Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY
YEARLY STATUSREPORT - 2020-2021
Part A
Data of the I nstitution
1.Name of the Institution ATHARVA COLLEGE OF HOTEL

MANAGEMENT AND CATERI NG
TECHNCLOGY

e Name of the Head of the institution Prof. Joseph Furtado

e Designation Pri nci pal

e Doestheinstitution function fromitsown | Yes

campus?

e Phone no./Alternate phone no. 02240294941

e Mobile No: 9892850730

* Registered e-mail recepti on@t harvahntt. edu.in

e Alternate e-mail pri nci pal @t harvahntt. edu.in

e Address Mal ad- Marve Road, Charkop nakka,
Mal ad (west)

e City/Town Munbai

o State/UT Mahar ashtra

e Pin Code 400095

2.Institutional status

o Affiliated / Constitution Colleges

e Type of Institution Co- educati on

e |Location Ur ban

Page 1/77 27-12-2023 02:18:26



Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY

Financial Status

Sel f-fi nanci ng

Name of the Affiliating University

Munbai

Name of the IQAC Coordinator

Var sha Bori cha

e Phone No. 02240294941
¢ Alternate phone No. 9892259108
e Mobile 9892259108

IQAC e-mail address

recepti on@t harvahntt. edu. i n

Alternate e-mail address

princi pal @t harvahntt. edu.in

3.Website address (Web link of the AQAR
(Previous Academic Year)

http://ww. at har vahntt . edu. i n/ wp-
cont ent / upl oads/ | QAC- Menber s. pdf

4.Whether Academic Calendar prepared
during theyear?

Yes

e if yes, whether it is uploaded in the
Institutional website Web link:

http://ww. at har vahntt . edu. i n/ wp-
cont ent / upl oads/ Cal ander - 2020- 202

1. pdf

5.Accreditation Details

Cycle Grade CGPA Y ear of Validity from | Validity to
Accreditation
Cycle 1 C 1.93 2019 28/ 03/ 2019 |27/ 05/ 2024

6.Date of Establishment of IQAC

21/ 09/ 2017

7.Providethelist of funds by Central / State Gover nment
UGC/CSIR/DBT/ICMR/TEQIP/World Bank/CPE of UGC etc.,

Institutional/Depa | Scheme Funding Agency | Year of award Amount
rtment /Faculty with duration
NI L NA NI L 2021 00
8.Whether composition of IQAC asper latest | Yes
NAAC guidelines
e Upload latest notification of formation of View File

IQAC
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http://www.atharvahmct.edu.in/wp-content/uploads/IQAC-Members.pdf
http://www.atharvahmct.edu.in/wp-content/uploads/IQAC-Members.pdf
http://www.atharvahmct.edu.in/wp-content/uploads/Calander-2020-2021.pdf
http://www.atharvahmct.edu.in/wp-content/uploads/Calander-2020-2021.pdf
http://www.atharvahmct.edu.in/wp-content/uploads/Calander-2020-2021.pdf
https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6IjV0ZFlvcE5kWHpNVHpXeGp6Z0M4VFE9PSIsInZhbHVlIjoiVWN3SGswcTdXdUV6cW5TUkJHS1pJY0k3WGpoQlpLSkFnbm0zc3UzeC9iNk1tL1JPOERLTXJXU3orYVpqd2hiViIsIm1hYyI6IjkxNTgwYTc1NzA0OGM0ODkwYmYzNjMxZjUwNjZlNGU1N2IyZGU0NmFlZDE1NTI1OWQ0OTE1NTYyMzFhMmQ1MGYiLCJ0YWciOiIifQ==
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9.No. of IQAC mesetingsheld duringtheyear | 7

e Were the minutes of IQAC meeting(s) and | No
compliance to the decisions have been
uploaded on the institutional website?

e |f No, please upload the minutes of the View File
meeting(s) and Action Taken Report

10.Whether IQAC received funding from any | No
of the funding agency to support itsactivities
duringtheyear?

e |f yes, mention the amount

11.Significant contributions made by | QAC during the current year (maximum five bullets)

e Webinars were conducted ¢ Online Bridge Courses were held. -
Parents teachers neetings were held « Online conpetition were
organi zed « Internal audits were conducted.

12.Plan of action chalked out by the IQAC in the beginning of the Academic year towards
Quality Enhancement and the outcome achieved by the end of the Academic year

Plan of Action Achievements/Outcomes
Webi nar on different courses of Scope of know ng the hotel
Hospitality i ndustries have increased
Conducting nore online workshop Online practical know edge have
i ncreased
13.Whether the AQAR was placed before No
statutory body?
e Name of the statutory body
Name Date of meeting(s)
Ni | Ni |

14 Whether institutional data submitted to AISHE
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Y ear Date of Submission

Yes 13/ 01/ 2020

15.Multidisciplinary / interdisciplinary

16.Academic bank of credits (ABC):

17.SKill development:

18.Appropriateintegration of Indian Knowledge system (teaching in Indian Language, culture,
using online cour se)

19.Focus on Outcome based education (OBE):Focus on Outcome based education (OBE):

20.Distance education/online education:

Extended Profile

1.Programme

11 2

Number of courses offered by the institution across all programs
during the year

File Description Documents

Data Template View File
2.Student
2.1 397

Number of students during the year

File Description Documents

Data Template View File
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2.2 N A

Number of seats earmarked for reserved category as per GOI/ State
Govt. rule during the year

File Description Documents
Data Template No File Uploaded
2.3 153

Number of outgoing/ final year students during the year

File Description Documents

Data Template View File
3.Academic
31 18

Number of full time teachers during the year

File Description Documents
Data Template View File
3.2 18

Number of Sanctioned posts during the year

File Description Documents

Data Template View File

4. nstitution

4.1 7

Total number of Classrooms and Seminar halls

4.2 223

Tota expenditure excluding salary during the year (INR in lakhs)

4.3 52

Total number of computers on campus for academic purposes

Part B
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CURRICULAR ASPECTS

1.1- Curricular Planning and I mplementation

1.1.1 - The Institution ensures effective curriculum delivery through awell planned and documented
process

At harva Col | ege of Hotel Managenent And Catering Technology is
affiliated to Munbai University (MJ) and inplenments curricul um which
is prescribed by Munbai University (MJ). The college inculcates the
vision that ains to constantly strive and provi de conprehensive
hospitality education in a healthy |earning environment, nurturing

t he hotel nmanagenent professionals for conpetitive world. The

coll ege follows the norns of Munbai University as per the safety
norns for ongoi ng pandem c for inplenmentation of curricul um

adm ssions, and eval uati on process. Before begi nning of the senester
a detailed teaching plan is prepared which includes the planning
for the whole senester to suit the online platformof teaching.
Academ ¢ Cal endar that is provided by the university is foll owed
whil e preparing the teaching plan. The Tinetable Commttee headed
by the Principal and a senior Faculty Menber draws up a detailed
tinmetable which efficiently deploys the units of tine for academc
and co-curricul ar purposes as for exanple, theory, practical,
tutorial. The departnents aspire for effective curriculumdelivery

t hrough a conbination of tinme-tested and i nnovati ve net hods:
beginning with an entry-point assessnent of the student’s aptitude
and expectations relating to the course and conducting an Digita
Oientation Semnar for the first year students. Dignitaries from
the industry are invited to enlightened our students with there

wi sdom and share there experience. Online carving session is

pl anned for all the students to keep them engaged during the
pandemc . Faculties are encouraged to use innovative nethods such
as presentations, practical assignnents, case studies, semnars,

wor kshops. For the betternent of the students online guest |ectures
with industry personalities are conducted. Online Bridge Course of
different subjects for third year specialized students were
conducted . These is carried out to guide and trained students for
the chall enges faced in the industry. This is done to provide the
best educational opportunities with highest |evel of professionalism
and dedication in a progressively enhanced manner . New teachi ng

nmet hodol ogi es were adopted to aid the online platform of

teaching. As per the Munbai University norm Research Mt hodol ogy
was introduced for Second Year Bachel ors of science students in
lieu of Industrial Training.. The college has well equipped library
with reference materials |ike books, magazines, e-journals that help
students and teachers. Library commttee ensures that regul ar
neetings are conducted and appropriate decisions are taken for the
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procurenment of books, nmgazines, e-journals. Every faculty has to
mai ntain their course file which is supervised by | QAC nenbers. W
al so have Mentor-Mentee systemwhere a faculty is a nentor and under
one nentor there are 30 students as nentee. Mentor conducts regul ar
online neeting with nentees so that their overall performance is

i nproved. The academ c performance of the students is nonitored by
taking internal test, practical test, and journal subm ssion.
Feedbacks from student, faculties, industry and alumi are taken in
to consi deration.

File Description Documents

Upload relevant supporting View File
document

Link for Additiona information

Ni |

1.1.2 - Theinstitution adheres to the academic calendar including for the conduct of Continuous
Internal Evaluation (CIE)

ATHARVA COLLEGE OF HOTEL MANAGEMENT & CATERI NG TECHNOLOGY

Af#iliated to Munbai University Ml ad- Marve Road, Malad (W,
Munba400095. India, Tel: +91-22- 40294941/ 40294961, Tel Fax:

+91- 22- 40294961 ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERI NG
TECHNCLOGY, MUMBAI EVENT CALANDER 2020-2021 SR NO NAME OF THE EVENT
YEAR MONTH 1 Orientation /Wl cone for @rst year students Virtualy
by Industry Expert (Online) 1st year Aug-20 2 Guest Lecture on

G omm ng & Soft skill (Online) 1st year Aug-20 3 Hotel & Restaurant
Visit (Assignment & Video |inks) 1st year Aug-20 4 Sem nar/ workshop
Career Cuidance (Online) 3rd year Aug-20 SR NO NAME OF THE
EVENT YEAR MONTH 1 Freshers Get Together (Online) 1st year Sep-20 2
1 Day Educational Trip (Virtual Event) 1 Year / CC Cookery / Bakery
Sep-20 3 Thene Wek & Breakfast (Virtual Event) 1st year & 2nd year
Sep-20 4 CGuest Lecture by F&B Team (Online) 3rd Year Sep-20 5 CGuest
Lecture on interview Skills (Online) 3rd year Sep-20 SR NO
NAVE OF THE EVENT YEAR MONTH 1 1 Day Educational Trip (Virtual) 1
Year / CC Cookery / Bakery Oct-20 2 Conpetition/Wrkshop by Event
Team (Online) 1st year Oct-20 3 CGuest Lecture by HK Team (Onli ne)
1st Year Cct-20 4 Canpus Pl acenent Mockdrills (Online) 3rd Year
Cct-20 5 Bartendi ng Workshop (Online Video links) 3rd Year Cct-20
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File Description Documents
Upload relevant supporting View File
documents
Link for Additional information
Ni |

1.1.3 - Teachersof theInstitution participatein
following activitiesrelated to curriculum
development and assessment of the affiliating
University and/arerepresented on the
following academic bodies during the year.
Academic council/BoS of Affiliating University
Setting of question papersfor UG/PG
programs Design and Development of
Curriculum for Add on/ certificate/ Diploma
Courses Assessment /evaluation process of the
affiliating University

E. None of the above

File Description Documents

Details of participation of
teachersin various
bodies/activities provided as a
response to the metric

No File Upl oaded

Any additional information

No Fil e Upl oaded

1.2 - Academic Flexibility

1.2.1 - Number of Programmesin which Choice Based Credit System (CBCS)/ elective course

system has been implemented

1.2.1.1 - Number of Programmesin which CBCS Elective cour se system implemented

2

File Description Documents

Any additional information

View File

Minutes of relevant Academic
Council/ BOS meetings

No File Upl oaded

Institutional datain prescribed
format (Data Template)

No File Upl oaded

1.2.2 - Number of Add on /Certificate programs offered during the year

1.2.2.1 - How many Add on /Certificate programs are added during the year. Data requirement
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for year: (Asper Data Template)

4

File Description Documents

Any additional information No File Upl oaded

Brochure or any other document No File Upl oaded
relating to Add on /Certificate
programs

List of Add on /Certificate View File
programs (Data Template )

1.2.3 - Number of studentsenrolled in Certificate/ Add-on programs as against the total number
of studentsduring the year

213

1.2.3.1 - Number of studentsenrolled in subject related Certificate or Add-on programsduring
the year

152

File Description Documents

Any additional information No File Upl oaded

Details of the students enrolled in View File
Subjects related to
certificate/Add-on programs

1.3 - Curriculum Enrichment

1.3.1 - Institution integrates crosscutting issues relevant to Professional Ethics, Gender, Human
Values, Environment and Sustainability into the Curriculum

Qur Institution integrates Cross-cutting i ssues of the society |ike
Moral Val ues, Human Val ues, Professional Ethics, Ethical Values,
Gender Equality, Environnental Awareness, which are inseparable part
of our curriculum The Coll ege has inbibed different types of
courses in the curriculum sone enhance professional conpetencies
while others aimto incul cate general conpetencies |ike social

val ues, human val ues, environnent sensitivity etc., thereby |eading
to the holistic devel opnent of students.

