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Part A

Data of the Institution

1. Name of the Institution

BANARSI DAS CHANDI WALA | NSTI TUTE OF
HOTEL MANAGEMENT AND CATERI NG
TECHNOLOGY

Name of the head of the Institution

M. R K. Bhandari

Designation Princi pal
Does the Institution function from own campus Yes

Phone no/Alternate Phone no. 01149020300
Mobile no. 9871200100

Registered Email

di rect or @ci hntt.ac.in

Alternate Email

gagan@ci hntt.ac.in

Address BCI HMCT, Maa Anandmai Marg, kal kaji -
110019

City/Town NEW DELHI

State/UT Del hi




Pincode

110019

2. Institutional Status

Affiliated / Constituent

Affiliated

Type of Institution

Co- educati on

Location

Ur ban

Financial Status

Sel f financed

Name of the IQAC co-ordinator/Director

Ms. Gagandeep Soni

Phone no/Alternate Phone no.

01149020318

Mobile no.

9953492549

Registered Email

i gac@oci hntt.ac.in

Alternate Email

gagan@ci hntt.ac.in

3. Website Address

Web-link of the AQAR: (Previous Academic Year)

http://ww. bci hnect . ac. in/ AQAR 2018-1

9. pdf

4. Whether Academic Calendar prepared during
the year

Yes

if yes,whether it is uploaded in the institutional website:
Weblink :

http://ww. bci hntt. ac. i n/ downl oad/ cal en

dar 19- 20. pdf

5. Accrediation Details

Cycle Grade CGPA Year of Validity
BRI Period From Period To
2 A 3.13 2016 05- Nov- 2016 | 04- Nov- 2021
1 B 2. 68 2011 08-Jan-2011 | 07-Jan-2016
6. Date of Establishment of IQAC 30-Jul - 2010

7. Internal Quality Assurance System



http://www.bcihmct.ac.in/AQAR_2018-19.pdf
http://www.bcihmct.ac.in/AQAR_2018-19.pdf
http://www.bcihmct.ac.in/download/calendar19-20.pdf
http://www.bcihmct.ac.in/download/calendar19-20.pdf

Quality initiatives by IQAC during the year for promoting quality culture

Item /Title of the quality initiative by
IQAC

Date & Duration

Number of participants/ beneficiaries

Cel ebrated I nternational 21-Jun- 2020 98

Day of Yoga (I DY) 1

VEBI NAR- Tr aumati c stress 17-Jun- 2020 90

in the age of Covid-19 1

Webi nar - Qpportunities 05- Jun- 2020 56

Beyond t he Core Four ( 1

Sal es and Beyond) - India

& Asi a

Webi nar on ( EXPECTATI ON 21- May- 2020 59

OF | NDUSTRY FROM YOUNG 1

MANAGERS) by | ndustry

stalwart M Deepak Behl

A live chat session on 17- May- 2020 102

KI TCHEN OPERATI ONS post 1

covid

Debat e 04- Mar - 2020 22
1

Rest aurant Thenes 14- Feb- 2020 99
4

I I HTTRC 14- Feb- 2020 250
2

CHE 16- Cct - 2019 410
3

FDP- Key to happiness 15-Jul - 2019 35
1

View File

8. Provide the list of funds by Central/ State Government- UGC/CSIR/DST/DBT/ICMR/TEQIP/World

Bank/CPE of UGC etc.

Institution/Departmen Scheme Funding Agency Year of award with Amount
t/Faculty duration
ECO d ub Envi r onnent Depart ment of 2019 20000
Envi ronnent - 366
Del hi
Secretari at
View File
9. Whether composition of IQAC as per latest Yes
NAAC guidelines:
Upload latest notification of formation of IQAC View File
10. Number of IQAC meetings held during the 4
year :



https://assessmentonline.naac.gov.in/public/Postacc/Quality_Initiatives/8827_Quality_Initiatives.docx
https://assessmentonline.naac.gov.in/public/Postacc/Special_Status/8827_Special_Status.pdf
https://assessmentonline.naac.gov.in/public/Postacc/Formation/8827_Formation.pdf

The minutes of IQAC meeting and compliances to the
decisions have been uploaded on the institutional
website

Yes

Upload the minutes of meeting and action taken report View File
11. Whether IQAC received funding from any of Yes

the funding agency to support its activities

during the year?

If yes, mention the amount 20000

Year 2020

12. Significant contributions made by IQAC during the current year(maximum five bullets)

| QAC has recommended and materialized continuation of Skill
in partnership with Mnistry of Tourism Govt. of

Devel opnent program
I ndi a.

| QAC al so coordinated to invite industry experts for guest

| ecture to devel op the

interest of students in the related field.

| QAC is constantly equipping the faculty to address the chall enges posed by the

changi ng educati onal environment;

i ncreasi ng opportunities that

and al so to take advantage of the ever
is being offered.

Smart cl asses are organi sed by faculty nmenbers and different
year students to nake them ready for

were invited for final

i ndustry experts
Fi nal Interviews.

Cel ebrated Swacchta Pakhwada under Swach Bharat Abhiyan schene and cl eaned the

entire canpus including college, hostel

and guest house.

No Files Upl oaded !!!

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

Plan of Action

Achivements/Outcomes

Better placenent for students

Various students were sel ected as
Managenent Trainee in reputed brands
like HG Carlson group of hotels, The
Park, Haldiram s, |ITC Fortune etc.

M ni mi zi ng envi ronnment al degradation

Tree plantation drive Decreased use of
paper and plastic Optim zation of

exi sting infrastructure Paper recycling
drive Pit conposting for food waste

Pronmoting research climate in the
institute

Facul ty nmenbers have been notivated to
pursue PhD, write research papers and



https://assessmentonline.naac.gov.in/public/Postacc/Meeting_minutes/8827_Minutes.pdf

present research paper and attend FDPs.

Organi sing Sem nar & Conference

Organi sed Sem nar on Quality Assurance
in Hospitality Education. Organised an
I nternational Conference on India
International Hotel, Travel & Tourism
Conf er ence.

Cor porate Social Responsibility

Faculty & Students reach out to
students of the governnent school in
the near vicinity by an awareness
canpai gn on FEB 27, 2020 to spread
awar eness on, electricity m suse and
use of less plastic for sustainable
devel opnment (as a part of Swacchta
Pakhwada) .

Effective industry institute tie-up.

Signed MoU with THG The Surya, Tiffin
Chef Hospitality Private Ltd., Sattvik
Council of India .

Mentoring of Students

One Mentor (Faculty) is assigned to a
group of students and Mentors are
conti nuously nonitored

Upl oaded AQAR 2018-19

Done

No Files Upl oaded !!!

14. Whether AQAR was placed before statutory Yes
body ?
Name of Statutory Body Meeting Date
Academ ¢ Audit 24-Jan- 2020
15. Whether NAAC/or any other accredited Yes
body(s) visited IQAC or interacted with it to
assess the functioning ?
Date of Visit 24- Jan- 2020
16. Whether institutional data submitted to Yes
AISHE:
Year of Submission 2020
Date of Submission 31-Jan- 2020
17. Does the Institution have Management Yes

Information System ?

If yes, give a brief descripiton and a list of modules
currently operational (maximum 500 words)

? The institution has an effective MS
in place. ? Faculty prepare weekly
reports and submit to the HOD and
Principal. ? The HODs al so prepare an
annual departnental report, submtted




to the principal. ? Training, Placenent
and Exam nation departnents send a
semester report to the Principal. The
principal in turn sends a conprehensive
nmont hend report and annual report to
the Secretary, Banarsidas Chandi wal a
Seva Samarak Trust. ? The Princi pal

al so prepare reports of annual activity
and budget to the Governing Body of the
Institution.

Part B

CRITERION I — CURRICULAR ASPECTS

1.1 — Curriculum Planning and Implementation

1.1.1 — Institution has the mechanism for well planned curriculum delivery and documentation. Explain in 500
words

BANARSI DAS CHANDI WALA | NSTI TUTE OF HOTEL MANAGEMENT AND CATERI NG TECHNOLOGY has
a well-defined mssion to achieve its vision with the distinct and well planned
approach to deliver the curriculumin the nost efficient and effective manner
The curriculum specified by the GGSIP University is effectively inparted to the
students with the support of University & Institution through well planned
senester w se acadeni c cal endar given by exam nation departnent of BCI HMCT, NEW
DELHI . The coll ege shows anple care for the teaching and | earning schedul es and
to provide quality education and the same is ensured by preparing well planned
academ c cal endar. To deliver the curriculumin the nost advanced and inpartia
manner, faculties maintain SESSI ON PLAN, LESSON PLAN and TRAI NEE NOTES al ong
with FACULTY REPORT every week. All faculties inpart their subject know edge
through the use of traditional teaching aids Iike WH TE BOARD and nodern
teaching nethods |ike Mcrosoft Teans, multinmedi a POAERPO NT PRESENTATI ON
BLOGS and VIDECS etc. using projectors. Session plan is subnmtted before the
comrencenent of the senester, to the Principal, for all the 15 weeks as per the
academ c cal endar, provided by the Guru Gobind Singh Indraprastha University,
New Del hi. The major portion of the session plan includes No. of Teaching
Hours, Topics covered, Wek wi se chapter along with their sub topics etc.
Lesson plan is also subnmitted every week to the Principal. In the Lesson plan
faculties nmention the nmaj or objectives of the topic covered along with najor
ternms and questions being discussed in the class. A properly prepared | esson
pl an makes the teaching nore involving and the students tend to learn things in
a better way. The Trainer Notes are the notes of the faculty in which a faculty
menti ons | NTRODUCTI ON, DEVELOPNMENT, DEFI NI TI ONS, and SUMVARY al ong with
| MPORTANT QUESTI ONS of the unit. The FACULTY REPORT is a very inportant tool to
understand how faculties deliver the curriculumand docunent their work each
week. It includes TOPIC/'S COVERED, SUB TOPI C, OBJECTI VE, TEACH NG Al DS USED
CONTENTS, and REFERENCES wi th FEEDBACK OF THE STUDENTS. The Col | ege offers
various PDP cl asses across senesters for the benefit of students to inprove
their communication skills, practical know edge and soft-skill devel opnent
along wi th regul ar academ cs. For the purpose of enhancing the |earning
qguotient of the students of BCIHMCT, the feedback on the evaluation of answers
sheets is given to nost students of the batch. This enhances their perfornmance
each senmester and is an effective tool to deliver the curriculumin a better
way. For the practical classes in all FOOD PRODUCTI ON, FOOD AND BEVERAGE
SERVI CE, HOUSEKEEPI NG AND FRONT OFFI CE, faculties use the system of CONTI NUCUS
EVALUATI ON each week. This is an excellent and inpartial tool for internally
mar ki ng students at the end of each senmester. To accelerate the |earning,
Internet facility with W-Fi connectivity is nmade avail abl e throughout the




BCl HMCT canpus to support the students in enhancing their know edge with easy
digital access. Faculty and students progression is actively nonitored by the
Head of Institution (PRINCIPAL) based on the reports and are done regul arly.

1.1.2 — Certificate/ Diploma Courses introduced during the academic year

Certificate Diploma Courses Dates of Duration Focus on employ Skill
Introduction ability/entreprene  Development
urship
Hunar se 1. Multi 04/ 06/ 2019 90 Enpl oyabi | Cooki ng
Rozgar Tak cui sine Cook ity and serving
2. VWiter f ood

1.2 — Academic Flexibility

1.2.1 — New programmes/courses introduced during the academic year

Programme/Course Programme Specialization Dates of Introduction

NiTl 00 Nill

No file upl oaded.

