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AISSMS COLLEGE OF HOTEL ALUMNI FEEDBACK ACTION DATE
MANAGEMENT AND CATERING PLAN
TECHNOLOGY SHIVAJINAGAR, PUNE 2024-2025 Tﬂ'{ ‘J‘é"/ 25
FEEDBACK RESULT ACTION PLAN TAKEN

A. 76.67% rated the college as Excellent and 1. In the next syllabus review, alumni
23.33% as Good in terms of quality recommendations should be actively
education. considered,

B. 73.33% rated the college infrastructure as 2. Software training should be integrated into
Excellent and 26.67% as Good. the Front Office curriculum.

C. 73.33% of respondents are aware that the 3. Conduct regular activities focused on
college has received autonomous status. Entrepreneurship Development.

4. Plan and schedule more ODCs to enhance
practical learning.

5. The college will work on establishing direct
international training and placement
collaborations with reputed hotels.

D. 63.33% agreed that the syllabus is up to
date with industry requirements, while 30%
agreed to some extent.

E. Suggestion was given in updating
syllabus —

® Incorporate Revenue Management and MS
Office into the syllabus.

¢ Increase practical training opportunities in the
industry,

e Organize more industry visits.

* Include software training in Opera, Micros, and |

Salesforce (Sales and Catering modules).

® Schedule more outdoor catering events (ODC)
for students.

* Encourage student-led incubation for start-ups.

¢ Emphasize hands-on experience over
classroom-based sessions.

e Consider reducing the minimum attendance
requirement from 75%.

* (Ganesh Wani's suggestions include):

1. Integration of industry-relevant technology and
software training.

2. Hands-on training in Property Management

Systems (PMS) like Opera, IDS, or CloudBeds.

3. Curriculum addition of digital marketing,
hospitality analytics, and online booking
management.

4. Exposure to Point-of-Sale (POS) systems and
food cost management software.

5. Greater focus on soft skills and global
hospitality standards, including;

6. Emotional intelligence
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Cross-cultural communication

Foreign language basics

Conflict resolution

Incorporate global hospitality case studies and

simulations to bridge gaps between Indian and

international standards.

e Include latest industry techniques and
technologies in the curriculum.

e Design syllabus content to prepare
entrepreneurs for current market challenges.

o Upgrade Housekeeping and Front Office
modules to match industry standards.

e Place more emphasis on Indian cuisine.

e Increase practical sessions to support visual
learners.

e The Training and Placement Department
should focus on offering direct international
training opportunities through official college
collaborations with reputed hotels, rather than
third-party agents. This ensures quality
placements and enhances the college’s global
reputation.

e Emphasize Entrepreneurship Development and

on-field training/experience.

e © %N

G. Most of them would like to contribute toward
delivering guest lectures, practical examiner,
placements and mentorship

2 i X
Alumni In charge (Mr. Shailendra Darekar) - Principal (Dr. Sonali Jadhav) - '/é/ OV;%J::;
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Analysis of College Feedback by Alumni (2024-25)
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Count of Rate the college in terms of quality
education offered.

Excellent, 76.67%
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Rate the Infrastructure of the college?

25

73.33%

20
15
10 26.67%

5

0 :

Excellent Good
@ Total 22 8

Are you aware that the college has become
autonomous?

73.33%

26.67%

No Yes




Count of Do you think that college has prepared
a syllabus that is up to date with industry
requirement?
20
18
16
14

12
10

6.67%

B

No To an extent

[ TN LS O N - - 1

Two improvements in the syllabus that you would like to suggest?

Revenue Management and MS Office

More practices in the industry

More industry visits

More industry visit

Software training on PC for Opera, micros and Salesforce sales and catering.

More outdoor catering events (ODC) to be scheduled for students. Student led incubation for
start-ups.

More hands-on experience over classroom sessions. Reducing minimum attendance requirement
limit from 75%

® Integration of Industry-Relevant Technology and Software Training

* Include hands-on training in property management systems (PMS) like Opera, IDS,
or Cloud beds.

e Introduce digital marketing, hospitality analytics, and online booking management
as part of the curriculum.

® Provide exposure to point-of-sale (POS) systems and food cost management
software.

e Stronger Emphasis on Soft Skills and Global Hospitality Standards

e Embed modules focusing on emotional intelligence, cross-cultural
communication, foreign language basics, and conflict resolution.

¢ Include global hospitality case studies and simulations to bridge the gap between
Indian and international service standards. (GANESH WANI)

Recent industry techniques and technologies to be included in the curriculum

Syllabus must have content which will prepare entrepreneur with best market challenges

Upgradation Housekeeping and front office syllabus as per industry.

More focus on Indian cuisine

To have more practical’s compared to theory classes as most are usually visual learners.




The training and placement department should place more emphasis on providing direct
international training opportunities, preferably through official college collaborations with
reputed hotels, rather than relying on third-party agents. | have observed that many of my
colleagues who came through college tie-ups received better guidance and exposure. This
approach not only ensures quality placements but also builds the institutional credibility in the
global hospitality industry.

More emphasis on Entrepreneurship Development and On-field Training/Experience for the same

Count of Do you have any younger siblings
friends or cousins who joined the college
because of your recommendations

25 76.67%
20
15

10

Yes
# Total 23 7

Would you like to associate with the college for
any of the following activates-

Syllabus revision BRI 2

Practical Exam evaluation

Placement EENTSSEERNNGE 3
Mentorship SRR o
Infrastructure augmentation EEE 2

Guest lecture RN 7




AISSMS College of Hotel Management & Catering Technology
55-56, Shivajinagar, Pune - 411 005

Infrastructure Feedback 2024 - 2025

A |ACADEMICS Score
1 Principal's interaction 74%
2 |Faculty interaction 80%
3 |Adhere to Time Table 78%
B LIBRARY

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

1 |Equipment provided 76%
2 [Faculty interaction 79%
3 |Curriculum covered 79%
4 |Practical method 80%
5  [Computer facility 76%
D COLLEGE DISCIPLINE

1 |Grooming 79%
2 |Punctuality 79%
E ADMINISTRATION

1 Office timings 78%
2 Office staff 78%
F TRAINING & PLACEMENT

1 |Career counselling 77%
2 |Approachability of T&P Officer /8%
3 |Placement oppourtunities 79%
4 |Development of students 78%
G CO-CURRICULAR & EXTRA CURRICULAR ACTIVITIES

1 Industrial visits 76%
2 |Workshops/ Demonstrations 75%
3 |Seminar 77%
4 [Inter college competitions 4%
5 |Theme lunch/ dinner 76%
6  |Food festival 73%
7 |Cultural activities 73%
8 [Sports 68%
9 |NSS 74%
10 [Blood donation 7%
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AISSMS College of Hotel Management & Catering

Technology
55-56, Shivajinagar, Pune - 411 005
Parent Feedback
Academic Year 24-25
Sr. No. Parameters Scores

1 Interaction with Principal 83%
2 Interaction with Class coordinator 85%
3 Interaction with Administration Staff T4%
4 College Website (updates & information) 78%
55 Attending Parents Orientation session for 1st & 2r 65%
6 Attending Parents Orientation session for career pa 76%
7 Ward's development in terms of :

8 Knowledge 89%
9 Skills 91%
10 |Personality Development 85%
11 |Communication Skills 83%
12 |Discipline 87%
13 |Values & attitude 87%
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AISSMS College of Hotel Management & Catering Technology
55-56, Shivajinagar, Pune - 05

Feedback on the Program Outcomes - BHMCT
Academic Year 2024 - 2025

Sr.

Question

Score

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

81.1%

My familiarity with the practical aspects of hospitality industry
has increased

81.4%

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

82.3%

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

79.7%

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

79.4%

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

80.8%

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

82.5%

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.

80.3%

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

80.8%

10

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

81.7%

11

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

82.0%

12

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

82.8%




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 2024 - 2025

Sr.

Question

Score

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

84.9%

My familiarity with the practical aspects of hospitality industry
has increased

87.0%

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

86.7%

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

87.2%

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

86.4%

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

84.9%

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

86.4%

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.

84.3%

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

85.8%

10

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

87.5%

11

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

87.0%

12

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

87.8%
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Faculty Feedback - Even Semester 2024 - 2025

Class: FYBHMCT

Food Food and Food and Accommodat| Accommodat o ) ) ) Emotional
. Food : ion ion Principles of Hotel Business Indian Heritage
Subject P Production | Beverage Beverage : : . 5 ¢ i o Gt Health and
roduction b R service | PR | Operations | | Operations | anagement ccounts ommunication| and Culture wellbeing
™ pR
Faculty Hemraj P Hemraj P Tanushree L Tanushree L Riya D Riya D Rasika § Arun K Sarika ) Sukesh M Sarika I
Parameters YES NO YES NO YES NO YES ND YES NO YES NO YES NG YES NO YES NO YES NO YES NO
AR s 100% | 0% |100% | 0% |100%| 0% |100% | 0% |100% | 0% |100% | 0% | 93% | 7% | 100% | 0% | 100% | 0% |100% | 0% | 100%
conducted on time 0%
Do you perceive that most
students understand the 92% 8% 92% | 8% | 92% | 8% | 92% 8% | 100% | 0% | 100% | 0% | 100% | 0% | 77% | 23% | 92% 8% 92% 8% | 100%
topics taught 0%
Are you satisfied with the
teaching methodologyor | 92% 8% 92% | 8% |100% | 0% |100% | 0% |100% | 0% | 100% | 0% |100% | 0% | 92% | 8% | 100% | 0% | 100% | 0% | 100%
teaching aids used 0%
Are you satisfied with the 929% 8% 92% | 8% | 92% | 8% | 92% 8% 92% | B% | 92% | 8% | 100% | 0% | 92% | 8% | 100% | 0% | 100% | 0% | 100%
syllabus covered 0%
Do you enjoy classes
conducted by your 100% | 0% |100% | 0% |100% | 0% |100% | 0% |100% | 0% |100% | 0% | 100% | 0% | S2% | 8% | 100% | 0% 92% 8% | 100%
teachers 0%
S bl 92% | 8% | 92% | 8% |100% | 0% |100%| 0% |100% | 0% |100% | 0% | 93% | 7% | 92% | 8% | 92% | 8% |100% | 0% | 100%
important topics with you 0%
Do you think teachers are
i 100% | 0% |100%| 0% |100%| 0% |100%| 0% |100% | 0% |100%| 0% |100% | 0% | 100% | 0% | 100% | 0% |100%| 0% | 100%
prepared when they
conduct classes 0%
Is the teacher audible and
clear during online 92% 8% 92% | 8% |100% | 0% |100% | 0% |100% | 0% |100% | 0% | 93% | 7% | 100% | 0% | 100% | 0% 92% 8% | 100%
sessions 0%
Does the online teaching
session help better 100% | 0% |100% | 0% |100% | 0% |100% % | 100% | 0% | 100% | 0% | 93% | 7% | 85% |15% | 100% | 0% | 100% | 0% | 100%
understanding 0%
Average S6% 4% 96% | 4% | 98% | 2% | 98% _-;2-%:. 09% | 1% | 99% | 1% | 97% | 3% | 92% | 8% | 98% 2% 97% 3% | 100% 0%
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Faculty Feedback - Even Semester 2024 - 2025

