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AISSMS COLLEGE OF HOTEL
MANAGEMENT AND CATERING
TECHNOLOGY SHIVAJINAGAR, PUNE

DATE

‘06 ks [2024,

ALUMNI FEEDBACK ACTION II
PLAN
2023-2024

FEEDBACK RESULT

ACTION PLAN TAKEN

|. Feedback was taken from various pass-out batches
of BSc Hs and BHMCT.
2. 89% Rated excellent and 6.9% rated good 1o the
college in terms of quality education.
3. 72.4% Rated excellent and 20.7% rated good and
6.9% fair to the Infrastructure of the college.
4. 82.8% Are aware that the college has become
autonomous.
5.75.9% agreed that college has prepared a syllabus
that is up to date with industry requirement. as well as
17.2% also agree to an extent with same.
0. Suggestion was given in updating syllabus —
® More focus on Practicals skills.”
e More practical for BSc Hs.
¢ More bakery & Confectionery practicals.
¢ Business management subjects to be added in
syllabus.
e Travel agency and tour operations subjects to
be added in syllabus.
* Mental health and physical health subjects to
be added in syllabus.
* New concepts evolving can be added in
practicals.
e Need improvement in the Infrastructure of the
kitchens.
7. 27.6% Would you like to contribute toward
delivering guest lectures, 10.3% as practical examiner,
10.3% in placements and 48.3% for mentorship

. In the next review of the syllabus setting, need to .
consider the recommendation of alumni.

2. Renovations of the kitchens will be done in
upkeeping years.
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COLLEGE FEEDBACK BY ALUMNI 2023-24
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*

Suggestions -

Our students need to more practical knowledge to make them industry ready.

Missing the skills of managing that business. business management

More practical sessions for Bakery & Confectionery.

Notes provided to students should be appropriate and related to the syllabus

Mental health and physical health

days

Areal time practical where students can setup their own food stall and run it like a business at least for 5

Syllabus can be up to date from industry, new concepts evolving can be added.

| Industry SOP during practicals and access to global food and beverage tasting

Itis still not teaching what we actually do in industry atleast in my field i:e bakery p@

changes can be done with industry experts

kitchens need renovations
Management syllabus for starting your own Travel agency and tour operations
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_ AISSMS College of Hotel Management & Catering Technology
95-56, Shivajinagar, Pune - 411 005 B
- Infrastructure Feedback 2023—_2_{)24 - -

A [ACADEMICS Score
1 [Principal's interaction 65%
2  |Faculty interaction 78%
3 |Adhere to Time Table 75%
B |LIBRARY

1 [Collection of books 74%
2 |Library timings 76%
3 [Librarian interaction 74%
C |[LABORATORIES

1 |Equipment provided 75%
2  |Faculty interaction 78%
3 |Curriculum covered 78%
4 |Practical method 80%
S |Computer facility 74%
D COLLEGE DISCIPLINE

1 |Grooming 80%
2 |Punctuality 78%
E ADMINISTRATION

1 |Office timings 75%
2 |Office staff 74%
F TRAINING & PLACEMENT

1 |Career counselling 73%
2 | Approachability of T&P Officer 73%
3 |Placement oppourtunities 77%
4 |Development of students 75%
G [CO-CURRICULAR & EXTRA CURRICULAR ACTIVITIES

1 Industrial visits 63%
2  |Workshops/ Demonstrations 68%
3 |Seminar 72%
4 |Inter college competitions 64%
5  |Theme lunch/ dinner 75%
6 |Food festival 68%
7 |Cultural activities 66%
8 |[Sports 59%
9 NSS 68%
10 [Blood donation 64%
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INPUT DISSATISFACTION/ ACTION PLAN TAKEN TARGET DATES/ | EFFECTIVNE
EXPECTATIONS RESPONSIBILITY SS OF
ACTION
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AISSMS College of Hotel Management & Catering Technology
55-56, Shjvajinagar, Pune - 411 005
! O O ! If" o8 ; Nl j,-‘:_

Sr. No. Paramaeters Scores
1 Interaction with Principal 84%
2 Interaction with Class coordinator 94%
3 Interaction with Administration Staff 94%
4 College Website (updates & information) 83%
5 Attending Parents Orientation session for 1st & 2r 73%
6 Attending Parents Orientation session for career pa 91%
7 Ward's development in terms of :

8 Knowledge 92%
9 Skills 89%
10 Personality Development 92%
11 Communication Skills 78%
12 Discipline 94%
13 Values & attitude 92%
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AISSMS College of Hotel Management & Catering Technology
55-56, Shivajinagar, Pune - 05

Feedback on the Program Outcomes - BHMCT
Academic Year 2023 - 2024

Sr.

Question

Score

How well is your understanding of the operational aspects &
knowledge of the principles of the hotel industry?

83.9%

My familiarity with the practical aspects of hospitality industry
has increased

84.5%

My professional skills has developed and | feel confident to
take supervisory / managerial positions

83.7%

| have enhanced my understanding on techniques of advanced
technological used in industry through various modules during
practical sessions

83.9%

Business Knowledge — My analytical thinking to problems and
opportunities for business & analysis of qualitative information
and quantitative data has improved

83.1%

Quantitative Skills — | can understand, analyse and use
quantitative data for taking future business decisions and its
reports

83.1%

Communication Skills — | have developed my communication
skills with respect to written, oral and visual communication and
effectively choose the appropriate communication method.

82.7%

Critical Thinking Skills — | am able to interpret and evaluate
unstructured situations; to define problems; to apply theories to
situations and draw conclusions and implement solutions.

84.5%

Technology — My ability in the use of information technology
has increased through the use of software modules,
assignments and training sessions.

84.5%

10

Ethics — | am able to understand and evaluate ethical issues
and situations in making future business decisions.

84.7%

11

Multicultural and Diversity — | have developed an awareness
and a clear understanding of the cultural issues that impact
business operations in a global society

83.5%

12

Demonstrate Learning — | have enhanced & developed my
skills through specialization in core subjects which will help in
(future) customer satisfaction

84.5%
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Feedback - Program Outcomes BHMCT
Academic Year 2023 - 2024
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AISSMS College of Hotel Management & Catering Technology
55-56, Shivajinagar, Pune - 05

Feedback on the Program Outcomes - BSc HS
Academic Year 2021 - 2022

Sr.

Question

Score

How well is your understanding of the operational aspects &
knowledge of the principles of the hotel industry?

87.1%

My familiarity with the practical aspects of hospitality industry
has increased

86.3%

My professional skills has developed and | feel confident to
take supervisory / managerial positions

86.4%

| have enhanced my understanding on techniques of advanced
technological used in industry through various modules during
practical sessions

87.5%

Business Knowledge — My analytical thinking to problems and
opportunities for business & analysis of qualitative information
and quantitative data has improved

85.2%

Quantitative Skills — | can understand, analyse and use
quantitative data for taking future business decisions and its
reports

86.3%

Communication Skills — | have developed my communication
skills with respect to written, oral and visual communication and
effectively choose the appropriate communication method.

87.1%

Critical Thinking Skills — | am able to interpret and evaluate
unstructured situations; to define problems; to apply theories to
situations and draw conclusions and implement solutions.

88.0%

Technology — My ability in the use of information technology
has increased through the use of software modules,
assignments and training sessions.

87.7%

10

Ethics — | am able to understand and evaluate ethical issues
and situations in making future business decisions.