The courses on Ethics, Human Val ues, Human Resources &
Organi zati onal Behavi our through NSS, Environnental Studies are
enbedded in the curriculumof all programes.
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Gender sensitivity and gender sensitization is acconplished through
amal gamati on of practice. College has designed different types of
cells such as Wnen Cell, Anti ragging cell, Student grievance cell
which are in practice and regul ar neetings are bei ng conducted for
t he sane.

A course of one credit on HRMis offered as Subject / open elective
to third year students. As an integral part of student engagenent in
social activities during their programme of study, the coll ege al so
mandates all the students to enrol as NSS Volunteers. It ains at
I ncul cating val ues, ethics and socially responsible qualities.

St udent s organi ze awar eness canpai gns, debates etc. Human val ues
activities by students have been conducted since inception.

File Description Documents
Any additional information No File Upl oaded
Upload the list and description of No File Upl oaded

courses which address the
Professiona Ethics, Gender,
Human Values, Environment and
Sustainability into the
Curriculum

1.3.2 - Number of coursesthat include experiential lear ning through project work/field
wor k/internship during the year

137

File Description Documents

Any additional information No File Upl oaded

Programme / Curriculum/ No File Upl oaded
Syllabus of the courses

Minutes of the Boards of Studies/ No Fil e Upl oaded
Academic Council meetings with
approvals for these courses

MoU's with relevant No Fil e Upl oaded
organizations for these courses, if
any

Number of courses that include View File
experiential learning through
project work/field
work/internship (Data Template)

1.3.3 - Number of studentsundertaking project work/field work/ internships
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137

File Description Documents

Any additional information

No File Upl oaded

List of programmes and number
of students undertaking project
work/field work/ /internships
(Data Template)

View File

1.4 - Feedback System

1.4.1 - Institution obtains feedback on the
syllabus and itstransaction at the institution
from the following stakeholders Students
Teachers Employers Alumni

D. Any 1 of the above

File Description Documents

URL for stakeholder feedback
report

View File

Action taken report of the
Institution on feedback report as
stated in the minutes of the
Governing Council, Syndicate,
Board of Management (Upload)

View File

Any additional
information(Upl oad)

No File Upl oaded

1.4.2 - Feedback process of the I nstitution may
be classified asfollows

B. Feedback coll ected, anal yzed
and action has been taken

File Description Documents
Upload any additional View File
information
URL for feedback report
Ni |

TEACHING-LEARNING AND EVALUATION

2.1 - Student Enrollment and Profile

2.1.1 - Enrolment Number Number of students admitted during the year

2.1.1.1 - Number of sanctioned seatsduring the year

840
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Any additional information No File Upl oaded
Institutional datain prescribed View File
format

2.1.2 - Number of seatsfilled against seatsreserved for various categories (SC, ST, OBC,
Divyangjan, etc. as per applicablereservation policy during theyear (exclusive of
supernumerary seats)

2.1.2.1 - Number of actual studentsadmitted from the reserved categoriesduring the year

48
File Description Documents
Any additional information No File Upl oaded
Number of seats filled against View File
seats reserved (Data Templ ate)

2.2 - Catering to Student Diversity

2.2.1 - The institution assesses the learning levels of the students and organizes special Programmes
for advanced learners and slow learners

The students admtted at Atharva cone from various econon c sections
and communities of the society. The college is very nuch aware about
their overall growh and social upliftnment along with the chall enges
of the pandemic. Qur college has a fair systemfor the adm ssion
process. The students are admtted in our institution w thout

consi dering caste, creed, and gender, and religion, social and
econom c status. We believe in creating fair opportunities. After
the conpletion of the adm ssion process regul ar classes commence as
per the college tinme table. The institution equips the students with
the required industry exposure so that they are enpowered to face
the future conpetition. Post the adm ssions process, our institute
adopts a process to identify slow and advanced | earners anong
students, based on their responses in the classroomas well as the
performance in the practise test and internal exam nations. After

i dentifying the slow learners, the faculties prepare a separate |ist
& conduct extra lectures (Renedi al Coaching) for weaker students.
This is made available to the students who opt for renedi al

coaching. The faculty observes whether the student can easily
conprehend the | esson. In case the student is unable to, a different
met hod or approach is used by the faculty. This approach can

conpl ete the teaching-learning process and it is also convenient to
both faculty and students. Advanced |earners are encouraged to ask
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their concern freely and frequently, in the traditional online
cl assroom set up. Students are encouraged to refer textbooks &
journals further to expand their know edge.

File Description Documents

Link for additional Information
Ni |

Upload any additional View File
information

2.2.2 - Student- Full timeteacher ratio (Data for the latest completed academic year)

Number of Students Number of Teachers
397 18

File Description Documents

Any additional information View File

2.3 - Teaching- L earning Process

2.3.1 - Student centric methods, such as experiential learning, participative learning and problem
solving methodol ogies are used for enhancing learning experiences

We practice a teachi ng net hodol ogy which focuses on inparting
education through a student centric approach. This nethodol ogy hel ps
to transform students frombeing relegated to the role of passive
reci pients to active and involved stakehol ders, apart from boosting
their confidence and encouragi ng i ndependence. Each student varies
with their ability, thus it can be a challenge to conprehend and
absorb it, and may not be possible to address the needs and
expectations of individual students and expect a uniform|l earning
outcone fromthemall in a teacher centric class. The Courses of the
University are defined highlighting the course objectives, progranme
speci fic objectives and programme out cones. This hel ps the student
right fromthe begi nning of the course. This also hel ps students to
self — evaluate them Feedback of the Course and teachers, given by
students at the end of each senester provides an opportunity to

i dentify any | acunae which can then be addressed. |nternal
assessnments are so planned so as to encourage students to work

| ndependently. Witten Assignnents are required to be submtted by
students and these need to be done individually by researching on
the given topic so as to enhance confidence, develop witing skills.
Experinmental Learning nethods are incorporated through guest

| ectures, research work, role play, practical |ectures, event
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pl anni ng, sem nars and participation intercollegiate and coll egi ate
conpetitions. Problem solving nmethodol ogi es are incorporated through
subj ect related case studies, group discussions, and qui zzes.

File Description Documents

Upload any additional View File
information

Link for additional information
Ni |

2.3.2 - Teachers use ICT enabled tools for effective teaching-learning process. Write description in
maximum of 200 words

Due to the pandenm c we have had to shift fromthe traditiona

cl assroom teaching with the use of ICT tools to hybrid C assroons
set up. We at Atharva have al ways believed in providing the best
educati onal opportunities and have evol ved as per the need of the
hour. In addition to chalk and tal k nmethod of teaching, the faculty
menbers are using the IT enabled | earning tools such as PPT, Video
clippings , Audio system online sources, to expose the students for
advanced know edge and practical |earning. The Use of ICT contribute
to high quality | essons since they have potential to increase
students' notivation, connect students to nmany information sources,
support active in-class and out-class | earning environnents, and | et
instructors to allocate nore tine for facilitation. In order to be
corporate ready. It is essential for the students to | earn and
master the | atest technol ogies As a consequence, teachers are
conbi ni ng technology with traditional node of instruction to engage
students in long termlearning. The Col | ege uses Information and
Comuni cati on Technol ogy in education to support, enhance, and
optim ze the delivery of education. W use Google classroons for
our prograns to nmanage and post course related information- |earning
material, quizzes , |ab subm ssions and eval uati ons, assignnents.
The Googl e cl assroons features |ike Jam board and polls were used to
meke the class nore interactive.

Students are counselled with the hel p of Google neet applications,
the recording of video lectures is made available to students for
long termlearning and future referencing. Various technical events
and managenent events such as Poster making, Table D Hote, Project
presentati ons, Business quiz, Debates, paper presentations etc. are
bei ng organi zed wwth the help of various |Information Comrunication
Tool s avail able in Google classroom
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File Description Documents

Upload any additional View File
information

Provide link for webpage
describing the ICT enabled tools Ni |
for effective teaching-learning
process

2.3.3 - Ratio of mentor to studentsfor academic and other related issues (Data for the latest
completed academic year )

2.3.3.1 - Number of mentors

14

File Description Documents

Upload, number of students No Fil e Upl oaded
enrolled and full time teachers on
roll.

Circulars pertaining to assigning View File
mentors to mentees

mentor/mentee ratio View File

2.4 - Teacher Profile and Quality

2.4.1 - Number of full time teacher s against sanctioned posts during the year

18

File Description Documents

Full time teachers and sanctioned View File
posts for year (Data Template)

Any additional information No File Upl oaded

List of the faculty members No File Upl oaded
authenticated by the Head of HEI

2.4.2 - Number of full timeteacherswith Ph. D./D.M./M.Ch. /D.N.B Superspeciality / D.Sc. /
D.Litt. during the year (consider only highest degreefor count)

2.4.2.1 - Number of full timeteacherswith Ph. D./D.M./M.Ch./D.N.C Superspeciality / D.Sc.
/ D.Litt. during the year

N A
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teacherswith Ph. D./ D.M. /
M.Ch./ D.N.B Super specialty /
D.Sc. / D.Litt. and number of full
time teachers for year(Data
Template)

2.4.3 - Number of years of teaching experience of full timeteachersin the sameinstitution (Data
for the latest completed academic year)

2.4.3.1 - Total experience of full-timeteachers

18

File Description Documents

Any additional information No File Upl oaded
List of Teachersincluding their View File

PAN, designation, dept. and
experience details(Data
Template)

2.5 - Evaluation Process and Reforms

2.5.1 - Mechanism of internal assessment is transparent and robust in terms of frequency and mode.
Write description within 200 words.

The col |l ege has transparent and robust eval uation process in terns
of frequency and variety. The students are well infornmed during the
orientation programe itself regarding the College & university
norns for the award of internal assessnment marks as well as the
rules and regul ations pertaining to the internal assessnent tests
and university examnation. In order to ensure transparency in

i nternal assessnent, the systemof internal assessnment is

communi cated to all our students well in tinme. The Principal & exam
Co-donators holds neetings of the faculties and directs themto
ensure effective inplenentation of the eval uati on process.

Conti nuous evaluation is nmade through G oup D scussion, Unit Tests,
Assi gnnents Subm ssion, Field webinars. The teachers have a choice
to sel ect eval uation conponents according to their syllabus froma
w de variety of conponents |like Cass Test, Goup Discussion,
Presentation, Assignment MCQs Quiz .Unit tests are conducted
regularly on the conpletion of every chapter. The wei ght-age of the
unit test will differ as per the concerned faculty. Persona

gui dance is given to the poor performng the students after their
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assessnent through renedi al coaching. Renedial classes are conducted
to i nprove the academ c performance of slow |l earners. The coll ege
conducts Internal Assessnent re-examfor the slow | earners and the
updat ed marks are displayed in the notice board. For the parents to
be able to assess the students participation in their admtted
program attendance and cl ass performance are shared with them

t hrough their nmentors.

File Description Documents

Any additional information View File

Link for additional information
Ni |

2.5.2 - Mechanism to deal with internal examination related grievances is transparent, time- bound
and efficient

A transparent, tinme-bound and efficient nmethod is being foll owed
when dealing with internal exam nation related grievances. Vari ous
i nternal exam nations are being perforned throughout the senester.
Sonme of themare - unit-testl, unit-test2, assignnments, practical’s
eval uation, project evaluations. As per the university norns,
follow ng are the nethods of grievance redressal regarding

uni versity assessnent:

e R ght to apply for verification of answer books.

e Right to challenge the evaluation of answer books.

e The candi date who appeared to university exam nation can apply
to the university within a period of 21 days fromthe date of
decl aration of the concerned exam nation result in the
prescribed formfor verification of marks of his answer-books.
The result of the verification of marks is communicated to the
candi date concerned, within a period of 30 days fromthe | ast
date of receipt of application by the university.

e |f any student is not satisfied with the marks awarded to
hi i her, he/she nmay chal |l enge the sane by applying to the
university through the Principal of his/her college in the
prescribed formw thin 8 days fromthe date of issuance of
phot ocopy of answer book by the university.

e The college takes special initiative for resolving group
grievances, if any, regarding university assessnents.

e The evaluation of answer sheets of the 1st four senesters
undergraduate programe is carried out at the college |evel,
in a time bound schedule and in a best possible efficient
manner and the results are submtted to the university within
a stipulated tine.
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2.6 - Student Performance and L earning Outcomes

2.6.1 - Teachers and students are aware of the stated Programme and course outcomes of the
Programmes offered by the institution.

