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3.5.1. Number of functional MoUs/linkages with institutions/ industries in India and abroad for 
internship, on-the-job training, project work, student / faculty exchange and collaborative research 
during the last five years 

INDEX 
 

SR. 
NO. 

Particulars 

I  List of MoU / linkages and their activities  

1.  Rich Graviss Pvt. Ltd. ( MoU ) 

2.  Rational (Loan Agreement) ( MoU ) 

3.  
Sodexo Food Solutions India Pvt. Ltd. (Food Production & F & B 

Service &H.K.) ( MoU ) 

4.  DeAsra Foundation( MoU ) 

5.  Only Great Food( MoU ) 

6.  Naandi Foundation( MoU ) 

7.  Malaka Spice( MoU ) 
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18.  Bhajipala, Pune ( MoU ) 
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20.  Ritz Carlton, Pune(Linkage) 
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25.  Venkateshwara  Hatcheries Pvt Ltd- (Linkage ) 
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MoU and  related activities  

 

Sodexo 



sodefi

An,. riaac taAia ,,Artarar imi+a/ tt?rL
[fl [\rSodexo Food Solutions Indio Priuote Limited 7

/xeglStereo umce:
/ 1st floor, Gemstor Commerciol Complex, Romchondro Lone Extn., Konchpodo, Molod (West), Mumboi - 4OQ 064,lndio.

Ms. Anita Moodaliar
Principal
UG&PG-HMCT
MSTHMCT,

Pune

QUALITY OF LIFE SERVICES

Dear Ms. Moodaliar,

Sub: General Guideline for use of COE

It is our pleasure to reinitiate our association for the use of your institution for training our

employees. Please find below the general guideline for the use of your institution as a Centre of
Excellence.

l-) The facility in terms of infrastructure and skills of staff will only be use to impact planned

training interventions the employees of Sodexo in Pune and ROMG region.

2) Training plan and calendar wiil be communicated to you at least 15 days in advance.

3) Each communication will be specific with regards to requirement (lnfrastructure, AV

support, Trainer Support, content Support and support of lab Assistant).

4) The specific communication mention in point number 3 is to facilitate the raising of the

invoice post completion of the training program without any disparity in opinion.

5) All invoice raised after completion of the program will be settled in accordance to policy

followed at Sodexo.

6) The regionaltrained willtake into consideration the academic requirement of the institute

before planning the training program.

7) The Regional Trainer would give at minimum 3 day notice before cancelling any program. No

invoice should be raised if the said time line adhered to.

8) The Regional Trainer will ensure that all participants follow the rules and regulation of

MSIHMCT.

9) The Regional Trainer will inform at least 3 days in advance the specific requirement for
Food/ Beverage and also share a copy of the attendance sheet after the completion of the

training.
10) MSIHMCT will support Culinary Training program in terms of arranging the indent through

theirvendors, atthe same rate asgivento MSIHMCT. (indent requirementwillbe share by

Regional Trainer 2 days prior to program). The invoice for the same needs to be raised on

actua l.

11) The Training arrangement can be terminated by either party with an advanced noite of 1

month period citing the reason for the same.

12) Please find attached the copy of agreed terms and conditions.

13) The Validity of this agreement will be till 31" August 20L9.

Thank vou

Yours
For Sod Solutions India Private limited

Gaurish W
General M - Learning & Development

Tel.: +9.1 22 4421 4421 | Fox: +91 22 4421 4422 | CIN: U99999MH1 994PTC082543
www.sodexo.com or#os
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Ms. Anita Moodliar
The Principal
UG&PG_HMCT
MSIHMCT, Pune

OUALITY OF LIFE SERVICES

Dear Ms. Moodliar,

Sub : General Guideline for use of COE

It is our pleasure to reinitiate our association for the use of your institution for training our employees.
Please find below the general guideline for the use of your institution as a center of Excellence.

1) The facility in terms of infrastructure & skills of staff will only be used to impact planned training
interventions the employees of Sodexo in Pune and ROMG region.

2l Training plan & Calendar will be communicated to you at least L5 days in advance.

3) Each communication will be specific with regards to requirement (lnfrastructure, AV, Support,

Trainer support, Content support and support of lab assistant.)

