Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

YEARLY STATUSREPORT - 2020-2021

Part A

Data of the Institution

1.Name of the Institution Banar si das Chandiwal a I nstitute
of Hotel Managenent and Catering
Technol ogy
e Name of the Head of the institution Prof. R K. Bhandari
e Designation Pri nci pal

e Doestheinstitution function fromitsown | Yes

campus?
e Phone no./Alternate phone no. 49020303
e Mobile No: 9871200100
e Registered e-mail di rector @ci hnct. ac.in
e Alternate e-mail di rect or @ci hntt.ac.in
e Address BCl HMCT, Maa Anandnai Marg,
kal kaji 110019
e City/Town NEW DELHI
e State/UT DELHI
e Pin Code 1100019

2.Institutional status

e Type of Institution Co- educati on

e L ocation Ur ban
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Financial Status

Sel f-fi nanci ng

Name of the Affiliating University

@Quru Gobi nd Si ngh | ndraprastha
Uni versity

Name of the IQAC Coordinator

Ms. Gagandeep Soni

e Phone No. 49020301
¢ Alternate phone No. 9953492549
e Mobile 9953492549

IQAC e-mail address

i gac@oci hntt.ac.in

Alternate e-mail address

gagan@oci hntt. ac.in

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

http://ww. bci hntt. ac. i n/ downl oad
[ NAAC/ AQAR_2019- 20. pdf

4.Whether Academic Calendar prepared
duringtheyear?

Yes

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

http://bcihntt. ac.in/downl oad/ cal
endar 20- 21. pdf

5.Accreditation Details

Cycle Grade CGPA Y ear of Validity from | Validity to
Accreditation
Cycle 2 A 3.13 2016 05/ 11/ 2016 |04/ 11/ 2021
Cycle 1 2. 68 2011 08/ 01/ 2011 |07/ 01/ 2016

6.Date of Establishment of IQAC

30/ 07/ 2010

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

Institutional/Depa | Scheme Funding Agency | Year of award Amount
rtment /Faculty with duration
NA NA NA NA 0
8.Whether composition of IQAC asper latest Yes
NAAC guidelines
e Upload latest notification of formation of No File Uploaded
IQAC
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9.No. of IQAC meetings held during the year 4

e \Were the minutes of IQAC meeting(s) and | Yes
compliance to the decisions have been
uploaded on the institutional website?

e If No, please upload the minutes of the No File Uploaded
meeting(s) and Action Taken Report

10.Whether IQAC received funding from any | Yes
of the funding agency to support itsactivities
during the year?

e |f yes, mention the amount 80, 000

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

| QAC t eam has organi zed virtual Chandiwala Hositality Ensenble
conpetitions, along with online KCCl events. Also, online Il HITRC
2021 was a huge success, with increased reach fromall over the
wor | d.

Creation of online recourses- Faculty nmenbers are well versed in
using ICT tools in teaching and | earning practices. Various tools
are used for inpart education and uploading notes i.e. Google

Cl assroom MsS Teans, Bl ogger.com Google Meet and ot her rel ated
tools are used as Learni ng Managenent System Quizzes are conducted
t hrough Google Forns. Zoom software is used for conducting webinars
and guest Lectures. Besides the above, BCIHVCT has its own you tube
channel to broadcast |ectures of all subjects. College al so

of fers excellent internet connectivity through W-Fi-hotspots and
routers to enable the students to remain connected and online thus
pronoting digital access. Student Feedback Systemis switched to the
online node. It is prepared at the end of each senester and

circul ated anongst students via by Google form This head towards

i nprovenents and involve students in this process. Al so, The Col | ege
al so has a Designated Hotel Software hel ps in understanding of the
subj ect (HOTEL LCOd X).

Pronoti ng FDPS s- MS teans was introduced for managi ng online

cl asses for students. Faculty devel opnent Program was organi zed for
enhancenent of practical know edge of the faculty nenbers. FDP on
mentoring was al so organi zed.

Page 3/157 07-04-2022 12:17:27



Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

| QAC al so coordinated to invite industry experts for guest |ecture
and webinars to develop the interest of students in variety of
fields ie. Mental health, personality devel opnent etc. Effective
industry institute tie-up. Signed MoU with KCCl , Hyejeon , |IHG
Acadeny The Suryaa , Seven Seas , Yummy |ldea Sattvik India Council,
Tiffins Chef Hospitality Pvt. Ltd , Financepeer, - Magadh University
, - KCClI , Radi sson Bl u, Paschi m Vi har.

Conpi l ati on of SSR | nvol venent of alumi for the advancenent /
gui dance of know edge to students and Exposure in nmanagi ng events.

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

Achievements/Outcomes

Better placenent of students

Students to be placed in 5 stars
hotel s at Managenent trai nee
| evel . Entrepreneurship prograns
to be introduced, focus will be
gi ven on I nternational
Pl acenent s al so.

Up gradation and renovation of
LAB' s

The institute is taking special
care of maintenance and
upgradati on of physical
facilities such as | abs,
cl assroons, conmon areas,

washroons etc. throughout the
academ c year facilitate better,
safe and secure | earning
environment to the students.

I ncreased patnership with
i ndustry and acadeny

Final year students are exposed
to research practices in their
nodi fied syllabus. Faculty
mentors are al so provided to
students who provide them
personal i zed research gui dance.
The series of India
| nternational Hotel Travel &
Touri sm Research Conference and
Chandi wal a Hospitality Ensenble
i s organi zed for our students,
They are designed to encourage
students to plan, create and
present their innovative recipes
at a national level. For Il HTTRC
bri ngs together a unique and
international m x of experts,
resear chers and deci si on nakers
bot h from academ a and i ndustry
across the gl obe to exchange
their know edge, experience and
research innovations in
Hospitality and Tourism sector.

Pronoting research based culture
in the institute.
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papers, pursue Hi gher educati on,
present papers in UGC approved
conferences, and for that
regul ar neetings are held to
inspire faculty nenbers.

Upliftment of Faculty know edge Qur Faculty nenbers are being
for betternent of studnets encouraged to attend and
participate in various Seni nars,
Conf erences, Faculty Devel opnent
Prograns, workshops, guest
| ectures and special trainings
to update their know edge and
keep thensel ves abreast wth the
| atest trends in hospitality

| ndustry.
Students to be exposed to Fi nal year students are exposed
research practices to research practices in their

nodi fi ed syl |l abus. Faculty
mentors are also provided to
students who provide them
personal i zed research gui dance.
The series of India
| nternati onal Hotel Travel &
Touri sm Research Conference and
Chandi wal a Hospitality Ensenble
i's organi zed for our students,
They are designed to encourage
students to plan, create and
present their innovative recipes
at a national level. For Il HTTRC
bri ngs together a uni que and
international m x of experts,
researchers and deci si on nmakers
both from academ a and i ndustry
across the globe to exchange
their know edge, experience and
research innovations in
Hospitality and Tourism sector.

13.Whether the AQAR was placed before No
statutory body?

e Name of the statutory body
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Name

Date of meeting(s)

Ni |

Ni |

14 Whether institutional data submitted to AISHE

Y ear

Date of Submission

2021

25/ 02/ 2022

Extended Profile

1.Programme

11

Number of courses offered by the institution across all programs

during the year

88

File Description

Documents

Data Template

View File

2.Student

2.1

Number of students during the year

440

File Description

Documents

Data Template

View File

2.2

Number of seats earmarked for reserved category as per GOI/ State

Govt. rule during the year

28

File Description

Documents

Data Template

View File

2.3

Number of outgoing/ final year students during the year

109

File Description

Documents

Data Template

View File
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3.Academic

3.1 24

Number of full time teachers during the year

File Description Documents
Data Template View File
3.2 24

Number of Sanctioned posts during the year

File Description Documents

Data Template View File
4.Institution
4.1 11

Total number of Classrooms and Seminar halls

4.2 59. 29188

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

4.3 99

Total number of computers on campus for academic purposes

Part B
CURRICULAR ASPECTS
1.1- Curricular Planning and I mplementation

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

BCl HMCT enpl oys quality processes for the dissem nation of the
curricul um anongst students. An academ c cal endar is created by the
progranme coordinator in coordination with the institute
exandepartnent every year as per University guidelines to provide a
frame work within which the organi zation seeks to achieve its yearly
benchmar ks. All ocation of subjects are done on the basis of
expertise of the faculties and detail tinme table is nmade. Faculty
menbers prepare Session Plans, Lessons Pl ans, Trai nee & Trai ner Notes
to hel p students inbi be know edge. Renedi al cl asses for slow
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| earners is also taken into consideration. The session plan, before
its inplenentation, is verified by the respective Head of
Departnents foll owed by subsequent subm ssions to the Progranmme
coordi nator & Principal. Approval for inplenentation is granted only
after a mnute anal ysis. Wekely subm ssion of Faculty Report with
updat es of outconme of teaching weeks effectively helps in |earning
out cone. Based on the | esson plan, respective nethodol ogi es /Trai ning
tools are used by faculties. Use of information technology in power-
poi nt presentations, workshop, webinar & conferencing, |ive guest

| ectures, blogs, Ms Teans & Videos (You Tube Channel to inpart
education are used). The Institute Organi zesNational & International
events, conducts various PDP & Career Counselling sessions to
provide holistic growth of students byenhancing their practical

know edge. Continuation eval uation covering various criterias in
operational courses is effectively used. Internal exam nation for
theory subjects is conducted on md-term basis. Cal endar for Event
based activities and schedule for industry institute interaction are
pl anned i n advance. Mentors are allocated to every student.

File Description Documents

Upload relevant supporting View File
document

Link for Additional information
https://wwv. bci hntt. ac. i n/ downl oad/ NAAC/ SSR/
Criterial/1.1.1 1634712991 7101. pdf

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

The academ c cal endar is made for each senester in accordance with

t he academ c cal endar of GGSIP University, Del hi. Due consideration
for Academi c activities, Industry- Institution interaction schedul e,
extracurricular and co-curricul ar aspects, event planning for
inparting experiential and first hand know edge to the students, and
internal as well as external evaluation schedule is incorporated in
t he academ c cal ander. The nunber of weeks for academ c planning are
cal cul ated for students of different senester. Due consideration is
enphasi zed on revision of the classes, preparatory holidays and

exam nations. Al the concerned departnent HOD' s submt the |ist of
pl anned activities to the Programme coordi nator who conpiles the

cal endar in association with the Exam nation incharge (twice in a
senester for both odd and even senesters) as per syllabus
requirements after discussion with the respective faculty nenbers in
di fferent departnments. These activities are organised to hone and
devel op | eadership skills anongst the students. The academ c cal endar
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I s then approved by the principal and al so upl oaded on the coll ege
website. The college follows the evaluation process as desi gned by
the GGSIP University for internal and external evaluation which
consi sts of continuous internal evaluation, internal exanms, and
practical exans. Continuous Internal Evaluation systemfor practical
as well as projects are done on weekely basis on the basis of pre
informed criterias. Processing of internal assessnent is done and
records are maintai ned by exam nati on coordi nat or

File Description Documents

Upload relevant supporting View File
documents

Link for Additional information
http://ww.bci hntt. ac.in/index. php?option=co
m cont ent &i ew=articl e& d=173

1.1.3 - Teachersof the Institution participatein B. Any 3 of the above
following activitiesrelated to curriculum
development and assessment of the affiliating
University and/arerepresented on the
following academic bodies during the year.
Academic council/BoS of Affiliating University
Setting of question papersfor UG/PG
programs Design and Development of
Curriculum for Add on/ certificate/ Diploma
Courses Assessment /evaluation process of the
affiliating University

File Description Documents

Details of participation of View File
teachersin various
bodieg/activities provided as a
response to the metric

Any additional information View File

1.2 - Academic Flexibility

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

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

1
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File Description Documents
Any additional information View File
Minutes of relevant Academic View File

Council/ BOS meetings

Institutional datain prescribed View File
format (Data Template)

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

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

0

File Description Documents

Any additional information No File Upl oaded

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

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

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

000

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

000

File Description Documents

Any additional information No File Upl oaded

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

1.3 - Curriculum Enrichment

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

Institute has very well integratedcrosscutting issues in the course
curriculum of the Programme. Considering the inportance of
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i ncul cating the professional ethics and human val ues anong the
student’s curriculumhas a well-designed subject i.e., Hotel Law &
Cor porate Governance (BHCT-309/310). |ssues such as gender
sensitivity & equality and human values are also assimlated in

subj ect Human Resource (BHCT-406) to be taught to the students ai ned
at instilling the same anong them Curriculum also includes a

subj ect conprehensively focused on inparting the | earning, know edge
and inplication of Environnent & Sustainability i.e., Environnenta
Studies (BHCT-110). Along with this institute is also commtted to

i ncul cate the values of Indian Culture & Heritage and a subj ect

I ndian Heritage & culture (BHCT-109) is also integrated in the
curricul um

| ssues of Environnmental Sustainability are al ways addressedi n our
annual research conference. ThelOth India International Hotel, Travel
& Tourism Research Conference 2020 was entirely thened at
“Transform ng Hospitality & Tourism Sustainable Goals & Strategies
for Future”, where deliberations were made fromindustry experts,
researcher and scholars on this issue. BCIHMCT undertakes yearly
prograns with the support of Trust Society, students, teaching and
nont eachi ng staff- Bl ood Donation Canp in association with Red Cross
Society, Plantation Drives, Swachh Bharat Abhiyan, Ek Bhar at
Shrest ha Bharat, Health Awareness Program and yoga, Covid Awareness
programto foster oneness, responsibility and nurture human val ues
whi ch contributes to the growth and enrichnent of the society and
hospitality industry at large. Every year the Internationa
Chandi wal a Hospitality Ensenble is organized by the Institute to
pronote the regional cuisines of India.

File Description Documents
Any additional information View File
Upload the list and description of View File

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

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

3
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File Description Documents

Any additional information View File
Programme / Curriculum/ View File
Syllabus of the courses

Minutes of the Boards of Studies/ View File
Academic Council meetings with

approvals for these courses

MoU's with relevant View File
organizations for these courses, if

any

Number of courses that include View File

experiential learning through
project work/field
work/internship (Data Template)

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

220

File Description

Documents

Any additional information

View File

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

View File

1.4 - Feedback System

1.4.1 - Institution obtains feedback on the A. Al of the above
gyllabus and itstransaction at the institution
from the following stakeholders Students

Teachers Employers Alumni

File Description

Documents

URL for stakeholder feedback
report

View File

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

View File

Any additional
information(Upl oad)

View File
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1.4.2 - Feedback process of the Institution may A. Feedback col | ected, anal yzed
be classified as follows and action taken and feedback
avai |l abl e on website

File Description Documents
Upload any additional View File
information
URL for feedback report
http://ww. bci hntt . ac. i n/ downl oad/ NAAC/ 1. 4. 2
_DWV. pdf

TEACHING-LEARNING AND EVALUATION
2.1 - Student Enrollment and Profile
2.1.1 - Enrolment Number Number of students admitted during the year

2.1.1.1 - Number of sanctioned seats during the year

120

File Description Documents

Any additional information View File
Institutional datain prescribed View File
format

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

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

13

File Description Documents

Any additional information View File
Number of seatsfilled against View File
seats reserved (Data Template)

2.2 - Catering to Student Diversity

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

Learning |l evel of the students are assessed by the foll ow ng:
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1. Faculty coordinators collect student profile data during the
adm ssion process |i ke CET ranks & past academ c/ marks records.

2. Cass coordinators and the subject faculty regularly review the
academ c progress of the students Attendance is nonitored for al
subjects on a nonthly basis & is also communicated to the students
as well as parents. Short attendance student list is prepared and
circul ated/ posted on the notice board.

