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Criteria 2- Teaching- Learning and Evaluation (350)

Key Indicator- 2.2 Catering to Student Diversity (50)

2.2.1 The institution assesses the learning levels of the students and organises special
programmes for advanced learners and slow learners

Sr. No. List of Documents Page No.
L. Copy of Bridge course Syllabus 1
5 Timetable and attendance recorded for Bridge course from 2016-17 3

to 2019-20
Sample copies of Visit Reports :-
- Industrial visit
3 - Laundry visit 37
- Vineyard visit
- Bakery Visit
- Nursery Visit
i Sample Copies of Question Bank and SPPU examination Question 9
papers
3. Sample Copies of Answer sheet of Open book test 59
Record of Internal Examination
e Notices
e Time tables
6. e Supervision Chart 65
¢ Question Papers
e Attendance and Mark sheets of Unit-test
e Attendance and Mark sheets of Preliminary Practical
7. Students library cards 87
3. Documpnt sht_)wing students active participation and leading the 96
events in the institute
9 List of students underwent Vocational training and sample training 101
completion certificate
Students active participation in assisting faculty in conducting
10 104
workshops and events
1 Participation certificates of the students in various workshops, 108

competitions at intercollegiate level
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Syllabus for Bridge Course ‘Basics of Hospitality Applied Sciences’

For BSc¢ Hospitality Studies

Total Marks: 100

Total Hours: 80 hours

Teaching Scheme/ Week Examination Scheme
4 hrs * 5 days 100 marks
I. PHYSICS Marks: 25

Chapter 1:Measurements
1.1 Introduction

|.2 Need for measurement
1.3 Units for measurement

a) System of units
b) S.I. units
¢) Fundamental and derived units

Chapter 2:Properties of Matter
2.1 Thermal properties of matter -temperature and heat
2.2 Measurement of temperature Definition
7 4 Definition Thermal expansion, Specific heat capacity,
Calorimeter - Change of state, Latent heat, Heat transfer.
Il CHEMISTRY Marks: 25
Chapter 1:

1.1States of matter : Three states of matter- solid, liquid and gas

-
-

a) Effect of heat on them %
b) Melting point and boiling point

¢) Concept of ph.

d) Alcohols - Ethyl alcohol and methyl alcohol.

¢) Effect of heat on alcohol

f) Distillation, Condensation, Evaporation and Fermentation

[BSc HS] Page 14
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B.Sc. (Hospitality Studies) First Year Syllabus

Chapter 2 Chemistry in hospitality industry and everyday life
2.1 Chemicals in food: Preservatives, artificial swectening agents.
2.2 Cleansing agents: Soaps and detergents, cleansing action.-alkalis

2.3 Study of common food adulterants in fat, butter, sugar, turmeric powder, chilli powder and
pepper.

111 BIOLOGY Marks: 25
Chapter 1: Microbes in Human Welfare

1 1 Microbes in Household food processing. Microbes in Industrial Production. Microbes in
Sewage Treatment. Microbes in Biogas (encggy) Production

IV GEOGRAPHY Marks: 25
Chapter 1

Environment Degradation, Global Warming

Chapter 2

2.1Political map of World

2.2 Political Map of India

.A
a
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AJM.V.P.S
INSTITUTE OF HOTEL MAN AGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR

TIME TABLE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS

Monda rida Saturda

11.45 Physics m Chemistry-2 Chemistry-2 Chemistry-2
am

m Chemistry-1 Chemistry-1 w Biology Biology
Geography-1 Geography-1 Biology Physics Geography-2 Geography-2

pm
2.00
Geography-1

m_
_oﬂ Gokul Sonawane
_—Pm’f . Wahid Maniyar
ww Prof. Rachana Khatavkar
w Biology Prof. Anubhav Bajpai
rof. Balasaheb Shendage
- hal Sancheti ==
0

e

I/c. principal
Institute of
Hotel Managem=

15ring Technology

Lal Taki Road, AHMEDNAGAR-SL
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AJMV.P.S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS

Sr. Day & Date Monday | /4/2019 Tuesday 2. 12019
No. [NameorSont B (21 | act] By [Birot [ By [P ol [8hc2 [
01 | Bhujbal Sahil et | PP L S el | p P P p
02 | Diwane Aditya P P P P P o P P P P
03 | Dhaktode Rushikesh P P p P p P P e P P
04 | Joshi Suyash P 1) P p p P \) P F f
05 | Londhe Rutik P P P P f) P P P P &
06 | Kamble Prajwal P P P P P P P ? & P
07 | Khamkar Shubham A A A B A 1) P P P f
08 | Khevare Onkar P P P P P P P v r P
09 | Kolhe Pravin P P lp P P P P ¢ 8 p
10 | Ms. Chikhale Prajakta P p P P P f P P e P
11 | Ms. Idhate Ashwini A A A A ) [2) P P P P
12 | Ms. Unawane Anuja P \9 P P P P P P P P

13 | Monterio Ivo |D ‘? P P P P o) P P v
14 | Patil Niranjan e P \0 p P P P P P P
15 | Sabale Sumit AR B A A o) P A A @s
16 | Shaikh Ajmal e P P §> P p P lO = P
17 | Shinde Yash P P p P o P P & P p

18 | Ugale Deepak Fr A O P A [5) B A A [

,/@”z ‘u\{(\f’ C%/ Ké ‘3 \J{\/ %
) A% 7" BEEENT S 4 e R T
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INSTITUTE OF HOTEL MANAGEKMENT & CATERING TECHNOLOGY,

AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS
Sr. Day & Date Wednesday %, /4-2019 Thursday 4 [ 2019
No. | Name of Student 11;"\-1 é?:;; l 3§j " é;':__ﬂ | S'Ei.o éi‘t_ 9 z“é-l g S":P)\'l f&hfs Saco- [
01 | Bhujbal Sahil p plp [P e p p e | P
02 | Diwane Aditya P P b P P P P & P f
03 | Dhaktode Rushikesh P P P }3 P fl) P P ‘D P
04 | Joshi Suyash P P P P P ? P P P f
05 | Londhe Rutik P P F P P \rlg P P f’ P
06 | Kamble Prajwal P ? p fJ e & A = e A
07 | Khamkar Shubham P ft:) P l() f’ P P P P p
08 | Khevare Onkar P P P (J P (f P £ F P
09 | Kolhe Pravin p O 6) ‘O P 'P P P p P
10 | Ms. Chikhale Prajakta | o {) P p P P P P 0 P
11 | Ms. Idhate Ashwini P P f f e P ‘o e ‘0 .[)
12 | Ms. Unawane Anuja P P P rﬁ P -’F P [3 ig P
13 | Monterio Ivo P P {) F P ? '9 10 P P
14 | Patil Niranjan F P P p P 3 {) P P P
15 | Sabale Sumit F P f) P o) P lD (O {9 P
16 | Shaikh Ajmal p P ‘9 !9 £ P e P P P
17 | Shinde Yash P = ? P P e P P P '
18 | Ugale Deepak [ [ b p B { 2 2 F P
N/ EDAN) /'\1.13 . R solas //36 A3 bls
TN W W T S 2N T2
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS

Sr. Day & Date FridayS / }- /2019 Saturday 6 [T/ 2019
No. | Name of Student et 2'& 6 a’;‘e& c"‘)t)he_’l 5“('2; ) Thie-0. Zg |-o g;ﬁ‘ 9 4"'P - ﬁhw,g_
01 | Bhujbal Sahil 5 |lp |PIP [P p e P pl] P

02 | Diwane Aditya P P P P ' P ? P P ¥ i

03 | Dhaktode Rushikesh p P 1\3 P p ? P P P %

04 | Joshi Suyash 2 ¢ P ? P P P P 63 P

05 | Londhe Rutik O N A B [ P P P P

06 | Kamble Prajwal A A A r A S A ) A [a)

07 | Khamkar Shubham I A A | A P P P 4 P
08 | Khevare Onkar Py I ) . A P p '3 {) P

09 | Kolhe Pravin A 8 | B P P p P ¢ Y

10 | Ms. Chikhale Prajakta | £ A A A |A e p % y P

11 | Ms. Idhate Ashwini 0 A ey A | B P p f’ P e

12 | Ms. Unawane Anuja D A P A A P P P P (D

13 | Monterio Ivo 0 B A . £ P P p P P

14 | Patil Niranjan p g P rP“ 2 ,ﬂ A A f A

15 | Sabale Sumit f A A A A A [} A A P

16 | Shaikh Ajmal A Py A A A P p P P ¥

17 | Shinde Yash P p ,P P 19 P P e GQ Y

18 | Ugale Deepak P ¥ P P p P ’ p £ fp U"

0 1\1.\\1{“() % \D*O’ £ ﬂ&/ ‘
T W nE W RS g W Y e
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS
Sr. Day & Date Monday & /4-/2019 Tuesday a /#2019 ]
o || Nty T3 T [ | zed | oy [Bhet | e e | Sony
01 | Bhujbal Sahil P | E > f’j = = ! Y A A ‘p :
02 | Diwane Aditya P = P P P ’\':; p P P
03 | Dhaktode Rushikesh = P P P P P f\") p P r
04 | Joshi Suyash = (? P P = e F P P r
05 | Londhe Rutik ﬁ:> f‘ P E P P [ P P 2
06 | Kamble Prajwal = ? P F P () P P P >
07 | Khamkar Shubham = P P P P ;1) P P ()
08 | Khevare Onkar 3 IP_ P P P P ¢ 0 3 P
09 | Kolhe Pravin e : e | P P e | £ p p P
10 | Ms. Chikhale Prajakta | P @ r P P P p e P
11 Ms. Idhate Ashwini P F P [: p () ‘1) P TD [3
12 | Ms. Unawane Anuja | % P P P E P P P P
13 | Monterio Ivo P aP ¢ £ P P f > F 63 P
14 | Patil Niranjan P —__{7 (P o P ID P \O P P
15 | Sabale Sumit e © P p P o} 1 ot A A
16 | Shaikh Ajmal E _ @ rol P 6) QD E P p
17 | Shinde Yash P g to P p @ ﬁ) f &
18 | Ugale Deepak P ¥y Yo ? Y F Q : P & P
= LA Tl Lag badx ==
AT ARV L S
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INSTITUTE OF HOTEL MA

AJMV.P.S

NAGEMENT & CATERING TECHNOLOGY,

AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS
Sr. Day & Date Wednesday (0 /772019 Thursday [l A1 2019
No. | Name of Student };;\H %‘::1@1 3'&‘- 5 4&’@ Sﬂiﬂ'\ 0 .0 2""B i 3"“?}“1 4“'8 i Sﬂ'Ge ol
01 | Bhujbal Sahil ‘P e P P P P e e S r
02 | Diwane Aditya (3 P P P % p P = P P
03 | Dhaktode Rushikesh | T P |p { © e P e P
04 | Joshi Suyash P P P P Y l‘) P P P P
05 | Londhe Rutik P P & P \?
06 | Kamble Prajwal ﬁ ) P P P P\ A = f A
07 | Khamkar Shubham ’O Q) P P F’ P P P P P
08 | Khevare Onkar £ ¢ P | P p P - r P @
09 | Kolhe Pravin P ¥ P | P P % p P el e
10 |Ms. Chikhale Prajakta | p | @ | P (~ P P P 2 Pl ¢
11 | Ms. Idhate Ashwini ¢ P P P P % P P Pl ¢
12 | Ms. Unawane Anuja ¢ (7 P ‘0 ‘) P P P p (3
13 | Monterio Ivo Ip P 10 F ? 'P P P P ()
14 | Patil Niranjan P ? f p ? P P r: £ e
15 | Sabale Sumit P P f? ‘9 Q P r r [ (3
16 | Shaikh Ajmal e ¥ {) Q fP P P P e
17 | Shinde Yash N p 4 A | A A ~ el e
18 | Ugale Deepak r P oy £ Q P P P Pl P
' U/}Jg \0& Q44 (A= - . /{[_q el #
ZZAVIAR VAT IE N S S VN T
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INSTITUTE OF HOTEL MANAPEE:I/I‘;;;S& CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS
Sr. Day & Date Friday (/1 /2019 Saturday 0 747 2019
No. | Name of Student ol 2&"‘ A 36"& A 42&1 5"‘@'I 5 12’)”9, 2“"& 5 3’2'3 gl 4“'9\-,,1 S"’C@,‘L
01 | Bhujbal Sahil / P = p e P
02 | Diwane Aditya (’\) P P P P
03 | Dhaktode Rushikesh ? P P P P
04 | Joshi Suyash \) P P P P
05 | Londhe Rutik ? 8] P P P
06 | Kamble Prajwal A A A A A
07 | Khamkar Shubham (? P £ P e
08 | Khevare Onkar /| ? 4 p P P
09 | Kolhe Pravin ? p 2 P P
10 | Ms. Chikhale Prajakta /\) (3 P () P
11 | Ms. Idhate Ashwini N P A A A
12 | Ms. Unawane Anuja \ ‘.“ ( p o @ P
13 | Monterio Ivo \J L '/ & ‘o P \o P
14 | Patil Niranjan \XQ\) i / % P \0 & ¥
15 | Sabale Sumit . y B [ A ) (_;
16 | Shaikh Ajmal t P P F P
17 | Shinde Yash / v P P () P
18 | Ugale Deepak / ® 2 [a) A )
: P Y
R W QLS 27 S
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INSTITUTE OF HOTEL MANAG

AJMV.PS
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EMENT & CATERING TECHNOLOGY,

AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS
Sr. Day & Date Monday |§ /73-/2019 Tuesday (€ 17+ 2019
No. | Name of Student };;H 25;_/ \ 'g{‘;zc A 4{&\1 5“‘@60 9 séﬂ“f 2%he A 3?] ea ) ﬂ(‘_- 7 5 Phy
01 | Bhujbal Sahil "P ! P p P d = ' 0 P e P '
02 | Diwane Aditya P P P P P ? f) P P
03 | Dhaktode Rushikesh P ‘[D P P P P P P P
04 | Joshi Suyash P ‘F = P P ? P P PP
05 | Londhe Rutik P ? & P P f‘ P e e
06 | Kamble Prajwal P P P P & ? ‘O \O P
07 | Khamkar Shubham P ? P P P ? P P e
08 | Khevare Onkar LP P e P P ? 'O P P
09 | Kolhe Pravin F ? P P P ? P P e
10 | Ms. Chikhale Prajakta P ? ‘D P P ¢ P P P
11 | Ms. Idhate Ashwini P v ‘9 p P T f) e P
12 | Ms. Unawane Anuja P e £ P P £ P P P
13 | Monterio Ivo P (% l’) F (}) ? p P P
14 | Patil Niranjan ¥ P f’ f-? P ’f e P P
15 | Sabale Sumit P ﬁ? f {) {J i 'O @ P
16 | Shaikh Ajmal p e (P P \ P ¢ P P P
17 | Shinde Yash ple If P \ A A A fat A
18 | Ugale Deepak P Q f’ F \ P ? ° ¢ P
"3
VA Za R ‘Q{\/ L \ AR\ R /;%
rZE\ANTTIIC 8 Sy A ErTEEET
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AJMVPS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS

Sr. Day & Date Wednesday =}/ 772019 Thursday [ 1 # 2019
No. | Name of Student lfﬁ“ z":" 4 3“’ES e Aot 5R1s B 2""@i " 3"’%1 a5 T
01 | Bhujbal Sahil E O E E E O] E E ! IQ P
02 | Diwane Aditya P E ’:) () FD ? ? ¢ ") f
03 | Dhaktode Rushikesh .0 E E P —& % P £ P P
04 | Joshi Suyash P ? P () ﬁ) ﬂ; p P P P
05 | Londhe Rutik E E E [) E [ ) e v P
06 | Kamble Prajwal P E (9 f fO & 0 P A 8
07 | Khamkar Shubham p —K P {) E _L P P ‘O
08 | Khevare Ol"lkal' ‘9 q? P \0 ‘9 ({) P lO P P
09 | Kolhe Pravin @ Q 6 ﬁ? E K Q P P E
10 | Ms. Chikhale Prajakta ‘9 Q P 4 C E P f P p
11 | Ms. Idhate Ashwini {) ? P P _L _‘{) P P

12 | Ms. Unawane Anuja eD ¢ @ {9 {3 P e P P E
13 M0f1ter.10 l\-ro P __E 49 E) F ? 69 [/) E E
14 | Patil Nlranje.m 6) Q f ‘o (P P p P P
15 | Sabale Su.mlt P ? P 6) —ﬂ ID Io P P
16 Shz.zikh Ajmal E g P E e E C E p %
17 | Shinde Yash ? () P P P ? F \o P %
18 | Ugale Deepak E ? ? P P f‘ {) £ YJ .