Class: SYEHMCT

Food Food FSLR EEB Am:“mda Acchnda English Work | Work Ethics | Basic of MS | Basic of MS | Marketing of| Marketing of | Saral Hindi e e
Subject Production|Production| Service Il | Service il L 'of" B _or 2 % 5"0 b ar,emga ar_tmgo A _Hm’ rship Emﬂr?nme"t

N TH I eR TH PR Operations -|Operations -| Language Il | Ethics TH PR Office TH Office PR Services TH | Services PR Stir | Developmen| al Science (I

MTH I PR ti

Faculty Arun D ArunD | UtkarshS | UtkarshS | HoneyT Honey T Sarika J Pooja B PoojaB | Utkarshs UtkarshS ' | Anuradha K | Anuradha K | Manoj s Sapna s Pooja B
Parameters YES | NO| YES |NO| YES |NO| YES |NO| YES |NO| YES |no| vEs |wO| ves |nof ves | no| ves | no| ves | no | ves | no | ves | no | ves | no | ves | no | ves | no
Are the lectures
conductad on time 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%]100%| 0%|100%| 0%|100%| 0%|100%| o%|100%| o%|100%| o%|100%| o%l100%| o%licom| o%
Do you perceive that most
students understand the
tapics taught 97%| 3%| 97%| 3%| 100%| D%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| oO%|100%| 0%|100%| o%|100%| o%|100%| o%|1oo0%| o%
Are you satisfied with the
teaching methodology or
teaening sicsiysed 95%| 5%| 95%| 5%| 100%| 0%| 100%| 0%| 95%| 5%| 95%| 5%| 100%| 0%|100%| 0%| 89%|11%|100%| 0%|100%| 0%|100%| oO%|100%| o%| 97%| 3%|i00%| o%|io0%| o%
Are you satisfied with the
syllabus covered 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| o%|100%| o%|100%| o%|100%| o%|100%| 0%
Do you enjoy classes
conducted by your
ipachprs 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%|100%| 0%|100%| 0%| 89%|11%| 89%| 11%|100%| o%|100%| o%|100%| o%|100%| o%|100%| o%
Do teachers revise
important topics with you | ge.| 302 a794f 39| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 9a%| 6%|100%| 0%|100%| 0%|100%| o0%|100%| o0%|100%| o%l1c0%| 0%|100%| 0%| o7w| 3%
Do you think teachers are
well organized and
prepared when they
conduct classes 97%| 3%| 97%| 3%| 100%| 0%| 100%| 09%| 100%| 0%| 100%| 0%| 100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| o0%|100%| 0%|100%| o%|100%| 0%
|s the teacher audible and
clear during online
sessians 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 97%| 3%| 97%| 39| 100%| 0% 100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| o%|100%| o0%|100%| 0%
Does the online teaching
session help better
understanding 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| o%|i00%| o%|100%| o%|i100%| o%|i00%| o%
Average 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 99%| 1%| 99%| 19%| 100%| 0%| 99%| 1%| 99%| 1%| 99%| 1%| 99%| 1%|100%| o%|100%| o%|100%| o%|i00%| ow|ic0w| o
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Faculty Feedback - Even Semester 2024 - 2025

Class: TYBHMCT

Advance Food and | Advance Food and Advance Advance <
i Advance Food Advance Food : i i ¥ : Customer Relation | Entrepreneurship
Subject Production TH Production PR Beverage Service | Beverage Service | Accommodation | Accommodation |Travel and Tourism M i G .
TH PR Operations TH Operations TH it eUEICHmen

Faculty ArunS Arun S Utkarsh § Mohini R Pooja B Pooja B Rasika S Sunder S Sapna S
Parameters YES NO YES NG YES NO YES NO YES NC YES NC YES NO YES MO YES Mo
AT IhE R 100% | 0% | 100% | 0% | 100% [ 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | 0% | 100% | 0% | 98% | 2%
conducted on time
Do you perceive that most
students understand the 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 96% 4% 94% 6% 98% 2%
topics taught
Are you satisfied with the
teaching methodology or | 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 98% 2% 98% 2%
teaching aids used
Are you satisfied with the

100% 0% 100% D% 100% 0% 100% 0% 0% 10% 90% 10% 98% 2% 94% 6% 98% 2%
syllabus covered
Do you enjoy classes
conducted by your 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 98% 2% 98% 2%
teachers
D teapianrenie: 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% 90% | 10% | 90% | 10% | 96% | 4% | 96% | 4% | 100% | 0%
important topics with you
Do you think teachers are
MEILEIG AP 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% | 98% | 2% | 9s% | 2% | 96% | 4%
prepared when they
conduct classes
Is the teacher audible and
clear during online 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 98% 2% 96% 4% 100% 0%
sessians
Does the online teaching
session help better 100% 0% 100% 0% 100% 0% 100% 0% 90% 10% 90% 10% 100% 0% 96% 4% 98% 2%
understanding
Average 100% 0% 100% 0% 100% 97% 3% S7% 3% 98% 2% 97% 3% 98% 2%
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Faculty Feedback - Even Semester 2024 - 2025

Class: Final Yr BHMCT |

" ; : ; ; Sp.in Sp.in .

Subject Sp.meood Sp‘m_Food Sp.in F & B Service [Sp. in F & B Service aessrmmsdation | doscrimadation Food Safety Mgmt. Facility Planning Small Business

Production 11 TH Production Il PR IITH ILPR : : Systems Management

Operations I TH Operations || PR

Faculty Sanjay M Sukesh M Suraj S Suraj S Rasika G Rasika G Sukesh M Gauri § Anuradha K
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lecture
iy e 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 97% | 3%
Do you perceive that most
students understand the 92% 8% 92% 8% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 96% 4% 94% 6%
topics taught
Are you satisfied with the
teaching methodology or 96% 1% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 96% 4% 97% 3%
teaching aids used
A isfied with th
q;;a‘;‘:;if\j:;dw' “| 92% | 8% | 92% | 8% |100% | 0% |100% | 0% | 100% | 0% |100% | 0% | 100% | 0% | 96% | a% | 97% | 3%
Do you enjoy classes
conducted by your 96% 4% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 96% 4% 97% 3%
teachers
Soswilenapin, 96% | 4% | 92% | 8% | 100% | 0% | 100% | 0% | 100% | 0% |100% | 0% |100% | 0% |100% | 0% | 97% | 3%
impaortant topics with you
Do you think teachers are
HETS(ATL 3 100% | 0% | 100% | 0% |100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0%
prepared when they
conduct classes
Is the teacher audible and
clear during online 96% 4% 92% 8% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
sessions
Dges the online teaching
session help better 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 97% 3%
understanding
Average 96% 4% 96% 4% 100% 100% 0% 100% 0% 100% 0% 3%
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Faculty Feedback - Even Semester 2024 - 2025

Class: Final Yr BHMCT Il

Sp.in

Sp.in

Subject Pr::;::i;::?TH Pros:;:::izic::jPR Apin F[;&TI:{Serv:ce L F"&Pl:{Serv:ce Accommodation | Accommodation Fand :af:tv Mg Facility Planning 5:11 SIiRuehEs
Operations | TH Operations |l PR My ahagermant

Faculty Sanjay M Sanjay M Suraj S Sura) 5 Rasika G Rasika G Sukesh M Gauri S Gauri §
Parameters YES MO YES NO b NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures % i 4 = “ i o i 5 2
S 100% 0% 100% 0% 67% 33% 60% 40% | 100% 0% 100% 0% 100% 0% 78% 22% 86% 14%
Do you perceive that most
students understand the 97% 3% 97% 3% 67% 33% 60% 40% 100% 0% 100% 0% 93% 7% 89% 11% 92% 8%
topics taught
Are you satisfied with the
teaching methodology or | 97% 3% 97% 3% 67% 33% 60% 40% 100% 0% 100% 0% 96% 4% 78% 22% 89% 11%
teaching aids used
Areyou satisfied with the | 705 | 3% | 100% | 0% | 67% | 33% | 60% | 40% | 100% | o% | 100% | 0% | 96% | 4% % | 119 % | 8
syllabus covered & # g & a 2 n i ° UL 89% 1% 92% 8%
Do you enjoy classes
conducted by your 100% 0% 97% 3% 67% 33% 60% 40% 100% 0% 1009% 0% 96% 4% 89% 11% 81% 19%
teachers
o] h i
Seenidiong 97% | 3% | 100% | 0% | 67% | 33% | 60% | 40% | 100% | 0% | 100% | o% | 96% | 4% | 89% | 11% | 92% | 8%
important topics with you
Do you think teachers are

i i d
WELEr 100% | 0% | 97% | 3% | 67% | 33% | 60% | 40% | 100% | o% | 100% | o% | 96% | 4% | 89% | 11% | 89% | 11%
prepared when they
conduct classes
Is the teacher audible and
clear during online 100% 0% 97% 3% 67% 33% 60% 40% 100% 0% 100% 0% 100% 0% 89% 11% 92% 8%
sessions
Does the online teaching
session help better 100% 0% 97% 3% 67% 33% 60% 40% 100% 0% 100% 0% 100% 0% 89% 11% 92% 8%
understanding
Average 95% 1% 98% 2% 67% 33% 60% 40% 100% 0% 100% 0% 97% 3% 87% 13% 89% 11%
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Faculty Feedback - Even Semester 2024 - 2025

