmail.com , web site:msihmetrs.in

NAME OF THE EVENT:
YEAR OF THE EVENT
NAME OF STUDENT

ENROLLMENT NO (INST.)

Date: (8] 8]23

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

@dk(’ ijr POF - UL}O

2023

B hushan  Gore

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork ® 4 3 2 1
2. Adequacy of resources @ 4 3 2 1
3. Clarity of Instructions ® 4 3 2 1
4. Time Management 5 @ 3 2 1
5. Co_ntribution of activity towards learning new [9) 4 3 2 1
6. S;’I:glcs:tical Applicability 6) 4 € 2 1
Fic Extent to which creativity was promoted G 4 3 2 1
8. Level of autonomy ® 4 3 2 1
9. Support of facilitator & 4 3 2 1
10. Overall satisfaction with the activity @ 4 3 2 1
Learning Outcome: [edyned how 72 andke bak ey 1S
TOTAL SCORE ~%£_- OUT OF 50

Signature of Student




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
B - 25676640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in

NAME OF THE EVENT:

Date: 12(4/ 23

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

Ga \b{uj %5 Qv

202%
YEAR OF THE EVENT -
NAME OF STUDENT ﬂ*j ush ‘SM&S{E
ENROLLMENT NO (INST.)
Please circle the relevant score -
Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork ® 4 3 2 1
2. Adequacy of resources ) 4 3 2 1
3 Clarity of Instructions ® 4 3 2 1
4. Time Management @ 4 3 2 1
5. Contribution of activity towards learning new 6) 4 3 2 1
skills
6. Practical Applicability 5 @ 3 2 1
& Extent to which creativity was promoted ® 4 3 2 1
8. Level of autonomy 5 ) 3 2 1
9. Support of facilitator ® 4 3 2 1
10. Overall satisfaction with the activity ® 4 3 2 1
Leamning Outcome: Leasmed how v prepa® o bak Gy opug.
TOTAL SCORE -4 0UT OF 50

Signature of Student




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmettpo@gmail.com , web site:zmsihmctrs.in

Date: 18/%)23
STUDENT FEEDBACK ON ED / START-UP ACTIVITY f
NAME OF THE EVENT: Cakey fopuy
) Tall
YEAR OF THE EVENT -
| 5 ba ot
NAME OF STUDENT Sd  Oeha "y
ENROLLMENT NO (INST.)
Please circle the relevant score -
Sr. No. CRITERIA _ SCORE
e Effectiveness of teamwork ® 4 3 2 1
2. Adequacy of resources @ 4 3 2 1
3. Clarity of Instructions - ® 4 3 2 1
4, Time Management 5 4 3 2 1
5, Contribution of activity towards learning new @ 4 3 2 1
skills
6. Practical Applicability (5 4 3 2 1
7. Extent to which creativity was promoted ® -1 3 2 1
8. Level of autonomy @ @ 3 2 1
9. Support of facilitator 6] 4 3 2 1
10. Overall satisfaction with the activity 5 @ 3 2 1
Learning Outcome: [earned  how +o wmake bak eig poflupf
TOTAL SCORE LB OUT OF 50

Signature of Student anipo/Ton0IPuRd

iy
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmetrsoffice@gmail.com, website: msihmetrs.in

-
N’

4

EVENT: PARENTS INDUCTION BAKERY POP-UP SALE

SR. NO YEAR NAME OF THE STUDENT 18/8
1. SYBHMCT Arya Ghate P |
2. SYBHMCT Sujal Gaikwad P
0 SYBHMCT Abhishek Katwate P
4. SYBHMCT Apurva Joshi P
5. SYBHMCT Abhijeet Katwate P
6. SYBHMCT Sid Ochani P
7. SYBHMCT Monika Sharma F
8. SYBHMCT Atharava Kharat P
9. SYBHMCT Ayush Shedge P

10. SYBHMCT Harsh Londhe P
11. SYBHMCT Shruti Bhosale P
12. SYBHMCT Rupali Bobade P
13. SYBHMCT Aditya Samgir P
14. SYBHMCT Bhushan Gore P
15. SYBHMCT Sahil Dhebe P
16. SYBHMCT Vaishanavi Desale P
17. SYBHMCT Revati Bhandare P
18. SYBHMCT Rushikesh Landhe P
19. SYBHMCT Karan Rathod P




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: msihmctrsoffice@amail.com, website: msihmetrs.in

Photos of Bakery Pop-up Sale










MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE
- MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
‘-2? AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
R ®- 25676640 Email: msihmctrsoffice@gmail.com . web site: msihmetrs.in

VENKY’S ODC 7.12.22 & 8.12.22

DATE SHIFT DEPARTMENT NAME

71222 | 9AM TO SPM Garde Manger Tanmay Chikodikar
Shounak Kulkarni
Junaid Khan
Prajyot Gurav
Prasanna Musale
Atharva Salunkhe

71222 1AM TO 7PM Bakery Pratik Sawane
Pankaj Gengaje
Prasad Jadhav

Ketan Dalvi
8AM TO 4PM Bakery Junaid Khan
Pratik Sawane
Prasad Jadhav
Pankaj Gengaje
8.12.22 SPMTO 5AM Bakery Pratik Sawane
Junaid Khan
Shubham Naik
Atharva Salunkhe
8.12.22 9AM TO 5PM Garde Manger Tanmay Chikodikar
Shounak Kulkarni
Shubham Naik
Prasanna Musale
Prajyot Gurav
Atharva Salunkhe
8.12.22 SPMTO S5 AM Garde Manger Ketan Dalvi
Prasad Jadhav
8.12.22 3PMTO S5 AM FNB Service Prabhanjan Naik
Omkar Borkar
Jagdish Agarwal
Vishvajeet Patrudkar
Shreyas Raghawant
Prasad Kanade
Max Heera
Jayesh Sapkale
Joel Gaikwad
Dinesh Timande
Sachin Bagel

8.12.2

(¥ ]
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State institute of







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: msihmctrsoffice@gmail.com, website: msihmetrs.in

wh

Deepawali Delights 2022

Type of the Event: Entrepreneurship development Activity
Date of the Event: 14% October to 20t October 2022.

Objectives:
e To help students understand the upcoming trends and applying fusion in food products from bakery and
their market demands.
e To encourage innovation and creativity among the students,
e To train the students for all the documentation required for the analysis of accounts.
Organised By: Entrepreneurship development cell

Event Coordinator

Mr. Chintamani S.

Venue

Bakery

Time / Duration

07 days

Total Number of

Students

Non-Teaching

Faculty
Participants
28 20 7 1
Event Details A sale of customized hampers with a twist to the traditional Diwali faral was the theme
of this event. There were around 6 hand-made gourmet fusion products by the students.
A few to name were Chakali cookies, Coconut crescents, Thandai bombs, etc.
Approximately 200 hampers were sold.

Type of Learning Outcome (Tick the appropriate option)
Praxis and Critical Research Soft Skills
technique Thinking
The students got an experience of managing the breakeven point and analysis of the
accounts in a business.

Contextualization of
Knowledge
Learning Outcome

Mapping of the event with PO and CO Program OQutcome
PP (P |P |P |P (P |P|P (P P P
Entrepreneurship Development Activity 1 /2 |3 (4|5 (6 (7 (8 [9 (10 (11 |12
Enclosures:
e Attendance Sheet (Wherever applicable)
s 360 Feedback
e Photographs of the event
Name and Sign of Event Coordinator Mo MAIRRSIZOAYPune
01 YN
ey
P4
# T
Dr. Seema\Zagade =
a%lﬁb |
(BHMCT)
Maharashies Siale insiitute of
{otel Man-, »arig Technolegy

fen
iTUTo

Chivsima .
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
‘& - 25676640 Email: msihmctrsoffice@gmail.com, website: msihmetrs.in

EVENT: DEEPAWALI DELIGHTS 2022

SR. NO YEAR NAME OF THE STUDENT 14/10 | 15/10 | 16/10 | 17/10 | 18710 | 19/10 | 20/10
1. Final year BHMCT | Athrava Salunkhe P | P P P p P P
2. Final year BHMCT | Irawati Sathye P P P P P p P
3. Final year BHMCT | Nandini Jog P P P P p P P
4, Final year BHMCT | Nishigandha Raskar p P P P P P P
5. SYBHMCT Aditya Gawade P P I3 P 3 P P
6. SYBHMCT Swapnil Chaudhari P P P P P P P
% SYBHMCT Swaraj Bhosale P p P P p P P
8. SYBHMCT Yash Katti P P P P P p p

9. | SYBHMCT Radhika Karnik P p P P p p P
10. SYBHMCT Swapna Kulkarni P P P P P P P
11. SYBHMCT Manasi Dhede P P P P P P 3
12. SYBHMCT Ojas Lachke P P P P P P P
13. SYBHMCT Nandini Patange P I P P P P P P
14. SYBHMCT Siddhi Jagtap P | P P P P P p
15. SYBHMCT Samruddhi Khade | P P P P P P P
16. SYBHMCT Tanmayee Sutar | P P P P P P P
7. SYBHMCT Shruti Kataria P P P P P p P
18. SYBHMCT Siddharth Shinde P P P P 3 P P
19. SYBHMCT Yugandhara Bhosale Patil P P P P P P P
20. SYBHMCT Tejasvi Tavdare P P P P P P P