87.3%

11

Multicultural and Diversity — | have developed an awareness
and a clear understanding of the cultural issues that impact
business operations in a global society

87.1%

12

Demonstrate Learning — | have enhanced & developed my
skills through specialization in core subjects which will help in
(future) customer satisfaction

88.9%
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Faculty Feedback - Even Semester 2023 - 2024
Class: FYBSc HS - |
f o i Principles of =
I
Princtplesaf Prlnc!pkzs = Food and Principles of French for Farm to Fork FD_D d MenuP?nnlng Basic Room Basic Room . Environment
Subject Continental Continental Journalism and | and service set Saral Hindi Stir | .
S 2 Beverage Management Gastronomy Management i Division I Division Il PR Science |l
Cuisine Cuisine PR service Il content writing up PR

Faculty Jeetendra K Hemraj P Sapna S Utkarsh S Neeta K Jeetendra K Tanushree L Sapna § Riya D Riya D Manoj S Riya D
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or
teaching aids Used 90%| 10%| 98%| 2%| 93%| 7%| 85%| 15%| 89%| 11%| 81%| 19%| 100%| 0% 87%| 13%| 97%| 3%| 97%| 3%| 95%| S%| 100%| 0%
Do you enjoy classes
conducted by your
teachers 78%| 22%| 83%| 17%| 85%| 15%| 68%|) 32%| 93% 7%| 74%| 26%| 92% 8% 87%| 13%| 97% 3%| 97% 3%| 83%| 17%| 98% 2%
Are the lectures
conducted on time

78%| 22%| 93% 7%| 88%| 12%| 61%| 39%| 89%| 11%| 70%| 30%| 96% 4% 85%| 15%| 97% 3% 97% 3%| 95% 5%| 100% 0%
Are you satisfied with the
syllabus covered 80%| 20%| 80%| 20%| 90%| 10%| 76%| 24%| 89%| 11%| 78%| 22%| 96%| a%| 87%| 13%| 97%| 3%| 97%| 3%| 95%| 5%| 100%| 0%
Do teachers revise
important topics withyou | gaerl 2005  93%|  7%| 90%| 10%| 80%| 20%| 93%| 7%| 70%| 30%| 96%| 4%| 87%| 13%| 97%| 3% 97%| 3% 98%| 2%| 100%| 0%
Is the teacher audible and
clear during online
sessions 85%| 15%| 83%| 179%| 88%| 12%| 80%| 20%| 89%| 11%| 81%| 19%| 96%| 4%| 87%| 13%| 97%| 3%| 97%| 3%| 93%| 7%| 100%| 0%
Does the online teaching
session help better
understanding

80%| 20%| 90%| 10%| 88%| 12%| B80%| 20%| 89%| 11%| 74%| 26%| 96% 4%| 87%| 13%| 97% 3%| 97% 3%| 98% 2%| 100% 0%
Do you think teachers are
well organized and
prepared when they
conduct classes 83%| 17%| 80%| 20%| 90%| 10%| 80%| 20%| 93%| 7%| 78%| 22%| 100%| 0%| 87%| 13%| 95%| 5%| 95%| 5%| 95%| 5%| 100%| 0%
Do you perceive that most
students understand the
topics taught 85%| 15%| 93% 7%| 93% 7%| 76%| 24%| 93% 7% 74%| 26%| 96% 4%| 87%| 13%| 97% 3%| 97% 3%| 95% 5%| 100% 0%
Average 82%| 18%| 88%| 12%| 89%| 11%| 76%| 24%| 91% 9%| 76%| 24%| 96% 4%| 87%| 13%| 97% 3%| 97% 3% 94% 6%| 100% 0%
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Class: FYBSc HS - |
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Faculty Feedback - Even Semester 2023 - 2024

Class: FYBSc HS - 1

Principles of Principles of principles of Food Menu Planning
Princi French f Fork i i i
Subject Continental Continental it it Hariplesuf Gt FRENL0 Fox Journalism and | and service set Ba?lf:?!oom Baan Rsae Saral Hindi Stir | Enw.mnment
s Zis Beverage Management Gastronomy Management o Division Il Division Il PR Science Il
Cuisine Cuisine PR — content writing up PR

Faculty Jeetendra K Jeetendra K Tanushree L Utkarsh S Neeta K Jeetendra K Tanushree L Tanushree L Riya D Riya D Manoj S Prerna B
Parameters YES NO YES NO YES NO | YES NO YES NO | YES NO YES NO | YES NO YES | NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or
teaching aids used ggosl 129 88%| 12%| 899 11%| 78%| 22%| 88%| 129%| 60%| 40%| 75%| 25%| 89%| 11%| 75%| 25%| T75%| 25%| 86%| 14%| 70%| 30%
Do you enjoy classes
conducted by your
teachers 88%| 129%| 88%| 12%| 78%| 22%| 78%| 22%| 88%| 12%| 60%| 40%| 100% 0%| 89%| 11%| 75%| 25%| 75%| 25%| 71%| 29%| 60%| 40%
Are the lectures
conducted on time

88%| 129%| 88%| 12%| 78%| 22%| 89%| 11%| 88%| 12%| 60%| 40%| 100% 0%| 89%| 11%| 75%| 25%| 75%| 25%| 79%| 21%| 70%| 30%
Are you satisfied with the
syllabus covered sg| 12| 88| 12%| sow| 11%| 78%| 22%| s8%| 12%| 60%| 40%| 100%| o%| 89%| 11%| 88%| 12%| 88%| 12%| 86%| 14%| 70% 30%
Do teachers revise
important topics withyou | gaor|  1206]  889s| 12%| 89%| 11%| 78%| 22%| 88%| 12%| 60%| 40%| 100%| 0%| 89%| 11%| 75%| 25%| 75%| 25%| 79%| 21%| 80%| 20%
Is the teacher audible and
clear during online
sesslans g%l 12%| 88%| 12| s9%| 11%| 89%| 11%| 88%| 12%| 60%| 40%| 100%| 0%| 89%| 11%| 88%| 12%| 88%| 12%| 64%| 36%| 80%| 20%
Does the online teaching
session help better
understanding

88%| 129%| 88%| 12%| 89%| 11%| 78%| 22%| 88%| 12%| 60%| 40%| 100% 0%| 89%| 11%| 88%| 12%| 88%| 12%| 86%| 14%| 60%| 40%
Do you think teachers are
well organized and
prepared when they L
conduct classes 75%| 259 75%| 25%| 78%| 229%| 78%| 22%| 88%| 12%| 60%| 40%| 100% 0%| 89%| 11%| 75%| 25%| 75%| 25%| 86%| 14%| 80%| 20%
Do you perceive that most
students understand the
topics taught 75%| 25%| 75%| 25%| 78%| 22%| 78%| 22%| 88%| 12%| 60%| 40%| 100% 0%| 78%| 229%| 75%| 25%| 75%| 25%| 79%| 21%| 70%| 30%
Average 859| 15%| 859%| 15%| 84%| 16%| 80%| 20%| 88%| 12%| 60%| 40%| 97% 39%| 88%| 12%| 79%| 21%| 79%| 21%| 80%| 20%| 71%| 29%
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Faculty Feedback - Even Semester 2023 - 2024

Class: TBSc HS - |

. e Specialization - S o T Specialization - | Specialization - Customer
Ent h lization - - tion -
Subject nDreprIe neurs tl i:::laclz: ':f} Advance baking S[;fcr?rllzadt!on ipe?;all:? m:R Accomodations | Accomodations | Relationship
p Developmen nce baking PR ar Tending ar Tending Management Management PR | Management

Faculty Mohini R Preeti S Preeti S Omkar W Omkar W Anuradha K Anuradha K Prerna B
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or
teaching alds used 100%| 0%| 83%| 17%| 83%| 17%| 100%| o0%| 100%| o0%| 100%| o0%| 100%| 0% 95%| 5%
Do you enjoy classes
conducted by your
tegchiers 100%| 0%| 83%| 17%| 83%| 17%| 100%| 0%| 100%| 0%| 100%| 0% 100%| 0%| 95% 5%
Are the lectures
conducted on time

100% 0%| 83%| 17%| 83%| 17%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 95% 5%
Are you satisfied with the
syflabls covered 100%| 0%| 83%| 17%| 83%| 17%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%
Do teachers revise
important topics withyou | 1000l og| 83%| 17%| 83%| 17%| 100%| 0%| 100%| 0%| 100%| 0% 100%| 0% 95%| 5%
Is the teacher audible and
clear during online
sessions 100% 0%| 83%| 17%| 83%| 17%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 95% 5%
Does the online teaching
session help better
understanding