3. Mentoring systemis also inplenmented in the institute where every
ment or conducts regular neetings with the nentees to help themin
every area possible.Mentors also prepare detailed filed records for
their nmentees which helps in assessing the |learning |levels of the
students. Strengths and weaknesses are al so noted down along with
the extracurricular activities they have participated in. Mentors
keep a regular touch wth the parents of the assigned nentees

t hrough whats app groups and phone calls.

Students are counseled regularly by the faculty class coordinators
and nentors as required. Any special cases referred by the

coordi nator after discussion wth the Principal are recommended to
t he professional counsel or appointed by the college. Academ cally
weak students are encouraged to |earn through renedi al cl asses,
assignnments and referring to easy - to - understand materi al
prepared by faculty nenbers known as trai nee notes. At BCI HMCT, the
assessnents are designed to develop slow as well as fast |earners.
We follow both the formati ve and sunmmati ve assessnents. The CI E
(Continuous Internal Evaluation) is an effective systemto take
corrective neasure and has hel psin i nproved performance.

Organi zation of webinars, inter and intra coll ege conpetitions and
wor kshops are a regular feature of the institute for all the
students to enhance their conpetency and | earning.

The Institute also organizes Skill reformation (Personality

Devel opnent) for all the students and Crack the Canpus cl asses
speci ally designed and i nplenented for the final year students by
inviting industry experts.

The nmain objective of this process is to: Raise the |evel of
confidence of the students while providing themw th a strong
foundation. Inproving their overall perfornmance throughout the
senester and al so during end term exam nations. To provide themwth
better placenent opportunities. To enhance the skill based |earning
of the slow | earners
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File Description Documents

Link for additional Information
http://ww. bci hntt. ac.in/index. php?opti on=co
m _cont ent &vi ew=articl e& d=173

Upload any additional View File
information

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

Number of Students Number of Teachers
440 24

File Description Documents

Any additional information View File

2.3 - Teaching- L earning Process

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

BCI HMCT envi sages engagi ng students intellectually, creatively, and
socially through G oup discussions, interactive question-answer
Sessions, case studies, Role Plays, industry visits, guest expert
talks (online/offline) depict our teaching pedagogybased on
participative |earning. | QAC departnent encourages faculty nenbers
to organize & attend FDPs associ ated with advanced teachi ng net hods.
The Institute has its own YouTube channel where faculty nenbers

upl oad denonstrative videos for various practical sessions. Regular
hotel visits and trips are planned for the students: visit to

Hyej eon col | ege Korea for baking classes, SULA vineyards, Nasik,
participation in conpetitions organised by the India Hospitality
Expo and Skill India are a few to nention.

Students are encouraged to contribute to the e-newsletter- YUVA,
Food festivals during Annual Day, are organized, Chandi wal a
Hospitality Ensenble - an international nega annual event hosted in
t he canpus by students create an inpact on recruiters as it places a
heavy wei ghtage in considering the candi date for placenent.W uphold
the annual |1 HTTRCt o sharpen young mnds, to the inportance of
Research &Devel opnment and of course presentation of students’

Project Report, as a major subject and a part of syll abus

conpl etion. Various commttees and cl ubs have been al so fornmul at ed
by the Institute for pronoting student participation across all
areas. Industry Internship for the 3rd year students is for 22 weeks
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wherein for 16 weeks, students cover various core areas in
Hospitality Industry & shall undergo the last 6 weeks training in
their area of specialization.

File Description Documents

Upload any additional View File
information

Link for additional information
https://ww. bci hnct. ac. i n/ downl oad/ Canpus/ Re

port_on | I HTTRC 2021. pdf

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

Every classroomis well equipped with LCD projectors/screens. The
college has also installed a W-Fi unit for the faculty and students
with a well equipped conputer |ab and | anguage |lab with internal

LAN. Various tools are used for inparting education i.e. Google

Cl assroom M crosoft Teans, Bl ogger.com Google Meet and ot her
related tools are used as Learning Managenent System Quizzes are
conduct ed t hrough Google Forns. Zoom software is used for conducting
webi nars and guest Lectures.

The Col | ege al so has a Designated Hotel Software helps in
under st andi ng of the subject (HOTEL LOd X). Attendance records and
al I ocati on/ subm ssion of assignnents and teaching material is

achi eved through Mcrosoft teans. Faculty nenbersnai ntain bl ogs and
You Tube channel s andeffectively use Audio Visual aids to
denonstrate the concepts to the students. Online tests are conducted
and e-assignnents are given on a regular basis. Sufficient nunber of
e books, e-journals are available in the library.

The research journals | NDI AN JOURNAL OF APPLI ED HOSPI TALI TY AND
TOURI SM RESEARCH are al so avail abl e online for accessing. The
Institute has an online Gievance redressal systemfor the students,
staff and parents. The institute al so conducts webinars, workshops,
guest lectures by collaborating with industry experts to introduce
an effective teaching and | earning system College have signed MOU
Wi th service provider for maintaining ERP for student attendance.
Assessnents, declaration of results, grade card generation,
distribution etc. are controlled by GGSIP University through their
platform Student satisfaction survey is conducted through an online
node. The coll ege e- newsletter YUVAi s maintained on a regul ar basis
for the continual devel opnment of students. The college has its own
YOU TUBE channel where videos related to the various practi cal
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sessi ons conducted by faculty nenbers are updated.

File Description

Documents

Upload any additional
information

View File

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

http://ww. bci hntt . ac.in/index. php?vi ew=cat e

gory&cati d=18&opti on=com j oongal | ery& tem d=
169

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

completed academic year )
2.3.3.1 - Number of mentors

11

File Description

Documents

Upload, number of students
enrolled and full time teachers on
roll.

View File

Circulars pertaining to assigning
mentors to mentees

View File

mentor/mentee ratio

View File

2.4 - Teacher Profile and Quality

2.4.1 - Number of full time teachersagainst sanctioned posts during the year

24

File Description Documents

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

Any additional information View File
List of the faculty members View File

authenticated by the Head of HEI

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

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

/ D.Litt. during the year
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4

File Description Documents

Any additional information View File
List of number of full time View File

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

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

2.4.3.1 - Total experience of full-timeteachers

200

File Description Documents

Any additional information View File
List of Teachersincluding their View File

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

2.5 - Evaluation Process and Reforms

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

BCl HMCT conducts continuous eval uation of the performance of its
students based on the guidelines issued by the GGSIPU. It helps in
| nproving student’ s performance by identifying his/her |earning
difficulties at regular tine intervals right fromthe begi nning of
t he academ c session and enpl oyi ng suitable renedi al neasures for
enhanci ng the sane. The wei ghtage for various conponents of

eval uation is as follows:

Theory Courses 1. Internal Assessnent by teachers - 25% 2. Senester
termend exam nation - 75% For theory courses, Internal eval uation
I s done on the basis of Md-term exam nati ons which are conducted
once during the senester, in accordance with GGSI P University
Acadenmi c cal endar. The Institute prepares the Academ c Cal endar

whi ch al so includes the internal exam nation schedul e di spl ayed on
the coll ege website. The notices are displayed on the exam
departnent notice board and are al so conmuni cated by the faculty
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cl ass coordiantors to the respective student batches. Mentors al so
keep an update on the dissem nation of regular information rel ated
to exam nati on schedul es and assessnents to the students as well

t heir parents.

Practical Courses 1. Continuous evaluation by teachers - 40% 2.
Senester termend exam nation - 60% Wth the exception of Training
Report, for which the weightage of continuous eval uation and
Senester term end eval uati on are 50% each

Conti nuous eval uation is done throughout the senester by respective
subj ect teachers during the Practical Course class. The conponent of
40% in practical courses involves assessnent of groom ng standards,
techni cal know edge, journals, nodules & performance during the
practical. Wiile the 25% theoretical examinternal evaluation |ays
stress on class performance, subm ssion/quality of assignnents,
tests/group activities or discussions conducted. O her appropriate
assessnent et hods: open book test, surprise test, MCQ project work,
nodel designing, video presentations are also inplenented for
internal assessnment. The coll ege takes extra efforts for slow &
advanced | earners where they are assessed by different nethods. Exam
departnment is responsible for nonitoring & conducting internal

exam nations. Al teachers submt the question papers to the

exam nati on departnent as per prescribed syllabus. Tinely
declaration of results is done and the conpiled marks are di spl ayed
and communi cated to the students & al so updated on the website.
Answer sheets are al so provided for cross checking to the students.

File Description Documents

Any additional information View File

Link for additional information
http://ww. bci hntt. ac.in/index. php?opti on=co
m cont ent &i ew=arti cl e& d=173

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

To address all exam nation and evaluation rel ated i ssues and

gri evances, the Institute has appoi nted an Exam nation |Incharge. The
exam nation commttee team nmenbers under the gui dance of the
Princi pal and Exam nation |Incharge handl e the overall functioning of
the exam departnent in the college. Coordination with GGSIP
Universityis al so taken care by this departnent. I|nternal

exam nati on schedule is prepared by Exam nation Departnent, BC HVCT
in accordance with GGSIP university’'s Academ c Cal endar. The
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schedule is circul ated through notice board/ website and by all
faculty class coordinators as well as nentors who are in regul ar
comrmuni cation with the parents as well students. Parent teacher
neetings are al so conducted by the Institute in order to keep the
parents updated about the performance of their respective wards.

I nternal assessnment marks for subjects (theory and practical) are
informed to students by respective subject teachers, before

subm ssion to Exam nation Departnent, BCIHMCT. Internal marks are
conpi l ed and di splayed on Institute Website. These marks are al so
shown to the students, answer sheets are also shown to the students
to avoid any di screpanci es.

Theory Courses 1. Continuous eval uation by teachers - 25% 2.
Senester termend exam nation - 75% For theory courses, continuous
evaluation is done on the basis of Md-term exan nati ons which are
conduct ed once during the senester, in accordance with GGSI P

Uni versity Academ c cal endar.

Practical Courses 1. Continuous evaluation by teachers - 40% 2.
Senester termend exam nation - 60% Wth the exception of Training
Report, for which the wei ghtage of continuous eval uati on and
Senester termend evaluation are 50% each. For Practical courses,
conti nuous evaluation is done throughout the senester by respective
subj ect teachers during the Practical Course class. Continuous

I nternal Eval uation has reduced the exam nation related grievances
as performance on day to day basis is shared and di scussed and
corrective neasures are taken by faculties and students in
progressive manner. During the above process, students nay approach
respective subject teacher and Exam nati on Departnent, BClI HMCT for
resol ution of any discrepancy or grievance. Al grievances are dealt
with in a tinme bound, transparent and efficient manner. Students can
al so use the online grievance link provided on the website for the
resol ution of any discrepancies related to exam nations or marks

al | ocat ed.

File Description Documents

Any additional information View File

Link for additional information
http://grievance. bci hntt. ac.in/

2.6 - Student Performance and L ear ning Outcomes

2.6.1 - Teachers and students are aware of the stated Programme and course outcomes of the
Programmes offered by the institution.
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The Institution has inplenmented a Choi ceBased Credit System offering
speci al i sed courses to the final year students. Regul ar updation of
the Curriculumis undertaken after inplenenting an integrated feed
back systemfromthe industry as well as other stakehol ders. The
Institute has well defined Programe & Course Qutcones.

Programre Qutcones This Progranme offers a learning arena for the
students to gain know edge of the industrial and operational skills
required by hospitality industry. During the Programme the student
will learn the industrial skills of the core operations of
hospitality and | earn through hands-on experience, on the job
training where they will get apt industry experience and research
and projects. Students nmanage various national and international

| evel events at the college.

Cour se Qut cones

To prepare students with the operational aspects and know edge of
the underlying principles of the International Hospitality Industry.

To famliarize students with the practical aspects of the
hospitality industry and the strategi c managenent issues involved in
operating various types of Hospitality industry

Prepare students as a strong work force for national and
i nternational organizations in service sector.

Programre &course outconmes of the curriculum specified by the GGSI PU
are effectively communicated to teachers, students & other
interested groups. These are taken into consideration while planning
| esson plan and matched with the outcone in faculty report. These
are well defined and listed on institute website for conveni ent
referral of teachers & students. Al so academ c cal endar is created
each year senester-wi se to provide for the framework effective
conversed of progranmes & course outcone.

File Description Documents

Upload any additional View File
information

Paste link for Additional
information https://wwv. bci hntt. ac.in/index. php?opti on=c
om content &i ew=article& d=111&tem d=227

Upload COsfor all courses View File
(exemplars from Glossary)
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2.6.2 - Attainment of Programme outcomes and course outcomes are evaluated by the institution.

As per the academ c cal endar, provided by GGSI PU before the
commencenent of academ c session, faculty nenbers prepare thensel ves
for the upcom ng session. Tine table is circulated well in advance.
Accordi ngly, Session plan for the senester; weekly or unit-based

| esson plan; trainer/trainee notes for the unit are designed by
faculty. According to that, classes are conducted and eval uat ed

agai nst specified continuous evaluation practice. Faculty report is
al so prepared by the faculty and PO and CO are eval uated. Regul ar

| ear ni ng, feedback and nentoring practices hel ps in enhancing the

| earni ng outcones. For the evaluation of attainnment of Programme and
course outcone, these are inportant tools used by the institute at
primary | evel.

The institute applies system of continuous eval uati on of the
performance of its students based on the guidelines issued by the
GGSIPU. It acts as a continuous and conprehensi ve eval uati on

mechani smthat covers all the aspects of student devel opnent in
attai nnent of stated Programme and course outcone. The aforesaid
process of continuous assessnent is fair and transparent that hel ps
in inmproving student’s performance by identifying his/her |earning
difficulties at regular tine intervals right fromthe begi nning of

t he academ c session and enpl oyi ng suitable renedi al neasures for
enhanci ng the sanme. The specific program outcomnmes are eval uated both
t hrough academ c as well as non-academ c performance of the
students. Student performance in the internal assessnent/exam nation
and end term external exam nations along with the continuous
internal evaluation for practical conducted, assignnents,
participation in class activities, teamwrk and | eadership roles

pl ayed in various departnental activities are few other neans

t hrough whi ch the program outcones are eval uat ed.

File Description Documents

Upload any additional View File
information

Paste link for Additional
information http://ww. bci hntt. ac.in/ downl oad/ Letter -

CBCS_CO, pdf

2.6.3 - Pass per centage of Studentsduring the year

2.6.3.1 - Total number of final year students who passed the univer sity examination during the
year
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106

File Description Documents

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

Upload any additional View File
information

Paste link for the annual report
https://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR2021

[ 2. 6.3 Annual ExanReport . pdf

2.7 - Student Satisfaction Survey

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

https://ww. bci hntt. ac. i n/ downl oad/ Fi | es/ FeedbackEven2021. pdf

RESEARCH, INNOVATIONS AND EXTENSION
3.1 - Resource Mobilization for Resear ch

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

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

. 80000

File Description Documents

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

letters for sponsored research
projects /endowments

List of endowments/ projects View File
with details of grants(Data
Template)

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

3.1.2.1 - Number of departments having Resear ch projects funded by gover nment and non-
gover nment agencies during the year
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1

File Description Documents

List of research projects and View File
funding details (Data Template)

Any additional information View File
Supporting document from View File
Funding Agency

Paste link to funding agency

website Ni |

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

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

the year
30

File Description Documents

Report of the event View File
Any additional information View File
List of workshops/seminars View File

during last 5 years (Data
Template)

3.2 - Research Publications and Awards

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

the year

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

2

File Description Documents

Any additional information View File
List of research papers by title, View File

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

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

10

File Description Documents

Any additional information View File

List books and chapters edited View File
volumes/ books published (Data
Template)

3.3 - Extension Activities

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

Students of BCIHMCT show active participation in services towards
the community. The institute has received a Social entrepreneurship
Swachhat a and Rural engagenent cell recognition award by MGNCRE,
Directorate of Hi gher Education, Govt of India. The Institute
regularly plans visits to neighbouring areas as a part of the
Swachht a Abhi yaan for raising awareness towards the inportance of

cl eanl i ness.