Programe out cones and course outcones for all Programes offered by
the institution are stated and di spl ayed on the website and
communi cated to teachers and students at the tinme of orientation.

In conpliance with the objectives of Qutconme Based Education, the
Program Qut cones, Program Specific Qutcones) and Course Qutcones are
framed by the departnent offering the concerned program after
rigorous consultation with all faculty and the stakehol ders. After
attai nnment of consensus, the sane are w dely propagated and
publicized through various neans such as di splay and/ or

commruni cation specified .

e Website

e Curriculum/regul ati ons books
e ( assroons

e Student I|nduction Prograns

e Parent neet

e Faculty neetings

e Alumi neetings

The faculty nmenbers, counsellors, nentors, course coordinators, also
informthe students and create awareness and enphasi ze the need to
attain the outcones. The faculties are able to better work on
attaining their outcones by using a structured teaching pl an.
Senester End Exam nation is a nmetric used for assessing whether all
the COs are attained.

Each course has a defined set of course outcones and correspondi ng

Page 18/77 27-12-2023 02:18:26


https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6ImgwMTdzRFRWTFpWUWt1OHRLaDgwcHc9PSIsInZhbHVlIjoiNFN2VW9oQ29jZTY0N2hHR1BYdGlJQ1hBZ3RKSlVyQXNydFljR21PUU9xbWdnenkxMWo5dExPK21pZEg0RkhmLyIsIm1hYyI6ImJlNGU3NzliZTJlM2ExM2EyM2U3YThiODQ1YmMzYjNkNDQ2ODhkZjdjM2Q4YTRmMmIwYWRjOTBkYjY5YzAzZjgiLCJ0YWciOiIifQ==

Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

evaluation criteria. The course outcones are nmapped to the program
out cones which are used to provide the quantitative nmeasurenent of
how wel | the program outcones are achi eved.

Al'l the courses which contribute to the PO are identified and these
courses are eval uated through the Course Qutcones using direct and
ext ernal exans.

The course outcones of a practical conponent should satisfy at | east
any one or nore of the defined program outcones. These describe if
the students are able to denonstrate their know edge, skills, and
val ues upon conpl etion of the said course.

File Description Documents

Upload any additional View File
information

Paste link for Additional
information Ni |

Upload COs for all courses No File Upl oaded
(exemplars from Glossary)

2.6.2 - Attainment of Programme outcomes and course outcomes are evaluated by the institution.

2.6.2 - Attainnent of Programme outcones and course outcones are
eval uated by the institution.

At Atharva ,the assessnent tools and processes used for neasuring
the attai nment of each of the Program Qut cones and Program Specific
Qutcones are :

The Direct nethods are provided through direct exam nations or
observations of the student knowl edge and skills against neasurabl e
course outcones. The know edge and skills described by the course
outcones are mapped to specific problens on University Exam nation,
internal exans and hone assignnent. Finally, program outcones are
assessed by the Managenent. At the end of every senester, the

uni versity conducts exam nations. Based on the result that are
publ i shed the course outcones are neasured.

Assignnments are given through Google classroomplatform. The
assignnents are provided to students and they refer the text books
and good reference books to find out the answers and understand the
expected outconme of the given problem

To eval uate, whether correspondi ng course outcones are achi eved or
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not, the performance of the student in answering each questi on,
mapping is carried out with the respective COs for assessing the
attai nment | evel of the specific CO of the subject.

Alumi interactions are an inportant assessnent tool to find out
factors once in a year .The Level of relevance of the curriculum
with the expected skills of the hospitality industry . The |evel of
attai nment of goal for the specified programcan be assesed.

Enpl oyer surveys are conducted for finding out whether the
knowl edge, skill and attitude |learned fromthis institution is
adequately satisfying their expectation or not. The objective the
conducting the student exit survey is to identify several factors
for future strategy framng once in a year. To understand the i npact
of training they understand the strength and weakness of various
val ue added courses and pre-placenent training inparted.

File Description Documents

Upload any additional View File
information

Paste link for Additional
information http://ww. at har vahntt . edu. i n/ cour ses-

of f er ed/

2.6.3 - Pass per centage of Studentsduring the year

2.6.3.1 - Total number of final year studentswho passed the univer sity examination during the
year

153

File Description Documents

Upload list of Programmes and View File
number of students passed and
appeared in the final year
examination (Data Template)

Upload any additional No File Upl oaded
information

Paste link for the annual report
Ni |

2.7 - Student Satisfaction Survey

2.7.1 - Student Satisfaction Survey (SSS) on overall institutional performance (I nstitution may
design itsown questionnaire) (results and details need to be provided as a weblink)

Page 20/77 27-12-2023 02:18:26


https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6IjlTQWFKOWpUWjVXM0tGaThsNC84UGc9PSIsInZhbHVlIjoiS0VwR1I4VEdEQXBCWkt6MTUzNXFPb2txc09KdTRycTg5akhFT2ZkbXAvdUY5NGlBNWFrOEZ3SWdWUEZJRmhPRyIsIm1hYyI6ImJmOTEyOGU0ZDE1OTYzNGIyNjY4OTEzMTdkY2MzMmQ2Mzg2MmVlNjY2NDg2YWMxMmYzNDQ5NzhlOGRiYjU1YzMiLCJ0YWciOiIifQ==
http://www.atharvahmct.edu.in/courses-offered/
http://www.atharvahmct.edu.in/courses-offered/
https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6IkJ5U09DanBJczlQd2lkYlBzWVgrUUE9PSIsInZhbHVlIjoiMjBacTU5SFNOZE5zNFduRGRMelJSb0lZOXNZejlLcUhNc0dvYmRqYXJLc1dlZzd1aWROYlo2WDB5ZU83U1dSQSIsIm1hYyI6Ijk2OWEwZDYyNjdjYjBmNTgzNzJkYTc2YTU3ZDQ2OWMzZDMzMmJkODk0ODE0MjRlNTg2NThjYjUwZjkxNWM3ZTkiLCJ0YWciOiIifQ==

Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

http://ww. at har vahntt. edu. i n/ f eedback/

RESEARCH, INNOVATIONS AND EXTENSION

3.1 - Resource Mobilization for Resear ch

3.1.1 - Grantsreceived from Gover nment and non-gover nmental agenciesfor research projects/
endowmentsin theinstitution during theyear (INR in Lakhs)

3.1.1.1- Total Grantsfrom Government and non-gover nmental agencies for research projects/
endowmentsin theinstitution during theyear (INR in Lakhs)

0

File Description Documents

Any additional information No File Upl oaded
e-copies of the grant award No File Upl oaded

letters for sponsored research
projects /endowments

List of endowments/ projects No File Upl oaded
with details of grants(Data
Template)

3.1.2 - Number of departments having Resear ch projectsfunded by gover nment and non
gover nment agencies during the year

3.1.2.1 - Number of departments having Resear ch projects funded by gover nment and non-
gover nment agencies during the year

0

File Description Documents

List of research projects and No File Upl oaded
funding details (Data Template)

Any additional information No File Upl oaded
Supporting document from No File Upl oaded

Funding Agency

Paste link to funding agency
website Ni |

3.1.3 - Number of Seminar s/confer ences/wor kshops conducted by the institution during the year

3.1.3.1 - Total number of Seminar s/confer ences/wor kshops conducted by theinstitution during
the year

10

Page 21/77 27-12-2023 02:18:26


http://www.atharvahmct.edu.in/feedback/

Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY
File Description Documents
Report of the event No File Upl oaded
Any additional information No File Upl oaded
List of workshops/seminars View File
during last 5 years (Data
Template)

3.2 - Research Publications and Awards

3.2.1 - Number of paperspublished per teacher in the Journals notified on UGC website during
the year

3.2.1.1 - Number of research papersin the Journals notified on UGC website during the year

0

File Description Documents

Any additional information No File Upl oaded
List of research papers by title, No File Upl oaded

author, department, name and
year of publication (Data
Template)

3.2.2 - Number of books and chaptersin edited volumes/books published and paper s published
in national/ international conference proceedings per teacher during the year

3.2.2.1 - Total number of books and chaptersin edited volumes/books published and papersin
national/ international conference proceedings during the year

2

File Description Documents

Any additional information View File

List books and chapters edited No File Upl oaded
volumes/ books published (Data

Template)

3.3 - Extension Activities

3.3.1 - Extension activities are carried out in the neighborhood community, sensitizing students to
social issues, for their holistic development, and impact thereof during the year

Due to the Pandem c Extension activities were carried out virtually
by NSS SB- 14.
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The Follow ng were the activities :

- Wrld Tobacco day

- Wash your hands for

20 Sec

- International Yoga Day

- How to make Homenade Saniti zer

- Face Mask Distribution

- Hone nmade face Shield

- Food & C ot hes
- Flag Awar ness

- Gandhi Jyanti

- Self Defence Sem nar

Donati on for Chiplun Fl oods

- Awar ness on bl ood donati on

- National Food Day
- Wast e Managenent

- Paper Bag naking

- I nmportance of Vancination

- Wonmans Day
- Tree Plantation

- Wrld Water Day

TECHNOLOGY

File Description

Documents

Paste link for additional

information Ni |
Upload any additional View File
information

3.3.2 - Number of awards and recognitionsreceived for extension activities from government /
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gover nment recognized bodies during the year

3.3.2.1 - Total number of awards and recognition received for extension activities from
Government/ gover nment recognized bodies during the year

0

File Description Documents

Any additional information No Fil e Upl oaded

Number of awards for extension No File Upl oaded
activitiesin last 5 year(Data
Template)

e-copy of the award letters No File Upl oaded

3.3.3- Number of extension and outreach programs conducted by the institution through
NSS/NCC/Red cross/YRC etc., (including the programmes such as Swachh Bharat, AIDS

awar eness, Gender issues etc. and/or those organized in collaboration with industry, community
and NGOs) during the year

3.3.3.1 - Number of extension and outreach Programs conducted in collaboration with industry,
community and Non- Government Or ganizationsthrough NSS NCC/ Red Cross/ YRC etc.,
during the year

21

File Description Documents

Reports of the event organized View File

Any additional information View File

Number of extension and View File
outreach Programmes conducted
with industry, community etc for
the last year (Data Template)

3.3.4 - Number of students participating in extension activities at 3.3.3. above during the year

3.3.4.1 - Total number of Students participating in extension activities conducted in
collaboration with industry, community and Non- Gover nment Organizationsthrough NSY
NCC/ Red Crosy YRC etc., during the year

261
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File Description Documents
Report of the event View File
Any additional information View File
Number of students participating View File

in extension activities with Govt.
or NGO etc (Data Template)

3.4 - Collabor ation

3.4.1 - Thelnstitution has several collaborations/linkages for Faculty exchange, Student
exchange, I nternship, Field trip, On-the- job training, resear ch etc during the year

137

File Description

Documents

e-copies of linkage related
Document

No File Upl oaded

Details of linkages with
institutions/industries for
internship (Data Template)

View File

Any additional information

No File Upl oaded

3.4.2 - Number of functional M oUs with national and inter national institutions, univer sities,

industries, cor porate houses etc. during the year

3.4.2.1 - Number of functional MoUs with I nstitutions of national, inter national importance,

other universities, industries, cor porate houses etc. during the year

1

File Description

Documents

e-Copies of the MoUs with
institution./ industry/corporate
houses

View File

Any additional information

No File Upl oaded

Details of functional MoUs with
ingtitutions of national,
international importance, other
universities etc during the year

View File

INFRASTRUCTURE AND LEARNING RESOURCES

4.1 - Physical Facilities
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4.1.1 - The Institution has adequate infrastructure and physical facilities for teaching- learning. viz.,
classrooms, laboratories, computing equipment etc.

Al'l classroons are well -furni shed | CT enabl ed wherever it is
necessary.

The cl assroons /Laboratories are well equi pped with high speed
internet ,projectors and conputers to conduct online |ectures.

Wth changing tines the |ibrary has energed as an inportant | earning
resource which is in tune wth the needs of the | earner.

Learni ng resources such as |libraries are available for reference
books , hospitality magazi nes,journals and Internet access which
students can avail.

Conmputer facilities ( 2 I T Labs) are available for research or
subj ect related information.

Spaci ous sem nar halls with access to the internet , projectors and
LCD are avail abl e.

Cl assroons are spacious and well ventil ated.

In view of securing the assets and ensuring the safety of the
students and staff, the entire prem ses are under vigilance. CCTV s
have been installed in the canpus, corridors, office, library and
ki tchen area.

A sincere effort is made to devel op cost effective and sustainabl e
infrastructure for effective teaching and | earning.

The departnental Head s place their requirenents which are
prioritized by the managenent and provided .

File Description Documents

Upload any additional View File
information

Paste link for additional
information Ni |

4.1.2 - The Institution has adequate facilities for cultural activities, sports, games (indoor, outdoor),
gymnasium, yoga centre etc.