100% 0%| 83%| 17%| 83%| 17%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 95% 5%
Do you think teachers are
well organized and
prepared when they
conduct classes 100%| 0%| 83%| 17%| 83%| 17%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 95%| 5%
Do you perceive that most
students understand the
topics taught 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%
Average 100% 0%| 85%| 15%| 85%| 15%| 100% 0%| 100% 0%| 100% 0%
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Class: TYBSc HS - |
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Faculty Feedback - Even Semester 2023 - 2024

Class: TBSCHS - Il

Specialization - Specialization - | Specialization - Customer

Entrepreneurshi| Specialization - Specialization - | Specialization -

Subject .| Advance baking 2 : Accomodations | Accomodations | Relationship
p Development | Advance baking PR Bar Tending | Bar Tending PR Management | Management PR | Management

Faculty Priyanka R Preeti S Preeti S Omkar W Omkar W Anuradha K Anuradha K Sunder S

Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO

Are you satisfied with the

teaching methodology or

teaching aids used 98%| 2%| 71%| 29%| 71%| 29%| 91%| 9%| 91%| 9%| 100%| 0%| 100%| 0% 98%| 2%

Do you enjoy classes

conducted by your

teachers 98%| 2%| 88%| 12%| 88%| 12%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0% 98%| 2%

Are the lectures

conducted on time
100% 0%| 92% 8% 92% 8%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%

Are you satisfied with the
syllabus covered o79%|  3%| 92%| s%| 92%| 8%| 91%| 9%| 91%| 9%| 100%| 0%| 100%| o0%| 96%| 4%

Do teachers revise
important topics withyou | ggog| 95| 92%|  8%| 92%| 8%| 91%| 9% 91%| 9%| 100%| 0%| 100%| 0% 96%| 4%

Is the teacher audible and
clear during online

sessions 97% 3%| 92% 8%| 92% 8%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 94% 6%

Does the online teaching
session help better

understanding
98% 2%| 92% 8%| 92% 8%| 91% 9%| 91% 9%| 100% 0%| 100% 0%| 98% 2%

Do you think teachers are
well organized and

o

BT 1C)>

prepared when they
conduct classes 100%| 0%| 83%| 17%| 83%| 17%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%
Do you perceive that most g’)'
students understand the < 50'9\0-’0’
i D
topics taught 97%|  3%| 75%| 25%| 75%| 25%| 91%| 9% 91% ﬁ S J0%| 100%| 0%| 94%| 6% PRINCIPAL G
qS eastn PALIERE OF UGTEL MAMAGEMEW
Aversge 98%| 2%| 86%| 14%| 86%| 14%| 95%| s%| 95%|[/S5%| 100% N0l 100%| 0% 97%| 3% AISSMS' COLLEGE 3F RUGEL MA=ASEEE
(r’f”( ) \) AND CATERING TECHROLGGY. PURE-R
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Faculty Feedback - Even Semester 2023 - 2024

Class: FYBHMCT

Food and . T Emotional
: Food Accomodation | Principles of Business Indian Heritage
Subject Be
s Production | \.rer_age Operations | Management Hotel Avolnts Communication| and Culture Hesith o
service wellbeing
Faculty Arun D Priyanka R Pooja B Prerna B Anuradha K Tanushree L Manoj S Sarika J
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures
conducted on time
90%| 10%| 98% 2%| 92% 8%| 96% 4%| 98% 2%| 98% 2%| 82%| 18%| 96% 4%
Do you perceive that most
students understand the
tEples tavgin 90%| 10%| 100%| 0%| 92%| 8%| 96%| 4%| 100%| 0% 98%| 2%| 96%| 4%| 98%| 2%
Are you satisfied with the
teaching methodology or
teaching aids used 96%| 4%| 100%| 0% 90%| 10%| 98%| 2%| 96%| 4%| 98%| 2%| 98%| 2%| 98%| 2%
Are you satisfied with the
syltahiis;coverad 94%|  6%| 100%| 0%| 96%| 4%| 96%| 4%| 98%| 2%| 98%| 2%| 96%| 4%| 98%| 2%
Do you enjoy classes
conducted by your
teachers 92% 8%| 100% 0%| 98% 2% 98% 2%| 98% 2%| 98% 2%| 94% 6%| 96% 4%
Do teachers revise
important topics with you
92% 8%| 100% 0%| 94% 6%| 96% 4%| 100% 0%| 98% 2%| 98% 2%| 100% 0%
Do you think teachers are
well organized and
prepared when they
conduel classes 92%| 8%| 100%| 0%| 98%| 2%| 96%| 4a%| 98%| 2%| 98%| 2%| 98%| 2%| 96%| 4%
Is the teacher audible and
clear during online
sessions
92% 8%| 100% 0%| 96% 4%| 96% 4%| 100% 0%| 98% 2%| 96% 4% 98% 2%
Does the online teaching
session help better
urderstanding 88%| 12%| 96%| 4%| 94%| e%| 90%| 10%| 96% 14%| 96%| 4%
Average 92% 8%| 99% 1%| 94% 6%| 96% 4%| 98% 6% 97% 3%
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Faculty Feedback - Even Semester 2023 - 2024

Class: SYBHMCT - |

. Quantity Food | Quantity Food | F & B Service - |Accommodation Event . . Basic
Sbect Production TH | Production PR v Operations - 1ll | Management Advance Baking | Bar Tending Accountancy
Faculty Arun D Shailendra D Utkarsh S Rasika S Rajeshree P Kiran S Ombkar W Anuradha K
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures
conducted on time

77%| 23%| 87%| 13%| 93% 7%| 100% 0%| B86%| 14%| 94% 6%| 100% 0%| 98% 2%
Do you perceive that most
students understand the
topies gt 82%| 18%| 93%| 7%| 98%| 2%| 100%| 0%| 95%| 5%| 100%| 0%| 100%| 0% 96%| 4%
Are you satisfied with the
teaching methodology or
teaching aids used 95%| 5%| 98%| 2%| 100%| o0%| 100%| 0%| 86%| 14%| 100%| o0%| 100%| 0% 85%| 15%
Are you satisfied with the
sytiatius:covered 82%| 18%| 96%| 4%| 100%| 0%| 100%| 0%| 83%| 17%| 100%| 0% 100%| 0% 83%| 17%
Do you enjoy classes
conducted by your
teachers 84%| 16%| 96% 4%| 100% 0%| 100% 0%| 95% 5%| 100% 0%| 100% 0%| 100% 0%
Do teachers revise
important topics with you

95% 5%| 89%| 11%| 96% 4%| 98% 2%| 95% S%| 97% 3%| 100% 0%| 96% 4%
Do you think teachers are
well organized and
prepared when they
conduct classes 95%|  S%| 93%| 7%| 96%| aw| 98%| 2%| 98%| 2%| 100%| 0%| 100%| 0% 93%| %
Is the teacher audible and
clear during online
sessions

84%| 16%| 96% 4%| 96% 4%| 100% 0%| 98% 2% 97% 3%| 100% 0%| 100% 0%
Does the online teaching
session help better
Understanding 84%| 16%| 89%| 11%| 91%| 9%| 100%| 0%| 90% 0% 87% 13%
Average 86%| 14%| 93% 7%| 97% 3%| 100% 0%| 92% 0%| 93% 7%
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Faculty Feedback - Even Semester 2023 - 2024