4l The specific communication mentioned in point no. 3 is to facilitate the raising of the invoice post

completion of the training program without any disparity in opinion.
5) All invoices raised after the completion of the program will be settled in accordance to policy

followed by Sodexo.

6) The regional Trainer will take into consideration the academic requirement of the institute before
planning the program.

7'l The Regional Trainer would give at minimum 3 days notice befor:e cancelling any program. No

invoice should be raised if the said timeline is adhered to.
8) The Regional Trainer will ensure that all participants follow the rules & regulations of MSIHMCT.

9) The Regional Trainer will inform at least 3 days in advance the specific requirement for
Food/Beverage and also share a copy of the attendance sheet after the completion of the training.

10) MSIHMCT will support Culinary Training program in terms of arranging the indent through their
vendors, at the same rate as given to MSIHMCT. (lndent requirement will be shared by Regional

Trainer prior to program). The invoice for the same needs to be raised on actuals.

11) The training arrangement can be terminated by each party with an advance notice of 1 month
period citing the reason for the same.

L2) Please find the attached copy of agreed terms and conditions.
13) The validity of this agreement will be till 1't Sept. 2020

Thank You

Yours sincerely

Limited

Reqlstered OffiCe: f'q,*,*.'rcwir:::irn*j.8;::eE$in*l
.1 
stfloor, GemstorCommerciol Complex, Romchondrc Lone Extn., Kanchpada, Ylolod (West), l'4umbot 4OO 064, lndro.

Tel,: +9'1 22 4421 4421 I tox: +91 22 4421 4422 CIN: U99999MH1 994PTC082543

Bose Offrce:
201-203,2ndFloor,ACEAportments,PlotNo.6T,AboueBlueDortOffice,Bhomburda,OfI lMRood,Shiuoji Nogor,Pune-4'1 1005, lndlo.
Tel.r +91 20 6500 8999 Fcx: +91 20 2553 1725
www.sooexo.com
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To,

Ms. Anita Moodliar
Principal, UG & PG - HMCT

MSIHMCT, Pune

Dear Ms. Moodliar,

Subiect : General Guideline for use of COE

It is our pleasure to reinitiate our association for the use of your institution for training our employees. Please find below

the general guideline for the use of your institution as a center of Excellence.

1) The facility in terms of infrastructure & skills of staff will only be used to impact planned training interventions the

employees of Sodexo in Pune and ROMG region'

2) Training plan & Calendar will be communicated to you at least 15 days in advance.

3) Each communication will be specific with regards to requirement (lnfrastructure, AV, Support, Trainer support,

Content support and support of lab assistant.)

4) The specific communication mentioned in point no. 3 is to facilitate the raising of the invoice post completion of the

training program without any disparity in opinion.

5) All invoices raised after the com pletion of the program will be settled in accord.ance to policy followed by Sodexo.

6) The regional Trainer will take into consideration the academic requirement of the institute before planning the

program.

7) The Regional Trainer would give at minimum 3 days notice before cancelling any program. No invoice should be

raised if the said timeline is adhered to.

8) The Regional Trainer will ensure that all participants follow the rules & regulations of MSIHMCT.

g) The Regional Trainer will inform at least 3 days in advance the specific requirement for Food/Beverage and also

share a copy of the attendance sheet after the completion of the training.

10) MSIHMCT will support Culinary Training program in terms of arranging the indent through their vendors, at the

same rate as given to MSIHMCT. (lndent requirement will be shared by Regional Trainer prior to program). The

invoice for the same needs to be raised on actuals.

11) The training arrangement can be terminated by each party with an advance notice of 1 month period citing the

reason for the same.

12) Please find the attached copy of agreed terms and conditions.

13) The validity of this agreement will be till L't Sept.2022

_.t*;

Thank You,

Yours sincerely

For Sodexo India Limited

Regional Head (Human

Sodexo India Services Private Lin+ided

( Form erly Known a s Sodexo rooilfitbp: t# i furoy?Je.fi m ited )

Registered office: $lF -ll fr ; tltr'
1.t Floor, Gemstar Commercial ComiltQ ffif€t;rq11*n1|{f nsion, Kanchpada, Malad (W), Mumbai-400064, India.