NI

Signatur the Faculty-Incharge

.. M MA ‘rl;qugoampunl ,!
L= 152005 i




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmettpo@gemail.com , web site:msihmetrs.in

Date: ta/iol 23

STUDENT FEEDBACK ON ED / START-UP ACTIVITY ’

NAME OF THE EVENT: Deepawali  Delights
T ]
Octobeyr 7022

YEAR OF THE EVENT

, . i e a ey
NAME OF STUDENT D1 Qas Aechak,

ENROLLMENT NO (INST.) : 202167

Please circle the relevant score -

Sr. No. CRITERIA SCORE
7 U Effectiveness of teamwork D 4 3 2 1
2. Adequacy of resources 5 A 3 2 1
3. Clarity of Instructions 5 s & 3 2 1
4, Time Management 5 v 3 2 1
5. antribution of activity towards learning new \5/‘ 4 3 2 1
6. Ii}:gigtical Applicability 5 S 3 2 1
7 Extent to which creativity was promoted S 4 3 2 1
8. Level of autonomy S 4 3 2 1
9. Support of facilitator \} 4 3 2 1
« 10. Overall satisfaction with the activity \5/ 4 3 2 1
Learning Outcome:

TOTAL SCORE -4%. oUT OF 50

Signature of Student




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmcttpo@gmail.com , web site:msihmetrs.in

Date: 14)10[2D

STUDENT FEEDBACK ON ED / START-UP ACTIVITY p

NAME OF THE EVENT: Pesoaall Pelight=
2622 >

YEAR OF THE EVENT

NAME OF STUDENT | Ivauwaidl satte

ENROLLMENT NO (INST.)

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork {)/ 4 3 2 1
i Adequacy of resources Q/ 4 3 2 1
3. Clarity of Instructions 5 a/] 3 2 1
4. Time Management \_5/ 3 B 3 2 1
3. antribution of activity towards learning new 5 4 3 2 1
6. SP‘:gftical Applicability s A4 4 | 3 JIERE
7. Extent to which creativity was promoted 5 | 4 3 2 1
8. Level of autonomy \5/'J 4 3 2 1
9. | Support of facilitator é// 4 3 2 | 1
10. | Overall satisfaction with the activity 6| 4 3 2 1

Learning Outcome: ﬂ‘rmc ﬂ"lmaj evet P’XUM W‘ijomw

TOTAL SCORE ——H—:—’—-OUT OF 50

et TR ¥ Epgg
s I e LN
Signature of Student _,f';f;f/’ N

- 4
= 3

'-»J o No. MAH/S2%Z008/Puna %)
B Ot 11/08/2009 _,flﬂ./

pe §
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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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmcttpo@gmail.com , web site:msihmetrs.in

Date: lA[10] 23_

STUDENT FEEDBACK ON ED / START-UP ACTIVITY Pl
NAME OF THE EVENT: Deppawalr Dol L)
YEAR OF THE EVENT <
NAME OF STUDENT Athawva  Selunkhe
ENROLLMENT NO (INST.)
Please circle the relevant score -
Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork 5 4 3 2 1
2. Adequacy of resources 5 41 3 2 1
3. Clarity of Instructions 5 4 3 2 37
4. Time Management A 3 2 1
5. Contribution of activity towards learning new 5 a1 3 2 1
skills
6. Practical Applicability 5 4 3 2 |0
7. Extent to which creativity was promoted 57| 4 3 2 1
8. Level of autonomy 57 4 3 2 1
9, Support of facilitator 5 4 3 | 27| 1
10. Overall satisfaction with the activity 5 4 G| 2 1
Learning Outcome: tFfecHvenes § of feamusik & Timne
WO g &AM N
TOTAL SCORE 22 OUT OF 50

g

Sighature o.f Student




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCIH 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.
@ - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

Date: 14 ]ial27

STUDENT FEEDBACK ON ED / START-UP ACTIVITY P

NAME OF THE EVENT: Deepoiali Delights

20~
YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.) : gu21128

Please circle the relevant score -

Sr. No. CRITERIA _ SCORE
1. Effectiveness of teamwork ' & | 4 3 2 1
2. Adequacy of resources 5 A 3 2 ;.
3. Clarity of instructions o 4 3 2 1
4. Time Management 5 A& 3 2 1
5 Contribution of activity towards learning new 5 Wl 8 2 1
6. ;ﬁglstical Applicability 5| 4 3 2 1
T Extent to which creativity was promoted el 4 3 2 1
8. Level of autonomy 5 | A 3 2 1
9. Support of facilitator 5 | 4 3 2 1
10. Overall satisfaction with the activity 5 | 4 3 2 1
Learning Outcome: Leptnt” Ao oo & /Qﬂ-'a‘"fj veu
TOTAL SCORE46-— OUT OF 50

et g

Signatare of Student ; .



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHINOLOGY 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.
@ - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

Date: FHHO!’ZL

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /
NAME OF THE EVENT: Deepnwel Dd-‘g&&s
202.°
YEAR OF THE EVENT 22
e fa Koo vgy
NAME OF STUDENT Roadhika  Kewnik
ENROLLMENT NO (INST.) : 202)54

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1 Effectiveness of teamwork 4 3 2 1
2. Adequacy of resources 5 A 3 2 1
3. Clarity of Instructions ny 4 3 2 1
4, Time Management & [ .4 3 2 1
5. antribution of activity towards learning new o < 3 2 1
6. E’tglztical Applicability 5 oI 3 2 1
7 Extent to which creativity was promoted <2 4 3 2 1
8. Level of autonomy | A 3 2 1
9. Support of facilitator 5 g | 3 2 3
10. Overall satisfaction with the activity 4 3 2 1
Learning Outcome:
Tove ronog o eunk
TOTAL SCORE LS5 OUT OF 50

Signature of Student

‘\f‘- - ”",_.\\
wrne L SRARTENT OB CAg
plLor== P LN

o0 Mo, ARGV Z009/Pune
0. 110812009



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

1;;""1- 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: msihmctrsoffice@gmail.com, website: msihmctrs.in

=

NET TR,

Photos of Deepawali Delights
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
|- 25676640 Email: msihmctrsoffice@gmail.com, website: msihmctrs.in

Brochure for Deepawali Delights

! N - -- bed Management & Caterinig Technology, | (y Xl

MSIIMCT (DEGREELPUNE PRESENTS.
CUSTOMISED DIWALI

Venhue 4137581, K,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
- SOCIETY, PUNE
%‘%’Z" MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
e (UG & PG — Degree Programme)
s 412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
- 25676640 Email: msihmetrsoffice/gmail.com, website: msihmetrs.in

Festive Treats 2021

Type of the Event: Entrepreneurship development Activity

Date of the Event: 25® December, 2021 to 31 December 2021.

Objectives:
e To develop entrepreneurial skills among the students.

e To encourage students to do an extensive survey on market prices for products.
o To help students understand the trends in the bakery and packaging sector.
Organised By: Entrepreneurship development cell S

Event Coordinator Mr. Chintamani S.

Venue Bakery Time / Duration 07 days

Total Number of Students Faculty Non-Teaching

Participants

22 13 06 2

Event Details A sale of customized hampers with gourmet products that included mint cakesicles, sun-
dried tomato focaccia. guilt-free chocolate bark, orange and thyme cookies, etc. was
hand-made by the students and marketed to the customers. Approximately

Type of Learning Outcome (Tick the appropriate option)

Contextualization | Praxis and Critical Research Soft Skills

of Knowledge technique Thinking

Learning Outcome | The students got an experience of an end to end process involved in an entrepreneurial

activity.
Mapping of the event with PO and CO Program Qutcome
PP’PP’PPPPPP P [P
Entreprencurship Development Activity 1 {2 |3 14 |5 16 17 |8 |9 |10 |11 [1%
Ml | [v]v]v v v

Enclosures:

e Attendance Sheet (Wherever applicable)
e 360 Feedback

¢ Photographs of the event

-

Name and Sign of Event Coordinator

RN R D P

Dr. Seema Zagade S NN
PPl s 5 o )
BURCT) [54" Rag.No. MAHIRSSZ009/Pune
Maharasttis Staie nsitiste of T Dt #i06/2008
Hotel Maiicr = e iy Technology A%
Lae-411016 e s S
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
® - 25676640 Email: msihmctrsoffice@gmail.com, website: msihmctrs.in

EVENT:; FESTIVE TREATS 2021

SR. NO YEAR NAME OF THE STUDENT 25/12 | 26/12 | 27/12 | 28/12 | 29/12 | 30/12 | 31/12
1. Final year BHMCT | Fatema Gavande P P P P P P P
P Final year BHMCT | Pranav Ubhe B P P P P p P
3. Final year BHMCT | Yash Thakare P P P P P P | P
4, Final year BHMCT | Shreya Gaitonde P P P P P P P
3, Final year BHMCT | Atharva Sangewar P P P P P P P
6. SYBHMCT Aryan Khemchandani P P P P P P p
72 SYBHMCT Madhura Lele P P P P P P P
8. SYBHMCT Shubham Tukshetty p P P P P P P
9. SYBHMCT Mukta Tikhe P P P i P P p
10. SYBHMCT Jayesh Joshi P P P P P P P
I, SYBHMCT Mayura Marathe P P P P P P P
12. SYBHMCT Omkar Dhore P P P P P P P
13. SYBHMCT Sanvi Rade P P P P P P P

, wi Teg.No. MARIE9/2000/Pyune \ 2
Signature of the Faculty-Incharge B\ B tiosong une  }2
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16,
@ - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

Date: 25/[12[23

STUDENT FEEDBACK ON ED / START-UP ACTIVITY !
NAME OF THE EVENT: bS] 6 £
2.9\

YEAR OF THE EVENT
NAME OF STUDENT Shurerpo, G Enlwlode

ENROLLMENT NO (INST.)