1.2.2 — Programmes in which Choice Based Credit System (CBCS)/Elective course system implemented at the
affiliated Colleges (if applicable) during the academic year.

Name of programmes adopting Programme Specialization Date of implementation of
CBCS CBCS/Elective Course System
BHMCT Hot el Managenent 01/ 08/ 2019

1.2.3 — Students enrolled in Certificate/ Diploma Courses introduced during the year

Certificate Diploma Course
Number of Students 72 Ni |

1.3 — Curriculum Enrichment

1.3.1 — Value-added courses imparting transferable and life skills offered during the year

Value Added Courses Date of Introduction Number of Students Enrolled
HSRT 04/ 06/ 2019 72
View File

1.3.2 — Field Projects / Internships under taken during the year

Project/Programme Title Programme Specialization No. of students enrolled for Field
Projects / Internships
BHMCT Hot el Managenent 108
View File

1.4 — Feedback System

1.4.1 — Whether structured feedback received from all the stakeholders.

Students Yes
Teachers Yes
Employers Yes
Alumni Yes
Parents Yes

1.4.2 — How the feedback obtained is being analyzed and utilized for overall development of the institution?
(maximum 500 words)



https://assessmentonline.naac.gov.in/public/Postacc/Value_added_courses/8827_Value_added_courses_1610437408.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/Projects_undertaken/8827_Projects_undertaken_1610436001.xlsx

Feedback Obtained

students too.

Al ummi
comm ttee

students on a regul ar
the end of every senester.

Faculty feedback and Col | ege feedback: Continuous feed backs are taken fromthe
basis both for the institute and the faculty nenbers at

These feedbacks are taken up seriously and hel p us

f eedback:

to inprove upon the facilities while inproving the student teacher
relationship. The faculty is made aware about the respective feedbacks of the

Onli ne Feedback is also taken by head of the institute during the

the industry experts on a regul ar

Feedbacks from the al umi

nont h of August Septenber when the faculty nenbers can give their
suggestions so as to help their own devel opnent along with the institute s
progress Parents feedback: Parent teacher
basis to keep in touch with the parents and to take feedbacks fromthe parents
while informng them about their wards perfornmance on a tinely basis |Industry
feedback: The training and pl acenent department al so takes the feedbacks from
basi s through an online feedback form
regardi ng the candi dates placed in order to bridge the industry academ a gap.
menbers are al so taken by the al umi

respective

neetings are conducted on a regul ar

CRITERION II = TEACHING- LEARNING AND EVALUATION

2.1 — Student Enrolment and Profile

2.1.1 — Demand Ratio during the year

Name of the Programme Number of seats Number of Students Enrolled
Programme Specialization available Application received
BHMCT Hot el 120 Nill 108
Managenent
No file upl oaded.
2.2 — Catering to Student Diversity
2.2.1 — Student - Full time teacher ratio (current year data)
Year Number of Number of Number of Number of Number of
students enrolled |students enrolled | fulltime teachers | fulltime teachers teachers
in the institution | in the institution | available in the available in the [teaching both UG
(UG) (PG) institution institution and PG courses
teaching only UG [teaching only PG
courses courses
2019 434 Ni |l 26 Nill 26

2.3 —Teaching - Learning Process

2.3.1 — Percentage of teachers using ICT for effective teaching with Learning Management Systems (LMS), E-
learning resources etc. (current year data)

Number of Number of ICT Tools and Number of ICT | Numberof smart | E-resources and
Teachers on Roll | teachers using resources enabled classrooms techniques used
ICT (LMS, e- available Classrooms
Resources)
23 23 14 10 10 7

View File of

| CT Tools and resources

View File of E-resources and techni ques used

2.3.2 — Students mentoring system available in the institution? Give details. (maximum 500 words)

The BCIHMCT Student Mentor ship program enables constructive interaction, guidance and mentor ship of
students by their Faculties. The vision of the program is to inculcate the right attitude right from the beginning.
The institute offers infinite resources in terms of academics, career building, research, sports and cultural



https://assessmentonline.naac.gov.in/public/Postacc/ict_tools/8827_ict_tools_1609919860.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/e_resource/8827_e_resource_1609920432.xlsx

activities. As a fresher to the institute, the students might feel confused for their future. Mentors are thus
assigned to a definite batch of students which serves as an ideal platform for the commencement of their career
in hospitality. The Mentor ship Program is a very intricately structured effort that has constant overviews and is
open to feedback and criticisms. A meticulously designed effort as this, in all certainty, makes the life of an
incoming fresher immensely easy. There is a well structured Mentor ship program followed by BCIHMCT. Where
in approximately 1:20 numbers of Mentees (Students) are allotted to each Mentor (Faculty Member) during the
induction program of new batch. Mentor is responsible for dealing with the problems queries of their mentees.
Starting from the first year, they need to interact with their mentees on weekly or monthly basis, they need to
discuss about their performance, need to perform team building exercises like an outing with their wards, one on
one interaction so that mentors can create a strong bond with their wards and mentees can share their issues
with their mentors without any hesitation, also mentors need to focus on the weak points of their wards and help
them to overcome the situations. Mentors are responsible for providing any update related to the curriculum or
extra co-curricular activities (Inter or intra college) so that students can participate accordingly, they also need to
take care about the regularity of their wards, they need to guide them for their career, also they helps them in
their placements like helping in personal interviews, group discussions, also helps them for boosting up their
confidence for interviews, apart from this professional relation, mentees can also seek personal support from
their mentors, as sometimes they cannot share things with their family members of friends so they share with
their mentors and mentors tries to resolve the situation in best possible way. This is how a mentor can win the
trust of their wards. Each mentor needs to maintain a box file wherein they keep the record of the documents of
their mentees which includes the following: « Student Information Sheet with photographs that includes their
personal information like Contact number, Parents name and contact number, email Id, Residential address. ¢
10th 12th Mark sheet or Passing Certificate « Resume « Photocopy of ID card « Training certificates of their
Industrial training « Marks record of each semester ¢ Offer Letters of their placements ¢ Attendance record of
each semester « Medical record if any « Appreciation letters if any ¢ Certificates of academics or extra co
curriculum activities if any. 434

Number of students enrolled in the Number of fulltime teachers Mentor : Mentee Ratio

institution
434 23 1: 20

2.4 — Teacher Profile and Quality

2.4.1 — Number of full time teachers appointed during the year

No. of sanctioned
positions

No. of filled positions

Vacant positions

Positions filled during
the current year

No. of faculty with
Ph.D

5

5

Nill

5

Nill

2.4.2 — Honours and recognition received by teachers (received awards, recognition, fellowships at State, National,

International level from Government, recognised bodies during the year )

Year of Award Name of full time teachers Designation Name of the award,
receiving awards from fellowship, received from
state level, national level, Government or recognized
international level bodies
2019 M. Ranojit Kundu Assi st ant Pastry Chef of
Pr of essor The Year (Indian
Culinary Forum
2019 Chef Sumit Pant Assi st ant Cul i nary Educat or
Pr of essor Awar d- 2019 (World
Chef Choice
Feder ati on)
2019 Chef Sumit Pant Assi st ant Best YouTube
Pr of essor Channel Award in
Cul i nary Education
( Wrld chef choice
Feder ati on)
2020 M. Ranojit Kundu Assi st ant Chef
Pr of essor Extraordinaire (




Hol yl and/ CGol den

Cr own)
2020 M. Ranojit Kundu Assi st ant Cul i nary Educat or
Pr of essor Awar d (Del hi

techni cal canpus-
great er Noi da)

2020 M. Mani sh Assi st ant Cul i nary Educat or

Mal hot ra Pr of essor Award (F B

Pr oducti on)
2020 Dr. Prem Ram Assi st ant Cul i nary Educat or

Pr of essor Awar d- 2020

2020 M . Vai bhav Ver ma Assi st ant Hospitality
Pr of essor Educator Award (F B
Service).
View File

2.5 — Evaluation Process and Reforms

2.5.1 — Number of days from the date of semester-end/ year- end examination till the declaration of results during
the year

Programme Name Programme Code Semester/ year Last date of the last |Date of declaration of
semester-end/ year- | results of semester-
end examination end/ year- end
examination
BHMVCT 22 23/ 12/ 2019 13/ 07/ 2020
| ST/ 3RD/ 5TH 7TH

View File

2.5.2 — Reforms initiated on Continuous Internal Evaluation(CIE) system at the institutional level (250 words)

The continuous evaluation is done during the senester by the faculty of BHMCT
for all subjects. The wei ghtage for various conmponents of evaluation is as
follows: Theory Courses: 1. Internal marks evaluation by teachers for 25 marks
2. Senester termend exam nation for 75 marks Practical Courses: 1. Continuous
eval uation by teachers for 40 marks 2. Senester term end exam nation for 60
marks Wth the exception of Training Report, for which the weightage of
continuous eval uation and Semester termend eval uation are 50 marks each. For
t heory courses, continuous evaluation is done on the basis of Mdterm
exam nati ons which are conducted once during the semester, in accordance with
GGSI P University Academ c cal endar. For Practical courses, continuous
eval uation is done throughout the senester by respective subject teachers
during the Practical Course cl ass.

2.5.3 — Academic calendar prepared and adhered for conduct of Examination and other related matters (250
words)

Academ ¢ cal endar is prepared to and adhered for conduct of Exami nations at
Banar si das Chandi wal a Col | ege of Hotel Managenent and Catering Technol ogy, as
per the University norms. The cal endar highlights week wi se acadenic details
and is prepared both for the even and odd semester separately. Details such as
events, training sessions, end termpractical and theory exam nations al ong
with the internal md senester class tests are highlighted in the sane. It
gives a brief about the total teaching weeks which are available in a senester.
The academ c cal endar nekes it possible to provide a better opportunity for a
t horough exam nation of subjects, research assignnents, schedul ed events and
end term papers. It also provides better prospects for interaction between
faculty and students. Cl asses generally span over a | engthy period of 15 weeks,



https://assessmentonline.naac.gov.in/public/Postacc/Honours_recieved/8827_Honours_recieved_1609923648.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/Evaluation/8827_Evaluation_1609928561.xlsx

thereby giving nore tinme to the students to expand their thoughts on
chal I engi ng aspects and absorbing as much as they can during the tinme period.
Web Link: https://ww. bci hntt. ac. i n/ downl oad/ cal endar 19- 20. pdf

2.6 — Student Performance and Learning Outcomes

2.6.1 — Program outcomes, program specific outcomes and course outcomes for all programs offered by the
institution are stated and displayed in website of the institution (to provide the weblink)

https://ww. bci hntt. ac.in/index. php?opti on=com content &i ew=article& d=111& tem
i d=227
2.6.2 — Pass percentage of students
Programme Programme Programme Number of Number of Pass Percentage
Code Name Specialization students students passed
appeared in the in final year
final year examination
examination
22 BHMVCT hot el 93 93 100
managenent
View File

2.7 — Student Satisfaction Survey

2.7.1 — Student Satisfaction Survey (SSS) on overall institutional performance (Institution may design the
guestionnaire) (results and details be provided as weblink)

https://drive.google.conmfile/d/1e9r 3aaf 3gvA U26nDd5xX4Ut 2Sr EF-
gu/ vi ew?usp=shari ng

CRITERION Il - RESEARCH, INNOVATIONS AND EXTENSION

3.1 — Resource Mobilization for Research

3.1.1 — Research funds sanctioned and received from various agencies, industry and other organisations

Nature of the Project Duration Name of the funding Total grant Amount received
agency sanctioned during the year
Tot al 0 0 0 0

No file upl oaded.