iV AR o g 1
B A
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2019-2020
Class: First Year B.Sc. HS
Sr. Day & Date Fridayd /. F /2019 Saturday o / 3/ 2019 ]
No. [ Name of Student cl‘;)f’_’l 2“"-\6 Zt"; o 2 45 S'f'g-‘ o Phe-2 Zé‘:‘ 3'%? ag . 4;:‘:\-»1 5'(; a5 s
01 | Bhujbal Sahil P p o P P N R P P ' P
02 | Diwane Aditya d:) P P P A A P P f
03 | Dhaktode Rushikesh () ID € 1\7 fP P P p ]) P
04 | Joshi Suyash p P F P {) (\2 & P P P
05 | Londhe Rutik r ¢ P g |p A i) I fa) P
06 | Kamble Prajwal f G\ f h |P [N A ! (=) P
07 | Khamkar Shubham P p P 7 |f £ 3 P P P
08 | Khevare Onkar ﬁ) d“ 2 ? P P P P P P
09 | Kolhe Pravin é) f P ‘_f.v P ? \’7 6) P P
10 | Ms. Chikhale Prajakta ‘lo 0 e ? P P ¢ P e ¢
11 | Ms. Idhate Ashwini P IO p }7 \U }7 I’) P P P
12 | Ms. Unawane Anuja L P 0 f {) ,9 f p P P
13 | Monterio Ivo p Q) p e 0 Pl p P P
14 | Patil Niranjan P P P e | P p P P
15 | Sabale Sumit ") p P P { | € P 4 P P
16 | Shaikh Ajmal P P 0 e | ® ( P P P
17 | Shinde Yash p ‘p 0 @ P e P 2 P P
18 | Ugale Deepak f) 69 () Q P P & fJ F P P
N A iy Wb fe.
Y as ) e s T
PageNo. 0012
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INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,

AHMEDNAGR

TIME TABLE FOR BRIDGE COURSE

2018-2019
Class: First Year B.Sc. HS
Time Monday Tuesday Wednesday Thursday Friday Saturday
1145 | Chemistry-1 | Chemistry-1 | Chemistry-1 Chemistry-2 | Chemistry-2 | Chemistry-2
am
12.30 Physics Physics Physics Biology Biology Biology
pm
1.15 | Geography-1 | Geography-1 | Biology Physics Geography-2 | Geography-2
pm
2.00 Break
pm
2.15 | Physics Chemistry-2 | Geography-1 | Geography-1 Chemistry-1 | Physics
pm
3.00 | Geography-2 Physics Biology Biology Biology Geography-2
pm
Subject code | Subject Faculty
B-1 Physics Prof. Gokul Sonawane
B-2 Chemistry-1 Prof. Wahid Maniyar
B-2 Chemistry-2 Prof. Rachana Khatavkar
B-3 Biology Prof. Tejasvi Kolapkar
B-4 Geography-1 Prof. Balasaheb Shendage i_::L__
B-4 Geography-2 Prof. Nirmal Sancheti “RTIEN Aoy

1/c. Principal
£

—LR
'l.." o
 (PRINCIPAL
\ £5IMOCT *
g L

1/c. Principal

Institute of
Hotel Managerment & f“ ing Techr
La} Taki Road, AHMEDRAGARSIS

ring Technology

{otel Manags : -
Hote ONAGAR-414 001

N \L,I_:-, ,E\
k. -i:’_'«'i: {*O‘:—/
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AJMV.P.S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS

Sr. Day & Date Mondayd, / /2018 Tuesday [0 /F/ 2018
No. [Nameorsuwdent |10 1250 T30 195 [Sieon | Ered PPy [Saenet | *cieal iy
01 | Bhand Aniket P P ! P £ I P \ P l p D P I
02 | Bhoir Harshal 8 A 5 A A \ & A q) A
03 | Ms. Borde Pradnya P P p p p l P P P P
04 | Diwate Sagar ? P P p P P P ’1> r
05 | Gadekar Sagar @ p P P P P P A p
06 | Gangekar Sourabh ? P ¢ P P & P P P
07 | Jambe Prajyot P P p Q P P P . 'P P
08 | Khan Rehan e |r P P P P P 1% P
09 | Mahajan Tejas ? p p & P / P P P P
10 | Maniyar Arbaz A A A " ) # A % r
11 | Narale Vrushab o P A ) Is) A A P P
12 | Pathare Pritam P P P & p P P A A
13 | Shinde Aniket Iy A B A A A A 0 f
14 | Taralkar Manoj ? P P P P [? P =) P
15 | Tiwari Adarsh [} A o) > P A A P f

R Lais | aopniss ALV
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) AJM.VP.S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS

Sr. Day & Date Wednesday || /-7-/2018 Thursday ZA / 2018
No [NameofSodrt 1) [ 3 1 [ [T [Ty et [
01 | Bhand Aniket P el e P P P e g © P
02 | Bhoir Harshal . A A fal A P P P P P
03 | Ms. Borde Pradnya P P P e, P (P © P P fa
04 | Diwate Sagar P P e P £ ol P = P P
05 | Gadekar Sagar ? P P & P ? p P P P
06 | Gangekar Sourabh ? P - P P A‘ A A A ny
07 | Jambe Prajyot (‘? P P P & ? P P P |°
08 | Khan Rehan ? P P P P 'E p P r P
09 | Mahajan Tejas P P P r P 17 P P & p
10 | Maniyar Arbaz e P P P 2 }3) P P P P
11 | Narale Vrushab o A A e [at P P p Y? P
12 | Pathare Pritam P P p 1R e P P P P P
13 | Shinde Aniket P P P P P P P v P P
14 | Taralkar Manoj ¢ P P P P }Q [a) n A A
15 | Tiwari Adarsh P P |y 2 f P &l A A A

| ST g Vet [T Tooe | @k | go[eps | TsE

2 A A t oo

€0 ~

-

'_-';:j‘.‘\, 3
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AJMV.P.S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS

Sr. Day & Date Friday g /342018 Saturday fy (F 1 2018
No. [Nameof Sudent | oo | 7g:c| ocae] bre-l| R | ehe2 "o | “Gien-2 ong | BGeo 2,
01 | Bhand Aniket P ele ‘ PP © -

02 | Bhoir Harshal q) ° e / P r\'p P

03 | Ms. Borde Pradnya ? P P / P f\> P

04 | Diwate Sagar f\> g ~ / [ ? P / /

05 | Gadekar Sagar ? P P ] = ? P / / /
06 | Gangekar Sourabh (\7 = P P )9 [ / / I
07 | Jambe Prajyot f? P \D 19 i)f ol / / I
08 | Khan Rehan (\> P P, P P P I I /
09 | Mahajan Tejas ? P P P \9 p I I /

10 | Maniyar Arbaz ? P P P P P [ ] l
11 | Narale Vrushab N B A A ? P l f /

12 | Pathare Pritam 9 P P P 'P ‘O I /

13 | Shinde Aniket ? P P 2 o |p [ /

14 | Taralkar Manoj @ P P P Q» A /

15 | Tiwari Adarsh Y e |P P X | P

e (Y | IS W | QY | T3k

Page No. 0‘016
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AJMVEPS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS

Sr. Day & Date Monday [6 7} /2018 Tuesday H-161 2018

st nd rd th I st nd T [l th
No- | NameofStdent Ay ) |30 | Yol Ay | Tar | Ehet | Bhg [ ey [ ERea|Ton
01 | Bhand Aniket o el e P ! P ? p’ P p P
02 | Bhoir Harshal ,é P P P P r? P P 59 P
03 | Ms. Borde Pradnya ? P p P P P p P () P
04 | Diwate Sagar P P p p p A A A ﬂ B
05 | Gadekar Sagar @ P p P P P o P ? P
06 | Gangekar Sourabh G P P p p P p P ? P
07 | Jambe Prajyot e e p P P (? p r f r
08 | Khan Rehan A A |a D n e |p P & P
09 | Mahajan Tejas A A A A fr P P P ? P
10 | Maniyar Arbaz B h 0 A b ﬂ_ i A ’P\ A
11 | Narale Vrushab % I P e p % p P ? P
12 | Pathare Pritam ? P P P ¢ ? P P P p
13 | Shinde Aniket L |p P v p P 0 ¢ /\9 P
14 | Taralkar Manoj g_ A A N /L 'P 'o P ‘9 P
15 | Tiwari Adarsh » |, N | B A T |p P Y P
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS
Sr. Day & Date Wednesday § A /2018 Thursday 9 I7 / 2018
No. | Name of Student R 5\‘: S é:o-l i | Ber A 3 o 4G eo- %
01 | Bhand Aniket P F) P P P P P P I 12 P
02 | Bhoir Harshal r R e 5 R \9 P P P P
03 | Ms. Borde Pradnya % P P P F = P P P F
04 | Diwate Sagar ? P P P P P P e P p
05 | Gadekar Sagar \’ ‘O P {) P P P P P %
06 | Gangekar Sourabh @ P P P P ? P P )o P
07 | Jambe Prajyot \? [% P (3 ' P ‘]9 6) P P f
08 | Khan Rehan v |p le e | P |2 [P p [P P
09 Mah'fl_] an Tejas % P () P P ? p P \O P
10 | Maniyar Arbaz e fD P f) P P |9 P lo ()
11 | Narale Vrushab ? P P P P P e p £ W
12 | Pathare Pritam S E '@ A A P p P P P
13 | Shinde Aniket Q p P P P P p P P ()
14 T'fzralk.ar Manoj Y P P p P P ) ‘O F\ [0
15 | Tiwari Adarsh P |p p P e P ‘!0 p ‘Q (9
Oz Jor [ [ fev (o [ @ (i
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INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS

Sr. Day & Date Friday 2° 73-/2018 Saturday 2| /F 2018
Ne. [N of S (17 [ Toe ol o [ To (4 s [ (B
01 | Bhand Aniket e le |p e P P |p P > e
02 | Bhoir Harshal f\') p P ¢ P :? P P P P
03 | Ms. Borde Pradnya P lo P ? P ,‘9 P P p P
04 | Diwate Sagar o P P Y p :P P P p ‘0
05 | Gadekar Sagar p P P Q P o (% P P P
06 | Gangekar Sourabh P p [D P P Ib P () p P
07 | Jambe Prajyot ? P P ? p h A F ) 5}
08 | Khan Rehan (?‘ p P 7 P N | p A A A
09 | Mahajan Tejas 2 |p p P P . ) o A
10 | Maniyar Arbaz e P P Q@ P = P P f P
11 | Narale Vrushab i? P P 0 P .'{, p P P P
12 | Pathare Pritam ? () . (0 e P ") p P P f
13 | Shinde Aniket j? P e ? P P P p P P
14 | Taralkar Manoj ? p P p |P v P % P p
15 | Tiwari Adarsh D 1p A N | b Y| e 0 A A

o [ N\ | @l o (18| 2¢ s
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INSTITUTE OF HOTEL MANAtEmgI;IPT:S& CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS
Sr. Day & Date Monday 233 /2018 Tuesday 24 /3~ 2018
No. | Name of Student ’1_;\_'_, %);\1 36';{1,1 g’h '*'m 2 }:'}!j 2_&5&4_ 3% )| 4" -—5“,15m
01 | Bhand Aniket - - - v / ? —P‘Sfl P q) ? :
02 | Bhoir Harshal "D P P P P
03 | Ms. Borde Pradnya / P P P ? p
04 | Diwate Sagar // P P P P p
05 | Gadekar Sagar / ;? P p ") P
06 | Gangekar Sourabh / ? P P P P
07 | Jambe Prajyot /" P P P () P
08 [ Khan Rehan / P p P (P P
09 | Mahajan Tejas / ? ]O P _P 'p
10 | Maniyar Arbaz F Ay A e} 0N A
11 | Narale Vrushab / o) A 8 b A
12 | Pathare Pritam 0 P P G: P
13 | Shinde Aniket / P (P P P I0
14 | Taralkar Manoj / p ¢ P k)) P
15 | Tiwari Adarsh / P p . 'o P p
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS
Sr. Day & Date Wednesday 25 /32018 Thursday 2X/ 71 2018
No. [NemeorSitent | [25 TS0, T [0 [T 2Py [ | Beod [
01 | Bhand Aniket P P! p P P Q o e P P
02 | Bhoir Harshal r\y P P P P 6?' P P P ¥
03 | Ms. Borde Pradnya P p p ¢ P n'? P P P 2
04 | Diwate Sagar ‘\ A @ 5 ﬁ \ P }0 " 5
05 | Gadekar Sagar N A A A A f p P P P
06 | Gangekar Sourabh N\ A | P A F) O P P P P
07 | Jambe Prajyot ’? f) P p Q) \P p P P P
08 | Khan Rehan ¢ P P q) |0 P P fs P P
09 | Mahajan Tejas P P p P P 'P P P P ¥
10 | Maniyar Arbaz e () P ) ‘9 o A A ] A
11 | Narale Vrushab ? P P P P ! Q— A A A A
12 | Pathare Pritam f P P P P '(P P p p P
13 | Shinde Aniket ? P ) p p P 19 P P p P
14 | Taralkar Manoj R p P' p P P P P [) P
15 | Tiwari Adarsh ;\) {') m( P fD 'P P I P ID
WO e e [ oo [opr | o & e | Qr
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AJMV.EPS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2018-2019
Class: First Year B.Sc. HS

Sr. Day & Date Friday 2}!:;’-/2018 Saturday % /3.1 2018
No | NameofSudent | ke o] 2 | Szl et [ is  [Set] By |Fam | fong [5Gea2.
01 | Bhand Aniket D e |P |9 p Y | P P % ee
02 | Bhoir Harshal ?' P P L' P it P ¥ P P

03 Ms. Borde Pradnya ,"‘7 () O) f P ,? P P p p

04 | Diwate Sagar ’Sh A A Br 9 ? e i i P

05 | Gadekar Sagar PP P g p e P P d r
06 | Gangekar Sourabh 2] P P g P ¢ P P [9 P

07 | Jambe Prajyot b lp e P P o % p p §

08 | Khan .Rehan- ? P P % £ ? f I P P

09 | Mahajan Tejas P P P & = (P P % P P

10 | Maniyar Arbaz P P ¥ P & P e }p p P

11 | Narale anshab P |P P P F # P p P P

12 | Pathare Pritam P P re ¢ [ P e P P i

13 | Shinde Aniket ?{' A A (> P P i » A P

14 | Taralkar Manoj D 2 3 P e P ¢ % P

15 | Tiwari Adarsh p ¢ P P e ? P P P P
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AJMV.P.S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
TIME TABLE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS
Time Monday Tuesday Wednesday Thursday Friday Saturday
11.45 Chemistry Chemistry | Chemistry Chemistry Chemistry Chemistry
am
12.30 Physics Physics Physics Biology Biology Biology
pm
1.15 Geography-1 | Geography-1 | Biology Physics Geography-2 | Geography-2
pm
2.00 Break
pm
2.15 | Physics Chemistry | Geography-1 | Geography-1 Chemistry Physics
pm
3.00 | Geography-2 Physics Biology Biology Biology Geography-2
pm
Subject code | Subject Faculty
B-1 Physics Prof. Gokul Sonawane
B-2 Chemistry Prof. Abhijeet Gajralwar
B-3 Biology Prof. Pravin Rathod
B-4 Geography-1 Prof. Balasaheb Shendage
B-4 Geography-2 Prof. Nirmal Sancheti g/l-—'
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS

Sr. Day & Date Monday (0 /3 /2017 Tuesday e /F1 2017

No. | Name of Student ™ z%“m 3 [4% by 5" P 2"‘;, " 3= 4™ s p hy
01 | Ms.Choudhari Aditi | P f> P p e P e | ® P P
02 Ms. Gugale Ankita P @ P [9 P E P ? P =
03 Jadhav Kapil n A [ ‘Dr A S f "% k Iy
04 Misal Om P ? P P ? P ? ? P
05 | Pardeshi Abhishek P P F P |3 P P P ¢ ‘5
06 Pawar Jaideep P \5 iD _'\9 P P ? \'7 ? P
07 Thorat Shubham P P P 1{) P P ? ]’\) P P
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AJM.V.P.S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS
Sr. Day & Date Wednesday |2/ F/2017 Thursday | %/ F 2017
No. | Name of Student T 28 3" 4" 5™ 1" 2% 3 4™ 5t
01 Ms. Choudhari Aditi P r [? P P ? [) |f> 't>
02 Ms. Gugale Ankita ? P = ‘? P P > p l">
03 | Jadhav Kapil [ a | N t A f N $ N
04 Misal Om ? ? ;t;. '\) P Y P ,P P
05 Pardeshi Abhishek ‘7 e {> \7 s ? F P P
06 Pawar Jaideep () P r P P P P P F>
07 Thorat Shubham ? ‘> ”F. ,) F- \7 [> D 1[>
P lafrt e [E o [TE v it
:’/:é' )
%
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AJMVPS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS

Sr. Day & Date Friday |4 /Z/2017 Saturday (s /31 2017
No. | Name of Student i 2 |3 4" 5™ ™ i 3 4" 5™
01 | Ms. Choudhari Aditi P s s} ? P P ‘F-. £ 2
02 | Ms. Gugale Ankita P P p P P f) > P f
03 | Jadhav Kapil [ 0 e W B ~ A Vi
04 | Misal Om P P P Y) > P ™ P P
05 | Pardeshi Abhishek P P P P P ‘? P P p
06 | Pawar Jaideep P > p P P ? P P P
07 | Thorat Shubham \") P ‘P ‘) P P P P P

s P P ~

DOy [ees [ iR (6P me|pes |25

= T L @ ;

Faculty Sign.
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS
Sr. Day & Date Monday H/ 4—/201;7 Tuesday 1& /-1 2017
No. | Name of Student r2g 30 40 |5 1 2% . 3 4" S
01 | Ms. Choudhari Aditi P p| P Pl P P P P P P
02 Ms. Gugale Ankita (‘) P $ P F & ? P P \’7
03 Jadhav Kapil N Ab| A A A 8 AL A A ’éb
04 | Misal Om P P | p P|P P ¢ 2 P P
05 Pardeshi Abhishek P ]? P P (P P P P P f)
06 Pawar Jaideep A KL fa) A-j, o} P P p P ‘9
07 Thorat Shubham D
P Fl1¢f Y1 P (2 Pl s P P
b 4] ees %w (0 [ B ] ept [(080) ] G
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Faculty Sign.
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS
Sr. Day & Date Wednesday 14/ /2017 Thursday 20 / #2017
No. | Name of Student 1™ 2;"‘,\,,1 3 4™ 5" ™ 2" 3'5",.U o 4" 5™
01 | Ms. Choudhari Aditi P 23 = P P P P P | P =
02 Ms. Gugale Ankita ? flo P p o {') P e P =
03 | Jadhav Kapil N )@(‘\0 AR N Pr P A A P
04 | Misal Om P elp [¢ v A N AL | p \*
05 Pardeshi Abhishek IF’ P P {9 F f P P P \‘>
06 Pawar Jaideep % "7 P b P ") g P P >
07 Thorat Shubham P ,&Q) N i} i P g P P P
- Pl
peb)| & pve[ges | Te (PPA] TR | 49 lees | il
g 3l
Faculty Sign.
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AJMV.PS

INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,

AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS
Sr. Day & Date Friday 2| / 742017 Saturday 922/ 2017
No. [ Name of Student * 20 |3 4% 5" 1™ g 3™ 4" 5"
01 | Ms. Choudhari Aditi A‘ A s P o P P P P
02 | Ms. Gugale Ankita P\. B p A A p P P \ P
03 | Jadhav Kapil N In | r AT A N N A \ P
04 | Misal Om .k N B A B ’ P v \> P
05 | Pardeshi Abhishek "\> 7 (‘; p > ‘1> P P P
06 | Pawar Jaideep P 7 \'5 P P Pr e P P
07 | Thorat Shubham Pl P[P p P f) P P P
N o, )
R [ PUE] o BB P i (oA LR | alss s
v/ 7N |
Faculty Sign.




AJMNVPS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS
Sr. Day & Date Monday 24 / F-/2017 Tuesday 2% /317 2017
No. | Name of Student * 2?»’1 3 1:{‘“1 s 1™ 2"{5\,\,1 3n 4" A F‘”‘I
01 Ms. Choudhari Aditi [ *P k P f)’ P P P, P P P I
02 Ms. Gugale Ankita i) {) P i) P P ]/’ P {E P
03 Jadhav Kapil p\, ’@, A ’g' A 'P*' /@ A A A L
04 Misal Om P P ? F P (3 P P ? P
05 | Pardeshi Abhishek P | P P D P P P p P P
06 Pawar Jaideep P P e p P P D P P P
07 | Thorat Shubham . }J‘g, A /Jd, Fr N ‘H‘, P [ ’A >
e s ‘ (/fﬂ‘ )
@9‘ G |E | GEnr ]ﬁ/ 3/‘9‘ /Q&),_. ges (B |/ APV
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‘ :i’ ) Faculty Sign.
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS
Sr. Day & Date Wednesday 26 [F /2017 Thursday 9QF /- 2017
No. | Name of Student " i)f»/ﬂ a4 |8 1° 2" " 4" 5™
01 | Ms. Choudhari Aditi Co! — D :
SN i plelp ey I I I ¢
. Gugale Ankita P r? F‘ P s ? ? ) P F
03 | Jadhav Kapil P r P P % \7 v ¢ p f
04 | Misal Om p P |P P ‘7 ¢ \7 'P P o
05 Pardeshi Abhishek {) () P p V P i? ]0 P £
06 Pawar Jaideep \9 P P ¢ P P \.-7 ,D P P
07 Thorat Shubham ? p P P v "‘) i7 p P P
| {0 P [Q\ : —~ Q—
B e [ IR [T T e [T
"/ o ~ &)
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AJMV.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR ,
ATTENDANCE FOR BRIDGE COURSE
2017-2018
Class: First Year B.Sc. HS

Sr. Day & Date Friday 28 /372017 Saturday 29 /4-/ 2017
No. [ Name of Student 1* [2¢ |[3® 4™ [s" 1 2™ gH 4?‘“1 5%
01 | Ms. Choudhari Aditi 7 9) p P P P ‘{‘) Pl- D)
02 | Ms. Gugale Ankita f ? P "‘/‘: {) P P o) )
03 | Jadhav Kapil PP F ‘;- \5 v i) P l)
04 | Misal Om P ‘F- ‘p P ? P & () P D
05 | Pardeshi Abhishek é ({) ®) P > ? p p £ P
06 | Pawar Jaideep @ ‘\7 D % ? .? P P 7 ’P
07 | Thorat Shubham P \7 1 ? €> P P P "ﬁ P

I id ] M T
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AIJMVPS’S

INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY, AHMEDNAGAR
TIME TABLE: 2016-2017 (FIRST TERM)

CLASS: - F.Y. B.Sc. H.S

BRIDGE COURSE
July — August 2016

Time Thursday Friday
11.45 AM Physics Chemistry - 2
12.30 PM Chemistry - 1 Geography - 1
1.15 PM Biology Geography - 2
Subject Code Subject Lecturer

B-1 Physics Prof. Gokul Sonawane

B-2 Chemistry - 1 Prof. Abhijeet Gajaralwar

B-2 ¢ | Chemistry -2 Prof. Pravin Rathod

B-3 Biology Prof. Harshal Kamble

B-4 Geography - 1 Prof. Balasaheb Shendage

B-4 Geography - 2 Prof. Yogita Sadre

Ins >
Hotel ﬂwaqe \&r wing Technology
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AJM.V.PS
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE
Class: First Year BScHS
Sr. No. Day & Date Thursday A 18 12016 Friday 5 lpg 12016
NAME OF STUDENT 1 Pyysics 2 CHEM T 3% B 1%t Cg\%r;; M- £ 3%
01 | Bayad Uddesh 6@@5_ Grddusd @M Bodd A W
02 | Dandwate Nilesh Daxduaxet¥ 0&\'36_&9&9.& mj_@,_ﬁieﬁ)"; Qa8 A0 e sk W Ua‘«\bmﬁ Wiy
03 | Dunk Mandanmohan A3 M AR W Wﬁl Y, )
04 | Gosaki Raj PA‘) M R rvey ,fAiZ ! MJ@QA m /
05 | Khakal Gaurav ¢ ant. S8 ’M _ e mk.. FC__@_’Q____J C ST _Q’,L";t—
06 | Shahir Rushikesh %:%AL Tl %_:l W Rgue ‘%:\ls'mv Sl o
07 _ | Shamma Rintw sSagpen B YR herngecce 8L i I Rz Yoo
08 | Miss. Shinde Kavita Godtle (GrlE il ot | (Cym Y Erdl”
09 | Shinde Omkar dunde | Gunde. | Barde | 4y e Bovsls Aurnde
(S TN T — - L s > |
10 Sonawane Sudarshan Q98 oneu) dMe _ggf_’?,anawam_ %:ﬂa ave. Mufamf}% Nt ang 585 ohab/aw
: - \ A
Faculty Sign. | ZOYO>— || ‘cup*}’?’& Wopd L L | == 2=
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AJMV.P.S
INSTITUTE OF HOTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGR

ATTENDANCE FOR BRIDGE COURSE
Class: First Year BScHS

[ Sr. No. Day & Date Thursday |/ 8 /2016 Friday 12/ K/2016
NAME OF STUDENT 1%t Ph v 2M:- C HEM 3rd.. 8 " o 1%t C"c\%r;) 2nd.. G’.e o 3rd:.
01 | Bayad Uddesh Batlest. %LU HAA E;QAL 20 &éﬁgyﬂ
#;02 s Dany SaVERMS jonaaanen olo amtan e 84 o, aared erodaren S W
03 | Dunk Mandanmohan AB M, 88 Py (l{/&z Y, iy Z‘U_[ N
04 Gosaki Raj A_p, A’b A Pflb /\\ Q
05 Khakal Gauray C[’Q A/f . ( . CZ@W _ _ é i:@:f .

06 Shahir Rushikesh P2 At A8 = J:;,mﬂ m}@

07 | Sharma Rinku A7 Mw Q-S-S'hu’mff//’( 'J'-Wﬂ . éjm Q Jﬂ%’ﬁl@d
08 | Miss. Shinde Kavita shondd [ pidle e | Syondds Syl
09 | Shinde Omkar J’_\D—dﬁ M M ME_ M

10 | Sonawane Sudarshan o ane Borau e |SBSoncian ¢ | S8 onaiive | AP
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AJMV.PS '
INSTITUTE OF HOTEL. MANAGEMENT & CATERING TECHNOLOGY,

AHMEDNAGR
ATTENDANCE FOR BRIDGE COURSE

Class: First Year BScHS

Sr. No. Day & Date Thursday £5 /8 /2016 Friday 19 /1 R 12016
NAME OF STUDENT 1%- Py - Clti~— 3rd:- f%),‘} o | 1% 2"d:- Gﬂéo 5| 3" G_ 0o~ U
01 Bayad Uddesh W W P A A
02 | Dandwate Nilesh -~ ‘_‘iﬁi—@i\$ P ar@ .Y | P P e
03 | Dunk Mandanmohan AL A, on A A
04 | Gosaki Raj A e RO, A N
05 | Khakal Gaurav AL M, Y P P
06 | Shahir Rushikesh AN AL Ao e P
07 | Sharma Rinku AN S M AR P P
08 | Miss. Shinde Kavita Z:,‘L@.Wp/ Gl P ¢ P
09 | Shinde Omkar H( AL, N8 A A
10 Sonawane Sudarshan A% M RB » 3
V4 SN )
Faculty Sien. | @n0als-|, | g | WoZ =1 =
s N4 .
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Ahmednagar Jilha Maratha Vidya Prasarak Samaj’s

INSTITUTE OF

HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001, Ph. / Fax (0241) 2326778

Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

Name of Activity:

Industrial Visit

Date:

25™ January 2020

Venue:

Hotel four point by Sheraton, Pune

No. of Participant

First year students Total: 77

Purpose of Event

Industrial visit helps students to gain first-hand information regarding \
functioning of various departments, section ,layouts, equipments and work
routine of the different section of the hotel.

Outcome

Industrial visit make the students aware of other allied areas where
employment is possible. It provides insight into the real working environment
of industry, grooming standards communication skill and work culture of an
area.

Event — In charge

Prof .Rachana Khatavkar Prof. Sagar Malwade

Industrial Visit at Hotel Four Point by Sheraton Pune, and enjoying food at themed

restaurant - Chokhi Dhani

g
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Ahmednagar Jilha Maratha Vidya Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001. Ph. / Fax (0241) 2326778
Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

Name of Activity: | Laundry Visit
Date: 23" September 2019

Venue: Gajraj Dry cleaners, Gokul Nagar, Pipe line road, Ahmednagar.

Faculty In-charge | Prof Nirmal S. Sancheti.

No. of Participant | 51

Objectives of

= To tamiliarize the student with the actual functioning of commercial laundry
vent

To familiarize the student with the modern equipments used in laundry.
To tamiliarize the student with the ecofriendly chemicals used in laundry.
To explain them how we can use of natural energy in laundry.

Qutcome Student understood about the entire procedure of laundry starting from receiving to
finishing. Students understood the operations of different modern equipments in the
laundry. They came to known about stain and stain removal procedure and chemicals
used for stain removal. They understood about dry cleaning machine, procedure and
chemicals used for dry cleaning.

ve. Y R v' g .

l't—- 2

-\

Managing Director of Gajraj Laundry explaining the functions and
procedures of steam press machine and washing Machine to Students

k
/
I/c. Principal
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Ahmednagar Jilha Maratha Vidya Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001. Ph. / Fax (0241) 2326778
Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

Name of Activity Vineyard Visit

Year 14™ July 2018

Venue Deccan Plateau, Burkegaon, Haweli, Pune

Students Involved | Second Year Students of IHMCT, Ahmednagar

| No. of Students & | BHMCT — 22 nos.

| Faculty members | BScHS — 35 Nos. Total 57

Faculty In-Charge | Prof. Gokul Sonawane

To oversee the actual operation of vinery.

To attend and experience sessions on wine testing

Students learn and observe actual operation of wine making.
Understand the characteristic of wine through testing session.

Purpose of Event

QOutcome

P

I/c. Prlncu;:;l

Institute
t & Catering Technology
H::IT'::I'“RMW.‘“MHEBMGAR-&“ 00t
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Ahmednagar Jilha Maratha Vidya Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001, Ph. / Fax (0241) 2326778

Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

Name of Activity Bakery Visit

Year 15" March 2016 (2015-16)

Venue ALBION - THE HOUSE OF CAKE’ - BAKERY PLANT,
. NASHIK

Students Involved Second Year Students of IHMCT, Ahmednagar

No. of Students &

18 students & 2 Faculty members = Total 20
Faculty members

Faculty In-Charge Prof. A.A. Gajaralwar

To learn the actual operation of Bakery.

Purpose of Event : .
P To attend and experience Production of Bakery Product.

Students learn and observe actual operation of bakery.
Study standard operating procedure of bakery

Outcome

Students visited to bakery to experience the real operations

1je. Principal
institute of

Hatel M2nager

Lat Taki Rioad, AHhﬁEDﬂ%%Rﬁ
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Ahmednagar Jilha Maratha Vidya Prasarak Samaj’s

INSTITUTE OF

HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001. Ph. / Fax (0241) 2326778

Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

Name of Activity

Nursery Visit ]

Year

23™ September 2019

Venue

Aakansha Nursery,Savedi, Ahmednagar

No. of Students

51

Faculty In-Charge

Prof. N.S. Sancheti

Purpose of Event

e To impart knowledge about Horticulture as is one of the section
of housekeeping department

Qutcome

e Students get knowledge of variety of indoor and outdoor plants.

I/c. Principal

Institute of
‘~tal Management Bt(IB ﬁ%%n&l?écgr%ﬂnj_é"
Taki Road, AHMEDNAGAR-414 rn:




AIJMVPS
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AHMEDNAGAR
FYBHMCT
‘."(\\ '-'\\' l/f h
SUB: 101 FOOD PRODUCTION AT A ML =
QUESTION BANK

CHAPTERI

1) List the aims and objectives of cooking.
2) Write any six spices and herbs used in Indian cookery
3) Explain the following

a) Sambar

b) Pulao

¢) Dum

d) Halwa

e) Lard

f) Saute

g) Tandoor

h) Mutanjan

iV Zarda

j) Sandesh

k) Baghar

1) Cheena

m) Bonda

n) Bharta

0) Bhuji

p) Kofta

q) Khorma

r) Dosa

s) Condiments

t) Suet

u) Shallow frying

V) Herbs‘
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w) Whisk
x) Lard
y) Balushai
z) Luchi

CHAPTER IT

1) List any four types of accidents.

2) Personal hygiene means what.

3) Write the importance of kitchen uniform

4) List four points to be observed while handling cooking food.

CHAPTER III

1) Write the duties and responsibilities of sous chef
2) Write the duties and responsibilities of executive chef

3) Draw the chart showing classical kitchen brigade

CHAPTER IV

1) Listany ten light equipment

2) In short write the uses of following equipments

a) Refrigerator

b) Bain-marie

c) Hot plates

d) Kanives and kitchen tools

e) Pulverisers

3) Classify kitchen equipment with two examples

CHAPTER V

1) List any four varieties of wheat available in market. Write any four byproducts’ of wheat.

2) Give ant two uses of butter and oil each.
3) Classify different types of fruits with two examples of each.