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1, Effectiveness of teamwork i 3 2 1
2 Adequacy of resources 5 4 3 2~ | 1 |
3 Clarity of Instructions 5 v 3¢ 3 2 1
4, Time Management 5 '}/ 3 2 1
5. Contribution of activity towards learning new 57| 4 3 2 1
6. Ii}:g];ical Applicability o I - 3 2 1
7. Extent to which creativity was promoted S| 4 3 2 1
8. Level of autonomy 5 4 1.7 | 2 1
9. Support of facilitator 5 [A47]| 3 2 1
10. | Overall satisfaction with the activity & | 4 3 2 1

Learning Outcome: kwu\p, QeCOUnts  wphetey

(
i TOTAL SCORE 42=- OUT OF 50

)

) P 7,

%ag.No. MAHISS9(Z003/Pune ) ‘)

Dt. 11/06(2008 g

&

e ™

i

't £

.
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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, BahiratPatilChowk, Shivajinagar, Pune — 16.
- 25676640 Email: msihmetipo@gmail.com , web site:msihmetrs.in

Date: 25/12] 2]

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

NAME OF THE EVENT: Festivve Treods 0|

1001~ 2022

YEAR OF THE EVENT
NAME OF STUDENT ' Vash Thaka're

ENROLLMENT NO (INST.)

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork 5 ‘.4/ 3 2 1
2. Adequacy of resources 5 4 3 2 1
T
3. Clarity of Instructions 5 | L4/ 3 2 1
4. Time Management g1 4 3 2 1
5. Contribution of activity towards learning new 5 ‘4/ 3 2 1
skills
6. Practical Applicability 5 .4// 3 2 1
7. Extent to which creativity was promoted 5 f‘/ 3 2 1
8. Level of autonomy 5 4/ 3 2 1
9. Support of facilitator 5 b//4 3 2 1
10. Overall satisfaction with the activity B 4 4 3 2 1
Learning Outcome: | ea~ne Tirene mwagi emerrt .
TOTAL SCORE -43- 0UT OF 50

¥_ P
Signnﬁ;% Student

Y
X "*’3;
¢ e =5
fu- |1 -mp ‘_x'



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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmcttpo@email.com , web site:msihmetrs.in

Date: 25/(2/2]

STUDENT FEEDBACK ON ED / START-UP ACTIVITY P 4

NAME OF THE EVENT: Feckive Areqt 21
Q09 = 257

YEAR OF THE EVENT
NAME OF STUDENT ﬂ'___MﬂL_uhbﬁ._—

ENROLLMENT NO (INST.)

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork 5~ 4 3 2 1
2. Adequacy of resources o 4 3 2 1
3. Clarity of Instructions 5 4, 3 2 1
4, Time Management 5 4/ 3 2 1
5, Contribution of activity towards learning new 5 4 3 /2 1
6. sl?.’l‘;gistical Applicability 5 4 ¥ 2 1
i Extent to which creativity was promoted 5 4 37| 2 1
8. Level of autonomy 5 47 3 2 1
9. Support of facilitator 574 | 4 3 2 1
10. Overall satisfaction with the activity 5/ 4 3 2 1

Learning Outcome: leavnt about mon&g]hg Yearmtnd allecatio
of Wwork for cmoolh wiork Ciocty
TOTAL SCORE -£2- OUT OF 50

e

Signature of Student




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

TR ;
\E ;\/‘/ CATERING TECHNOLOGY (UG & PG — Degree Programme)
\-\-}:w 4‘1’ 412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16.

@ - 25676640 Email: msihmcttpo@gmail.com , web site:msihmetrs.in
Date: 2.5/ (2]2)
STUDENT FEEDBACK ON ED / START-UP ACTIVITY e
NAME OF THE EVENT: (;e,@-—'\vd_ T’UUlJ\:’
S00.01972.,

YEAR OF THE EVENT

NAME OF STUDENT ﬁ"z,l)““*

ENROLLMENT NO (INST.) : 2620672,

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork v | 4 3 2 1
2. Adequacy of resources 5 w3 2 1
3. Clarity of Instructions 5 4 3 2 1
4. Time Management 5 4 3 02 B
5. antribution of activity towards learning new 5 4 3 2 I
6. Iitf:;ical Applicability 5 Al 3 2 1
disy, Extent to which creativity was promoted 5 4 33— 2 1
8. Level of autonomy e 3 2 1
9. Support of facilitator 5 4 3 27 |1
10. | Overall satisfaction with the activity s | 4 3 2 1

Learning Outcome: "T-éam wonlc

W —

Signature of Student

RN, MARS Y mam., %)
Ot #1osma000




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

Date: 95121 %)

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /
NAME OF THE EVENT: b wt Tagades

\
YEAR OF THE EVENT 202
NAME OF STUDENT Saun—y Rade
ENROLLMENT NO (INST.) : 202094

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1 Effectiveness of teamwork o B 3 2 1
2 Adequacy of resources 5 4 3 2 1
3. Clarity of Instructions o = 3 2 1
4, Time Management 5 = v 2 1
5, Co_ntribution of activity towards learning new o 4 3 2 1
6. ;tg];ical Applicability 5 4 3 <7 | 1
7. Extent to which creativity was promoted 5 A 3 2 1
8. Level of autonomy 5 4 3| 2 1
9. Support of facilitator 5 w| 3 2 1
10. Overall satisfaction with the activity 5 4 3 2 |1
Learning Outcome:  uomwammacahn & SkiUan Mﬂ'ﬁom\}‘
TOTAL SCORE S OUT OF 50

‘SW.,_______—J

Signature of Student

P e
i e kAR ?E,\-‘\
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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, BahiratPatilChowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmcettpo@gmail.com , web site:msihmetrs.in

Date: 25712/ 2
STUDENT FEEDBACK ON ED / START-UP ACTIVITY ¥
NAME OF THE EVENT: Festive 4dreat 202)
2021 | pslilz) o =]
YEAR OF THE EVENT
NAME OF STUDENT Muklq  Tikhe
ENROLLMENT NO (INST.) : 2020122
Please circle the relevant score -
Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork ;’ 4 3 2 1
2. Adequacy of resources K 4 3 2 1
3. Clarity of Instructions -4 4 3 2 1
4. Time Management 5 | 4 3 2 1
5. Contribution of activity towards learning new 5 4 3 2 1
skills '
6. Practical Applicability 5 A 3 2 1
7 Extent to which creativity was promoted 5 4y j 3 2 1
8. Level of autonomy 9/ 4 3 2 1
9. Support of facilitator 5/ 4 3 g1 1
10. Overall satisfaction with the activity :: 4 3 2 1
Learning Outcome: (N g0 o e 1 £ {DVOCC’-&?@%S n
TOTAL SCORE —9—,}—'OUT OF 50

M\f\}\’ K.

Signature of Student




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

PUNE
T |Jl‘\{, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
E v CATERING TECHNOLOGY (UG & PG — Degree Programme)
"};%7?.:55’ 412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16.

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

Date: 2511212)

STUDENT FEEDBACK ON ED / START-UP ACTIVITY ¥
NAME OF THE EVENT: Eexyiye  veadc
.00 |

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.) : 200 G373

Please circle the relevant score -

Sr. No. CRITERIA SCORE
|8 Effectiveness of teamwork (/5/ 4 3 2 1
2. Adequacy of resources 5 4 S~ 2 1 |
8 Clarity of Instructions 5 4 3 (e 1
4. Time Management 5 4 3 2 |
5, Co_ntribution of activity towards learning new ) 4 I/B/ 2 1
6. lsi’tgftical Applicability | 4 3 2 1
7. Extent to which creativity was promoted - "1 4 3 2 1
8. Level of autonomy 5 4 3 j’ 1
9. Support of facilitator 5 A 4 L.g/ 2 1
10. Overall satisfaction with the activity \5/ 4 3 2 1

Learning Outcome: e (’\9/9-{" et veal'we Ao % @G“"\f“" Ce

i hag MM%Q’ Q A~ Qe ,L i
TOTAL SCORE ___2__@ OUT OF 50

—
P gy OE N gy, S
o LT e N g
perali R B,
\ == o e Loy
- - Vi p
b5 L .Cl-:

Signature of Student

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

f":f"\g MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
&T&f 412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
® - 25676640 Email: msihmctrsoffice@gmail.com, website: msihmetrs.in

CATERING TECHNOLOGY (UG & PG — Degree Programme)

EESTIVE TREATS 2021
25" December 2021 — 315t December 2021

Products In The Hamper

HAMPERS CAKESICLES

R

FOCACCIA

RED VELVET YULE LOG




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.
B- 25676640 Email: msihmetrsofficeigmail.com, website: msihmeirs.in

Festive Treats 2023

Type of the Event: Entrepreneurship development Activity
Date of the Event: 18 December, 2023 to 23™ December 2023

Objectives:
e To encourage teamwork and co-ordination in various depariments.
e To develop enireprencurial skills among the students.
e  To help students understand the upcoming trends in the bakery and the market demands,

Organised By: Entrepreneurship development cell

Event Coordinator Mr. Chintamani 8.