3.2 — Innovation Ecosystem

3.2.1 — Workshops/Seminars Conducted on Intellectual Property Rights (IPR) and Industry-Academia Innovative
practices during the year

Title of workshop/seminar Name of the Dept. Date
M . Gagandeep Singh, Trai ni ng and Pl acenent 09/ 07/ 2019
Sommel i er, W - Not
M. Saneer Kaul, Conquer Trai ning and Pl acenent 09/ 07/ 2019
Next
M. Saurabh Bagai, Asst. Trai ni ng and Pl acenent 09/ 07/ 2019
Trai ni ng Manager,
| mperi al
Ms. Snriti Lamba, Trai ni ng and Pl acenent 10/ 07/ 2019
Lear ni ng Devel opnent
Manager, Accor
Ms. Sanchita Khanna, |TC Trai ni ng and Pl acenment 11/ 07/ 2019
Vel come



https://www.bcihmct.ac.in/index.php?option=com_content&view=article&id=111&Itemid=227
https://www.bcihmct.ac.in/index.php?option=com_content&view=article&id=111&Itemid=227
https://assessmentonline.naac.gov.in/public/Postacc/Pass_percentage/8827_Pass_percentage_1609925381.xlsx
https://drive.google.com/file/d/1e9r3aaf3gvA_U26mOd5xX4Ut2SrEF-qu/view?usp=sharing
https://drive.google.com/file/d/1e9r3aaf3gvA_U26mOd5xX4Ut2SrEF-qu/view?usp=sharing

M. Andrew J Ryder, Trai ni ng and Pl acenent 11/ 07/ 2019
Di rector -Speakln
M. Tushar Abrol, L D Trai ning and Pl acenent 12/ 07/ 2019
Manager, Vivanta, Dwarka
Chef Parth Bharti, Trai ni ng and Pl acenent 16/ 07/ 2019
Executive Chef, Pickle
Rest aur ant
M. Prakash Chand, Eros Trai ni ng and Pl acenent 16/ 07/ 2019
Hot el
Ms. Preeti Makhija, The Trai ni ng and Pl acenent 17/ 07/ 2019
Leel a Pal ace
M. Di vyansh Kaushi Kk, Trai ni ng and Pl acenment 18/ 07/ 2019
Tr ai ni ng Manager, The
Qberoi New Del h
M. Apurv Sareen, Trai ni ng and Pl acenment 19/ 07/ 2019
Marriott Gurgaon
Ms. Mansi Sharnma, Burger Trai ni ng and Pl acenent 22/ 07/ 2019
Ki ng
Ms. Payal Mehta, EHK, Trai ni ng and Pl acenment 23/ 07/ 2019
Crowne Pl aza Ckhl a
M. Abhi shek Paul — Toefl Trai ni ng and Pl acenent 24/ 07/ 2019
M. Aditya Bidani, Front Trai ni ng and Pl acenment 24/ 07/ 2019
office Mgr, CPO
M. Sumit Sinha, F B Trai ni ng and Pl acenent 25/ 07/ 2019
Director, CPO
M . Ri shabh Tandon, Trai ni ng and Pl acenment 25/ 07/ 2019
Di rector-HR, CPGN
M. Vineet Chaudhary - Trai ni ng and Pl acenment 26/ 07/ 2019
I nternational Education
Wor kshop with | TC fortune Trai ning and Pl acenent 19/ 09/ 2019
Wor kshop with The Suryaa, Trai ni ng and Pl acenment 11/ 03/ 2020
New Del h
Expert Session, Trai ni ng and Pl acenent 22/ 08/ 2019

Est her eena Raj put
Tr ai ni ng Manager- The
Suryaa, New Del hi

| \BS Level -1

Food Beverage Team

30/ 07/ 2019

Lavazza cof fee session

Food Beverage Team

16/ 11/ 2019

“Bar Start”-Tull eeho W ne

Sessi on

Food Beverage Team

20/ 01/ 2020

Certified Wrk Shop on
Wnes- M. Gagan Sharma
and M. Sahil M shra

Food Beverage Team

30/ 07/ 2019

M. Varun Bal wani, Sal es
Di rector- FCS COVPUTER
SYSTENS | NDI A

Trai ni ng and Pl acenment

19/ 08/ 2019

Wor kshop by Acadeny of
Pastry Arts India

Food Production Team

31/ 12/ 2020




Wal kat hon, Crowne Pl aza
Ckhl a

Trai ni ng and Pl acenent

06/ 09/ 2019

Session by Dr. Swarup
Si nha, Principal, ITC
Li m ted: HOTELS DI VI SI ON
| TC Hospitality
Managenent Institute

Trai ni ng and Pl acenent

08/ 11/ 2020

Pastry workshop by Chef
Tanuj GCera

Food Production Team

13/ 11/ 2019

M. Siddharth M shra,
Channel Manager (North),
LAVAZZA GROUP

Food Beverage Team

16/ 10/ 2019

G oabal Educati on
Managenent Overseas Ltd.
M. Frederick Young and

Hospitality Industry
stalwart M. Vaskar Sen
Gupt a

Trai ni ng and Pl acenment

18/ 01/ 2020

Wor kshop on the Beer
Appr eci ati on was
conducted by “Tull eeho
W ne Acadeny” naned “Beer
Star”

Food Beverage Team

20/ 01/ 2020

MOU with The Suryaa, New
Del hi Conf ederation of
Wonen Entrepreneurs of

I ndi a

Food Production Team

06/ 02/ 2020

Intra Culinary
Conpetition

Food Production Team

07/ 03/ 2020

Future of Leadership
Series, M Vinod Pandita,
Managerent consul t ant,
PMC PVT LTD, Dr Anit
Set h, Professor, Manav
Rachna | NTERNATI ONAL
University and M. Rajul
Prat ap, Founder and CEO
School Lalaji Solutions

Food Beverage Team

12/ 03/ 2020

Webi nar- CHEF P S BALI,
Corporate Chef, L D, The
beroi s

Food Production Team

02/ 05/ 2020

Webi nar (MASTER CLASS)
Par Excel | ence on “SAKE”
from Tokyo, Japan

Food Production Team

06/ 05/ 2020

Webinar -CGurjit Singh
Barry, AIW5, Sommelier

Food Beverage Team

08/ 05/ 2020

Webi nar- M
Ri shabhTandon, Area
Director, HR ( NORTH
I NDI A), | HG

Trai ni ng and Pl acenment

14/ 05/ 2020

Webi nar - CHEF ASHI SH
BHASI N, Executive Chef |,

Food Production Team

17/ 05/ 2020




Leel a Gurugram

W ne Somelier at
Hakkasan, St . Regis,

Webi nar- M Deepak Behl Trai ni ng and Pl acenent 21/ 05/ 2020
(Director HR The park
Hot el , New Del hi
Webi nar- M Mayank Rawat , Food Beverage Team 23/ 05/ 2020

Doha.

Sal es Head,
Subconti nent
Swi ssot el

Webi nar - M Manuj

Pat ong

Matt a,
I ndi a
Accor

Food Beverage Team

05/ 06/ 2020

Webi nar -

Psychol ogi st
Ram Hospi tal ,

Dr Neel am
M shra, Cinical
Sir
New Del hi

Neur o
Ganga

Trai ni ng and Pl acenent

17/ 06/ 2020

Crowne Pl aza Ckhl a Fl ower
Arrangenment Wbr kshop

Housekeepi ng

30/ 09/ 2019

Crowne Pl aza Ckhl a Fl ower
Arrangenent Wr kshop

Housekeepi ng

01/ 10/ 2019

3.2.2 — Awards for Innovation won by Institution/Teachers/Research scholars/Students during the year

Title of the innovation | Name of Awardee Awarding Agency Date of award Category
Chef Chef Ranojit Gol den Cr own 19/ 12/ 2019 Gol den Cr own
Extraordi naire Kundu Reci pe Cont est
W nner
Pastry Chef Chef Ranojit I ndi an 19/12/ 2019 Pastry Chef
of the year Kundu Cul i nary Forum of the year
Hospitality M. Vai bhav Del hi 11/ 02/ 2020 Hospitality
Educat or Award Ver ma Techni cal Educat or Awar d-
Canpus F and B Service
Cul i nary Dr. Prem Ram Del hi 11/ 02/ 2020 Culinary
Educat or Award Techni cal Educat or Awar d-
Canpus Fand B
Pr oducti on
Cul i nary M. Mani sh Del hi 11/ 02/ 2020 Cul i nary
Educat or Award Mal hot ra Techni cal Educat or Awar d-
Canpus Fand B
Pr oducti on
View File

3.2.3 — No. of Incubation centre created, start-ups incubated on campus during the year

Incubation Name Sponsered By Name of the Nature of Start- Date of
Center Start-up up Commencement
BCl HMCT Tiffin Tiffin Tiffin 01/ 08/ 2019

Chef Chef Chef Hospitality
Hospitality Hospitality
Pvt. Ltd Pvt. Ltd
BCl HMCT SATVI K SATVI K SATVI K 12/ 04/ 2019
I ndi a I ndi a I ndi a Hospitality
Counci | Counci | Counci |



https://assessmentonline.naac.gov.in/public/Postacc/Awards_won/8827_Awards_won_1609995587.xlsx

View File

3.3 — Research Publications and Awards

3.3.1 — Incentive to the teachers who receive recognition/awards

State

National

International

0

0

0

3.3.2 — Ph. Ds awarded during the year (applicable for PG College, Research Center)

Name of the Department

Number of PhD's Awarded

0 Nill
3.3.3 — Research Publications in the Journals notified on UGC website during the year
Type Department Number of Publication Average Impact Factor (if
any)
Nat i onal (Sidharth 2 Ni |l
Srivastava) Food
Producti on
Nat i onal (Rachna Chandan) 1 Nill
Managenent
Nat i onal Food 1 Nill
Production/ (Dr.
Prem Ram)
I nt ernati onal (Sidharth 1 Nill
Srivastava) Food
Producti on
I nt ernati onal (Rachna Chandan) 1 5.8
Managenent

View File

3.3.4 — Books and Chapters in edited Volumes / Books published, and papers in National/International Conference
Proceedings per Teacher during the year

Department Number of Publication
Hospital ity Managenent 5
Touri sm Managenent 1

View File

3.3.5 — Bibliometrics of the publications during the last Academic year based on average citation index in Scopus/
Web of Science or PubMed/ Indian Citation Index

Title of the Name of Title of journal Year of Citation Index | Institutional Number of
Paper Author publication affiliation as citations
mentioned in | excluding self
the publication citation
Si dharth Revi ew 2020 Nill Nill Nill
Intention |[Srivastava |[of Profess
of Hospita i onal
lity Managenent
St udent s
towards En
trepreneur
i al
Educati on



https://assessmentonline.naac.gov.in/public/Postacc/Incubation_centres/8827_Incubation_centres_1609927929.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/journals_notified_on_UGC/8827_journals_notified_on_UGC_1609927962.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/Books_and_Chapters/8827_Books_and_Chapters_1609928152.xlsx

Human M.
Resource M| Sidharth
anagenent: |Srivastava
A Cruci al
Conponent
i n Cont ext

of the
| ndi an Hos
pitality
I ndustry

Jour nal
of
Servi ces
Resear ch

2020

Nill

Nl

NIl

New Act M.
East Si dharth
Policy — O|Srivastava
pportuniti
es and
Chal | enges
of Tourism
in North
East
| ndi a.

| nt er nat
i onal
Jour nal of
Resear ch
and
Anal yti cal
Revi ews

2019

Nill

NiTl

NiTl

V5.
Ment ori ng Rachna
of the Chandan
hot el Dr.
wor kf or ce: Bal gopal
A sust ai na Si ngh
bl e tool
to inprove
enpl oyee
norale (re
tention)-a
case study
in Hotels
of Del hi,
NCR

ATl THYA:
A journal
of Hospita

lity

2019

Nill

Al SSIVS,
PUNE (Affi
liated by
Uni versity

of Pune)

NiTl

View File

3.3.6 — h-Index of the Institutional Publications during the year. (based on Scopus/ Web of science)

Name of
Author

Title of the
Paper

Title of journal

Year of
publication

h-index

Number of
citations
excluding self
citation

Institutional

affiliation as

mentioned in
the publication

Nill

Nill

Ni |l

0

No file upl oaded.