Class: FYBSc HS - |

Frinclples. Princigies Principles of Farm to Farm to Food Food Menu _ . Environm i
of of R French for | French for 3 : ) Basic Room | Basic Room o Bussiness
. . Food and | Principles of Fork Fork Journalism | Journalism | Planning e Saral Hindi ent :
Subject Continenta|Continenta Gastronom | Gastronom Division I | Division Il _ 2 Communic
B | erdie Beverage |Management i ok Manageme | Manageme | and content | and content | and service ™ BR StirITH | Science Il tion TH
i 5 Service Il * ¥ nt TH ntPR | writingTH | writingPR | setup PR wm |
Shailendra | Shailendra 3 ; i g A §
Faculty D D Ms. Sapna Rasika G Neeta K Neeta K |leetendra K|Jeetendra K| Tanushree L | Tanushree L | Rajshree P Riya D RiyaD Manoj S Arun D Chhavi §
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| YES | NC| YES| NO| YES | NO
Are you satisfied with the
teaching mathodology or  [100%| 0% [100% | 0% [96%| 4% | 96% | 4% [100%| 0% [100%| 0% | 92% | 8% |100%| 0% | 90% | 10% | 95% | 5% |98%| 2% |100%| 0% |100%| 0% |100%| 0% |92%| 8% | 98% | 2%
teaching aids used
Do you anjoy classes
conducted by your 100% | 0% | 100%{ 0% |92%| 8% | 90% | 10% | 95% | 5% | 97% | 3% | 95% | 5% |100%| 0% |100%| 0% | 95% | 5% |S0%| 10% |100%| 0% |100%| 0% | 94% | 6% |94%| 6% | 94% | 6%
teachers
Are the lectures
= 100%| 0% | 100%| 0% |90%| 10% | 98% | 2% | 95% | 5% |100%| 0% | 97% | 3% |100%| 0% | 95% | 5% | 95% | 5% |94%| 6% |100%| 0% |100%| 0% | 98% | 2% |92%| 8% | 94% | 6%
conducted on time
A'T; ‘;0” samf'eg WIth the | 1 ooe| 0% | 100%| 0% |94%| 6% |100%| 0% | 98% | 2% |100%| 0% | 95% | 5% [100%| 0% | 100%| 0% [100%| 0% |a6%| 4% |100%| 0% |100%| 0% | 100%| 0% |9ase| 6% | 983% | 2%
syllabus covere
Do teachers revise
i ) - 100%| 0% | 100%| 0% |98%| 2% | 98% | 2% |100%| 0% | 97% | 3% | 92% | 8% | 95% | 5% | 95% | S% |[100%| 0% |96%| 4% [100%| 0% |100%| 0% | 98% | 2% |96%| 4% | 96% | 4%
important topics with you
Is the teacher audible and
clear during anline 100%| 0% | 100%[ 0% |96%| 4% | 98% | 2% | 98% | 2% | 95% | 5% | 97% | 3% |100%| 0% |100%| 0% [100%| 0% |96%| 4% |100%| 0% |100%| 0% | 96% | 4% |96%| 4% | 96% | 4%
sessions
Does the online teaching
session help better 100%| 0% | 100%| 0% |94%| 6% | 98% | 2% |100%| 0% | 97% | 3% | 97% | 3% | 97% | 3% |100%| 0% |100%| 0% |98%| 2% |100%| 0% |100%| 0% |100%| 0% |98%| 2% | 98% | 2%
understanding
Do you think teachers are
well organized and . " " 4 = 5
8% | 2% | 98% | 2% [08%| 2% | 98% | 2% | 95% | 5% | 97% | 3% [100%| 0% |100%/| 0% |100%| 0% [100%| 0% |96%| 4% | 98% | 2% | 98% | 2% |100%| 0% |94%| 6% | 100%| 0%
prepared when they
conduct classes
Do you perceive that most
students understand the | 98% | 2% | 98% | 2% |98%| 2% | 98% | 2% |100%| 0% | 97% | 3% |100%| 0% | 97% | 3% |100%| 0% | 95% | 5% [98%| 2% |100%| 0% |100%| 0% |100%| 0% |98%| 2% | 96% | 4%
tapics taught
100%| 0% | 100% | 0% [95%| 5% | 97% | 3% | 98% | 2% | 98% | 2% | 96% | 4% | 99% | 1% | 98% | 2% | 98% | 2% |96%| 4% |100%| 0% |100%| 0% | 98% | 2% |95%| 5% | 97% | 3%
Average = n
Principatl
AISSME
CHMCT, Puni-5.
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Faculty Feedback - Even Semester 2024 - 2025

Class: FYBScHS - 1l

Principtes | Principles SHvENieS Principles Farmto | Farmto Food Food MG
3 P of Food p French for | French for - oo_ m_ Planning | Basic Room . . | Environme Bussiness
. of of of Fork Fork Journalism | Journalism Basic Room | Saral Hindi : g
Subject A : and Gastrono | Gastrono and Division Il | = ; nt Science Il| Communicati
Continental | Continental Manage Managem | Managem | and content |and content i Division Il PR| Stir I TH
S o Beverage my TH my PR ok e service set TH TH onTH
Cuisine TH | Cuisine PR ment entTH ent PR | writingTH | writing PR
Service Il up PR
dra|J
Faculty Jeetendra K| leetendra K| Ms. Sapna | Rasika S | NeetaK | NeetaK JEEtT(n o eet(:‘ndra Tanushree L | Tanushree L| Sapna S Riya D Riva D Manoj 5 Arun D Chhavi §
Parameters YES | NO| YES | NO| YES [NO| YES|NO| YES| NO | YES| NO | YES| NO | YES| NO | YES | NnO | YES | NO | YES| NO | vEs | no | ves | no | ves MO [ YES| NO |YES| NO
Are you satisfied with the
teaching methodology or | 88% |12%| 88% |12%| 95%| 5%|98%| 2% 94%| 6%|94%| 6%|89%|11%|93%| 7%|100%| o0%|100%| o0%l93e| 79| gswu| 29 98%| 2%|95%| S5%|08%| 2%|95% 5%
teaching aids used
Do you enjoy classes
conducted by your 13% |27%| 73% |27%| 98%| 2%|08%| 2%|91%| 9%|91%| 9%|70%|30%|75%|25%| 100%| 0%|100%| 0%|90%|10%|100%| 0%|100%| o0%|93%| 7%|os%| 5% 98% 2%
teachers
e the | 5
:::id :te;m'e: 73% |27%| 73% |27%| 93%| 7%| 95%| 5%| 85%| 15%| 85%| 15%|63%|37%| 75%|25%| 100%| 0%|100%| 0%|00%|10%| 98%| 2%| e8| 2%|o0s| 10%|00%| 10%|0su| e
ucted on time
s 5] .
A’;ﬂ‘:’ism 1eg WIVINE | g0 229 | 78% |22%| 95%| 59| omo6| 25| 01%| 9%|o1%6| 05| 78%| 29| 8294| 18%| 100%| 06| 100%| 03| 55| 5%| 200%| 5] 100%| 03 93%| 7%|93%| 7o%|es%| 2%
syllabus covere
Do teachers revise
; ; 4 T8% |22%| 78% |22%| 95%| 5%|95%| 5%|88%| 12%| 88%|12%|78%|22%| 86%|14%)| 100%| 0%| 95%| 5%|98%| 2%| 98w%| 2% o9gwu| 29|00%| 10%|o3%| 79| o5 5%
important topics with you
Is the teacher audible and
clear during online 83% |17%( 83% |17%| 98%| 2%|98%| 2%(94%| 6%|94%| 6%|70%|30% 86% | 14%| 96%| 4%|100%| 0%|88%|12%|100%| 0%|100%| 0%|95%| 5%|90%| 10%|98% 2%
585510N5
Does the online teaching
session help better 78% |22%| 78% |22%| 93%! 7%|95%| 5%|94%| 636|94%| 6%|74%|26%|86%|14%| 96%| 4%|100%| 0%|95%| 5%| 98%| 29%| 98| 2%|9ses| seslesw| 294|959 5%
understanding
Do you think teachers are
well organized and 5 o o,
80% |20%| 80% |20%|100%| 0%|98%| 2%|94%| 6%|94%| 6%|78%|22%|89%|11%| 96%| 4%| 95%| 5%|98%| 29%|100%| 0%|100%| 0%|90%| 10%|95%| s59%|og% 2%
prepared when they
conduct classes
Do you perceive that most
students understand the | 83% |17%| 83% |17%| 95%| 5%|95%| 5%|91%| 9%|91%| 9%|899%|11%|89%|11%| 96%| 4%| 95%| 5%|98%| 2%| 98%| 2%| 9s%| 2%|ose| s5%|93e| 79%lo3n 7%
topics taught
. 79%(21%| 79%|21%| 96%| 4%|97%| 3%|91% 15%| 98%| 2%| 98%| 2%|94%| 6%| 99%| 1%| 99%| 1%[93%| 7%|94%| 6%|96% 4%
Average




