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 Mandatory Disclosures 

 
1 

 
Name of the Institution 

 

M M INSTITUTE OF COMPUTER TECHNOLOGY & BUSINESS 

MANAGEMENT (HOTEL MANAGEMENT) 

  
 

Address including 

Telephone, Mobile, E-Mail 

Maharishi Markandeshwar (Deemed to be University), 

Ambala – Yamunanagar Highway No. 344, Mullana 

PIN: 133207 

Ph 01731274190, Mob: 8059930193 

Email: directormmihm@mmumullana.org 
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Name and address of the 

Trust/ Society/ Company 

and the Trustees 

Maharishi Markandeshwar Trust 

55 Model Town, Ambala City, Haryana. PIN 134003 

Trustees Details: 

1. Sh. Tarsem Kumar Garg, President 
2. Dr. Vishal Garg, Secretary 

3. Smt. Santosh, Member 

4. Smt. Anuradha, Member 

5. Smt. Meenakshi Garg, Member 
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Name and Address of the 

Vice Chancellor/ Principal/ 

Director 

Prof. RekhaKaushik 

Principal 

M M Institute of Computer Technology & Business Management (Hotel 

Management) 

Maharishi Markandeshwar (Deemed to be University), 

Ambala – Yamunanagar Highway No. 344, Mullana 

PIN: 133207 

Ph 8059930193, Email: directormmihm@mmumullana.org 

 

4 

Name of the affiliating 

University 

Maharishi Markandeshwar (Deemed to be University) 

Ambala – Yamunanagar Highway No. 344, Mullana PIN: 133207 

Website: www.mmumullana.org 

Email: info@mmumullana.org 

5 Governance 

 Members of the Board and 

their brief background 
Appendix 1 (Page 9) 

 Members of Academic 

Advisory Body 
Appendix 2 (Page 10) 

 Frequently of the Board 

Meeting and Academic 

Advisory Body 

 
Twice in a Year 

 Organizational chart and 

processes 
Appendix 3 (Page 11) 

  
Nature and Extent of 

involvement of Faculty/ 

students in academic 

affairs/improvements 

The faculty and student provide their input on academics, administration, 

research, student issues in meetings conducted regularly so that the interests 

of the students are taken care of. Staff members and students also have a 

participative role in Internal Complaint Committee, Anti-Ragging 

Committee, Hostel Committees, Library Committee, Cultural Committees, 

Internal Quality Assurance Cell, Grievance Redressal Committee, etc. 

mailto:directormmihm@mmumullana.org
mailto:directormmihm@mmumullana.org
http://www.mmumullana.org/
mailto:info@mmumullana.org
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Mechanism/ Norms and 

Procedure for democratic/ 

good Governance 

A flexible governance mechanism allows the Institution to take significant 

decisive steps towards the realization of its goals. Governance is realized by 

the experience and wisdom of eminent personalities serving on various 

academic and administrative bodies like Board of Management, Academic 

Council, and other academic bodies. The Principal ensure the compliance of 

academic and administrative processes and procedures along with the 

continual improvements through regular monitoring by Internal Quality 

Assurance Cell. The faculty members are involved in developing and 

implementing the system at various levels. 

  

 
 

Student Feedback on 

Institutional Governance/ 

Faculty performance 

Student feedback is an important aspect for any institution. The various 

decisions implemented to improve overall quality depends on the strong 

feedback mechanism adopted by the institute. Every year student & Alumni 

feedback is taken on the curriculum. Students also give their feedback on 

the general parameters like infrastructure, cleanliness, sports and cultural 

activities, teaching methodology, lecture delivery, library, mess facility etc. 

The feedback is analyzed at the department/ institute level and corrective 

measures are taken accordingly. 

 
Grievance Redressal 

mechanism for Faculty, staff 

and students 

All students are assigned a mentor and therefore students are first required 

to discuss & represent their grievances to their respective mentors. However 

if they are not satisfied they can approach Principal for a solution. Also a 

suggestion box is available in the institute for anonymous 

complaints. 

 
Establishment of Anti 

Ragging Committee 

 

 
Appendix 4 (Page 12) 

 Establishment of Online 

Grievance Redressal 

Mechanism 

Students can also place their query / complaint/ grievance online at 

https://ops.mmumullana.org/ 

 Establishment of Grievance 

Redressal Committee in the 

Institution and Appointment 

of OMBUDSMAN by the 

University 

 

 
Appendix 5 (Page 13 to 15) 

  
Establishment of Internal 

Complaint Committee (ICC) 

 

Appendix 6 (Page 16) 

 Establishment of Committee 

for SC /ST 

 

Appendix 7 (Page 17) 

 Internal Quality Assurance 

Cell 
Appendix 8 (Page 18 to 19) 

6 Programmes 

 Name of Programmes 

approved by AICTE 

BACHELOR OF   HOTEL   MANAGEMENT   AND   CATERING 

TECHNOLOGY 

 Name of Programme 

Accredited by NBA 
Nil 

 Details of Programme 

 
Name of Programme BHM&CT 

 Number of seats 60 
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Duration 4 Years 

 Cut off marks/ rank of 

admission during the last 

three years 

2020-21 2021-22 2022-23 

48% 47% 50% 

 Fees 
85500 

  
Campus placement in last 

three years with minimum 

salary, maximum salary and 

average salary 

Year No of Students placed 

2019-20 47 

2020-21 17 

2021-22 20 

 Name and duration of 

Programme(s) having 

Twinning and Collaboration 

with Foreign University(s) 

and being run in the same 

Campus along with status of 

their AICTE approval 

 

 

 
Not Applicable 

7 Faculty 

  

 

 

 

 

 

 

 

List of Permanent Faculty 

S. No. Name of Faculty 

1 Prof. Rekha Kaushik 

2 Dr Suresh Chauhan 

3 Dr Ratan Bisui 

4 Dr Sandeep Raheja  

5 Dr Himali Lakhera 

6 Dr Ishan Bakshi 

7 Mr Lalit Mehta 

8 Mr Karan Berry  

9 Mr Pardeep Katkar 

10 Ms Shweta Nripendra  Lingwal 

11 Mr Gurucharan Singh Bawa 

12 Ms Kajal Singh 

 
List of Adjunct Faculty Nil 

 Permanent Faculty : Student 

Ratio 
1:5 

  
Number of   Faculty 

employed and left during the 

last three years 

 

8 Profile of Principal/ Faculty Annexure 9 (Page 20 to 31) 

9 Fee 
 

Year Left Joined 

2020-21 1 1 

2021-22 3 3 

2022-23 5 5 
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 Details of Fees 

 
 

85500 

 
Time schedule for payment 

of Fee for the entire 

Programme 

First instalment of fee shall be charged at the time of counselling. 

Subsequent instalments shall be payable from 16th October to 31st October 

and 1st April to 15th April every year. 

  

 

 

 

No. of Fee waivers granted 

with amount and name of 

students 

  

Admission Year 
 

Name of Student 
 

Amount 
 

2021-22 Kunal Soni 10600  

2021-22 Manav Sharma 10600  

2021-22 Ashi M S 10600  

2021-22 Yugam Sharma 7950  

2022-23 Animesh Bhardwaj 10,700  

2022-23 Bittu Kumar 10,700  

2022-23 Rohit Kumar 10,700  

2022-23 Priyanshu Kumar Patel 7950  

2022-23 Mohit Kumar Singh 7950  

2022-23 Jahanvi Kumar  7950  

2022-23 Vidhi 7950  

 Number of scholarship 

offered by the Institution, 

duration and amount 

 
Annexure 10 (Page 32 to 33) 

 Criteria for Fee waivers/ 

scholarship 
Annexure 10 (Page 32 to 33) 

 Estimated cost of Boarding 

and Lodging in Hostels 
70000 per Year 

 
Any other fee please specify Not Applicable 

10 Admission 

 Number of seats sanctioned 

with the year of approval 
60 Seats, Year of approval: 2002 

 
Number of Students 

admitted under various 

categories each year in the 

last three years 

*including PMSSS student which are 

over and above the approved limit 

Session General OBC SC ST Minority Total 

2020-21 12 11 1 0 13 37 

2021-22 25 19 3 0 14 61* 

2022-23 27 13 4 0 05 49 

 Number of applications 

received during last two 

years for admission under 

Management Quota and 

number admitted 

 

 
Not Applicable 

11 Admission Procedure 

 Mention the admission test 

being followed, name and 

address of the Test Agency/ 

State Admission  Authorities 

and its URL (website) 

 

Not Applicable. Admission is given on the basis of merit of the qualifying 

examination. 

 Number of seats allotted to 

different Test Qualified 

candidate separately 

(AIEEE/CET (State 

 

Not Applicable 
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 conducted test/ University 

tests/ CMAT/ GPAT)/ 

Association conducted test 

etc.) 

 

 Last date for closing of 

admission 
25 October 2022 

 Starting of the Academic 

session 
01 September 2022 

  

 

 

Policy of refund of the Fee, 

in case of withdrawal 

100% refund of fees when notice of withdrawal of admission is received 

within 15 days or more before the formally-notified last date of admission. 