Pronotional Activities based on Health and Safety: - BCI HMCT

regul arly organi ses Bl ood Donati on Canps in Association with the Red
Cross, Disaster Managenent & Firefighting workshop, Wrkshop on
First-aid training, COVID- 19 Sanitation drive, Ceanliness drives,
sel f-def ence workshops for female faculty nenbers and girl students,
cyber crinme workshop.

Prograns Based on Environnent Awareness: Jal Shakti Abhiyaan- for
conservation of water, Swacch Bharat Abhiyan- For Community cl eaning
and devel opnent, Awareness Drive on ldol Imersion and its
repercussi ons, Tree plantation drives, pledge cerenony for Swachta
hi seva, Ban on Manjha drive - for protection of Birds, Canpaign on
Ban of Plastic, Anti Cracker Canpaign- Go G een with Crackers,

Awar eness drives on Noise Pollution and Water Pol | ution.

O her extension activities celebrated regularly.

I nternational Yoga day for Enphasizing the power of yoga for nental
& physical health

Constitution Day to inbibe the feeling of patriotism

Page 26/157 07-04-2022 12:17:28


https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_33_72.pdf?1649314045
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_33_73.xlsx?1649314045

Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

Worl d Touri sm Day
Eart h Day
I nternational Wnen's Day

Responsibility towards the Upliftnent of Society: Regular visits to
NGO s |i ke GOONJ, SHANTI SAHYOG A GANDHI AN NGO, NAAZ FOUNDATI ON (
specifically dedicated to AIDS patients) Donation for the KERELA
RELI EF FUND

Visit to Od age honmes & Blind schools for conmunity devel opnent and
to famliarize with concepts |ike inportance of hygi ene, proper
procedure of washi ng hands, use of toilets.

Visit to the slum areas near for making the people aware about the
use of PUBLIC TA LETS and preventing OPEN DEFECATI ON.

M ssions |ike: Ek Bharat Shreshth Bharat- For Pronoting unity in
Diversity

Voter’'s Awareness to generate a sense of responsibility anongst the
student s.

File Description Documents
Paste link for additional
information http://ww. bci hntt. ac.in/index. php?vi ew=cat e
gory&cati d=19&opti on=com j oongal | ery&l tem d=
169
Upload any additional View File
information

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

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

3
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File Description Documents

Any additional information View File
Number of awards for extension View File
activitiesin last 5 year(Data

Template)

e-copy of the award letters View File

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

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

3.3.3.1 - Number of extension and outreach Programs conducted in collaboration with industry,
community and Non- Government Organizationsthrough NS§ NCC/ Red Crosy YRC etc,,

during the year

15

File Description Documents

Reports of the event organized View File

Any additional information View File

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

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

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

2016

File Description Documents

Report of the event View File

Any additional information View File

Number of students participating View File
in extension activities with Govt.
or NGO etc (Data Template)

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

37

File Description Documents

e-copies of linkage related View File
Document

Details of linkages with View File

institutions/industries for
internship (Data Template)

Any additional information View File

3.4.2 - Number of functional MoUswith national and inter national institutions, univer sities,
industries, cor porate houses etc. during the year

3.4.2.1 - Number of functional MoUs with Institutions of national, inter national importance,
other universities, industries, cor porate houses etc. during the year

7

File Description Documents

e-Copies of the MoUs with View File
ingtitution./ industry/corporate
houses

Any additional information No File Upl oaded

Details of functional MoUs with View File
institutions of national,

international importance, other
universities etc during the year

INFRASTRUCTURE AND LEARNING RESOURCES
4.1 - Physical Facilities

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

| NSTRUCTI ONAL AREA FOR STUDENTS: Col | ege has 10 class roonms to
accommodat e 60 students & tutorial roons forseating 30 students. All
roons are air-conditioned & equi pped with LCD Projectors.
Laboratories are well equipped with |atest equi pnents. College is
having 5 |l abs for Food Production with cold roomand 2 for Bakery
and Confectionery. 2 Well equi pped Restaurants with Training Bar, 3
Conf erence roons, 1 Mbdel room along with a Front office and a well
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equi pped Housekeepi ng Lab, 2 conputer |abs and Language | ab provide
best of the resources for the training.

A banquet hall of contenporary design, |obby and front office with
| at est software and other anenities formpart of the Institute. A
state of the art 240 seat nodern Auditoriumhelps in student‘s all
round devel opnment in different aspects of the Hospitality

| ndustry, noperational |aundry, and Guest roons provides support to
the residents and col |l ege.

LI BRARY AND | CT: W-Fi enabl ed Canpus& hostel, an automated |ibrary
with a large collection of |atest books, journals & nmagazi nes al ong
wth Online Journal GALE-Hospitality. It also has a hospital and
hostels for boys & girls.

OFFI CES: The main col |l ege building has the Principal's &

Adm nistrative Ofice, Programme & acadeni c coordi nator’s office,
Pl acenent office, board room Library, two faculty roons, |QAC
Depart nent, exam departnent, Stores etc.

OTHER FACI LI TIES The institute building has an el evator, nakeshift
ranps for stairs, and provi des wheel chairs, handrails in washroom
cubi cl es. Separate residential hostel facility available for boy and
girl students in the canpus.

The institute, Boys & Grls hostel is well equipped with RO water
purification technol ogy24X7.

| ndoor ganes facilities: table tennis, carom chess, badm nton wth
grounds for outdoor activities & Lush green | awns are present. The
institution premse is manned by the security personnel 24X7 al ong
with the nonitoring through CCTV.Facility of |ockers for girls &
boys is avail abl e for safekeeping of valuables at the institute.
Lunch option is also provided to students with dining facility in
col l ege cafeteria and canteen.

File Description Documents

Upload any additional View File
information

Paste link for additional
information https://ww. bci hnct. ac.in/index. php?opti on=c
om cont ent &i ew=articl e& d=150& t em d=163

4.1.2 - The Institution has adequate facilities for cultural activities, sports, games (indoor, outdoor),
gymnasium, yoga centre etc.
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BCI HMCT has state-of -the-art 240-seater auditorium equipped wth
| at est audi o-visual equipnent in a centrally air-conditioned

envi ronnent for hosting intra and inter-college event |like the
annual International conference-II1HITRC, Chandiwala hospitality
Ensenbl e, debates, sem nars, workshops, orientation, graduation
cerenony and nunerous other cultural activities.

As a philanthropic institution, BOOHMCT and its stakehol ders
enphasi ze on ‘fun in learning. Hence, students are entrusted with
the task to set up thene-based restaurants- to pronote and devel op
their sense of innovation, teamwrk and | eadership. Learning through
desi gning 3D nodels, cutting the cloth to draft, devise and don
uniforns for different job positions in hotels and restaurant etc.

i s enphasi zed upon.

Lawns are created for aesthetic pleasure, as well for sports and

ot her outdoor recreational use. Annual day, founders’ day, sports
day are cel ebratedhere. Tree plantation drives are a regul ar
practice at BCIHMCT to pronote environment sustainability and
conservation which is enbedded in the Institutional value system A
desi gnated team of faculty nenbers coordinate, conduct and initiate
sports and actively reach out to the students whenever we get
invited fromuniversity or plan our own sports neets. Wtake pride in
our BCIHMCT jerseys for the tug-of-war, cricket, volley, badm nton
and of course the indoor games of carrom chess, table tennis too
whi ch happens in our sports room and beautiful grounds of the
campus.

International Yoga Day is celebrated every year on 21stJune, in our
Banquet Hall.Various cultural events |likefreshers’ party, managi ng
t he anchoring & stage performances duringinternational conference
and the Chandiwal a Hospitality Ensenble, Annual day for inter
col l ege fol k dance conpetition are organized at the Institute
facilitating aholistic devel opnent of students.

The Col | ege al so notivates students for participation in inter &
Intra coll ege events |ikeplays, designing advertisenents, gam ng,
skits, fol ks dance, one act plays, street plays, Rangoli and painting
conpetitions. The Instititute has a well equi pped air conditioned
sem nar hall for various cultural activities. Faculty nenbers &
students represents various commtteesto pronote the sports,
cultural, environnment and CSR activities on a regul ar basis.
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File Description Documents

Upload any additional View File
information

Paste link for additional
information htt ps: //ww. bci hnet . ac. in/i ndex. php?opti on=c

omjoomal |l erv&l ten d=169

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

11
4.1.3.1 - Number of classrooms and seminar hallswith ICT facilities

11

File Description Documents

Upload any additional View File
information

Paste link for additional
information https://ww. bci hntct. ac.in/index. php?opti on=c

om j oongal l ery& tem d=169. pdf

Upload Number of classrooms View File
and seminar hallswith ICT
enabled facilities (Data
Template)

4.1.4 - Expenditure, excluding salary for infrastructure augmentation during theyear (INR in
Lakhs)

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

9.97780

File Description Documents

Upload any additional View File
information

Upload audited utilization View File
statements

Upload Details of budget View File
allocation, excluding salary
during the year (Data Template)
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4.2 - Library asa L earning Resource
4.2.1- Library isautomated using Integrated Library Management System (ILMYS)

Qur Library automation is managed by an Integrated Library
Managenent System which oversees the different functions of the
[ibrary. OPAC is nade available in the library in the formof a
software called Alice for Wndows Version-5.50a.002, this integrated
library automati on software package was introduced in the year 2007.

LMS at BCl HMCT wor ks on vari ous nodul es:

1. Managenent: Used for maintaining a conputerized catal ogue of
library holdings. It enables us to do nmai ntenance functions (i.e.
addi ng, editing and deleting) for Catal ogue, Accession, Authority
and |l ook up files. It also generates reports for resources,
duplicate bar codes etc.

2.Periodicals: Facilitates the control of periodical subscriptions
and the receipting in of periodical issues by the |ibrary.

3. Acquisitions: Hel ps in keeping effective track of library budgets,
previ ewi ng and purchasing itenms fromsupplier that are recorded in
the supplier authority file, tracking standing orders, quickly
processing received order into a catal ogue and tracki ng non- book
expenses.

4.1nquiry: Provision of access to the resources included in
catalogue. It is used for basic as well as advanced search and hel ps
to identify and locate all resources within the collection suited to
the requirement of faculty and students.

5.Circulation: Ulised for all the normal |ibrary based functions of
i ssue, return, renewal and reservations for individual resources and
for resources linked together in sets.

BCl HMCT has a Research Data Base, GALE, which was introduced in
2017. This database is used by the faculty and students of BCl HMCT
and it works on two nodul es. The first nodule is based on
Hospitality, tourismand |eisure collection where as the other one
focuses on the Culinary Arts collection. These nodul es provide
access to e-journals, e-books, databases, nagazi nes, and many trade
publications that include varied aspects associated with travel and
tourism

The Culinary Arts nodule has a collection of nore than five mllion
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articles related to cooking,nutrition, Wne, topics related to
catering, bread and pastry.

| nt ernet bandw dt h/ speed of 100 nbps is provided to the library to
ensure fast & uninterrupted access. Resource sharing of electronic
resources is also made avail able for users fromsister institutions.
BCI HMCT has its own YOUTUBE channel &Col | ege magazi ne " YUVA. The
Institute's publishes its own journal.

File Description Documents

Upload any additional View File
information

Paste link for Additional
Information https://link.gal e. comd apps/ nenu?user G oupNam
e=bci hntt &or odl d=MENU

4.2.2 - Theingtitution hassubscription for the A. Any 4 or nore of the above
following e-resour ces e-jour nals e-

ShodhSindhu Shodhganga M ember ship e-

books Databases Remote access toe-r esour ces

File Description Documents

Upload any additional View File
information

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

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

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

3.07828

File Description Documents

Any additional information View File

Audited statements of accounts View File

Details of annual expenditure for View File
purchase of books/e-books and
journals/e- journals during the
year (Data Template)
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4.2.4 - Number per day usage of library by teachersand students ( foot falls and login data for
online access) (Data for the latest completed academic year)

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

45
File Description Documents
Any additional information View File
Details of library usage by View File
teachers and students

4.3 - 1T Infrastructure
4.3.1 - Ingtitution frequently updatesits I T facilities including Wi-Fi

The col | ege assesses the requirenents as per the nunber of students,
faculty nenbers & other end users. An annual nai ntenance budget is
prepared by the IT incharge and approval for the sanme is granted by
Principal for maintaining the hardware/lT related infrastructure of
the Institute. BCIHVMCT possesses state of the art Conputer |lab &

| anguage Lab havi ng best configured conputers & audio facilities.
The Conputer Lab/Language | ab can accomobdate 60 students at a tine
to enhance their learning abilities with awell equi pped Server room

Cl assroons are equi pped with good quality Audi o-visual devices |ike
LCD projectors, speakers, W-Fi for interactive |lecture delivery
Online and offline. The Institute building is W-Fienabled with a
speed of 100 MBPS. A video surveillance system electrical power
supply with round the cl ock generator backup, facility for high-
speed communi cation |inks, LCD projectors to all departnents, anti-
virus facility for all conputers is al so naintained.

The Institute has signed MoU with proCanpuz/ Financepeer (ERP) for
facilitating the various activities related to the students as well
as for carrying out various academ c/adm nistrative activities. A
permanent |y appointed technical staff for all IT related facilities
is available in the Institute for providing assistance as and when
required by the HO, faculty nenbers and students.

The Institute has inplenmented facility of online teaching by using
best quality applications |like, Mcrosoft Teans, Google C assroom
and Zoom so that the students can be benefitted with quality
education during any situation.. The Institute nmaintains its own You
t ube channel along with various other social-nedia platforns for

hi ghl i ghting various pronotional activities and events organi zed at
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the Institute. An online hotel software HOTEL LOd X i s al so
used.Online Gievance facility is also available for all the
st akehol ders.

For maintaining its conmtnent, Institute has purchased 10 Conputers
and 2 Laptops wth highest technology & configuration in the nonth
of March 2021 and June 2021. The library of the Institute also has 5
conputers for student use. Apart fromthe subscribed journals in the
| i brary, easy access to E-Journal, GALE Hospitality has backed the
efforts of faculty nenbers towards a research oriented approach in

t eachi ng.

File Description Documents

Upload any additional View File
information

Paste link for additional
information http://ww. bci hntt. ac.i n/index. php?vi ew=cat e

gory&cati d=18&opti on=com j oongal | ery&l tem d=
169

4.3.2 - Number of Computers

99

File Description Documents

Upload any additional View File
information

Student — computer ratio View File

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

File Description Documents

Upload any additional No File Upl oaded
Information

Details of available bandwidth of View File
internet connection in the
Institution

4.4 - Maintenance of Campus Infrastructure

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

6.20728

File Description Documents

Upload any additional View File
information

Audited statements of accounts. View File

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

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

The trust society adm nistration of BCl HVCT pl ans and takes deci sion
on major infrastructure issues |ike painting, infrastructure changes
to neet the statutory requirenent on the reconendation of HO .
Departnental reconendati ons and Proposals are sent for nanagenent
approval . Any Mai nt enance (regarding carpentry, plunbing, civil,

el ectrician) work required is carried out by the in-house personnel
fromcentralized mai ntenance departnent. The col | ege ensures opti nal
all ocation and utilization of the available financial recourses for
mai nt enance and upkeep of different facilities by hol ding regular
nmeetings of various commttees constituted for this purpose. and
using the grants received for the college as per the requirenents in
the interest of students.