4) Write a short note on liquid sugar and artificial sugar

5) List the different types of milk
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6) Give any four uses of egg
7) Give local equivalent of the following
a) Moth beans
b) Cow peas
c) Pear
d) Mackerels
e) Fenugreek
f) Radish
g) Colociasia
h) Sesame seeds
i) Walnut
1 Pomegranate
k) Bombay duck
1) Ladies finger
8) Give the name any four bread spread
9) classify vegetables giving two examples of each.
10) What care will you take while storing cereals and pulses
11) List any six spices used in Indian cooking
12) Draw neat diagram of egg structure
13) Name four stone fruits
14) Explain hydrogenation of fat
15) List different types of sweeteners used in kitchen
16) Differentiate between herbs and spices.
17) What care should be taken while storing dried fruits.

CHAPTER VI

1) Explain the effect of acid and alkali non the following vegetable pigment:

a) Flavor
b) Chlorophyll
2) Give the colour pigments present in the following vegetables
a) Broccoli
b) Beet root
¢) Cauliflower

d) Carrots.
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AJMVPS
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AHMEDNAGAR

SYBHMCT
SUB: 301 FOOD PRODUCTION III

QUESTION BANK

Chapter 1

1)
2)

3)

4)
5)
6)

Plan a Children menu(under age12) for winter season.

Write short note on. '

a) Hospital Catering

b) Industrial catering.

Write catering considerations for the following. '

a) Industrial canteen.

b) Hospital catering.

Briefly explain procedure of food service to a patient to a hospital.
Difference between Industrial canteen and Hospital Catering.

Plan alunch menu for the students considering the nutritional factor.

Chapterll

1y

2)
3)
4)

5)

Give staple food for the following Regions:

a) Goa

b) Punjab

¢) Kashmir

d) Maharashtra

Plan a Rajasthan menu for a wedding function :

List any two special equipments and 2 fuels used in Maharashtrian cuisine.
Plan a festival menu for the following cuisines with suitablechoices:
a) Punjabi

b) Hydrabadi

c) Bengali

d) Kashmiri -

e) Awadh.

List the following:

a) 2 Rajasthani Meat preparations

b) 2 Maharashtrian desserts

¢) 2 Bengali main course. - :’;f 4
d) 2 goan desserts. ] /———T
1/c. Principa
1 r v T la\f,-y'"
"< 3, AHMEDNAGAR .41 4 001
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e) 2 kerala breakfast items.

f) 2 awadh desserts.

g) 2 kashmiri meat preparations.

h) 2 maharashtrian breakfast items.

1) 2 rajasthani vegetable preparations.

J). 2 snack preparation from rajasthan

k) 2 staple ingredients used in gujhrathi cuisine

6) Plan a festive menu considering the importance of festival, raw material availability,
historical background, geographical background, for the following regions of India:
a) Gujhrathi
b) Mabharashtrian

7) Explain the factors affecting eating habits in Indian regional cuisine.

8) Enlist any four special equipment used in Indian cuisine.

ChapterlII ’

1) Write down any four principles of baking.

2) List any four physical and chemical changes take place dunng baking.

3) List 4 large and 4 small bakery equipment used in bakery.

4) Enlist principles of baking.

5) What is baker’s percentage? How is it calculated in bakery'?

6) Recipe balancing in cake making 5

, ChapterlV

1) Differentiate between
a) Strong flour and weak flour.
b) Cake margarine and pastry margarine.
2) Write short note on shortening agent. !
3) Explain the functions of the following ingredients used i in bakery and confectionery
a) Dairy products.
b) Raisin agents.
c) Flour.
d) Sugar.
e) Sundry material 8
f) Eggs
g) Shortening
h) Essence.
1) Chocolate.
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ChapterV

1)

2)

3)
4)

5)
6)

Give the role of the following ingredients in bread making
a) Water :
b) Flour.

Give reasons for the following fault:

a) Hard bread rolls

b) Bread hard outside and gluey inside.

c) Dark crust color in bread.

Explain the steps involved in bread making process.
Explain following bread making process:

a) No time dough method.

b) Sponge dough method

Write short note on rich dough and lean dough.
Name any 2 bread improvers.

ChapterVI

1))

2)

3)

a)
<)
d)
e)
f)

Explain the cake making methods:

a) Flour batter method

b) Angel food cake

¢) Two-stage methodsugar batter method
d) All in one process

e) Angel food cake.

f) Sponge method.

Give reason:

a) Cake with pale crust.

b) ‘x’ fault in cake

¢) Cake baked with peaked top.

d) Sinking of fruits

e) Crust too pale.

f) Cakes burst on top.

Write the difference between rich and lean cake.

- Culinary terms:

Anarsa
Molasses
Paysam
Khandavi
Fermentation
Bebinca
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g) Mangodi

h) Cake

i) Dum

j) Rasgullah

k) Baking

I) Homogenized milk
m) Pachadi

n) Dry baking

0) - Gustaba

p) Baking loss

q) Rich dough

r) Low ratio cake
s) Mitanjan

t) Missal pithore
u) Muthias

v) Luchi

w) Yakhani

x) Bloom

y) Rope

z) Millard reaction
aa) High ratio and low ratio cake
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QUESTION BANK
B.H.M.C.T.
305 : Food and Beverage Control

Chapter 1 — Food & Beverage Control

v Q.1. Define Food & Beverage Controls. List & explain the objectives of F & B
Controls.
v' Q.2. Explain four obstacles of F & B Controls.
Chapter 2 — Elements of Cost
v' Q. 1. Explain the following:
= Net Profit
=  Overhead Cost
(O * Departmental Profit margin
* element of cost
* Banquet menu pricing
v' Q.2. Explain different element of cost.
v" Q.3. Explain the following elements of cost:
1) Material Cost
2) Overhead Cost
v" Q.4. Explain pricing based on the market.
v" Q. 5. Explain Differential profit margin in menu pricing.
P v' Q. 6. Explain different types of menus. How does pricing differ from menu to menu?
Chapter 3 — Cost Dynamics & Break Even
v Q. 1. AsaRestaurant Manager, explain the concept of Break even analysis (BEA) and
explain the following terms:
= " Net Profit
= Net Loss
* Margin of Safety
v' Q.2. Write short notes on:
* Break-even point
v Q. 3. Explain the following terms:
g
I/c. Principal
7N Inetituts of
FoTeT mamageTTert &-Oatering Feshaclogy —
Fy Lal Taki Road, AHMEDNAGAR-414 001
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* Break even analysis

= Contribution

» Fixed Cost

=  Variable Cost

= Margin of Safety

= Break-even point

= Average Spending Power

Chapter 4 — Budgeting

v' Q.1. Define Budget. Write any two objectives of Budgetary Control.
v" Q.2. Explain the following Budget:
1. Overhead Cost Budget
2. Labour Cost Budget
3. Budgeted Trading a/c (P&L)
- 4. Capital Cost Budget
5. Capital budget
6. Sales budget
v" Q.3. Explain the following terms:
1. Master Budget
2. Cash Budget
v' Q.4. Write importance of budgetary control.
Q. 5. Define Budget. What are the objectives of preparing budget?
Chapter 5 — The Control Cycle Overview
_ Chapter 6 — Purchasing
v Q.1. How & why is a supplier rated by purchases manager in a hotel?
v' Q.2. Explain any two methods of purchasing food & beverage and give reasons, for

which type of establishment will prefer them? OR

Explain the rwo methods of purchasing Food & Beverage from below:
1) Purchasing by weekly/Fortnightly

2) Purchase by paid reserve '

3) Wine shippers

4) Purchasing by daily market list

5) Cost plus

6) Total Supply

7) Cash and Carry
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Q. 3. State four objectives of Standard Purchase Specification.
Q. 4. Explain the following terms:
= EOQ
* Purchase Order
» Purchasing by contract
Q. 5. With the help of format, explain:
= Standard Purchase Specification
Q. 6. Write short notes on:
= EOQ
Q.7. Explain any two methods of purchasing food & two methods of purchasing
beverage.
Chapter 7 - Receivfng
Q. 1. Explain the procedure and method of receiving.
Q.2. Asareceiving clerk, explain in detail the procedure for receiving Food &
- Beverage.
Q.3. Asareceiving clerk, what are the objectives of feceiving?
Q. 4. Explain the following terms:
= Blind Receiving
= Delivery notes
= (Credit notes
Q. 5. With the help of format, explain:
e Request for Credit Note
Q. 6. Explain the points to be considered while receiving food & beverage.
Chapter 8 — Storing & Issuing
Q. 1. With the help of format, explain: ‘
=  Meat Tag
®=  Goods received book
* Bin Card
» (Cellar Inward Book
Q. 2. Write short notes on:
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» ABC Analysis
* Perpetual Inventory

Q.3. What is the procedure for storing perishable and non-perishable items?
Q. 4. Give the main objective of stock taking.
Q. 5. Explain the various area of storage for beverages.
Q. 7. Explain stock-taking procedure of food & beverage items.
Q. 8. Explain the following terms:
v" Re-order level
v" Rate of stock turnover
v" Breakages & ullages - (
v' . ABC Analysis
v" Stock Turnover
v" Transfer notes
v" Maximum Level
v" Perpetual Inventory record
Chapter 9 — Preparation of Food & Beverage Items
Q. 1. With reference to food preparation explain the objectives & importance of:
1) Standard receipe ;
2) Volume Forecasting
3) Standard Yield
Q. 2. Describe and explain:
1) Standard Receipe ((
' 2) Standard Yield
3) Standard Portion Size
Q. 3. Explain the following terms:
» Standard Yield
= Cook chill method :
Q. 4. Define Volume Forecasting and how does it help in controlling food cost.
Q.5. What is Standard yield? how does standard portion size help in controlling food
cost?
Q. 6. Explain cook chill & cook freeze methods of cooking.
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Chapter 10 — Selling
Q. 1. Explain the procedure and method of receiving. .
v' Q.2. Explain the following terms: '
* En Pension

Chapter 11 — Preparing Food Cost & Beverage Cost Reports
v Q. 1. Explain the procedure and method of receiving.

v Q.2. Draw the format of Daily food cost report. Also ‘state the advantages &
disadvantages of preparing this report.

v Q.3. Asafood & beverage controller, what are the steps which you will take care in
controlling food & beverage cost.

Q. 4. Explain the following terms:
= Bar cost system
» Daily food cost report
»  Weekly food cost report

| ~ Trof. Gokul Songeane.
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Total No. of Questions—6] =, [Total No. of Printed Pages—2

{g\:\_
Seat . "
No. PO [5665]-1001

B.HMC% (I iemester) EXAMINATION, 2019
N
e 1017 FOOD PRODUCTION

NGRS
="~ (2019 PATTERN)

{%\

Time : 11& ﬁours

Maximum Marks : 40
N.B. — (z) “Q. No. 1 is compulsory.
t’w) Solve any three of the remaining‘i\”

(iii) All questions carry eql}g;\marks

9\\
A
1. Explain the following terms \y te [10]
e
(1) Mashing “’E‘ .3‘
(2)  Blanching %».;« ,p Y
Ao iy
(3) Creaming g_wf
A:ir‘
(4) Rasgolla %o ‘
(5) Vindaloo h S
. Ay Ly
(6) Pressure frying ke BE <
s Q
(7)  Convection H\:vsi_f’\" D
" s
(8) Poori — \r"
Y A
(9) Kadhi gravy RN
(10) Steam jacket %%E\‘ 2
. Q‘_/f Pl
(11) DBrista o
(12) Parathas. \k\_‘-}
Feo ) P.T.O.

NOV. 2|9 .

2. (A) Explain any five aims ag\’dv objectives of cooking. 15]
(B) Draw the wheat d1agrtayh:' and label it. [5]
w‘\ "*;
3 (A) Write preveﬁtwe\ﬁneasure for the following accidents
(any two)“' - V_Qx [5]
(1) CM%
Bim
(Smca}d
(@ Fall
(B) ow Wlll you retain vitamins and minerals while cooking
foad '7 \‘- [5]
4. (A) Enlist any five aspects of care and mai‘ntenance for electric
equipments. ﬁ:‘v C\'M (5]
(B) Explain the use of condim aan%easomng in Western and
Indian cookies. Q\ ,\»& [5]
5. (A) Write any five duti V{-va éous -Chef. (5]
(B) Enlist various type fuels f1sed in kitchen and give advantages
and dlsadvantage o'i)'\ ~§m’y one fuel. [5]
e
6. Answer the following (‘any five) : 10]
(1) Why is st,earnmg\?:onmdered as best cooking method for ,m\fants
(2) Enlist any two desirable and 2 non-d951rab}€:‘%extgres
(3) Define any fwo dry cooking methods. ;i’j’ ‘,,f‘
(4) Wite two rules to follow while boiling. ™’ \S ,.,Q::.
(5) Why is basting needed while roasti % b X L4
(6) Give local equivalents for the foll E%é d\\ﬁd commodities :
(i) Pepper Corn N ¥
(i) Mint CT“ 2
(iii) Black eye beans
(iv) Sorghum. *:t\
[5665)-1001 y
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Total No. of Questions—6]

)

> [Total No. of Printed Pages—2

L
Coaed

Seat
No.

P [5665]-1002

"fh - S

Time : ’I‘\égi'i;;@ré

N.B. :—
1. (A)

/ (B)
2 (A)
(B)

A

B.H.M. (@(I S‘emester) EXAMINATION, 2019
102 Vmoa "AND BEVERAGE SERVICES—I
"‘\,3\" ,,,\"»f\ (2019 PATTERN)
“ g Maximum Marks : 40

(z)\,, Attempt any four questions.

o\
(}“f*}' All questions carry equal marks.

A el
b’ &
Explain the following terms,<  © [5]
G Coffss shop QY O
Gi) Snack bar A A
_@\?:Sk. ,—:"\‘
(iit) Cafeteria \ ‘
ARG
(iv) Captive émarket“
(v) Commercial ~qater1ng establishment. "\”\
e

(a) State the dlmensmn of : N ',.;;:’/ (2]

(i) Square table for four pax i Q%

. . 63 Q-

(ii)  Chair. N N

o g
(b) Discuss the importance of sida%ar%/ [3]
S
Draw and explain the c]ass:ﬁcatiﬁ;@ of {io,l’i’-commercml catering
;oA
establishment with examples. S [5]
Explain five attributes of F an@‘B personnel. [5]
P.T.O.

(A) Differentiate between : ~_ [6]
N
(i) Silver service and%re plated service
(ii) Buffet gsﬁhce a’ﬁd take away service
(iit) Cafeter&&\ ser‘v:fée and food court.
(B) State the“‘-q‘}'re'_i@nd maintenance of glassware. (4]
Qe
(A) Lis@dﬁ’gﬁf)lain any two softwares used in catering
; v
S. v (5]
o~ y "/
(B) képate-f\‘t?he capacity/dimensions of : [5]
(@) ~‘~”~‘H1gh ball .
(n) Dinner plate D
(iii) Table cover size N, P
™ L
(iv) Dessert bowl f‘»? X!
; e
(v) Slip cloth. ; \:\’ :‘;g\
‘\h-r _._'-"’
(A) Discuss the inter deﬂa;‘tmeﬁtal relationship between food and
beverage departm ‘(tb“and [6]
(i) Housekeeg\n?
(i) Human Resoum‘e
o] ~
(i) Finance. . D
(B) Explain the following terms : ,‘:s‘_ Sy
. ; ; s E
(i)  Gueridon service ‘,;“} b \"?
(if) Drive through \5‘3 Q®
(iti) Vending Sy \'-;'f\,:'
(fv) Lounge service. é\:?' 2
> A
t\\, f\!"‘jv
(A) State the importance of contro > [4]
(B) Draw the organization structure of Eﬁmch restaurant brigade.

[5665]-1002

Also state the job description Qf‘s any one personnel. [6]
2
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Total No. of Questions—6] . [Total No. of Printed Pages—2
Seat ;‘,
No. o o [5665]-1003
B.HMC.V (I Sﬁémester) EXAMINATION, 2019
& 1173 ™ BASIC ROOMS DIVISION—I
T ./ (2019 PATTERN)
Time 2‘g§ ﬁoui'sj Maximum Marks : 40
N.B. — (z) T Q No. 1 is compulsory. \
(n) Attempt any three from Q. No. ’“?,, to Q. No. 6.
”~
(ii1) All questions carry equai\mar.];:;/
..v« L Q
(e &
w\{a:' «:‘:/
1. Explain the following terms \{Many té\\) [10]
(1) Efficiency Room }
<7 A
(2) Queen Room ‘ﬁé:@fﬁi‘:v
(3) DND oAl
(4) Dutch Wife NG
Ny ~
(5) Back of the House Area ~ n
(6) GRA . q;,.:h: {
(7) Casino Hotel \?1 \;\
SRS
8 CP. o
9 Rack Rate @» &
™ ;’\a/
(10) Hospitality SR ',\”'-,»
b
(11) Very Large Hotel \ i
N
FIT. N
P.T.O.