However 5% of Annual Fee payable subject to maximum Rs. 5000/- shall 

be deducted as administrative charges. 90% in case of less than 15 days 

before the formally – notified last date of admission, 80% in case of 15 days 

or less after the formally-notified last date of admission, 50% in case of 30 

days or less, but more than 15 days, after formally-notified last date of 

admission and no refund of fees more than 30 days after formally- 

notified last date of admission 

12 Criteria and Weightage for Admission 

 Criteria Admission is given on the basis of merit of the qualifying examination. 

 Minimum Level of 

acceptance 
45% 

 Cut-off Levels of percentage 

and percentiles core of the 

candidates in the admission 

test for the last three years 

 
 

Not Applicable 

 Display marks scored in 

Test etc. And in aggregate 

for all candidates who were 

admitted 

 

Not Applicable 

13 List of Applicants 

 List of candidate whose 

applications have been 

received along with 

percentile/ percentages core 

for each of the qualifying 

examination in separate 

categories for open seats. 

 

 

 
Annexure 11 (Page 34 to Page 37) 

 List of candidate who have 

applied along with 

percentage and percentile 

score for Management quota 

seats (merit wise) 

 

 
Nil 

14 Results of Admission Under Management seats/ Vacant seats 

 Composition of selection 

team for admission under 

Management Quota with the 

brief profile of members 

(This information be made 

available in the public 

domain after the admission 

 

 

 
Not Applicable 
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 process is over)  

 Score of the individual 

candidate admitted 

arranged in order or merit 

 
Not Applicable 

 List of candidate who have 

been offered admission 
Not Applicable 

 Waiting list of the candidate 

in order of merit to be 

operative from the last date 

of joining of the first List 

candidate 

 

 
Not Applicable 

 List of the candidate who 

joined within the date, 

vacancy position in each 

category before operation of 

waiting list 

 

 
Not Applicable 

15 Information of Infrastructure and other resources available 

 Number of Class Rooms and 

size of each 
Annexure 12 (Page 38 to Page 39) 

 Number of Tutorial rooms 

and size of each 
Annexure 12 (Page 38 to Page 39) 

 Number of Laboratories and 

size of each 
Annexure 12 (Page 38 to Page 39) 

 Number of Drawing Halls 

with capacity of each 
Not Applicable 

 Number of Computer 

Centres with capacity of 

each 

 
Annexure 12 (Page 38 to Page 39) 

 Central Examination 

Facility, Number of rooms 

and capacity of each 

 
Annexure 12 (Page 38 to Page 39) 

 Online examination facility 

(Number of Nodes, Internet 

bandwidth, etc.) 

Number of Nodes = 115 

Internet Bandwidth  40MBPS 

 Barrier Free Built 

Environment for disabled 

and elderly persons 

 

 
Lift, Ramp and special Toilet are available 

 Occupancy Certificate Annexure 13 (Page 40) 

 Fire and Safety Certificate Annexure 14 (Page 41) 

  
Hostel Facilities 

The constituent institute of MM (DU) has 4 boys hostel, 7 girls hostels, 2 

PG hostels and 1 hostel for the foreign students. MM(DU) has a capacity 

of accommodating 5500 students in its Hostels. 

 Library 

 Number of Tiles 1492 

 Number of Volumes 9900 

 Number of Journals 

published in India 
12 

 Number of Journals 

published at Abroad 
3 

 Number of e Book Volumes- • Subscription of Delnet 
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  • More than 1.8 lac e-books provided by EBSCO Information 

Services 
• 511 e books in K Hub 

 Laboratory 

 List of Major Equipment/ 

Facilities in each Laboratory 
Annexure 15 (Page 42 to 46) 

 Computing Facilities 

 
Internet Band width 40MBPS Airtel 

 Number and configuration 

of System 
84 (i3,Core 2 Quad,core2 DU/ 1 GB/2 GB  4GB ,RAM/ 160 GB H Disk) 

 Total number of system 

connected by LAN 
72 

 Total number of system 

connected by WAN 
NA 

 Major software packages 

available 
System Software’s - 2, RMS, words worth 

 Special purpose facilities 

available (Conduct of online 

Meetings/ Webinars/ 

Workshops, etc.) 

 

Microsoft Teams, Google Suite 

 Facilities for conduct of 

classes/ courses in online 

mode (Theory & Practical) 

 
Microsoft Teams, Google Suite 

 Teaching Learning Process 

 Curricula and syllabus for 

each of the Programmes as 

approved by the University 

 
Annexure 16 (Page 47 to 51) 

 Academic Calendar of the 

University 
Annexure 17 (Page 52 to 53) 

 Academic Time Table with 

the name of the Faculty 

members handling the 

Course 

 

Annexure 18 (Page 54 to 57) 

 Teaching Load of each 

Faculty 
 

 Internal Continuous 

Evaluation System and place 

The progress of the students is continuously monitored through internal 

assessment, Viva-Voce, Assignment Work and End-Semester assessment. 

All these are compulsory and marks shall be awarded for attendance and 

performance of a student in all these activities. The schedule is prepared 

based on the university academic calendar and is also displayed on the 

notice board a week in advance. 

 Student’s assessment of 

Faculty, System in place 

Feedback on Faculty Performance is taken from the students in each 

semester. The teaching is assessed on Communication Skills, Quality of 

Teaching/ Academic input, Subject Knowledge, Content and Method of 

Delivery, Resourcefulness, Readiness of teacher and Accessibility. After the 

assessment of the performance, a meeting is held by the respected principal 

in which faculty scoring good performance is appreciated and faculty 

scoring less than 75% is counselled and encouraged by principal of 

the institute to perform better in future. 

 

16 

Enrolment and placement 

details of students in the last 

 Enrolment Placement  

Year No of Students Year No of Students  

2020-21 37 2019-20 47  
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 3 years  2021-22 61 2020-21 17  

2022-23 49 2022-23 20  

17 List of Research Projects/ Consultancy Works 

 Number of Projects carried 

out, funding agency, Grant 

received 

 
Annexure 19 (Page 58) 

 Publications (if any) out of 

research in last three years 

out of masters projects 

 
Annexure 20 (Page 59- 60) 

 Industry Linkage To build the industry relations and to understand the industry needs, training 

& placement cell of the Institute build healthy relations with the industry by 

organising various training and placement drives, lectures/interactions, 

industrial visits, etc. This helps the students to develop their skills and get 

the job opportunities. The institute has contacted more than 70 different 

hotels for such activities during the last 

three years. 

 MoUs with Industries 

(minimum 3 (10)) 
• Hotel Ramada Plaza,Chandigarh, Zirakhpur, Punjab 

• Holiday Inn, Chandigarh, Panchkula. 

• Hotel MM Continental Mullana Ambala 

• Sahayata Nutrition, Health, Education and Research Foundation, 

Murshidabad 

• Divine World College of Vigan, Vigan City, Philippines 

18 
LoA and subsequent EoA till 

the current Academic Year 
Annexure 21 (Page 61 to 79) 

 
19 

Accounted audited 

statement for the last three 

years 

 
Annexure 22 (Page 80 to 90) 

 

 

 
 

20 

Best Practices 
• 3 star Category Hotel M M Continental for hands on training and 

live session and interaction 

• Mentor Mentee System 

• Pre Placement Activities 

• Industry oriented Curriculum 

• Hospitality Fest during Universumm 

 

 

 

 

XXXXX 
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CELL 

Appendix 3 
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Appendix 9 
 

Name of Teaching Staff Ms REKHA KAUSHIK  
 

 

 

Date of Birth 09 Jan 1979 

Designation Principal 

Unique ID 1-431694627 

Date of Joining 07 July 2008 

Education Qualification 
UG PG PhD 

B Tech Food Tech MSc Pursuing 

Total Experience in Year 
Teaching Research Others Total 

20 7 months 2 22.5 

Area of Specialisation Food Science 

 

Paper Published 

National Journal International Journal Total 

25 11 36 

Paper Published in 

Conferences 

National Conference International Conference Total 

10 9 19 

Ph. Ds/ Project Guided 

in number 

Completed Ongoing 

0 2 

Master’s Project Guided 

in number 

Completed Ongoing 

30 2 

Books Chapters /IPRs/ 

Patents 

Book 

Chapters 

Patents Copy Rights 

Applied Published Awarded Applied Granted 

  04 02 01 0 0 02 

 

 

 

 

 
 

Books Published 

S. N. Name of the 

Book 

Name of 

Publisher with 

ISBN 

Year of 

Publication 

1 Skill 

Development 

in Hospitality, 

Tourism and 

Food 

Technology: 

Challenges and 
Opportunities 

 

ISBN:978-93- 

81818-53-4 

2018 
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Name of Teaching Staff Dr. Suresh Chauhan  
 

 

 

Date of Birth 27-03-1976 

Designation Associate Professor 

Unique ID 1-11321182243 

   Date of Joining 27-Dec-2021 

Education Qualification 
UG PG PhD 

             DHM           MTM Ph.D. In Hotel 
Management and 
Tourism 

Total Experience in Year 
Teaching Research Others Total 

10 - 10 (Industry) 20 

Area of Specialisation Food and 
Beverage 
Service 

 