The institute integrates sports and extra -curricular activities as

Page 26/77 27-12-2023 02:18:26


https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6Im1xSS9MZkFKZ3dlQnZ5emE0bjUramc9PSIsInZhbHVlIjoiaDNKdGtWOWx6TkZ0dkpoRTFRRC81NndxYVk5VXU1a1VadnZDWVVqd2s3ZWUyTGk5U3I0cUlWWWxObnBvdFVkSSIsIm1hYyI6IjFlNDkyYzJkYTIyYmRkZmZmZDlkYjU5OWEyMWJhZjU4NGUzNThiYzkwNjIzMDU4MWQzMDJhMTM5NjE1ZjI2NjkiLCJ0YWciOiIifQ==

Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

essenti al conponents for participation and overall growth of the
st udent s.

The institution has adequate facilities for sports, events and
cultural activities.

The institute has a playground for nultiple sports |ike cricket,
football etc..

Sonme of the faculty nenbers serve as instructors.

Sports activities could not be conducted this year due to covid 19
restrictions /Protocols.

However, with the world going digital the institute conducted online
fruit carving sessions, cooking and Online conpetitions in this way
t hey get involved in physical activities too.

The sessions were conducted to notivate the students and to explore
t heir know edge and skills.

File Description Documents

Upload any additional View File
information

Paste link for additional
information Ni |

4.1.3 - Number of classrooms and seminar hallswith ICT- enabled facilities such as smart class,
LMS, etc.

12

4.1.3.1 - Number of classrooms and seminar hallswith ICT facilities

12

File Description Documents

Upload any additional View File
information

Paste link for additional
information Ni |

Upload Number of classrooms View File
and seminar hallswith ICT
enabled facilities (Data
Template)
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4.1.4 - Expenditure, excluding salary for infrastructure augmentation during theyear (INR in
Lakhs)

4.1.4.1 - Expenditurefor infrastructure augmentation, excluding salary during theyear (INR in
lakhs)

4. 87

File Description Documents

Upload any additional No File Upl oaded
information

Upload audited utilization No File Upl oaded
statements

Upload Details of budget View File
allocation, excluding salary
during the year (Data Template)

4.2 - Library asa L earning Resource

4.2.1 - Library isautomated using Integrated Library Management System (ILMYS)

NAAC Data for Academ c year 2020 - 2021 - Library
4.2.1 Library is automated using Integrated Library Managenent

System (1 LMS) Name of the ILMS software : - SMS Li brary
Managenment System (MCM Net — Solutions PVT LTD).

Nat ure of automation (fully or partially) Nat ure of automation
is fully automation. Version — 1.0.481 (Year of

Aut omation is - 2006 )

File Description Documents

Upload any additional View File
information

Paste link for Additional
Information Ni |

4.2.2 - Theingtitution hassubscription for the |D. Any 1 of the above
following e-resources e-journals e-
ShodhSindhu Shodhganga M ember ship e
books Databases Remote access toe-r esour ces
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File Description Documents

Upload any additional No File Upl oaded
information

Details of subscriptions like e- View File
journals,e-ShodhSindhu,
Shodhganga Membership etc
(Data Template)

4.2.3 - Expenditurefor purchase of books/e-books and subscription to jour nals/e- journals
duringtheyear (INR in Lakhs)

4.2.3.1 - Annual expenditure of purchase of books/e-books and subscription to journals/e-
journalsduring theyear (INR in Lakhs)

1, 99, 793

File Description Documents

Any additional information No File Upl oaded

Audited statements of accounts No File Upl oaded

Details of annual expenditure for View File
purchase of books/e-books and
journals/e- journals during the
year (Data Template)

4.2.4 - Number per day usage of library by teachersand students ( foot fallsand login data for
online access) (Data for the latest completed academic year)

4.2.4.1 - Number of teachersand studentsusing library per day over last one year

18

File Description Documents

Any additional information View File
Details of library usage by No File Upl oaded
teachers and students

4.3 - 1T Infrastructure

4.3.1 - Ingtitution frequently updatesits I T facilities including Wi-Fi

Wth the increasing demand for internet access in educational
canpuses and due to evol ving standards of education and flexibility
offered by the Internet ,the Institute has secured and stable w red
and W-Fi networks.
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The institute has a user access control, control over bandw dth
consunption, and differentiated policy control for managenent
faculty’s access and student’s access.

The col |l ege has its own donmain (.edu):

Advant ages are as foll ows: -

An additional advantage is site ranking

Hi gh | evel of user and search crawl er trust which educational and
gover nnent websites have.

The Faculties and Students have an access to their college provided
official (.edu)email 1D s for Uploading notes ,Submtting

assignnents ,tests,online viva, google classroons, google neet etc.

The institute has an application for conplete visibility on which
sites are being accessed within the organization and by which user.

The institute has 70 MBPS hi gh speed internet facility

Total nunber of conputers

Labl - 24 Student access

Lab 2 - 24 Student access

Li brary 4 Student access and staff 2
Reception Staff 1

Kitchen -Staff 1

Store Staff 1

Adm n Staff 3

Trai ning and Pl acenent dept- Staff 1
Principal Ofice -Staff 1

Exam section Staff 2

Page 30/77 27-12-2023 02:18:27



Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING

Total 64 Conputers

TECHNOLOGY

File Description

Documents

Upload any additional
information

View File

Paste link for additional
information

Ni |

4.3.2 - Number of Computers

52

File Description

Documents

Upload any additional
information

View File

Student — computer ratio

View File

4.3.3 - Bandwidth of internet connectioninthe | A. ? 50MBPS

I nstitution

File Description Documents

Upload any additional View File
Information

Details of available bandwidth of View File

internet connection in the
Institution

4.4 - Maintenance of Campus Infrastructure

4.4.1 - Expenditureincurred on maintenance of infrastructure (physical and academic support

facilities) excluding salary component during theyear (INR in Lakhs)

4.4.1.1 - Expenditureincurred on maintenance of infrastructure (physical facilities and
academic support facilities) excluding salary component during theyear (INR in lakhs)

10. 47
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File Description Documents

Upload any additional No File Upl oaded
information

Audited statements of accounts. No File Upl oaded

Details about assigned budget View File
and expenditure on physical
facilities and academic support
facilities (Data Templates)

4.4.2 - There are established systems and procedures for maintaining and utilizing physical, academic
and support facilities - laboratory, library, sports complex, computers, classrooms etc.

4.4.2-There are established systens and procedures for maintaining
and utilizing physical, academ c and support facilities -

| aboratory, library, sports conplex, conputers, classroons etc.
Response: Physical and Support Facilities:

e Locker Roonms ¢ WAsh roons ¢ Mess Facilities ¢ Canteen Facilities e
Swi nm ng Pool ¢ Gymasium e Playground ¢« Banquet Hall ¢ Academ c
Facilities: Library

Training Kitchen :- ¢ ATK « BTK ¢« QIK ¢« Bakery ¢ Mrage Restaurant -
Cellar (Wne and Cheese) ¢ (zone- Restobar ¢ Housekeepi ng Laboratory
« Mock Guest

roons ¢ | T Laboratory « Front O fice Desk (Reception) General

Mai nt enance and Cl eanliness ¢ O eanliness of wash roons and | ocker
roons, corridors, library, conputer |abs etc are nmintai ned by the

i n-house enpl oyees. ¢« Al maintenance related issues are reported

t hrough a nai ntenance regi ster nmaintained at the Reception e
Carpentry, plunbing mai ntenance is done by the in-house carpenter,
pl unber and el ectrician respectively « Mintenance of |.T.

equi prents are done by the designated |I.T. personnel ¢ The Policy of
the Library is as follows:

Library is restricted to students staff of the ACHVCT who are in
possession of a current valid identification issued by ACHVCT ¢ No.
Ex-student is entities to library or reading roomfacility unless
permtted by the principal’s office in witing. ¢ Students nust
observe conplete silence in the library. No discussion/ conversation
of what soever kind shall be permtted. ¢ Library material should be
handl ed with utnost care. Nobody should wite damage of nake any
mark on any of the library materials. ¢« The student in whose nane

t hey have been issued nust pay books | ost or damaged. Librarian
shal| assess the value. ¢ The
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| ibrarian reserves the right to recall any book at anytine. -
Library Card is not transferable « Loss / damage books or any

mat eri al nust be brought to the notice of the Librarian. The student
nmust arrange to replace the lost material with latest edition
avai |l abl e el se he / she nust pay the market price for the sanme al ong
wth it 50 of the cost of the book as fine. The Policy of
theTraining Kitchen is as follows:- ¢« Al practical session wll
take place in the training kitchens according to schedules and the
ingredients are provided by the kitchen. « No itemto be taken out
of the kitchen without the required permssions. ¢ C eanliness,

hygi ene to be maintained as top priority. The policy of the Food and
Beverage training Centres Al session will aimat providing the
students with practical know edge that can be applied in the
industry in future. ¢ The sessions will al so update students on new
devel opnents in the industry. « No itemto be taken out of the
training centre without the required perm ssions Mick Service Drills
with internal/external guests are carried out for the students for
better. The policy of the Accommpbdati on Operations training Centres:
e Al session wll aimat providing the students with practical

knowl edge that can be applied in the industry in future.

File Description Documents

Upload any additional View File
information

Paste link for additional
information Ni |

STUDENT SUPPORT AND PROGRESSION

5.1 - Student Support

5.1.1 - Number of students benefited by scholar ships and free ships provided by the
Government during the year

5.1.1.1 - Number of students benefited by scholar ships and free ships provided by the
Government during the year

0
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TECHNOLOGY

File Description

Documents

Upload self attested letter with
thelist of students sanctioned
scholarship

No File Upl oaded

Upload any additional
information

No File Upl oaded

Number of students benefited by
scholarships and free ships
provided by the Government
during the year (Data Template)

No File Upl oaded

5.1.2 - Number of students benefitted by scholar ships, free ships etc. provided by theinstitution /

non- gover nment agencies during the year

5.1.2.1 - Total number of students benefited by scholar ships, free ships, etc provided by the

institution / non- gover nment agencies during the year

0

File Description

Documents

Upload any additional
information

No File Upl oaded

Number of students benefited by
scholarships and free ships
institution / non- government
agenciesin last 5 years (Date
Template)

No File Upl oaded

5.1.3 - Capacity building and skills
enhancement initiatives taken by the
institution include the following: Soft skills

L anguage and communication skills Life skills
(Yoga, physical fitness, health and hygiene)

| CT/computing skills

B. 3 of the above

File Description

Documents

Link to institutiona website

Ni |

Any additional information

No File Upl oaded

Details of capability building and
skills enhancement initiatives
(Data Template)

View File
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5.1.4 - Number of students benefitted by guidance for competitive examinations and car eer
counseling offered by theinstitution during the year

TECHNOLOGY

352

5.1.4.1 - Number of students benefitted by guidance for competitive examinations and car eer
counseling offered by theinstitution during the year

352

File Description

Documents

Any additional information

No Fil e Upl oaded

Number of students benefited by
guidance for competitive
examinations and career
counseling during the year (Data
Template)

View File

5.1.5 - Thelnstitution has a transpar ent C. Any 2 of the above
mechanism for timely redressal of student
grievancesincluding sexual harassment and
ragging cases I mplementation of guidelines of
statutory/regulatory bodies Organization wide
awar eness and undertakings on policieswith
zer o tolerance M echanisms for submission of
online/offline students' grievances Timely
redressal of the grievances through

appropriate committees

File Description

Documents

Minutes of the meetings of
student redressal committee,
prevention of sexual harassment
committee and Anti Ragging
committee

No File Upl oaded

Upload any additional
information

View File

Details of student grievances
including sexual harassment and
ragging cases

No Fil e Upl oaded

5.2 - Student Progression

5.2.1 - Number of placement of outgoing students during the year

5.2.1.1 - Number of outgoing students placed during the year
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46

File Description Documents

Self-attested list of students View File
placed

Upload any additional No File Upl oaded
information

5.2.2 - Number of students progressing to higher education during the year

5.2.2.1 - Number of outgoing student progression to higher education

2

File Description Documents

Upload supporting data for View File
student/alumni

Any additional information No File Upl oaded
Details of student progression to View File
higher education

5.2.3 - Number of students qualifying in state/national/ inter national level examinations during
theyear (eg: JAM/CLAT/GATE/ GMAT/CAT/GRE/ TOEFL/ Civil Services/State gover nment
examinations)

5.2.3.1 - Number of students qualifying in state/ national/ inter national level examinations (eg:
JAM/CLAT/NET/ SLET/ GATE/ GMAT/CAT/GRE/ TOEFL/ Civil Services State gover nment
examinations) during the year