2. (A) Draw organizational framework of Housekeeping Department
for Large Hotel. Aﬂ’ (5]
(B) Explain anyﬁifg t{é‘éé of cleaning agents. (5]
kb 4
3. (A) Explam.,,il}e va‘qo‘hs factors to be consider while selecting cleaning
eqmmﬁents < [5]
(B) Me down general duties of Executive Housekeeper. [5]
o
4. (A) Q\assxfy Hotels on the basis of Locatlont [5]
(B) Draw a layout of front office 'dspartment Explain functions
of any one section. fﬂ“\;‘ C\Q [5]
»""'@;& "\“
N
5. (A) Explain various rule 'ﬁ‘rat ne}ds to be followed by F.O. staff
while working 1n@§g}1\6ﬁ‘§. [5]
(B) Define Touris &Ekxp}&m the importance of Tourism. [5]
\*S . N
6. Write short notes on“(any two) : A, [10]
(1) Explain any fwo sections of Housekeeping. ,m:: :‘;""
(2) List and explain five personality traits for K}ilsﬁsekaeplng staff.
(3) Duties and responsibilities of Bell BOQ "‘\:\
(4) Different types of keys. S? an
O A
Q;E"’
\
N
[6665]-1003 2
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Total No. of Questions—9] [Total No. of Printed Pages—2

g o [56651-1004
e
BHMGT. (I Sem.) EXAMINATION, 2019
C-104-F PRINCIPLES OF MANAGEMENT
| "' (2019 PATTERN)
Time : 'I‘h.réf; quif's Maximum Marks : 70

N.B. :— (i) Solve any seven out of nine questions.
= .
(ii). Each question carries equal marks.\r‘y:,

NN
1.  Write short notes on (any four),m’) \l‘?\ [10]
(@) Levels of management \"j’ R
() Advantages of planmng \\ ’\‘\9

(c) Benefits of motxvated :,E't"aﬁ' N
(d) Barriers in Com \a’\tmn/
() Importance of Cé"fftro] p'rocess
(A Formal organ15§tfon§,

N

2. Define leadership. Exfflain any four styles of leadership. a}"[m}

e ~
' N
3.  Explain Maslow’s theory of motivation. \é-? :{‘" [10]
» ’:.)\ ' ,\\5\
4.  Describe any four types of commumcatmn?, \\:\‘-' [10]
'@ o
v
5. Explain the principles of orgamzmg@ f\ 7 [10]
O Q7
(\
6.  Describe the various steps in the plagzumg process. [10]
~

P.T.O.

7.  Explain F.W. Taylor’s scientific ~management theory. [10]

8. (a) Explain the mgag’ures to be taken to make communication process

effective in i:he hotel. [5]
(b) Explain tﬁ'e'imporl:ance of coordination among different depart-
ments »Qf“a h—atel (any two departments). [5]
9. Explam 1"hﬂy ﬁue functlons of management. [10]

l,(w’_’ _.": ¥

o
O .
. e
~ OZ\VC
X S
S
N ,\\1\?‘
Q"
ey v
N A
:V’T‘*'* "':‘-/
! S
. ‘\'.
NN
o
=i

[5665]-1004 2
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Total No. of Questions—7' [Total Ne¢. of Printed Pages—3

Seat

oo, - [5665]-201

-

B.H.M.C.T. (Second Semester) EXAMINATION, 2019
_201 : FOOD PRODUCTION—II
. (2016 PATTERN)
Time : 2.15 '_ﬁgurs Maximum Marks : 50
N.B. :— i, All questions carry equal marks.
(i) Q Ne. 1 is compulsory.

(i) Solve anv four questions from Q. 2 to Q. 7.

1. Define the following terms (any fenr.: 110]
(1) Exotic fruits o b
(2)  Bulls eye : :
(3) HACCP
(4)  Aspiwc
(5) Carotine
(6}  Demi glaze
(7)  Bisque
(8)  Borscth
(95  Hollendaise
(10)  Beurre mainie

(11) Pita p X
. p ¥y ™
(12) Jus-lie e R
2. ta) Give classification of sauces with onz-example eacn. |61

(b) Give types of stocks used in kitchéa. 14}

N T
8. tg}  Wnte any fouwr uses of Eggs "1"”.(‘nm.ery and Bakorv. 4]
(b) Give detailed classification of flultw with one example each.
6]
P.T.O.

“w

4. (a)
(b)
5. {(a)
(b)
6. (a)
(b)
7. (a)
[5665]-201

NOV. 2-o19
@

Enlist and explain any five types of sandwiches with example.

(5]
Explain types- c;‘f sa_lacjs with examples. [5]
e ) \ :

What are: 'ttié véﬁous ways to avoid food contamination in
kltchen“""‘erteN any six. (4]
Matehr the fallowmg (6]

Italy Gazpacho

YVrance Scotch broth

America Clam chowde:_\‘

Sri Tanka Mmistroru

Seotland Fré‘nch (‘i‘mon soup

Spain .kafou];ga]wary
Write short notes on {any three) : [6]

(1) Pan-gravy

(2) Salad dr(;ssil;..gs
(3) Mother Sauces™
(4)  Kitchen stewarding

Give classification of consemme’ and define censomm’ with
™

example. e N (4]
e~
Write examples for the following : . o, 4]
" _
(t;  Root vegetable ,,_u‘iff%
o el
ity  Steam vegetable PG
(iii; Yruit vegetable LAY
’ 5 hel
(iv) ILeans g
~
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Ahmednagar Jilha Maratha VidhyaPrasarakSamaj
INSTITUTE OF HOTEL MANAGEMENT AND CATERING. TECHNOLOGY
AHMEDNAGAR

NOTICE FOR INTERNAL ASSESSMENT

All the teaching faculties are hereby informed that, the tentative schedule for Internal Assessment of
Semester — I of A.Y. 2017-2018 for T.Y.B.Sc.HS (2008 Pattern) has been finalized as below,

Schedule of Internal and Practical examination

Sr.no Examination Date
01 Unit Test — 1 14™ August to 21* August 2017
02 Unit Test - II 18™ September to 23™ September 2017
03 Preliminary Practical Examination 30" October to 4™ November 2017
04 Preliminary Theory Examination | 6™ November to 11" November 2017
05 University Practical Examination | 15" November to 21* November 2017
06 University Theory Examination 28" November 2017 onwards

The teaching faculty is also informed that, a standardized question paper format has been prepared.
The same should be used for question paper setting by each individual faculty. Question paper should be
submitted within the stipulated time either through email or in a hard copy. For the smooth conduct of
examination work, all faculties should follow the instructions forwarded from time to time by the

committee.

The email for the internal assessment is “ihmct.exam@gmail.com™
.

Prof. AAbhi

W

r

ajaralwar

Internal Exam Coordinator

3._./‘—"’

’-"'—-_—“_-—__—
Prof. Yogita Sadre
B

I Rrificipabal

Institute of

Hotel Managem taring Technology
Lal Taki Road, AHMEDNAGAR-414 001
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Ahmednagar Jilha Maratha Vidhya Prasarak Samaj
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AHMEDNAGAR

NOTICE FOR INTERNAL ASSESSMENT
PRELIMINARY EXAMINATION

[SEM-T] A.Y.2017-18

All the teaching faculties [Regular & visiting] are hereby informed that, the Preliminary Theory
Examination for Internal Assessmentfor [SEM- I] of A.Y.2017 -18 will be conducted from
6" November to 11" November 2017. The faculties are required to submit the Question Paper
of their respective subject to the Internal Examination Committee on the given Email Id or in
hard form on or before 3" November 2017. The faculties should follow Savitribai Phule Pune

University question paper pattern while setting the question papers.

The faculties should also note that, the evaluation and the correction of the answer books should
be carried out within the 08 days from the date of examination of their respective subject, it will

help to communicate the results of the students at the earliest.

%
Prof. Y.S. Sadre
Principal

e

I/c. Principal

Institute of

Hotel Management & Lal n
Lal Taki Road, AHWMEUNAG

-414 001
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Ahmednagar Jilha Maratha Vidhya Prasarak Samaj

INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AHMEDNAGAR

INTERNAL ASSESSMENT OF A.Y 2017 -18 [TERM —I]
PRELIMINARY THEORY EXAMINATION, NOVEMBER 2017

TIME TABLE - BHMCT

All faculties [Regular & Visiting] are hereby informed that, Preliminary Theory Examination for Internal
Assessment, will be conducted as per the following schedule.

Day and Date | F.Y.BHMCT TIME S.Y.BHMCT TIME FINAL YEAR TIME
Y
BHMCT
N 701 A
6 November Spl. Food
2017 Production
Monday (};;)100(11 11.3¥10AM C-301 11.1¥'0AM 701 B 11.30 AM
Production ] 1.45 PM Bakery And 1.45 PM Spl. F & B Service 5 TO
FOGNCHL: Confectionary Management 20 EM
701 C
Spl.
Accommodation
Management
Y November C-102 11.30 AM 11.30 AM 702 11.30 AM
2017 Food & ro C-302 1 4T0 Organization i
Tuesday Sii"?::%i L4SPM | F & B Service III 45 PM Bfavion, 2.30 PM
8" November C-103 11.30 AM C-303 11.30 AM 1130 AM
2017 Rooms Division- TO Accommodation TO 703 TO
&inesd ay I ‘ 1.45 PM Operations-I 1.45 PM Hotel Related Laws | 2.30 PM
""" November AE-104 11.30 AM AE-305 11.30 AM 704 11.30 AM
2017 Commodities TO Environment TO Hospitality TO
Thursday 2B PM Science 2.30PM Marketing 2.30 PM
10" November AE-105 11.30 AM 11.30 AM 705 1130 AM
2017 Basic TO AE-306 TO Environmental TO
Friday Accounting 2.30 PM Hotel Law ° 2.30 PM Management 2.30 PM
11" November SE-108 11.30 AM SE-307 11.30 AM
2017 French-I TO Soft Skill 2 E—
W g4
- W
Prof. Abhijéet Gajaralwar Prof. Y.S. Sadre -
Internal Examination Committee Principal
/J’-

e AniEDAd

1/c. Principal
I/c i
n Technolog

& N9.QR67
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Ahmednagar Jilha Maratha Vidhya Prasarak Samaj

INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AHMEDNAGAR

INTERNAL ASSESSMENT OF A.Y 2017 -18 [TERM — I]
PRELIMINARY THEORY EXAMINATION, NOVEMBER 2017

TIME TABLE - BHMCT

All BHMCT students are hereby informed that, Preliminary Theory Examination for Internal Assessment

will be conducted as per the following schedule.

Day and Date F.Y.BHMCT TIME S.Y.BHMCT TIME FINAL YEAR TIME
BHMCT
701 A
62 ovember Spl. Fogd
2017 Production
Monday C-101 11.30 AM C-301 11.30 AM 701 B 11.30 AM
Fawpl - Bakery And i Spl. F &B Service | _ TO
: 1.45 PM 1.45 PM 2
Production-I Confectionary Management 250EM
701 C
Spl.
Accommodation
Management
7" November C-102 1130 AM 11.30 AM 11.30 AM
702
2017 Food & T?’M C-302 1 4T0M Organization 'IF]O
‘ 145 : A45P 2.30 PM
Tuesday sii:i:gli F & B Service III Behaviour
8™ November C-103 11.30 AM C-303 11.30 AM 11.30 AM
2017 Rooms Division- TO Accommodation TO 703 TO
" vember AE-104 11.30 AM AE-305 11.30 AM 704 11.30 AM
’ 2017 Commodities TO Environment TO Hospitality TO
Thursday 230 EM Science 2.30pPM Marketing 2.30 PM
10" November AE-105 11.30 AM 11.30 AM 705 11.30 AM
2017 Basic TO AE-306 TO Environmental TO
Friday Accounting 2.30 PM Hotel Law 2.30 PM Management 2.30 PM
11" November SE-108 11.30 AM SE-307 11.30 AM
2017 French-I TO Soft Skill TO | ..
i,‘—’i—_
Prof. Prof. Y.S. Sadre
Internal Examination Committee Principal
L AN

-
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Ahmednagar Jilha Maratha Vidhya Prasarak Samaj

INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AHMEDNAGAR

Expected Availability Dates for Supervision

All the teaching faculties are hereby informed that, the Preliminary Theory Examination for
Internal Assessment will be conducted from 6™ November to 11™ November 2017, for the
smooth conduction of the examination; the faculties are requiring to submit their expected
availability dates for the preparation of examination supervision schedule. Faculties can submit

the dates in below given format;

Sr.no Name of the faculty Dates available for | Dates not available Signature
supervision for supervision
1 Prof. Balasaheb Shendage A — = |
2 Prof. Gokul Sonawane
At — | Gixet
3 Prof. Abhijeet Gajaralwar - \ /., o an
A - gt
+ Prof. Pravin Rathod AW &uj _— = /ﬁ%ﬁ) '

5 Prof. Nirmal Sancheti

6 Prof. Prachi Kale

7 Prof. Wahid Maniyar

Chairman — Internal Examination Committee

e
Prof. Y.S. Sadre

Principal
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INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

Ahmednagar Jilha Maratha Vidhya Prasarak Samaj

AHMEDNAGAR

INTERNAL ASSESSMENT OF A.Y.2017-18 [TERM-1]

FACULTY SUPERVISION SCHEDULE FOR PRELIMINARY THEORY EXAM

BHMCT
ROOM
NO & Class:u&dean of | 06/11/2017 | 07/11/2017 | 08/11/2017 | 09/11/2017 | 10/11/2017 | 11/11/2017
DATE Monday Tuesday | Wednesday | Thursday Friday Saturday
Final Year BRS PVR S
f_{)z BHMCT (21) WUM PRC GTS
- S.Y.](BE;\/ICT pa— NSS GTS AAG PRC WUM
04 S'Y'EI%“CT AAG pvR | WUM | ppg NSS GTS
First year
05 | siices Goy| PVR AAG WUM BRX LE
NSS
SUPERVISION=
BRS 03 GTS |04
AAG 03 PVR | 03
NSS 04 PRC | 02
—~ [WOM 04
Mo
M 4

Prof. Abhijeet Gajaralyar

Internal Examination Committee

Prof. Y.S. Sadre

Principal
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AJ.M.V.P.S

INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AHMEDNAGER 414001(MS)
PRELIMINARY THEORY EXAMINATION NOV 2017-18
FIRST YEAR BHMCT
101C- FOOD PRODUCTION
TIME: 2.15 HR MARKS: 50M

NOTES: (i) All questions carry equal marks.
(ii) Question No. 1 is compulsory.
(iii) Answer any 5 questions from the remaining

™

Q.1. Explain the following terms (any 5) (10m)
a) Luchi b) Phirnee c¢) Phulka d) Bhtura
e) Raita f) whole garam masala  g) Mashing h) Mutton Rogan Josh
Q.2. Solve any 2 question (08m)

a) State various Aims and Objectives of cooking food?
b) Discuss the importance of personnel hygiene?

¢) Write down duties and responsibilities of executive chef?

Q.3. Solve any 2 question (08m)
a) Write down the following terms?
(1) Peeling  (2) mandolin  (3) shredding (4) marinating
b) Discusses any 2 types of cooking method with their basic rules of cooking?

¢) List any four types of kitchen accidents and write their prevention?

Q.4. Solve any 2 question (08m)
a) Write down the importance of kitchen uniform?
b) What is means by Radiation and Induction cooking?

¢) Draw the kitchen hierarchy of large hotel?

Ny
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Ahmednagar Jilha Maratha Vidya Prasarak Samayj

INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY,

AHMEDNAGAR
BHMCT (First Semester) PRELIMINARY EXAMINATION
AY.2017-2018
C- 102 Food & Beverage Service —I (2016 Pattern)
Marks: 50 Time: 2Hrs & 15 Min.

N.B.:- i) Answer any five questions.
ii) All questions carry equal marks.

Q.1.Explain the terms ( any 10)

(10)

i) Coffee shop ii) KOT iii) Gueridon iv) Drive through v) Kiosk vi) BOT vii) Discotheque

viii) EPNS ix) Disposables x) Cafeteria xi) Demitasse xii) Theme restaurant
Q.2. (a) Draw and explain the classification chart of catering establishment.
(b) What are the sizes or capacity of the following (any five) .
) Side plate ii) Fish plate iii) Cloth serviette iv) Square table for 2 covers
v) Sweet plate vi) Tom Collins vii) Tea cup
Q.3. Which attributes are essential for F & B Service staff? Explain any ten.
Q.4. ( a )State rte inter-departmental relationship of F & B service with Food production
& Housekeeping departments of hotel.