Paper Published 

National Journal International Journal Total 

5 6 11 

Paper Published in 

Conferences 

   

   

Ph. Ds/ Project Guided 

in number 

Completed Ongoing 

 6 

Master’s Project Guided 

in number 

Completed Ongoing 

  

Books Chapters /IPRs/ 

Patents 

Book 

Chapters 

Patents Copy Rights 

Applied Published Awarded Applied Granted 

 1     

 

 

 

 

 
 

Books Published 

S. N. Name of the 

Book 

Name of 

Publisher with 

ISBN 

Year of 

Publication 

1 Fruit Wine: 
Himachali Fruit 
Wine 

ISBN-978-3-
659-79333-2 
LAMBERT 
Academic 
Publishing 

2017 
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NameofTeachingStaff Dr. Ratan Bisui  
 

 

 

Date ofBirth 12/06/1974 

Designation Assistant Professor 

UniqueID 1-3626387023 

Dateof Joining 17
th

 Feb 2017 

Education Qualification 
UG PG PhD 

BTM MTM PhD in HM 

TotalExperienceinYear 
Teaching Research Others Total 

18 
Years 

Nil 10 Years in 
Academics 

28 
Years 

AreaofSpecialization Food andBeverage Service, Food & Beverage Production  

 

PaperPublished 

NationalJournal InternationalJournal Total 

03 03 06 

PaperPublishedin

Conferences 

   

03 01 04 

Ph.Ds/ProjectGuidedi

nnumber 

Completed Ongoing 

Nil Nil 

Master’sProjectGuidedi

nnumber 

Completed Ongoing 

18 08 

BooksChapters/IPRs/

Patents 

BookC

hapters 

Patents CopyRights 

Applied Publi
shed 

Awarded Applied Granted 

03 Nil     

 

 

 

 

 
 

BooksPublished 

S.N. Name of 

theBook 

Nameof 

Publisher 

withISBN 

Year 

ofPublicati

on 

 Nil   
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NameofTeachingStaff Dr. Sandeep Raheja   
 

 

 

Date ofBirth 20 Sep 1988 

Designation Assistant Professor  

UniqueID 1-2690632153 

Dateof Joining 10 Aug 2015 

Education Qualification 
UG PG PhD 

        BSc Hospitality         MHM        Ph.D 

TotalExperienceinYear 
Teaching Research Others Total 

10 04 0 10 

AreaofSpecialisation Room Division  

 

PaperPublished 

NationalJournal InternationalJournal Total 

02 03 05 

PaperPublishedin

Conferences 

   

   

Ph.Ds/ProjectGuidedi

nnumber 

Completed Ongoing 

 01 

Master’sProjectGuidedi

nnumber 

Completed Ongoing 

  

BooksChapters/IPRs/

Patents 

BookC

hapters 

Patents CopyRights 

Applied Published Awarded Applied Granted 

      

 

 

 

 

 
 

BooksPublished 

S.N. Name of 

theBook 

Nameof 

Publisher 

withISBN 

Year 

ofPublicati

on 
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NameofTeachingStaff Dr Himali Lakhera  
 

 

 

Date ofBirth 06.03.1977 

Designation Assistant Professor 

UniqueID 1-38985028761 

Dateof Joining 20.01.2022 

Education Qualification 
UG PG PhD 

Completed Completed Completed 

TotalExperienceinYear 
Teaching Research Others Total 

              15   15 

AreaofSpecialization  

 

PaperPublished 

NationalJournal InternationalJournal Total 

03 0 03 

PaperPublishedin

Conferences 

   

02 0 02 

Ph.Ds/ProjectGuidedi

nnumber 

Completed Ongoing 

0 02 

Master’sProjectGuidedi

nnumber 

Completed Ongoing 

0 0 

BooksChapters/IPRs/

Patents 

BookC

hapters 

Patents CopyRights 

Applied Published Awarded Applied Granted 

0 0 0 0 0 0 

 

 

 

 

 
 

BooksPublished 

S.N. Name of 

theBook 

Nameof 

Publisher 

withISBN 

Year 

ofPublicati

on 

0 0 0 0 
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NameofTeachingStaff Dr. Ishan Bakshi  
 

 

 

Date ofBirth 17/04/1988 

Designation Assistant Professor 

UniqueID 1-39368472121 

Dateof Joining 31
st
 August 2022 

Education Qualification 
UG PG PhD 

BSc.HMCTT MHM PhD (Hotel 
Management ) 

TotalExperienceinYear 
Teaching Research Others Total 

3  3 6 

AreaofSpecialization Food production, Indian Cuisine, Cuisine 
and Culture, Food Service quality, 
Customer satisfaction. 

 

PaperPublished 

NationalJournal InternationalJournal Total 

 7 7 

PaperPublishedin

Conferences 

   

   

Ph.Ds/ProjectGuidedi

nnumber 

Completed Ongoing 

 2 

Master’sProjectGuidedi

nnumber 

Completed Ongoing 

  

BooksChapters/IPRs/

Patents 

BookC

hapters 

Patents CopyRights 

Applied Published Awarded Applied Granted 

      

 

 

 

 

 
 

BooksPublished 

S.N. Name of 

theBook 

Nameof 

Publisher 

withISBN 

Year 

ofPublicati

on 

    

    

    
 



26 
 

 
 

Name of Teaching Staff Mr. Lalit Mehta  
 

 

 

Date of Birth 01-08-1975 

Designation Astt. Professor 

Unique ID 1 -4251945584 

Date of Joining 02-07-2018 

Education Qualification 
UG PG PhD 

BHM MSc (HM) Pursuing 

Total Experience in Year 
Teaching Research Others Total 

13  3 16 

Area of Specialisation Food Production 

 

Paper Published 

National Journal International Journal Total 

1 1 2 

Paper Published in 

Conferences 

   

   

Ph. Ds/ Project Guided 

in number 

Completed Ongoing 

  

Master’s Project Guided 

in number 

Completed Ongoing 

  

Books Chapters /IPRs/ 

Patents 

Book 

Chapters 

Patents Copy Rights 

Applied Published Awarded Applied Granted 

 143  16   

 

 

 

 
 

Books Published 

S. N. Name of the 

Book 

Name of 

Publisher with 

ISBN 

Year of 

Publication 
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NameofTeachingStaff Karan Berry  
 

 

 

Date ofBirth 30/03/1985 

Designation Assistant Professor 

UniqueID 1-7500644982 

Dateof Joining 2 Sep 2019 

Education Qualification 
UG PG PhD 

BScHHA MScHMCTT, UGC 
NET Qualified 

Pursuing 

TotalExperienceinYear 
Teaching Research Others Total 

13  3 16 

AreaofSpecialisation Food production 

 

PaperPublished 

NationalJournal InternationalJournal Total 

6 - 6 

PaperPublishedin

Conferences 

   

- - - 

Ph.Ds/ProjectGuidedi

nnumber 

Completed Ongoing 

- - 

Master’sProjectGuidedi

nnumber 

Completed Ongoing 

- - 

BooksChapters/IPRs/

Patents 

BookC

hapters 

Patents CopyRights 

Applied Published Awarded Applied Granted 

- 1 - - - - 

 

 

 

 

 
 

BooksPublished 

S.N. Name of 

theBook 

Nameof 

Publisher 

withISBN 

Year 

ofPublicati

on 

1 The Chef- 
Guide to 
becoming a 
Culinary Master 

Kanishka 

Publishers-

ISBN-978-

81-8457-867-

6 

2019 
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Name of Teaching Staff PARDEEP  
 

 

 

Date of Birth 21/10/1993 

Designation ASSISTANT PROFESSOR 

Unique ID 1-7500599166 

Date of Joining 29/07/2019 

Education Qualification 
UG PG PhD 

BHM MHM Pursuing 

Total Experience in Year 
Teaching Research Others Total 

6 0 1 7 

Area of Specialisation HOUSEKEEPING  

 

Paper Published 

National Journal International Journal Total 

1 0 1 

Paper Published in 

Conferences 

   

0 0 0 

Ph. Ds/ Project Guided 

in number 

Completed Ongoing 

0 0 

Master’s Project Guided 

in number 

Completed Ongoing 

0 0 

Books Chapters /IPRs/ 

Patents 

Book 

Chapters 

Patents Copy Rights 

Applied Published Awarded Applied Granted 

0 0 0 0 0 0 

 

 

 

 

 
 

Books Published 

S. N. Name of the 

Book 

Name of 

Publisher with 

ISBN 

Year of 

Publication 

0 0 0 0 
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Name of Teaching Staff SHWETA NRIPENDRA 
LINGWAL 

 
 

 

 

Date of Birth 13/02/1988 

Designation ASSISTANT PROFESSOR 

Unique ID 1-38976498708 

Date of Joining 30/07/2022 

Education Qualification 
UG PG PhD 

BSC HHA MTM, MHM PURSUING 

Total Experience in Year 
Teaching Research Others Total 

8 yrs 3 months - - 8 yrs 3 months 

Area of Specialisation FRONT OFFICE AND ACCOMMODATION OPERATION 

 

Paper Published 

National Journal International Journal Total 

0 10 10 

Paper Published in 

Conferences 

   