6

File Description Documents

Upload supporting data for the View File
same

Any additional information View File

5.3 - Student Participation and Activities

5.3.1 - Number of awards/medalsfor outstanding performancein sports/cultural activities at
university/state/national / international level (award for ateam event should be counted as one)
during the year

5.3.1.1 - Number of awards/medalsfor outstanding performancein sports/cultural activities at
university/state/ national / international level (award for a team event should be counted as one)
duringtheyear.
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2

File Description Documents

e-copies of award letters and View File
certificates

Any additional information No File Upl oaded
Number of awards/medals for View File

outstanding performance in
sports/cultural activities at univer
sity/state/national/international
level (During the year) (Data
Template)

5.3.2 - Ingtitution facilitates students’ representation and engagement in various administrative, co-
curricular and extracurricular activities (student council/ students representation on various bodies as
per established processes and norms)

STUDENT COUNCI L MEMBERS 2020-21 SR NO. POSI TI ON STUDENT NAVES TEAM
MEMBERS 1 GENERAL SECRETARY N shant Singh 7492913437 2 VI CE GENERAL
SECRETARY Supriya Sanghvi 80809 35571 3 VI G LANCE BRANDA POQJARI .
RANO VI SHWAKARMA. SHUBHAM SHI NDE. 4 TREASURER MARK DSOUZA FAI SAL
GHORI . AATMARAM BAGWE. 5 FOOD PRODUCTI ON MALAI KA | BRAHI MPURKAR NEHA
SALI AN CAROLI NE DSOUZA AMRI TA PANCHAL SRI RAM KANHERI VI VEK NAI K
DAKSHATA PATI L. FAI ZAL KHATI K. ZAHOOR KOSKANI . NI KHI L JETHWA. POURAS
Pl RANKAR. TANAYA TAROO. SHUBHAM PRABHU. 6 HOUSE KEEPI NG VARUN
JADHAV. SPARSH BHATT. YASHASVI TIWARI. KHUSHI SURANA POQJA PANDALAI

FOOD & BEVERAGE

ANUSHKA MALKAR ( Head)

CHETAN KHANNA KHUSHI SHETTY HARSHI TA SHETTY S| DDHI SURVE
NAM TA SOPTE

8 SPORTS AARON NORONHA. KAUSHI K KUNDER. SAHI L SAWANT. MANASVI

JADHAV. 9 DECOR SAKSHI PARAB. Drasti Goradi a NAVNATH MELEKAR. AN L
JAGTAP. 10 FRONT OFFI CE ASHW NI PARTE BETHI A VALLEDARES. RHEA PURI .
ALI CI A MORAES. AYESHA KHAN. 11 MARKETI NG LEON FERNANDES. KHUSHI
SURANA. CHI NNVAY KADAM ARVAN PARVAR 12 REQ STRATI ON BHAKTI PATI L.
RUPI NDER NAHAL GAURAV MORE. AAKASH JAI SWAL. SUFI YAN BHURANI . FAI ZAN
MOHAMVAD. 13 DI G TAL SHRI RAM KANERI . NI YATI WAKADE. TEJAS SAVLA. 14
ACADEM CS PRATI K KAVAT. PRATI K PAWAR POURAS Pl RANKAR SI MRAN SI NGH 15

Page 37/77 27-12-2023 02:18:27


https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6IjB5bVhCcitOOWV3WWRMYThHek5hd3c9PSIsInZhbHVlIjoiNWlvS3FyU055dFZENS9jcFo1ZldxUVIzSEk3c2ljZmkvQ1VQa24rZi9IZFdmaVFxWG9uRFNHSXV6WE5RRnlLNSIsIm1hYyI6ImE3YTFjYWFiOGU2MWRlYTZhMjk5ZTA3ZTU1Y2M5ZDQ1Nzg1ZGIzMzM1ZTVjZTA1ZjVhMzFhOGFlZGMxMTBlNTgiLCJ0YWciOiIifQ==
https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6ImZnakVGU3RBazdCMDhteXJPYmZLRnc9PSIsInZhbHVlIjoiMWUxYkR2aUg2YzFwYk5FeTlPZE12cnordHNneHg3SXVXUk5YMFdwNHFZWG11Sk9KSkdxU3Fxa0V3azN1Z3JJbyIsIm1hYyI6IjU0MjliYzliYjdhZGQxMTgzMTQyZGUyMzc4MDUyYWE5OTQwNTdjYTIxNWMzZDI1YWViM2I0YTUwOWQ0YTUzNDAiLCJ0YWciOiIifQ==

Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

CULTURAL ANUSHKA MALKAR Mark Dsouza NAVNATH MELEKAR KAUSTUBH KASLAY

File Description Documents

Paste link for additional

information Ni |
Upload any additional View File
information

5.3.3- Number of sportsand cultural events/competitionsin which students of the I nstitution
participated during the year (organized by the institution/other institutions)

5.3.3.1 - Number of sportsand cultural events/competitionsin which students of the I nstitution
participated during the year

37

File Description Documents

Report of the event No File Upl oaded
Upload any additional No File Upl oaded
information

Number of sports and cultural View File

events/competitions in which
students of the Institution
participated during the year
(organized by the
institution/other institutions
(Data Template)

5.4 - Alumni Engagement

5.4.1 - Thereisaregistered Alumni Association that contributes significantly to the development of
the ingtitution through financial and/or other support services

An association's goal is to establish a sense of loyalty anong its
menbers. The organi zation's overall well-being Alumi groups exi st
to help former students. The institute objectives, as well as to
enhance |inks between alumi, the community, and the institute. The
gathering is held with the students who have graduated under the
Alumi Associ ation. Students who have graduated fromthe university
are referred to as alumi students.

They tal ked and highlighted the trends they' ve noticed in the
sector. They were able to provide useful information to the

i nstructional faculties. Faculty nenbers were able to incorporate
this know edge into their classroomtopic. Their acconplishnents
were pronoted, and these facts were shared to students who were
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still in college. Each of the three years was permtted to contact
an alumus for career advice. Alumus students participated in the
orientation session to enable the new students gain a better
under st andi ng of the sector and its trends.

We had coordination with alumi students through online virtual
meetings with them due to pandem c.

File Description Documents

Paste link for additional

information Ni |
Upload any additional View File
information

5.4.2 - Alumni contribution during the year E. <lLakhs
(INR in Lakhs)

File Description Documents

Upload any additional View File
information

GOVERNANCE, LEADERSHIP AND MANAGEMENT

6.1 - Institutional Vision and L eader ship

6.1.1 - The governance of the institution is reflective of and in tune with the vision and mission of the
institution

At harva col | ege of hotel managenent ains to constantly strive &
provi de conprehensive hospitality education in a healthy | earning
environnent, nurturing the hotel managenent professionals for the
conpetitive world.

To provide the best educational opportunities in nost conducive work
culture with highest |evel of professionalism& dedication in
progressively enhanced manner.

"Program Specific Qutcones PS OL : To Learn and apply Hospitality
studi es theory and enpl oy appropriate nmethodol ogies to help an

I ndi vi dual or organi zati on achieve its goals and objectives. PS O :
Acquire the necessary departnental skills to be able to perform on
the shop floor. PS O3 : Keeping the students updated with the | atest
trends of the hospitality industry. PS 04 : Specialization in the 4
core departnments such as Food Production & Patés sire , Food &
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Beverage Service, Hotel Front O fice and Hotel Housekeeping .
Program Qut conme The expected outcone of the HMCT programis keeping
in viewthe basic and objectives stated above. The outcone of this
nodel program structure is foreseen that on conpletion of this
programthe students will be able to :- POL: Hotel and Hospitality
Knowl edge : How to Apply the know edge of hotel, hospitality and
tourism and core area specialization to the solution of conplex
hot el managenent problens faced on a day to day base in the

i ndustry . PO 2: Problemanalysis: To be able to Identify,

fornmul ate, research, and anal yze conpl ex hospitality problens
reachi ng concl usi ons using principles of managenent. PO 3: Mbdern
Tool Usage : Create, select, and apply appropriate techniques,
resources, nodern managenent and IT tools wi th an understandi ng of
the limtations that the industry may face. PO 4: Designing

/ devel opi ng sol utions: To have the ability to design solutions for
conpl ex hospitality related problens and design system conponents or
processes that neet the standards of the industry wth appropriate
consi deration for the public health and safety, and the cultural,
soci etal, and environnental considerations. PO 5: Hospitality and
Society : To have the ability to reason with situations infornmed by
t he contextual know edge to assess societal, health, safety, |egal,
and cultural issues and the consequent responsibilities relevant to
t he professional practices. PO 6: Environnent and Sustainability: To
be able to wunderstand the inpact of the hotel, hospitality and
tourismin societal and environnental contexts, and denonstrate the
know edge for sustainabl e devel opnent keeping the goals of the
organi zation in site. PO7: Ethics : To understand and apply the
ethical principles and commt to professional ethics and
responsibilities and nornms of the industries practices. PO 8 :

| ndi vi dual and Team Work : As an individual and as a nenber or

| eader in diverse teans, and in nmultidisciplinary settings to be
able to function effectively. PO 9: Communi cati on: Conmuni cate
effectively on hospitality activities with the professional
community and with the society at large. Being able to conprehend
and wite effective reports and desi gn docunentation, nmake effective
presentations, and to be able give and receive clear instructions.
PO 10: Project Managenent and Finance : Attain know edge and
understandi ng of the hospitality and the managenent principles.
Application of these to one’s own work, as a nenber and | eader in a
team to nmanage projects in nmultidisciplinary environnments. PO 11
Lifelong learning : Recognize the need for , and to be prepared

and have the ability to engage in independent and |ifelong |earning
in the broadest context of technol ogi cal change. To be able to adapt
to the changing trends of the industry while applying the sanme to

t he organi zation's growh ." http://ww. at harvahntt. edu.in/vision-an
d- m ssi on/ #: ~: t ext =Pr ogr an?20Speci fi c¥20Qut cones, t he%200r gani zat i ons
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%20gr owt h%20.
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Paste link for additional
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sion/#: ~: t ext =Pr ogr an?20Speci fi c¥%20Qut cones,
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Upload any additional View File
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6.1.2 - The effective leadership isvisible in various institutional practices such as decentralization and
participative management.

*For effective | eadership decentralization and participative of
Managenent is very inportant. ATCHMI has a Governing Council to
noni tor these practices. Faculties and HOD s are authorized to plan
and execute interesting workshops,

*I'n this workshop we invite Guest |ecturers and organi ze interactive
sem nars and do teachi ng beyond syl |l abus by using innovative
teaching nethods to help all round progress of every student.

Faculties and HOD s have given recommendation |etters to deserving
students which will help them progress in their career. Various
certificates |like bonafied and good attendance certificates were

i ssued to deserving students.

*At HOD Level: Weekly neeting is conducted on every Friday to find
out about the progress and those who are successful in reaching
their goals are advised to set higher goals. Al departnental heads
were given Autonony to set their Departnental objectives and

design an action plan to achieve themin an interactive nmanner.
Encourage Faculties and students to participate in various
activities. Encourage to devel op | eadership skills by being in
charge of various academ cs, co-curricular, and extracurricul ar
activities.

*Encourage to conduct industrial tours and to have tied up with
i ndustry experts and organi zed sem nars. Bridge courses were
conducted for Bartending, Bakery and Cookery by the respective
facul ties.
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6.2 - Strategy Development and Deployment

6.2.1 - Theinstitutional Strategic/ perspective plan is effectively deployed

The institutional Strategic/ Perspective plan is effectively
Depl oyed

At harva is one of the fastest grow ng, educational brand in India
which is a blend of continuous innovation and gl obal benchmarki ng.
The objective of the Atharva G oup of Institutes is to provide

out st andi ng and accessi bl e | earning experiences that prepare our
di verse students for successful hospitality service nmanagenent
careers.

Qur outstandi ng progress by creating world class infrastructure
consisting of a sprawling educational canpus with green cover which
is a | andmark.

At the end of the day, our students represent our quality. Wen they
graduate, they take Atharva with them wherever they go. This is why
we want to ensure that our students join a college where the quality
of the educational programand facilities is Excellent.

Strategic Plan

e Planned to introduce job oriented courses

e Ofering certificate and di pl oma courses through vari ous
excel | ence

e |Introduce skill devel opnent and val ue oriented courses

| mpl ement ati on
e Extension activities were carried out through NSS

e Staff Devel opnent Prograns were conducted to enhance the skill
and knowl edge of the teaching and non-teaching staff
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merit schol arship

File Description

Documents

Strategic Plan and deployment
documents on the website

No File Upl oaded

Paste link for additional
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Upload any additional View File
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6.2.2 - The functioning of the institutional bodies is effective and efficient as visible from policies,
administrative setup, appointment and service rules, procedures, etc.