3.3.7 — Faculty participation in Seminars/Conferences and Symposia during the year :

Number of Faculty International National State Local
Att ended/ Semi 23 12 Nill Nill
nar s/ Wor kshops
Present ed 2 Nill Nill Nill
papers
Resour ce 2 Nill Nill Nill
per sons



https://assessmentonline.naac.gov.in/public/Postacc/Bibliometrics/8827_Bibliometrics_1609928328.xlsx

View File

3.4 — Extension Activities

3.4.1 — Number of extension and outreach programmes conducted in collaboration with industry, community and
Non- Government Organisations through NSS/NCC/Red cross/Youth Red Cross (YRC) etc., during the year

Title of the activities

Organising unit/agency/
collaborating agency

Number of teachers
participated in such

Number of students
participated in such

Canp

activities activities
Ent r epr eneur ship Del hi Khadi 2 8
Devel opnent Program]| Devel opnment Board
Di saster Risk District D saster 6 300
Reduct i on Managenent
Aut hority (South
East)
Vot er Awar eness Del hi Gover nnment 23 100
Canpai gn
Eco C ub Depart nment of 6 350
Activities Envi ronnent, Del hi
Secretari at
MoU The Surya Hot el 5 400
Ek Bharat Shresth Ek Bharat Shresth 2 225
Bhar at Bhar at
Swachht a Pakhwada Swachh Bhar at 5 250
Abhi yan
Cor por at e Soci al Goonj NGO 2 100
Responsi bility
Bl ood Donati on Red Cross 2 72

View File

3.4.2 — Awards and recognition received for extension activities from Government and other recognized bodies

during the year

Name of the activity

Award/Recognition

Awarding Bodies

Number of students

Channel Award

Channel Award

Feder ati on

Benefited
Cul i nary Educat or Cul i nary Educat or Del hi Techni cal 430
Award (F B Award (F B campus
Producti on) Producti on)
Cul i nary Educat or Cul i nary Educat or Del hi Techni cal 430
Award (F B Award (F B campus
Producti on) Pr oducti on)
Hospitality Hospitality Del hi Techni cal 430
Educator Award (F B|Educator Award (F B campus
Ser vi ce) Ser vi ce)
Chef Chef Ranojit ol den Crown 430
Extraordi naire Kundu
Pastry Chef of Chef Ranojit I ndi an Culinary 430
the year Kundu Forum
Best YouTube Best YouTube Worl d Chef Choice 430

View File



https://assessmentonline.naac.gov.in/public/Postacc/Faculty_participation/8827_Faculty_participation_1609928633.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/Extension/8827_Extension_1609997343.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/Awards_for_extension/8827_Awards_for_extension_1609997681.xlsx

3.4.3 — Students participating in extension activities with Government Organisations, Non-Government
Organisations and programmes such as Swachh Bharat, Aids Awareness, Gender Issue, etc. during the year

Name of the scheme

Organising unit/Agen
cy/collaborating

Name of the activity

Number of teachers
participated in such

Number of students
participated in such

agency activites activites
Awar eness Eco cl ub- | mrer si on of 2 10
Drive on BCl HMCT idols in the
| nmer si on of wat er bodi es
ldols And Its and its effects
Reper cussi ons
Initiative of Eco cl ub- Tree 10 200
Tree plantation BCl HMCT Pl ant ati on
Drive
Swachh Bhar at Eco cl ub- Cl eanl i ness 6 200
BCl HMCT Drive
Pl astic Eco cl ub- St op using 5 10
Awar eness BCI HMCT pl astic
Anti Fire Eco cl ub- Initiative on 5 100
Cr acker BCl HMCT “No USE of
Canpai gn Fi r ewor ks”
Constitution BCl HMCT Sanwi dhan 10 100
Awar eness D wa
Conser vi ng Eco cl ub- conservation 5 50
Yamuna BClI HMCT of water of the
Awar eness drive Yanuna Ri ver
and rai sing
awar eness
Vot ers Del hi St udent s 23 100
awar eness Gover nnment awar eness to
canpai gn vote in Del hi
el ections
Red Cross Red Cross Bl ood 5 100
Donati on Canp
Di saster Risk District Di saster 6 300
Reduction (DRR) Di saster Managenent
Managenent awar eness
Aut hority
(Sout h East)
View File

3.5 - Collaborations

3.5.1 — Number of Collaborative activities for research, faculty exchange, student exchange during the year

Nature of activity Participant Source of financial support Duration
I HTTRC 2020 250 NA 2
CHE 2019 410 Sponsor s 3
Jury Menber- ART 1 NA 7
TUR

View File

3.5.2 — Linkages with institutions/industries for internship, on-the- job training, project work, sharing of research



https://assessmentonline.naac.gov.in/public/Postacc/Students_in_extension/8827_Students_in_extension_1610436208.xlsx
https://assessmentonline.naac.gov.in/public/Postacc/Collab_activities/8827_Collab_activities_1610436258.xlsx

facilities etc. during the year

Nature of linkage Title of the Name of the Duration From Duration To Participant
linkage partnering
institution/
industry
/research lab
with contact
details
On job I nt ernship Le 06/ 01/ 2020 18/ 03/ 2020 Saur av
training Meri di en, Yadav
New Del hi
On job I nt ernship J W 06/ 01/ 2020 18/ 03/ 2020 Pr at eek
training Marriott, Arora
Aerocity
On job I nt ernship J W 06/ 01/ 2020 18/ 03/ 2020 Surjit
traini ng Marriott, Si ngh
Aerocity
On job I nt ernship Taj 06/ 01/ 2020 18/ 03/ 2020 Ritu
traini ng Pal ace, New M shra
Del hi
On job I nt ernship Lenon Tree 06/ 01/ 2020 18/ 03/ 2020 Sachin
traini ng Aerocity Gaut am
On job I nternship Hyat t 06/ 01/ 2020 18/ 03/ 2020 Ri shabh
traini ng Pl ace Qul ati
Gurugram
On job I nt ernship Vi vant a, 06/ 01/ 2020 18/ 03/ 2020 Vi han
traini ng Sur aj kund Bhar dwa]
View File

3.5.3 — MoUs signed with institutions of national, international importance, other universities, industries, corporate

houses etc. during the year

COUNCI L

certification e
Facul ty devel opnent
programme e
Students training
and internship
programe ¢ Setting
i ncubation centre

Organisation Date of MoU signed Purpose/Activities Number of
students/teachers
participated under MoUs
The Suryaa hotel, 06/ 02/ 2020 Under st andi ng t he 434
New Del hi |atest trends in
the industry and
i ncorporating them
in the academnic
curricul um
TI FFI N CHEF 01/ 08/ 2020 Interaction e 434
Mut ual recognition
in start ups and
Ent repreneuri al
schenes
SATTVI K | NDI A 10/ 04/ 2019 Qual ity process 434



https://assessmentonline.naac.gov.in/public/Postacc/Linkages/8827_Linkages_1609999324.xlsx

| HG ACADEMWY 22/ 11/ 2019 Hospitality 434
PROGRAMVE educati on and
traini ng
View File

CRITERION IV — INFRASTRUCTURE AND LEARNING RESOURCES

4.1 — Physical Facilities

4.1.1 — Budget allocation, excluding salary for infrastructure augmentation during the year

Budget allocated for infrastructure augmentation

Budget utilized for infrastructure development

1000000

1558539

4.1.2 — Details of augmentation in infrastructure facilities during the year

Facilities Existing or Newly Added
Campus Area Exi sting
Cl ass roons Exi sting
Laboratori es Exi sting
Semi nar Halls Exi sting
Classroonms with LCD facilities Exi sting
Sem nar halls with ICT facilities Exi sting
Vi deo Centre Exi sting
Val ue of the equi pnment purchased Newl y Added
during the year (rs. in |akhs)
O hers Newl y Added
Nunber of inportant equipnments Newl y Added
purchased (G eater than 1-0 | akh)
during the current year
Classroonms with W-F OR LAN Exi sting

No file upl oaded.

4.2 — Library as a Learning Resource

4.2.1 — Library is automated {Integrated Library Management System (ILMS)}

Name of the ILMS Nature of automation (fully Version Year of automation
software or patially)
ALI CE for W ndows Partially 5.50 a. 002 2007
4.2.2 — Library Services
Library Existing Newly Added Total
Service Type
Text 5526 2112406 522 223919 6048 2336325
Books
2781 Nill 181 Nill 2962 Nill
Ref er ence
Books
Journal s 18 27400 Nill Nill 18 27400
e- Nill Nill 2 164560 2 164560
Journal s



https://assessmentonline.naac.gov.in/public/Postacc/MoU/8827_MoU_1609999586.xlsx

Digital 1 15000 Ni Il Ni Il 1 15000
Dat abase

O hers(s 27 25117 Ni Tl Ni Tl 27 25117
peci fy)

No file upl oaded.

4.2.3 — E-content developed by teachers such as: e-PG- Pathshala, CEC (under e-PG- Pathshala CEC (Under
Graduate) SWAYAM other MOOCs platform NPTEL/NMEICT/any other Government initiatives & institutional
(Learning Management System (LMS) etc

Name of the Teacher Name of the Module Platform on which module Date of launching e-
is developed content
Ms. Gagandeep A Case Study of SWAYAM 28/ 02/ 2019
Soni Taj Hotels
M. Ranojit Kundu Scope and NI OS 14/ 08/ 2019
opportunities in
the area of Bakery
Conf ecti onary
M. Sidharth 1. Food Cost SVAYAM 17/ 12/ 2019
Srivast ava Control and Menu
Engi neering 2.
Front Ofice
Management

No file upl oaded.