Venue Bakery Time / Duration 07 days

Total Number of Students Facuity Non-Teaching

Participants

41 34 06 1

Event Details A sale of customized hampers with 10 gourmet products that included traditional plum cake, chocolate

mandola, cheese croissant, etc. was hand-made by the students and marketed to the customers.
Approximately 90 hampers and 40 cakes were sold.
Type of Learning Outcome (Tick the appropriate option)

Contextualization of Praxis and Critical Thinking | Research Soft Skills
Knowledge technique
Learning Outcome The students got an experience of an end to end process involved in an entrepreneurial activity. Got

insights on sharpening marketing skills and managing profit and loss in a business.

Mapping of the event with PO and CO Program Qutcome
" o N P1| P2 | P3 (P4 |P5| P6 P7|P8|PO|PLO| P11 P12
Entrepreneurship Development Activity =
Enclosures:

s Brochure
=  Atiendance Sheet (Wherever applicable)
. Feedback
®  Photographs of the event

Name an Sign of Event Coordinator
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SCCIETY, 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.
B - 25676640 Email: msihmcirsoffice@agmail.com, website: msihmcirs.in

Brochure for Festive Treats 2023

.::\
¢ =Y

y
-_\_-.="=":«_1}’

N

SPREAD THE HAPPINESS THIS FESTIVE SEASON
BY GIFTING OUR BOX OF jov!

R
Traditional Plum Cafe 250gms Rs. 350/-

i lerrs{m(n Hampers are jor Rs.730/-

it includes:

¢ Traditional Plum Cake (250gms)
Contains Egg

Almond Mandota @ pcs)
Jowar Ginger Bread Cookies (3 pcs)
Jalaperno Cheddar Bread ( 2 pes)
Palmiers {4pcs)
# Cheese Croissants {2pc)

Contains Egg

; ,' small jar of Strawberry and Chilly Relish

Forany uupmrg 43 umi orders nh GSC Contas

DE l E ‘s”'l\i ERAR: 94’!63!30[
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG — Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
|- 25676640 Email: msihmetrsoffice@gmail.com, website: msihmetrs.in

EVENT: FESTIVE TREATS 2023

HE
D: T ..!‘. ]

SR. NO YEAR NAME OF THE STUDENT 18/12 | 19712 | 20/12 | 21/12 | 22/12 | 23/12
1. Final year BHMCT | Jayesh Joshi P P P P P P
2 Final year BHMCT | Madhura Lele P P P P P P
3 Final year BHMCT | Mayura Marathe P P P P P P
4. Final year BHMCT | Hrishikesh Aacharya P P P p P P
3. Final year BHMCT | Shubham Tuksheeti P P P P P P
6. Final year BHMCT | Manali Kulkarni P P P P P P
7. Final year BHMCT | Mukta Tikhe P P P P P “P
8. Final year BHMCT | Amey Nijampurkar P P P P P P
9, YYBHMCT Swaraj Bhosale p P 3 P P P
10. FYBHMCT Swapna Kulkarni P p P P P P
11. FTYBHMCT Yugandhara Bhosale Patil P P P P P P
12. FYBHMCT Abhishek Mahajan P P A A A P
13. SYBHMCT Arya Ghate P P P P P P
14. SYBHMCT Abhishek Katwate P P P P P P
15. SYBHMCT Abhijeet Katwate P P P b P P
16. SYBHMCT Ayush Shedge P P P P P P
17. SYBHMCT Riddhi Shinde P P P P P P
18. SYBHMCT Anish Jere P 3 P | P P P
19. SYBHMCT Prathamesh Gorpade P P P P P P

20. SYBHMCT Sujal Gaikwad e P P P P P P
i T T
/
tf" “g.No. MAHIE




21. SYBHMCT Apurva Joshi P P P P P P
22. SYBHMCT Aditya Samgir P P P P P P
23. SYBHMCT Vaishnavi Desale P P P P P P
24. SYBHMCT Rajat Auti P P p P P P
25, SYBHMCT Piyush Manolkar P P P P P P
26. FYBHMCT Soham Malvade P P P P P P
27. FYBHMCT Kanishk Renapure P P P P P P
28. FYBHMCT Jignesh Sonawne P P P P P P
29. FYBHMCT Vaibhav Patel P P P P P P
30. FYBHMCT Aditi Wagholikar P P P P P P
31. FYBHMCT Prasad Lambate P P P P P P
32. FYBHMCT Arjun Borate P P P P P P
33. FYBHMCT VAibhavi Thakur P P P p P P
34, FYBHMCT Tanmay Sonawane P P P P P P

Signature of the Faculty-Incharge

(£
i‘:.'_‘-'_'-‘ 3

Ot 11404




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

-:f“-\q MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

5 G Y CATERING TECHNOLOGY (UG & PG — Degree Programme)

AL 412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16.

e - 25676640 Email: msihmettpo@gemail.com , web site:msihmetrs.in

LA‘C‘T?\

Date:
STUDENT FEEDBACK ON ED / START-UP ACTIVITY s
NAME OF THE EVENT: Feshive btrealk 2:0
2073
YEAR OF THE EVENT Ab‘r’\lS‘ ) QJM\.')Q "
I AA £ L v Ir, VO A D LU=
NAME OF STUDENT - | e 3 =i
70701730
ENROLLMENT NO (INST.) i
Please circle the relevant score -
Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork 5/ 4 3 2 ‘|
2. Adequacy of resources ' 5/ 4 3 2 1
3 Clarity of Instructions 5/ 4 3 2 1
4, Time Management 5/ < 3 2 1
5. Contribution of activity towards learning new 5 4 3 2 1
skills
6. Practical Applicability 57| 4 3 2 1
% Extent to which creativity was promoted 3 4, 3 2 1
8. Level of autonomy 5 4/ 3 2 1
9. Support of facilitator 5 4’/ 3 2 1
10. Overall satisfaction with the activity 5 - 3 2 1
Learning Outcome;
- OUT OF 50

Signature of Student




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARC!H 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.
& - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

Date:

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

NAME OF THE EVENT: Festive Trealt 90 .
2023 XY

Joaresh Toskuw
-.;\-|__'4f_} Vil o v

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.) B

Please circle the relevant score -

Sr. No. CRITERIA _ SCORE
1. Effectiveness of teamwork 5 4 3 2 1
2. Adequacy of resources 5/ | 4 3 2 1
3. Clarity of Instructions , 5/ | 4 3 P 1
4. Time Management | 5/ 4 3 2 1
5 antribution of activity towards learning new 57| 4 3 2 1
6. ;};gistical Applicability 57| 4 3 2 1
7. Extent to which creativity was promoted | 5/ 1 4 3 2 1
8. Level of autonomy 5 4 3 2 1
9. Support of facilitator 5/ 4 3 2 1
10. Overall satisfaction with the activity 5 4/ 3 2 1

Learning Outcome: Mo nG 5.‘”(\":’) Over all 4eame R Products:

g

Signature of Student




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

- FEEN
Yodo ¥
N

PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Punec — 16.

\

-

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

NAME OF THE EVENT:

Date: Q_Q)_] \'1{ 9%

STUDENT FEEDBACK ON ED / START-UP ACTIVITY

Fead ive Tryeats

(o3P

YEAR OF THE EVENT - -

NAME OF STUDENT [Onwigyy  Sonawans

ENROLLMENT NO (INST.) 30280 90

Please circle the relevant score -

Sr. No. CRITERIA SCORE
i Effectiveness of teamwork @ 4 3 2 1
<3 Adequacy of resources 5 4 3 2 1
3. . | Clarity of Instructions 5 4 3 2 11
4. | Time Management &) 4 3 2 1
5. Contribution of activity towards learning new (5) 4 3 2 1

skills

6. Practical Applicability ©) 4 3 2 )
7 Extent to which creativity was promoted @ 4 3 2 1
8. Level of autonomy (5) 4 3 2 1
9. Support of facilitator @ 4 3 2 1
10. Overall satisfaction with the activity @ 4 3 2 1

Learning Outcome:

T+ belped Me in building @everal gkills

Signature of Student J/

TOTAL SCORE -22. OUT OF 50




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

PUNE
AN MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
- ENE Y -

Y% 1"\_ Y CATERING TECHNOLOGY (UG & PG — Degree Programme)
el 412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16.
g B - 25676640 Email: msihmcttpo@gmail.com , web site:msihmetrs.in

Date: 0| | 2|23
STUDENT FEEDBACK ON ED / START-UP ACTIVITY /
NAME OF THE EVENT: Fegtive TTreats
2023

YEAR OF THE EVENT

' f h 7z \/1 1) : 3 T4 ad
NAME OF STUDENT Yaibhavi Thakuwr

' 02309+

ENROLLMENT NO (INST.) 2

Please circle the relevant score -

Sr. No. . CRITERIA SCORE
1. Effectiveness of teamwork 5 (4) 3 2 1
2 Adequacy of resources 5 4)| 3 2 1
3. Clarity of Instructions @ 4 3 2 1
4. Time Management 5 4 3 2 1
5 Contribution of activity towards learning new 5 @ 3 2 1
skills
6. Practical Applicability 5 4 3 2 1
s Extent to which creativity was promoted 5 @ 3 2 1
8. Level of autonomy 5 4 3 2 1
9, Support cf facilitator @ 4 3 2 1
10. | Overall satisfaction with the activity & | 4 | 3 AE
' A% F A3 oUr Firgt year wt Tearned man
Learning Outcome: ¥hinQa - (W& QT +o known how in actual an
event workg.Many ideag were generaded which lead ine
a auceagful event. My Pergonal experience (vaf great ag
T qot o KNow' 'S0 MANG new Hings,Tethniques , @il ig.

o P -’i.\ 2

Signature of Student

" it



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, BahiratPatilChowk, Shivajinagar, Pune — 16.