0 06 06 

Ph. Ds/ Project Guided 

in number 

Completed Ongoing 

NA NA 

Master’s Project Guided 

in number 

Completed Ongoing 

NA NA 

Books Chapters /IPRs/ 

Patents 

Book 

Chapters 

Patents Copy Rights 

Applied Published Awarded Applied Granted 

02      

 

 

 

 

 
 

Books Published 

S. N. Name of the 

Book 

Name of 

Publisher with 

ISBN 

Year of 

Publication 

 
 
 
 
 

NA 
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NameofTeachingStaff Gurucharan Singh  
 

 
 

Date ofBirth 05-11-1990 

Designation Assistant Professor 

UniqueID 1-4251945611 

Dateof Joining 03-09-2022 

Education Qualification 
UG PG PhD 

Completed Completed Pursuing 

TotalExperienceinYear 
Teaching Research Others Total 

7.5  5 12.5 

AreaofSpecialization  

 

PaperPublished 

NationalJournal InternationalJournal Total 

1 0 1 

PaperPublishedin

Conferences 

   

0 0 0 

Ph.Ds/ProjectGuidedi

nnumber 

Completed Ongoing 

6 4 

Master’sProjectGuidedi

nnumber 

Completed Ongoing 

0 0 

BooksChapters/IPRs/

Patents 

BookC

hapters 

Patents CopyRights 

Applied Published Awarded Applied Granted 

0 0 0 0 0 0 

 

 

 

 

 
 

BooksPublished 

S.N. Name of 

theBook 

Nameof 

Publisher 

withISBN 

Year 

ofPublicati

on 

0 0 0 0 
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NameofTeachingStaff Ms. Kajal Singh  
 

 

 

Date ofBirth 21
st
 August, 1998 

Designation Assistant Professor  

UniqueID 1-43506095561 

Dateof Joining 06
th

 February, 2023 

Education Qualification 
UG P

G 

PhD 

B.Sc. in Hospitality and 
Hotel Administration,  
IHM Kolkata (83%) 

Master of Hotel 
Management & 
Catering 
Technology, 
MDU Rohtak 
(78%) 

 

TotalExperienceinYear 
Teaching Research Others Total 

01 
Ye
ar 

01 Year NIL 01 
Year 

AreaofSpecialisation Room Division 
(Front Office 

and 
Housekeeping) 

 

PaperPublished 

NationalJournal InternationalJournal Total 

1. “Challenges faced by 

online Educators in Skill-

dominant Hospitality 

Education during Covid-

19: An analysis in Select 

Institutes of India” 

publishedin Indian 

Journal of Hospitality 

Management by IHM 

Ahmedabad 

2. “A study on the use of 

Social Media by 

Hospitality Students in 

the year 

(2022)”published in 

Indian Journal of 

Hospitality Management 

by IHM Ahmedabad 

 02 

PaperPublishedin
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                 Annexure 10 

 

Scholarships 
 

 

Merit Scholarships 

(Scholarships on the basis of % of Marks in Qualifying Exam) 
 

% Marks Scholarship Criteria (% Tuition Fee 

Waiver) 

90% & above 100% 

80 to 89.99% 40% 

70 to 79.99% 30% 

60 to 69.99% 20% 

 
Condition for Continuation of Scholarship from second year onwards: 

 
• 100% of Tuition fee concession will continue in subsequent years by fulfilling 

condition of 80% attendance in each subject + CGPA>9.0 

• 40% of Tuition fee concession will continue in subsequent years by fulfilling 

condition of 80% attendance in each subject + CGPA>8.0 

• 30% and 20% of Tuition fee concession will continue in subsequent years by 

fulfilling condition of 80% attendance in each subject + CGPA>7.0 
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Girl Child Scholarship Scheme (for Haryana Domicile) / MMIS Mullana 

Alumni Scholarship Scheme 

Special Scholarship in the form of 15% waiver in Tuition Fee will be offered. 

Condition for Continuation of Scholarship from second year onwards: 

Tuition fee waiver will continue in subsequent years by fulfilling condition of 

minimum 80% attendance in each subject and passing the end semester/year 

examination. 

Note: 

 

• All Eligible students can avail only one scholarship at one time. 

• Scholarship is applicable on some of the courses. For more details, please call 

on our TollFree number 1800 2740 240. 

• Decision of Scholarship Committee regarding percentage of fee waiver 

applicable for the concerned student will be final and students won’t be allowed 

to move to higher or lower slabs in subsequent years of study. Tuition fee waiver 

at same percentage offered at the time of admission will continue in subsequent 

years of study, subject to fulfilment of required conditions of minimum 

attendance in each subjects and maintaining required CGPA. 

 

               COVID-19 Warriors Scholarship Scheme 

• As a mark of gratitude towards the selfless services rendered by Covid-19 warriors, Special 

Scholarship in the form of 15% waiver in Tuition Fee will be offered to their wards. 

• Wards of Doctors, Nurses, Para-Medical Staff, Lab Staff and Housekeeping Staff working in 

any Government/ Private Hospitals or in Deptt of Health of any State/Central Govt. 

• Wards of Police and Paramilitary Personals working in any State/ UT 

• Wards of Sanitation Workers of Municipal Committee or Corporations 

• Wards of Media Persons (Print & Electronic) 

• Wards of Bank Employees 
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Annexure 11 

 
Registered Name 

Registered 
Mobile 

Registere
d Country 

State City 

RAVNEET KAUR `+91-
7404919485 

INDIA HARYANA BARARA 

ANIMESH BHARDWAJ `+91-
9882388016 

INDIA HIMACHAL 
PRADESH 

SHIMLA 

KRISHNA  `+91-
8307116146 

INDIA HARYANA JAGADHRI 

ANUJ KUMAR `+91-
7027123628 

INDIA HARYANA LADWA 

MALKIAT SINGH `+91-
8168401200 

INDIA HARYANA AMBALA 

SAHAJPAL `+91-
9896447483 

INDIA HARYANA YAMUNA NAGAR 

PIYUSH KUMAR `+91-
9334071370 

INDIA BIHAR PATNA 

RITIKA `+91-
9805677933 

INDIA HIMACHAL 
PRADESH 

HAMIRPUR 

ABHISHEK `+91-
9992998648 

INDIA HARYANA YAMUNA NAGAR 

SHIVAM `+91-
8171623012 

INDIA HARYANA JAGADHRI 

CHARANDEEP SINGH `+91-
9896395585 

INDIA HARYANA YAMUNA NAGAR 

NITISH KUMAR `+91-
7491820635 

INDIA BIHAR BHABUA 

JITHIN JAYAN `+91-
9496700645 

INDIA KERALA KANNUR 

ASHISH KUMAR `+91-
8579801286 

INDIA BIHAR GOPALGANJ 

PAWAN KUMAR `+91-
7250686044 

INDIA BIHAR GOPALGANJ 

HARSHWARDHAN KUMAR `+91-
6203777745 

INDIA BIHAR SARAN 

GUDDU PASWAN `+91-
9971135332 

INDIA BIHAR SAMASTIPUR 

YUVRAJ SINGH `+91-
7015486625 

INDIA HARYANA AMBALA 

JAHANVI DUGGAL `+91-
9813585900 

INDIA HARYANA YAMUNA NAGAR 

YATINSONI `+91-
8930774581 

INDIA HARYANA YAMUNA NAGAR 

SUMAN KUMAR `+91-
9470049272 

INDIA BIHAR HISUA 

GUDDU KUMAR `+91-
9113714754 

INDIA BIHAR NAWADA 

SAMEER `+91-
7015707039 

INDIA HARYANA AMBALA 

DHARMENDRA KUMAR `+91-
6201736225 

INDIA BIHAR GAYA 
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NIKHIL SHARMA `+91-
9416195074 

INDIA HARYANA AMBALA 

BHUVAN DUGGAL `+91-
8570920030 

INDIA HARYANA YAMUNA NAGAR 

GHANSHYAM KUMAR YADAV `+91-
7050962242 

INDIA BIHAR MADHUBANI 

ANSHUL VERMA `+91-
9015075570 

INDIA HIMACHAL 
PRADESH 

SHIMLA 

PANKAJ SAINI `+91-
7027970009 

INDIA HARYANA YAMUNA NAGAR 

MUKESH KUMAR MANDAL `+91-
6206909377 

INDIA BIHAR PURNEA 

ANJIT KUMAR JHA `+91-
9534849249 

INDIA BIHAR SITAMARHI 

UPINDER SINGH `+91-
7015199912 

INDIA HARYANA SHAHBAAD MARKANDA 

ABHIJEET KUMAR `+91-
7257839040 

INDIA BIHAR MUZAFFARPUR 

VISHAL KUMAR `+91-
9798624182 

INDIA BIHAR SAMASTIPUR 

PRATAP KUMAR `+91-
6205650075 

INDIA BIHAR KISHANGANJ 

NIRAJ KUMAR THAKUR `+91-
8296483154 

INDIA HARYANA AMBALA 

DHARMENDRA YADAV `+91-
7370827545 

INDIA BIHAR BETTIAH 

RAJNISH KUMAR `+91-
9973942304 

INDIA BIHAR GOPALGANJ 

BAIJNATH YADAV `+91-
8540926650 

INDIA BIHAR GOPALGANJ 

VISHAL KUMAR `+91-
6204741899 

INDIA BIHAR SIWAN 

SHUBHAM KUMAR `+91-
9065417914 

INDIA BIHAR MUZAFFARPUR 

SACHIN KUMAR `+91-
9155652069 

INDIA BIHAR SAHARSA 

ROHAN KUMAR `+91-
9304759200 

INDIA BIHAR MUZAFFARPUR 

ADITYA `+91-
8252063694 

INDIA BIHAR AGIAON 

DEEPAK PAL `+91-
9576024233 

INDIA BIHAR SIWAN 

ANUBHAV KUMAR `+91-
7903884107 

INDIA BIHAR SAMASTIPUR 

NITISHKUMAR `+91-
7763882168 

INDIA BIHAR ARRAH 

VIKASH KUMAR `+91-
7254828656 

INDIA BIHAR MOTIHARI 

SUMAN KUMAR `+91-
9065922254 

INDIA BIHAR MOTIHARI 

ADITYA RAJ `+91-
9710706090 

INDIA JHARKHAN
D 

SAHIBGANJ 
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MOHIT KUMAR SINGH `+91-
7463839942 