File Description

Documents

Paste link for additional
information

Ni |

Link to Organogram of the

I nstitution webpage http://ww. at harvahntt. edu.in/facul ty/
Upload any additional View File

information

6.2.3 - Implementation of e-governancein D. Any 1 of the above

areas of operation Administration Finance and
Accounts Student Admission and Support

Examination

Page 43/77 27-12-2023 02:18:27


https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6ImNkRDNRU09kNHJKOXdmMzZzRWxRWUE9PSIsInZhbHVlIjoienZTdUNlc0VRb3ErRUNPektNdUtOcUlzSnpWUmExb0dST2x0ZFNnV0ZWam4rQ1hlNFRKN09ZaHhYVU4xVGN3VSIsIm1hYyI6Ijc4Y2EwM2NjZDJjYzcwYWE3ZWFiMzA5NWVhNzAwZDI5NTM4NjQ3OTEzMWQzYTRmYzkzZTlhNTk3NmEyMzA5M2IiLCJ0YWciOiIifQ==
http://www.atharvahmct.edu.in/faculty/
https://assessmentonline.naac.gov.in/public/index.php/admin/get_file?file_path=eyJpdiI6Im81dnlIWXlTYy94S3BKM1VYSXlyMUE9PSIsInZhbHVlIjoibVM4ajlSMVZVcVZsYmJnVkpmOEIrMDIzM3ErMm9OQTlZMW1ZbjYrV2RSV2c2clB2cDAxOUo5TnJScGhuZHorNCIsIm1hYyI6IjJiYWNkYWYwZTgxNDk3NDgyNzcxYzQ4ZjBhYzU0MDhjM2ExNzZlZTdiYzA5NzliNDRiZjQ2YTJhNmRlNTdlYTYiLCJ0YWciOiIifQ==

Annual Quality Assurance Report of ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY
File Description Documents
ERP (Enterprise Resource View File
Planning) Document
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governance in areas of operation,
Administration etc (Data
Template)

6.3 - Faculty Empower ment Strategies

6.3.1 - Theinstitution has effective welfare measures for teaching and non- teaching staff

1- At harva Educational Trust Provide Health Issurance for all Enplyee
throuh H Care | ssurance conpony

2- Enpl yees are provided with Casual Leave, Sick Leave, Privil age
| eave and Conplynmentry O fs.

3- All Atharva Hotel Mnagenent Teaching and Non Teaching Staff are
provi ded with Uniform

4- Al Staff of Atharva coll egge of Hotel Managenent has facility of
D sconted canteen, RO Drinking water units no. 4, First Aid Box for
staff and Students.

File Description Documents

Paste link for additional

information Ni |
Upload any additional View File
information

6.3.2 - Number of teachers provided with financial support to attend confer ences/ workshops
and towar ds member ship fee of professional bodies during the year
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6.3.2.1 - Number of teachers provided with financial support to attend confer ences/wor kshops

and towar ds member ship fee of professional bodies during the year

0

File Description

Documents

Upload any additional
information

No File Upl oaded

Details of teachers provided with
financial support to attend
conference, workshops etc during
the year (Data Template)

No File Upl oaded

6.3.3 - Number of professional development /administrative training programs organized by the

institution for teaching and non-teaching staff during the year

6.3.3.1 - Total number of professional development /administrative training Programmes
organized by theinstitution for teaching and non teaching staff during the year

0

File Description

Documents

Reports of the Human Resource
Development Centres (UGCASC
or other relevant centres).

No File Upl oaded

Reports of Academic Staff
College or similar centers

No File Upl oaded

Upload any additional
information

No File Upl oaded

Details of professional
development / administrative
training Programmes organized
by the University for teaching
and non teaching staff (Data
Template)

No File Upl oaded

6.3.4 - Number of teachers undergoing online/face-to-face Faculty development Programmes
(FDP) during the year (Professional Development Programmes, Orientation / Induction

Programmes, Refresher Course, Short Term Cour se etc.)

6.3.4.1 - Total number of teachers attending professional development Programmesviz.,
Orientation / Induction Programme, Refresher Course, Short Term Cour se during the year

0
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professional development
programmes during the year
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6.3.5 - Ingtitutions Performance Appraisal System for teaching and non- teaching staff

A good perfornmance managenent system works towards the inprovenent
of the overall organizational performance of teans and individuals
for ensuring the achievenents of the overall organizational m ssion
and vision. An effective perfornmance managenent system plays a
crucial role in managing the organi zation in an efficient manner.

The performance of each enployee is assessed annually after

conpl etion of one year of service. The objective is not only to
obj ectively evaluate the perfornmance as per established norns, but
also to identify potential aspects for inprovenent that can
eventually lead to further progress and growth of the enpl oyee.

Teaching Staff

The performance of each faculty nenber is assessed according to the
Annual Self Assessnent for the Performance Based Appraisal. The
institute undertakes a wi de range of activities besides academ cs,
for which faculty nenbers are assigned additional duties and
responsibilities, which are nostly voluntary. The Institute accords
appropri ate wei ghtage for these contributions in their overal
assessnent. The faculty nenbers are inforned well in advance of
their due pronotion. The Appraisal perforned by the Faculty Menber
is checked and verified by the Heads of the Departnents, followed by
the Principal, IQAC and the Director. Faculty nenbers whose
pronotions are due are reconmended based on their Performance Based
Apprai sal and are required to appear before the screening and
sel ection conm ttee.

Non- Teachi ng St aff
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Al'l non-teaching staff are al so assessed through annual

confidential reports and annual performance appraisal. The various
paraneters for staff nenbers are assessed under different categories
i.e. Character and Habits, Departnental Abilities, Capacity to do
hard work, Discipline, Reliability, Relations/Cooperation wth
superiors, subordinates, coll eagues, students and public, Power of
Drafting (where applicable), efficient organi zati on of docunments (in
case of Mnisterial Staff) and technical abilities (in case of
wor kshop staff). Each one of themis graded on a seven-point scale,
i.e., Excellent, Very Good, Good, Hi ghly Satisfactory, Satisfactory,
Average and Poor. The overall assessnent is based on the cunul ative
grade by the Reporting Oficer/HoD, which is then forwarded to the
Director by the forwarding officer. On satisfactory performance, all
enpl oyees are granted pronotions and financi al upgradati on under
Conmpany Schene. The Annual Confidential Report and the Performnce
Appr ai sal System has significantly helped in the evaluation of the
performance of enployees, in notivating them analyzing their
strengt hs and weaknesses and ensuring better performance.

File Description Documents

Paste link for additional

information Ni |

Upload any additional No File Upl oaded
information

6.4 - Financial M anagement and Resour ce M obilization

6.4.1 - Ingtitution conducts internal and external financial audits regularly Enumerate the various
internal and external financial audits carried out during the year with the mechanism for settling audit
objections within a maximum of 200 words

At harva Col | ege of Hotel Mnagenent conducts internal and external
financial audits every Financial Years. It has a full-tinme Treasurer
and Accounts Departnent since inception to ensure nmaintenance of
annual accounts and audits.

The Institution has established a nechani smfor conducting internal
and external audits on the financial transactions every year to
ensure financial conpliance. Internal audit is conducted half yearly
by the internal financial commttee of the institution. The
commttee thoroughly verifies the inconme and expenditure details and
the conpliance reports of internal audit are submitted to the
managenent of the institution through principal. External audit is
conducted once in every year by an external agency.

The mechani sms used to nonitor effective and efficient use of
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financi al resources are as bel ow

e Before the commencenent of every financial year, principal
submts a proposal on budget allocation, by considering the
recommendati ons nmade by the heads of all the departnents, to
t he managenent.

e Coll ege budget includes recurring expenses such as sal ary,
electricity, internet charges, nmintenance cost, stationery,
ot her consumabl e charges etc., and non — recurring expenses
i ke Kitchen and Restaurant equi pnent purchases, furniture and
ot her devel opnent expenses.

e The expenses will be nonitored by the accounts departnent as
per the budget allocated by the managenent.

e The depreciation costs of various things purchased in the
precedi ng years are al so worked out.

Process of the internal audit: Al vouchers are audited by an
internal financial commttee on half yearly basis. The expenses

i ncurred under different heads are thoroughly checked by verifying
the bills and vouchers. |If any discrepancy is found, the sane is
brought to the notice of the principal.

Process of the external audit: The accounts of the college are

audi ted by chartered accountant regularly as per the governnment
rules. The auditor ensures that all paynents are duly authorized
after the audit, the report is sent to the managenent for review
Any queries, in the process of audit would be attended i medi ately
along with the supporting docunents within the prescribed tine
l[imts. The institution did not conme across with any major audit

obj ection during the preceding years. Al these nechani sns exhibit
the transparency being maintained in financial matters and adherence
to financial discipline to avoid defal cation of funds or properties
of the institution at all levels. The audited statenent is duly
signed by the authorities of the nmanagenent and chartered
account ant .

File Description Documents

Paste link for additional

information Ni |

Upload any additional No File Upl oaded
information
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6.4.2 - Funds/ Grantsreceived from non-gover nment bodies, individuals, philanthropersduring
theyear (not covered in Criterion I11)

6.4.2.1 - Total Grantsreceived from non-gover nment bodies, individuals, Philanthropersduring
theyear (INR in Lakhs)

0

File Description Documents

Annual statements of accounts No File Upl oaded
Any additional information No File Upl oaded
Details of Funds/ Grants No File Upl oaded

received from of the non-
government bodies, individuals,
Philanthropers during the year
(Data Template)

6.4.3 - Institutional strategies for mobilization of funds and the optimal utilization of resources

We are not an aided organization , thus no funds recieved.

File Description Documents

Paste link for additional

information Ni |

Upload any additional No Fil e Upl oaded
information

6.5 - Internal Quality Assurance System

6.5.1 - Internal Quality Assurance Cell (IQAC) has contributed significantly for institutionalizing the
guality assurance strategies and processes

ATHARVA COLLEGE OF HOTEL MANAGEMENT & CATERI NG TECHNOLOGY
Af#iliated to Munbai University

Mal ad- Marve Road, Malad (W, Minba400095. India, Tel: +91-22-
40294941/ 40294961, Tel Fax: +91-22-40294961

ATHARVA COLLEGE OF HOTEL MANAGEMENT AND CATERI NG TECHNOLOGY, MJVBAI
EVENT CALANDER 2020- 2021

SR NO
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NAVE OF THE EVENT

YEAR

MONTH

Oientation /Wl conme for @rst year students Virtualy by Industry

Expert (Online)

1st year

Aug- 20

2

Quest Lecture on Gommng & Soft skill (Online)
1st year

Aug- 20

3

Hotel & Restaurant Visit (Assignnent & Video |inks)
1st year

Aug- 20

4

Sem nar/ workshop Career Guidance (Online)

3rd year

Aug- 20
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SR NO
NAVE OF THE EVENT
YEAR

MONTH

Freshers Get Together (Online)

1st year

Sep- 20

2

1 Day Educational Trip (Virtual Event)
1 Year / CC Cookery / Bakery

Sep- 20

3

Thene Week & Breakfast (Virtual Event)
1st year & 2nd year

Sep- 20

4
Quest Lecture by F& Team (Onli ne)
3rd Year

Sep- 20

5
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Guest Lecture on interview Skills (Online)
3rd year

Sep- 20

SR NO
NAVE OF THE EVENT
YEAR

MONTH

1 Day Educational Trip (Virtual)

1 Year / CC Cookery / Bakery

Cct - 20

Conpeti ti on/ Wr kshop by Event Team (Onli ne)

1st year

Cct - 20
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3

Quest Lecture by HK Team (Online)
1st Year

Cct - 20

4

Canmpus Pl acenent Mockdrills (Online)
3rd Year

Cct - 20

5

Bart endi ng Wor kshop (Online Video |inks)
3rd Year

Cct - 20

SR NO
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NAVE OF THE EVENT
YEAR

MONTH

2 Day Educational Trip (Next Year)

1 Year / CC Cookery / Bakery

Nov- 20

2

Wor kshop/ Seminar( Diwali Wek ) (Online)
1st year & 3rd year

Nov- 20

3

Qut Door Catering (Next Year)

1st Year

Nov- 20

4

Canmpus Pl acenent Interviews Starts (Online)
3rd Year

Nov- 20

5

Wor kshop for Food Production (Online & Video Links)
3rd Year

Nov- 20
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SR NO
NAVE OF THE EVENT
YEAR

MONTH

Qut Door Catering (PPT & Ref Material G ven Online)
1st Year

Dec- 20

2

Hotel Visits for Christmas Hanper Distribution (Online)
3rd Year

Dec- 20

3

Christmas Lunch (Virtual Conpetition)

1 Year & 3rd Year

Dec- 20

4

( Research Met hodol ogy as per Miunbai University)