Class: TYBHMCT - |
Human
. Advance Food | Advance Food Advaincckbed Abainge . Resource Travel and Custor.ner Entrepreneurshi
Subject - 3 and Beverage |Accommodation 2 Relation
Production TH | Production PR < 2 Management Tourism p Development
Service Operations Management
Faculty Sanjay M Sukesh M Suraj M Sarika J Rasika S Priyanka R Suraj M Sapna s
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures
conducted on time
94% 6% 97% 3%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 98% 2%| 98% 2%
Do you perceive that most
students understand the
topics taught 97%| 3%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| 0% 100%| 0% 98%| 2%
Are you satisfied with the
teaching methodology or
teaching aids used 97%|  3%| 100%| 0%| 100%| 0%| 83%| 17%| 100%| 0%| 100%| 0% 100%| 0% 100%| 0%
Are you satisfied with the
syltabus covered 97%|  3%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| 0% 100%| 0% 98%| 2%
Do you enjoy classes
conducted by your
teachers 97% 3%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 98% 2%
Do teachers revise
important topics with you
94% 6%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 98% 2%| 100% 0%
Do you think teachers are
well organized and
prepared when they
conduct classes 97% 3%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 98% 2%| 100% 0%
Is the teacher audible and
clear during online
sessions
94% 6%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Does the online teaching
session help better
understanding 94%| 6%| 97%| 3%| 100%| 0% 100% 0%| 100%| 0% 98%| 2%
Average 96% 4%| 99% 1%| 100% 0%| 98% 0% 99% 1%| 99%% 1%
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Faculty Feedback - Even Semester 2023 - 2024

Class: TYBHMCT - Il

Human Customer
Advance Food Advance R 5
; Advance Food - Resource Travel and Relation Entrepreneurship
Subject and Beverage |Accommodation _
Production TH s . Management Tourism Managemen Development
Service Operations t
Faculty Sanjay M Suraj M Sarika J Rasika S Priyanka R Pooja B Chhavi S
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures conducted on time
100% 0%| 100% 0%| 100% 0%| 100%| 0% 100% 0%| 67%| 33% 100% 0%
Do you perceive that most students
understand the topics taught
100% 0%| 100% 0%| 100% 0%| 100%| 0%| 100% 0%| 62%| 38% 98% 2%
Are you satisfied with the teaching
methodology or teaching aids used
100% 0%| 100% 0%| 100% 0%| 100%| 0% 95% 5%| 65%| 35% 100% 0%
Are you satisfied with the syllabus covered
100% 0%| 100% 0%| 100% 0%| 100%| 0% 100% 0%| 71%| 29% 100% 0%
Do you enjoy classes conducted by your
teathers 100% 0%| 100%| 0%| 100% 0%| 100%| 0%| 100% 0%| 75%| 25%| 100% 0%
Do teachers revise important topics with
you
100% 0%| 100% 0%| 100% 0%| 100%| 0%| 100% 0%]| 67%| 33% 100% 0%
Do you think teachers are well organized
and prepared when they conduct classes
97% 3%| 100% 0%| 100% 0%| 100%| 0% 100% 0%| 65%| 35% 100% 0%
Is the teacher audible and clear during
online sessions
100% 0%| 100% 0%| 100% 0%| 100%| 0%| 100% 0%| 69%| 31% 100% 0%
Does the online teaching session help
better understanding K ‘
100% 0%| 100% 0%| 100% 0% b 71%| 29% 98% 2%
Average 100% 0%| 100% 0%| 100% 0% 68%| 32% 100% 0%
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Class: TYBHMCT - Il
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Faculty Feedback - Even Semester 2023 - 2024

Class: Final Yr BHMCT |

Spinfoed Sp.in F& B Seuin Organization |Ent hi | Introducti b
Subject Production SEN:!‘:.EM ol Accomrodation ;g?‘nlzla ion ndreprleneur5| ntro usctlonlto Cyber
Mgmt- Il gmt- Operstions i ehaviour p development ecurity

Faculty Gauri § Mohini R Rasika G Arun S Chhavi S Kiran §
Parameters YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures
conducted on time

100% 0%| 100% 0%| 100% 0%| 97% 3%| 98% 2%| 100% 0%
Do you perceive that most
students understand the
topics taught 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 98%| 2%| 100% 0%
Are you satisfied with the
teaching methodology or
teaching aids used 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 98%| 2%| 100% 0%
Are you satisfied with the
syliabus:covered 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0% 98%| 2%| 100% 0%
Do you enjoy classes
conducted by your
teachers 100% 0%| 100% 0%| 100% 0%| 95% 5%| 100% 0%| 100% 0%
Do teachers revise
important topics with you

100% 0%| 100% 0%| 100% 0%| 97% 3% 98% 2%| 100% 0%
Do you think teachers are
well organized and
prepared when they
concuct chasses 100%| 0%| 100%| 0%| 100%| 0% 95%| 5% 98%| 2%| 100% 0%
Is the teacher audible and
clear during online
sessions

100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Does the online teaching
session help better
understanding 100%| 0%| 100%| 0%| 100%| 0% 100%| 0% 98%
Average 100% 0%| 100% 0%| 100% 0% 98% 2% 98%
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Faculty Feedback - Even Semester 2023 - 2024

Class: Final Yr BHMCT Il

Subject Sp. in Food Production | Sp. in Food Production |[Sp.in F& B Service Mgmt-| Sp. in Accommodation o eation Bl Entrepreneurship Introduction to Cyber
uhlec Mgmt- Il TH Mgmt- lll PR n Operations Il R development Security
Faculty Gauri § Arun S Mohini R Rasika G Pooja B Chhavi S Kiran S
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures
conducted on time
100% 0% 100% 0% 100% 0% 100% 0% 81% 19% 100% 0% 97% 3%

Do you perceive that
most students

understand the topics
taught 100% 0% 100% 0% 100% 0% 100% 0% 84% 16% 100% 0% 100% 0%

Are you satisfied with
the teaching

methodology or teaching
aids used 100% 0% 100% 0% 100% 0% 100% 0% 84% 16% 100% 0% 97% 3%

Are you satisfied with
the syllabus covered 100% 0% 100% 0% 100% 0% 100% 0% 87% 13% 100% 0% 97% 3%

Do you enjoy classes

conducted by your
teachers 100% 0% 100% 0% 100% 0% 100% 0% 87% 13% 100% 0% 100% 0%

Do teachers revise
important topics with

you 100% 0% 100% 0% 100% 0% 100% 0% 77% 23% 100% 0% 97% 3%

Do you think teachers
are well organized and
prepared when they

conduct classes 100% 0% 100% 0% 100% 0% 100% 0% 90% 10% 100% 0% 100% 0%

Is the teacher audible
and clear during online
sessions

100% 0% 100% 0% 100% 0% 100% 0% 84% 16% 100% 0% 100% 0%

90% 10%|  100% o%|  100% 0%
85% 15%|  100% 0% 99% 1% Ml——'
PRINCIPAL

g=1 A r A = ¥
4% COULEGE OF HOTEL MANAGEMENT

Does the online teaching
session help better

understanding 100% 0% 100% 0% 100% 0%
Average 100% 0% 100% 0% 100% 0%
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Honorary Secretary Primncipal
Faculty Feedback - Odd Semester 2023 - 2024
Class: FYBSc HS - |
Principles of Principles of Principles of | Introduction to ) . Food Science ) ) . Indian Heritage N )

Subject Food Prod NEP | Food Prod NEP | Food and Bev |  Restaurant 0::;::;:‘;5” O?S'CI:’LEPSR and Nutrition W"Nf:::';'fs W:r:PE;r:cs ;B_S*F R°|°|\T; and Culture Com;;:”?:i? Esnf"m"";EEm