4.3 - IT Infrastructure

4.3.1 — Technology Upgradation (overall)

Type Total Co [Computer | Internet |Browsing |Computer | Office |Departme |Available | Others
mputers Lab centers | Centers nts Bandwidt
h (MBPS/
GBPS)
Exi stin 88 58 80 5 0 5 50 9
g
Added 10 10 10 0 0 0 0 0 0
Tot al 98 68 90 5 0 5 9 50 9

4.3.2 — Bandwidth available of internet connection in the Institution (Leased line)

50 MBPS/ GBPS

4.3.3 — Facility for e-content

Name of the e-content development facility

Provide the link of the videos and media centre and
recording facility

I ndi an Jour nal

of Applied Hospitality
Touri sm Resear ch

https://wwuv. bci hnet. ac. i n/ downl oad/ | JAH
TR/ Publications. htm

YUVA E- Newsl| et t er

htt ps://wwuv. bci hntt. ac. i n/ downl oad/ Canp
us/ YUVA Aug_2020. pdf

Hot el

Sal es Marketing Bl og

http://i hnmarketi ng. bl ogspot. com p/ pers
onal -sales-unit-iv.htm

Job Ci ncher

http://jobcincher. bl ogspot. com



https://www.bcihmct.ac.in/download/IJAHTR/Publications.htm
https://www.bcihmct.ac.in/download/IJAHTR/Publications.htm
https://www.bcihmct.ac.in/download/Campus/YUVA_Aug_2020.pdf
https://www.bcihmct.ac.in/download/Campus/YUVA_Aug_2020.pdf
http://ihmmarketing.blogspot.com/p/personal-sales-unit-iv.html
http://ihmmarketing.blogspot.com/p/personal-sales-unit-iv.html
http://jobcincher.blogspot.com/

Princi pl es of Managenent Acadenic
http://principl esof managenent 7. bl ogspot

Bl og
.com 2015/ 04/t en- manageri al -rol es- by-
henry-m nt zberg. ht m

Account club for students You tube
Channel htt ps: //wwv. yout ube. conmi channel / UCoSD90
KAdi OW yj 1U JRL4A

Food Slide You tube Channel
ht t ps: / / www. yout ube. con? channel / UCPVYy W

O ZMIGPnej WIr cg

M. Peeyush Srivastav
https://l earnnmarketi ngw t hpeeyushsir. bl

ogspot . cont

Ms. Gagandeep Soni
htt p: // gagansoni housekeepi ng. bl ogspot. c
om

http://indrajitchaudhury. bl ogspot.in/

M. Indrajit Chaudhury

Ms. Rachna Chandan
https://rachna-acconodati onoperati on. bl

ogspot . com ?nel

htt ps:// nausheencl asses. bl ogspot. coml

Ms. Nausheen

M. Ni khil Sharnma
ht t p: // ni khi | shar mar andbngnt . bl ogspot . c

om http://nikhil sharnar ar est aur ant andb
ar. bl ogspot . com

M. Mhan Jain
https:// nohanj ai n-
conput erappli cati on. bl ogspot.com https
./ / nohanj ai n-
envi ronnent al sci ence. bl ogspot . conf

4.4 — Maintenance of Campus Infrastructure
4.4.1 — Expenditure incurred on maintenance of physical facilities and academic support facilities, excluding salary

component, during the year
Expenditure incurredon

Expenditure incurred on Assigned budget on
physical facilities maintenance of physical

Assigned Budget on

academic facilities maintenance of academic
facilities facilites
3480000 4023143 4900000 4438810
4.4.2 — Procedures and policies for maintaining and utilizing physical, academic and support facilities - laboratory,

library, sports complex, computers, classrooms etc. (maximum 500 words) (information to be available in

institutional Website, provide link)
mai nt enance of

e The Adm nistration is responsible for the upkeep and regul ar
physical facilities of the Institute. The head of the departnents are invol ved

neticulously to maintain the cleanliness of infrastructure while giving utnost
i nportance to the hygi ene and pest control conducted on a regular basis. -«

St andard Operating Procedures are designed by the departnent heads for the
utilisation of laboratories at all tines. ¢ The maintenance is headed by the

Housekeepi ng Departnent of the Institute who reports to the Adm nistration

Coordi nator for the procurenment and purchasing of the required itens. The
Institute has a regul ar maintenance staff avail able 247 for plunbing,

electricity, air conditioning and other inportant maintenance jobs. ¢ Adequate

i n house housekeeping staff is enployed for the cleaning of the institutional



http://principlesofmanagement7.blogspot.com/2015/04/ten-managerial-roles-by-henry-mintzberg.html
http://principlesofmanagement7.blogspot.com/2015/04/ten-managerial-roles-by-henry-mintzberg.html
http://principlesofmanagement7.blogspot.com/2015/04/ten-managerial-roles-by-henry-mintzberg.html
https://www.youtube.com/channel/UCoSD90KAdi0Wiyj1U_JRL4A
https://www.youtube.com/channel/UCoSD90KAdi0Wiyj1U_JRL4A
https://www.youtube.com/channel/UCPVYyW-QfZMJGgPmzjWdrcg
https://www.youtube.com/channel/UCPVYyW-QfZMJGgPmzjWdrcg
https://learnmarketingwithpeeyushsir.blogspot.com/
https://learnmarketingwithpeeyushsir.blogspot.com/
http://gagansonihousekeeping.blogspot.com/
http://gagansonihousekeeping.blogspot.com/
http://indrajitchaudhury.blogspot.in/
https://rachna-accomodationoperation.blogspot.com/?m=1
https://rachna-accomodationoperation.blogspot.com/?m=1
https://nausheenclasses.blogspot.com/
http://nikhilsharmarandbmgmt.blogspot.com/ http://nikhilsharmararestaurantandbar.blogspot.com/
http://nikhilsharmarandbmgmt.blogspot.com/ http://nikhilsharmararestaurantandbar.blogspot.com/
http://nikhilsharmarandbmgmt.blogspot.com/ http://nikhilsharmararestaurantandbar.blogspot.com/
https://mohanjain-computerapplication.blogspot.com/ https://mohanjain-environmentalscience.blogspot.com/
https://mohanjain-computerapplication.blogspot.com/ https://mohanjain-environmentalscience.blogspot.com/
https://mohanjain-computerapplication.blogspot.com/ https://mohanjain-environmentalscience.blogspot.com/
https://mohanjain-computerapplication.blogspot.com/ https://mohanjain-environmentalscience.blogspot.com/

premises in order to provide a congenial |earning environment. C assroons,
| aboratories, conputer |abs and washroons are cleaned twice a day on a daily
basis. Col our coding systemof bins is followed and dustbins are placed at al
the required points. A well rmaintained garden with a proper enployed gardeni ng
teamis avail abl e during work hours for maintaining the green cover of the
Institute. The canpus al so has rain water harvesting facility and conposting is
al so done to recycle food waste ¢ The canpus is under CCTV surveillance. -«
Every departnment maintains a stock register for the equi pnent as well as other
operating supplies. These are indented as per requirenent by the respective
departnent heads and the final approval for the procurenent is given by the
Principal. « The Institute has sufficient and safe drinking water and has 4
wat er coolers with two water coolers having a capacity of 25 | ph and the
remai ni ng having a capacity of 50 | ph. Annual Maintenance Contract (AMC) for

the RO is maintained. The classroons, library and | abs are fully air
condi tioned. The college has a board roomas well as well maintained sem nar
hall. ¢ Proper inspection is done on a periodical basis and regular audits and

i nspections are conducted to keep a check on the stocks nmaintained by al
departnents. Inventory list is submtted bi annually to the Adm nistration
Coordi nator as well as the Principal of the Institute. « The civil, repair and
ot her renovation work (masonry, painting, plaster works) is regularly
mai ntai ned by the Estate office. ¢ Library books and records are al so updated
every year. The library is headed by the Librarian who reports to the
Principal. There are certain rules and regul ations to be adhered to while using
the library premi ses i.e. books as well as the conputers installed. Documented
Entry has to be nade by the students in the |ibrary whenever they enter the
[ibrary.

https://www.bcihmct.ac.in/download/Lab_Rules.pdf

CRITERION V — STUDENT SUPPORT AND PROGRESSION

5.1 — Student Support

5.1.1 — Scholarships and Financial Support

Name/Title of the scheme Number of students Amount in Rupees

Fi nanci al Support NA 0 0
frominstitution

Fi nanci al Support
from G her Sources

a) Nati onal Merit Cum Means 42 2489800
EWS
b) I nternati onal NI L Nill 0
View File

5.1.2 — Number of capability enhancement and development schemes such as Soft skill development, Remedial
coaching, Language lab, Bridge courses, Yoga, Meditation, Personal Counselling and Mentoring etc.,

Name of the capability Date of implemetation Number of students Agencies involved
enhancement scheme enrolled

Group Di scussion 12/ 07/ 2019 100 M. Peeyush

Sessi on Srivastav, M.

Mani sh Mal hot r a,
Ms. Shubhangi Garg

Team Bui | di ng 11/07/ 2019 100 M. Mani sh
Activity/lnterview Mal hotra, Ms.

Skills Shubhangi Garg



https://www.bcihmct.ac.in/download/Lab_Rules.pdf
https://assessmentonline.naac.gov.in/public/Postacc/Scholarships/8827_Scholarships_1610003948.xlsx

Personal ity
Devel opnent
Pr ogr amme

Regi stration Form 10/ 07/ 2019 100 M. Mani sh
Submi ssion - A, B, Mal hotra, Ms.
C D Batch Shubhangi Garg
Resune Formatting 10/ 07/ 2019 100 M. Mani sh
[/ Subni ssi on Mal hotra, Ms.
Shubhangi Garg
Resune Witing 09/ 07/ 2019 100 M. Peeyush
Srivast ava
Ver bal 08/ 07/ 2019 200 Ms. Shubhangi
conmuni cati on Garg
Grooni ng 08/ 07/ 2019 40 M. Mani sh
St andar ds Mal hotra Ms.
Shubhangi Garg
Wor kshop by Chef 31/ 08/ 2019 50 Acadeny of Pastry
Asti k Cberoi Arts India on
Modern French
Pastry
Nat i onal 29/ 07/ 2019 10 Educati on W ng
Conf erence on New Raj yoga Educati on
EDUCATI ON for New Resear ch Foundati on
I ndi a -WPraj apita
Wr kshop on 16/ 08/ 2019 200 Banar si das

Chandi wal a
I nstitute of
Physi ot her apy

View File

5.1.3 — Students benefited by guidance for competitive examinations and career counselling offered by the

institution during the year

Year Name of the Number of Number of Number of Number of
scheme benefited benefited students who |[studentsp placed
students for students by have passedin
competitive career the comp. exam
examination counseling
activities
2020 Smar t Nill 74 Nill 69
class for
car eer
counsel l'i ng
View File

5.1.4 — Institutional mechanism for transparency, timely redressal of student grievances, Prevention of sexual
harassment and ragging cases during the year

Total grievances received

Number of grievances redressed

Avg. number of days for grievance

redressal
1 1
5.2 — Student Progression
5.2.1 — Details of campus placement during the year
On campus Off campus
Nameof Number of Number of Nameof Number of Number of
organizations students stduents placed organizations students stduents placed
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visited participated visited participated
Roseat e 81 6 Jaypee 55 6
Hotel s
View File
5.2.2 — Student progression to higher education in percentage during the year
Year Number of Programme Depratment Name of Name of
students graduated from | graduated from | institution joined programme
enrolling into admitted to
higher education
2019 Nill 0 0 0 0

No file upl oaded.