INDIA BIHAR BHOJPUR 

ALOK KUMAR `+91-
7061467117 

INDIA BIHAR EAST CHAMPARAN 

GULSHAN DUBEY `+91-
7903756254 

INDIA BIHAR ARRAH 

KANAK GUPTA `+91-
7251012000 

INDIA BIHAR SARAN 

MADHU KUMARI `+91-
9155767372 

INDIA BIHAR SARAN 

RAVI KUMAR `+91-
8677031134 

INDIA BIHAR PURNEA 

SHIVAM KUMAR `+91-
7033431060 

INDIA BIHAR MOTIHARI 

RAVI RANJAN `+91-
7352814796 

INDIA BIHAR EAST CHAMPARAN 

SADDAM HUSSAIN `+91-
9523482216 

INDIA BIHAR AURANGABAD 

MD HAMID ARZOO `+91-
9340753684 

INDIA BIHAR AURANGABAD 

ABHISHEK KUMAR YADAV `+91-
7322061235 

INDIA BIHAR SIWAN 

MUKESH KUMAR `+91-
6204252365 

INDIA BIHAR SIWAN 

YUVRAJ KUMAR `+91-
9006638692 

INDIA BIHAR DARBHANGA 

SAURAV KUMAR `+91-
9508132988 

INDIA BIHAR SHEIKHPURA 

SUMIT KUMAR `+91-
7870810835 

INDIA BIHAR MOTIHARI 

ROHIT KUMAR `+91-
7549571411 

INDIA BIHAR BHAGALPUR 

HIMANSHU KUMAR `+91-
8092798144 

INDIA BIHAR AURANGABAD 

RAKHI KUMARI `+91-
7870253021 

INDIA BIHAR MADHUBANI 

AMAN KUMAR `+91-
7372056775 

INDIA BIHAR BHOJPUR 

MONIKA KUMARI `+91-
6204379625 

INDIA BIHAR BANKA 

PRIYANSHU KUMAR PATEL `+91-
9304205735 

INDIA BIHAR RAXAUL 

ANKIT RAJ `+91-
7007066223 

INDIA BIHAR BETTIAH 

PARWEZ ALAM `+91-
7065786347 

INDIA BIHAR ROHTAS 

MD MISRUL RAIN `+91-
7564021821 

INDIA BIHAR SITAMARHI 

ROHIT KUMAR `+91-
9661435796 

INDIA BIHAR BETTIAH 

VIKASH KUMAR RAM `+91-
9304849671 

INDIA BIHAR GOPALGANJ 
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MOHAMMAD SAFAR ALI `+91-
7632890468 

INDIA BIHAR GOPALGANJ 

NIKITA KUMARI `+91-
9523654674 

INDIA BIHAR SIWAN 

VIVEK KUMAR `+91-
8877605732 

INDIA BIHAR PATNA 

AVINASH KUMAR PANDEY `+91-
6200076139 

INDIA BIHAR BETTIAH 

SIDDHARTH MISHRA `+91-
7050709662 

INDIA BIHAR RAXAUL 

AKASH KUMAR `+91-
7667148767 

INDIA BIHAR MADHUBANI 

AMAN KUMAR `+91-
7033507702 

INDIA BIHAR MADHUBANI 

RAJU KUMAR KAMTI `+91-
9153544721 

INDIA BIHAR SITAMARHI 
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Annexure 12 

          
 

 

 

Room Type 

 

 

Room 
Id/  
Name 

 

 

Area of 
room in 
Sqm 

 

 

Building 
Number 

 

 

Readiness 
of Flooring 

 

 

Readiness of 
Wall &Painting 

 

 

Readiness of 
electrification &  
lighting 

 

 

Readiness 

of furniture/ 

fixtures 

Advance 
Training 
Kitchen 

5 114 1 Ready Ready Ready Ready 

Bakery & 
Confectionary 

14 132 1 Ready Ready Ready Ready 

Basic Front 
office Lab 

1 132 1 Ready Ready Ready Ready 

Basic Training 
Kitchen 

22 103 1 Ready Ready Ready Ready 

Computer Lab 10 50 1 Ready Ready Ready Ready 

Housekeeping  
Lab 

26 76 1 Ready Ready Ready Ready 

Language Lab 27 76 1 Ready Ready Ready Ready 

Research Lab 25 57 1 Ready Ready Ready Ready 

Quantity 
Training 
Kitchen 

30 103 1 Ready Ready Ready Ready 

Restaurant 7 114 1 Ready Ready Ready Ready 

Training 
Restaurant 

29 97 1 Ready Ready Ready Ready 

Model Guest 
Room 

12 66 1 Ready Ready Ready Ready 

Placement 
Office 

1A 30 

. 

1 Ready Ready Ready Ready 

Cabin for 

Head of 

Deptt 

8A 20 1 Ready Ready Ready Ready 

FacultyRoom 18 42 1 Ready Ready Ready Ready 

Cabin for 
HeadofDeptt 

8A 20 1 Ready Ready Ready Ready 

Board Room 29A 20 1 Ready Ready Ready Ready 

Principal 

/Directors 

Office 

3 55 1 Ready Ready Ready Ready 

Exam Control 
Office 

8B 30 1 Ready Ready Ready Ready 

Maintenance 17A 10 1 Ready Ready Ready Ready 

Housekeeping 17B 10 1 Ready Ready Ready Ready 

Office 
AllInclusive 

2 161 1 Ready Ready Ready Ready 

Deptt Office 4 42 1 Ready Ready Ready Ready 

Pantry for 
Staff 

6 10 1 Ready Ready Ready Ready 

CentralStore 17 57 1 Ready Ready Ready Ready 

Entry For Staff 7 10 1 Ready Ready Ready Ready 

Faculty Room 20A 30 1 Ready Ready Ready Ready 

Security 9A 10 1 Ready Ready Ready Ready 

First-Aid 

Cum sick 

8 10 1 Ready Ready Ready Ready 
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Room 

Stationary 

Store 

17C 10 1 Ready Ready Ready Ready 

Boys 

Common 

Room 

34 114 1 Ready Ready Ready Ready 

Girls 
CommonRoo
m 

28 133 1 Ready Ready Ready Ready 

Auditorium Audi 3000 1 Ready Ready Ready Ready 

Cafeteria 20 160 1 Ready Ready Ready Ready 

Guest House G1 150 1 Ready Ready Ready Ready 

Principal's 
Quarter 

A4 150 1 Ready Ready Ready Ready 

Toilet T1 

T2 

337 1 Ready Ready Ready Ready 

Corridors  558 1 Ready Ready Ready Ready 

Library and 
Reading 
Room 

19 191 1 Ready Ready Ready Ready 

Classroom 4 97 1 Ready Ready Ready Ready 

Tutoria lRoom 23 43 1 Ready Ready Ready Ready 

Classroom 24 99 1 Ready Ready Ready Ready 

Classroom 21 97 1 Ready Ready Ready Ready 

Classroom 20 160 1 Ready Ready Ready Ready 

Tutorial Room 15 30 1 Ready Ready Ready Ready 

Classroom 13 97 1 Ready Ready Ready Ready 

Classroom 16 97 1 Ready Ready Ready Ready 

Seminar Hall 31 142 1 Ready Ready Ready Ready 

Classroom 20B 76 1 Ready Ready Ready Ready 

 

 

 

 

 



40 
 

                                                                                      Annexure 13 
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Annexure 14 

Fire Safety 
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Annexure 15 

 

Equipment list Front Office Lab 
The Equipment / Instrument Specifications Application /Utility 

Desktop Specifications Used for Check In Check out 

Canon Printer Canon 2900 Printing 

Reception Counter Wooden Front desk 

Bell Desk Counter Wooden Front Desk 

Pigeon Rack Wooden Guest Folios 

Paging Board Wooden Paging 

RMS Software windows PMS 

Wall Clock Ajanta Time Zones 

Chairs Steel Sitting in Lobby 

Electronic Key Cards Plastic Key Cards 

Dustbin S Steel Dustbin 

GRC*Folio Stationary FO 

 

Details of Lab Equipment 

Front Office Lobby 

S. No. Name of Equipment Brief Specification Qty 

 
1 

FRONT DESK 

RECEPTION COUNTER 
 
Reception Counter 

1 

2 BELL DESK COUNTER Counter for Bell Desk 1 

3 ACER LAPTOP Laptop in Front Desk 1 

4 PRINTER Canon Printer 1 

5 WALL CLOCK(3) Rayon Quatrz 3 

6 ROUND TABLE Lobby 1 

7 CHAIRS FOR VISITORS Sitting of Visitors 12 

8 RMS SOFTWARE PMS 1 

9 Stell Dustbins(3) Dustbin in Lobby 3 

 
Model Guest Room 

 

 
S, No. 