(b) Write any ten basic etiquettes of restaurant staff.

Q.5. (a) Draw the flowchart of F& B check, and explain the triplicate checking method .

(b) Explain: i) Lounge service ii) Buffet service
Q.6. (a) Draw the organization chart of a restaurant and room service.

(b) State the responsibilities : i) Restaurant manager ii) Captain.

(05)

(05)

(10)

(05)

(05)
(05)
(05)
(05)

(05)
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AJMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar
~ Internal Assessment [TERM —1] - A.Y. 2017 — 2018

PRELIMINARY EXAMINATION, NOVEMBER 2017

Attendance Record
Class — F.Y.BHMCT Semester — I
Subject Name/ Code Food F&B Rooms Basic
Prod-I Service-I | Division-I | Commodities Accounting | French-I
(C-101) (C-102) (C-103) (AE-104) (AE-105) (SE-108)
Sr. | Date 06/11/2017 | 07/11/2017 08/11/2017 09/11/2017 10/11/2017 11/11/2017
No | Name of Student Monday Tuesday Wednesday Thursday Friday Saturday
1 | Bodhare Shubham
ed ot L=n Jbho FReel s, el 1
2 | Borawake Yogesh QL'E_Y, % Q&j‘ﬂ \jj\ @%{ @/L—
PN = ‘ T , _
-(.)_! Sorude Abhl_]lt A.R %u&k A‘QB"KQQ AP\BOTMLAPQOW A QBG—D(U\dQ_ A R Povtad
% " Chumbalkar Abhishek B %2 ‘é?— (é% _ H -
5 | Dandwate Nilesh N M .D&h?.s_ilﬁ__’\f:. Doodvdd e [Dondtort oL .00\*‘60(\*5:3\‘{,00\1\6\54\\@!«
6 | Jadhav Viraj 5_/9 5\2 [ !g‘\ ' lé@ Ql / “dha. W/'
— : = — /'
7 | Jawane Nutan M @5’ @ ! g! i) ﬂ @
8 | Kale Chaitanya & N o o o 5 =
9 Kale Dhir Skl | Healer | Sl | Okt | Sk | sy
10 | Khillare Pawan M' 2 ' :
11 | Kotkar Ajinkya %" 5
lg,\Aikam Vaibhavraj | r\&é‘};}
}?l T,Pawar Rushikesh - Jauicrie> W
14 | Pimpare Akshay m am mm AN p{\qg\r\msé\
)
15 | Popalbhat Sachin /@ CW' M ﬂ ;
No. of Student Absent - Mn‘\ X y } - " ; ]
No. of Student Present 30 0 20 g S 2 20
' [otal No. of Students 20 Z0 20 ) a0 20
b PN
“aculty Sign —_— W
g
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’-L 18 Srode Pavan
@ 15 | Sawant Prakash et
awant Prakas ,w §§ peun Wﬁ/

AIJMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar
Internal Assessment [TERM —1] - A. Y.2017-2018

PRELIMINARY EXAMINATION, NOVEMBER 2017
Attendance Record

Class — F.Y.BHMCT Semester — [

Subject Name/ Code Food F&B Rooms Basic

Prod-1 Service-1 | Division-I Commodities | Accounting French

(C-101) (C-102) (C-103) (AE-104) (AE-105) (SE-10

Sr. | Date 06/11/2017 | 07/11/2017 08/11/2017 09/11/2017 10/11/2017 11/11/2C

No | Name of Student Monday Tuesday Wednesday Thursday Friday Saturd:

16 | Raut Omk: :
i gt | oRal | oxek. | ok gk | ool

17 | Sapkal Ashish A ‘ ) \%@9 é&f% | Al — BMD\&}A AO{)E
2.

|20 Sha.ikh Astrafraza | (e |- A (ﬁﬁgy \\

rzl Shaikh Mohmmadraza W w W W/ \

| Pzz Shewale Rushikesh Q ! \ 7. — @ A \

\éz Blinle Qiterys 6“:«'43}?—" Guind l({_ Lan 5/ AT G Lens
{

_ | AL
P ey e hingd hmat R

[ 25 ‘ Shinde Vivek Y ‘ e l‘ ML —Q\\{rg\ﬁu"i: e ? e
yjjzia;e (ﬁ:

26 Sonar Chaitanya (G ,,{ % W '@f_@,

7 Sudake Vishal L ilé}dg(kﬁ@’{ v.e\ \@mvzg- W, ~
Ba» Vibhute Kunal W ‘v W ‘\ % ‘v%/ \WA\ l. &

Fusil
29 WandhekarShobhraj 0dted Dl Jeb ot .l Lok Ok A_{W&J/
Yadav Rishabh l ﬁuf\\u\k‘\\ Qinal *l ﬁ»&l\a ‘M \ Bk __Q_L}

N ['No. of Student Absent ) \ e\ \ i | \ - \ . \ K
No. of Student Present ‘ 20 ‘ 1 ‘ 20 ‘ 24 ‘ 2o l %
Total No. of Students \ 30 \ 20 ‘ (-;\Q l B—Q T QO \ 2
Fa) Faculty&gn ”‘ﬂ‘\/’\ v,:,\*‘ \ /@’» ,\/\}V?/ 1;5’_: \ ]

k u, :-"'"7_:7_".7-'_"7",‘4.'-;‘:“ Page NO 0074



AJMVPS
- Institute of Hotel Management and Catering Technology
Ahmednagar
Internal Assessment [TERM —1I] - A.Y. 2017 — 2018

PRELIMINARY EXAMINATION, NOVEMBER 2017

Mark Record
Subject Name/ Code . Food F&B Rooms Basic
' Prod-I Service-I | Division-I | Commodities Accounting | French-I
(C-101) (C-102) (C-103) (AE-104) (AE-105) (SE-108)
Sr. | Date 50 50 50 50 50 50
No | Name of Student
1 | Bodhare Shubham 19 06 ! ) 2 | Z- 22,
2 | Borawake Yogesh 26 14 30 | 4 |5 2.6
3 LBorude Abhiji oy O 4 00O Oy oL oXa
| Chumbalkar Abhishek 22 19 O+ ¥A 2.1 28
5 | Dandwate Nilesh 32 272 22 24 20 34
6 | Jadhav Viraj 'O 0% 05 O »8 Of
7 | Jawane Nutan 2.5 2 D 2 5 Q—if L 4 25
8 | Kale Chaitanya 2.2, 2.9 2F 27 2 41
9 | Kale Dhiraj 33 9.9 )5 273 2 | 43
10 | Khillare Pawan 26 14 2 K 28 3 ’ 2.4
11 | Kotkar Ajinkya Lo 0 8 03 2 5 2.0 O&
[2 | Nikam Vaibhavraj L' | L( 0 £| ] 2, 4 30 3 A
| 3™ war Rushikesh 2] 20 | 4 [JQ- {2 | 2
- = ( Pimpare Akshay 3| 35 3 4 e 24 4&
5 | Popalbhat Sachin L7 L7 33 O 22 28
lo. of Student Pass |G Ye 1o f A | & \é \qQ
l0. of Student Fail 1L 18 [ 4 2 14 X
lo. of Student Absent — - SN W - —
otal No. of Students 30 3/9_) 2B 2o 25
aculty Sign \ A
3\ f —\}Jf 2
ot

Page No. 0075




AJMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar
Internal Assessment [TERM —1] - A.Y. 2017 -2018

PRELIMINARY EXAMINATION, NOVEMBER 2017

Mark Record
Subject Name/ Code Food F&B Rooms Basic
Prod-I Service-1 Division-I | Commodities | Accounting | French-I
(C-101) | (C-102) (C-103) (AE-104) (AE-105) | (SE-108)
Sr. | Date 50 50 50 50 50 50
No | Name of Student
16 | Raut Omkar X 27 40 23 2,/ 14
17 | Sapkal Ashish | O 27 -~
_1/—..3 \6 17 v o 2.0
s e |27 | 14 | o5 | ¢ | v
19 | Shaikh Ashrafraza D& o7 [ O 06 D (S5~
20 | Shaikh Mohmmadraza o8 90 25 23 22 206
21 | Shewale Rushikesh o8 08 l 0 A8 | 2_ 07
22 | Shinde Chaitanya 15 1% 25 | L 2.1 237
23 | Shinde OmKar 25 1z | 2 0% ¢! 75
24 | Shinde Vivek 07 68 00 e 0s 2.3
“a
25 | Sonar Chaitanya A 24 2 | & 20 23
26 | Sudake Vishal 03 14 20 ok | D [ 2.
_21_,,\Vibhut6 Kunal 02 11 OO0 02 (R [ 2.
" | Wandhekar Shobhraj | | 2 ig N 66 20 5
29 | Yadav Rishabh 29 L4 |2 | 7 2.4 | €
7
30 | Sawant Prakash 40 2 Ly 26 24 34 30
No. of Student Pass | € 12— ] It |2 G e
No. of Student Fail 14 | 8 [l! [ ] ]q i}
No. of Student Absent — . Ny Y r—-l -
\
Total No. of Students 20 30 - (‘)V 20 2o
Faculty Sign 14~ V7. O Do M Redls
R Oy
~ ) \
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AJMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar
Internal Assessment [SEM —1II] - A.Y. 2016 — 2017

UNIT TEST - I, FEBRUARY 2017

Attendance Record
Class - S.Y.BHMCT Semester — IV
Subject Name/ Code Food Prod F&B Acco Hotel Principles Hote
1A% Service IV | Operation IV Engineering of Mgt Account
(401) (402) (403) (404) (405) (406)
Sr. | Date 06/02/2017 | 07/02/2017 | 08/02/2017 09/02/2017 | 10/02/2017 | 11/02/2(
No | Name of Student Monday Tuesday Wednesday Thursday Friday Saturd
I | Adhav Sanket 4 4 - 4 4 b
— : 5 T = . b 1
2 | Aher Aniket lM. 5 L}’__u’,bﬁf.‘o ,Mﬂ C@’@ﬂ_j% :ﬁ-drmtp
a3 | Aher Prashant —W_—; .7?@& M -
Anarase Amit 4 : %4 : ‘ 3& 1 ‘-_;J il
o [aBhwin | foko] | foke) | hoked | Akl | flbal | ke,
& | Gholap Karan Kowan-b [[G7msh | o van. & Kaoomcdh . |aromebe | 1pran.
7| Do Kl Koty | Hoomod— | dumoh— | ddumod-| AL o,
8 | Hucche Rohan 2ohan- | _s2oha 2¢hu 20 20ho W
9 | Jagtap Rushikesh WM_ _W_ Meodep. [ UM J:IQ- WWlodp M
10 | Kapse Raviraj Bypie | P tce M M A0 ——
11 | Kardile Ganesh Bz — 48, . e B —_
12 | Mahale Prajyot 1 M - \9{1’9‘{}/ N "l’ @”& @5}
5 \ ] I
13 | Minde'Sangram (WY, T \ . Qo | ’_g_! !\4
=L+ | Pawar Shreyas W”— %’ = W o
‘ U RARLTIN e MAD | Ty
| Sl el cledr | el Taek- [~ 17t
16 | Shewale Akshay Qi ‘]} LA e IS a ' T
17 | Shirsath Dadasahed | (EEY0 . [emepe Epen- W( (5L
' e - —C =~ o
18 | Sonne Nirajkumar N v T N
NRJomne | N Kocomag| V. htomae - |V Ja. Spmat VALYV NN
19 | Swami Someshwar @"x i . AR AR ——
20 | Veer Sambhaji ' =z [ | = =
21 | Walunj Kiran oA [Edoesomy] & Toorors - ks AN | oo
No. of Student Absent i 0 —_— 9) , 03 04
No. of Student Present 9% 20 2 1O |9 ﬁ i
Total No. of Students 9 2D 2, 2 2\ )
+ Al; /.- ‘]
Page No. 0077




AIJMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar
Internal Assessment [SEM —1II] - A.Y. 2016 — 2017

UNIT TEST - I, FEBRUARY 2017

Mark Record
Class — S.Y.BHMCT Semester — IV
Subject Name/ Code Food F&B Acco Hotel Principles Hotel
Prod IV | Service IV | Operation IV | Engineering | of Mgt | Accountin
(401) (402) (403) (404) (405) (406)
Sr. | Marks 20 20 20 20 20 20
No | Name of Student
1 | Adhav Sanket 07 | 2- | |8 v 02«
2 | Aher Aniket 09 | 0 ) 0% 14 I
| 3 | Aher Prashant oY A0 03y 00 >F | ]
Y | Anarase Amit |\ @ [ 08 0 ?— OF 05
5 | Arkal Bhushan 0] 62 oF 04 (-8 04
6 | Gholap Karan 07 O 2 08 03 o7 Oé]
7 | Girgas Kunal |5 N | 4 I3 A |&
8 | Hucche Rohan o 0 A OF Ot O3 04
9 | Jagtap Rushikesh O3 0 04 02 o6 04
10 | Kapse Raviraj o6 0% . 08 0 4 A Ab
11 | Kardile Ganesh 03 AB - o oF o4 % éf
12 | Mahale Prajyot Y 05 06 04 06 08
13 | Minde Sangram L] 04 ) |0 {D oy3
14 | Pawar Shreyas | 2 0 ,({, 12 |0 69 A
15 | Sali Anurag 04 |4 | 5 |'F i 04
| Shewale Akshay os 0% 04 03 O3 AL
17 | Shirsath Dadasaheb 64 o | 03 132 03
18 | Sonne Nirajkumar OR 08 0S 032 08 03
19 | Swami Someshwar OS5 68 06 Ab Ay ﬂé
20 | Veer Sambhaji \O 05 06 " [ \ 3 04
21 | Walunj Kiran 7 0% 07 “0) oz 02
No. of Student Pass los) 07 08 0 :f‘ 15 0 (]
No. of Student Fail 12 e K 1y o8 [3
No. of Student Absent 00 0| 00 ), 03 0(,
Total NOW 2| 2| 2 2 |, 2 Iﬂz;m
S e
' Page No. 0078
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Class - T.Y.BHMCT

AIJMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar
Internal Assessment [SEM —-1I] - A.Y. 2016 — 2017

UNIT TEST -1I, MARCH 2017
Attendance Record

Semester — VI

Subject Name/ Code Ad. Food | Ad.F&B Hospitality Trave
Prod Service PDBC Marketing-I HRM Touri
(601) (602) (603) (604) (605) (60¢
Sr. | Date 04/03/2017 | 06/03/2017 | 07/032017 | 08/03/2017 | 10/032017 | 11/03/.
No | Name of Student Saturday Monday Tuesday Wednesc}ay Friday Satur
| |BhukanYogesh —|obgesh (Grgesh |Skgech |q23esh |Gpgash 3
2 | Dandwate Jairaj |4 A ; @:d@% W @\dw
@) 3 | Dhupar Gussheesh e ¢ ot [ToMMBT| (|0 gougih o I |7 5800 0.
5 | Horne Shubhendu A AP . m&'m
6 [HoshingDarshan | AP ot v fuvghit- {Tewhin) [ysshoie.vosh
: = . ) - P | e L
7 [KalamDipak — [fholow, . Tepiclout” - | 730l XSMoutkc . |/Aulay=" |75l
8 | Kamble Sushil At S hdod AB M Dudu
9 | Karale Jaideep r*\g_\/{?, Aﬁg, vA;\g A8 A AN
- T Y 17 = N it
10 | Lande Prakash &J\\M} (W w (W K\\\G&\ Q‘}.\\f‘w
| Nemare Vg (TS PR TE R
12 | Pagire Komal »?—’,Q’ld M Wﬁ, mﬂ Zemal
13 | Pawale Anuj )2(7%— Mfﬁ g@w‘ E&éé B
: . - NN PA’\L ﬁ\
M 14 | Pawar Sumit W ,%;ﬁ;‘x/ /M %@)f/ﬁ_ M ‘ /4;&
15 |RahodMano]  [&Ppiip . |oderely | epyglar. | SPeeln) | adime, (gmps
~16 | Shinde Amol %naj‘_e i<l 4p Chinde. A5 _|Shindefi-s: gfumleﬂig’f\md
17 | Swami Shivam ?@% S | ed | AR | g | <O
18 | Thorat Sanket 4 -
. Tl o o b | ok ol
20 X
21
No. of Student Absent 05" 6 O\ 0. 02 02
No. of Student Present 1% |5 [ F | 6 1§ 16
| Total No. of Students 1 & | 8 \ & & % | I§
Faculy Sigy SO\ [ Zzonolot oy == —=Ta 2 | NF 1ad]
i Le74 7...1“.\ . * S~ - - A =
{ \ P?Mm