Class: FYBSc HS - I
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Faculty Feedback - Even Semester 2024 - 2025

Class: TBSc HS -1

i Entrepreneurship Specialization - Specialization - Specialization - Bar Specialization - Bar Specializati:m A Spe Cialimtifm ) Customet
Subject : - 5 3 Accomodations Accomodations Relationship
Development Advance baking TH Advance baking PR Tending TH Tending PR
Management TH Management PR Management

Faculty Sunder § Kiran S Kiran § Mohini R Mohini R Anuradha K Anuradha K Prena 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 100% 0% 100% 0% 100% 0% 93% 7% 100% 0% 100% 0% 100% 0% 100% 0%
teaching aids used
Do you enjoy classes
conducted by your 95% 5% 100% 0% 100% 0% 100% 0% 93% 7% 100% 0% 100% 0% 100% 0%
teachers
oo s 100% | 0% | 100% | 0% 100% | 0% 100% | 0% 93% 7% 100% | 0% 100% | 0% 98% 2%
conducted on time
A satisfied with th

royousaHeCWENTe | og% | 2% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | 0%
syllabus covered
(b}
A e i ) 100% | 0% | 100% | 0% | 100% | o0% | 100% | 0% 93% 7% | 100% | 0% | 100% | 0% | 100% | 0%
important topics with you
Is the teacher audible and
clear during online 98% 2% 100% 0% . 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
se5510ns
Does the online teaching
session help better 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
understanding
Do you think teachers are
well organizetang 98% | 2% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% 98% 2%
prepared when they
conduct classes
Do you perceive that most
students understand the 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 98% 2%
topics taught
AR 99% 1% 100% 0% 100% 0% 95% 1% 98% 2% 100% 0% 100% 0% 99% 1%

WETE e :

oot}

Principal

AISSMES

CHMCT, Pune-5.
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Faculty Feedback - Even Semester 2024 - 2025

Class: TBSc HS - I

Sbisct Entrepreneurship Specialization - Specialization - Specialization - Bar Specialization - Bar i::;:“?i'?n ! :peciali:atifm ) C!ust-nmei:
. Development Advance baking TH Advance baking PR Tending TH Tending PR e ccomocations Reiieinnsin
Management TH Management PR Management

Faculty Chhavi § Kiran § Kiran S Mohini R Mohini R Anuradha K Anuradha K Prerna B
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES MO
Are you satisfied with the
teaching methodology or 98% 2% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 98% 2%
teaching aids used
Do you enjoy classes
conducted by your 92% 8% 100% 0% 100% 0% 100% 0% 100% 0% 79% 21% 87% 13% 96% 4%
teachers
Are the |

RN PERIES 91% 9% 94% 6% 100% 0% 100% | 0% 100% 0% 86% 14% 73% 27% | 100% 0%
conducted on time
Ar Fisfi ith

SpoyeRushec g | g 4% 94% 6% 100% 0% 100% 0% 100% 0% 79% 21% 87% 13% 98% 2%
syllabus covered
Do teach i
e Gl 94% 6% 94% 6% 100% 0% 100% 0% 100% 0% 93% 7% 93% 7% 93% 7%
important topics with you
I5 the teacher audible and
clear during online 94% 6% 100% 0% 94% 6% 100% 0% 100% 0% 79% 21% 87% 13% 98% 2%
sessions
Does the online teaching
session help better 92% 8% 94% 6% 94% 6% 100% 0% 100% 0% 86% 14% 93% 7% 98% 2%
understanding
Do vou think teachers are

|| tized
weliorgniued and 96% 4% | 100% | 0% 94% 6% | 100% | 0% | 100% | 0% 79% | 21% | 87% | 13% | 96% 4%
prepared when they
conduct classes
Do yau perceive that most
students understand the 96% 1% 94% 6% 94% 6% 100% 0% 100% 0% 93% 7% 100% 0% 96% 4%
topics taught
Al 94% 6% 97% 3% 97% 3% P 100% 0% 100% 0% 86% 14% 90% 10% 97% 3%

CH

Principad <
AISSMS’

MCT, Pune-5.
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Faculty Feedback - Even Semester 2024 - 2025

Class: FYMSCHS
Specialization in Specialization in | Specialization Food | Specialization Food Tourism - A Global Disast IpTR— —

Subject Food Production Il | Food Production Il | &Beverage Service | &Beverage Service : 3 Gaka AN Pacatzation Franl | Speaaiization. front

Perspective Management Office Il TH Office Il PR

TH PR II TH Il PR

Faculty Shailendra D Shailendra D Suraj M Suraj M Sarika J Manoj S Honey T Honey T
Parameters YES NO YES ND YES NO YES NO YES NO YES NO YES NO YES NO
A isfied with th hi
re you satisfied With the teaching | 15500 | 035 | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% | 100% | o% | 100% | o%
methodology or teaching aids used
D j ducted b
V;’u‘ﬁ';;c";g:s“'a“es coNGuCTEaY 1 100% | o% | 100% | 0% | 100% | o% | 100% | o% | 100% | o% | 100% | 0% | 100% | 0% | 100% | o%
Are the lectures conducted on time | 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
gie"rzzsamﬂe" withthe sylbus | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | 0% | 100% | o%
a‘;’t;“f;:m’e‘”” IMPOrtanttopIes | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% | 100% | 0% | 100% | o% | 100% | o% | 100% | o%
btiie thaciier aucbie and ceal 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% | 100% | 0% | 100% | o%
during online sessions
REFSHISOhioe IREhmpsesR 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | 0% | 100% | o%
help 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%
conduct classes
Doyou perceive thatmoststudents | 5000 | g0 | 1009 | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | 0% | 100% | 0% | 100% | o%
understand the topics taught
Average 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0% 100% 0%
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Faculty Feedback - Even Semester 2024 - 2025

Class: SYMSC

Specialization in Specialization in | Specialization Food | Specialization Food | Specialization Food Quality A A PR T
Subject Food Production IV | Food Production IV and Beverage and Beverage and Beverage u:::l:l ssuram:: pen::f:;f!za :3" o aﬂ:zatmn e
TH PR Service IV TH Service IV TH Service IV PR AR ROl eI Giee N ER
Faculty Sunder S Sunder S Mohini R Mohini R Rajeshree P Sanjay M Rasika S Rasika S
Parameters YES ND YES NO YES NO YES MO YES NO XYES NO YES NO YES NG
A atisfied with the teachi
Are o sauisted with he teaching | 100% | o% | 100% | 0% | 100% | o% | 100% | o% | 100% | 0% | 100% | o% | 100% | o% 100% | 0%
methodology or teaching aids used
D joy class
o you enjoy classes conducted 8 | 1000 | 0% | 100% | o% | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% 100% | 0% | 100% | o%
your teachers
Are the lectures conducted on time | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | ow | 100% | o%
' | I
freyou satisiecwiih the syROSS | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | o%
TR
2?1;9:;:‘”5 revSe ImpOrtantioPies | 100% | o% | 100% | o% | 100% | 0% | 100% | o% | 100% | o% | 100% | o% | 100% | o% | 100% | ox
is th ibl
I5 the-feacher ausibie arid desr 100% | 0% | 100% | 0% | 100% | 0% | 200% | 0% | 100% | o% | 100% | o% | 100% | o% | 100% | o%
during enline sessions
, " : ,
CPReAASElIna teadiis faian 100% | 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | o% | 100% | 0% | 100% | o% | 100% | o%
help better understanding
Do you think teachers are well
organized and prepared whenthey | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | o0% | 100% | o% | 100% | o%
conduct classes
Po you perceive that moststudents | y500. | 096 | 100% | o% | 100% | o% | 100% | 0% | 100% | o% | 100% | 0% | 100% | o% | 100% 0%
understand the topics taught
Average 100% | 0% | 100% | 0% 0% | 100% | 0% | 100% | 0% | 100% | o% | 100% | 0%

ouale

Prineipal.

i
AISSMS’
CHMCT,

Pune-3.
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Faculty Feedback - Even Semester 2024 - 2025

Class: FYBBA
e s 5 Principles | Principles
|
Prm::fples Prm;;pes Introductio | Introductio Prln:fples French For | French For FaFr::kto FEFI::I:D of Food and|of Food and Saral Hindi Environme | Business
= ral Hindi g ;
Subject Cortmaatal | Esntinenesi nto?:kery ntoE:kery Niasageia Gastr:l:om Gastr:]:om Famogeme Mt gev?mge Bew:‘rage Stir- 1 ntal Science Cumwunlca
Cuisine TH | Cuisine PR nt ¥ ¥ nt TH nt PR Service -1 | Service - | =i L
TH PR
Faculty Gauri 5 Gauri § Arun S Kiran § Rasika S Neeta K Neeta K Gauri § GauriS | UtkarshS | UtkarshS | Manoj$ Sarika J Chitra §
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| YES | NO
Are you satisfied with the
teaching methodology or 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 87% | 13% | 87% | 13% | 100% | 0% | 100% | 0% | 100% | 0%
teaching aids used
Do you enjoy classes
100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 78% | 22% | 78% | 22% | 96% |4%| 91% |9% | 912 |g9%
canducted by your teachers
hel
’;:Eﬂtm‘; ectures conducted | 1 00% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 96% [4%| 96% | 4% | 100% | 0% | 100% | 0% | 70% | 30% | 70% | 30% | 100% | 0% | 100% | 0% | 100% | 0%
atisfied with th
?;:jiiii::;‘jd Ve 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% [ 0% | 91% | 9% |s1%| 9% | 96% | 4% | 96% |4%| 91% |o%
?O"p:::i:ffvz"'se*m”"”a”t 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 83% | 17% | 83% | 17% | 96% | 4% | 100% | 0% | 100% | 0%
' the teacher audible and | 3 g0, | g0¢ | 10094 | 096 | 100% | 0% | 100% | 0% | 100% | 0% | 96% [ 4% 6% | 4% | 100% | 0% | 100% | 0% | 56% | 4% | 96% | 4% | 96% |45 | 100% |0%| 92% | 9%
clear during online sessions
Does the online teaching
session help better 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% [ 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 87% | 13% | 87% | 13% | 100% | 0% | 100% | 0% | 100% | 0%
understanding
Do you think teachers are
well arganized and prepared | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% [ 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 78% | 22% | 78% | 22% | 96% | 4% | 91% |9%| 91% | 9%
when they conduct classes
Do you perceive that most
students understand the 100% | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 100% [ 0% | 96% |4% | 96% |4% | 100% |0% | 100% | 0% | 87% | 13% | 87% | 13% | 100% | 0% | 100% | 0% | 100% | 0%
topics taught
Average 1009% | 0% | 1009 | 0% | 100% | 0% | 100% | 0% | 100% | 0% | 99% | 1% | 99% |1% | 100% | 0% | 100% 0% | 84% | 16% | 84% | 16% | 98% [2%| 98% |2%| 26% |4%
VY Y
/;\?' 40 =
> : \
| B ] > =
S
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TECHNOLOGY SHIVAJINAGAR , PUNE