5.2.3 — Students qualifying in state/ national/ international level examinations during the year

(eg:NET/SET/SLET/GATE/GMAT/CAT/GRE/TOFEL/Civil Services/State Government Services)

ltems

Number of students selected/ qualifying

Nill

Nill

No file upl oaded.

5.2.4 — Sports and cultural activities / competitions organised at the institution level during the year

Activity Level Number of Participants
Sanitization programme Institution |evel 30
for Covid-19
| NTRA CULI NARY Institution |evel 20
COVPETI TI ON, Founders Day
Annual Debate Institution |evel 100
Conpetition
Rasoi Queen Conpetition Institution |evel 100
10th India Institution |evel 250
I nternati onal Hot el
Travel and Tourism
Resear ch Conference
I nternational Tea Day- Institution |evel 30
Tea tasting session
Convocati on cerenony Uni versity Level 5
Spar dha Foot bal | Match Institution |evel 10
Chandi wal a sports Meet Institution |evel 70
GQully cricket Institution |evel 18
View File

5.3 — Student Participation and Activities

5.3.1 — Number of awards/medals for outstanding performance in sports/cultural activities at national/international
level (award for a team event should be counted as one)

Year Name of the National/ Number of Number of Student ID Name of the
award/medal Internaional awards for awards for number student
Sports Cultural
2019 Body Nat i onal 1 Nill (5211002 Abhi nav
Bui | di ng 219 Gupta
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View File

5.3.2 — Activity of Student Council & representation of students on academic & administrative bodies/committees of
the institution (maximum 500 words)

We at BCIHMCT believe in | eading the students from behind. The institute
i nvol ves students at all levels. There are different committees in the
Institute and students fromall years are included in the sane as per their
interest. Conmittees |ike Disaster Managenent, Sexual Harassnent, Disciplinary
and Anti ragging Committee inculcate the skills of |eadership, stress
managenent, decision nmaking skills along with enmpathy and team building in the
student. Sports and cultural Conmmittee on the other hand takes the
responsibility of representing the Institute at the Inter College State and
National |evel by notivating students to participate in different activities.
Envi ronnent Conmittee generally takes up the issues related to the environnent
and nmakes the other students aware while |eading themto participate in
greeni ng and cl eaning the environnment. There are various comittees, |ed by
students and have student nmenbers fromall years.

5.4 — Alumni Engagement

5.4.1 — Whether the institution has registered Alumni Association?

No

5.4.2 — No. of enrolled Alumni:

640

5.4.3 — Alumni contribution during the year (in Rupees) :

640987

5.4.4 — Meetings/activities organized by Alumni Association :

11 activities (5 semnars in institute, 2 webinars 4 Alumi |ive interviews on
Digital Platform

CRITERION VI — GOVERNANCE, LEADERSHIP AND MANAGEMENT

6.1 — Institutional Vision and Leadership

6.1.1 — Mention two practices of decentralization and participative management during the last year (maximum 500
words)

Time table and subject allocation is done after a thorough discussion with the
Head of the Departnent. Regular neetings with the HODs' for the preparation of
Annual Budget in order for procurenent/purchase of up gradation of the
prem ses. Appraisal of the respective faculty nenbers is done by the HODs' and
t hen passed on to Head of the Institute Preparation/ revision of the curricul um
are done by the respective faculty menbers and HODs’ before getting fina
approval fromthe Head of the Institute. Procurenment of |ibrary books is done
on the basis of the expertise of the Faculty nenbers.

6.1.2 — Does the institution have a Management Information System (MIS)?

Yes

6.2 — Strategy Development and Deployment

6.2.1 — Quality improvement strategies adopted by the institution for each of the following (with in 100 words each):

Strategy Type Details

Curri cul um Devel opnent Vi sionary and Futuristic Curriculum
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revised in 2018 as per the need of the
Industry. NEP will be inplenmented in
2021. The curricul um provi des
opportunity for Industrial exposure two
times during the course which is unique
of its kind. More practical based
industry interface initiated to reduce
the Gap between I ndustry and Academn a.

Teachi ng and Learni ng

1. Practical exposure through
wor kshops, industry visits and guest
| ectures by Industry Experts. 2.
Devel opnent of an Academic | nformation
System which nonitors and continuously
reviews the performance and the
delivery of the courses as per the
academ c plan of the college. The focus
has been to ensure that no class gets
cancelled or that at the end of the
termthe required nunbers of sessions
in each course are held as per schedul e
3. 24X7 W Fi enabled canmpus providing
for technol ogy access. 4. Making
session plan of every subject and
practical nodul es of practical subject
bef ore the begi nning of every senester
5. Use of ICT in teaching and | earning
process. 6. Well-equipped functional
| anguage lab is there for the students.
7. On hand experience of practica
cl asses. 8. Final year students have
research based project and are properly
gui ded by the faculty nenbers. 9.
Online sessions with reference videos.
10. Blogs created by faculty nenbers

Exam nati on and Eval uati on

Exami nation Eval uati on Process is
fully conputerized which has resulted
in publication of results within 14
days of conduct of exam nations.
Eval uation with facility for tracking
the valuation pattern leading to
consi stent and rational nornalization
of marks if deened necessary is in
process. Continuous Evaluation is an
adopt ed net hod wherei n student
attending the practical is eval uated
and marks on apprised specifications
. The USP of this process is that
revaluation is carried out in the
presence of the students. Marks are
allotted for internal which is sent to
university in OWR for result
publications.

Research and Devel oprent

1. Dedicated Research departnment with
hi gh profile Researchers State of the
art equi pment and space — excl usive
research cell. 2. Annual research day
wi th best paper awards and al so bei ng




the first private Hotel Managenent
Institute in New Del hi to have
dedi cat ed Annual | nternational
Conference (Tenth India International
Hot el Travel Tourism Research
Conference on Hospitality and Tourismnm
whi ch was designed and fabricated by
the students and faculty in recent
col l aboration with ARTTUR I nt ernati onal
TourismFilmFestival. 3. Institute
publ i shes a Peer Reviewed Internationa
journal on Hospitality (IJAHTR)
| SSNO97549. 4. Institute also publishes
an | SBN Book Titled: Transform ng
Hospitality Tourism Sustainable Goals
Strategies for future, |1SBN No.
9788192085098. 5 Eight faculty of the
institute are enrolled in PhD. 6.
Faculty of this college is part of
Editor- Indian Journal of Applied
Hospitality and Touri sm Research,
Convener- India International Hotel,
Travel Tourism Research Conference
Jury- ARTTUR International TourismFilm
Festival, Portugal, Editorial Board
Menber, International Journal of Food
Service and Gastronony, Turkey,
Scientific Commttee Menber,
International Virtual Conference on
Advance Scientific Results, Slovakia.

Li brary, 1 CT and Physi cal
Infrastructure / I nstrunentation

1. Institute has subscribed to e-
journal Gale Cengage Learning
Hospitality, Tourism and Leisure
Collection and Culinary Art Collection
2. E-Library also has a cyber cafe for
students to access web resources. 3.
ICT is practiced in smart cl assroons
using W Fi and LCD. 4. Commrunication
channel s are open to students and
alumi via social nedia. 5. A
departnents |i ke Food and Beverage
Production, Patisserie, Housekeeping
uses | atest gadgets for quality
| earni ng. 6. Language Lab 7. Conputer
Labs

Human Resour ce Managenent

1. HRM policies include best in class

salaries due to inplenentation of

6t hpay commission. 2. Institute
facilitates and encourages faculty for
self-inmprovenent in field of academ cs
and research. 3. HR manual CONTROLLLED

COPY is with the Adm nistration
coordi nator and Principal office and is
avai |l abl e to be checked by any faculty

when he/ she need to do so.

I ndustry Interaction / Coll aboration

1. Ajoint partnership MOU was signed
bet ween The Surya Hotel New Friends




col ony and Crowne Pl aza, Okhla, New
Del hi and BCI HMCT for cl oser
col | aboration for Educati onal
Excel | ence. Cooperation is in the field
of Faculty Exposure, students training
and visit of industry experts to
conduct special sessions at BCl HMCT
besi de many ot her opportunities are
being utilized for academ c devel opnent
2. Invite senior managenment from hotels
for guest lecture. 3. Sending students
on outdoor catering to understand the
|atest trends followed in hotel. 4. To
invite experts fromhospitality
industry to judge various nmega events
conducted at the institute. 5. To
invite Human Resource teamof five star
Hotels to explain their requirements to
students to becone enployable. 6. To
stimul ate, encourage and support new
menbers of staff in their teaching
careers by sending themto cross
exposure training to hotels. 7. To
stimul ate, encourage and support new
menbers of staff in their teaching
careers. 8. The coll ege has encouraged
students to pursue internships during
the vacations and acquire necessary
probl em sol ving skills.

Adm ssion of Students

The admi ssions are carried out
strictly on nerit basis through a
Conmmon Entrance Test (CET) conducted by

Guru Gobi nd Si ngh I ndraprastha
University (GGSIPU). The University
conducts central counselling for the
college affiliated with it. W provide
the Iink of adm ssion procedure of
GGSI P University on our institute
website. W also provide the link to
redirect a user to fill CET
regi stration formfor BHMCT progranme.
We have given the conplete information
of Intake, Reservation Policy and
Eligibility Criteria on our Institute
Website. We al so conduct |ntroductory
Visit of our Institute for students who
are studying in class 11th or 12 of
di fferent schools in Del hi/NCR where we
i nt roduce BHMCT course and its broad
reach as a carrier option

6.2.2 — Implementation of e-governance in areas of operations:

E-governace area

Details

Pl anni ng and Devel opnent

The institution has an effective MS
in place. Faculty prepare Session

Pl ans, Lesson Plans and weekly reports
for the HOD and Principal. The HODs




al so prepare an annual departnental
report, submtted to the principal
Trai ning, Placenent and Exami nation
departnents send a senester report to
the Principal. The principal in turn
sends a conprehensive nonth end report
and annual report to the Chairman,
Banar si das Chandi wal a Seva Samar ak
Trust. The Principal also prepares and
presents reports of annual activity and
budget to the Governing Body of the
I nstitution.

Adm ni stration

e Facility of Conputer Access to al
Faculty Menbers for Research and
Devel opnent. « Upgraded library by
subscription to e-journals Gal e Cengage
Learning Hospitality, Tourism and
Lei sure Collection and Culinary Art
Col l ection taken for Research and
Devel opnent for Students and Facul ti es.
e Canpus WFI access facilities for
students and staff including hostels. -
Students were given classes on using
conputer and online resources for
research as they were preparing for the
project presentations. ¢ Internet
| eased | ine up gradation in progress. e
Vi deo Conferencing facilities for
online interview Online Fee
Paynment (Academ c¢) for students

Fi nance and Accounts

e Fees paid online by students
t hrough I MPS or NEFT ¢ Registration
fees taken for different events
organi sed by the Institute are paid
online « Paynents for Purchased Itens
are done through Online node.

Student Adm ssion and Support

Admission to the Institute i s through
CET conducted by GGSIP University. This
process ensures conpl ete transparency
in the adm ssion process. The CET
exam nation fee is paid online and
forns are available on the website.
Sel ected students are called in for
counsel ling by the GGSI PU and docunent
verification and paynent of fee takes
pl ace there itself after which the
students report to the Institute.