Staff nenbers are assigned duties to assist the |ab assistants.
Critical equipnent’s are regularly serviced. AMC is given for

equi prent’ s whi ch needs specialized care. Policy for Physical and
Academic facilities: The institute has large classroons for routine
cl asses and tutorials with a spacious library, an admnistrative

of fice and other basic facilities as per required norns. The
housekeepi ng departnent has Cl eaning responsibilities. Aduty roster
is prepared for the staff nmenbers highlighting their areas of
responsi bility.Locker roomand common roomfacility isprovided to
all the students.

The col |l ege has a board room a well-nmaintained sem nar hall and
separ at ewashroons for mal es/fenmal es. The canpus is under CCTV
surveill ance. Requirenents fromthe departnent for day to day
operation is indented and approved by the Principal. Every
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departnent maintains a stock register for the equipnment as well as
ot her operating supplies. Al kitchens and production areas foll ow
the col or coded bin systemfor collecting waste. Departnental
reports are submtted annually. Proper inspection is done
periodically & regular audits/inspections are conducted to check
stocks mai ntained by all departnents.

Proper guidelines for the departnment and facility concerned is
avai |l abl e& are available on the website of the college. Auditorium
Guest Houses and transport facilities are booked advance as
perrequirenents.

Li brary is managed by an experienced |ibrarian assisted by a library
attendant. Library books/records areupdated every year. Students and
faculty menbers using the library need to enter their details in the
library record register. Stock verification is done as a part of
regular nonitoring and control. Pest control is done on regular
basis for maintaining books safe fromtermtes.

The advisory conm ttee recomended for the |library has been

appoi nted by the Principal and has the responsibility for finalizing
t he annual purchase of the reference books, text books along with
the journals and peri odical s.

Comput er/ Language Lab: The institute has an adequate nunber of
computers with internet connections and utility software’s.
Conputers are provided with UPS to take care of data in case of
energency. Conputer systens and Servers are nmintai ned by outsourced
technicians, Lab Assistants and Lab-1n Charges. IT infrastructure is
mai nt ai ned by the head, I T Coordinator along with a Lab attendant.

Al staff/students have to record the use of conputers in Conputer
Usage Regi ster nmentioning time-in/out. I T in-charge is responsible
for the upkeep, maintenance and periodic inspection of all IT
related facilities in the Institute. |ssues concerning the
systenisoftware are addressed to the |lab-in charge. Repairs and

mai nt enance work i s done through the vendors after getting approval
fromthe Principal and nmanagenent dependi ng upont he extent of work.

Sports facilities are nmaintained by the sports commttee. The pl ay-
ground and overal |l maintenance of the ground and i ndoor hall is done
by housekeeping staff. They are al so mai ntai ned regularly by
students under Swachh Bharat Abhi yaan schene. G eenery is naintained
by the gardeners.

1. Housekeepi ng for regular cleanliness of corridors, washroons,
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cl assroons, | aboratories prem ses and Sanitizing of washroons is
done on regqul ar basis.

2. \Wter coolers are maintained and cl eaned on regul ar basis. Safe
and potable RO water is available for the students, faculty and
staff. Overhead water tanks and water coolers are cl eaned
periodically. MCD departnment visits on a regular basis to check the
unnecessary storage of water in the canpus.

3.Dining hall facility is offered to students for having neals
during the break tinmes. A canteen is also avail able which provides
good quality food itens at affordabl e rates.

4. Online Gievance Redressal systemand internal marks records are
avai |l abl e on col |l ege website.

5. AMC are al so available for major equipnent’s |ike Elevators, RO
and EPABX.

6. Students with physical disabilities: Ranps, Rail, Lift and wheel
chairs are available in the college. University has provisions for
giving witer and additional tinme for witing the exans dependi ng on
t he case to case.

7. Regul ar nonitoring and check on earthing problens is done.
Institution has a generator / backup systemfor any electricity
supply failure or voltage fluctuation

File Description Documents

Upload any additional View File
information

Paste link for additional
information https://ww. bci hntt. ac.i n/index. php?vi ew=cat

egory&cati d=16&opti on=com j oongal l ery& tem d
=169

STUDENT SUPPORT AND PROGRESS|ION
5.1 - Student Support

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

5.1.1.1 - Number of students benefited by scholar ships and free ships provided by the
Government during the year
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36

File Description

Documents

Upload self attested letter with
thelist of students sanctioned
scholarship

View File

Upload any additional
information

No File Upl oaded

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

View File

5.1.2 - Number of students benefitted by scholar ships, free ships etc. provided by theinstitution /
non- gover nment agencies during the year

5.1.2.1 - Total number of students benefited by scholar ships, free ships, etc provided by the
institution / non- gover nment agencies during the year

00

File Description

Documents

Upload any additional
information

No File Upl oaded

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

View File

5.1.3 - Capacity building and skills

enhancement initiatives taken by the
institution include the following: Soft skills

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

| CT/computing skills
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File Description Documents

Link to institutional website
http://ww. bci hntt . ac.in/index. php?opti on=co
m j oongal l ery&ltem d=169

Any additional information View File
Details of capability building and View File
skills enhancement initiatives

(Data Template)

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

431

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

431

File Description Documents

Any additional information View File
Number of students benefited by View File

guidance for competitive
examinations and career
counseling during the year (Data
Template)

5.1.5- The Institution has a transparent A. Al of the above
mechanism for timely redressal of student

grievancesincluding sexual harassment and

ragging cases I mplementation of guidelines of

statutory/regulatory bodies Organization wide

awar eness and undertakings on policieswith

zer o tolerance M echanisms for submission of

online/offline students' grievances Timely

redressal of the grievances through

appropriate committees
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File Description

Documents

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

View File

Upload any additional
information

View File

Details of student grievances
including sexual harassment and
ragging cases

View File

5.2 - Student Progression

5.2.1 - Number of placement of outgoing students during the year

5.2.1.1 - Number of outgoing students placed during the year

30

File Description

Documents

Self-attested list of students
placed

View File

Upload any additional
information

View File

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

5.2.2.1 - Number of outgoing student progression to higher education

7

File Description

Documents

Upload supporting data for
student/alumni

View File

Any additional information

No File Upl oaded

Details of student progression to
higher education

View File

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

examinations)

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

7

File Description Documents

Upload supporting data for the View File
same

Any additional information View File

5.3 - Student Participation and Activities

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

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

8

File Description Documents

e-copies of award letters and View File
certificates

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

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

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

BCl HMCT appoi nts student representatives for each class is one of
the tools used to achieve the aforesaid objective. Canpus
anbassador ssel ectedrepresent the Institute to the University every
year. Under the supervision of the faculty, various student

comm ttees/cl ubs are prepared/ managed by students. These conm ttees
hel p in enforcing cultural values-ethics, witing & managenent
skills, which help students in devel opi ng awar eness, confidence &
sel f-esteem and hel p in devel opi ng | eadership skill

Commttee Responsibilities - To formnmulate plans for extra-curricul ar
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activities & coordinate with the nenbers of different commttees.

To take up regular neetings while recordingall activities
undertaken in the academ c year.

Event Organi zing Conmttee : Helps the students in becom ng nore
informed individuals & responsible citizens who are agents for
change. Events |ike, Il HTTRC, CHE, Annual day, Sports Day are
arranged by the Institute & nanaged by the students.

Cl ass Representatives: areappointed for feedback on classroom
t eachi ng/l earning, conpliance with the syllabus done by the subject
teacher/grievance if any.

Editorial commttee.: BCIHMCT e-newsletter YUVA & Ek Bharat Shresth
Bharat Abhiyan activities are al so bei ng nanaged by the students.

Training & Placenent Committee: To facilitate training &placenent
activities of the Institute, coordi nate/ counsel students.

Anti Ragging Committee: The cell receives conplaints and
i nvesti gates the sane.

Gi evance and Redressal Cell Gievances are shared wth faculty
coordinators via student representatives, in the formof witten
applications which are then handl ed by the respective comrtteesas
per the nature of the grievance.

The Cultural Commttee is responsible for organizing Fresher’s Day,
Cultural Activities for CHE & I HTTRC , |ndependence Day, Republic
Day, Farewells, etc.There are various categories of events that are
conduct ed nanely dance, song, play, skit.

Envi ronnment Soci ety: Eco Cl uborgani ses vari ous conpetitions and

envi ronnent al awar eness programmes. Field activities such as Nature
Trails, Quiz/Poster/Essay conpetitions are organised to create

ent husi asm regardi ng i ssues pertaining toPlants/Forest/WIdlife/Bio-
di versity and Nature.

Sexual Harassnment Cell: The functions of this cell are purely to
safeguard the rights of students and also to provide a platformfor
resol ving grievances. The Cell al so incorporates awareness regarding
sexual harassnent and tries to equip themwth the know edge of
their legal rights to redress their grievances.

Media Cell: Recording and reporting of the events and activities
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coverage of the Institute, while establishing cordial relations with
t he nedi a.

File Description Documents

Paste link for additional

information https://bci hnct. ac. i n/ downl oad/ NAAC/ dat a/ CSR
2020- 21. pdf

Upload any additional View File

information

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

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

5

File Description Documents

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

Number of sports and cultural View File

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

5.4 - Alumni Engagement

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

Col l ege is having a regular Al umi Association since 2008. The
Institute alumi are really working hard to support the institute by
connecting students of the college through participation in guest

| ectures, conducting expert tal ks and workshops, direct counseling,
soci al nedi a (Facebook/Instagran) and nmaking efforts to coach them
for their career growth. Especially during the pandem c, when
students were worried about their placenents, education and career,
al umi were continuously engaged in notivating students by sharing
their experience by giving live interviews on social nedia and
conducting webi nars. Financial and nonfinancial support is also
provided . Alummi are engaged for placenent smart classes; crack the
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canpus events, sem nars, workshops and judgi ng conpetitions for
students. Al ummi who joined various sectors |ike academ cs,

consul tancies, entrepreneurs and working in human resources and
trai ning departnent have been supporting current students of the
institute by helping themto prepare for interview process and by
sharing potential enploynent opportunities (online and offline).
Al umi al so support the exam nation team during external practical
exam nations (online/offline) by evaluating student’s perfornmance
during exam nation as external exam ners. They have al so supported
i n designing course curriculum by giving feedback for the

i nprovi sati on of proposed syl | abus.

Along with that alumi were asked to evaluate the college on certain
paraneters which were already set in the alumi feedback form
Alumi association conmttee is presently undergoi ng the process of
regi stration; Although new commttee of Alumi Association has been
formed in 2018 . Recent Al ummi neet was conducted in BCIHMCT in the
presence of present Alumi (batch 1999 to 2008), current faculty
menbers, Administrative staff and Principal of the college. M.
Varun Bal wani (batch 2004-08) was el ected as President of the core
commttee and three of the faculty nenbers of BCITHMCT i.e. M.
Mani sh Mal hotra(General Secretary), M. Reshma Kanboj (Treasurer) &
Ms. Neha Sahni (Board Menber) are also the part of the committee.
Alumi association / Nanme of the alummus: Sno. Nane Position 1.
Varun Bal wani President 2. Sahil Ranpal Vice President 3. Mnish
Mal hotra Ceneral Secretary 4. Sumt CGulati Joint Secretary 5.
Siddharth Joint Secretary 6. Reshma Kanboj Treasurer 7. Sushant
Board Menber 8. Chetan Chauhan Board Menber 9. Nitin Sharma Board
Menmber 10. Neha Sahni Board Menber 11. Sahil Arora Board Menber 12.
Devender Board Menber 13. Gaurav Mtra Board Menber 14. Siddharth
Lohani Board Menber 15. Apurv Sareen Board Menber 16 Ut karsh Bhall a
Board Menber https://ww.facebook. com groups/2634095286874021

File Description Documents

Paste link for additional

information Ni |
Upload any additional View File
information

5.4.2 - Alumni contribution during the year A. ? 5Lakhs
(INR in Lakhs)

File Description Documents

Upload any additional View File
information
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GOVERNANCE, LEADERSHIP AND MANAGEMENT
6.1 - Institutional Vision and L eader ship

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

Vision: To be a leading Institution in Hotel Managenent & Catering
Technol ogy by creating dynam c hospitality industry |eaders through
i ntegration of know edge and skills inparted by conmtted and expert
faculty fromhospitality sector

M ssion: To groom gl obally conpetitive, high quality professionals
t hrough intensive training with the aid of upgraded curriculumin
hot el managenent and catering technol ogy.

The definitive nethod used by the coll ege nmanagenent to inherit the
val ue of refining the perception and approach to learn as well as
foster innovation through intellectual creativity. These increase
the capacity for growh and intelligence to help in quickly adjust
to new information and technol ogy accepted gl obal |y.

Responsi bilities and tasks are assigned and teans of students under
abl e gui dance of |earned faculties understand the task through
experiential learning. Result in placenent validates the outcone.
Visionary and Futuristic Curriculumrevised as per the need of the

| ndustry. Frequent feedback and suggestions fromthe best hotels are
taken. Syllabus drafted as per NEP is also submtted to the
University for approval. Continuous support fromindustry through
transference of know edge & skills inparted by expert faculty from
hospitality sector is ensured. The availability of extensive library
with the anpl e of books on every genre also helps in achieving the
vision of the institute.

Academ c plan and activitieshel pin strengthening the teaching

| earni ng process. |Inplenented CBCS with industry participation for
enhanci ng experiential |earning. Event Managenent, Research
orientation, regular participation in industry events and activities
hel ps in devel opi ng conpetitive sprit and buil ding achievers, who
have created difference in their areas.

Pronoting research: The India International Hotel Travel and Tourism
Research Conference series has becone the nost prom nent

I nternati onal Conference in the field of Hotel, Travel and Tourism
The Institute publishes its own Journal |JAHTR-Indian Journal of
Applied Hospitality and Touri sm Research (1 SSN 0975-4954). The
journal is a doubl e-peer-reviewed journal published annually. The
Institute has signed MoU with the KCCl. Institute cel ebrated

Page 47/157 07-04-2022 12:17:28



Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

International Kinthi Day in 2020 and 2021.

File Description Documents

Paste link for additional

information htt ps://www bci hnet . ac.in/
Upload any additional View File
information

6.1.2 - The effective leadership is visible in various institutional practices such as decentralization and
participative management.

The Institute inplenments a systens approach with well defined roles
and supports decentralization in authority & responsibility. The
college follows a hirerarchy based on seniority, experience and
capability. This is visible in the entire operations of the college
fromadmnistrative to teaching / |earning process. The Principal of
t he col | ege has appoi nted head of operational departnments who are
assigned a teamof faculty nmenbers and are responsible for the
effective functioning of their departnent. For the academ c
functioni ng Programre coordi nator, academ c coordi nator and the
Exam nation in charge function together as a teamand directly
report to the Principal.