- 25676640 Email: msihmcttpo@egmail.com , web site:msihmetrs.in

Date: 2 12[08

STUDENT FEEDBACK ON ED | START-UP ACTIVITY /

NAME OF THE EVENT: M[

209 3

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

202166

Please circle the relevant score -

Sr. No. CRITERIA e SCORE ,
%, Effectiveness of teamwork (@) 4 3 2 1
2. Adequacy of resources @ 4 3 2 1
3. Clarity of Instructions & | 4 3 2 1
4. Time Management B/ 4 3 2 1
L,
5. Contribution of activity towards learning new (@) 4 3 2 1
skills .
6. Practical Applicability (5 4 3 2 *
3 Fa=.N
7. Extent to which creativity was promoted @ 4 3 2 1
o ot
8. Level of autonomy &) | 4 3 2 1
Foran®
9. Support of facilitator & 4 3 2 1
pant
10. Overall satisfaction with the activity 5 4 3 2 1
Learning Outcome:
OUT OF 50

Signature of Student yAE: L




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

NAME OF THE EVENT:
YEAR OF THE EVENT

NAME OF STUDENT

Date: %_’L( [ Q__{Qg

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

_Fostive Ticeats

2023

Swqu;\, Blhosale

ENROLLMENT NO (INST.) 20211 '
Please circle the relevant score -
Sr. No. CRITERIA e SCORE ;
1. Effectiveness of teamwork ) 4 3 2 1
- P e
2 Adequacy of resources @) 4 3 2 1
3. Clarity of Instructions E 4 3 2 1
4. Time Management \5) 4 3 2 1
Vo
5. Contribution of activity towards learning new 5 4 3 2 1
skills P
6. Practical Applicability 5) 4 3 2 1
r “Exlent to which creativity was promoted @ 4 3 2 1
8. Level of autonomy @ 4 3 2 1
7™
Q. Support of facilitator &) | 4 3 2 1
P i
10. Overall satisfaction with the activity 5 4 3 2 1
Learning Outcome:
TOTAL SCORE -2 OUT OF 50

@

r""’!-)
Signature of Student




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, BahiratPatilChowk, Shivajinagar, Pune - 16.
& - 25676640 Email: msihmettpo@gmail.com , web site:zmsihmetrs.in

NAME OF THE EVENT:
YEAR OF THE EVENT
NAME OF STUDENT

ENROLLMENT NO (INST.)

Date: Q_Q_f 1o ( oq

STUDENT FEEDBACK ON ED / START-UP ACTIVITY '

Pe%f;‘?% T o

2023,

\f\)\ﬂa@\@@\zghes ale Rt

205_40 q

Please circle the relevant score -

Sr. No. CRITERIA = SCORE
1. Effectiveness of teamwork 5 4 3 2 1
2 Adequacy of resources 5) 4 3 2 1
P
3. Clarity of Instructions ) 4 3 2 1
4. Time Management ) 4 3 2 1
LT
5, Contribution of activity towards learning new (é) 4 3 2 1
skills P
6. | Practical Applicability &) | 4 3 2 |1
P :
7. Extent to which creativity was promoted (5 ) 4 3 2 1
8. | Level of autonomy G 4 3 2 |1
9. Support of facilitator 6§ 4 3 2 1
10. Overall satisfaction with the activity @ 4 3 2 1
Learning Outcome: L €0y oot *eavmw@/wk ) 3‘Y’>€0L5‘
Q/NPQ_M ene e . ]
50
TOTAL SCORE ——=—- OUT OF 50

Signature of Student




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, BahiratPauilChowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmettpof@email.com , web site:msihmetrs.in

Date: g 5 [ 1025

STUDENT FEEDBACK ON ED / START-UP ACTIVITY !
NAME OF THE EVENT: Festive Tyeadts
Pon =
YEAR OF THE EVENT
g oo Cadilag g1
NAME OF STUDENT Ao Gihalke,
ENROLLMENT NO (INST.) - : R oanna

Please circle the relevant score -

Sr. No. CRITERIA _ SCORE

a¥
1. Effectiveness of teamwork @ 4 3 2 1
: ¥ oo
2 Adequacy of resources 8) 4 3 2 1
£ 4
3. Clarity of Instructions 8| 4 3 2 1
: £~
4 Time Management &) 4 3 2 1
S,
S Contribution of activity towards learning new 5 4 3 2 1
skills g
6. Practical Applicability 5 4 3 2 1
_ 17N
% Extent to which creativity was promoted \5/ 4 3 2 1
F/a\
8. Level of autonocmy 5 4 3 2 1
9. | Support of facilitator 5 4 3 2 1
_ ol
10. Overall satisfaction with the activity Lgu) 4 3 2 1
Learning Outcome: Gro* 4o [err oloowt &H_am\-}\
bqksam.\i p»och,ul&r's S0 @'mcLu_QJ'S.
o <L

‘),"I.-_' \ . \\.
f&%—\ g‘-:: '. » i Gy ;_,_f_lrjl‘,;:vk: ia _
Signature of Student LTI r)
- o e !
g LERRE




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
- 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

NAME OF THE EVENT:
YEAR OF THE EVENT

NAME OF STUDENT

Date: 20 |12

STUDENT FEEDBACK ON ED / START-UP ACTIVITY i/

Qeq Lie ’V@&&B

"}-c_sl%

ShahRiir T TuK Skt

ENROLLMENT NO (INST.) 000\ ke

Please circle the relevant score -

Sr. No. CRITERIA SCORE
% Effectiveness of teamwork 5 Ql) 3 2 1
2. Adequacy of resources 5 @ 3 2 1
3. | Clarity of Instructions G| 4 3 2 1
4 [ Time Management 5 y 3 2 1
5. Cc_mtribulion of activity towards learning new @ 4 3 2 1
6-. ;};glé‘,tical Applicability (5 4 3 2 1
Ve Extent to which creativity was promoted ® 4 3 2 1
8. Level of autonomy @ 4 3 2 1
9. Support of facilitator 6) 4 3 2 1

10. Overall satisfaction with the activity @ 4 3 2 1
Learning Outcome:

T
Signature of Student

A0

-

g A&? j



[

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

JEEY
Y CATERING TECHNOLOGY (UG & PG — Degree Programme)
el 412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune— 16.

-y

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

Date: Q-)_[‘ :Z[QS

STUDENT EEEDBACK ON ED / START-UP ACTIVITY i
NAME OF THE EVENT: Teghvi | ¥ fs
1oL 2
YEAR OF THE EVENT _
NAME OF STUDENT | WHris hikeghAchord &
ENROLLMENT NO (INST) - : 20LEOD

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork | 5 A1 3 2 1
2 Adequacy of resources 5 4 e 2 1
3. Clarity of Instructions D 4 L/a/ 2 1
4. Time Management 5 4 s 2 1
S. Cc_-mribut'ron of activity towards learning new 5 4 - 2 1
6. ?’l;gl;ical Applicability 5 A1 3 2 1
[ Extent to which creativity was promoted 5 AT 3 2 1
8. Level of autonomy . 5 4 | 3 2 1
9. Support of facilitator 5 4 | .5 2 1
0. Overall satisfaction with the activity 5 4 |3 | 2 1
Learning Outcome:
TOTAL SCORE -5 --- OUT OF 50

L e
Signature of Student

2an. Mo, MARIKR/ZHN0Pune
o6 TnGaee



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, BahiratPatilChowk, Shivajinagar, Pune — 16.
2 - 25676640 Email: msihmcttpo@gmail.com , web site:msihmectrs.in

Date: 2%/ (2] 2%

STUDENT FEEDBACK ON ED / START-UP ACTIVITY {

NAME OF THE EVENT:

YEAR OF THE EVENT

NAME OF STUDENT

20012

F{oni R’w k Qmap LI

ENROLLMENT NO (INST.) ANAR DYDY
Please circle the relevant score -
Sr. No. CRITERIA SCORE
i  Effectiveness of teamwork 2 4 3 2 1
2. Adequacy of resources j 4 3 2 1
3. Clarity of Instructions 5 4 3 2 1
: ~
4, Time Management o = 3 2 1
-
B, Contribution of activity towards learning new 5 4 3 2 1
- skills v
6. Practical Applicabilit 5 4 3 2 1
pp y 2 :
7. Extent to which creativity was promoted 5 ‘} 3 2 1
8. Level of autonomy 5 2 3 2 1
9. Support of facilitator 5 4 3 2 1
"
10. Overall satisfaction with the activity -1 4 3 2 1
: v
0 - ol |
Learning Outcome: +1OW X© wevk ino Feom Q{)P)‘ g QQ-[U\‘{
ongd BNk ”H}u)(ﬂ’dl o (ommen BhJWaM
TOTAL SCORE A7 oUT OF 50