INPUT DISSATISFACTION/ ACTION PLAN TAKEN TARGET DATES/ | EFFECTIVNESS
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Faculty Feedback -Odd Semester 2024 - 2025

Class: FYBBA
Essen'tlals Esserl.ttals Principles of | Basics of Basics of | Personality | Personality : ; : . -

. of Culinary | of Culinary _ ) Food Basic Indian |Indian Heritage |Communication

S Operations | Operations Loidians HS0mce | MEOmee | Devsioping) Developmi Commodities Cuisine & Culture Skills
P T P o Cuisine TH PR nt TH nt PR

Faculty Gauri S Gauri S Hemraj P Honey T Honey T Pooja B Pooja B Gauri S Hemraj P Sukesh M Tanushree L
Parameters YES |WNO| YES |NO| YES NO YES | NO| YES | NO| YES |NO| YES WO YES NO YES NC YES NO YES NO
Are the lectures
conducted on time 100%| 0%| 100%| 0%| 95%| 5%| 100%| 0%| 100%| 0%| 94%|6%| 94%| 6%| 100%| 0%| 100%|0%| 100%| 0%| 100%| 0%
Do you perceive that
most students
understand the topics
taught 100%)| 0%| 100%| 0%| 90%| 10%| 100%| 0%| 100%| 0%| 94%| 6%| 94%| 6%| 100%|0%| 94%|6%| 100%| 0%| 100%| 0%
Are you satisfied with the
teaching methodology or
teaching aids used 100%| 0%| 100%| 0%| 90%| 10%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%|0%| 94%|6%| 100%| 0%| 100%| 0%
Are you satisfied with the
splatusiaatol 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%|0%| 100%|0%| 100%| 0%| 100%| 0%
Do you enjoy classes
conducted by your
teachers 100%| 0%| 100%| 0%| 95%| 5%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%
Do teachers revise
important topics with
you 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%)| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%|0%| 100%| 0%)] 100%| 0%
Do you think teachers
are well organized and
prepared when they
SHRALEt sisses 100%| 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 during online
sehen 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| O| 100%[0%| 100%| 0%| 100%| 0%
Does the online teaching
session help better
undesstanding 100%| 0%| 100%| 0%| 100%| 0%| 100%)| 0%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| 0%
Average 100%)| 0% 100%| 0%| 97%| 3%| 100%| 0%| 100%| 0%| 99%| 1% 99%|( 1%| 100%| 0%| 100%| 0%
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Faculty Feedback -Odd Semester 2024 - 2025

Class: FYBHMCT

Introduction t inci
A o u.c |r.:m ¢ Travel & Food Science & | Principles of |Principles of F & Prmcaples.of Personality | Communicaton
Subject Hospitality ) . . Accomodation -
Tourism Nutrition Food Production B Service . Development Skills - 1
Industry Operations

Faculty Riya D Rasika G Deepika J Kiran S Tanushree L Riya D Pooja B Tanushree L
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
EeHiching oid uted 100%| 0%| 92%| 8%| 96%| a%| 100%| o0%| 98%| 2% 100%| 0% 9a%| e%| 98w 2%
Do you enjoy classes
conducted by your
teachers " " "

100% 0%| 98% 2%| 98% 2%| 100% 0%| 96% 4%| 100% 0%| 96% 4% 92% 8%
Are the lectures conducted
on time

100% 0%| 100% 0%| 94% 6%| 100% 0%| 94% 6%| 100% 0%| 94% 6% 96% 4%
Are you satisfied with the
Syfiadiigs enied 100%| 0% 92%| 8% 92%| 8%| 100%| 0%| 94%| 6% 100%| 0% 98%| 2%| 98%| 2%
Do teachers revise
i tant topi ith
importantopls WERYOU 1 j00%|  o%| 92%| 8%| 9a%| e%| 98%| 2%| 9e%| 4| 100%| o%| 98%| 2% 96%| 4%
Is the teacher audible and
clear during online
sessions 100% 0%| 94% 6% 90%| 10%| 100% 0%| 94% 6%| 100% 0%| 96% 4%  94% 6%
Does the online teaching
session help better
understanding

100% 0%| 98% 2%| 98% 2%| 100% 0%| 98% 2%| 100% 0%| 94% 6%| 98% 2%
Do you think teachers are
well organized and
prepared when they
Do you perceive that most
students understand the
topics taught 100%| 0%| 100%| 0%| 90%| 10%| 100%| 0% 96% 86%| 14%| 96%| 4%
Average 100% 0%| 96% 4%| 94% 6%| 100% 0%| 96% 94% 6%| 96% 4%

/ .
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Class: FYBHMCT
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Faculty Feedback -Odd Semester 2024 - 2025
Class: SYBHMCT
’ Accommodation|Accommodation Entrepreneurshi
Food Production|Food Product i i i i
Subject et oM F & B Service Il | F & B Service Il | s Operations Il | s Operations Il “ogllsh Rt Busiias, | Rulill Buskuses p Development
I TH Il PR ™ PR Language | Management | Management |
Faculty Kiran S Kiran § Utkarsh § Utkarsh 5 Rasika § Rasika S Sarika J Sunder § Neeta K Gauri §
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NC YES NO YES NO
Are you satisfied with the
teaching methodology or
Teachingdidtueed 100%|  0%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| 0%| 98%| 2%| 100%| 0% 98%| 2% 98%| 2%
Do you enjoy classes
conducted by your
A 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0% 98%| 2%| 100%| 0% 9o%| 10%| 93%| T%
Are the lectures conducted
on time
100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 95% 5%| 95% 5%| 93% 7%| 93% 7%
Are you satisfied with the
ciakius Goveray 100%| 0% 100%| 0%| 100%| 0% 100%| 0% 100%| 0% 100%| 0%| 95%| 5%| 98%| 2%| 98%| 2%| 100%| 0%
Do teachers revise
. sobibeiiii
Important toplcs WIthYOU | 100%|  o%| 100%| o%| 100%| 0%| 100%| o0%| 100%| o0%| 100%| 0% osw%| s%| 100%| 0% 98| 2%| osu| 2%
Is the teacher audible and
clear during online
sessions 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0% 95% 5%| 98% 2%| 100% 0%| 100% 0%
Does the online teaching
session help better
understanding
100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 95% 5%| 100% 0%| 98% 2%| 100% 0%
Do you think teachers are
well organized and
prepared when they
conduct classes 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 95% 5% 98% 2%| 98% 2%| 100% 0%
Do you perceive that most
students understand the
tBplcs taught 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100% 5%| 100%| 0%| 95%| 5%| 100%| 0% )
Average 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 4% 99% 1%| 96% 4%| 98% %O“Qﬂ‘
2 /
Principal
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Faculty Feedback -Odd Semester 2024 - 2025

Class: Final Yr BHMCT |

Specialized Specialized Specialized Specialized Specialized Specialized kbt
Subjict Food Food Food and Food and Accomodatio | Accomodation | Total Quality |Organizational F&B it mcub o Managerial
e Production- 1 | Production- | Beverage Beverage |n Operations-| Operations-| | Management Behaviour Control t: y-er Economics

™ PR Service -1 TH | Service - 1PR ITH PR R

Faculty Sanjay M Sukesh M Suraj M Suraj M Rasika G Rasika G Anuradha K Rasika G Mohini R Sunder § Chhavi §
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 methodology or
taacaihgaivsnived 100%| 0%| 96%| 4%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| o0%| 100%| 0%| 100%| 0%
Do you enjoy classes
conducted by your
Andiie 96%| 4%| 96%| 4%| 100%| o0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| 0% 100%| 0% 100%| 0%| 100%| 0%
Are the lectures conducted
on time

100%| 0%| 96% 4%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0% 100% 0%| 100%| 0%| 100%| 0%| 100%| 0%
Are you satisfied with the
Syllabys coverad 100%| 0%| 96%| 4%| 100%| 0%| 100%| o0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| o0%| 100%| 0%| 100%| 0%
Do teachers revise
i st
importanttopics WIthYou | 00| 0%| 96%| 4%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| o0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| 0%
Is the teacher audible and
clear during online
sessions 100%| 0% 96% 4%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%| 100% 0%| 100%| 0%| 100%| 0%| 100%| 0%
Does the online teaching
session help better
understanding

100%| 0% 96% 4%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%| 100% 0%| 100%| 0%| 100%| 0%| 100%| 0%
Do you think teachers are
well organized and
prepared when they
conduct classes 100%| 0%| 96% 4%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100% 0%| 100%| 0%| 100%| 0% 100%| 0%
Do you perceive that most L
students understand the T