TH PR Service | NEP | Service PRNEP | © e NEP i NEP i chnce NE
Faculty Jeetendra K Preeti S Sapna s Sapna S Honey T Utkarsh S Preeti S Utkarsh S Utkarsh S Riya D Manoj S Sarika J Prerna B
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or | 96% 4% 84% |16% | 100% | 0% | 100% | 0% | 100% | 0% | 80% | 20% | 81% |19% | YES |NO|100% |0%|100% | 0% | 91% | 9% |97% | 3% | 97% | 3%
teaching aids used
Do you benefit from the
classes conducted by your | 96% | 4% 84% |16% | 100% | 0% | 100% | 0% | 96% | 4% | 95% | 5% | 81% |19%| 100% | 0% | 100% | 0% | 100% | 0% | 94% | 6% | 94% | 6% | 97% | 3%
teachers
Are the lectures
R o i S 100% | 0% 75% | 25% | 100% | 0% | 100% | 0% | 100% | 0% | 73% | 28% | 81% |19% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 97% | 3% | 97% | 3%
A tisfi .
s;ﬁa‘;i‘:ii\zrf:w'mhe 96% | 4% | 81% |19% | 100% | 0% | 100% | 0% | 81% |19% | 93% | 8% | 81% |19% | 100% | 0% | 100% [ 0% | 100% | 0% | 97% | 3% | 94% | 6% |9a% | 6%
Do teachers revise
: . . 100% | 0% 88% |12%| 100% | 0% | 100% | 0% | 96% | 4% | 90% | 10% | 85% |15% | 100% | 0% | 100% | 0% | 100% | 0% | 97% | 3% | 94% | 6% | 94% | 6%
important topics with you
Is the teacher audible and
clear during online 96% | 4% | 84% |16%| 100% | 0% | 100% | 0% | 96% | 4% | 88% | 13% | 85% |15% | 100% | 0% | 100% | 0% | 100% | 0% | 97% | 3% | 94% | 6% | 94% | 6%
sessions
Does the online teaching
session help better 96% 4% 84% |16% | 100% | 0% | 100% | 0% | 88% [12% | 93% | 8% | 85% |15% | 100% | 0% | 100% |0% | 97% | 3% | 94% | 6% | 94% | 6% |91% | 9%
understanding
Do you think teachers are
well organized and

96% | 4% 84% | 16% | 100% | 0% | 100% | 0% | 96% | 4% | 90% | 10% | 81% |19% | 100% | 0% | 100% [ 0% | 100% | 0% | 97% | 3% | 97%
prepared when they
conduct classes
A
7




Do you perceive that most il
students understand the 96% | 4% | 84% |16%| 100% | 0% | 100% | 0% | 100% | 0% | 88% | 13% | 78% |22%|100% | 0% | 100% [0% | 100% | 0% | 100% | 0% | 97% | 3% | 97% | 3%
topics taught
Average 97% | 3% | 83% |[17%| 100% | 0% | 100% | 0% | 95% | 5% | 88% | 13% | 82% |18%{ 89% |0% | 100% |0%|100% | 0% | 96% | 4% |95% | 5% | 95% | 5%
Signature X /M M _w W_’ﬁ{‘bf Q_\\!% /Mﬂl/__‘;
S A st = =7
120%
97% 100% 100% 100%
100% _ : a5k 88% 89% 2%
83% 82% o
80%
60%
40%
20% e ) 13%
Ll [ 0% 0% 5% B 0% % 6 4% 5% 5%
0% = =3 oug = ]
Jeetendra K Preeti S Sapna S Sapna s Honey T Utkarsh S Preeti S Utkarsh S Utkarsh S Riya D Manoj S Sarika J Prerna B
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Primncipat

Faculty Feedback - Odd Semester 2023 - 2024

Class: FYBSc HS - I

Principles of |Principles of| Principles of[Introduction [ Basic of MS : Food Science ) | Basic Rooms Indian Communicat | Environmen
) . Basic of MS Work Ethics | Work Ethics i . i ;
Subject Food Food Food and to Office NEP ) and Division | |Heritage and| ionskills| | tScience
. . Office NEP PR o NEP PR MNEP TH

Production | Production | Beverage | Restaurant TH Nutrition NEP Culture NEP NEP NEP
Faculty Jeetendra K PreetiS |Tanushree L| Tanushree L| Utkarsh S Honey T Preeti S Utkarsh S | Utkarsh S Riya D Manoj S Chhavi § Prerna B
Parameters ves | No | ves [No[ ves [no| ves [nof ves | no | ves | no | ves [no | ves| no | ves [ no | ves | no| ves [ no | ves | no | ves | o
A tisfied with the teachi
re you satistied WIth the 1eaching | 100% | 0% | 98% |2%| 100% | 0% | 100% |0%|97% | 3% |100% | 0% | 97% | 3% | 95% | 5% |95% | 5% | 100% | 0% | 95% | 5% | 95% | 59% | 939% | 79
methodology or teaching aids used
Do you benefit from the cl
© yoUl penetlt from The ciasses | 88% [12%| 95% [5% | 100% | 0% | 98% |2%|86% | 14% | 93% | 79% | 92% | 8% | 70% | 30% | 70% | 30% | 98% | 2% | 93% | 79 | 93% | 7% | 83% | 17%
conducted by your teachers
Are the lectures conducted on time| 95% | 5% | 98% |2%| 100% | 0% | 100% |0%|93% | 7% | 97% | 3% | 100% | 0% | 75% | 25% | 75% | 25% | 100% | 0% | 100% | 0% | 95% | 5% | 869% | 1%

tisfied with th
?;ie";‘;sa isfied with the sylabus | g30, | 704 | 93% | 7% 100% | 0% | 100% | 0% | 90% | 10% | 100% | 0% | 92% | 8% | 85% | 15% | 85% | 15% | 100% | 0% | 93% | 7% 98% | 2% | 90% | 10%
; .

?;::::w;fyfu‘”se'mp"“a”t 98% | 2% | 98% |2%| 100% 0% | 100% | 0% | 93% | 7% | 100% | 0% | 97% | 3% | 85% | 15% | 85% | 15% | 100% | 0% | 93% | 79% | 93% | 79% | 90% | 10%
| ihileantie]
5 the teacher audible and clear | g0 | 100, | 989 |29 | 100% | 0% | 100% | 0% | 90% | 10% | 90% | 10% | 100% | 0% | 85% | 15% | 85% | 15% | 100% | 0% | 95% | 5% | 95% | 59% | 939% | 7%
during online sessions
i , . .
oes the online teaching session | ggo. | 50, | 98% | 2% | 100% | 0%| 100% 0% | 97% | 3% | 97% | 3% | 95% | 5% | 85% | 15% | 85% | 159% | 100% | 0% | 98% | 29 | 98% | 29% | 98%% | 29
help better understanding
Do you think teachers are well
organized and prepared when they | 90% | 10% | 100% | 0% | 100% | 0% | 100% | 0% | 90% | 10% | 100% | 0% | 97% | 3% | 85% | 15% | 85% | 15% | 100% | 0% | 98% | 2% | 95% | 5% | 90% | 10%
conduct classes i




Do you perceive that most
students understand the topics 93% | 7% | 93% | 7% | 100% (0% | 100% [0%|90% | 10% | 90% |10% | 92% | 8% |85% | 15% | 85% | 15% | 100% | 0% | 95% | 5% | 100% | 0% | 88% | 12%
taught
Average 94% | 6% | 97% [3%| 100% [0%| 100% |0%|92% | 8% | 96% | 4% | 96% | 4% | 83% | 17% | 83% 17% | 100% | 0% | 96% | 4% | 96% | 4% | 90% | 10%
Signature K B | oW oaie et | MMM VNS [ £ L] QY
= 7 ;; LB E
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Principal

Faculty Feedback - Odd Semester 2023 - 2024

Class: SYBSc HS - |
Subiact Food Production Ill | Food Production Ill | Food and Beverage | Food and Beverage Accommodations Accommodations Soft Skills Introduction to

ubJ TH PR Service Ill TH Service Il PR Operations Il TH Operations Il PR Management Tourism
Faculty Kiran S Kiran S Mohini R Mohini R Pooja B Pooja B Sarika J Arun D
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or 100% 0% 100% 0% 100% 0% 100% 0% 86% 14% 86% 14% 85% 15% 94% 6%
teaching aids used
Do you benefit from the classes