2nd year
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Dec- 20

SR NO
NAVE OF THE EVENT
YEAR

MONTH

GQuest Lecture by Front O @ce Team (Onli ne)

3rd Year

Jan- 21

2

Wor kshop/ Sem nar (Onli ne)

1st Year

Jan- 21

3

Hotel s I ndustrial Training Interview Starts (Online)
1 Year / CC Cookery / Bakery

Jan-21
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SR NO
NAVE OF THE EVENT
YEAR

MONTH

Conpetition (Online)

1st Year

Feb- 21

2

International Trip (Next Year)
3rd Year

Feb- 21

3

1 Day Educational Trip ( Sula Vineyard ) (Fruit Carving C asses
taken Online 1st, 2nd & 3rd year)

2nd Year

Feb- 21

4

Parents Meeting (Online)

3rd Year
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Feb- 21

)

7 Day Educational Trip (on hold due to the pandem c)
3rd Year

Feb- 21

SR NO
NAVE OF THE EVENT
YEAR

MONTH

3 Days Educational Trip (Next Year)

1st Year

Mar - 21

2

Convocation & Alumi Meet (2019-2020 Passed out students) (Online)
3rd Year

Mar - 21
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3

Sem nar (Online)

1st Year

Mar - 21

4

Food Festival Academ c Event (Conpetiton held online)
3rd Year

Mar - 21

5

5 Days Educational Trip ( Fruit Carving O assses online)
2nd Year

Mar - 21

6

Canpus Interviews (Proposed to hotels for online interviews)
3rd Year

Mar - 21

7

Wor kshop/ Sem nar on softskills and Interview preperation (Session
t aken Onli ne)

3rd Year

Var - 21
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SR NO
NAVE OF THE EVENT
YEAR

MONTH

Rhyt hm week (Onli ne)

1st, 2nd & 3rd Year

Apr-21

2

I ntercoll ege Conpetitions (Online)
1st, 2nd & 3rd Year

Apr-21

3

Exam Preprati on Cl asses by Teaching Faculties (Online Classes &
Revi si on | ectures taken)

1st,2nd & 3rd Year

Apr-21

4
Quest Lecture (Online)

2nd Year

Apr - 21
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5
Pl anni ng for New Acadam c¢ Adm ssion (Online)

1st Year

Apr - 21

NOTE- Due to the pandem c all the activities were conducted online.

File Description Documents

Paste link for additional

information Ni |
Upload any additional View File
information

6.5.2 - The institution reviews its teaching learning process, structures & methodologies of operations
and learning outcomes at periodic intervals through IQAC set up as per norms and recorded the
incremental improvement in various activities

The 1 QAC continuously reviews and takes steps to inprove the quality
of the teaching-Iearning process.

The Academ c Cal endar is prepared in advance, displayed and
circulated in the Institute and strictly foll owed

Al students are provided with the Study Material that provides all
details relevant for students as per Syl abus.

Students are apprised of the Tine-Table, Programed structure,
syl l abi of the courses before the senester comrences.

| nportant announcenents are nmade in the norning assenbly and
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attendance and conduct of classes are nonitored by the Principal,
HODs and proctors of various classes.

Class Commttees are regularly conducted with students to take
f eedback and appropriate steps are taken to enhance the teaching-
| ear ni ng process.

Feedback from students is also taken individually by teachers for
their respective courses, by Proctors, AAAC and directly through
| QAC. Students are also free to approach the Director of the
Institute for feedback and suggesti ons.

Feedback is properly analyzed and shared with the Director,
Principal, HODs and i ndividual faculty nenbers.

The teaching-1learning processes are reviewed, and inprovenents
i npl enment ed, based on the | QAC recommendati ons. The ngj or
initiatives taken over the last five years include the foll ow ng:

e Introduction of Daily Hone Assignments

e Autonmtion of Adm ssion Processes - Provision for online fee
paynent

e Automation of Exam nation Processes

e Curriculum Devel opnent Workshops in many subjects

e Geeninitiatives in Canpus — tree plantation, Biodiversity
Par k, Bi ogas plant, solar photovoltaic power plants, e-

vehi cl es etc.

e Application for NIRF, 1SO and NBA Certifications

File Description Documents

Paste link for additional

information Ni |

Upload any additional No File Upl oaded
information

6.5.3 - Quality assurance initiatives of the D. Any 1 of the above

institution include: Regular meeting of
Internal Quality Assurance Cell (IQAC);
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Feedback collected, analyzed and used for
improvements Collabor ative quality initiatives
with other institution(s) Participation in NIRF
any other quality audit recognized by state,
national or international agencies (ISO
Certification, NBA)

File Description Documents

Paste web link of Annual reports

of Ingtitution Ni |

Upload e-copies of the View File
accreditations and certifications

Upload any additional No File Upl oaded
information

Upload details of Quality No File Upl oaded

assurance initiatives of the
ingtitution (Data Templ ate)

INSTITUTIONAL VALUESAND BEST PRACTICES

7.1 - Institutional Values and Social Responsibilities

7.1.1 - Measures initiated by the Institution for the promotion of gender equity during the year

Annual gender sensitization a action plan

Gender equality is intrinsically linked to sustainabl e devel opnent
and is vital to the realization of human rights for all.The overall
obj ective of gender equality is a society in which wonen and nen
enjoy the sane opportunities, rights and obligations in all spheres
of Iife. Wonen Enpowernent is one of the prinme focuses of ACHVCT, W
practice to bring a positive change in the attitude and support
equity anong genders within the institute.

To pronote equality, wonen enpowernent, harnony, a prosperous and
sust ai nabl e environnment within the institution.

e Provide professional counselling to the students.

e Conduct workshops related to safety and security in hotels and
career enhancenent for students.

e Conduct safety, hygi ene and groom ng semnars for the femal e
students.
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e Workshops on the inportance of Soft skills and Hard Skills in
the Hotel and Tourism Industry.

e Arranging sem nars, Wrkshops, Activities & Adult education
prograns for wonen enpowernent. To pronote a cul ture of
respect & equality for female gender and pronote holistic way
towards the betternment of society.

e Interactive session with invited entrepreneurs

7.1.1 - Measures initiated by the institute for the pronotion of
gender equity during the year.

Specific Facilities provided for the wonen in terns of:
1. Safety and security
2. Counseling
3. Common roons
4. Day care for young children

5. Any other relevant information
CCTV Caneras installed in every prem se
CCTV in Library
CCTV in Bakery Lab

Grls Conmmpbn Room

Grls Conmmbn Room
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File Description Documents

Annual gender sensitization
action plan Ni |

Specific facilities provided for
women in terms of: a. Safety and Ni |
security b. Counseling c.
Common Rooms d. Day care
center for young children e. Any
other relevant information

7.1.2 - Thelnstitution hasfacilities for D. Any 1 of the above
alter nate sour ces of energy and energy
conservation measures Solar energy

Biogas plant Wheelingtothe Grid Sensor -
based energy conservation Use of LED bulbg/
power efficient equipment

File Description Documents
Geo tagged Photographs No File Upl oaded
Any other relevant information View File

7.1.3 - Describe the facilities in the Institution for the management of the following types of
degradable and non-degradabl e waste (within 200 words) Solid waste management Liquid waste
management Biomedical waste management E-waste management Waste recycling system
Hazardous chemicals and radioactive waste management

At harva Col | ege of Hotel Managenent believes in Cean and G een

Envi ronnment for the students. The inportance of waste nmanagenent and
nmet hods of waste di sposal nmechanismis taught to students through
courses such as Environnmental Studies, Solid waste Managenent etc.
In ACHMCT canpus the following initiatives are taken towards the
wast e managenent of solid waste and wet waste. They are as foll ows:

Sol i d Waste Managenent

To achi eve a healthy and conduci ve environnment on our canpus, we
stringently follow the waste segregation by Dry and Wet waste

di sposal system Dry waste generated is sent for recycling and wet
waste fromwaste bins and canteen | eftovers are conposted in our
very own conpost pit. The conpost pit is maintained by Trained
Staff. The conpost obtained is filtered, processed and then
distributed for gardening in the canpus. There is 1 conpost pit

i nstalled by ACHMCT. The conposting process is nonitored by the
trained staff. Each conpost pit takes at least 3 to 4 weeks to form
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manure. It is used for gardeni ng throughout the canpus.
Recycling & Reuse System

The paper waste generated is either sent for recycling
or is used by the creative teamof our college during college fests.
Single side printed papers are reused on the other side by the
faculties for making attendance sheets and students progress
reports. Students are encouraged to submt soft copies of the
assignnents to reduce paper waste.

File Description Documents

Relevant documents like No File Upl oaded
agreements/MoUs with
Government and other approved
agencies

Geo tagged photographs of the
facilities Ni |

Any other relevant information View File

7.1.4 - Water conservation facilitiesavailable |D. Any 1 of the above
in the Institution: Rain water harvesting Bore
well /Open well recharge Construction of tanks
and bunds Waste water recycling Maintenance
of water bodies and distribution system in the
campus

File Description Documents

Geo tagged photographs / videos No File Upl oaded
of the facilities

Any other relevant information View File

7.1.5 - Green campusinitiativesinclude

7.1.5.1 - Theinstitutional initiatives for B. Any 3 of the above
greening the campus are asfollows:

1.Restricted entry of automobiles

2.Use of Bicycles/ Battery powered
vehicles

3.Pedestrian Friendly pathways

4.Ban on use of Plastic

5.landscaping with trees and plants
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File Description Documents

Geo tagged photos/ videos of the
facilities

No File Upl oaded

Any other relevant documents

View File

7.1.6 - Quality audits on environment and energy areregularly undertaken by theinstitution

7.1.6.1 - Theinstitutional environment and
energy initiatives are confirmed through the
following 1.Green audit 2. Energy audit
3.Environment audit 4.Clean and green
campus recognitions/awar ds 5. Beyond the
campus environmental promotional activities

D. Any 1 of the above

File Description Documents

Reports on environment and
energy audits submitted by the
auditing agency

No File Upl oaded

Certification by the auditing
agency

No File Upl oaded

Certificates of the awards
received

No File Upl oaded

Any other relevant information

View File

7.1.7 - Thelnstitution has disabled-friendly,
barrier free environment Built environment
with rampg/liftsfor easy accessto classrooms.
Disabled-friendly washr ooms Sighage
including tactile path, lights, display boards
and signposts Assistive technology and
facilitiesfor personswith disabilities
(Divyangjan) accessible website, screen-
reading softwar e, mechanized equipment 5.
Provision for enquiry and information :
Human assistance, reader, scribe, soft copies of
reading material, screen reading

C. Any 2 of the above
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File Description Documents

Geo tagged photographs / videos No File Upl oaded
of the facilities

Policy documents and No File Upl oaded
information brochures on the
support to be provided

Details of the Software procured No File Upl oaded
for providing the assistance

Any other relevant information View File

7.1.8 - Describe the Institutional efforts/initiatives in providing an inclusive environment i.e.,
tolerance and harmony towards cultural, regional, linguistic, communal socioeconomic and other
diversities (within 200 words).

The institution has been taking several efforts and initiatives in
provi ding an inclusive environnment i.e., tolerance and harnony
towards cultural, regional, linguistic, comunal soci oecononm ¢ and
ot her diversities. By celebrating nany National and Internationa
Days, Events and Festivals the institution ains at bringing

tol erance and harnony anong the students and staff. Sone of the
maj or events organi zed by the college in this connection are listed
bel ow.

Webi nar “ BARTENDI NG by FLAI ROLOGY”

Dat e: 4th Septenber 2020

Time: 11: 00 Am onwar ds

Platform Zoom Meetings (Host —Account)

Speaker details: M. Pankaj Kanble & M. Prashant Kanbl e

No. of Students attended: 158

Organi zed by: Training & Pl acenent Depart nent

Facul ti es assigned:

M . Deepak Toppo

(bj ecti ve:

e To make students aware about careers in bartendi ng.
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Webi nar on Hospitality and Tourism (Di scover future Career in the
experi ence econony)

Dat e:
Ti me:
Platform Online — Zoom

Faculty Name: M. Deepak Toppo

No.

Organi zed by: Training & Placenent Depart nent

Speaker: M Fabi enne Rol | andi n

bj ecti ve:

To hel p our students understand what are the career options

avail able for themin the Hospitality and Tourismindustry by
choosing their area of interest as their specialization and work in
the hospitality/ tourismindustry in the conpetitive nmarket while
preparing themw th the required skill set for the post Covid world.