 
DESCRIPTION OF THE 

FACILITY / EQUIPMENT / 

INSTUMENT* 

 

FACILITY 

EQUIPMENT 

INSTRUMENT 

NO. 

 

 
MAKE / MODEL 

1 Maid's Trolly 01 No. Transfer to MM Continental Hotel 

2 Television MMET/V/CTV/I L.G Flatron Plus 

3 DVD Player MMET/V/CTV/I Samsung DVD- P460D 

4 T.V Trolley (Wooden) 2 No.  

5 Iron Rack 2 No.  

6 Almirah (Wooden) 01 No.  

7 Almirah (Iron) 01 No. Godrej 
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8 Mop Wringer Trolley 01 No. UNGER (Transfer to MM 

Continental Hotel ) 

9 Double Bed with Head Board 01 No.  

10 Wall Mirror 01 No.  

11 Dressing Table 01 No.  

12 Luggage Rack ( Wooden) 01 No.  

13 Pressing Table 01 No.  

 
14 

 
Vacuum Cleaner 

 
MMET/V/CTV/I 

L.G Extron Punch VC3920NDV, 

1400 W 

15 Table Lamp 01 No. Safex 

16 Sofa Set ( 7 Seater) 01 Set Transfer to- 

17 Center Table (Glass Top) 01 No.  

18 Carpet 02 No. 1 Carpet Issue to Language Lab 

19 Bedside Table (Wooden) 02 No.  

 
20 

 
Telephone Set 

1 No. (Sr. No. 
555444) 

Beetel 

21 Vaccum Cleaner   

 

 
 

LANGUAGE LAB DETAILS 

S.No. Items Configuration Qty 

 

1 
 

Lenovo system 
CPU Intel, RAM(512 MB), 

HDD= 80 GB 

 

1 

 

2 
 

Wipro System 
CPU Intel, RAM (1 GB), 
HDD=160 

 

31 

3 Canon Printer LBP 2900 B 1 

4 U.P.S 6KVA WITH 16 BATTERIES 1 

5 Microphone TECH-COM 31 

6 Network Switch SG 300-28 Port switch 1 

 

Software Teching Material   

S.No. Items Name Qty 

1 Clarity S Net V 7.0 1 

 

2 
Interviewing Skills- Train in 
Success 

 

1 

3 Telephone Skills-Train in Sucess 1 

4 Effective Communication 1 

 

5 
Presentation & Public Speaking 

BVG 

 

1 

6 Learn American English 1 
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EQUIPMENTS ADVANCE KITCHEN 

S.No. Name of equipement Quantity 

1 Almirah 1 

2 Aluminium Tray 4 

3 Atta Strainer 1 

4 Aluminium Container 1 

5 Bain Marie 1 

6 Bowl 30 

7 Chinese Range 1 

8 Conical Strainer 1 

9 Chopping Board 10 

10 Celing Fan 2 

11 Dust Bin 2 

12 Fly Trapper 1 

13 Freeze 1 

14 Four Burner Range 2 

15 Fry Pan 12 

16 Fire Extinguisher 1 

17 French Fry Cutter 1 

18 Griller 1 

19 Grilled Plate 1 

20 Grater 2 

21 Gas Cylinder 6 

22 Hot Plate 1 

23 Kadhai 1 

24 Kundi Sota 1 

25 Kitchen Towel Holder 1 

26 Laddle 2 

27 Mixey 1 

28 Meat Tendlizer Nil 

29 Masala Box 2 

30 Non Stick Fry Pan Nil 

31 Patilla 12 

32 Pressure Cooker 1 

33 Potato Peeler 1 

34 Rice Strainer 2 

35 Romali Roti Tawa 1 

36 Salamander 1 

37 Sink Table 1 

38 Steel Rack 6 

39 Single Range 1 

40 Stock Pot 6 

41 Skimmer 5 

42 Soup Strainer 3 
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43 Spatulla 1 

44 Sauce Pan 2 

45 Soft Board 1 

46 Skimmer (egg Slicer 2 

47 Tandoor 1 

48 Trolley 1 

49 Table 1 

50 Tong 4 

51 Three Sink Unit 1 

52 Wall Mounted Rack 3 

53 Working Table 2 

54 Wet Grinder 2 

55 Wire Whisk 4 

56 White Board 1 

BAKERY EQUIPMENTS 
S.No. Name of Equipments Quantity 

1 Aluminium Plate 3 

2 Aluminium Tray 8 

3 Bread Mould Large 2 

4 Bread Knife 1 

5 Barquet Mould 22 

6 Bowl 6 

7 Baking Tray 1 Set 

8 Cake Stand 2 

9 Chopping Board 6 

10 Cookies Cutter 25 

11 Cake Mould 38 

12 Chocolate Mould Sheet 14 

13 Chair 4 

14 Carving Set 1 

15 Doughnut Cutter 1 

16 Demo Table 1 

17 Dustbin 2 

18 Dehumidifire 1 

19 Bread Mould Medium 3 

20 Electric Mixer 1 

21 Electric Tandoor 1 

22 Freezer 1 

23 Four Burner Gas Table 1 

24 Flam Ring 3 

25 Fry Pan 4 

26 Fug Stove Bowl 1 

27 Gas Oven & Burner 1 

28 Grater 1 
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29 Gas Torch 1 

30 Hand Mixture 1 

31 Bread Mould Small 16 

32 Ice Crusher 1 

33 Knife 1 

34 Lemon Squeezer Nil 

35 Locker 1 

36 Marbel Tabel 6 

37 Mixy 1 

38 Measuring Jug 3 

39 Mould (Large, Medium, Small 3,3,5 

40 Muffine Mould 38 

41 Mixing Bowl 1 

42 Microwave Oven 1 
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Annexure 16 
 

 

BHM&CT FIRST SEMESTER 

  

Course 

Code 

 

Course Title 

Contact 

Hours 
Weight age Total 

Marks 

 
Credit 

Th. Pr. Internal External 

Discipline 

Specific 

Core 

(DSC) 

HM 101 Food Production Foundation -I 4 - 40 60 100 4 

HM 103 
Food & Beverage Service 

Foundation -I 
4 - 40 60 100 4 

HM 105 
Accommodation & Front Office 

Operations Foundations -I 
4 - 40 60 100 4 

Discipline 

Specific 

Core 

(DSC) 

Practical 

HM 101 

Pr 
Food Production Foundation -I - 4 60 40 100 2 

HM 103 

Pr 

Food & Beverage Service 

Foundation -I 
- 2 60 40 100 1 

HM 105 

Pr 

Accommodation & Front Office 

Operations Foundations -I 
- 2 60 40 100 1 

AECC ES 101 Environmental Science 3 - 40 60 100 3 

 

SEC 

HM 109 
Applications of Computers in 

Hospitality & Tourism 
3 - 40 60 100 3 

HM 109 

Pr 

Applications of Computers in 

Hospitality & Tourism Pr 
- 2 60 40 100 1 

DSE HM 111 Fundamentals of Management 3 - 40 60 100 3 

  Total 21 10 480 520 1000 26 

 

BHM&CT SECOND SEMESTER 

  

Course 

Code 

 
Course Title 

Contact 

Hours 

Weight age Total 

Marks 

Credit 

Th. Pr. Internal External 

 

 
Discipline 

Specific 

Core (DSC) 

HM 102 
Food Production 

Foundation -II 
4 - 40 60 100 4 

HM 104 
Food & Beverage Service 

Foundation -II 
4 - 40 60 100 4 

 
HM 106 

Accommodation & Front 

Office Operations 

Foundations –II 

 
4 

 
- 

 
40 

 
60 

 
100 

 
4 

 

Discipline 

Specific 

Core (DSC) 

Practical 

HM 102 Pr 
Food Production 

Foundation –II 
- 4 60 40 100 2 

HM 104 Pr 
Food & Beverage Service 

Foundation –II 
- 2 60 40 100 1 

 
HM 106 Pr 

Accommodation & Front 

Office Operations 

Foundations –II 

 
- 

 
2 

 
60 

 
40 

 
100 

 
1 

AECC 
HUM 01 Communication Skills 3 - 40 60 100 3 

HUM 02 Communication Skills Lab 0 2 60 40 100 1 

SEC HM 110 Basics of Tourism 3 - 40 60 100 3 

DSE HM 112 Basics of Nutrition 3 - 40 60 100 3 

  Total 21 10 480 520 1000 31 
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BHM&CT THIRD SEMESTER 