: h G S LS
SIgISE A 100%| 0%| 96%| 4%| 100%| 0%| 100%| 0%| 100%| 0%| 100%|%.0% PN\0%| 100%| 0%| 100%| 0%| 100%| 0% () —)
Average 100%| 0%| 96% 4%| 100%| O0%| 100%| 0%| 100%| 0% 1qﬁ%;;'/ 0% 100%]\,3: %| 100%| 0%| 100%| 0%| 100%| 0% (X’\/\OD}'
i o) V==
=] Principal
AISSMS’

CHMCT, Pune-5.
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Faculty Feedback -Odd Semester 2024 - 2025
Class: Final Yr BHMCT 1l
Specialized et B Specialized Specialized Specialized Specialized
subject Food pFuo d Food and Food and Accomodation | Accomodatio | Total Quality | Organization FR&BC | Introduction to| Managerial
’ Production- | Production- | PR Beverage Beverage Operations - | |n Operations -| Management | al Behaviour Rar Cyber Security | Economics
TH Service - 1TH | Service -1 PR TH 1PR

Faculty Sanjay M Sanjay M Suraj M Suraj M Rasika G Rasika G Anuradha K Rasika G Mohini R Sunder S Chhavi §
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 methodology or
Feaching akds usad 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| ©0%| 100%| 0% 100%| 0%
Do you enjoy classes
conducted by your
R 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| o0%| 100%| 0% 95%| 5%
Are the lectures conducted
on time

97%| 3% 97% 3%| 100%| 0%| 100% 0%| 100%| 0%| 100%| O0%| 100%| 0%| 100%| 0%| 100%| 0% 100% 0%| 98%| 2%
Are you satisfied with the
syllabus covered 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| o0%| 100%| 0%| 100%| o0%| 100%| 0% 100%| 0%
Do teachers revise
i tant topi ith
mPOTANIORIS WERYOY | g796)  395| 979%|  3%| 100%| 0%| 100%| 0% 100%| 0% 6% 4%| 100%| 0% 96%| a%| 100%| 0% 100%| 0% 95%| 5%
1s the teacher audible and
clear during online
sessions 97%| 3%| 97% 3%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 95%| 5%
Does the online teaching
sassion help better
understanding

97%| 3%| 97% 3%| 100%| 0%| 100% 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| O0%| 100%| 0% 98%| 2%
Do you think teachers are
well organized and
prepared when they
conduct classes 97%| 3%| 97% 3%| 100%| 0%| 100%| 0% 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100% 0%| 96%| 4%| 98%| 2%
Do you perceive that most
students understand the
Hpie tadgh 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 100%| 0%| 100% 0%| 100%| 0%| 100%| 0% 98%| P%
Average 98%| 2%| 98% 2%| 100%| 0%| 100%| 0%| 100%| 0% 100% 0%| 100%| 0% 100%| 0% 97% ,;Ef"_s . \QQJ'\

L/.'\-\U"./
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Faculty Feedback -Odd Semester 2024 - 2025
Class: FYBSCHS |
erincplesiol [Prnciplesof Food Science | Food Scie Introducti Indi
1 r
Sl Food Food Principles of | Basics of MS | Basics of MS gl | & titiz‘:}e Work Ethics | Work Ethics | Basic Room t;R 4 n:mt i : o d Communicati
uniee Production Production |F & B Service| Office TH Office PR o TH PR Divison es.auran eEAaEsan on Skills |
o i TH PR Service PR Culture
Faculty Shailendra D | Shailendra D Sapna§ Utkash S Utkash § Deepika J Deepika I Riya D Riya D Riya D RajeshreeP | ManojS | Chhavi$s
Parameters YES NO YES NO YES NO YES NO ¥YES NO YES MO YES NO YES NO YES MO YES NO YES NO YES NO YES NO
Are the lectures conducted
Shitie 100%) 0%100%| 0%| 96%| 4%| 93%| 7%| 93%| 7%|100%| 0%| 97%| 3%| 95%| 5%|100%| 0%| 95%| 5%|100%| o0%|100%| o%| 93%| 7%
Do you perceive that most
students understand the
topics taught 100%| 0%|100%| 0%| 89%| 11%| 83%| 17%| 82%| 18%| 97%| 3%| 97%| 3%| 95%| 5%|100%| 0%| 9s%| s%| osw| 29| 76%| 24%| oses| 29
Are you satisfied with the
teaching methodalogy or
teaching aids used 100%| 0%|100%| 0%| 94%| 6%| 87%| 13%| 89%| 11%| 95%| s5%|100%| 0%| 95%| s5%|100%| 0%| 9s%| s%|1009%| o0%| 89%| 11%| 9s%| 2%
Are you satisfied with the
syliebus cavered 100%| 0%|100%| O%| 98%| 2%| 93%| 7%| 93%| 7%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%| 98%| 2%
Do you enjoy classes
conducted by your
teachers
100%| 0%[100%| 0%| 98%| 2%| 90%| 10%| 93%| 7%|100%| 0%|100%| 0%]|100%| 0%|100%| 0%|100%| oO%|100%| 0% 93%| 7%|100%| o%
Do teachers revise
mportant topics with you 1 1000%4) 0% 100%| 0%| 96%| 4%| 93%| 7%| 96%| 4%|100%| 0%|100%| 0%|100%| o%| 95%| s%|100%| o%|100%| o%| 91%| 9%|100%| 0%
Do you think teachers are
well organized and
prepared when they
conduct classes 100%| 0%[100%| 0%|100%| 0%| 97%| 3%| 96%| 4%|100%| 0%|100%| 0%)|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%| 98%| 2%
Is the teacher audible and
clear during anline
sessions 100%| 0%|100%| 0%]|100%| 0%| 87%| 13%| 86%| 14%|100%| 0%|100% 0%| 95%| 5%[100%| o0%| 96%| 4%| o6%| 4%
%&Q’JE/J/
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Faculty Feedback -Odd Semester 2024 - 2025

Class: FYBSCHS 1I

Principles of | Principles of Food Science Introduction Indian

Subiect Foad Food Principles of F [ Basics of MS | Basics of MS & Nutrition | 7009 Science | Work Ethics | Work Ethics | Basic Room I o [ 4 |Communicatio
o : i &
uhiee : . & B Service Office TH Office PR & Nutrition PR TH PR Divison A% CHEIEEan n Skills 1
Production TH|Production PR TH Service PR Culture
Faculty Arun S Arun'S Sapna § Utkash § Utkash s Deepika | Deepika J Riya D Riya D Riya D Sapna s Manoj S Chhavi §
Farameters YES NO YES NO YES NO YES NO YES MO YES NQ YES MO YES NO YES NO YES NO YES MO YES NO YES NO

Are the lectures

conducted on time
100%| 0%] 100%| 0%| 100%| 0%| 100%| 0% 100%| 0% 100%] 0% 100% 0% 97%| 3%| 100%| O0%| 100%| 0% 98%| 2% 98%| 2% 98%| 2%

Do you perceive that most
students understand the

topics taught 100%| 0%| 100%| 0%| 98%| 2%| 86%| 14%| 93%| 7%| 97%| 3%| 100%| 0% 88%| 12%| 89wl 11% 100%| O%| 98%| 2%| 77%| 23%| 89%| 11%
Are vou satisfied with the
teaching methodology or

teaching aids used 08%| 2%| 98%| 2%| 95%| 5%| 83%| 17%| 90%| 10%| 100%| 0% 100%| 0%| 94%| e%| 94| 6%| 100%| 0%| 96%| a%| se%| 14%| 89%| 11%

Are you satisfied with the
syllabus covered 100%| 0O%| 100%| 0%| 96%| A%| 95%| 5%| 95%| 5%| 100%| 0%| 100%| 0% 97%| 3%| 97%| 3%| 100%| o0%| 96%| a%| s8s%| 12%| osn| 24

Do you enjoy classes
conducted by your
teachers 100%| O%] 100%| O%| 98%| 2%

Lo
(W]
=
n
3

5% 98%|  2%| 100%| 0%| 100%| 0% 94%| 6% 97%| 3%| 100% 0% 98% %|  B8%| 12%| 96%| 4%

Do teachers revise

important topics with you
28%| 2%| 90%| 10%| 93%| 7%| 97%| 3%| 97%| 3%| 94%| 6% 91%| 9%| 100%| 0%| 98%| 2wl 89wl 11%| s6% 14%

=

96%| 4%| 96%| 49

Do you think teachers are
well organized and
prepared when they
RN £105565 100%| 0%| 100%| 0%| 98%| 2%| 95%| 5%| 95%| 5%| 100%| 0%| 100%| 0%| 97%| 3%| 97%| 3%| 100%| o0%| 9s%| 2%| 93%| 7| 9su| 2%

Is the teacher audible and
clear during online

sessions
98%| 2%| 98%| 2%| 100%| 0%| 90%| 10%| 93%| 7%| 100%| O0%| 97%| 3%| 97%| 3%| 100%| 0%| 100%| 0%| 100%| o0%| 86%| 14%| o6%l a%

Does the online teaching
session help better

understanding 98%| 2%| 98%| 2%| 100%| 0%| O98%| 2%| 98%| 2%| O97%| 3%| 100%| 0%| 94%| 6%| 97%| 3%| 100%| 0%| 100%| o0%| 93%| 79| 9s%| an

Average 99%| 1%| 99%| 1%| 98%| 2%| 92%| 8%| 95%| 5%| 99%| 1m| 99%| 1% 100%| 0%| 98%| 2%| 89%| 11%| [PA%| 6%
L;QJ/O
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Faculty Feedback -Odd Semester 2024 - 2025

Class: SYBSCHS |

Indian & Indian & i
. netan ) |an_ Accommadati | Beverage Beverage P Hymah Retail Business|Saral Hindi Stir| Introduction SntIAEY

Subject Industrial Industrial onoperation| ServicedTH | [Seivice | PR Resource Resource M I Y Engagement