AJIMVPS
Institute of Hotel Management and Catering Technology

Ahmednagar
Internal Assessment [SEM —1I] - A.Y. 2016 - 2017

UNIT TEST - II, MARCH 2017

Mark Record
Class — T.Y.BHMCT Semester — VI
Subject Name/ Code Ad. Food | Ad.F&B Hospitality Travel &
Prod Service PDBC Marketing-I HRM Tourisn
(601) (602) (603) (604) (605) (606)
Sr. | Date 20 20 20 20 20 20
No | Name of Student
1 | Bhukan Yogesh \6 AL 1, 14 0 o
2 | Dandwate Jairaj o A o8 12 A2 04 b4
A Dhupar Gursheesh \ L\ 08 09 0b 04 0 :]_
| Gheware Vighnesh AB XS o0 oy 0b %)
S | Horne Shubhendu AB AR \o 69 06 09
6 | Hoshing Darshan 32) o6 06 oy o) ou
7 | Kalam Dipak ey ALy 08 y & 0% | ©
8 | Kamble Sushil A® o} ol A, AP G
9 | Karale Jaideep A AR AR AL AD AR
10 | Lande Prakash 1 % 14 2 16 OJ— \)
11 | Nemane Mangesh o9 | O o} | & ol ot
12 | Pagire Komal V4 A% \o 14 7 A ox
13 | Pawale Anuj 14 1T o4 \ 2 AP AR
14 | Pawar Sumit L 16 \F 13 04 |0
15 | Rathod Manoj Lo | = 13 ! ¥ | o
o | Shinde Amol o1 A1Z os o0 00 073
17 | Swami Shivam 13 AS i 12 08 ok |
18 | Thorat Sanket oR o4 08 \3 05 0 b
19
20
No. of Student Pass [ 12 13 12 04 ot
No. of Student Fail o2 - o oS o2 | a5
No. of Students Absent o5 Q2 ol 02 & 07 0l
Total No. of Students 18 | & 8 |® I8 |
2 hee L@WD. [*'{
0 S\ A 5 '
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AJMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar

INTERNAL ASSESSMENT OF A.Y 2016 -17 [TERM —II]
PRELIMINARY THEORY, APRIL 2017

Attendance Record
Semester —VIII

Class — Final YearBHMCT

| Subject Name/ Code Sp. Food | Sp.F&B | Sp. Acc. Managerial
Prod Service Services TQM Economics ED
8014) | (801B) | (801C) (803) (804) (805)
Sr. | Date 06/04/2017 | 06/04/2017 | 06/04/2017 10/04/2017 11/04/2017 12/04/2017
No | Name of Student Thursday | Thursday | Thursday Monday Tuesday Wednesday
|| BandreAvinash . : e 2 =2y
|2 | Ghugarkar Santosh (¢ ,j’,./ ~ &’ ) '(?j(’
™3 | HaralDnyaneshwar W ' ——@“@'L ~ = 2, ’W’
|4 SanamSourabh éf,’__'wg,/ ) ‘ L B 4 bi)..
5 | SangleSupriya NE£E ,L. AS I
6 | SatheRohit VT\%FFITITT_‘ mw A3 ,\AB
7 | SudrikRupa ( )B), M_w— &@-’
8 | KuteMangesh M M‘é w @ég:,t"h——
' 9 | MokateAkshay w& WMMM
10 | DhokchauleSomnath ﬁm A—»{L}—“_—' Xm 4‘;}57&-%
11 GaikwadDhananjay @é AB %ﬁ
12 | Hembade Gaurav ML | (Gaa —Céﬁ\_f_‘l» Gia_
ﬁ\] 7,1 Hon Vikram _Mi M A m&;@
14 JadhavAkshay @ m ! @
B JadhavSneha N el N PN ’
16 | KadlagAkshay = S e
17 | LandgeAkshay @@g;_ %’MZ
) ¢
18 | MankarTatyasaheb e ‘jkL)H,/C\/ @I

H
‘i

Hotal Manane: :

ing Tec

No. of Student Absent DO 60 0 O 051 ol
No. of Student Present b'} 02 09 Q‘ 15 |5 ks
Total No. of Students OF 0 . \8
Faculty Sign E‘W
%@&94 %@‘D‘ \\ Tk =

hnology

Lal Fs.[“ Road, Al P.a.ge.N& "G@%



AIM7PS

Institute of Hotel Management and Catering Technology

Ahmednagar

INTERNAL ASSESSMENT OF A.Y 2016 -17 [TERM —1I]
PRELIMINARY THEORY, APRIL 2017

Mark Record
Class — Final Year BHMCT Semester —VI1II
Subject Name/ Code Sp. Food | Sp.F&B Sp. Ace. Managerial
Prod Service Services TOM Economics ED
801A) | (801B) | (801C) (803) (804) (805)
Sr. | Date
No | Name of Student 70 70 70 70 e "
| | Bandre Avinash 28 094 [O 36
2 | Ghugarkar Santosh \ 2- 03 03 \&
A, | Haral Dnyaneshwar 29 04 06 [ S
‘| Sanam Sourabh 95 AP 04 2.5
5 | Sangle Supriya 4 24 AR &3
6 | Sathe Rohit s 0) KB AL
7 | Sudrik Rupa 9 | F+ A Yot
8 | Kute Mangesh \ 2 OA;-B |Z 24
9 | Mokate Akshay 20 | 4 LO L&
10 | Dhokchaule Somnath |o frlB. | 2 2.0
11 | Gaikwad Dhananjay 6. | AD A3 2.9
12 | Hembade Gaurav 29 04 [4 | g
13 | Hon Vikram 22 23 13 22
¢ | Jadhav Akshay EYA 0+ | 5§ 2
1 | Jadhav Sneha |9 06 L5 443
16 | Kadlag Akshay (o Ol 05 2.4
17 | Landge Akshay | o A3 6L 67
18 | Mankar Tatyasaheb (¢ 06 14 23
No. of Student Absent oY 00 — 0 g" 0O5 ol
No. of Student Present gt 02 09 I \5 | 3
Total No. of Students - 02 09 | & \¥0r \S
Faculty Sign Y _?’:;;z ’;ﬁ'_ r% R ﬂ [ e /(,’""

Page No. 0082



AIMVPS

Institute of Hotel Management and Catering Technology

Ahmednagar

Internal Assessment—A. Y 2016-2017

PRELIMINARY PRACTICAL EXAMINATION [TERM - 11| - MARCH/APRIL 2017

ATTENDANCE RECORD
Class — FIRST YEAR BHMCT SEM-II
Subject — C-202-FOOD AND BEVERAGE SERVICE-II
Date: - 04/04/2017 Time: - 9.00 AM
Sr.no Name of Student Signature

01 | Aher Tushar gg@g 2

02 | Badadhe Onkar OMM/E“_}B'

03 | Bade Kiran gL Ap1ef

04 | Bendre Niranjan B Ren i

05 | Borude Tushar B:m«:lp T,

06 | Dhadge Shubham Aol !

07 | Gangawane Anuja M .

08 | Ghodake Ankush b,

09 | Gund Shubham g! %

10 | Irabattin Shridhar %

11 | Kalokhe Shashank ’ \\W

12 | Katariya Yash ~ e,

13 | Lande Sainath ’§; i SO

14 | Magar Abhishek A3

15 | Palve Vaibhav ol 2 N

Total Students OnRoll | 2.4
Number of Students Absent 01
Number of Students Present 2%
Y
Name of Internal Examiner: 8 L SR NDARLE Signature: "'?:? S
Rage-Ne—0083




AIMVPS

Institute of Hotel Management and Catering Technology

Ahmednagar

Internal Assessment— A.Y 2016-2017

PRELIMINARY PRACTICAL EXAMINATION [TERM - 11| - MARCH/APRIL 2017
ATTENDANCE RECORD

Class — FIRST YEAR BHMCT SEM-II
Subject — C-202-FOOD AND BEVERAGE SERVICE-II
Date: - 04/04/2017 Time: - 9.00 AM
Sr.no Name of Student Signature
16 | Parab Sourabh ,&Lﬁ"
17 | Pote Shubham w
18 | Rede Sujit 4@3\ ;
19 | Shaikh Riyaj Ry A,
20 | Shelke Adesh ‘2T ol 68’1—\ .
21 | Shetty Tushar /H [j / M
22 | Shingi Kunal @(‘/;K—/'
23 | Shrigadi Balraj P % o di
24 | Sonalkar Shushant %
25 | Sonne Surajkumar =y
26 | Takpire Aditya ﬁ;
27 | Tribhuwan Rohan M
28 | Ture Shubham ,«%W_A_J_D_\;__\P_':_._-“”
29 | Veer Akshay g
=
Total Students OnRoll | 2.9
Number of Students Absent | @A
Number of Students Present 2K
Y

Name of Internal Examiner

. SHENDAGE

— =

Signature:

Page No. 0084




AJMVPS

Institute of Hotel Management and Catering Technology

Ahmednagar

Internal Assessment —A. Y 2016-2017

PRELIMINARY PRACTICAL EXAMINATION [TERM - I1] - MARCH/APRIL 2017

MARK RECORD

Class — FIRST YEAR BHMCT SEM-II
Subject — C-202-FOOD AND BEVERAGE SERVICE-II
Date: - 04/04/2017 Time: - 9.00 AM
Sr.no Name of Student Marks out of 25

01 | Aher Tushar 15

02 | Badadhe Onkar L 6

03 | Bade Kiran 17

04 | Bendre Niranjan ]: 4

05 | Borude Tushar 4 ¢

06 | Dhadge Shubham j.- Q

07 | Gangawane Anuja 16

08 | Ghodake Ankush 14

09 | Gund Shubham Lﬂ

10 | Irabattin Shridhar ﬂ_B

11 | Kalokhe Shashank L%

12 | Katariya Yash 1 g

13 | Lande Sainath A 6

14 | Magar Abhishek AB

15 | Palve Vaibhav 20

Total Students On Roll 239
Number of Students Absent ol
Number of Students Present 28

Name of Internal Examiner: B‘@ ; SH_EN DBC‘E - Signature ‘EP_—Q-J-

Page N0 0085




AIMVPS
Institute of Hotel Management and Catering Technology
Ahmednagar

Internal Assessment— A. Y 2016-2017
PRELIMINARY PRACTICAL EXAMINATION I TERM - 11] - MARCH/APRIL 2017

MARK RECORD
Class — FIRST YEAR BHMCT SEM-I1
Subject — C-202-FOOD AND BEVERAGE SERVICE-II ’
Date: - 04/04/2017 Time: - 9.00 AM
Sr.no Name of Student Marks out of 25
16 | Parab Sourabh 29
17 | Pote Shubham LG
18 | Rede Sujit 2D
19 | Shaikh Riyaj 4
20 | Shelke Adesh Ig'
21 | Shetty Tushar 19
22 | Shingi Kunal 20
23 | Shrigadi Balraj 20
24 | Sonalkar Shushant 18
25 | Sonne Surajkumar Ke)
26 | Takpire Aditya Ry
27 | Tribhuwan Rohan o4
28 | Ture Shubham 4 8
29 | Veer Akshay 1S
Total Students On Roll 23
Number of Students Absent o4
Number of Students Present ‘
"
Name of In aﬁgﬁmer & € gM/\M Signature: &:,

Page No. 0086




Ahmedngar Jilha Maratha Vidya Prasarak Samaj's

INSTITUTE OF

OTEL MANAGEMENT & CATERING TECHNOLOGY,
AHMEDNAGAR.

\ - READERS CARD -
" Borrowers Name :__lombe R\cahmu Ravaa he b
Class F. Y. I-\'H’P’CT Year 202 - 2019 Mob No. ZEALER3C2C

Acc Date of | Holer's | Date of | Librarian
*| Title of the Book/ Author | “jsqie” | "Sign. | Return | Signature

S Theory of Golen [1slos]ig b |GKIE | Foiens

%27 | piec)enn Gk s lg)oa) IS VA2RIB | it
| A5 | Fooo] d;Bevemgc(Ts 03|18 Prles = led (B |@elvare

A2 [Thawony o) Cooleeny 1'}) gy @’f\'—:’_-fzglﬂ(@ Pal@n
3159 [Frod produchon” dpereid) or | Bippohd | &[0 16| Qv
AT Mooer coalord [2/]o3) plRol L qla\I8 | elvaw
& P\ GHMcT Navi7 gl Jog A Ly | SVPVE | favem
3 34 Tthe €55 en ol Pecsds 2o (ool [BYPVIE | atvern
e Jeclobecpbey & he, 0103 Lof [aens | paveme
15 €7 frosel & Bssovasys Lor Rl o] (9 Dol 18 | Ralvemt
=88kl F 4. o)1y il | et
T T A R e 2 N e
26 [ € T Seavi ce |3]wlg fali e\ | falven

=

wAQ. [Uppen Cr b kbl il | 4(diglfason
2032 | Mo (pleery 1]l hefl18) | falient
%2 |Forel £ Beum& <lig o 1tg [, [\ |l
2313 |Furdfimerkd Ft. )@l { \1ls1p | Potere
SHYT |T§ 8 Sert-« l!/”‘l!f@i&;}_ |ty | falert-
254 9 |Joups 19 Jeg)n| eI RSB (oo

296% Untosradions] oty [8]19[adoly| 2J8Y | (re
8412 |Fq B-Soridre “F fﬁlé _ | s pal Yelichp.

i e R e e K : 2 5
I
1/c. Principal
Hotel Managemen: & Catering Technology
Lal ?L‘l:n AQG-;, Fall :..a;‘, ,’:‘;.'\'\. .“u""\’q-!"l UUl

Page No. 0087



Ahmedngar Jilha Maratha Vidya Prasarak Samaj's

INSTITUTE OF

8| OTEL MANAGEMENT & CATERING TECHNOLOGY,
“ AHMEDNAGAR.

‘Borrowers Name : Be

Class B.5c H8 L yecrd Year 20(8 2013 Mob. No. 998975235

Acc Date of | Holer's | Date of | Librarian
’1 No. Title of the Book/ Author Issue | Sign. Return | Signature

msatatel Plont office p3-g-18 @t pAS\\E | Qalvem.
8575 [Toudistopedation 15813 o3l18 | Galvern,
heg | Aovgietved Bo-5-g| Qe |PELE | Rl
e |Beisic Feenchcatéce 211511 et | alvena.
575 | Toudish opededdion|oI1R11Z @B ol 1B | Pe\va
NWiod |Hotel PEntcflicellodllg @ @412 | FAM¥

a8 |ousekeeping marg- P81 IS T
9953 | Mode€h ¢ocke® sl XTI 1lel\8 | Qalver

8/04 |Madedh coskety 2918115 @0 1e\8 | il
nal |54 8 seevice  psialel| eBed: ([1}(8 | Qalvem
HiG3 F&B <oglfce  |\lell k8
By10 *mem of cookery [@lolls AL lLE | fapere
9575 Totfél‘ém ppededion |61 (sl | PPy [P\ € |fYATE
280 |Madern cookety Bliclis @auyg |JAONE | Gahavl,

ze |Macle¥in cockety B 1113 [Bnd- AR | Patry
i | Modegr (ockezﬂ’w,t’%”io“ﬁ Coud | 114418 Rellani
9513 [Todr€em ooe@m‘:on leLig 2111118 | Palve™

2376 | Feod Ceorlictih  |i-12-13 Pog MWy | falvert

9440 |fg B seéuice ‘12-[2;)5{ Ppoph|49\414 | Qalbem.
voil |Feont office  |81-19 AP\ | Paliem
3uzy | Modeth cone@},.\ 2i-1-lq | Bosad | PO Faupany-

NEUE L Page No. 6088



INSTITUTE OF

AHMEDNAGAR.

:e..%mk'hll‘t’ fam a

- READERS CARD -
&2 (‘f keQL

b ‘- hmedngar Jilha Maratha Vidya Prasarak Samaj's

_'TEL MANAGEMENT & CATERING TECHNOLOGY,
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International Bread Day 2015

List of Students
Food Production

Sr. No. Product Name of Students Faculty Coordinator
1 Pizza Kishor Shelke Prof. Pravin Rathod
Kiran Rathod
Anuj Palwe
2 Burger Avinash Rathod _ Prof. Abhijeet Gajaralwar

Darshan Hoshing
Shubendu Horne

3 Grilled Sandwich Manoj More Prof. Pravin Rathod
Swapnil Jagtap
Dipak Kalam
4 Veg Puff Abhijeet Bhill Porf. Harshal Kamble
Yegesh-Buken Sumi't fatecty-
Manoj Rathod
5 Croissant . Siddarth Sone Porf. Harshal Kamble
Vikram Aher
Yogesh Bukan
6 Doughnut Kishor sable Porf. Harshal Kamble

Vaibhav Pawar
Mangesh Nemane

7 Pineapple Pastry Vicky Yengul Prof. Abhijeet Gajaralwar
Chitra Baraskar
Shivam Swami

sloyen - V?}\rw{h ﬁﬂuﬁa&c.
— \eiran |aathonc.
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International Bread Day 2015

List of Students
Food Production

Vicky Yengul
Kisor sable
Manoj More
Siddarth Sone
Chitra Baraskar
Abhijeet Bhill
Kishor Shelke
Vikram Aher
Avinash athod
Swapnil Jagtap
Kiran'Rathod
Vaibhav Pawar
Shivam Swami
Anuj PAlwe
Manoj Rathod
Dipak Kalam
Darshan Hoshing
__Mangesh Nemane
Yogesh Bukan
Shubendu Horne

ARTS

TYCT

Page No. 0097



Ahmednagar Jilha Maratha Vidya Prasarak Samaja’s
INSTITUTE OF

HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AHMEDNAGAR

Farewell Party- 2017

Staff Responsibility

All the Teaching faculty is hereby, inform that, the Farewell Party under extracurricular activity
organized by the Institute will held on 015 April 2017. The following committee members are

given to the faculty for their specialization.