100% 0% 100% 0% 100% 0% 100% 0% 93% 7% 93% 7% 87% 13% 98% 2%
conducted by your teachers
3:::“‘9 tecturasicandurted on 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% 98% 2% 98% 2% 91% 9% | 100% | 0%
?xe"r‘;‘;samf'm withthe syllabus | 100% | 0% | 100% | o% | 100% | 0% | 100% | 0% 91% 9% 91% 9% 89% | 11% | 94% 6%
h L
CRLEACER fEUERTgar . 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | 0% 85% | 15% | 98% 2%
topics with you
i |
e ieacheraucibe AT | g 4% 96% 4% | 100% | 0% | 100% | 0% 93% 7% 93% 7% 91% 9% 98% 2%
during online sessions
Does the online teaching session | o0 | ooc | 100% | 0% | 100% | 0% | 100% | 0% 93% 7% 93% 7% 87% | 13% | 96% 4%
help better understanding
Do you think teachers are well
organized and prepared when 100% 0% 100% 0% 100% 0% 100% 0% 95% 5% 95% 5% 91% 9% 99
they conduct classes ///,w O 4
< \ Vo /]
[i=f

4
N AUNE-27

o



Do you perceive that most
students understand the topics 98% 2% 98% 2% 100% 0% 100% 0% 86% 14% 86% 14% 85% 15% 98% 2%
taught
Average 99% 1% 99% 1% 100% 0% 100% 0% 93% 7% 93% 7% 88% 12% 97% P 3%
Signature Q 7 % AQ’”:.:
” 17 X
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99% 100% 100%
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0% e e B 2
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Faculty Feedback - Odd Semester 2023 - 2024

Class: SYBSc HS - I

bk Food Production Ill | Food Production Ill | Food and Beverage | Food and Beverage | Accommodations Accommodations Soft Skills Introduction to
unjec TH PR Service Il TH Service Il PR Operations Il TH Operations Il PR Management Tourism

Faculty Sunder S Sunder S Utkarsh S Omkar W Prerna B Prerna B Chhavi § Priyanka R
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or 100% 0% 100% 0% 78% 22% 82% 18% 95% 5% 95% 5% 88% 12% 92% 8%
teaching aids used
Do you benefit from the classes

100% 0% 100% 0% 88% 12% 92% 8% 92% 8% 92% 8% 85% 15% 95% 5%
conducted by your teachers

t ducted
;‘::;he iectps Rl o 100% | 0% | 100% | 0% 95% 5% 97% 3% 95% 5% 95% 5% 90% | 10% | 90% | 10%
isfi i lab
f;ie"::; satisfied with the syllabus| 0500 | 0% | 100% | o% | 82% | 18% | s7% | 13% | o9s% | s% | 9s% | s% | ss% | 15% | os% | 5%
ise i rtant
DOTRACHETS VRksg RPN 98% 2% 98% 2% 88% | 12% | 97% 3% 95% 5% 95% 5% 90% | 10% | 92% 8%
topics with you
dibl |

'sthe teacher audible and clear | - ggqr | 500 | og | 2% | sow | 20% | se% | 11% | 97% | 3% | or% | 3% | ss% | 15% | 9% | s%
during online sessions
Does the online teaching session | o500 | g9 | 100% | 0% | 90% | 10% | 92% | 8% | os% | s% | osw | s% | ss% | 12% | os% | 5%
help better understanding
Do you think teachers are well
organized and prepared when 98% 2% 98% 2% 92% 8% 95% 5% 95% 5% 95% 5%
they conduct classes




Do you perceive that most
students understand the topics 100% 0% 100% 0% 78% 22% 79% 21% 95% 5% 95% 5% 78% 22% 90% 10%
taught
Average 939% 1% 99% 1% 86% 14% 90% 10% 95% 5% 95% 5% 87% 13% 93% 7%
Signature ? e . L ‘\’E}__..c"'q.l”——‘" [E)J\ !‘/ﬂ/ ’\§9 A
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Principal

Faculty Feedback - Odd Semester 2023 - 2024

Class: TYBSc HS - |

Subject Food Production V Food Production V | Food and Beverage | Food and Beverage Accommodations Accommodations PDBC TH PDBC PR
L TH PR Service V. TH Service V PR Operations V TH Operations V PR
Faculty Hemraj P Gauri § Suraj M Suraj M Anu K Anu K Chhavi § Chhavi §
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or 87% 13% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
teaching aids used
Do you benefit from the cl
’ ‘ Casses 1 95y 5% | 100% | 0% 97% 3% 97% 3% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%

conducted by your teachers
Are the lectures conducted on
time 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
Are you satisfied with the syllabus
JIP A, 95% 5% 100% 0% 100% 0% 100% 0% 97% 3% 97% 3% 100% 0% 100% 0%
Dot h ise i rtant

e i 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
topics with you
Is the teach dibl dcl

i SiSEESAUE DEERRREE. | onm 5% | 100% | 0% | 100% | 0% | 100% | 0% 97% 3% 97% 3% | 100% | 0% | 100% | 0%
during online sessions
Does th line teachi i

SEIRCOpMELAIRITEN | o 5% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
help better understanding
Do you think teachers are well
organized and prepared when 95% 5% 100% 0% 100% 0% 100% 0% 97% 3% 97% 3% 100% 0% 100% 0%
they conduct classes ;'E}”_ dl:zh%“\‘%

P — £




Do you perceive that most
students understand the topics 77% 23% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
taught
Average 93% 7% 100% 0% 100% 0% 100% 0% 99% . 1% 99% 1% 100% 0% 100% 0%
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Honorary Secretary
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Faculty Feedback - Odd Semester 2023 - 2024

Class: TYBSc HS - I

Food Production V

Food Production V

Food and Beverage

Food and Beverage

Accommodations

Accommodations

Sublect H PR Service V TH Service V PR OperationsVTH | Operations V PR PRRCTH PDBCPR
Faculty Shailendra D Shailendra D Rajeshree P Rajeshree P Honey T Honey T Sarika | Sarika J
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the
teaching methodology or teaching| 100% 0% 100% 0% 100% 0% 100% 0% 98% 2% 98% 2% 100% 0% 100% 0%
aids used
Do you benefit from the c|

© you benefit from the classes | oo, 3% 97% 3% 100% | 0% | 100% | 0% 98% 2% 98% 2% | 100% | 0% | 100% | 0%
conducted by your teachers
A he | ted
ti;fet B IGCES eoRITLe0 O 100% 0% 100% 0% 100% 0% 100% 0% 98% 2% 98% 2% 98% 2% 98% 2%
A isfied with the syll
C;ie"r‘;‘; satafed Wit ShEVIE ) 5 oo 0% 100% 0% 97% 3% 97% 3% 100% 0% 100% 0% 98% 2% 98% 2%

h ise | t
SEEACHCIS IR 100% | 0% 100% | 0% 97% 3% 97% 3% 100% | 0% 100% | 0% 100% | 0% 100% | 0%
topics with you
h dibl
isthe tedcheraadipleand deal | om 3% 97% 3% 97% 3% 97% 3% | 100% | o% | 100% | 0% | 100% | 0% | 100% | o%
during online sessions
he onli hi i

Does the onfine teaching session | 4 0. | 5o, | 1000 | 0% | 100% | o% | 100% | o% 98% 2% 98% 2% | 100% | o% | 100% | 0%
help better understanding
Do you think teachers are well
organized and prepared when 100% 0% 100% 0% 100% 0% 100% 0% 98% 2% 98% 2%
they conduct classes