Exam nati on

As per the University rules, the
eval uation nodel are divided into two
parts: internal evaluation and the
final evaluation. The interna
eval uation is done based on an
i ndi genously devel oped strategy of
“ Continuous Eval uation’ which focuses
on regul ar | earning graph of students.
The external evaluations are conducted




by GGSIP University according to its

norns. Exam nation notices and results
(both internal and external) are

updated on the Institutional website.

6.3 — Faculty Empowerment Strategies

6.3.1 — Teachers provided with financial support to attend conferences / workshops and towards membership fee
of professional bodies during the year

Name of the
professional body for
which membership
fee is provided

Name of conference/
workshop attended
for which financial

support provided

Year Name of Teacher Amount of support

No Data Entered/ Not Applicable !!!

No file upl oaded.

6.3.2 — Number of professional development / administrative training programmes organized by the College for
teaching and non teaching staff during the year

Year Title of the Title of the From date To Date Number of Number of
professional |administrative participants participants
development training (Teaching (non-teaching
programme programme staff) staff)
organised for | organised for
teaching staff | non-teaching

staff
2019 CHE 2019 CHE 2019 25 3
16/ 10/ 2019 |18/ 10/ 2019
2019 Di saster Di saster 4 2
Managenent Ri sk 03/10/ 2019 |03/ 10/ 2019
Awar eness | Reduction
(DRR)
First Aid
2020 I | HTTRC I Il HTTRC 25 3
2020 2020 14/ 02/ 2020 |15/ 02/ 2020
2020 Vot i ng Vot i ng 25 3
Canpai gn Canpai gn |17/01/ 2020 [17/01/ 2020
2020
2020 Stress 20 Nill
Managenent | Traumatic |17/ 06/ 2020 |17/ 06/ 2020
Webi nar by | stress in
Ganga Ram |t he age of
Hospi t al covi d- 19:
Doct or Acall to
cl ose
critical
gaps and
adapt to
new
realities
View File

6.3.3 — No. of teachers attending professional development programmes, viz., Orientation Programme, Refresher
Course, Short Term Course, Faculty Development Programmes during the year

Number of teachers From Date To date

who attended

Title of the

Duration
professional ‘
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development
programme

FDP on
Programm ng” by
School of IT
IMS Noida in
associ ation
wi t h Spoken
Tutorial, IIT
Bonbay- Pandit
Madan Mohan
Mal vi ya M ssion
on Teachers and
Teachi ngs
(PMMVNM T) .

“R- 1

25/ 05/ 2020

29/ 05/ 2020 5

PDP on 1
“ Seeki ng
Sol ution During
and Post
Pandeni c
Covi d-19: A
perspective
from Food
Security,
Heal t h,
Educati on,
Econony and

Technol ogy” by
Col | ege of
Busi ness,

Uni versity of
Buraim, S
ul tanat e of

QOman

21/ 06/ 2020

25/ 06/ 2020 5

View File

6.3.4 — Faculty and Staff recruitment (no. for permanent recruitment):

20 percent wai ver on
nmedi cal facilities
(within the Banarsidas
Chandi wal a Eye Institute)

20 percent waiver on
nmedical facilities
(within the Banarsidas

Chandi wal a Eye Institute)

Teaching Non-teaching
Permanent Full Time Permanent Full Time
23 23 12 12
6.3.5 — Welfare schemes for
Teaching Non-teaching Students
General | nsurance AND General | nsurance AND Fee waivers for

financially weaker
section (by GGSIPU Del hi
Uni versity)

6.4 — Financial Management and Resource Mobilization

6.4.1 — Institution conducts internal and external financial audits regularly (with in 100 words each)

I nternal audit

depart nent

is conducted on a periodical
in association with the Accounts department.
conducted by KM CO, Chartered Accountants (| CAl

basi s by the Adm nistration

External audit is

Firm Regi strati on Number
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| 024883N) on an annual basi s.

6.4.2 — Funds / Grants received from management, non-government bodies, individuals, philanthropies during the
year(not covered in Criterion I11)

Name of the non government Funds/ Grnats received in Rs. Purpose
funding agencies /individuals
E CLAT Hospitality, 500000 CHE2019
Wbodpecker etc

No file upl oaded.

6.4.3 — Total corpus fund generated

500000

6.5 — Internal Quality Assurance System

6.5.1 — Whether Academic and Administrative Audit (AAA) has been done?

Audit Type External Internal

Yes/No Agency Yes/No Authority

Acadeni ¢ Yes Acadermi ¢ Yes BCl HMCT
Audit by GGSI PU
and JAC (
Directorate of
H gher
Educat i on,
Gover nnent of
NCT of Del hi)

Adm ni strative Yes Academi ¢ Yes BCl HMCT
Audi t by
GGSI PU, JAC (
Directorate of
Hi gher
Education (
Gover nnment  of
NCT of
Del hi ), Al CTE

6.5.2 — Activities and support from the Parent — Teacher Association (at least three)

1. Induction for 2019 batch and for their parents was held on 13th Aug 2019.
Parents were also invited for the same in order to nake them aware about the
vision and nmission of the Institution. From 14th August 2019 to 23rd August
2019 Oientation programme was conducted for the students of the batch
2019-2023. 2. 02nd Novenber 2019 PTM was conducted for all senester students,
in order to informthe parents about the performance of their respective wards
during the session. 3. Regular counselling sessions are conducted with the
parents for the students who have short attendance or any other academ c
concerns.

6.5.3 — Development programmes for support staff (at least three)

1. Provision of General Insurance for all the staff nmenbers in the institute.
(up to Rs. 1l akh) 2. Yoga and health classes hel ped the staff to inprove the
mental and physical strength. 3. Provision of providing Staff Uniform

6.5.4 — Post Accreditation initiative(s) (mention at least three)

e Revision of the entire syllabus and provision of specialisation in the final
senmesters to the students based on their interest for the very first tine which




is based on international curriculume Holistic devel opnent of the students by
i ncorporating subjects |ike Environment and PDP, industrial visits for better
under st andi ng of concepts, participation in sports and cultural activities on a
state and national level o Better opportunities for the devel opnent of faculty
of the institute by providing acadenic |eaves for Hi gher Academc
qualifications and studies. Leaves for attending conferences and FDPs -
I ncorporation of a well equi pped Language Lab for the students
6.5.5 — Internal Quality Assurance System Details
a) Submission of Data for AISHE portal Yes
b)Participation in NIRF No
¢)ISO certification No
d)NBA or any other quality audit Yes
6.5.6 — Number of Quality Initiatives undertaken during the year
Year Name of quality Date of Duration From Duration To Number of
initiative by IQAC |conducting IQAC participants
2019 Parent s 02/ 11/ 2019 02/ 11/ 2019 02/ 11/ 2019 300
Teacher Meet
2019 CSR (NGO 07/ 11/ 2019 07/ 11/ 2019 07/ 11/ 2019 30
Visits
2020 Vot i ng 17/ 01/ 2020 17/ 01/ 2020 17/ 01/ 2020 400
Canpai gn
2020 Debat e 02/ 03/ 2020 02/ 03/ 2020 02/ 03/ 2020 250
Conpetition
2020 Internatio 21/ 06/ 2020 21/ 06/ 2020 21/ 06/ 2020 40
nal Day of
Yoga
View File

CRITERION VII = INSTITUTIONAL VALUES AND BEST PRACTICES

7.1 — Institutional Values and Social Responsibilities

7.1.1 — Gender Equity (Number of gender equity promotion programmes organized by the institution during the
year)

Title of the Period from Period To Number of Participants
programme
Female Male

Voting Ri ght 17/ 01/ 2020 17/ 01/ 2020 30 300

Canpai gn

Wonman 26/ 03/ 2020 26/ 03/ 2020 15 10
Enpower nent
post er making

Rasoi Queen 18/ 02/ 2020 18/ 02/ 2020 20 8

Competition

7.1.2 — Environmental Consciousness and Sustainability/Alternate Energy initiatives such as:

Percentage of power requirement of the University met by the renewable energy sources

Envi ronnent al Education, Awareness and Training plays a significant role in
encour agi ng and enhanci ng people’s participation in activities ainmed at
conservation, protection and managenent of the environnment, essential for
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achi evi ng sust ai nabl e devel opnent .
these activities by involving the faculty as well
Plantation Drive 2. Cleanliness drive 3. Essay Conpetition/Short Video 4.

Awar eness Drive on Inmmersion of ldols And Its Repercussions 5.

Tree plantation 6. Bl ood Donation Canp 7. Cleanliness drive:
week 8. Plastic awareness week

BCIHVCT is regularly conducting a | ot of
as students in the sane. 1.

Initiative of
Swachht a Pakhwada

7.1.3 — Differently abled (Divyangjan) friendliness

Item facilities Yes/No Number of beneficiaries
Physical facilities Yes 6
Provision for |ift Yes 6
Ranp/ Rai | s Yes 6
Braille No Ni |l
Software/facilities
Rest Roons Yes 6
Scri bes for exam nation Yes 6
Speci al skill No Nill
devel opnment for
differently abl ed
students
Any other simlar No Nl
facility
7.1.4 — Inclusion and Situatedness
Year Number of | Number of Date Duration Name of Issues Number of
initiatives to | initiatives initiative addressed | participating
address taken to students
locational | engage with and staff
advantages and
and disadva |contribute to
ntages local
community
2019 1 1 23/ 09/ 2 5 Pl astic Yes 12
019 Awar eness
Week
2019 1 1 07/ 11/ 2 1 Yes 9
019 Donati on
of
d ot hes
t o Poor
Peopl e -
Goonj NGO
View File

7.1.5 — Human Values and Professional Ethics Code of conduct (handbooks) for various stakeholders

Title

Date of publication

Follow up(max 100 words)

Human Resour ce Manual

02/ 01/ 2019

Al so,

Code of Professional
Et hi cs as per THE GAZETTE
OF INDIA is being
fol l owed for

enpl oyees of BClI HVCT.
GGSI P UNI VERSI TY

al |
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ORDI NANCE i s being
observed by BClI HVCT.
Speci al enphasis is being
given to Ordi nance 3
Mai nt enance of discipline
anong students, O dinance
17 Prevention of sexual
harassment, O di nance 20
Conduct and Eval uati on of
Exam nations, O dinance
Code O Professional
Et hics, Discipline,
Penal ty Appeal Rul es.
(Teaching Staff). An
active Gievance
Redr essal Mechani sm
exists to resolve all
i ssues within mninmm
time period dependi ng on
severity and nature of
the grievance. There is
al so a Human Resource
Manual of Shri Banarsi das
Chandi wal a Sewa Smar ak
Trust Society consisting

of Code of Conduct Policy
(Section 5).
7.1.6 — Activities conducted for promotion of universal Values and Ethics
Activity Duration From Duration To Number of participants
Sahaj Yoga 20/ 08/ 2019 20/ 08/ 2019 120
No file upl oaded.
7.1.7 — Initiatives taken by the institution to make the campus eco-friendly (at least five)
2. Pit conposting for food waste. 3.
areas of the

1. Tree plantation within the canpus.

Proper segregation of wet and dry waste is conpiled in al

Institute. Colour coding of bins is maintained during the food production and

bakery practical’s. 4. Energy efficient lighting — LED lights and energy

efficient PL | anps which consune | ess power are used in the College. 5. No
snoki ng canpus. 6. Cean India Canpaign in and around the canpus and

nei ghboring areas. 7. Rain harvesting system 8. Reusing and recycling paper

usi ng one sided paper for intra departmental print jobs.