WCeR
e
Si ture of Student




\ prn2

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

PUNE
g, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
£ CATERING TECHNOLOGY (UG & PG — Degree Programme)
TG 412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16.
il & - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in
Date: 20| QJ .
STUDENT FEEDBACK ON ED / START-UP ACTIVITY '
NAME OF THE EVENT: Feptive Teeats 2023
%2633
YEAR OF THE EVENT
Yoham 3. Molvade.
NAME OF STUDENT :
20230G 7
ENROLLMENT NO (INST.)
Please circle the relevant score -
Sr. No. | CRITERIA SCORE
1. Effectiveness of teamwork 5 3 2 1
2 Adequacy of resources 5 W 3 2 1
3. | Clarity of Instructions 5 [ (W 3 2 1
s P
4 Time Management 5 [ 3 2 1
5, Contribution of activity towards learning new @ 4 3 2 1
- skills o
6. Practical Applicability &) | 4 3 2 1
7. Extent to which creativity was promoted 5 @ 3 2 1
P
8. Level of autonomy 5 )| 3 2 1
a9 Support of facilitator @ 4 3 2 1
90, | Overall satisfaction with the activity 5) | 4 3 2 | 1
Learning Outcome: Goeat Euperienmce |
OUT OF 50

|gnaturé of Student




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmettpo@email.com , web site:msihmetrs.in

Date: Q2| 1 2[09%

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /

NAME OF THE EVENT: Cesiive  Yyeads
2003-20Y

Ridcdhi Shinde

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.) - : 2322 73

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. | Effectiveness of teamwork | 5 | @)] 3 Z |4
2. Adequacy of resources @ 4 3 2 1
3. Clarity of Instructions 5 @] 3 2 1
4, Time Management 5 | (%D 3 2 1
8 anlribution of activity towards learning new @ 4 3 2 1
6. fsj:!fncal Applicability G| 4 "3 2 1
7 Extent to which creativity was promoted &) | 4 3 2 1
8. Level of autonomy @ 4 3 2 1
9. Support of facilitator G| 4 3 2 1

10. Overall satisfaction with the activity (5H 4 3 2 1
Learning Outcome:
(zok qan d ORportun, *}_f
TOTAL SCORE 4. ouT OF 50

Riclele

Slgnature of Student

s ] T \
2ag.0o0. \SAH hq‘-]fr”" une -
& 4 e, 74 ]




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmetipof@email.com , web site:msihmetrs.in

Date: QQ“Q[r)_g

STUDENT FEEDBACK ON ED / START-UP ACTIVITY ¢
NAME OF THE EVENT: ~ Foive Iveafy
YEAR OF THE EVENT 2093-9L
gD
NAME OF STUDENT @@f@} Ao
ENROLLMENT NO (INST.) : 200264

Please circle the relevant score -

Sr. No. ' CRITERIA SCORE
: 4 Effectiveness of teamwork | | @ 4 3 2 1
2 Adequacy of resources 7:53) 4 3 2 1
3. | Clarity of Instructions @ 4 3 2 1
4. Time Management (i‘ 4 3 2 1
5. Contribution of activity towards learning new s) 4 3 2 1

skills ~
6. Practical Applicability 6| 4 3 2 3
7 “Exlent to which creativity was promoted @ 4 3 2 1
8. Level of autonomy 5 @ 3 2 1
9. | Support of facilitator 5 | 4 | 3 2 |1
10. Overall satisfaction with the activity E_S)‘ 4 3 2 1
Learning Outcome:
EU; t g)(p st
TOTAL SCORE _(j_ff___ OUT OF 50

/

Signature of Student

© Reg.No. MANIS9312008/pune
5 o

Dt. +1:96/2009



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOQCIETY, 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: msihmctrsoffice@gmail.com, website: msihmctrs.in

FESTIVE TREATS 2023
18" to 23" December 2023

CHOCOLATE MANDOLA JALEPANO AND CHEESE
BREAD

L E
=l . iR

CINNAMON PALMIERS STRAWBERRY AND CHILLY
RELISH




CHEESE CROISSANT JOWAR GINGER BREAD
COOKIES

TRADITIONAL PLUM CAKE




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
. SOCIETY, PUNE
% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
QJ' ; (UG & PG — Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
‘R - 25676640 Email; msihmetrsofficetigmail.com, website; msihmetrs.in

s vy

Modak — o — sav 2023

Type of the Event: Entrepreneurship development Activity.
Date of the Event: 13" September to 20" September 2023.

Objectives:
e To develop creativity and innovation among the students.
* To encourage students to do an extensive survey on market prices for products.
e To help students understand the sale of one product with flavour variations.

Organised By: Entreprencurship development cell

Event Coordinator Dr. Vidya Kadam
Venue Bakery Time / Duration 07 days
"otal Number of Students Faculty Non-Teaching
Participants
24 18 4 2
Event Details A sale of customized boxes of chocolate modak was done by the students. The students tried

various combinations and finalized 4 unique flavours like Orange and Hibiscus, Dark
chocolate rochers, kesar pista, etc. Approximately 112 boxes of modak with assortment of
either 11 or 21 modak each were sold.

Type of Learning Outcome (Tick the appropriate option)

Contextualization of Praxis and Critical Research Soft Skills
Knowledge technique Thinking
= v v v v
Learning Outcome The students got an experience of an end to end process involved in an entrepreneurial
activity.
Mapping of the event with PO and CO Program Outcome
P P (P P PP P7 P |PS|P I
Entrepreneurship Development Activity 1 /2 |3 /4|5 |6 8 10 11 12 3

Enclosures:
e Attendance Sheet (Wherever applicable)
e 360 Feedback

. Photograpxiof the event
Name and@nz FEvent Coordinator
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLQOGY
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.
B- 25676640 Email: msihmclrsoffice@amail.com, website: msihmecirs.in

Photos of Modak-o-sav 2023
13t September to 20" September 2023




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmettpo@gmail.com , web site:msihmctrs.in

Date: 13/09123

STUDENT FEEDBACK ON ED / START-UP ACTIVITY /
NAME OF THE EVENT: Moddk  oleay:
20123 .

YEAR OF THE EVENT
NAME OF STUDENT Tees T%}@l

ENROLLMENT NO (INST.)

Please circle the relevant score -

Sr. No. CRITERIA SCORE
8 Effectiveness of teamwork 5 T 3 2 1
2. Adequacy of resources 5 - 4 3 2 1
3. Clarity of Instructions 5 4| 3 2 1
4, Time Management 5 -1 4 3 2 1
5, antribution of activity towards learning new 5 a4 3 2 1
6. ;tglsﬁcal Applicability 5~ 4 3 2 1
7. Extent to which creativity was promoted 5 ¥ 3 2 1
8. Level of autonomy 57| 4 3 2 1
9. Support of facilitator 5 4 | 3 2 1
10. | Overall satisfaction with the activity 5] 4 | 3 | 2 |1
Learning Outcome: \@awi Lo Fi Deavning . J,mmeé chauk Ume
Wnonagemer. . Thuseq Ver y &VOG&%DTR\{X dgg evend
TOTAL SCORE -2 OUT OF 50

Signaftire of Student (. Y Massears,




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, BahiratPatilChowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in

1

Date: 12191742
STUDENT FEEDBACK ON ED / START-UP ACTIVITY y
NAME OF THE EVENT: Medak  Ulsav
5 Ipit
YEAR OF THE EVENT 0

NAME OF STUDENT \/| Vi | Tu ve ko

ENROLLMENT NO (INST.)

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1. Effectiveness of teamwork B | 4 3 2 1
2. Adequacy of resources &) 4 3 2 1
3. Clarity of Instructions 5 @ 3 2 1
4. Time Management 6 4 3 2 1
2. antribution of activity towards learning new 5 @ 3 2 1
6. ?’l:gl;ical Applicability 5 4) 3 2 1
¥ Extent to which creativity was promoted @ 4 3 2 1
8. Level of autonomy (9 4 3 9 1
9. Support of facilitator 6] 4 3 2 1
10. Overall satisfaction with the activity 5 ) 3 2 1

Learning Outcome: Leaymed Juw 0 make diffuent Hype ef [ledak

TOTAL SCORE -1 OUT OF 50

Signature of Student

|
{
/B8

Ah
i




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

PUNE
g Y MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
Y K f«* Y CATERING TECHNOLOGY (UG & PG — Degree Programme)
o 412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16.
T & - 25676640 Email: msihmettpo@gmail.com , web site:msihmetrs.in
Date: '13/9/23
STUDENT FEEDBACK ON ED / START-UP ACTIVITY &
NAME OF THE EVENT: Moda £ ¢ tsav

D oWz =

YEAR OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.) ; zozzol

Please circle the relevant score -

Sr. No. CRITERIA SCORE
1, Effectiveness of teamwork ' 5| 4 3 2 1
2. Adequacy of resources ‘5/ 4 3 2 1
3 Clanty of Instructions 5 4 3 2 1
v
4, Time Management 5/ 4 3 2 1
2. Contribution of activity towards learning new 5 4 3 2 1
skills v
6. Practical Applicability 5, 4 3 2 1
7. Extent to which creativity was promoted S/ 4 3 2 1
8. Level of autonomy Vs/ 4 3 2 1
9. Support of facilitator \5/11 4 3 2 1
10. Overall satisfaction with the activity 5, 4 3 2 1
Learning Outcome: /7o /& ¢ fastirir & , tEarmeso> £, W"”‘"”"O‘i’ y
TOTAL SCORE -222 OUT OF 50




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmetipo@gmail.com , web site:msihmctrs.in

Date: 13/a(2
STUDENT FEEDBACK ON ED/ START-UP ACTIVITY ¥
NAME OF THE EVENT: MOC\GK U“{‘Fﬂ\i ;
90232

YEAR OF THE EVENT
NAME OF STUDENT

ENROLLMENT NO (INST.)