The ACHMCT NSS SB 14 teamis also taking active participation in

of Students attended: 60
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How to nmake the nost of the situation
How to set goal s and achi eve t hem
Flaring and Juggling Techni que that can be practiced at hone

26t h Oct ober 2020( Monday)

4:00 Pmto 5:00 Pm

Top 10 Skills Required post Covid

Preparing for a future post Covid world
| nportance of |earning soft skills
Progressive | earning principles

Pr of essi onal | nternships

Enpl oyability

Tree plantation activities
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e Road safety canpai gns

e Disaster Managenent Training

e Self Defence Training for girls

e Progranms on Enpl oynent generation Strategies

File Description Documents

Supporting documents on the View File
information provided (as
reflected in the administrative
and academic activities of the
Institution)

Any other relevant information View File

7.1.9 - Sensitization of students and employees of the Institution to the constitutional obligations:
values, rights, duties and responsibilities of citizens

At ACHMCT Sensitization of students and enpl oyees of the Institution
to the constitutional obligations is done through curriculumas well
as through extra-curricular activities. Many of the subjects offered
have topics which sensitize the students about the constitutional
obligations e.g. Environnental Science, Information Technol ogy.

In addition to this many regul ar progranms are conducted
by NSS teamof the institute to educate wonen about their rights.
Al so sem nars and wor kshops are conducted on days of nationa
| nportance on various rights, duties and responsibilities of
citizens. Also every year on Kargil Vijay D was ex-defense or police
personnel are invited to share their experience and inspire and
notivate young mnds to contribute in building the nation. Sem nars
on topics like Right to Information, sexual harassnent are conducted
periodically. In Right to Information sem nar, various sections and
categories of the act are expl ai ned.

NSS unit of the institution conducts a cleanliness drive
to mark the occasi on of Swachh Bharat Abhiyan in the coll ege canpus
as well as in the nearby village area. An oath is taken by all
students and faculties to keep their surroundi ngs clean. Al so many
skits and dance performances are presented in various events rel ated
to sensitization.

File Description Documents

Details of activities that inculcate No File Upl oaded
values; necessary to render
studentsin to responsible citizens

Any other relevant information View File
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7.1.10 - TheIngtitution hasaprescribed code |D. Any 1 of the above
of conduct for students, teachers,
administratorsand other staff and conducts
periodic programmesin thisregard. The Code
of Conduct isdisplayed on the website Thereis
a committee to monitor adherenceto the Code
of Conduct Institution organizes professional
ethics programmesfor students,

teachers, administratorsand other staff 4,
Annual awar eness programmes on Code of
Conduct are organized

File Description Documents
Code of ethics policy document No File Upl oaded
Details of the monitoring No File Upl oaded

committee composition and
minutes of the committee
meeting, number of programmes
organized, reports on the various
programs etc., in support of the
claims

Any other relevant information View File

7.1.11 - Institution celebrates / organizes national and international commemorative days, events and
festivals

At ACHMCT, Al national festivals are celebrated with great
enthusiasmto inculcate a sense of patriotismin the students. Every
year students cone together and performcultural programs |ike
dance, skits highlighting societal problens. During festivals |ike
Onam navratri food stalls are set up by the students on the canpus.
The students al so prepare videos and speeches to share their

t houghts on these days. Every year on Republic Day and | ndependence
Day ex-defence or police persons are invited to share their
experience and inspire and notivate young mnds to contribute in
bui | di ng the nati on.

Wnen's Day is celebrated to express | ove and gratitude towards
wonen' s' contribution to our lives and society. It honors the power
and struggles of wonen who have broken all barriers and reached the
pi nnacl e of success in every sphere of |ife. Atharva foundation

wel coned the real unsung heroes of the nation in Kargil Vijay D was
an initiative envisaged and conceptualized by Shri Sunil Rane,

chai rman, At harva Foundation Virtually on 26th July 2020
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The NSS unit and the student’s council organize many cul tural
prograns to address prevailing social issues. On International Yoga
day virtual session was organi zed to raise awareness worl dw de of
the many benefits of practicing yoga. The aimis to educate people
about the various neans of overcom ng stress naturally. On the
occasi on of Gandhi Jayanti an online sem nar was organi zed to

Di scuss about Mahatma Gandhi, his virtues, his pride and the reason
behi nd cel ebrating 2nd Oct ober as Gandhi Jayanti to mark the birth
anni versary of Mhandas Karanthand Gandhi, popularly called Mahat ma
Gandhi and regarded as the Father of the Nation.

Apart fromthese, nmany events and guest |lectures are regularly
organi zed by faculties and Students of Atharva Coll ege of Hotel
Managenent and Catering Technol ogy.

File Description Documents

Annual report of the celebrations No File Upl oaded
and commemorative events for
the last (During the year)

Geo tagged photographs of some No File Upl oaded
of the events
Any other relevant information No File Upl oaded

7.2 - Best Practices

7.2.1 - Describe two best practices successfully implemented by the Institution as per NAAC format
provided in the Manual.

7.2 Best Practices

Best Practice

1. Title of the practice:

Kargi|l Vijay D vas

2. Objectives of the practice :

The day India won a historic war on 26th July 1999 The Kargil war
was fought for nore than 60 days it ended when |India successfully
t ook conmmand of the hi gh outpost which had been | ost to Paki stan

nore than 200000 I ndian soldier fought this war it is an effort
towards throwng Iight on the selfless today we renenber themfor
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their contribution and sacrifice of our soldiers.
3. The Cont ext:

Kargil Vijay Diwas programis about reciprocating the respect of the
civilians towards our national defense force. Understanding the
situation of the famly of the martyr, life and struggle of the

sol dier's hardships and his | ove and dedication for the country. The
kargil Vijay diwas programis with an aimof uniting the nasses for
offering the respect and I ove for the soldiers, martyrs and their
famlies.

At harva Foundation will be paying their highest tribute to the
Kargi| war heroes on 26th July, 2020 for their bravery & noble
sacrifice which has brought VIJAY D WAS upon us

On the occasion of KARG L VIJAY DI VAS, shall commenorate 22 years of
the Kargil War through a virtual program

Let’s cone together to respect our nation and renmenber our heroes of
the Kargil War

4. The Practice:
Kargi|l Vijay D vas

Felicitation of soldiers and their martyr's famlies and displ aying
their unsung val or.

htt ps://ww. f acebook. com at har vaf oundati onl/

At harva foundati on team under the guidance of Shri Sunil Rane who
wor ked vigorously to pay tribute to the Indian Arned Forces through
various activities for the patriotic programKargil Vijay Divas a
Tribute to our unsung worriers and salute to Indian soldiers, one of
its kind of Noble Program by ATHARVA FOUNDATI ON.

At harva foundation wel coned the real unsung heroes of the nation in
Kargil Vijay Diwas an initiative envisaged and conceptualized by
Shri Sunil Rane, chairnman, Atharva Foundation Virtually on 26th July
2020
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During this program soldiers &their famly was been honored

Kargil Victory Day) is comenorated every 26 July in India, to
observe India's victory over Pakistan in the Kargil War for ousting
Paki st ani Forces fromtheir occupied positions on the nountain tops
of Northern Kargil District in Ladakh in 1999. War was started from
Paki stanis end initially on 3rd may 1999 from 3 nmay to 26th July
1999 total 90 days Initially, with little know edge of the nature or
extent of the infiltration, the Indian troops in the area assuned
that the infiltrators were jihadis and declared that they would
evict themw thin a few days. Subsequent discovery of infiltration
el sewhere along the LOC, along with the difference in tactics

enpl oyed by the infiltrators, caused the Indian arny to realize that
the plan of attack was on a much bi gger scale.

527 soldiers lost their lives and 13063 were injured

Captain Vikram Batra , Mjor Rajesh Singh Mijor Vivek Gupta Leader
Aj ay Ahuja Subedar Yogindra Singh Yadhav were facilitated

Shri Sunil Rane Sir also discussed various strategy and output and
story of various soldier who played a role during the war

He al so concluded the kargil Vijay Diwas Virtual Session with the
hel p of a poemto show gratitude towards the |Indian Arny.

REF : https://youtu. be/ qGxRl vbE w

File Description Documents

Best practicesin the Institutional View File
web site

Any other relevant information No File Upl oaded

7.3 - Ingtitutional Distinctiveness

7.3.1 - Portray the performance of the Institution in one area distinctive to its priority and thrust within
200 words

The priority in Vision of Atharva Coll ege of Hotel Managenent is to
create a world class educational environnment for students. To
achieve this vision, college is equipped wth state of the art
technol ogy like two well maintained conputer |abs, projectors,

fi nest cooking and baki ng equi pnent, three nodern well designed
restaurants, banquet hall and class roons with a projector facility.
Infrastructure is a major boon to Atharva Coll ege of Hotel
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Managenent. As an additional facility, students are allowed to use
t he canmpus swi mm ng pool and Gymmasium after coll ege hours for
recreational purposes. Additionally, we al so conduct bridge courses
related to Bartendi ng, Food Production, Bakery and Housekeepi ng.
These courses hel p students to enhance their know edge and

i nnovative thinking abilities and al so assist the students to
devel op their practical skills related to their area of interests.
Al these activities help the students to devel op their professional
abilities.

The Covi d-19 Pandem c introduces us to the new approach of
education. Online studies needed an hour. W at ACHMCT encour age our
students for online | earning and sem nars. Sone of the sem nars
conducted are |isted bel ow

Webi nar “ BARTENDI NG by FLAI ROLOGY”

Date: 4th Septenber 2020

Time: 11:00 A M

Platform: Zoom Meetings ( Host —Account)

Speaker details: M. Pankaj Kanble & M. Prashant Kanbl e

No. of Students attended: 158

Organi zed by: Training & Placenent Depart nent

Facul ties assigned: M. Deepak Toppo

Admts to global scholarship (Edw se)

Date: 5th February 2021

Time: 4:30 Pm Onwar ds

Platform Online — Zoom

Faculty Name: Ms. Pooja Sarvaiya & Ms. Sarah Mat hew

No. of Students attended: 163

Organi zed by: Training & Placenent Departnent
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Wor kshop on “Fruit carving”

Date: 15th March-12th April 2021

Time: 9-11 AM 11-1PM (Mon to Fri day)

Venue: Online — Googl e neet

Faculty Nanme: Chef Feroz Khan

No. of Students attended: 241

Organi zed by: Training & Placenent Depart nent
Facul ti es assigned:

Ms. Pooj a Sarvaiya, Ms. Sarah Mathew & Ms. Anjana Sen

TECHNOLOGY

File Description Documents

Appropriate web in the No File Upl oaded
Institutional website

Any other relevant information View File

7.3.2 - Plan of action for the next academic year

7.3 Institutional Distinctiveness
7.3.2 Plan of action for the next academ c year.

The institution has a long termplanning for the growmh and
devel opnent that is reflected in its Perspective Plan. The

Quality Assurance Cell (1QAC) of the college takes initiatives in

the preparation of the plan of action for the next year

e Oganizing nore semnars / Wrkshops to keep the students up
to date with the industry's trends, thus hel ping them apply
t heir contextual know edge to their profession. This wll
i ncrease their networking with others and renew notivati on and

confi dence.

e Encouraging of Faculties to attain their higher education,

this allows the faculties to teach with a variety of
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strategi es thus maki ng cl assroom sessions nore interactive.

I nt ernational Exposure for the students by sending them for
International Industrial Visits. These Visits provide
exposure to students at gl obal |evel which enables themto

| earn the cross cultural nanagenent practices, conparative
anal ysis of the business phenonenon and opportunities in
various countries.

Maki ng Project work nore exciting — Students were asked to
create 3D nodels for their courses such as Wne Mking
process, Guest Room Layout, Decorative cakes, Variety of
Cheeses. This wll help as a team building activity and the
students will gain better know edge on the subject.

More Faculty Devel opnment Programto be introduced in the next
academ c year. Such Prograns It inproves the acadenic
experience at institutions for teachers and students. The
programw || help the faculties inprovise in the delivery of
their content. This will enable the faculties to use teaching
tools as per the different audi ences they have with one class
room

To further strengthen the ICT Tools in classroons.

| ncrease the invol venent of students, teaching and non-
Teaching staff towards corporate soci al

responsi bility. Corporate social responsibility is the

t houghtful and practical way to give back to the society.
Pronot e entrepreneurship and i nnovative culture that will help
young m nds who want to be entrepreneurs and establish their
own business after conpletion of their program

| mproving on the infrastructure with the addition of a new
sports conpl ex. Regul ar physical activity hel ps keep your

key nmental skills sharp; this will create a bal ance

between curricular & extracurricul ar.

I nt roduci ng nore thenmes Breakfast/ Lunch/H - Tea’s /Dinner
where the students will thensel ves handl e the restaurant and
kit chen operati ons.

Arrange paid internships abroad for students. This wll give
t hem exposure on an international platform This also gives
them a noral boost to tackle issues that may cone across.

| n- House Resort training for the students. This wll give them
an exposure to the industry with the support & gui dance of the
faculties during their on the job training.
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