Do you perceive that most
students understand the topics 97% 3% 97% 3% 97% 3% 97% 3% 100% 0% 100% 0% 100% 0% 100% 0%
taught
Average 99% 1% 99% 1% 99% 1% 99% 1% 99% 1% 99% 1% 100% 0% 100% 0%
Signature =ro0.- éﬂ),a r % \\,/
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Faculty Feedback - Odd Semester 2023 - 2024
Class: FYBHMCT
Intro to . Principles of Principles of o o Principles of Principles of Personality Personality L
Subject Hospitality Travfi& Foad SC,IE_nCE& Food Production|Food Production Prrncaple_s i Prlnctple's i Accommodation|Accommodation| Development |Development Comr‘rllunlcatl
Tourism Nutrition B Service TH B Service PR on Skills | TH
Industry TH PR OpTH Op PR TH PR
Faculty Riya D Riya D Preeti S Arun D Arun D Privanka R Priyanka R Riya D Riya D Pooja B Pooja B Sarika J
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
A tisfied with the teachi
re you satistied With e teachine | 100% | 0% | 100% | 0% | 98% | 2% | 98% | 2% | 98% | 2% [100%| 0% |100% | 0% | 100%| 0% |100%| 0% | 96% | 4% | 96% |4%|100% | 0%
methodology or teaching aids used
D benefit f the cl
0 you deneiit rom e c1asses [ 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% |100% | 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%|0%| 98% |2%
conducted by your teachers
Are the lectures conducted on time | 100% | 0% | 100% | 0% | 98% | 2% |100% | 0% |100% | 0% |100% | 0% |100%| 0% |100%| 0% |100%| 0% | 98% | 2% | 98% |2% /| 100% | 0%
Are you satisfied with the syllabus
st 100% | 0% | 100% | 0% | 98% | 2% | 98% | 2% | 98% | 2% | 100% | 0% [100%| 0% |100% | 0% | 100%| 0% | 98% | 2% | 98% |2%| 98% |2%
ise i tant topi
a‘i’t;e;;:m revise ImportanttoPIes| 100% | 0% | 100% | 0% | 96% | 4% | 98% | 2% | 98% | 2% | 98% | 2% | 98% | 2% |100%| 0% |100%| 0% |100%| 0% |100%|0%| 98% |2%
th h ibl |
's the teacher audible and clear | 500 | 004 | 100% | 0% | 100% | 0% | 98% | 2% | 98% | 2% | 98% | 2% | 98% | 2% [100% | 0% |100%| 0% |100%| 0% |100% | 0% | 100% | 0%
during online sessions
i hi A
Does the online teaching session | 1 o | 0, | 1009 [ 0% [ 100% | 0% |100% | 0% |100% | 0% | 98% | 2% | 98% | 2% |100%| 0% |100%| 0% |100%| 0% |100% |0%|100% | 0%
help better understanding
Do you think teachers are well
organized and prepared when they | 100% [ 0% | 100% |0% | 98% | 2% | 98% | 2% | 98% | 2% | 98% | 2% | 98% | 2% | 100%| 0% |100% | 0% | 100%| 0%
conduct classes




Do you perceive that most students | ; . | 0, | 1000, | 0% | 96% | 4% |100% | 0% |100% | 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100% 0% |100% |0%| 98% |2%
understand the topics taught
Averape 100% | 0% [ 100% [0% | 98% | 2% | 99% | 1% | 99% | 1% | 99% | 1% | 99% | 1% |100% | 0% |100%| 0% | 99% | 1% | 99% |1%| 99% |1%
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Faculty Feedback - Odd Semester 2023 - 2024

Class: SYBHMCT

bi Food Production | Food Production - | F & B Service - Ill | F & B Service - Il | Accommodation | Accommodation Principles of Business Hotel Soft Skills
Subject -TH 1l PR TH PR Operations - Il TH |Operations - Il PR| Management | Communication | Maintenance Management
Faculty Kiran $ Arun S Mohini R Omkar W Manoj S Rasika S Rasika S Tanushree L Manoj S Tanushree L
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
A isfi ith the teachi h
re you satisfied with the teaching methodology | 1000, | 095 | 100% | 0% |100% | 0% | 94% | 6% | 9% | 31% | 100% | 0% | 100% | 0% | s0% | 10% | 90% | 10% | 100% | 0%
or teaching aids used
D fi | d
v;’u":i‘éab;':is'tﬁ"mth“asse“o” Mted® 1 100% | 0% |100% | 0% [100% | 0% [100% | 0% | 81% | 19% |100% | 0% |100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
Are the lectures conducted on time 97% | 3% | 100% | 0% |100% | 0% |100% | 0% |100% | 0% |100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
Are you satisfied with the syllabus covered 100% | 0% | 100% | 0% | 100% | 0% 90% | 10% | 91% 9% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
Do teachers revise important topics with you 100% | 0% | 100% | 0% | 100% | 0% 97% 3% 91% 9% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
Is the teacher audible and clear during online .
iR 100% | 0% | 97% 3% | 100% | 0% 97% 3% 88% | 12% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
Does the online teaching session help better
; 100% | 0% | 97% 3% |100% | 0% | 100% | 0% 88% | 12% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
understanding
Do you think teachers are well organized and | 500, | 00 | 1009 [ 0% |100% | 0% |100% | 0% | 91% | 9% |100% | 0% |100% | 0% |100% | 0% | 100% 0%.1.100% | 0%
prepared when they conduct classes ’(:‘l E;‘:%“g} X
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i d
Do you perceive that most students understand | 550. | 00; | 100% | 0% | 1200% | 0% | 97% | 3% | 69% | 31% | 100% | 0% | 100% | 0% | 100% | 0% | 90% | 10% | 100%
the topics taught
Average 100% | 0% | 99% 1% | 100% | 0% 97% 3% 85% | 15% | 100% | 0% | 100% | 0% | 99% | 1% | 98% 2% | 100%
Signature A Rat kol Ragie- I[fpnbar [Bemyor |
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Honorary Secretary Principal
Faculty Feedback - Odd Semester 2023 - 2024
Class: Final Yr. BHMCT |
Sp. in Food Sp. in Food Sp.inF& B Sp.inF& B Sp.in Sp.in i Total . o h )
Subject Production Mgmt{ Production Mgmt{ Service Mgmt- Il | Service Mgmt- Il | Accommodation | Accommodatio » isaster MoaQualty n\;:r_clnment Mﬂehseari Touném
I TH It PR ™ PR Operations Il TH | n Operations 1| " 2"2gement | Management clence Ethodalogy | Operstions
Faculty Sukesh M Gauri S Prachi W Prachi W Rasika G Rasika G Manoj S Anu K Sapna S Kiran S Priyanka R
Parameters vEs | NO | ves | No | ves | No | ves | Nno | ves | no | ves | no | ves | no | ves [ no | ves | no | ves | wo | ves | no
Are tisfied with the teachin
yor saiiec With e Teachiie 1 100% | 0% |100%| 0% [100%| 0% |100%| 0% |100%| 0% |100% | 0% | 95% | 5% | 100% | 0% | 100% | 0% | 100% | 0% |100% | 0%
methodology or teaching aids used
benefit f the cl
UD yoU SENGILTEOM (e Clsses 100% | 0% |100%| 0% |100%| 0% |[100%| 0% |100%| 0% |100% | 0% | 100% | 0% |100% | 0% |100% | 0% | 100% | 0% | 100% | 0%
conducted by your teachers
Are the lectures conducted on time 100% | 0% |100% | 0% |100% | 0% |100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
A isfi i llab
c;j::;;sam‘“'“’"hth“"a % 1100%| 0% [100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100% | 0% | 100% | 0% |100% | 0% | 100% | 0% |100% | 0%
Do teach ise important topi
Wci’the:;uers revise Importanttoplces | 100% | 0% |[100% | 0% |100% | 0% |100%| 0% |100%| 0% |100%| 0% | 100%| 0% | 98% | 2% | 100% | 0% | 100% | 0% |100% | 0%
Is th h ibl dcl
stheteacheraudibiconcclaar 100% | 0% |100% | 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% | 100% | 0% | 98% | 2% | 100% | 0% | 97% | 3% | 100% | 0%
during online sessions
. . , |
Does the online teaching session help | ;500 | 005 [ 100% | 0% |100% | 0% [100%| 0% |100%| 0% |100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% |100% | 0% |100% | 0%
better understanding
Do you think teachers are well
organized and prepared when they 100% | 0% |100% | 0% |100% | 0% |100%| 0% |100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% 9}6———1(1&\9@ 0%
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D i th tud
0 you perbelve tat most students | 100% | 0% |100% | 0% |100%| 0% |100%| 0% |100%| 0% |100% | 0% | 9s% 5% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
understand the topics taught
Average 100% | 0% |100%| 0% |100%| 0% [100%| 0% |100%| 0% |100% | 0% | 99% | 1% | 100%] 0% | 1005} 0% | 100%| 0% |100% | 0%
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Faculty Feedback - Odd Semester 2023 - 2024