£eea Gandhey Bokie

Please circle the relevant score -

Sr. No. CRITERIA SCORE
i ¢ Effectiveness of teamwork B 4 3 2 1
2. Adequacy of resources 5 _,‘11— 3 2 1
3. Clarity of Instructions gﬂ, = 3 2 1
4, Time Management S 4 3 2 1
b. Contribution of activity towards learning new 5 4 3 2 1
skills o
6. Practical Applicability 5 4 3 2 1
/
T Extent to which creativity was promoted 5 | 4 3 2 1
8. Level of autonom 5 4 3 2 1
y /’-
9. - Support of facilitator
pp ili ‘5//, 4 3 2 1
10. Overall satisfaction with the activity 5 1 3 2 1
Learning Outcome:LEd‘(ned 1o Wosk )n +Qdm f CEEG'HV% 'lf\ Qw{“ ;
TOTAL SCORE 41 0uT OF 50

"

Signature of Student
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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

G "=§ (UG & PG — Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
® - 25676640 Email: msihmetrsoffice@gmail.com, website: msihmctrs.in

EVENT: MODAK-O-TSAV 2023

SR. NO YEAR NAME OF THE STUDENT 13/9 14/9 15/9 | 16/9 | 179 | 18/9 19/9 | 20/9
1. SYBHMCT | Arya Gate P P P P P P P P
2, SYBHMCT | Sujal Gaikwad P P P P P P P P
3. SYBHMCT | Prathamesh Ghorpade p P P P P P P P
4, SYBHMCT | Abhishek Katwate P P P P P P P P
3, SYBHMCT | Aditya Samgir P ¥ P P P P P P
6. SYBHMCT | Apurva joshi P P P P P P P P
7 SYBHMCT | Tejas Jajjal P P P P P P P P
8. SYBHMCT | Dhruv Kondre P P P P P P P P
9. SYBHMCT | Rupali Bobade P P P P P P P P

10. SYBHMCT | Shruti Bhosale P P P p P P p P
11. SYBHMCT | Abhijeet Katwate P P P P P P P P
12. SYBHMCT | Viraj Turekar P P P P P P P P
13. SYBHMCT | Vaishnavi Desale P P P P P P P P
14. SYBHMCT | Rewati Bhandare P P P P P P P P
15. SYBHMCT | Athrava Kharat P P P P P P P P
16. SYBHMCT | Rajat Auti P P P P P P P P
L2 SYBHMCT Anish Jere P P P P P P P P
18. YBHMCT | Ayush Shedge P P P P P P P P

Signature qf aculty-Incharge

—
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

AND RESEARCH SOCIETY, PUNE

AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)

~
CATERING TECHNOLOGY

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmcttpo@gmail.com , web site: msihmetrs.in

REF: MSIHMCTRS/BHMCT/2020/

Date: 2 \e9 )| 2024

EVENT CALENDER FOR THE YEAR OF 2021-22 ,pp sEM
BHMCT & MHMCT
Following students centered activities are planned for the Academic Year 2021-22
Date Activity Coordinator for Class Activity Relevance | Remark
the event Conducted to PO’s
Date

1% week of | Teachers Day Mr. D. Joshi All Students
Sept. 2021 _ Mr.D .Janvekar
4" week of | Guest lecture on Ms. S. Paranjpe | Final Year 30/, 2512
Sept. 2021 | architecture of Restaurant BHMCT Spl. - oo

by — (Vigit +o incognito) F&B

Guest lecture by Ex. Dr.V.Kadam _ |FYBHMCT |[¢li2 a~d | 12511

Housekeeper Mr. Panse — v

Taj Pune Iy ,12,
3" week of | Planning of Bread Day — | Mr. S. Rayarikar | SYBHMCT | 1412  [ould Not
Oct2021 | Online activity, quiz & Conducly

competition.

Guest lecture on Banquet | Mr.D. Janvekar | SY BHMCT o [\i[og2) | 1.2.3,5,8,12

Sales by piy- S%uﬁﬂ-b‘hsiyﬂT

asd 24 T
/ﬁr ik ‘\.J'a'-»);:-'.'.'
5.4, NN
g qgifﬁ"ﬁ/?m:f-_ Jus )¢ i

N

N,

-~

e il
W
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[ Date Activity [ Coordinator for Class Activity Relevance | Remark
the event Conducted to PO’s
" Date é%
| 4" week of | Online Guest lecture on Dr. S. Zagade Final Year " 1,2,510 ’ B
Oct2021 | Revenue & Yield Mgmt. BHMCT Spl. | P %m,\ ”
concept adopted in stave F.O. Revenve W"’ Fouum |
Hotels by --- wag altinded attesded L%j dbudies,
ahw2\2
Online Guest lecture on Mr. V. Sarup FY BHMCT 1,2,5,8
Post Pandemic Prac-- --
outl
Guest Lecture on Ms. S. Paranjpe SY BHMCT 25,8
Bartending by - 271y o
To organize a guest lecture | Mr. A. Manolkar TY BHMCT | y=-lect |2y, 74,52
/ demo by chef --- ---on M
South- Asian cuisine '
1" week of | Guest lecture on Mr. D. Janvekar | FY BHMCT 1,2,3,6,10,11 [MAr- Ani
academic | Introductionto F & B 03[ {gl Pr Mb{ Atgl)\‘-
schedule |industry & opportunities in F
&B by - (ESIP
ESIP & 7 Days with various | Mr. C. FY BHMCT [3-12-2) %o 12.11.12 -
guest lectures highlighting | Sahsrabudhe 18-12-2) e Grdueleak
the Industry Mr. D. Joshi
Mr. D. Janvekar w’
Guest lecture on Mr. D. Joshi FY BHMCT 256 '
Introduction to
Housekeeping & F. O. by --- ;ﬁm %&1
:’ "/'-F—" -_M-H“_'-. 0 .



Date Activity Coordinator for Class Activity Relevance Remark
the event Conducted to PO’s
Date
2" week |Atalkon Chefsdayina  |Mr.C. FY BHMCT 1,2,11,12 |Duelo |
of hotel by Ex Chef of Park Sahsrabudhe Ummaﬁ-;_"‘{-' H '%
academic | Hayatt, Mr. Abhijeet Bitla ne
schedule | from Channai able Yo
3" week of | Freshers Party Mr. D. Joshi All Classes
academic Mr. D. Janvekar
schedule
3" week of | Cake Demonstration by Mr. | Mr. S. Rayarikar SY BHMCT «g,l 12-{ 2-\ 124512 |_ (,,.‘} A
Nov.. 2021 | Ratnakar Jape Ms. P. Pawar | /El/
Hospi-Tech Intercollegiate | Mr. D. Joshi All Students 1,8
competition Mr. D. Janvekar
4™ week of | Guest lecture —F. O Dr. V. Kadam FYBHMCT |4 [ixl21 | 751112
Nov. 2021 | Manager — Mr. Yogesh D. 7
from Hyatt
World Tourism Day Mr. D. Joshi All Students b
Mr. D. Janvekar 27’09,‘2094 w
F\;"'E"‘%
| FETIRY
el o o \g
Principal P TESSVELIAVE LI A
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

S, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
: AND CATERING TECHNOLOGY

![& P A‘/’ (UG & PG ~ Degree Programme)
D 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
st vnl wn B- 25676640 Email: msihmcttpo@gmail.com , web site: msihmectrs.in
REF: MSIHMCTRS/BHMCT/2022/S 64 Date: 01.09.2022
Revise Faculty workload for ODD Semester 2022-2023
G Nameof Workload
ol i = - S‘
No. | Faculty Subject Taught in 1oe | Total Net Other Duties ign
Total
Dr. Seema Accommodation Opt. — 111 " ; -
. Zagade (C303) BRI e ) A 06
Sp. In Food Prod. Mgmt. ; = BHMCT & MHMCT Training &
( CS 701 A) 04 |08 12 Placement Coordinator, Purchasing O
Research Methodology R = Committee, S_nd;xho‘ SY MHMCT
(C 705) 02 |- 02 Internal Monitoring, IQAC member, 1 /‘
R QIP Committee, NBA Criteria 6 & 7,
2. Rav.z;rik'lr 17 | 4™ Floor In-charge , AMC &
i . Maintenance Committee , Time Table
Food Production Mgt. 03 |- 03 Committee, Final Year, BHMCT Class
(MH 106 A) Counselor, E.D Cell. Green Campus /
Environment Committee, Industry &
Institute Cell
4 Mr. Vikas -
"7 | Sarup
Sp. In Accommodation o4 | o8 12 Research Cell, RTI officer, NBA
Mgmt. (CS 701 C) B Criteria 6 & 7. Anti-ragging committee
Accommodation Opt. (MH 03 i 03 & Anti Ragging Squad In-charge,
106 C) : 5 Faculty development programme
coordinator, DSR in-charge, SY
BHMCT Internal Monitoring (Batch —
. Dr. Vidya 1), _!QrﬁC coordinator, NB;‘\ Criteria 1
: e 16 &ha. Time Table Committee, /
Summer Internship 01 01 ge F'I\-:;jr I:;:C\hﬁ;%;c .(S‘.‘t_ore;(_,‘on1mitétéf}
P MH3 - =~ASAra & v . Loordinator, |, 3
A M ST cell, ICC & ED Cell, Internal
complaint committee, Grievance
Redressal cell, Green Campus /
Environment Committee , Purchasing
Committee,
Basn:ﬁRoom Division — 1 02 los |10 SCA In-charge, Grievance Redressal
(C 103) cell, Computer department in-charge,
Tourism Operations 02 02 Security, BHMCT & MHMCT COE,
(GE 706 B) = N = 1QAC member , 1¥ Floor, Public & X X
) Mr. Darshan | Tourism - a Global ﬂ " Periphery Area, Terrace In-charge '
e Joshi Perspective (MHI101) 03 |- 03 2} Parking lot In-charge, NBA Criteria 2
Toiitism Destimation india & 4, Institute Pest Control, Library
(nternal) 02 |- 02 Committee, FY BHMCT Class
Counsellor (Batch - 11), SY BHMCT
Field Work (MH108) 04 N 04 Jﬂlemzil Monitoring (Batch —11), Social