  
Course Code 

 
Course Title 

Contact Hours Weight age Total 

Marks 

Credit 

Th. Pr. Internal External 

 

Discipline 

Specific 

Core (DSC) 

HM 201 
Introduction to Indian 

Cookery 
4 - 40 60 100 4 

HM 203 
Food & Beverage Service 

Operations 
4 - 40 60 100 4 

HM 205 
Accommodation & Front 

Office Operations 
4 - 40 60 100 4 

 
Discipline 

Specific 

Core (DSC) 

Practical 

HM 201 Pr 
Introduction to Indian 

Cookery 
- 4 60 40 100 2 

HM 203 Pr 
Food & Beverage Service 

Operations 
- 2 60 40 100 1 

HM 205 Pr 
Accommodation & Front 

Office Operations 
- 2 60 40 100 1 

SEC HM 207 
Accounting Skills for 

Hospitality 
2 - 40 60 100 2 

DSE 
HM 209 

Choose Any Two 
3 - 40 60 100 3 

HM 211 3 - 40 60 100 3 

  Total 20 8   900 24 

 

 

Discipline Specific Electives (DSE) 

Semester Group X Group Y  Group Z 

 Code Name Code Name Code Name 

 

 

III 

1 
Principles of 

Baking 
1 Business Etiquettes 1 Basics of Food Science 

2 
Tourism Products 

& Services 
2 

Hotel Safety & 

Security 
2 Hotel Engineering 

3 Commodities 3 
Supervisory 

Management 
3 

Customer Relationship 

Management 

 

 

 

 
BHM&CT FOURTH SEMESTER 

 Course 

Code 

Course Title Evaluation 

Criteria 

Contact 

Hours 

Weight age Total 

Marks 

Credit 

Pr. Internal External 

 

Discipline 

Specific 

Core (DSC) 

 
HM 202 

 

 
Industrial 

Training 

Training Log 

Book/ Training 

Report 

 

 

6 Months 

 
100 

 
- 

 
100 

 
10 

HM 204 Presentation 100 - 100 4 

HM 206 Viva - Voce - 100 100 8 

   Total 6 Months 200 100 300 22 
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BHM&CT FIFTH SEMESTER 

  

Course 

Code 

 
Course Title 

Contact 

Hours 

Weight age Total 

Marks 

Credit 

Th. Pr. Internal External 

SEC HM 301 Personality Skills For Hospitality - 4 60 40 100 2 

DSE 

Theory 

(Choose 

any one) 

 

 
HM 303 

a. Regional Cuisines of India -I/ 

b. Food & Beverage Service 

Management -I/ 

c. Accommodation 

Management-I 

 

 
4 

 

 
- 

 

 
40 

 

 
60 

 

 
100 

 

 
4 

DSE 

Practical 

(As per 

theory) 

 

HM 303 

Pr 

a. Regional Cuisines of India -I/ 

b. Food & Beverage Service 

Management -I/ 

c. Accommodation 

Management-I 

 

 
- 

 

 
4 

 

 
60 

 

 
40 

 

 
100 

 

 
2 

DSE HM 305 Hospitality Marketing 4 - 40 60 100 4 

DSE HM 307 Hospitality Laws 4 - 40 60 100 4 

DSE 
HM 309 

Choose Any Two 
4 - 40 60 100 4 

HM 311 4 - 40 60 100 4 

  Total 20 8 320 380 700 24 

 

 
Discipline Specific Electives (DSE) 

Semester Group X Group Y  Group Z 

 Code Name Code Name Code Name 

 

 
V 

1 
F & B Management 

& Control 
1 Confectionary 1 

Eco Tourism & Sustainable 

Development 

2 
HACCP & Food 

safety 
2 

Professional 

Housekeeping 
2 Financial Management 

3 Advance Cookery 3 Flower Arrangement 3 Facility Planning in Hotels 
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BHM&CT SIXTH SEMESTER 

  
Course 

Code 

 
Course Title 

Contact 

Hours 

Weight age Total 

Marks 

Credit 

Th. Pr. Internal Externa 

l 

 

 
Compuls 

ory 

 
HM302 

Skill Enhancement for 

Media & Journalism in 

Hospitality 

 
- 

 
2 

 
60 

 
40 

 
100 

 
1 

HM306 Project Report - 10 - 100 100 5 

HM308 
Researching for Hospitality 

& Tourism Management 
3 - 40 60 100 3 

Elective 

Theory 

(Choose 

any one ) 

 

 

HM304 

a. Regional Cuisines of 

India -II/ 

b. Food & Beverage 

Service Management -II/ 

c. Accommodation 

Management-II 

 

 

4 

 

 

- 

 

 

40 

 

 

60 

 

 

100 

 

 

4 

Elective 

Practical 

(As per 

theory) 

 

 

HM 304Pr 

a. Regional Cuisines of 

India -II/ 

b. Food & Beverage 

Service Management -II/ 

c. Accommodation 

Management-II 

 

 

- 

 

 

4 

 

 

60 

 

 

40 

 

 

100 

 

 

2 

Elective 
HM 310 

HM 312 
Choose any two 

3 

3 

- 

- 

40 

40 

60 

60 

100 

100 

3 

3 

  Total 13 16 280 420 700 21 

 

 

Discipline Specific Electives (DSE) 

Semester Group X Group Y  Group Z 

 Code Name Code Name Code Name 

 

 

VI 

1 
Chocolate, 

Icing & sugar 
1 

Hotel Interior 

Decoration 
1 Retail Management 

2 
Kitchen 

Management 
2 Room Division 2 Strategic Management 

3 Larder 3 Hotel Economics 3 
Entrepreneurship 

Development 
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BHM SEVENTH SEMESTER 

  
Course Code 

 
Course Title 

Contact 

Hours 

Weight age Total 

Marks 

Credit 

Th. Pr. Internal External 

SEC HM 401 
Communication & Soft 

Skills in Hospitality 
3 - 40 60 100 3 

 
HM 401 Pr 

Communication & Soft 

Skills in Hospitality Pr 
- 2 60 40 100 1 

DSE HM 403 
Human Resource 

Management 
4 - 40 60 100 4 

DSE HM 405 
Safety, Security & Travel 

Documentation 
4 - 40 60 100 4 

 
DSE 

HM 407  
Choose Any Three 

4 - 40 60 100 4 

HM 409 4 - 40 60 100 4 

HM 411 4 - 40 60 100 4 

DSE 

(Practi 

cal) 

HM 407 Pr  
Choose Any Three 

 2 60 40 100 1 

HM 409 Pr  2 60 40 100 1 

HM 411 Pr  2 60 40 100 1 

  Total 23 8   1000 27 

 

 

 

 

 

 

 
 

VII 

Choose 

any three 

I 
Laundry Management 

II 
Food Service Management 

III 
Accommodation Management 

IV 
Culinary Management 

V 
Bakery Management 

VI 
Front Office Management 

VII 
Event Management 

VIII 
Foreign Cuisine (Chinese and Italian) 

 

 

BHM&CT EIGHTH SEMESTER 

 Course 

Code 

Cours 

e Title 

Evaluation 

Criteria 

Contact 

Hours 

Weight age Total 

Marks 

Credit 

Pr. Internal External 

   Training Log      

Discipline HM 402  Book/ Training  100 - 100 10 

Specific 

Core 

 Interns 

hip 

Report 
6 Months 

    

HM 404 Presentation 100 - 100 4 
(DSC)   

HM 406 Viva - Voce - 100 100 8 

   Total 6 Months   300 22 
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Annexure 17 

Academic Calendar 

 

ODD SEMESTER STARTING SEPTEMBER, 2022  

REGISTRATION & ORIENTATION PROGRAMME SEPTEMBER 01, 2022 

CLASSES HELD FOR  B.Tech./ BHM / BA-LLB / B.Com-LLB / 
BBA-LLB / M.Tech. / MBA  1ST SEM 

SEPTEMBER 01, 2022 TO DECEMBER 28, 
2022 

SESSIONAL EXAM.-I  NOVEMBER 03-05, 2022 

SESSIONAL EXAM.-II  DECEMBER 26-28, 2022 

LAST DATE OF INSTRUCTION  DECEMBER 28, 2022 

LAST DATE OF SUBMISSION OF SESSIONAL MARKS  JANUARY 04, 2022 

PREPARATORY HOLIDAYS/REMEDIAL CLASSES  DECEMBER 29, 2022- JANUARY 03, 2023 

END SEMESTER EXAMINATION  JANUARY  04-23, 2023 

DISPLAY OF RESULT BY FEBRUARY 07, 2023 

EVEN SEMESTER STARTING FEBRUARY, 2023  

REGISTRATION  FEBRUARY 01, 2023 

CLASSES HELD FOR   B.Tech./ BHM / BA-LLB / B.Com-LLB / 
BBA-LLB / M.Tech. / MBA  2ND SEM 

FEBRUARY 01, 2023  TO  MAY 25, 2023 

SESSIONAL EXAM.-I  MARCH 16-18,2023 

SESSIONAL EXAM.-II MAY 23-25, 2023 

LAST DATE OF INSTRUCTION  MAY 25, 2023 

LAST DATE OF SUBMISSION OF SESSIONAL MARKS  MAY 31, 2023 

PREPARATORY HOLIDAYS / REMEDIAL CLASSES MAY 26-31, 2023 

END SEMESTER EXAMINATION  JUNE 01-20,2023 

DISPLAY OF RESULT BY  JULY 05, 2023 

Note:  1. 'Registration’ of a student shall be treated as completed, provided he / she has deposited the semester fee 
within the prescribed period of each semester.                                                                                                                                                      
2.  Activity calendar will be notified separely by Dean (SW).                                                                                              
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Annexure 18 

Time Table 
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Annexure 20 
 

Name of the Teacher Topic of Research Paper/Publication. Name of the Research 

Journal, Publisher, 

Issue No., Date of 

Publication, 
etc. 