Cooking TH Cooking PR " Management | Management Anagcment e and Service |
Faculty Arun D Arun D Manoj S Utkarsh § Utkarsh § Rasika 5 Rasika 5 Sanjay M Manoj S Sanjay M Sarika J
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NG YES NO YES NO YES NO
Are the lectures conducted
on time

100% 0%| 100% 0%| 100% 0%| 93% 7% 93% 7%| 95% 5%| 95% 5%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Do you perceive that most
students understand the
tapisTaugnt 98%| 2%| 98%| 2%| 95%| S5%| 93%| 7%| 93%| 7%| 98%| 2%| os%| 2%| 100%| o0%| 97%| 3%| 100%| o0%| o8%| 2%
Are you satisfied with the
teaching methodology or
teacningaivs oy 98%| 2%| 98%| 2%| 95%| 5%| 88%| 12%| 88%| 12%| 98%| 2%| 98%| 2%| 100%| o0%| 97%| 0.03| 100%| 0% o8%| 2%
Are you satisfied with the
sylebys covered 100%| 0%| 100%| 0%| 95%| 5%| 93%| 7%| 93%| 7%| 95%| 5%| 95%| 5%| 100%| 0%| 97%| 3%| 100%| 0%| 93%| 7%
Do you enjoy classes
conducted by your
teachers 100% 0%| 100% 0% 98% 2%| 93% 7%| 93% 7% 95% 5%| 95% 5%| 100% 0%| 95% 5%| 100% 0%| 98% 2%
Do teachers revise
important topics with you

100% 0%| 100% 0%| 98% 2% 93% 7% 93% 7%| 98% 2%| 98% 2%| 100% 0%| 100% 0%| 100% 0%| 95% 5%
Do you think teachers are
well organized and
prepared when they
conduct classes 100%| 0%| 100%| 0% 95%| 5%| 93%| 7%| 93%| 7%| 98%| 2%| 98%| 2%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%
Is the teacher audible and
clear during online
sessions 95% 5%| 95% 5%{ 100% 0%| 88%| 12%| 88%| 12%| 98% 2%| 98% 2%| 100% 0%| 97% 3%| 100% 0%| 98% 2%
Does the online teaching
session help better
Understanding 98%| 2%| 98%| 2%| 100%| 0% 90%| 10%| 90%| 10%| 98% 0%| 97%| 3%| 100%| 0% 95%| 5% |
Average 99% 1%| 99% 1%| 97% 3%| 92% 8%| 92% 8% 97% 0%| 98% 2%| 100% 0%| 97% ‘%0\;\9404‘-')

Princ‘iﬁ,’
AISSMS’
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Faculty Feedback -Odd Semester 2024 - 2025

Class: SYBSCHS Il

Indian & Indian & H i
5 , i |an- Accommodati Beverage Beverage S Hisn Retail Business|Saral Hindi Stir| Introduction SRRy
ubject Industrial Industrial onavecatignil Sitesith Sorvica T PR Resource Resource s g i Engagement

Cooking TH Cooking PR i Management | Management AAREISD toYor and Service |
Faculty Arun D Arun D Manoj S Utkarsh § Utkarsh 8 Rasika S Rasika S Sanjay M Manoj S Sanjay M Sarika )
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NOC YES NO YES NO YES NO YES NO
Are the lectures conducted
on time

96% 1%| 96% 4%| 93% 7%| 90%| 10%| 90%| 10%| 96% 4%| 96% 4%| 100% 0%| 90%| 10%| 100% 0%| 97%| 3%
Do you perceive that most
students understand the
Yopes R 96%| 4%| 96%| 4%| 85%| 15%| 81%| 19%| 81%| 19%| 96%| 4%| 96%| a%| 100%| o0%| 93%| 7%| 100%| 0% 9%l 3%
Are you satisfied with the
teaching methodology or
tegchingaidsiused 92%| 8%| 92%| 8%| 85%| 15%| 77%| 23%| 77%| 23%| 93%| 7%| 93%| 7%| 100%| 0% 93%| 7%| 100%| 0% 93%| 7%
Are you satisfied with the
Syllabis Coveriesd 96%| 4%| 96%| 4%| 93%| 7%| 81%| 19%| 81%| 19%| 96%| a%| 9e%| a%| o96%| a%| 90u| 10%| 96%| aw| 93%| 7%
Do you enjoy classes

ducted b teach

CONUCEEDYVOUTTEAers | gp96)  8%| 92%| 8%| 89%| 11%| 8a%| 16%| 8a%| 16%| 96%| a%| os%| 4| 100%| o0%| 93%| 7%| 100%| 0% 97%| 3%
Do teachers revise important
topics with you

96% 4%| 96% 4%| 96% 4%| 81%| 19%| 81%| 19%| 96% 4%| 96% 4%| 100% 0%| 93% 7%| 100% 0%| 90%| 10%
Do you think teachers are
well organized and prepared
when they conduct classes

96% 4%| 96% 4% 93% 7%| 84%| 16%| 84%| 16%| 96% 4%| 96% 4%| 100% 0%| 93% 7%| 100% 0%| 97%| 3%
Is the teacher audible and
clear during online sessions

96% 4%| 96% 4% 93% 7%| 84%| 16%| 84%| 16%| 96% 4%| 96% 4%| 100% 0%| 90%| 10%| 100% 0%| 93%| 7%
Does the online teaching
session help better
oy 96%| 4%| 96%| a%| 93%| 7%| s7u| 13%| s7u| 13%| 93% 0%| 93%| 7%| 100%| 0%| 100%| 0%}
Average 95%| 5%| 95%| 5%| 91%| 9%| 83%| 17%| 83%| 17%| 95% 0%| 92%| 8%| 100%| 0% 95%| 52 OWM’
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=
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=
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CHMCT, Pune-5.

Faculty Feedback -Odd Semester 2024 - 2025
Class: TYBSCHS |
Personality Personality
Subject Food Production | Food Production | Food & Beverage | Food & Beverage | Accommodations | Accommodations Development And|Development And
) VTH VPR Service VTH Service VPR Operations VTH | Operations V TH Business Business
Communication | Communication
Faculty Sunder § Sunder § Mohini R Mohini R Anuradha K Anuradha K Sarika J 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
100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0% 95% 5% 95% 5%
Do you perceive that most students
understand the topics taught
98% 2% 98% 2%| 100% 0%| 100% 0%| 100% 0%| 100% 0% 95% 5% 95% 5%
Are you satisfied with the teaching
methodology or teaching aids used
98% 2% 98% 2%| 100% 0%| 100% 0%| 100% 0%| 100% 0% 95% 5% 95% 5%
Are you satisfied with the syllabus covered
100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0% 98% 2% 98% 2%
Do you enjoy classes conducted by your
h
Sesien o8%| 2%| 98%| 2%| 100%| o0%| 100%| 0% 100%| 0% 100%| 0% 98%| 2% o9s%l 2%
Do teachers revise important topics with you
100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0% 98% 2% 98% 2%
Do you think teachers are well organized and
prepared when they cundg_ct classes
100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Is the teacher audible and clear during online
|sessions
98% 2% 98% 2% 100% 0%| 100% 100% 0% 98% 2% 98% 2%
Does the online teaching session help better
understanding
100% 0% 100% 0%| 100% 0%| 100% 100% 0%| 100% 0%| 100% 0% )
Average 99% 1% 99% 1%| 100% 0%| 100% "'.-_ 100% 0% 97% 3% 97% 3% wﬂ%ﬂffﬁ
Principal
AISSMS'
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Faculty Feedback -Odd Semester 2024 - 2025
Class: TYBSCHS Il
Personality Personality
Subject Food Production | Food Production | Food & Beverage | Food & Beverage | Accommodations | Accommodations Development And|Development And
VTH VPR Service VTH Service V PR Operations V TH | Operations VTH Business Business
Communication | Communication

Faculty Jeetendra K Jeetendra K Tanushree L Sapna $ Prerna B Prerna B Chhavi § Chhavi §
Parameters YES NO YES NO YES NO YES NO YES NO YES NO YES NO YES NO
Are the lectures conducted on time

93% 7% 93% 7% 93% 7% 93% 7% 93% 7% 93% 7%| 100% 0%| 100% 0%
Do you perceive that most students
understand the topics taught

57% 43% 57% 43% 93% 7% 93% 7% 93% 7% 93% 7% 93% 7% 93% 7%
Are you satisfied with the teaching
methodology or teaching aids used

71% 29% 71% 29% 93% 7% 93% 7% 93% 7% 93% 7% 93% 7% 93% 7%
Are you satisfied with the syllabus covered

75% 25% 75% 25% 93% 7% 93% 7% 93% 7% 93% 7% 96% 4% 96% 4%
Do you enjoy classes conducted by your
teach

i 75%| 25%| 75%| 25%| 89%| 11%| 89%| 11%| 93%| 7%| 93%| 79| sow| 11%| so%| 11%

Do teachers revise important topics with you

71% 29% 71% 29% 93% 7% 93% 7% 93% 4% 93% 4% 96% 4% 96% 4%
Do you think teachers are well organized and
prepared when they conduct classes

68% 32% 68% 32% 93% 7% 93% 7% 93% 7% 93% 7% 93% 7% 93% 7%
Is the teacher audible and clear during online
sessions

79% 21% 79% 21% 93% 7% 93% 7% 93% 4% 93% 4% 93% 7% 93% 7%
Does the online teaching session help better
understanding

68% 32% 68% 32% 89% 11% 89%)| | 89% 11% 93% 7% 93% 7% J
Average 73% 27% 73% 27% 92% 8% 92%|| 92% 7% 94% 6% 94% v\ﬂﬂ"’
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Class: FYMSCHS