Tel.: +91 22 442L 442I I Fax: +91 22'M2*4422.ifi!ryMH1994PTCO82543
www.sodexo.com

%-n*d{t"-"r
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Ms. Anita Moodliar
Principal
UG&PG_HMCT
MSIHMCT, Pune

Dear Ms. Moodliar.

Subiect: General Guideline for use of COE

OUALITY OF LIFE SERVTCES

It is our pleasure to extend our association further for the use of your Institution for training our employee of H. K. & F.
B. service Department as well. Please find bellow the general guidelines for the use of youi Institution as a Centre of
Excellence.
1) The facility in terms of infrastructure and skills of staff will only be used to impact planned training interventions the

employee of Sodexo in pune and ROMG region.
2) Training plan and Calendar will be communicated to you at least 15 days in advance.
3) Each communication will be specific'with regards to requirement (infrastructure, AV, Support, Trainer support,

Content support and support of lab assistant)
4) The specific communication mentioned in point on 3 is to facilitate the raising of the invoice post completion of the

training program without any disparity in opinion.
5) All invoice raised after the completion of the program will be settled in accordance to policy followed by Sodexo
6) The Regional Trainer will take into consideration the academic requirement of the institution before planning the

program.

7) The Regional Trainer would give at least minimum of 3 days' notice before cancelling any program. No invoice
should be raised if the said timeline is adhered to.

8) The Regional Trainer will ensure that all participants follow the rules and regulations of MSIHMCT.
9) The Regional Trainer will inform at least 3 days in advance the specific requirement for Food / beverage and also

share a copy of the attendance sheet after the completion of the training.
10) MSIHMCT will support Training Programs in the following departments - Housekeeping and F & B service. The

training program would include arranging the cleaning agents and miscellaneous materials and through their
vendors, at the same rate as given to MSIHMCT. (Requirement will be shared by Regional Trainer prior to program).
The invoice for the same needs to be raised on actuals.

11) The training arrangement can be terminated by each party with an advance notice of L month period citing the..;reason for the same.

72) Please find the attached copy of agreed terms and conditions.
13) The validity of this agreement will be 1st January 2o22to 3Lst December 2022.

Yours sincerely

For Sodexo India Serv

Karthik Masilamani
Regional Head (Human

i1'lFloor, 6emstar CommercialComplex, Ramchandra Lane Extension, Kanchpada, Malad (W), Mumba i-4AAA64,
{h'-ai".
Tel.: +91 22 4421.4421, I Fax: +91 22 4421,44ZZ I CtN: U99999MH1994pTC082543
www.sodexo.com
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MoU and related activities with 

Malaka Spice , Pune 
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MoU and related activities with 

  

Novotel , Pune 
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MoU and related activity with 

 

BHAJIPALA, PUNE 



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

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

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

MEMORANDUM OF UNDERSTANDING (MOU)

Between

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

Road, Shivajinagar, Pune 411016.

And

Bhajipala India Pvt Ltd, Pune



MEMORANDUM OF UNDERSTANDING

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

entered into on this 15th day of February 2023.

BETWEEN

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

AND

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

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

WHEREAS:

A) First Party is a Higher Educational lnstitution named:

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

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

Skill Based Training, Education and Research.

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

their mutual interest.

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

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

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



About Second party:

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

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

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

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

CLAUSE 1 CO-OPERATION

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

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

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

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

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

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

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

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

1.1

1.2

1.3



2.1

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

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

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

subject matter hereof and shall supersede any prior understanding between the

Parties on the subiect matter hereof.

CLAUSE 2 SCOPE OF THE MoU

2.2

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

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

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

community to enhance their skills and knowledge.

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

students fit into the industrial scenario meaningfully.

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

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

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

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

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

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

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

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

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

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

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

Portal for disseminating the Internship opportunities available with them.

2.5

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

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

Support Functions.

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

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

ready.

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

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

2.4

2.5

2.6

2.7



2.8

requirements.

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

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

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

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

CLAUSE 3 INTELLECTUAL PROPERTY

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

CLAUSE 4 VALIDIry

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

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

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

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

3.1

4.1

4.2
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Linkage Related Activities with  

  

POONA HOTLIERS ASSCOCIATION  


























































