rough /

7.2 — Best Practices

7.2.1 — Describe at least two institutional best practices
? To give industrial

exposure to
know edge in tune with the

Industry Institute Interaction Qbjectives:
students, thus enabling themto enrich their

i ndustrial culture. ? To have an atnosphere of understandi ng between the
Institute and the industry so as to bring the two sides acadenically,

strategically and enotionally closer. ? To explore and identify conmon avenues
interaction with the industry as per the requirenents of the Institution.

i nteraction between Technical institutions and industry is the

bearing on the Hospitality Curricul um

of
have great
at nosphere and subsequent pl acenent of young

Cont ext Better
need of the hour. This will
exposure of students to industrial
graduating hoteliers in industries across the country. Wth the advent of
competition

gl obal i zati on and opening up of Indian econony to outside world,




anongst industries has becone stiff. To neet the needs of guests, the hotels
| ook up to budding professionals as interns or trainees to help themserve the
guests alongside the regular staff. Simlarly, there is an urgent need to
prepare hotel nmanagenent students for jobs in hotels, by exposing themto newer
st andard operating procedures of providing service and facilities to the
guests. These objectives can only be achieved by bridging the gap between
i ndustry and academi cs. A lot of skills need to be inculcated within the
Practice: ? Invite senior managenent from hotels for guest |lectures ? Send
students on outdoor catering to understand the latest trends followed in
hotels. ? To invite experts fromhospitality industry to judge various nmega
events conducted at the institute. ? To invite Human Resource teans fromfive
star Hotels to explain their requirements to students so that students can hone
their skills to becone enployable. ? To stinulate, encourage and support new
menbers of teaching staff in their academ c careers by sending themto cross
exposure training in hotels. ? To encourage students to pursue internships
during the vacations and acquire necessary problemsolving skills. ? To assi st
the Departnents in organi zi ng workshops, with joint participation of experts
fromthe industry. ? Encouraging specialists fromindustries to visit the
institution to deliver lectures. ? Participation of experts fromindustries, in
curriculum devel opment ? To organi ze industrial visits for students. ? To
organi ze on-job training for the students ? To assist the institute in
establishing rapport with industries for taking up ODC ? To coordi nate/
identify industrial partners for proposed ‘Centre for Excellence . ? To assist
the Training and Pl acenent Division Evidence of success ? A joint partnership
MOU was signed between The Surya Hotel New Friends col ony, Crowne Plaza, Okhl a,
New Del hi and BCI HMCT for closer collaboration for Educational Excellence.
Cooperation in the field of Faculty Exposure, Students Training and visit of
i ndustrial experts to conduct special sessions at BCIHMCT. Al so provided for
many ot her opportunities which are being utilized for acaden c devel opnent. ?
MU signed with Crowne Plaza, Ckhla, New Del hi for hospitality education and
training. ? MU with Tiffin Chef-lInteraction provided for Mitual recognition in
start ups and Entrepreneurial schenes. ? Mou with Satvik india Council- Quality
process certification, Faculty devel opment progranme , Students training and
i nternship programre , Setting up of incubation centre ? Magadh University,
Bodhgaya- Faculty exchange, Student exchange and Professional exchange ? | CF-
Indian Culinary foruma tie up with all culinary nmasters of the institutes
facilitating inclusive education and activities related to culinary skills. ?
Partnership with Taj group of hotels for various conpetitions being held during
Chandi wal a Hospitality Ensenble. Probl ens Encountered and Resources required e
Students get denotivated at tinmes as the enployees in the tourism and hot el
i ndustry have the | owest earnings of any |abor sector. ¢« Sone of the students
especially girls are not allowed for internships and jobs in the hospitality
sector by the parents due to the fear of exposing their child to the industry
2. Mentoring System Objectives: ¢« To nmonitor the students attendance and
discipline. « To keep the parents inforned about the growth and devel opnent of
their wards. ¢ To provide counselling to students for solving their problens. -
To gui de students so that students gain confidence. « Quiding students to
choose the right career path for jobs. Context There is a well structured
Ment or ship programfollowed in BCl HMCT. Approximately a group of 20 Ment ees
(Students) are allotted to each Mentor (Faculty Menber) during the induction
program of each new batch. Mentor is responsible for dealing with the probl ens
and queries of their mentees. Starting fromthe first year, they need to
interact with their nmentees on a weekly or nonthly basis, they need to di scuss
about their perfornmance, need to performteam buil ding exercises |ike an outing
with their wards, have one on one interaction so that nentors can create a
strong bond with their wards and nentees can share their issues with their
mentors wi thout any hesitation, also nentors need to focus on the weak points
of their wards and help themto overcone the problens. Mentors are responsible




for providing any update related to the curriculumor extra co-curricular
activities (Inter or intra college) so that students can participate
accordingly, they also need to take care about the regularity of their wards,
they need to guide themfor their career, also they help themin their
pl acenents |ike helping in personal interviews, group discussions, also help
them for boosting their confidence for interviews. Apart fromthis professional
rel ati on, mentees can al so seek personal support fromtheir nentors, as
sonetines they cannot share things with their famly nmenbers or friends which
they share with their nentors and the nentors try to resolve the situation in
the best possible way. Practice: A neticulously designed effort as this, in al
certainty, nmakes the life of an incom ng fresher imrensely easy. This is how a
mentor can win the trust of their wards. Each nentor needs to maintain a box
file wherein they keep the record of the docunents of their nentees which
includes the follow ng: ¢ Student Information Sheet with phot ographs that
includes their personal information |ike Contact nunber, Parents nane and
contact number, enmil 1d, Residential address. ¢ 10th, 12th Mark sheet or
Passing Certificate « Resune ¢ Photocopy of ID card ¢ Training certificates of
their Industrial training « Mark-sheet of each senester ¢ O fer Letters of
their placenents ¢ Attendance record of each senester ¢ Medical record if any e
Appreciation letters if any ¢« Certificates of academ cs or extra co curricular
activities if any. That is how a well defined nentor ship program plays an
important role in acadenics. Evidence of success The BCI HMCT Student Mentor
shi p program enabl es constructive interaction, guidance and mentor ship of
students by their Faculty. The vision of the programis to inculcate the right
attitude fromthe very inception. The institute offers infinite resources in
terns of academics, career building, research, sports and cultural activities.
As a fresher to the institute, the students m ght feel confused about their
future. Mentors are thus assigned to a definite batch of students which serves
as an ideal platformfor the comencenent of their career in hospitality. The
Mentor ship Programis a very intricately structured effort that has constant
overviews and is open to feedback and criticism Though the system has only
been inplemented in the |ast few years, significant inprovenment in the teacher-
student relationship can be seen. The system has been useful in identifying
sl ow | earners and advanced | earners. Based on the requirenment deduced through a
careful exam nation of each Mentor’s report, the Coll ege has organi sed severa
Renedi al Classes in the identified topics/subjects for slow |l earners. Mnimzed
student drop-out rates (apparently due to Mentors’ intervention before a
student falls short of attendance or has been regularly abstaining from
cl asses) Problens Encountered: ¢« M snmatched expectations between nmentor and
mentee ¢ Unrealistic rules of nentorship ¢ Barrier in comrunication between the
two parties it also includes geographic separation.

Upload details of two best practices successfully implemented by the institution as per NAAC format in your
institution website, provide the link

https://ww. bci hntt . ac. i n/ downl oad/ Best Practi ces. pdf

7.3 — Institutional Distinctiveness

7.3.1 — Provide the details of the performance of the institution in one area distinctive to its vision, priority and
thrust in not more than 500 words

BCI HMCT being first institute in New Del hi city Providing 4 years bachel ors’
degree in the field of Hotel Managenment from GGSIPU. BCI HMCT only Hot el
Managenent Institute Conferred with “A” rank from GGSI P University and “A’ rank
from NAAC in NCT of Del hi. Establishnent of dedicated hotel managenent and
centres of excellence to notivate the faculty for publishing, Ensured sports
specialties resulting in national representation in
chess/cricket/voll eyball/tennis/athletics. BCIHVCT has ensured Gender equity
progranms conducted regularly it also ained towards Energy conservation through



https://www.bcihmct.ac.in/download/Best_Practices.pdf

use of LED, Rainwater and al so harvesting solid waste, food waste and e-waste
managenent. Friendly canpus for physically challenged students. Qur institute
is also involved community devel opnent — through HSR | i ke Courses on Food
Production FB Service including celebration of national days.

Provide the weblink of the institution

http://bci hntt. ac.in/index. php?opti on=com cont ent &i ew=articl e& d=108&lt enm d=15
6

8.Future Plans of Actions for Next Academic Year

Wth a vision to be the leading Institution of Hotel Managenment Catering

Technol ogy, BCIHMCT strives to create dynam c hospitality industry |eaders
through integration of know edge and skills inparted by commtted and expert
faculty fromhospitality sector with the future plan of action for the next
academ c year.The Institute will focus on the overall devel opnment of its students
through variety of nethodol ogy and extracurricular activity in the next academc
year. Institute prinme focus will remain on delivery of effective teaching and to
create develop a research environnment through which the institute fulfills its

M ssion and Objectives. Latest pedagogy and teaching aids amidst with ICT will be
exercised to inpart the best education to the students. The institute will remain
committed for upkeep, maintenance and upgradation of physical facilities such as
| abs, classroons, comopn areas, washroons etc. throughout the academ c year
facilitate better, safe and secure |earning environment to the students.
Upgradation of Smart Cl assroom Career Guidance and Pl acement Cell strengthened
and | npl enmented personality devel opment prograns will remain in our priority for
the acadenic year. Snooth functioning of various Students’ Wngs/Cub will be
ensured to enhance student involvenent in College activities and facilitating

i nclusive education. Effective nmentoring systemwll be confirnmed by assigning
mentors to small group of students for constructive interactions and continuous
gui dance of the students at mcro-|evel.Parent teacher neetings will also be
included in the acadenic plan in touch with the parents and facilitate sharing of
feedback of students with their parents effectively. The institute plan to
notivate its teamof faculty and students to involved in research and research
rel ated activities and encourage publications of research papers, books,

articles, case studies etc.They will be encouraged to attend and participate in
various Sem nars, Conferences, FDPs, Wrkshops, guest |ectures and speci al
trainingsto update their knowl edge and keep thensel ves abreast with the | atest
trends in hospitality Industry.lnstitute aimto provide research oriented

at nosphere and support for continual inprovenent and devel opnent of our faculty
nmenbers and facilitates consultancy services to the industry. Industry
partnership and International acadenm c cooperation will also be in our agenda to
strengt hen to devel op new opportunities for exposure to the students and faculty
by reassuring exchange progranms. The institute also ains to devel op strong
industry institute interface to facilitate frequent interactions and conti nuous
support fromthe industry for student’s industrial exposure, on-the-job training,
canpus recruitnment, faculty devel opnent re-orientation, joint research

consul tancy and representation of comrunity devel opnent prograns collectively.
The institute aimto be socially responsible and also to inculcate the same anong
students, faculty staff. Mnimzing environnental degradation, generating
alternative energy resources, effective deconposition plan for food and ot her
waste, plantation drive, institute cleanliness drive, plastic free, tobacco free
canmpus, water managenment system and related activities will be our top priority
in our academ c year. The institute also thrives to remain connected with NGO s
t hrough-out the academ c year to undertake the responsibilities of CSR activities
and facilitate the upliftnment of the society.
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