Impact factor of 

Journal/Citation, SCOPUS 

Data, etc. 

Ms. Rekha Kaushik                  

Dr. ShivKumar 

Effect of Substitution Wheat with Fagopyrum 

Esculentum Flour and Moringa Oleifera Leaf 

Powderonthe  Nutritionaland Sensory 

Characteristics of Cookies  

Journal of Applied 

Biology & 

Biotechnology 

(Accepted)2023 

Scopus 

Dr Himali 

Lakhera 

The importance of regional food in gastronomy 
tourism-a case study of Haryanvi food 

Journal of 
management and 
entrepreneurship 

UGC CARE Group 1 Journal 

Dec 2022 

Pp 73-80 

IP 2.69 

Dr.Suresh 

Chauhan 

Impact Of  Internship  on  The  Perception  and 

Personality Development of The Students in Hotel 

Industry 

International Journal 

of Special Education 

Vol 37, no 3 2022 

IP 0.187 

Dr. MaheshUniyal An Empirical Study on Stress Management 

Information Technology Industry in India 

Journal of 

Contemporary 
Issues in 
Business and 
Government 

ISSN 2204-1990 
VOL 28 2022 

Dr.Suresh 

Chauhan 

International Dining Outlets –A Tough 

Competitor of Existing Indian Food Markets for 

Various Cuisines 

Webology  ISSN 1735-188X, Vol 18, 
5,2021 

Mr Karan Berry Opportunistic exploration & adoption of Online 

Pedagogy amidst Covid-19 Pandemic: Studying the 

perspective of Hospitality & Tourism academicians. 

ATITHYA: A Journal             

of  Hospitality 

Sept2021 

07(01) 

35-44 

Dr Mahesh Uniyal Role Of Garhwal Cuisine in the Promoting Tourism 

in the Region 

INTERNATIONAL 

JOURNAL OF 

SPECIAL 
EDUCATION 

Vol.37, No.3, Feb-

2022 

Dr AK Pandey Development of instant paneer type product from 

groundnut using microwave dehydration 

Food Science and 

Nutrition 

DOI: 10.1002/fsn3.2770, 

Pp-1-7 

Dr Shiv Kumar Recent advances in Drumstick leaves Bioactive 

compounds: composition, health benefits, 

bioaccessibility and dietary applications 

ANTIOXIDANTS Review article MDPI 

Published-16-feb- 2022 

Dr Shiv Kumar Manufacturing and characterization of whey and stevia 

-based Popsicles enriched with concentrated beet root 

juice 

Journal of Food 

Science and 

Technology 

Scopus 

 

Jan2022 

Dr AK Pandey  

Trichothecenes in food and feed: Occurrence, impact on 

human health and their detection and management 

strategies 

Elsvier, Toxicon 

https://doi.org/10.101 

6/j.toxicon.2022.01.01 
1 

Scopus Toxicon 208 

(2022) 
Page-62–77 

Dr Mahesh Uniyal                                                                                                                                                                                                           

Mr Ratan Bisui 

Impression of Food and Service Quality and Its impact 

on Customer Satisfaction in Fine Dining Restaurants: 

A case of Chandīgarh City 

Vidyabharati 

International 

Interdisciplinary 

Research Journal 

(Special Issue) 
Page No. 1882-1888 

ISSN 2319-4979 WOS 

Dr Mahesh Uniyal                                                                                                                                                                                          

Mr Ratan Bisui 

A study on the association between customer 

satisfaction and customer loyalty in the inhouse 

restaurant in selected hotels of Ludhiana city 

REVISTA GEINTEC- 

GESTAO INOVACAO 

E TECNOLOGIAS 

11(3), Page No.528- 

537 

July-2021 

Dr Mahesh Uniyal                                                                                                                                                                                     

Mr Sandeep Raheja 

The Impact of Training on Hotel Employees' 

Productivity- A study on five star hotels of Gautam 

Budh Nagar 

International Journal of 

Future Generation 

Communication and 
Networking 

14(01), Page no. 

1705-1712 

July-2021 

Dr. Mahesh Uniyal       

Sandeep Raheja  

Importance of training on employee performance – a 

special Reference to five star hotels of New Delhi 

Palarch's journal of 

archaeology of egypt/ 

egyptology 

Vol. 17, Issue-6 (Dec-

2020), pp. 7346-7351 
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Rakesh Sharma                  

Dr Neha Sharma                     

Dr Mahesh Uniyal 

Emerging Use of Artificial Intelligence, Robots & 

Service Automation in Hotel Industry 

International Journal of 

Future Generation 

Communication and 
Networking 

Vol. 03, Issue-13 (Aug-

2020), pp. 2785–2790 
IF-0.40 

Dr Jyoti Sayal The Role Of Written Communication In The Color 

Purple 

International Journal of 

Advanced Science and 

Technology 

Vol. 29, No. 8, 

(2020), pp. 1611- 

1618 
IF-0.41 

Dr Jyoti Sayal Struggle of a woman against the culture of sexism in 

alice walker’s possessing the Secret of joy 

Journal of Critical 

Reviews 

Vol. 07, Issue-16, 

(2020) 

IF-1.091 

Dr Jyoti Sayal Gandhi the environmentalist: An Ecocritical 

review 

Journal of Critical 

Reviews 

Vol. 07, Issue-16, 

(2020) 

IF-1.091 

Dr Jyoti Sayal From oppression to expression: A study of Urmila 

pawar’s the weave of my life 

Journal of Critical 

Reviews 

Vol. 07, Issue-16, 

(2020) 

IF-1.091 

Dr Mahesh Uniyal                                                                                                                                                                                                  

Dr Neha Sharma                        

Mrs Rekha Kaushik 

Job satisfaction of working women in Travel & 

tourism industry – a case of National capital 

region, India 

Journal of Critical 

Reviews 

Vol.07 Issue-11 (2020), 

pp 1769- 

1779 

IF-1.091 

Mr Rakesh                        Sharma 

Dr. Mahesh  Uniyal 
Dr. Neha Sharma 

Guest Attitude towards Introducing Automation 

Using Service Robots in Hotels of Delhi 

International Journal of 

Advanced Science and 

Technology 

Vol. 29, No. 5, 

(2020), pp. 2930 – 

2937 

IF-0.41 

Dr. Mahesh                         Uniyal 
Dr Monika 

Integration of Aroma and Savour for Tourism to entreat 

the tourists in Rajasthan: A Socio Analytical Study 

International Journal of 

Advanced Science and 

Technolog 

Vol : 29 No 6s (2020) pp 

2379- 
2388 

IF-0.41 

Dr. Jyoti Syal The Guide By R.K. Narayan: An Adaptation From 

Novel To Film 

International Journal of 

Advanced Science and 

Technology 

Vol. 29 No. 9s (2020) 

IF-0.41 

Dr Jyoti Sayal From oppression to expression: A study of   Urmila 

pawar’s the weave of my life 

Journal of Critical 

Reviews 

Vol. 07, Issue-16, 

(2020) 

IF-1.091 

Dr Mahesh                                                                                                                                                                                                                                                                                                                                                                                  

Dr Neha Sharma                             

Mrs Rekha Kaushik 

Job satisfaction of working women in Travel & 

tourism industry – a case of National capital 

region, India 

Journal of Critical 

Reviews 

Vol.07 Issue-11 (2020), 

pp 1769- 
1779 

IF-1.091 

Mr  Rakesh  Sharma 

Dr. Mahesh  Uniyal 
Dr. Neha Sharma 

Guest Attitude towards Introducing Automation 

Using Service Robots in Hotels of Delhi 

International Journal of 

Advanced Science and 

Technology 

Vol. 29, No. 5, 

(2020), pp. 2930 – 

2937 

IF-0.41 

Dr. Mahesh  Uniyal 
Dr Monika 

Integration of Aroma and Savour for Tourism to entreat 

the tourists in Rajasthan: A Socio Analytical Study 

International Journal of 

Advanced Science and 

Technolog 

Vol : 29 No 6s (2020) pp 

2379- 
2388 

IF-0.41 

Dr. Jyoti Syal The Guide By R.K. Narayan: An Adaptation From 

Novel To Film 

International Journal of 

Advanced Science and 

Technology 

Vol. 29 No. 9s (2020) 
IF-0.41 
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Annexure 22 
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