Sr.no Name of the Faculty committee Students
1 Prof. Balasaheb Shendge Discipline All students
2 Prof. Gokul Sonawane F& B Service Subhendu Horne
3 Prof. Abhijeet Gajaralwar Anchoring & Komal Pagire
Phtogmphy Prakash Landge
4 Prof. Pravin Rathod Invitation, Dipak kalam,
Gift, Games, shiwam swami
Report, Manoj rathod
Electronic Sanket Thorat
5 Prof. Nirmal Sancheti Accommodation Shiwam swami
6 Prof. Harshal Kamble Food Production, Manoj Rathod
Purchase .
7 Prof. Prachi Kale Performance, Discipline Komal Pagire

Tall -

Prof. Pravin Rathod

Event Coordinator

-

/’l———_-'
Prof. Yogita Sadre

Principal

Page No. 0098



Ahmednagar Jilha Maratha Vidya Prasarak Samaja’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AHMEDNAGAR

Farewell Party-2017

Staff Responsibility

1) Food Production department
Teacher coordinator:- Prof. Harshal Kamble students coordinator :- Manoj Rathod

e Selection of a Team of student

e Finalization of menu with Principal

e preparation of menu and food pick up by 12.15 pm
e food cost should be finalized by principal

e clean and restore the area after function

2) Food & Beverage Service Department
Teacher coordinator:- Prof. Gokul Sonawane students coordinator :- Subhendu Horne

e Selection of a Team of student

o Arranging the requirement material for lunch service, well come drink service & seating
arrangement of hall.

e Buffet arrangement

e Seating arrangement for 120 people

* Arranging material from outside as required and return after function
e clean and restore the area after function

3) Accommodation Department
Teacher coordinator:- Prof. Nirmal sancheti students coordinator :- Shiwam swami

e Selection of a Team of student

e Arranging all requirement material for decoration hall "\,
e Stage curtains, window curtain, kitchen curtains

» Arranging material from outside as required and return after function

e clean and restore the area after function

Intal L2mma ma 2 - -
Hotsl 13anani 2t nrina T,

Lal Taki Road, AMMEDNAGAR-414 001
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4) Anchoring & Photography
Teacher coordinator:- Prof. Abhijeet Gajaralwar students coordinator :- komal pagire

Prakash lande

e Arranging all requirement for anchoring

¢ Finalizing the sequence for the program

e Gift distribution

» Prepare & present video of final year students
» Taking the photos of event and store them

e clean and restore the area after function

5) Invitation, Gift, Electronic & Report

Teacher coordinator:- Prof. Pravin Rathod students coordinator :- Dipak kalam,
shiwam swami, Manoj rathod, Sanket Thorat

* preparing invitation card

e Inviting final year students, director, principal, all teaching & non-teaching staff and all students
of college.

o Arranging gift for final year students, gift for games.

s Arranging electronic set up,

e Collection of song for function

e Preparation of report

6) Performance and discipline
Teacher coordinator:- Prof. Balasaheb shendge / Prof. Prachi mam
Students coordinator: - komal pagire and all students for discipline

e Approaching to all students for performances

e Conducting audition of all performance

» Selecting performance which are good entertainment
e Coordinating with anchoring team

¢ Discipline the all student’s in the function.

Page No. 00100
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Vocational Training list of students

Sr Name of Students Name of Hotel Department Duration of Training
No
1 | Mr. kunal Deore The Fern Gir resort Front office 250 May To 25" June 2019
Gujarat
2 | Mr chandrappa The Fern Gir resort Housekeeping 25" May To 25" June 2019
Halkude Gujarat
3 | Mr.Ravindra The Fern Gir resort F & B Service | 25" May To 25" June 2019
Bhingardive Gujarat
4 | Mr .sujit Borate The Fern Gir resort F & B Service 25" May To 25" June 2019
Gujarat
5 | Mr. Shubham Shinde The Fern Gir resort F & B production | 25" May To 25" June 2019
Gujarat
6 | Mr firoz sheikh Hotel Sun and Sand F & B Service | 16" Aprto 14™ June 2018
shridi
7 | Mr.Aditya Taras Hotel Sun and Sand F & B Service | 02" May to 14 June 2018
| shridi
8 | Ms. Ankita Gugale “Hotel Sun and Sand Front office 16" Apr to 14™ June 2018
shridi
9 | Ms Aditi Choudhary Hotel Sun and Sand F & B Service | 16" Apr to 14™ June 2018
shridi
10 | Mr. Aniket Bachal Hotel Sun and Sand F & B Service 16" Apr to 14™ June 2018
shridi
11 | Ms. Shubhangi Hotel Sun and Sand Front office 16" Apr to 14™ June 2018
Musmade shridi
12 | Mr. Ashsih Sapkal Keys prima Evershine | F & B production | 21% May to 29" June 2018
resort Mahabaleshwar
13 | Mr. Abhishek Keys prima Evershine F & B Service 21" May to 29" June 2018
Chambhalkar resort Mahabaleshwar
14 | Mr.Vaibhavraj Nikam Keys prima Evershine F & B production | 21* May to 29" June 2018
resort Mahabaleshwar
15 | Mr.Harish Alhat Keys prima Evershine F & B production | 20™ Apr to 20" Apr 2018
resort Mahabaleshwar
16 | Girags Kunal Hyatt Regency Ludhiana Front office 16" May to 29™ June 2018
17 | Mr. Shubham Bodhare Cida-De-Goa Front office 21" May to 21th June
18 | Mr. Shaikh Riyaj Cida-De-Goa F & B Service | 22" May to 19" June 2017
19 | Mr.Shubham Dhadge Cida-De-Goa F & B Service | 22" May to 197 June 2017
20 | Mr. Yash Katariya Cida-De-Goa F & B Service | 22" May to 19" June 2017

Page No. 00101




21 | Mr. Tushar Shetty Cida-De-Goa F & B Service | 22" May to 19" June 2017
22 | Mr. Shubham Pote Cida-De-Goa F & B Service 22" May to 19" June 2017
23 | Mr. Shubham Ture Cida-De-Goa F & B Service 22" May to 19" June 2017
24 | Mr. Parab Sourabh Cida-De-Goa F & B Service | 22" May to 19" June 2017
25 | Mr. Sadaphal Nikhil Le-Meridian, Hotel Operation | 05" Apr to 04" Apr 2017
Mahabaleshwar
26 | Mr. Manoj Rathod The Grand Bhagawati, F & B production | 18" May to 17" May 2017
surat
27 | Mr.Shubham Dhadge Novotel, pune F & B Service 12" Dec to 11" Jan 2017
28 | Mr. Balraj Shrigadhi Novotel , pune F & B Service 12" Dec to 11" Jan 2017
29 | Mr. Shubham Ture Novotel , pune F & B Service 12" Dec to 11" Jan 2017
30 | Mr. DadasahebShrishat | Novotel , pune F & B Service 12" Dec to 11" Jan 2017
31 | Mr. Kunal Girgas Novotel , pune F & B Service 12" Dec to 11" Jan 2017
32 | Mr. Dadasaheb Hyatt Regency, Pune F & B Service 1°* May to 1 June 2016
Shrisath ‘
33 | Mr. Manoj Rathod Holiday Inn Hinjewadi, Housekeeping | 14" May to 14" June 2015

pune

(GG

Prof. Gokul émiawane

Training & Placement Coordinator

g s

R
Prof. Mrs. Y. S. Sadre

Principal

I/c. Principal
Institute of

Hotel Management & Catering Technology
Lal Taki Road, AHMEDNAGAF.-414 001

i

I/c. Principal

Inst

Hotel Management & C

Lal Taki Road, AHMEDNAGAH-
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Date: 25" June.2019

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Kuna!_ Sanjay Deore student of “Institute .Cf Hotel

Management And Catering Technology Ahmednagar” has successfully completed

his Vocational Training from The Fern Gir Forest Resort, Sasan Gir (A Unit of

’ Kotecha Hotels) managed by Concept Hospitality Pvt. Ltd in Front Office
Department from 25" May.2019 to 25" June.2019.

During this tenure, we found him to be honest, sincere & hardworking.

We wish him every success in his future endeavors.

For, The Fern Gir Forest Resort, Sasan Gir

Operations Manager

\d -

THEZ FERN T

Gir Forest Resort " Lal Taki Hoa

Sasan (Gir) - 362 135, Dist. Junagadh, Gujarat, INDIA Ph.: +912877 285999
E : res@ferngirforestresort.com W : www.ferngirforestresort.com e
Contact : +91 990 990 7777 §

@ I 4
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Report On
Bakery Workshop — June 2018

Duration: 7™ June 2018 to 15™ June 2018

Time:- 11 am to 2 pm daily

A.J.M.V.P.S.s
INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY
Lal Taki Road, Ahmednagar 414001.
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WORKSHOP SCHEDULE FOR THE WEEK

Sr. No. Day and Date Preparations for the day
1 Thursday Doughnut
07/06/2018 Garlic Bread
Sweet buns
2 Friday Pizza
08/06/2018 Veg puff
Choco lava cake
3 Saturday Chocolate cup cake
09/06/2018 Muffins
4 Monday Checkerboard cookies
11/06/2018 Choco chips cookies
Nankatai
5 Tuesday Shrew berry Biscuit
12/06/2018 Baba au rum
6 Wednesday Mawa cake
13/06/2018 - Pineapple upside down
Mix fruit cake
4 Thursday Christmas cake
14/06/2018 Red velvet cake
Swiss roll
8 Friday Chocolate brownie
15/06/2018 Mounded chocolate
Tiramisu
Chocolate mousse

No. of Participants: 10
Faculty Coordinator:-

Students Actively Assisted Faculty:

" Year BScHS students)
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/ést.Date— 28/11/2011
e Shri. Marutrao Ghule Patil Shikshan Sanstha’s

KRISHI VIGYAN KENDRA DAHIGAON-NE
Ahmednagar

RS
SMGPSS

I
ICAR

T At Post: Dah '?gaon-Ne Tal- Shevgaon, D1st’Ahmednagar (MS) India-'414502" Ofﬁce-4(02429) 272020272030 '

Website :kvkdahigaon.org E-mail: kvkdahigaon@gmail.com

Out Word No. WD /M| Tyai wivng /24— [(§-F/63 Date:S/9 12018

TO WHOMSOEVER IT MAY CONCERN

This is certified that Chef. Nikhil Vasant Sadaphal a student from

AJMVPSS, Institute of Hotel Management and Catering Technology,

® Ahmednagar conducted the theoretical as well as practical session on
“Preparation of Bakery Products” in a skill oriented vocational training
programme entitled “Agriculture Food Processing and Value Addition”
dated on 05/09/2018 organized by Krishi Vigyan Kendra, Dahigaon-ne

(Ahmednagar-II) from 04.09.2018 to 06.09.2018.

Date: 5/09/2018
Venue: KVK, Dahigaon-ne

©® Dr.S. S. Kaushik

Senior Scientist & Head
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EstDate 28/11/2011 : e T

"""_‘-”"-;‘.'?t‘a-"""""'-' o A -

Shri Marutrao Ghule Paﬁl Shlkshan Sanstha ]

KRISHI VIGYAN KENDRA DAHIGAON.NE
Ahmednagar

Date: 5/9 2018

o -

TO WHOMSOEVER IT MAY CONCERN

This is certified that Chef Kunal Sachdeo Girgas a student from
AJMVPSS, Institute of Hotel Management and Catering Technology,
Ahmednagar conducted the theoretical as well as practical session on
“Preparation of Bakery Products” in a skill oriented vocational training
programme entitled “Agriculture Food Processing and Value Addition”

dated on 05/09/2018 organized by Krishi Vigyan Kendra, Dahigaon-ne
(Ahmednagar-II) from 04.09.2018 to 06.09.2018.

Date: 5/09/2018
Venue: KVK, Dahigaon-ne

Dr. S. S. Kaushik
Senior Scientist & Head
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)
MAHARASHTRA STATE INSTITUTE OF HOTEL M;NAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY,
A (UG & PG - HMCT)
412 — C, K.M.Munshi Marg, Near Bharti Vidya Bhavan School, Shivajinagar, Pune — 16.

R - 25676640 Email: msihmcttpo@gmail.com 4 web site: msihmetrs.in

CERTIFICATE

This certificate is awarded to '% L%

in appreciation of active participation in State Level Seminar on “Hospitality Skill Enhancement: Be a Notch
Above The Rest” organized on 10" February 2017, having attended the workshop on

Plate Presentation-&Garnishes / Unique Dess% & Presentation / WaneAppreciationtEventsPécar &
Parrmring. '

Organized by Maharashtra State Institute of Hotel Management and Catering Technology and Research Society,
(MSIHMCTRS), Pune Under the "Quality Improvement Programme" of Savitribai Phule Pune University.

[ -
lornsmitos— B
oordinator

Principal P fﬁﬂi—fﬁm\
(Anita Moodliar) /7 %
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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 - HMCT)
412 — C, K.M.Munshi Marg, Near Bharti Vidya Bhavan School, Shivajinagar, Pune — 16.

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

CERTIFICATE
This certificate is awarded to gﬁ Q.H.Cfe Cpﬁcaﬁa/iﬂt

in appreciation of active participation in State Level Seminar on “Hospitality Skill Enhancement: Be a Notch
Above The Rest” organized on 10" February 2017, having attended the workshop on
Plate-Presentation & Garnishes7Uniqne Des ion / Wine App}{ciation / EventsDéeor-&

Planning.
Organized by Maharashtra State Institute of Hotel Management and Catering Technology and Research Society,
(MSTHMCTRS), Pune Under the "Quality Improvement Programme" of Savitribai Phule Pune University.

-
OQ’W\»—soU'JJ- : w
. . ‘_/' -
Principal oordinator
(Anita Moodliar)
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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 - HMCT)
412 - C, K.M.Munshi Marg, Near Bharti Vidya Bhavan School, Shivajinagar, Pune — 16.

®- 25676640 Email: msihmettpo@gmail.com 4 web site: msihmetrs.in

CERTIFICATE

This certificate is awarded to :2 ;E ( ]& an Z QE; Qﬁ,ﬂl

in appreciation of active participation in State Level Seminar on “Hospitality Skill Enhancement: Be a Notch
Above The Rest” organized on 10" February 2017, having attended the workshop on
Plate-Presentatiom & Guarnishes / Unique Desser"ts/& Presentation / Wine_Appreciation / Events Décor &
Planning.

Organized by Maharashtra State Institute of Hotel Management and Catering Technology and Research Society,
(MSIHMCTRS), Pune Under the "Quality Improvement Programme" of Savitribai Phule Pune University.

,—“" S

Prinéipal \:‘\ Coordinator
(Anita Moodliar) [*/ . ,,\
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M. C. E. Society’s
M. A. RANGOONWALAINSTITUTE OF

‘fi'*"-HOTEL MANAGEMENT & RESEARCH PUNE
Itﬁ

n Association

11111

* "'Boa ‘w}of Students Welfare
~ ‘«»,,,SﬂVItrIbal Phule Pune“Umversﬁy

@? _ QIB Hificate
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Of _|MMCT__AHM NAGAR _J \ M3
5

for being a Partmnpant/,,Wr/‘_Ru_ |

heldon 24" FER, 2017  atM.A.Rangoonwala Institute of Hotel Management & Research,

er up of the “Intercollegiate Flower Arrangement Competition”

Azam Campus, Camp, Pune

Prof. Anita Frantz ‘ Mr.'Nitin Shinde Mr. Neeraj Joshi
Principal Students Welfare Officer Co-ordinator
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held on 24- FER 2017 at M.A.Rangoonwala Institute of Hotel Management & Research,

Azam Campus, Camp, Pune
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«1j, |Prof. Anita Frantz : Mr. Nitin Shinde Mr. Neeraj Joshi
Principal Students Welfare Officer Co-ordinator
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