Fag.o. MAHIRGS/2009/Punt
Dt 110820609
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Worklead

]

i’,:;_ ]:::;ft;t Subject Taught ™ | pr | Total Net Other Duties Sign
Total
Food Production — 1 BHMCT, Short Course & Rich Graviss
(C101) 02 |16 18 Coordinator, Anti ragging Committee
—— & Anti Ragging Squad, Stores
Committee, DTE, AICTE, SPPU-
¢ Mr. Abhay . website relaled_ correspon.deqce, g D) aﬂﬁ
; NMiisliar Dissertation based on topic 21 Floor In-charge, NBA Criteria 2 & 4, 'M ]
from operational Elective 03 |- 03 FY BHMCT Class Counsellor (Batch — —
(MH306) I, Start Up and Innovation Cell In-
charge, SC / ST cell, FY BHMCT
Internal Monitoring (Batch — 11,
Admission Committee
Rational, SC & ST committee, Internal
complaint committee, QIP committee,
Website In-charge, Final Year BHMCT
s Food Prod ! [cn:emz*l S mr(ig& 5 ?)} mldffT
; ; ood Production = 111 “lass Counselor (Batch — 1), Library W
" gh}']”‘a”:":j' (C301) @ e 18 1 Committee, NBA Coordinator, %
! Sahasrabydhe 3" Floor In-charge, NBA Criteria 3 &
8, Stores Committee, ED Cell,
Grievance Redressal cell, AMC &
Maintenance Committee.
Hospitality Sales — A i |- i MHMCT Coordinator, Monthly
(DSE 306) - i Performance & Annual Report In
=== charge, Internal Complaint committee,
Students Development Officer,
Website In-charge, AV aids In charge,
& Ih‘isr‘a:j(:i:pﬂda T 15 | Purchasing Committee, Hostel In-
‘ giRd o D SSIICH o4 log |12 charge, Library Committee, NBA (ﬁ
Mgmt. (CS 701 B) Criteria | & 35, ¥ MHMCT Internal
Monitoring , ODC In charge, QIP
committee, Language Lab, Industry &
Institute Cell,
Basic Rooms Division — |
(C103) 02 Jo8 |10
Accommodation Opt. — 111
(C 303) - 04 | 04 |
Computer Fundamental — 03 |- 03 -\d
P Mr. Devesh (DSE 306 B) ) 5 . - UQ .
’ Janvekar Disaster Management — o3 |- 03 o S
(C702) ’
P.B. ([plcrnal) Section- | 0w |- 02
& I1- (MH 107)
Cyber Security 02 |- -
Soft Skills 02 |- -
Food Production — 111
(C301) 02 16 | 18
Ms. Pooja Environment Science — 5
L | pawar (C 704) o L A ;
Material Management -
MH 303) el |
Food Production — |
[ (C 101) 02 16 | 18
F & B Service — 111 }
3 Ms. Anahita (C 302) ( Div. —1I) gz @ |n 35 L— ; j\/__.—. \» 2
: Manna Soft Skills Management - | o | | o4 Q;-.p};.iﬁhﬂ” AllD ﬂilﬂm,&, —
(C 305) A1 O :
F & B Service Mat. o R T ‘.@.‘f;/ \"'*,
(MH 106B) - - IEY Ll HMHBQWZN}QFPHT‘E | &

DL, 11106i12009



Workload = s Sion
Sr. Name of Subiect Taught - . Net ther Duties wrk
No. | Faculty s = h | Pr | Total | 4 0o >
Ms. Pooja F&B Serv_ice — 1 02 08 {10 10 4}/
| Mashate | (C302) (Div.- D)
Managerial Economics - 0 |- 02
Mr. Ravindra | (GE 706 A) 05
5‘ Jayade Managerial Economics — 03 |- 03
(MH 305) 7>
Hotel Law — (C 304) 04 |- 04 Q"\r
| Ms. Ketki Div. 1 & 11 Y = \E
g Patwardhan Hospitaliaty Law — 03 03
MH 304
(MH 304) i
Ms. Neeta French - (C 105) 04 N 04 04 e _
¥ Khinvasara Div. 1 & 1l /
Principle of Management — 06 |- 06
{C104) Div.1& 1l
i Total Quality Mgmt.- 03 |- 03
Mr.Nitin | (C703) S k o
L8 Kshirsagar Organization Development 03 |- 03
and Leadership (MH 104) N
hEn!reprt:ncurship . o
0: - 0
Development (MH301) g 2
Basic Rooms Division — | o
Ty 02 |08 |10
» Ms. Anushree (C 103) Div. -1 13 W
' Dixit Customer Relationship 3 |- los
Memt.(MH 103) o -
Ms. Mugdha | Accommodation Opt. — 111
W- | Satalkar (C303) Div. - 11) B2 19|10 10 =
Ms. Gauri Marketing for Hospitality
" s - 3 /
b | Nadkar and Tourism- (MH 102) | 93 03 03 [l
Mr. Madhav Statistics & Quantitative \
1 € - ™ - -
3 Dhayagude Techniques — (MH 105) @1 |8 6 LV -/
N Mr. Kumar Financial Management —
1 * (=} i 5
b | Pawardhan | (MH302) 03 |- J03 03 ‘\)?

Princ
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" Reg.No. MAH/599/2008/Pune
Dt. 11i08/2009




6540 - Maharashtra State Institute of Hotel Management & Catering Technology,Pune

HERTE ¥ §Reeye 3w giew Fiomve ofs defir

institute Status Detalls for Bagres

Uploaded Confirmed by Course Approved RO Remark, If Springboard Buik
Reguired Institute by RO any Registration
Docurment YES Total Approved Pending "

YES 2 2 0

Dasnboard - Intake 2022.23

AZUTE Approved Master of H.M.C.T. Affiliatod to Savitribai Phule Pune University having Un-aided, Non-Autonomous and
Non-Minority Courses

Intake 2023-24
Intake = DTE/RO
= Course Intake Court / University | Final for
Chelce Code COuTe Naise status | 2922 | (arcte) | OR | other case Affiliated | Admission  "PProval
23 Status
i 654044210 | Master in HMCT Regular 24 24 24 - 24 24 Approved
Total 24 24 24 - 24 | 24

AICTE Approved Bachelor of H.M.C.T. Affiliated to Savitribal Phule Pupe Universify having Un-Alded, Non-Autonomous
and Non-Minority Courses

I Intake 2023-24
Intake y ] DTE/RO
Course Intake Court / University | Final for
“hbiee Coda Coureg Nume Status | 7022 | (arere) | R | other case | Atfiliated Admission | APPTOval
23 Status
654044110 | Hotel Management and Catering Technology | Regular | 120 120 120 - 120 120 Approved
Total 120 120 120 - 120 120
Directorate of Technical Education, Maharashtra State, Mumbai
5 Mahapaiika Marg, Post Box No.1967 oppasite Matro Clnema, Mumbai-400601. (4.5)
PRINCIPAL
(UG -PG)
Ang ﬂﬁﬂm Maharashtra State Institute of Hotel
Kgys Management & Catering Technology

Shivajinagar, Pune — 411 016

Reg.No. MAHIG99/Z008/Pune
Dt. 11/06/2009




Note:

Surrender Seats Report

Intake shown below is Final for Admission for Academic Year 2022-23 and Distribution of Seats is not Final. It may vary at the time of Final
Seat Distribution.

[6540] Maharashtra State Institute of Hotel Management & Catering Technology,Pune

P (CAP ather
Choice Code Course Level Program Course Mame Course Types ;“w' 2022 m:’l‘: :::::“ L% than MI :::::' ill. Seats
Seats
654044110 Degrae Courses Buchelarof HMCT,  |TO M“":g:ﬁ:;g‘:“ el Regular Yas 120 | 1woo00 | ooo 000 120 0 0
Usebihaag 1 Fost Graudate Degree Courses Master of HMCT. Master in HMCT Reguiar s 4 100,00 0.00 o0 24 0 o
Declaration by the Institute
I'understand and certify that, the entries made in the Course details Form are correct and true to the best of my knowledge.
=
Director/Principal
PR’INCng;—
—P
; UG{e Institute of Hotel
Printed On : 11/04/2024 3:00:21 PM Maharashtl'a St%ateﬁ.ng TechnO’IOG‘.-'
Management & pune —411 016
Shivajinagan
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Reg.No. MAHI689/2069/Pune | %)
Dt. HI05/2009 -
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