Adm ni strative cooordi nator, Accounts and Cost centre Coordi nat or
and Coordi nator for extension activities all work in a decentralized
and participative manner. The functions and JD are clearly specified
and assigned. The programe coordi nator prepares a tine table and

al l ocates subjects after a thorough discussion with the concerned
Head of the Departnents. Mechanismfor feedback through faculty
report is assed. Regular neetings with the HODs’ for the preparation
of Annual Budget in order for procurenent/purchase of up gradation
of the premses is undertaken by the Hol. Preparation/ revision of
the curriculumare done by the respective faculty nenbers and HODs’
before getting final approval fromthe Head of the Institute.
Procurenent of library books is done on the basis of the
reconendati ons of the expertise of the Faculty nenbers. All the nega
Annual Events of the instititute i.e CHE & Il HTTRC are the perfect
exanpl es of decentralisation & Participative Managenent inplenented
in the Institute. There are I ncharges and Coordi nators that work for
the respective activities under various Commttees. Under the
respective Cormttee students representatives al so work Each
commttee and activity incharge ensure that objectivity is being net
and students involvenent is satisfactory. Faculty Coordi nators sel ect
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St udent Coordi nators for the respective coordinating team Nunbers

of students coordinator will be as per the need and requirenent of
t he task.
File Description Documents

Paste link for additional
information http://ww. bci hnet . ac. i n/index. php?opti on=co
m j oongal lery& tem d=169

Upload any additional View File
information

6.2 - Strategy Development and Deployment
6.2.1 - Theinstitutional Strategic/ perspective plan is effectively deployed

Strategic planning is based on analysis of future opportunities to
achieve its set goals and objectives. Wth a vision to be the

| eading Institution of Hotel Managenent & Catering Technol ogy,

BCI HMCT strives to create dynamic hospitality industry | eaders

t hrough integration of knowl edge and skills inparted by commtted
and expert faculty fromhospitality sector with the stated future
pl an of action for the next acadenmi c year. The institute's prine
focus wll remain on delivery of industry required training and to
create & develop a research environment through which the institute
fulfills its Mssion and Objectives.Institute ains to provide
research and i nnovation oriented atnosphere and support for

continual inprovenent and devel opnent of our students and faculty
menbers and facilitates expertise & consultancy services to other

st akehol ders. Qur Faculty nenbers are being encouraged to attend and
participate in various Sem nars, Conferences, Faculty Devel opnent
Prograns, workshops, guest |ectures and special trainings to
expertize & update their know edge and keep thensel ves abreast with
the latest trends in hospitality Industry. For offering an
experiential and enhanced |earning to the students of BCI HMCT for
upgradi ng their know edge , nanagenent al ways supports and advi ses
faculty nmenbers to wite good quality research papers, pursue Hi gher
education, present/publish papers in UG Scopus indexed journals and
conferences. Final year students are exposed to research practices
in their nodified syllabus. Faculty nentors are also provided to
students who provide them personalized research gui dance. The series
of India International Hotel Travel & Tourism Research Conference
and Chandi wal a Hospitality Ensenble is organized for our students to
encourage themto plan, create and present their innovative research
oriented recipes at a national level.The institute al ways | ooks
forward to maintain multiple Industrial partnerships and

I nternational academ c cooperation, to strengthen to devel op new
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opportunities for exposure to the students and faculty by reassuring
exchange prograns. BCIHMCT is al so associated with Korean Cul tural
Center of India and organizes Al India Korean Culinary Chall enge
wher e buddi ng chefs and hospitality professionals are invited to
partici pate and showcase their skills to prepare and present
research based i nnovative reci pes from Korean cui si ne.

File Description Documents

Strategic Plan and deployment View File
documents on the website

Paste link for additional

information http://ww. bci hntt . ac. i n/ downl oad/ | JAHTR/ Hom
ePage. ht m

Upload any additional View File

information

6.2.2 - The functioning of the institutional bodies is effective and efficient as visible from policies,
administrative setup, appointment and service rules, procedures, €etc.

The Managing commtte as per the reconendati on of the Principal take
deci sion and approval is granted. Proper HR Policy is defined with
clear cut guidelines. Apart fromthe governing body, College

devel opnent committee, | QAC and the college has divided its
activities into various hierarchial levels to establish clarity of
operational guidelines to be followed by the enpl oyees. The process
decentralization helps in increasing operational effectivenenss,
accountability & productivity. Every departnent has clearly defined
responsibility & guidelines. The HOD is provided the operational
responsi bility and ensures supervison of the process on a mcro

| evel for operational efficiency and effectiveness. The HOD reports
to the Principal who anal yses the departnent perfornmance at a nacro
| evel , provides gui dance and channelizes the efforts for

organi zati onal objectives. HOD prepares an annual depart nental

report and submts it to the Hol. SOP's are designed and i npl enent ed
in every departnent. The quality policy of BCIHMCT acts as a guiding
force for departnmental operation.Job descriptions are created for
Academ c, Programme, | QAC, Exam and Accountancy & Adm nistrative
coordinators that clarifies the respective process. Docunents and
records naintai ned by every departnent indicate the productivity and
per f or mance st andards.

Decentralized Processes: 1. Role of Departnent helps in
decentralization thereby ensuring control at the mcro level within
each departnent. 2. HOD of the departnental operations is a
connection link between the team nenbers and Hol. 3. Faculty nenbers
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sel f apprai se thensel ves and submt their appraisal to the principal
who apprai ses the respective team nenbers. 4. Departnental neetings
are conducted regularly by HODs for allocation of departnental
wor k. HOD ensures that all team nmenbers work as per the duties and
responsibilities allocated. 5. Conmtttees/cells having faculty
representatives, who are regularly updated with clearly defined

rol es/responsibilities. They are displayed on the coll ege website.

Evi dence of Success: BCI HVCT has been ranked No.2 anongst India’'s
top 30 Private HMInstitutes by OUTLOOK-I1 CARE ranki ng 2021. In fact,
we have maintained Top 10 rank successfully anong India s 10 Best
Prof essi onal HM col | eges of the nation by The Qutl ook Magazi ne, from
| ast 11 years (2010 onwards). The Institute has been rated as the
best Private HM Col l ege (1st Position) in North India and 4th Best
HM Col | ege Pan India in The Week Magazi ne Survey (THE WEEK - Hansa
Research Survey) and 6th best HM Col | ege Pan | ndia and 2nd best

Coll ege in Del hi by I NDIA TODAY Magazi ne. Col | ege organi ses annual
nmega events. Faculty nmenbers pursue hi gher education & publish
research articles. Students participate in various inter/intra
col |l ege/ Regional/ national conpetitions and won nedal s/ awards. The
college has a repute in the industry & The sane is reflected in

adm ssions & recruitnent.

File Description Documents

Paste link for additional

information https://bci hntt. ac. i n/ downl oad/ NAAC/ dat a/ HR
MANUAL . pdf

Link to Organogram of the
Institution webpage https://wwv. bci hntt. ac. i n/ downl oad/ NAAC/ dat a
[Org chart. pdf

Upload any additional View File
information
6.2.3 - Implementation of e-governancein A. Al of the above

areas of operation Administration Finance and
Accounts Student Admission and Support
Examination
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File Description Documents

ERP (Enterprise Resource View File
Planning) Document

Screen shots of user interfaces View File
Any additional information View File
Details of implementation of e- View File

governance in areas of operation,
Administration etc (Data
Template)

6.3 - Faculty Empower ment Strategies
6.3.1 - Theinstitution has effective welfare measures for teaching and non- teaching staff

BCI HMCT believes in inplenenting various wel fare neasures for
boosting the enpl oyee norale, for ensuring a healthy conpetitive
edge and al so inproving the social well being of its team nenbers
for creating a positive and healthy work environnent.

Wel fare neasures for the Teachi ng and Non-teaching staff; General
| nsurance by the Aditya Birla Goup for the faculty, students and
staff nmenbers of the Institute.

Maternity | eave for Fenal e enpl oyees are granted for a period of 6
nont hs as per the governnent norns.

Provi si on of Enpl oyee Provident Fund, ESI Provision for on-duty

| unch and tea (twce)- both to the teachi ng and non-teaching staff
on duty w thout any charges.

Bi rt hday cake cutting cerenony — teaching and non teaching staff
having their birthdays in the nonth celebrate by cutting a cake, the

expenses for the sanme are borne by the coll ege.

Festival gifts are distributed to teaching and nonteaching staff
during Diwali.

Provi sion of staff uniformto the non-teaching staff free of cost.

Organi sation of trips/picnics/outdoor |unches for both teacing anf
non-teaching staff.

Faculty nenbers are encouraged for higher education- staff is
encouraged by allowng themto enroll and appear for examns.
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Currently 6 faculty nenbers are enrolled i nPhD. Academ c | eave is
provi ded for PhD/ hi gher education. Leave for attending training
progranmes or any trade fair, AAHAR

Parking facility is free of charge

Subsi di zed canteen facility- food prepared in the institutional
canteen/food court is avail able at subsidi zed rates.

Early | eavi ng-Provision of short |eave incase of energency or urgent
work is provided.

Booki ng of |lawns for personal use (eg: M Manish's parent's
anni versary).

Subsi di sed hospital facilities are provided to staff of BCIHMCT in
Trust Hospital. 20 percent waiver on nedical facilities (within the
Banar si dasChandi wal a Eye Institute). Library facility available to
faculty nmenbers. Availability of journals and e- journals to the
faculty nmenbers for enriching their know edge. Free wi-fi facility
avail able in the canpus for faculty nenbers for effective
functioning. Voluntary contribution by staff to the needy person

File Description Documents

Paste link for additional
information https://ww. bci hnct. ac. i n/ downl oad/ NAAC/ dat a
/[ HR_MANUAL. pdf

Upload any additional View File
information

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

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

00

File Description Documents

Upload any additional No File Upl oaded
information

Details of teachers provided with View File
financial support to attend
conference, workshops etc during
the year (Data Template)
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6.3.3 - Number of professional development /administrative training programs organized by the
institution for teaching and non-teaching staff during the year

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

6

File Description

Documents

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

No File Upl oaded

Reports of Academic Staff No File Upl oaded
College or similar centers

Upload any additional View File
information

Details of professional View File

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

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

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

22

File Description

Documents

IQAC report summary

View File

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

No File Upl oaded

professional development
programmes during the year
(Data Template)

Upload any additional View File
information
Details of teachers attending View File
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6.3.5 - Institutions Performance Appraisal System for teaching and non- teaching staff

Wel| structured Performance Appraisal Systemis being foll owed at
BCI HMCT. Apprai sal systemtakes in to consideration the entire
activities and contribution by the faculty for the academ c year.

The system covers follow ng paraneters - Operational Attributes
focusing on Teaching/ Learning load, regularity in taking cl asses,
teaching effectiveness vis-a-vis students' Academ c Performance /
contribution towards co-curricular & extra-curricular activities
Publ i cation and Projects undertaken.

General Attributes focusing Basic Traits/Potential/ Attitude and

| nt er personal skil Performance appraisal is based on nany factors
such as Details of position held for co-curricular activities,
Details of innovative approaches made in teaching, Efforts for
enhanci ng qualification and self Devel opnent, |eadership qualities
etc. The nore concern for academc staff is based on Performance and
General Attributes and al so based on various paraneters |ike
gualification enhancenent, publication/participation, Assistance in
adm ni strative support, student’s performance and teaching by
faculty menber

Student evaluation is done by creating a google formthat is

subm tted for faculty evaluation as a part of teaching-Iearning
paraneters such as know edge of the topic and technical skills,
assignnments — its value addition, assessnent paraneters being fair,
etc.

In case of non teaching staff a set criteria is given which is task
based and performance is rated on the sane. It is basically annual
based systemw th an approval system

Al the staff are asked to submt their tasked perfornmed in an
academ c year also to highlight any extra initiative is being taken
to enhance the skill during this period. It is based on their
technical skills, Teamwork, punctuality, regularity, discipline and
comruni cation skills. Self Appraisal is submtted by the staff and
faculties. These appraisals are evaluated by the Principal, who is
apprai sing authority. For Principal, appraisal is done by the
managenent .

Apprai sal for the Non-teaching Adm nistrative staff is done by the
principal on various paraneters nanely Performance factors, ability
for effective execution for the work, relationship with other team
nmenbers. For the Non-teaching Attendants, HOD s are al so responsi bl e
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for providing regular updates on their working to the Principal.
They are al so nonitored and eval uated based on their punctuality in
reporting to the work, quality of work hygi ene, groom ng and
personal appearance, work related habits. Rating and recognition is
assi gned based on the performance shown in the preceding

year. Deservi ng persons were recommended for the increnment and
pronoti ons.

File Description Documents

Paste link for additional
information https://ww. bci hntt. ac. i n/ downl oad/ NAAC/ SSR/
Criteria6b/6.3.5 1636449761 7101. pdf

Upload any additional View File
information

6.4 - Financial Management and Resour ce M obilization

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

Ef fective system of managi ng requi sitions, and recordi ng expenses
and incone is in place. Hotel Managenent is capital intensive
departnent and al so need day to day expenses for its practical
operation unlike other institutions. Robust system of check and

bal ances is being followed to stop pilferage and nai ntai ni ng
transparenci es through desi gned systens. Cash and Credit handling
with detail record is reconsiled periodically by Accounts and Cost
Coordi nator along with Storekeeper. Summaries with bills and
statenment is submtted to accounts departnent for settlenent and
processing. Two tier Audit systemis in place: Internal Audit and
External Audit. The External Audit is done by the Certified Charted
Accountant. Audit report is prepared once the financial audit is
conpl et ed. Banarsi das Chandi wal a Sewa Smarak Trust Soci ety appoints
external auditors and this audit is conducted annually. The
financial audit is conducted in a single session between the nonths
of May to July. Finalization of the account is acconplished in the
nonth of March and audited statenents are prepared and organi zed
till July/August. The audit team confirns and reconsile the
recording of all transactions and ensures that these transactions
appropriately tally and match with the data provided. The audit team
t hen undertakes the statutory financial audit. The Institute has a
tie up with Bansal and COLLP Chartered Accountants currently for the
external audit of the financial records. They audit the records at
the end of every financial year and issue the certified bal ance
sheet for that financial year. Internal audit is conducted twice in
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a year for Banarsidas Chandi wal a Sewa Smarak Trust Society. The
coll ege al so has a wel |l -appoi nted adm ni strative and account ancy
coordi nat or who ensure the proper docunentation and functioning of
Institute's day to day finances. Al repair/mintenance tasks al ong
with the practical and m scel |l aneous expenses incurred are
efficiently handl ed by them Regular internal audits are al so
conducted for ensuring the effective functioning of different
depart nents.

File Description Documents

Paste link for additional
information htt ps: //wwv. beci hntt . ac. i n/ downl oad/ NAAC/ SSR/
Criteria6/6.4.1 1636455725 7101. pdf

Upload any additional View File
information

6.4.2 - Funds/ Grantsreceived from non-gover nment bodies, individuals, philanthropersduring
theyear (not covered in Criterion I11)

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

00

File Description Documents

Annual statements of accounts View File
Any additional information View File
Details of Funds/ Grants View File

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

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

Students Fee is the Major source of institutional receipts.

Schol arshi ps & Free-ships are provided as an aid by the Delh
Governnent to the students of reserved category, Mnority Category
and also to the econom cally backward class of students. The fees
for the students belonging to Jammu and Kashmr is provided by the
Al CTE, GO wunder the Prine Mnister Special Schol arship Schene.
Deficit is managed by the additional fund provided by the BCSST
Soci ety. The Coll ege al so conducts Short Term Courses mainly Hunar
Se Rozgar. This ensures optimumuse of the infrastructure and
Manpower. Fund is al so received from non-governnment bodi es and
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phi | ant hr ophers for Sponsorship during the National/International
events organi sed that need | arge sone of noney to organi ze at such
scal e. Sponsorship is received from Governnent & non-gover nnment
agencies for research projects. Expertization, Consultancy and use
of infrastructure for expert services is provided. College prepare
annual budget every year before the starting of the session.
Adequat e budgetary provision are kept by the institution for
conducting practical, organizing events, semnars etc. the institute
al so provi deds adequate infrastructural facilities, well equipped
[ibrary wwth E-Journals, |aboratories, Conputer |abs, and | atest
teaching aids. Budgets are provided by the Institute to support the
Co-curricular activities related to the core syllabus and upgradi ng
of labs/ infrastructure. There is also provision of an annual budget
for purchase of books every year. The books are purchased as per the
norns prescribe by AICTE & University. Teachers al so recommend books
related to their subjects which are then purchased accordingly. Al
departnental HOD s present an annual budget for their respective
departnents to the Principal. College budget is made and presented
to the Governing Body for the approval .l ncone expenditure account is
approved by the Managenent commttee.