Faculty Feedback -Odd Semester 2024 - 2025

Specialization | Specialization |Specialization | Specialization Green Logistics and |Specialization | Specialization R ek
Subject in Food in Food in Food & in Food & Practices in | Supply Chain | Front office | | Front office | M :hseda?
Production Is | Production Is Beverage Beverage Hospitality | Management TH PR Siacmeny
Faculty Jeetendra K | lJeetendra K Suraj M Suraj M Rasika G Shaliendra D Honey T Honey T Honey T
Parameters YES NO YES NO 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%] 100%| O0%|100%| 0%| 100%| 0%| 100%| 0%
Do you perceive that most students
S Ao 100%| 0%| 100%| 0%|100%| 0% 100%| 0%| 100%| 0%|100%| ©0%| s3%| o%| 83%| o0%| s83%| 17%
Are you satisfied with the teaching
methodology or teaching aids used 83%| 17%| 83%| 17%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%| 100%| 0%| 83%| 17%
Are you satisfied with the syllabus
covered 100%| 0%| 100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%| 100%| 0%| 100%| 0%
Do you enjoy classes conducted by
your teachers 83%| 17%| 83%| 17%| 100%| 0%| 100%| 0%|100%| 0%|100%| 0%]100%| 0%| 100%| o0%| 100%| 0%
Do teachers revise important topics
with you 83%| 17%| 83%| 17%| 100%| 0%|100%| 0%|100%| 0%|100%| 0%|100%| 0%| 100%| 0%| 83%| 0%
Do you think teachers are well
organized and prepared when they
conduct classes 83%| 17%| 83%| 17%| 100%| 0%| 100%| 0%| 100%| 0%|100%| 0%|100%| 0%| 100%| 0%| 100%| 0%
Is the teacher audible and clear during
online sessions 100%| O0%| 100%| 0%|100%| 0%|100%| O0%|100%| 0%|100%| 0%|100%| 0%| 100%| 0%| 100%| 0%
Does the online teaching session help
s - 83%| 17%| 83%| 17%|100%| 0%|100%| 0%|100%| 0% 0%| 83%| 17%| 83%| 0%| 83%| 17%
Average 81%| 7%| 81% 7%| 89%| 0%| 89% 0%| 89%| —0%| 0%| 87%| 0%| 87%| 0%| 83%| 4%
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Class: SYMSCHS

Faculty Feedback -Odd Semester 2024 - 2025

Specialization in|Specialization in|Specialization in|Specialization in| Entrpreneurshi | Responsible Specialization | Specialization
Subject Food Food Food & Food & p & New Practices in Front office lll | Front office Il I:::Z?arch
Production Il | Production Iil Beverage Beverage Ventures in Tourism & TH PR ject |
Faculty Sukesh M Sukesh M Rajeshree P Rajeshree P Gauri § Arun § Pooja B Pooja B Honey T
Parameters YES NO YES NO 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%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Do you perceive that most students
undesstaneithe:topics Laught 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| o0%| 100%| o0%| 100%| 0%| 100%| 0%
Are you satisfied with the teaching
methodology or teaching aids used | 10094 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| 0%| 100%| o0%| 100%| 0%| 100%| 0%
Are you satisfied with the syllabus
covered 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Do you enjoy classes conducted by
your teachers 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Do teachers revise important topics
with you 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
Do you think teachers are well
organized and prepared when they
conduct classes 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0| 100% 0%
Is the teacher audible and clear during
online sessions 100% 0%| 100% 0%| 100% 0%| 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%| 100%| 0%| 100%| 0%| 100%| 0%| 100% 0| 100%| 0%
Average 100% 0%]| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%| 100% 0%
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AISSMS College of Hotel Management & Catering Technology

55-56. Shivajinagar. Pune - 411 005

Employee Feedback 2024 - 2025

A |EMPLOYMENT PRACTICES Score
| Work timings are as per the Government rules.(Involves shift 20%/
F 2 A5 . . o
timings. weekly offs | Bio-metric system .
S |Remuneration is as per Government Norms. (Salary and 739
Fidh & 270
compensation)
. |Provision of lcave as per Government rules..(Sick leave, 049
th) . 0
carned leave, casual leave)
4 |Work life balance 61%
5 Vacations Provided as per government rules. (Semester wise 949,
o , A 0
vacations provided)
6 Promotion Policy for Employees is as per government rules ( 63%
J . 4 % 370
Involves yearly increments . Promotions on higher level)
B |ORGANISATIONAL POLICIES
| Clearly defined Roles and responsibilities are delegated 1o 814
S0
emplovees
2 |Transpareney in work . 79%
3 |Organisation allows participation in framing policics. 79%
4 |Grievance handling mechanism by Management . 17%
5 |Liberty at work is provided by management. 83%
6 [Management Approachability 69%
7 |Opportunities for adequate training for development. 76%
C |Teaching Learning Opportunities.
| Availability and accessibility of information systems 769
- i - ; . Q
/resources for effective job performance
2 |Fair distribution ol teaching load 74%
3 |Rewards and appreciation to perform better are given. 66%
4 [Fair evaluation for teaching is done. 83%
5 |Creative liberty for teaching is provided. 86%
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|| Pleaso rate the students of Boace ol g ASIMSICOlicge -
| AISSMS College of Hotel of Hotel Management and Please provide any
Si No Name Designation Name of your Organization | N Catering Technology on the feedback/suggestions for AISSMS
|| Management and Catering : y
| basis of your preference for | CHMCT, its Faculty and/or Students
| Technology R
; any campus connect activities
Aissms is doing good job developing
1| Bhushan Ganorkar Chef Owner Flow, cocktails and cuisines 5 5 the future_hqtel _rnanagementl students .
More realistic picture to be given about
the industry.
The faculty ensure that the students
learn and get exposure as per the
industry standards. They are always
learning, enhancing with an innovative
o ; streak which is not only refreshing and
2 Didh ]
idhiti Chopra Learning Manager Hyatt Hotels 5 5 shriching for the stidents, hift as
industry partner it is a strengthened
coliaboration. Always a pleasure
interacting with the faculty and students
of AISSMS!
3| Asmita Deshpande iFE& Traming The Ritz-Carlton, Pune 5 5
Manager
AISSMS CHMCT has consistently
demonstrated a strong commitment to
Shweta Sinah hospitality education and practical skill
4 : 8 HR Manager House of Malaka Spice 5 5 development. The institution stands out
Gaikwad fori . o S
or integrating core hospitality principles
with evolving industry trends, which is
commendable.
5| Kavindra Tewari | Director of Human The Ritz-Cariton Pune 4 5
Resources
We really like AISSMS CHMCT and
6| Purnima Sehgal L&D Manager Novotel Pune 4 5 SEprecias fhis ot aer by the
teachers and Management to groom
their students.
Asst. L&D ;
7 Jasveer Kaur Manager Blue Diamond hotels Pune 4 4 All good
Owner & Head Renuka / Sanjeevani -
§ Swcmed Chef Hospitality Services. 4 5 He
Amruta Ravi Human Resources 3 Students are well speken and groomed
9 Purakkal Manager VP HiRmal e ? # as compared to other college students.
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Employer’s Feedback for 2023-2024

Rating for students of AISSMS CHMCT
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Rating of AISSMS CHMCT on the basis of your preference
for Campus Connect Activities




Peer Evaluation List - Academic Year 2024-2025

BHMCT
Sr. No Name of the Faculty Peer Evaluator Score on 160 Percentage
1 Dr. Arun Sherkar Dr. Anuradha Karmarkar 159 99.4
2 Dr. Rasika Gumaste Dr. Anuradha Karmarkar 157 98.1
3 Dr. Kiran Shende Dr. Rasika Gumaste 141/145 97.2
4 Dr. Honey Tyagi Dr. Sameer Diwanji 158 98.8
5 Dr. Manoj Suryavanshi Dr. Rajeshree Pol 144 90.0
6 Dr. Hemraj Patil Dr. Sameer Diwanji 144 90.0
7 Ms. Mohini Rasal Dr. Rasika Gumaste 149/155 96.1
8 Mr. Rahul Bhalekar Dr. Rajeshree Pol 150 93.8
9 Ms. Chhavi Lal Dr. Rasika Gumaste 155 96.9
10 Ms. Chitra Sharma Dr. Rajeshree Pol 129 80.6
11 Mr. Arun Deokar Dr. Honey Tyagi 150 93.8
12 Mr. Sukesh Monga Dr. Rasika Gumaste 155 96.9
13 Mr. Malhar Dhonsale Mr. Sunder Srinivasan 137 85.6
14 Ms. Tanushree Lad Dr. Honey Tyagi 152 95.0
15 Mr. Jeetendra Kale Dr. Rasika Gumaste 142 38.8
16  |Ms Riya Dixit Dr. Rajeshree Pol 155 96.9
17 Mr. Utkarsh Suryawanshi Mr. Sunder Srinivasan 147 91.9
BSc HS
Sr. No |Name of the Faculty Peer Evaluator Score on 160 Percentage
1 Dr. Anuradha Karmarkar Dr. Sameer Diwanji 158 98.8
2 Dr. Gauri Shah Dr. Rajeshree Pol 150 93.8
3 Mr. Sunder Srinivasan Dr. Sameer Diwanji 157 98.1
4 Ms. Rasika Shahane Dr. Anuradha Karmarkar 159 99.4
5 Dr.. Rajeshree Pol Dr. Rasika Gumaste 136/140 97.1
6 Ms. Pooja Bhonsle Dr. Anuradha Karmarkar 156 97.5
£ Dr. Sarika Joshi Dr. Anuradha Karmarkar 158 98.8
8 Mr. Suraj Mhashilkar Dr. Sameer Diwanji 156 97.5
9 Mr. Shailendra Darekar Dr. Anuradha Karmarkar 156 97.5
10 Ms. Prerna Bhautik Dr.. Rajeshree Pol 155 96.9
11 Ms. Sapna Sangode Dr. Honey Tyagi 151 94.4
12 |Mr. Sanjay Mitra Dr. Sameer Diwanji 157 98.1

Prinei .
Dr. Sonali Jadhay