Class: Final Yr. BHMCT Il

Sp. in Food Sp. in Food Sp.inF&B Sp.inF& B Sp.in Sp.in o — " i )
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Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are you satisfied with the teaching
; ? 100% | 0% |[100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% | 97% | 3% |100%| 0% |100%| 0% |100%| 0% |100%| 0%
methodology or teaching aids used
D benefit f the cl
W St i v 100% | 0% |100%| 0% [100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% | 97% | 3% |100%| 0%
conducted by your teachers
Are the lectures conducted on time 100% | 0% |100%| 0% |[100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0%
A isfi i llab
C;i;‘;‘;sat's ted with the sylabus | 3004 | 0% [100% | 0% |100%| 0% [100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0%
isei rtant topi
a?t;ef::er‘ revise Importanttories f100% | 0% |100%| 0% [100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0%
Is the teacher audible and clear
: . ; 100% | 0% |100%| 0% |100%| 0% |100%| 0% |[100%| 0% |100%| 0% | 97% | 3% |100%| 0% |100%| 0% |100%| 0% |100%| 0%
during online sessions
i i ion hel
Does the online teaching session helP | 1509 | 0% |100%| 0% |100%| 0% [100%| 0% [100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% [100%| 0% |100%| 0%
better understanding
Do you think teachers are well
organized and prepared when they 100% | 0% |100% | 0% |100% | 0% |100%| 0% |100% | 0% |100% | 0% |100%| 0% |100%| 0% |100%| 0% 1009"1_::_9%_»:: 100% | 0%
conduct classes Y
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Do you perceive that most students | 50/ | 00, | 1009 | 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| 0% |100%| o%
understand the topics taught
Average 100% | 0% |100%| 0% |100%| 0% [100%| 0% |100%| 0% |100%| 0% | 99% | 1% |100%| 0% |100%| 0% |100%| 0% |100%| 0%
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Employer’s Feedback for 2023-24

Rating of AISSMS CHMCT on the basis of
preference for Campus Connect Activities
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Sr. No.

Name

Designation

Name of your
Organization

Please provide any
feedback/suggestions for AISSMS
CHMCT, its Faculty and/or
Students

Action Plan

Didhiti Chopra

Learning Specialist

Hyatt Regency Hotels

The students are well groomed and
taught by the faculty. It is evident
through their demonstration that the
institute instils learning from a
theoretical, practical and current
industry functioning perspective to
keep the students updated. We are
pleased and proud to be associated
with AISSMS.

No action plan since all feedback is
positive

Director of Human

We are associated with AISSMS for
Internship and Campus placements.
Looking forward for continued
relationships. Many thanks. Regards.

No action plan since all feedback is

PRINCIPAL
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MS:NB CATERING TECHNOLOSY, PUN

2  [Nitin Shevde Resources Hyatt Pune Nitin Shevde. positive
Human Resources |The Ritz-Carlton,
3 Kavindra Tewari |Manager Pune
4  |Asha Suvarna H. R. Manager Blue Diamond Pune
5 [Nehal surti L&d manager Marriott
Human Resources |The Westin Pune
6 Kumar Mekala Associate Koregoan Park
Learning and
Development
7  |Asmita DeshpandgdManager The Ritz-Carlton,Pune
Assistant Manager Overall, we as a hotel are satisfied No action plan since all feedback is
8 |Amit Shinde Training JW Marriott Pune with students. positive
Quality and Training [Sheraton Grand Pune
9 |Nikita J AbhyankajManager Bund Garden Hotel [None
10 |Shweta Singh Hr Manager Malaka Spice None
11 |Ravindran mayan |Operations Manager |Le plaisir
Insightful and helpful faculty. The
horizon for placements could be
broadened d our 4 core
depa ing trainings
Pranjali and | > Initiated sessions - Guest Iectures% Q )
12 |Gangathade HR & L&D Associate |Conrad Pune rev rmeﬁsalesfﬁnan could help. [Revenue Management and HR done?f Vo2~



Love the hospitality of the students
and the faculty. The students hold a
lot of potential and are given right
support to be the future leaders of the

No action plan since all feedback is

13 [Neha Pant L&D Manager Accor industry. positive
Amanora The Fern Very sincere and disciplined students [No action plan since all feedback is
14 |Omera Shah H. R. Manager pune ; positive
Professional and approachable
Faculty members. They are always
open for feedbacks and suggestions.
Most of the time they go out of the
way to support the industry needs.
Students are well groomed and
obedient. They are eager to learn and
easily adaptable of any situation.
Students and punctual and been
Inn-Venue Hospitality |trained to become good hospitality No action plan since all feedback is
15 |Sachin Pardeshi |General Manager Management Pvt Ltd |leaders. positive
Westlife Foodworld Online call missed by 2 selected
Katyayani Deputy Manager - Pvt Ltd (McDonald's |Request the students to join the students (MT Programme).

16 |Banawalikar Campus India) connect calls Counselled and did the needful.
Students working with Starbucks
under 'Weekend Skilling'.

Encourage students to do Part time &|Also multiple exemptions given for
If lectures can be flexible who opt for [extra duties/requests for help during
17 |Gaurav Dawkhare|District Manager Tata Starbucks Part time jobs. Just a Suggestion. busy operations




AISSMS College of Hotel Management & Catering Technology

55-56, Shivajinagar, Pune - 411 005

Employee Feedback 2023 - 2024

A |WORK PLACE AND RESOURCES Score
Availability of resources needed for efficient working in the

1 |college. Availability and accessibility of information systems for 88.57%
effective job performance.
Auvailability and accessibility of information systems for effective

2 . 75.43%
job performance.

3 |Availability and maintenance of comfortable and safe work place.| 85.14%

4 |Work life balance and stress free environment. 64.57%

B |ORGANISATIONAL COMMUNICATION

I Transparency in sharing of information and knowledge with in the 83.43%
organisation ’

9 Approachability of the Principal for professional and personal 73.71%
issues.

3 |Grievance handling mechanism 80.57%

C |EMPLOYEMENT PRACTICES

1 _|Transparency in employment policy of the college. 81.14%

2 [Salary and compensation competence with similar jobs elsewhere.| 80.57%

3 |Promotion policies 77.14%

4 _|Encouragement and practise of teamwork is in the college. 80.00%

5 [Fair implementation of Employment practises. 69.71%

6 _|Feeling of team work and cooperation in the college. 77.71%

D |QUALITY AND CUSTOMER FOCUS

1 Maintenance of high quality standards in general operations and 82,299
in teaching- learning process. '

’ Dynfimism'in framing and implementation of the organisation's 80.00%
quality policy.

3 |Focus on students development and student's centric activities. 76.00%

E |OPPORTUNITIES AND GROWTH

1 Adequacy of opportunities of professional growth in the 82 86%
organisation. '

9 Management's encouragement for professional development and 85.71%

advancement.
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AISSMS COLLEGE OF HOTEL

EMPLOYEE FEEDBACK ACTION PLAN

CONTROLLED
MANAGEMENT AND CATERING EVEN 2023-24 COPY NO.
TECHNOLOGY SHIVAJINAGAR , PUNE
INPUT DISSATISFACTION/ ACTION PLAN TAKEN TARGET DATES/ | EFFECTIVNESS
EXPECTATIONS RESPONSIBILIT | OF ACTION
Y PLAN
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