The trust society of BCIHMCT has centralized maintenance depart nent
for the building nmai ntenance. Any Mi ntenance (regardi ng carpentry,
pl unbing, civil, electrician) work required is carried out by in-
house personnel from nmai ntenance departnment. The trust society

adm ni stration plans and takes decision on major infrastructure

i ssues |ike painting, infrastructure changes to neet the requirenent
of AICTE. The procedure of daily cleaning, nmaintenance is foll owed
and | ooked after by the Housekeepi ng Departnent of the institution.
I nfrastructure mai ntenance checklists are nmaintained in each area of
the institution. AMC are available for major equipnents |ike

El evators and RO. These Annual Maintenance Contracts wth the
different vendors are updated regularly. Budgets are al so all ocated
for the upkeep and nai ntenance of institutional equipnents and
infrastructure. The Institute follows a standard procedure for bill
settl ement and paynents.

File Description Documents

Paste link for additional

information https://ww. bci hnct. ac. i n/ downl oad/ NAAC/ SSR/
6. 4.2 Budget - Expendi t ur e. pdf

Upload any additional View File

information

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

The Internal Quality Assurance Cell functional since 2010 has
contributed significantly for institutionalizing the quality
assurance strategies and processes.

1. APPLI CATI ON OF EXPERI ENTI AL LEARNI NG METHODOLOGY Wth a vision to
be a leading Institution, BCIHMCT strives to create dynam c
hospitality industry |eaders through integration of know edge &
skills. Institute has inplenented the Choice Based Credit System for
facilitating specialization during final year. Active industry-
institution partnership helps in devel oping a better understandi ng
of the hospitality industry and course. This also hel ps in providing
opportunities for better exposure through experiential |earning
opportunities. Institute organi ses events of National &

I nternational inportance providing pragmatic | earning opportunities
to students for effective inplenentation of quality assurance
strategies. Quest |ectures/expert talks/webinars/panel discussions
are a regular feature of teachingl earning process at

BCIHMCT. Institute has tied up various MoU s with Industry partners.
BCl HMCT cel ebrated International Kinthi Day with Korean Culinary
centre' India in 2020 on the occasion of International Kinthi Day.
MoU wi th | HG Acadeny, Crowne Pl aza Okhl a; Hotel Seven Seas; The
Suryaa, Radisson Blu Pl aza.

2. DEVELOPI NG LEARNI NG CULTURE THROUGH RESEARCH | QAC has initiated
numer ous neasures towards devel opi ng research culture at the

Under graduate | evel and nmeking this as an inportant nethodol ogy,
focused on Research & Devel opnent. Motivation is offered to faculty &
students to involve thenselves in research & associated activities.
Research offered at UG | evel encourages students to innovate

reci pes, present their research-based projects/articles/case
studies. The Institute notivates faculty nenbers to

attend/ participate in various Sem nars, Conferences, FDP, workshops,
guest lectures & special trainings to update their know edge & keep
t hensel ves abreast with latest trends in hospitality Industry.
Faculties are advised & supported to wite quality research papers &
pur sue Hi gher education,which helps in inproved | earning
opportunities to students of BCIHMCT. The series of India

I nternati onal Hotel Travel & Tourism Research Conference is

organi zed for know edge upgradati on of research for students.
Curriculumfor final year students offers an exposure of research-
based practices to students. Faculty nmentors are provided to
students who provide them personalized research gui dance.
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File Description Documents

Paste link for additional

information bci hntt. ac. i n/ downl oad/ Fut ur ePl anOf Acti on. pd
f

Upload any additional View File

information

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

The teaching-1earning process comences wth the allocation of
subjects to the dedicated faculty nenbers by wel | -appoi nted academ c
coordi nation conmttee. Assigned faculty nmenbers diligently plan the
structure of course content and deci de upon the net hodol ogies to be
enpl oyed i n teachi ng pedagogy ami dst to the stated course and
program out cones. Session Plan, Lesson Plan, Trainer’s notes &

trai nee notes of their assigned subject before delivery of teaching
is assessed. Post-deliverance, all faculty nmenbers are required to
present Faculty Report on |ast working day of the week to the
Progranmme Coordinator for review and nonitoring, which is
subsequent |y eval uated by the principal. Academ c Coordi nation
Commttee al so keeps a weekly check on the academ c affairs.
Periodic Principal and faculty neets at the initiative of | QAC

di scuss the progress and plan, based on the collective feedback. The
Institute al so has an effective professional

counsel | i ng/ nent ori ng/ academ ¢ advi se system t hrough which students’
performance and difficulties are assessed at academ c and personal

| evel . Each student ‘s performance record i s been naintained and

he/ she is counselled for excellence in their areas. Feedback from
External Exami ners, fromindustry experts during Canpus Pl acenent
and exit interview feedback by final year students beside
recomendati ons from academ c audit team by GGSI P University
annual ly helps us in review ng teaching |earning process, structure
and net hodol ogi es. The documents used in the teaching-I|earning
process clearly outline the well-defined and all- inclusive
structure of the teaching plan and categorically specifies the
various teaching aids and net hodol ogies for an effective teaching
pedagogy. The assessnents are designed to develop slow as well as
fast learners. CIE helps in tinely help to the students. W foll ow
both the formative assessnents (during the entire senester) and
sunmati ve assessnent (at the end of the course) to determne the
students learning levels as we develop theminto Effective
hospitality professionals. The ClE provides an anple opportunity for
the faculty to provide feedback to each student which includes
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i dentifying strengths and weaknesses, and di scussions. Continuous
eval uation of the students keeps track of the students on day to day
basis and renedi al actions are taken well in tinme. Sonme of the

prom nent Academ ¢ and Administrative quality initiatives are as
under: The Institute enploys various effective feedback nechani sns
i.e. Stakehol ders, students and |Industry experts feedback to

eval uate the acconplishnment of the | earning outcones of the
students. Keeping themin view, Choice based Credit systemis

i ntroduced from session 2018 and New Syl | abus based on New Edi cati on
Policy is submtted to the University. The Institute has stated
program out cones, course objectives and outcones well-aligned with
each of the course content of curriculum Due consideration is being
given to the attainnment of |earning outcones in deciding the
teachingl earning process. Wekly Faculty report format is nodified
by 1 QAC team for the inprovisation of teaching |earning process.
The session plan, before its inplenentation, is verified by the
respective HOD' s foll owed by subsequent subm ssions to the Programme
coordi nator and Principal. The | esson plan al so invol ves various
pedagogi cal systens & process which nakes the class environnent nore
engagi ng and interactive. Faculty maintains trainer notes which

i nclude Introduction, Devel opnent, and Definitions & Summary of the
topic to be taught in class. Effective and conmtted nentor/nentee
systemoptim zes the |latent potential of nmentees. 1. Incorporation
of Research in curriculumand establishing college as pioneer in
hospitality and tourismresearch is the initiative that has shown
conti nuous inprovenent in these years. This has notivated faculties
to upgrade their qualifications and many of them have conpl et ed
their PhD. This learning culture is being transferred to the
students and they are getting benefit fromtheir |earned and
experienced faculties. Final year students are exposed to research
practices in their nodified syllabus. Faculty nentors are al so

provi ded to students who provide them personalized research project
gui dance. The series of IIHITRC and CHE is organi zed for our
students, They are designed to encourage students to plan, create
and present their well-researched innovative recipes at a national

| evel . Annual |IHTTRC brings together a unique and international m x
of experts, researchers and decision nmakers both from academ a and

i ndustry across the gl obe to exchange their know edge, experience
and research innovations in Hospitality and Tourism sector. BCl HVCT,
al ways | ook forward to invite experts of Hospitality Sector in Panel
di scussi on. Students organi zes national and international events and
get confidence by participating and organizing in all activities of
t hese events beside gaining the know edge. It is due to this
initiative that vision of our students is broadened now and the
result in the formof Awards won at various renowned forum by our
students |i ke Students Chef of the Year by India Culinary Forum
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I ndi an Hospitality Expo and w nners in Regional/ national round
Skill India Conpetitions etc. 2. The institute always | ook forward
to maintain active industry-institution partnership and

I nternational academ c cooperation, to strengthen and devel op new
opportunities for exposure to the students and faculties. Active

| ndustry-Institution connect has hel ped in exploring better |earning
opportunities and exposure to the faculties and students. Qur
curriculumis revised based on industry reconendation specially from
(oberoi Centre O Learning and Devel opnent have contributed with

t heir val uabl e feedback and reconendati ons. Col | aborative | earning,
experiential and independent |earning are enphasized in order to
make t he whol e educati onal progranme entirely student-centric. Today
institution is having better connect with National and international
organi zations. Faculties have visited Singapore, Portugal, UAE
during these years. Students have been to international assignnment

al so. Academ c partnership with city hotels is great support.

I ndustry visit, guest |lectures and expert talk, workshops, academ c
support is provided by these partners fromthe industry in a regular
manner. Annual Support from Korean Cultural Centre in organizing
maj or Cooki ng Conpetition |ike Korean Culinary Chall enge have given
i nternational exposure to the students. Annual CHE see nore than 40
Hoteliers in these events every years as experts, judges and
speakers. Annual |IHTTRC hel ps us in connecting best institutions
across the world. Students do get world class exposure by these

i ndustry-institution connect. The result of various conpetitions at
Nati onal / Regional |evel validates the sane. The placenent quality
over the years have shown renmarkabl e i nprovenent i ncl uding

i nternational opportunities.

File Description Documents

Paste link for additional

information http://ww. bci hntt. ac. i n/ downl oad/ Letter -
CBCS_CO. pdf

Upload any additional View File

information

6.5.3 - Quality assuranceinitiatives of the C. Any 2 of the above

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

Paste web link of Annual reports

of Institution https://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR2021
[ Annual Report - 2021. pdf

Upload e-copies of the View File

accreditations and certifications

Upload any additional View File

information

Upload details of Quality View File

assurance initiatives of the

ingtitution (Data Templ ate)

INSTITUTIONAL VALUESAND BEST PRACTICES
7.1 - Institutional Values and Social Responsibilities
7.1.1 - Measuresinitiated by the Institution for the promotion of gender equity during the year

The col | ege ensures an all-inclusive atnosphere for the
students,faculty and staff menbers irrespective of their gender.
Regul ar sel f-defence cl asses and Expert tal ks/lectures are orgnai sed
by inviting emnent experts fromthe field. Male students are al so
senstitized towards gender-equity. Synposiunms, debates and tal ks are
organi sed on various sensitive topics |ike fermale foeticide,
grooni ng and personality devel opnment. The coll ege has a well

appoi nted team of faculty nenbers representing the Sexual Harassnent
commttee, Anti-ragging conmttee & anti-agging squad. The col |l ege
has put up a conplaint box specially for wonen where they can drop
in their grievances anonynously. Students of the first year, during
their induction /orientation are briefed about these commtttees and
t he nobile nunber of all these faculty representatives are shared
with themon the very first day of college. .Stringent neasures

i npl enented at the Institute has resulted in zero ragging cases till
date. Safety and Security neasures undertaken by the Institute:

Comm ttee agai nst Sexual Harassnent is established as per the
directives of Supreme Court Judgnment & guidelines issued in 1997 to
provide for the effective enforcenment of the basic human right of
gender equality and guarantee agai nst sexual harassnent and abuse,
nore particularly against sexual harassnment at work places, the UGC
has 1 ssued circulars since 1998 to conbat sexual harassnent,

Vi ol ence agai nst wonen and ragging at the coll eges.

Student commttee nenbers represented on the sexual Harassnent and
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Anti-ragging commttee regularly interact wwth students, take rounds
and bring matters of concern to the respective faculty nenbers. The
institution premse is manned by the security personnel 24X7, CCTV
to ensure the safety of students and staff. Separate facility of

| ockers & residential hostel for girls and boys students is

avail able. Facility of car drop is available for female faculty
menbers and girl students during the tine of events and urgency.
Ment or sProvi de counselling to students for solving their problens so
that they gain confidence. BCIHMCT has al so appointed a well -
qual i fi ed Professional counsellor who regularly visits the Institute
and conducts counseling sessions with students as per required.

File Description Documents

Annua gender sensitization
action plan https://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR2021
[7.1.1 Gender Sens_AQAR2021. pdf

Specific facilities provided for
women intermsof: a. Safety and |htt ps://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR2021
security b. Counseling c. [7.1.1 Wonen_AQAR2021. pdf

Common Rooms d. Day care
center for young children e. Any
other relevant information

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

conservation measures Solar energy

Biogas plant Wheelingto the Grid Sensor -

based energy conservation Use of LED bulbg/

power efficient equipment

File Description Documents
Geo tagged Photographs View File
Any other relevant information View File

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

Dustbins are placed at all promnent |ocations and in all classroons
and | abs. Col our coded bin systemis followed for garbage di sposal
in all food production and service |abs including bakery. The | ab
attendants of the kitchen and bakery have been assigned the duty for
collecting the food waste fromthe kitchens to the garbage di sposal
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area. Under the supervision of the head gardener of the Chandiwal a
Estate, all food waste is transferred to the conpost pits for the
process of verm conposting on a regular basis. These conpost pits
are nmaintained by the Gardeni ng departnent of the Chandiwal a Estate
and the manure procured is used for the gardeni ng purposes in the
entire estate. OQther recycl able waste generated in the food areas,

| abs and the main store like tins, cans, boxes are sold to the
vendors after follow ng a proper process. Mjor equipnents in non-
wor ki ng condition or itens that are to be discared are recorded on a
regul ar basis by the coll ege's housekeepi ng departnent. A proper
discard list is prepared and is submtted to the Principal annually.
These itens are then sold to approved vendors after a proper
approval is granted by the Principal followed by the approval from
the Trust society. Managenent of E-waste:

When various types of el ectronicgadgets |ike conputers, printers,
phot ocopi ers, UPSbecone obsol ete or out of order and cannot be
repaired, these itens are replaced by new ones. The IT incharge is
responsi ble for preparing and submtting a list of these itens to
the Principal. After approval is granted by the Principal, the e-
waste scrap is collected and is provided to the vendor authorized
for the sane. It is ensured that the sel ected vendor has a proper
license for handling and di sposal of e-waste.

The Chandiwal a Estate has established a centralised Bio Medical
wast e di sposal system specifically established for the Medical
Institution under the unbrella of Banarsidas Chandi wal a Sewa Smar ak
Trust Society. Al the waste generated fromthe Chandiwal a Eye
hospital established in the prem ses of the Estate is
segregat ed/ cat egori sed as per the required norns provided by the
authorities and is sent to the waste disposal area after proper

i nspection/ segregation on a regular basis

File Description Documents

Relevant documents like View File
agreements/MoUs with
Government and other approved
agencies

Geo tagged photographs of the
facilities htt ps://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR2021
[7.1.3 GeoTag AQAR2021. pdf

Any other relevant information No File Upl oaded

7.1.4 - Water conservation facilitiesavailable B. Any 3 of the above
in the Institution: Rain water harvesting Bore
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well /Open well recharge Construction of tanks
and bunds Waste water recycling Maintenance
of water bodies and distribution system in the
campus

File Description Documents

Geo tagged photographs / videos View File
of the facilities

Any other relevant information View File

7.1.5 - Green campusinitiativesinclude

7.1.5.1 - Theinstitutional initiativesfor A. Any 4 or Al of the above
greening the campus are as follows:

1.Restricted entry of automobiles

2.Use of Bicycles/ Battery powered
vehicles

3.Pedestrian Friendly pathways

4.Ban on use of Plastic

5.landscaping with trees and plants

File Description Documents

Geo tagged photos/ videos of the View File
facilities

Any other relevant documents View File

7.1.6 - Quality auditson environment and energy areregularly undertaken by theinstitution

7.1.6.1 - Theinstitutional environment and C. Any 2 of the above
energy initiatives are confirmed through the

following 1.Green audit 2. Energy audit

3.Environment audit 4.Clean and green

campusrecognitions/awar ds 5. Beyond the

campus environmental promotional activities
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File Description Documents

Reports on environment and No File Upl oaded
energy audits submitted by the
auditing agency

Certification by the auditing No File Upl oaded
agency

Certificates of the awards View File
received

Any other relevant information View File

7.1.7 - Thelnstitution has disabled-friendly, C. Any 2 of the above
barrier free environment Built environment
with rampg/liftsfor easy accessto classrooms.
Disabled-friendly washrooms Signhage
including tactile path, lights, display boards
and signposts Assistive technology and
facilitiesfor personswith disabilities
(Divyangjan) accessible website, screen-
reading softwar e, mechanized equipment 5.
Provision for enquiry and information :
Human assistance, reader, scribe, soft copies of
reading material, screen reading

File Description Documents

Geo tagged photographs / videos View File
of the facilities

Policy documents and View File
information brochures on the
support to be provided

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

Any other relevant information View File

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

BCl HMCT undertakes include cultural prograns, events and festivals
and national days to celebrate the cultural diversity of India.
Educational sem nars, workshops and webi nars conduct ed by vari ous
committees aimto devel op tolerance and tranquility anong the
students. The Institute believes in sensitizing the students on
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soci al issues and incorporates events and activities related to such
i ssues as a part of the regular academ c activities cal endar.

Institute notivates its students to participate in various
activities conducted by other institutions/organizations. Anple
chances are offered to students to explore their talents and

hel pi nprove their psychol ogi cal bal ance. Cultural prograns depicting
val ues, cultures and traditions are organi zed during the

| nduction/ freshers, Teacher’s Day, Farewel |, Annual Day, gradfuation
cerenony are cel ebrated. Thene di nners during the Chandi wal a
Hospitality Ensenble & al so during the Annual Conference. Activities
are organi zed.

Wnen’s Day, Yoga Day, Earth Day along wth other festivals |ike
Holi, Diwali and Lohri are celebrated with an enthusiastic spirit.

Rest aurant Thene Decoration: The nenus are planned as per the thenes
and food production practicals are conducted accordingly. Staff and
students dress up in appropriate festival attire during the

cel ebrations. Students create a |live anmbience suited to the thene.
During the Republic day and | ndependence day cel ebrations, students
and faculty dress up in colourful attire.

Wnen’'s Day is celebrated by encouragi ng Students to put forward
their thoughts through extenpore activities and poster making
conpetitions. Rangoli, Painting, Poster Mking, Chef Conpetition,

Bart endi ng, Flower Arrangenent, Facility Planning, Synposium Debate
and various Sports Activities give opportunity to students to show
their talent. The well-equi pped library of BCI HMCTconsi sts of books
and resources on diverse subjects, culture, tradition, freedom
struggl e and about India which hel ps students enhance their
l'inguistic skills.lInvolvenent of students in various events such as
Hospitality Ensenbl e, Food Kiosks, Hospitality Conpetitions and

Conf erences/ Sem nars, inculcates in themthe team player spirit
andtraits of a | eader. These events provide the students with a
platformfor showasing their talent & skills while at the sane tine
enhanci ng their understanding of different culture and soci o-
cultural diversity of the country
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File Description Documents

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

Any other relevant information View File

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

BCI HMCT ains at developing its students into responsible,
influential and inspiring |eaders.

Ek Bharat Shrestha Bharat: For pronoting unity and integrity.

Vi gi | ance Awar eness week: Conpetitions such as Debate, Poster

Maki ng, Extenpore, Quiz etc. are conducted, the purpose of which is
to enpower students & nmake them aware about the inportance of
vigilance in the society as a neans to be able to identify the
menace of corruption.

Constitution Day: To give students know edge about the founding
docunment of our policy through online reading,

Voter’s Awareness Week: In Collaboration with Del hi Election
Conmm ssi on, students were encouraged to cone out in |arge nunbers
wth their friends and famly and cast their votes during the
upcom ng assenbly el ections.

D saster Managenent Workshop: It is one of the nost critical areas
of concern in recent years.

Bl ood donation canps in association with the RED Cross

Jal Shaki Abhi yan: Apl edge, “Jal -Shapath”, tis aken by the students
pl edging to be nore responsible & work towards conservation of

wat er .

Awar eness on Noise Pollution: This drive ained at creating a focus &
awar eness not only on noise, but also on neans of reducing noise

| evel .

Ban on Manjha Drive & Awareness towards water pollution.
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Faculty and staff of the Institute are notivated by the Principal to
attend faculty devel opnent programmes on Universal Human val ues. The
I nduction program of the batch 2020 of students, session on UHV was
conducted to incul cate val ue-systemin students.

File Description Documents

Details of activities that inculcate View File
values; necessary to render
studentsin to responsible citizens

Any other relevant information View File

7.1.10 - ThelIngtitution hasaprescribed code A. Al of the above
of conduct for students, teachers,
administratorsand other staff and conducts
periodic programmesin thisregard. The Code
of Conduct isdisplayed on the website Thereis
a committee to monitor adherence to the Code
of Conduct Institution organizes professional
ethics programmes for students,

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

File Description Documents
Code of ethics policy document View File
Details of the monitoring View File

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

Any other relevant information View File

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

The institute nmakes trenendous efforts in celebrating the national
and international days, events and festivals throughout the year.
Creati ng awareness anongst the youth of the country by making them
conprehend their duties and responsibilities through the cel ebration
of these days and events are a neans to keep the enthusiastic
students of the Institute actively involved while inparting them

| earning in the best possible way.
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Nat i onal conmenorative days help in rejuvenating history while
reinforcing patriotismand an essence of bel ongi ngness towards the
Nat i on.

Commenor ati ve Days of National |nportance

Republ i ¢ Day

| ndependence Day

Constitution Day: The college celebrates Constitution Day every year
on 26th Novenber to inbibe the feeling of patriotism

Nati onal Vigilance Awareness Day/ Wek
Teacher’s Day

Prograns Based on Environnent Awareness As directed by The
Departnment of Environnment, Del hi Secretariat:

Jal Shakti Abhiyaan- for conservation of water

Swachh Bharat Abhi yan- For Community cl eaning and devel opnent
Awar eness Drive on Idol Imrersion and its repercussions

Tree plantation drives

Ban on Manjha drive - for protection of Birds

Canpai gn on Ban of Plastic

Go G een with Crackers Awareness drives on Noise Pollution and Wat er
Pol | uti on

1. International Yoga Day: Enphasizing the power of yoga for nental
& physi cal health.

2. World Tourism Day: Celebrated every year in the Institute for
pronoting the val ue of tourism anongst the youth of the society

3. Earth Day: For inculcating thesupport towards environnental
prot ection.

4. International Wnen's Day: Cel ebrated to support the achi evenents
of the wonen of the society, and to accel erate gender equity.
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5. World Noise Pollution Day: Celebrated to raise awareness of the
effects of noise on the welfare and health of people

File Description Documents

Annual report of the celebrations View File
and commemorative events for
the last (During the year)

Geo tagged photographs of some View File
of the events
Any other relevant information View File

7.2 - Best Practices

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

Best Practice 1:- Event Managenent

Event Managenent has becone an effective training nethodology to
acqui re best managerial practices and professional skills. BCI HMCT
organi zes National and International events and has placed itself at
the National Horizon in the field of Hospitality and Tourism
Education with benchmar ki ng standards. The activities provide the
students with different platforns to gain exposure ,live practical
opportunities and have a distinctive edge by participating in events
and conpetitions organi zed throughout the country. These events

i ncl ude Conferences, Sem nars, Chef Conpetitions, Hospitality
Conpetitions, Brain Twi sters, Debates, Poster Mking, Environnment
Awar eness and Panel/ Expert Discussions, etc. These activities cover
a range of disciplines for enhancing the personality and skills of

t he students. These events and activities are nost exciting part of
canpus life in BCIHMCT and not only hel ps students unwi nd, but al so
gi ves them exposure to manage such events successfully. Real life
operations helps in better |earning through organizing, planning,
executing and revi ew ng.

A) Event Nane:- Annual India International Hotel Travel and Tourism
Resear ch Conf erence:

The annual I|nternational conference provides students with in-depth
research based know edge besi de assisting in organi zing and provi des
themw th an opportunity to interact with | eadi ng academ ci ans,
practitioners, research scholars, other stakeholders and I ndustry
experts to acquaint thenselves with | atest devel opnents and best
practices on an identified thene of relevance with its insight.
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(bj ective: The objective of India International Hotel, Travel &
Touri sm Research Conference is to bring together a unique and
international m x of experts, researchers and deci sion nmakers both
from acadenmi a and i ndustry across the gl obe to exchange their

know edge, experience and research innovations in Hospitality and
Tourism Strat egi es.

Context: IIHTTRC is an annual two days International Conference
organi zed by BCIHMCT. This conference ainms to provide a platformfor
i ndustry and academ a to share their thoughts on |atest innovations,
chal | enges and trends on diverse thenes and sub- thenes. The thenes
of Il HTTRC have al ways been contenporary and di vergent. The
conference is marked by tal ks by experts and pl enary sessions where
del egates fromindustry and academ a present papers on various

subj ect. These sessions are chaired by well-known hoteliers,
academ ci ans and adm nistrators from across the gl obe. The highli ght
of the conference is the release of book of proceedi ngs which

i ncl udes sel ected papers received for the conference which is
identified as | JAHTR Each year, this conference has been grow ng
bigger in terns of participants and nore diverse in terns of thenes
i nvol ved.

Practice: India International Hotel Travel and Tourism Research

Conf erence series has becone the nobst prom nent |nternationa
Conference in the field of Hotel, Travel and Tourism education
field. Realizing the scope in this area, BCIHMCT has been conducti ng
the conference since 2009 involving the Tourism & Hospitality

| ndustry. There have been various edition of the conference that
have focused on various thenes of Hospitality & Tourism The
conference covers related fields of the respective industries

t hrough application of theory and practices along with perspective
of education, food, filns, technol ogy and i nnovati on, business,

i ndustry, facilities, services, humanity, environnent, and
governnent. This conference is designed & conducted by the students
& faculty to provide a platformfor distillation of various

t houghts, by bringing together |eaders, professionals, academ cians,
schol ars, policy makers to put forth their views on future
strategies in tourismand hospitality industry. A dedicated research
departnment with high profile researchers reviews the papers received
during the conference — sel ected papers are included in the

I nternational journal on Hospitality (IJAHTR) published annually on
variety of issues and thenes. This practice helps in supporting
Resaerch orientation anongst the stakehol ders.

Evi dence of success: Overwhel m ng response with internationa
participation by the experts, speakers, industry representative and
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st udent sand feedback given shows that this conference is mnuch

awai ted research conference. The 11th India International Hotel
Travel and Tourism Research Conference added a significant m | estone
in the evolution of BCIHMCT. Due to the unprecedented tinmes of
COVID-19 crisis the Institute took the opportunity and organi zed the
11th edition of the conference virtually during 25th -27th, February
2021 focusing on the thenme “Re-Strategizing Hospitality & Tourism
Through Food, Facilities & Filnms. Shri S.K. Msra (I.A S.), Fornmer
Principal Secretary to the Hon’ble Prine Mnister (India) was
invited as the Chief CGuest and was felicitated by the Lifetine

Achi evenent award for his outstanding contribution in Hospitality &
Tourism | ndustry.

The conference includes formal presentations, workshops and awards.
Apart fromthe regular presentations, the conferences have incl uded
keynot e addresses by em nent speakers and experts from both industry
and academ a along with approxinately 400 participants every year.
The previous conferences held at BCI HVCT, were well attended by
national and international del egates. Publication of Research
Journal and Book of Conference proceeding conprising out cone of the
conference is in demand by the various |ibraries accross the
country.

Pr obl ens Encount er ed:

e Finding research grants is one of the major challenges faced
during the conference.

e No dedicated Tourism and Hotel Managenent Departnent in the
University Hotel oriented research papers needs nore
encouragenent in the country.

e Hotel Managenent programme need nore advancenent in curricul um
to devel op research orientation accross the country as
majority of the IHMs are having 3 years diplona/ degree

B) Event Nane:- Annual Chandiwala Hospitality Ensenbl e Chandi wal a
Hospitality Ensenble

(bj ective: To provide an opportunity to the aspiring Hotel
Managenent Professionals by giving thema platformto denonstrate
their know edge, skill and talent |eading to enhanced |earning from
each other’ s experience and experti se.

Context: A three days nega event that mrrors the traits of

creativity, passion & innovation thereby groom ng hospitality
students in all aspects. Students present their creative, research
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based i nnovative Food and Beverage and other related products. It is
an arena where participants discover their passion for hospitality
and their ability to performconplex tasks in a tinme-bound manner.

It offers a great opportunity to the industry to di scover a new
generation of |eaders and help them hone their skills. Institutes
fromall over India participate in these conpetitions.

Practice: This Mega Event of Hospitality Ensenble ains to provide an
opportunity to the aspiring Hotel Managenent Professionals by giving
thema platformto denonstrate their Know edge, Skill, Talent in
various Culinary Conpetitions along wth plethora of other
hospitality conpetitions |ike Bar w zard Bar Chal | enge, Bakery
Conpetitions, Hospitality Quiz, Role Play “Manage The Damage
Contest”, Floral Decoration & Towel Oigam Conpetition. “Learning

t hrough sharing” is best at this ensenble as it provides an
appropriate platformto the budding Hospitality Executives, not only
to display their skills but also to have an opportunity to refine
and enrich the sanme. Through this ensenble, participants discover
their passion for hospitality & their ability to perform under
pressure. This is also a great opportunity for the industry to

di scover a new generation of |eaders who will shape the way
hospitality evolves in the next decade.

Evi dence of success: ¢ There have been various editions (19) of
Chandi wal a Hospitality Ensenbl e that have conmmenced with a grand

i naugural cerenony each year, along with a I ot of enthusiasmat the
canpus with a record presence of Hospitality Students, |ndustry
Experts, Trade Media &Faculty Menbers. Learning through conpeting
and sharing the know edge and skill during the annual hospitality
ensenble is best seen in this event. Show of Regional food, culture,
tradition through food conpetitions is seen in this event beside
exchange of know edge and ideas. The event is organized at the
national |evel with an objective to provide an opportunity to the
aspiring Hotel Managenent Professionals who participate from
Institutions | ocated across the nation. It gives the students a
platformto denonstrate their know edge, skill and talent, |eading
to enhanced | earni ng based on each other’s experience and expertise.
Succinctly put, the event allows the participants to explore and
unveil the talent within. Through these major events, Institute
enabl es participants to present their creativity at bigger plateform
and do get exposure too. These events al so provide a great
opportunity for the industry to discover new | eaders who w ||l shape
the way hospitality evolves in the future. To create value addition,
BCl HMCT al so conducts additional classes/workshops and webi nars
related to fields |ike Personality Devel opnent, Acconmodati on
Managenent, Culinary Skills, Food & Beverage Techniques wth a view
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to refine their talent and groomthem further to neet the needs of
the industry. These activities have shown an inpact on the overall
personal ity enhancenent and pl acenent performance and winning spirit
of the students. Every year new events are conceptualized and are
included in a conpetitive node to create an atnosphere of |earning
and enhancenent of know edge notivating the students to achi eve

hi gher standards of excellence. CHE is actively being supported by

| ndustry, boith Hospitality and FMCG sector. Presence of nore than
40 industry experts in this event during these days itself tells its
i nportance. These experts not only judge the events but do guide
aspirants assenbled. The I earn expert advices and feel honoured for
participating in this annual event. The feed back of all the

st akehol ders along with dignitaries speaks about the success of the
event.

BClI HMCT i naugurated the 19th Chandiwal a Hospitality Ensenble 2020 in
association with KCCI (Korean Cultural Center India) on Novenber 22,
2020. The program began by national anthem of People Republic of
Korea and then, India. Subsequently, the video address by Honorabl e
M ni ster of the Enbassy of the Republic of Korea to India, M. Choi
Jongho was screened for the auguste gathering. Chief Guest, Prof.
(Dr.) Mahesh Verma, Honorable Vice Chancellor, Guru Gobind Singh

| ndraprastha University and M. Hwang Il -Yong, Director, Korean
Cultural Center India also addressed the gathering. The cerenony was
graced by em nent dignitaries Chef Parvinder S. Bali, Programme
Manager, Culinary Services, Cberoi Center of Learning and

Devel opnent (OCLD), M. Hwang Il-Yong, Director, Korean Cultural
Center India, Chef Vai bhav Bhargava, Consultant Chef, Chef Lokesh,
Korean Chef at Crowne Plaza, G eater NODA. M. Choi Jongho,
Honorabl e M nister of the Enbassy of the Republic of Korea to India,
gave a virtual video address and appreciated the efforts of BC HVCT
al ong with strengthening of IndoKorean relations. He was especially
pl eased to know t he successful inplenentation of Pan |India Cultural
Korean Culinary Challenge & congratulated all participant/w nners. e
The various conpetitions held during the three day Mega Event
include, inter alia, R-Pure Regional India Culinary Contest,

Barw zard Bar Chal |l enge, Future Chef Contest, Live Sushi Chall enge,
Taj Hospitality Brain Twi ster, Food Service |India Biryani
Conpetition, Asian Culinary Challenge, Dress the Cake in 90 m nutes,
California Wal nut Festive Culinary Challenge, |IHG “Minage The
Damage” Contest, Floral Decoration & Towel Oigam Conpetition as
well as Fruit & Vegetable Carving Conpetition. ¢ Thene dinner is

al so organi zed post valedictory function to celebrate the true
spirit of Hospitality. * 25-30 Colleges in the past have

partici pated ¢ CHE Chanpi onship Trophy is awarded to the teamw th

t he nost exenplary performance. ¢ Faculty Representative fromthe
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institute of Chanpions is also awarded. Best students are
felicitated with the various titles of Young Tal ent Award

Pr obl ens Encount er ed:

e Increased logistic cost for the nega event at tines becones
chal | engi ng.
e Intermnent disruption by Covid/lockdown etc

Best Practice 2:- Industry Institute Interaction
(bj ecti ves:

e To give industrial exposure to the students, enabling themto
enrich their know edge in tune with the industrial trend. *
G ving opportunity of experiential learning to the students

e To have an atnosphere of understanding between the Institute
and the industry so as to bring the two sides academ cally,
strategically and enotionally closer.

e To explore and identify common avenues of interaction with the
i ndustry as per the requirenents of the Institution.

Context: Better interaction between Technical institutions and
industry helps in giving the |latest to the students. This has great
bearing on the Hospitality Curriculum exposure of students to

i ndustrial atnosphere and subsequent placenent of young graduating
hoteliers across the country. Such interaction keeps institutions
active and updated and provide opportunities to the students to be
connected with the industry during the coll ege study.

To neet the needs of guests, the hotels | ook up to budding

prof essionals as interns or trainees to help them serve the guests
al ongside the regular staff. Simlarly, there is an urgent need to
prepare hotel managenent students for jobs in hotels, by exposing
themto newer standard operating procedures of providing service and
facilities to the guests. These objectives can only be achi eved by
bridgi ng the gap between industry and academ cs.

Practice:
e Invite senior managenent fromhotels for guest lectures &
experts talk.

e Send students on outdoor catering to understand the | atest
trends followed in hotels.
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e To invite experts fromhospitality industry to judge various
nmega events conducted at the institute. * Inviting industry
sponsored National |level CHE Awards in events at nationa
| evel like Taj Goup and Crowne Plaza Hotel s

e To invite Human Resource teans fromfive star Hotels to
explain their requirenents to students so that students can
hone their skills to becone enpl oyabl e.

e To stinulate, encourage and support new nenbers of teaching
staff in their acadeni c careers by sending themto cross
exposure training in hotels.

e Encourage students to pursue internships during the vacation
and acquire necessary problem solving skills.

e To assist the Departnents in organizing workshops, with joint
participation of experts fromthe industry.

e Encouraging specialists fromindustries for visit the
institution to deliver |ectures.

e Participation of Industry experts getting the feedback and
recomrendati on in designing and devel opnent of curricul um

e To organi ze industrial visits, job training and opportunities
for experiential training for students.

e To assist the Training and Pl acenent

Evi dence of success: The Institute had an Internationa

col l aboration with Hyjeon coll ege, South Korea for faculty and
student exchange for exposure training to enriching their know edge
and | ear ni ng.

The Institute also celebrated International Kinchi Day with the
Korean Culinary centre of India in the year 2020 on the occasi on of
International Kinchi Day. The Institute has signed MoU with the KCCI
and has al so organi sed a Korean Culinary Canp on baking for the
students and faculty in the year 2016. ? A joint partnership MU was
si gned between The Surya Hotel New Friends colony and Crowne Pl aza,
Okhl a, New Del hi and BCIHMCT for closer collaboration for
Educational Excell ence. Cooperation in the field of Faculty
Exposures, Students Training and visit of industrial experts to
conduct special sessions. OQther opportunities which are being
utilized for academ c devel opnent.

MU signed with Crowne Plaza, Ckhla, New Del hi and Hotel Seven Seas,
New Del hi for hospitality education and training.

MU with Tiffin Chef-Interaction provided for Miutual recognition in
start ups and Entrepreneurial schenes.

MU with Sattvik India Council- Quality process certification,
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Facul ty devel opnment programme, Students training and internship
programme, setting up of incubation centre.

| CF-1ndian Culinary foruma tie up with all culinary nmasters of the
institutes facilitating inclusive education and activities rel ated
to culinary skills.

Partnership with Taj Goup of Hotels for various conpetitions held
during Chandiwal a Hospitality Ensenble

Probl ens Encountered and Resources required

e Students get denotivated at tines as hotel enployees have | ow
remuner ati on.

e Sone of the students especially girls are not all owed for
internships and jobs in the hospitality sector by the parents
due to the uncalled fear

¢ Recommended to have supervised/ guided industrial training in

the industry to fulfill academ c objective
File Description Documents
Best practices in the I nstitutional View File
web site
Any other relevant information View File

7.3 - Institutional Distinctiveness

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

BCIHMCT is a Pioneer and nodel Institute at the Undergraduate |evel
portraying its distinctiveness through Research and Devel opnment.

Research is a primary activity through which the Institute ains to
attain its vision and Mssion. The institution has created a niche
envi ronnent of research anong the faculty and students, with an aim
to introduce innovative and research based teachi ng net hodol ogy
whil e traning professional for future hotel industry. Research is an
integral part of any institution inparting education.This initiative
has hel ped students to expl ore new areas under the experienced
faculties who too have devel oped their vision through advanced
research.

Qur faculty nmenbers are contributing towards research on various

topics of Hospitality inportance. Faculty nenbers regularly publish
papers in UGC care and Scopus | ndexed journals. Qur faculty nenbers
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are also witing and publishing Research papers in collaboration
with International Authors. W feel proud in informng that faculty
wite-ups in the relevant hospitality magazi nes are a regul ar
feature. Qur Research oriented Conference is great assistance to the
students and hel ping in devel oping culture for Research oriented
teaching and gi ving exposure of different segnents related to the

i ndustry. Annual India International Hotel Travel and Tourism
Research Conference series has becone the nost prom nent

I nternational Conference in the field of Hotel, Travel and Tourism

The Institute also publishes its own journal |JAHTR-Indi an Journal
of Applied Hospitality and Touri sm Research. The journal is a part of
BCIHMCT' s series of India International Hotel Travel and Tourism
Research Conference, and is devoted to the gamut of current and
energi ng trends, challenges and issues being faced by Hospitality
and Tourism Qperators in a high growh business environnent. Another
annual publication is | SSBN Book on Conference Proceedi ng. Today our
Research Publications are available in various college/ University
[ibraries. This journal is published annually to represent the
growi ng need of Research in Hospitality and Tourism
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Part B

CURRICULAR ASPECTS

1.1 - Curricular Planning and Implementation

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

BCl HMCT enpl oys quality processes for the dissem nation of the
curricul um anongst students. An academ c cal endar is created by

t he programme coordinator in coordination with the institute
exandepartment every year as per University guidelines to provide
a frame work within which the organizati on seeks to achieve its
yearly benchmarks. Allocation of subjects are done on the basis
of expertise of the faculties and detail tine table is nmade.
Faculty nenbers prepare Session Plans, Lessons Pl ans, Trai nee &
Trainer Notes to help students inbi be know edge. Renedi al cl asses
for slow learners is also taken into consideration. The session
pl an, before its inplenentation, is verified by the respective
Head of Departnents foll owed by subsequent subm ssions to the
Programme coordinator & Principal. Approval for inplenentation is
granted only after a mnute anal ysis. Wekely subm ssion of
Faculty Report w th updates of outconme of teaching weeks
effectively helps in |earning outcone.Based on the | esson pl an,
respective nethodol ogies /Training tools are used by faculties.
Use of information technol ogy i n power-point presentations,

wor kshop, webi nar & conferencing, |live guest |ectures, blogs, M
Teans & Videos (You Tube Channel to inpart education are used).
The Institute Organi zesNational & International events, conducts
vari ous PDP & Career Counselling sessions to provide holistic
grow h of students byenhancing their practical know edge.

Conti nuation eval uation covering various criterias in operational
courses is effectively used. Internal exam nation for theory
subjects is conducted on md-term basis. Cal endar for Event based
activities and schedule for industry institute interaction are

pl anned i n advance. Mentors are allocated to every student.

File Description Documents

Upload relevant supporting View File
document

Link for Additional information
htt ps: //wwv. beci hnet . ac. i n/ downl oad/ NAAC/ SS

RCiterial/1.1.1 1634712991 7101. pdf

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

The academ c cal endar is nmade for each senester in accordance
with the academ c cal endar of GGSIP University, Delhi. Due
consideration for Academi c activities, Industry- Institution
interaction schedule, extracurricular and co-curricul ar aspects,
event planning for inparting experiential and first hand

know edge to the students, and internal as well as externa

eval uation schedule is incorporated in the academ c cal ander. The
nunber of weeks for academ c planning are cal cul ated for students
of different senester. Due consideration is enphasized on
revision of the classes, preparatory holidays and exam nati ons.
Al'l the concerned departnment HOD' s submt the list of planned
activities to the Programe coordi nator who conpil es the cal endar
in association with the Exam nation incharge (twice in a senester
for both odd and even senesters) as per syllabus requirenents
after discussion with the respective faculty nmenbers in different
departnents. These activities are organi sed to hone and devel op

| eadership skills anongst the students. The academ c cal endar is

t hen approved by the principal and al so upl oaded on the coll ege
website. The college follows the evaluation process as designed
by the GGSIP University for internal and external eval uation

whi ch consi sts of continuous internal evaluation, internal exans,
and practical exans. Continuous I|Internal Evaluation systemfor
practical as well as projects are done on weekely basis on the
basis of pre informed criterias. Processing of internal
assessnent is done and records are naintai ned by exam nation
coor di nat or .

File Description Documents

Upload relevant supporting View File
documents

Link for Additional information
http://ww. bci hnect. ac. i n/index. php?opti on=
com content &i ew=articl e& d=173

1.1.3 - Teachersof the Institution participate | B. Any 3 of the above
in following activitiesrelated to curriculum
development and assessment of the affiliating
University and/arerepresented on the
following academic bodies during the year.
Academic council/BoS of Affiliating
University Setting of question papersfor
UG/PG programs Design and Development
of Curriculum for Add on/ certificate/
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Diploma Courses Assessment /evaluation
process of the affiliating Univer sity

CATERING TECHNOLOGY

File Description

Documents

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

View File

Any additional information

View File

1.2 - Academic Flexibility

1.2.1 - Number of Programmesin which Choice Based Credit System (CBCS)/ elective
cour se system has been implemented

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

1

File Description Documents

Any additional information View File
Minutes of relevant Academic View File
Council/ BOS meetings

Institutional datain prescribed View File

format (Data Template)

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

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

0

File Description

Documents

Any additional information

No File Upl oaded

Brochure or any other
document relating to Add on
/Certificate programs

No File Upl oaded

List of Add on /Certificate
programs (Data Template )

View File

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

000
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1.2.3.1 - Number of studentsenrolled in subject related Certificate or Add-on programs
during the year

000

File Description Documents

Any additional information No File Upl oaded

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

1.3 - Curriculum Enrichment

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

Institute has very well integratedcrosscutting issues in the
course curriculumof the Programme. Considering the inportance of
i ncul cating the professional ethics and human val ues anong the
student’s curriculumhas a wel|-designed subject i.e., Hotel Law
& Cor porate Governance (BHCT-309/310). Issues such as gender
sensitivity & equality and human val ues are also assimlated in
subj ect Human Resource (BHCT-406) to be taught to the students
aimed at instilling the sane anbng them Curriculum al so includes
a subj ect conprehensively focused on inparting the |earning,

know edge and inplication of Environnent & Sustainability i.e.,
Envi ronnmental Studies (BHCT-110). Along with this institute is

al so coonmtted to inculcate the values of Indian Culture &
Heritage and a subject Indian Heritage & culture (BHCT-109) is

al so integrated in the curriculum

| ssues of Environnmental Sustainability are always addressedi n our
annual research conference. ThelOth India Internationa

Hot el , Travel & Tourism Research Conference 2020 was entirely
thened at “Transform ng Hospitality & Tourism Sustainable Goals
& Strategies for Future”, where deliberations were nmade from

i ndustry experts, researcher and scholars on this issue. BCI HMCT
undertakes yearly prograns with the support of Trust Society,
students, teaching and nonteaching staff- Bl ood Donation Canp in
association with Red Cross Society, Plantation Drives, Swachh
Bhar at Abhi yan, Ek Bharat Shrestha Bharat, Health Awareness
Program and yoga, Covid Awareness programto foster oneness,
responsibility and nurture human val ues which contributes to the
grow h and enrichnment of the society and hospitality industry at
| arge. Every year the International Chandiwala Hospitality
Ensenbl e is organized by the Institute to pronote the regiona
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File Description Documents
Any additional information View File
Upload the list and description View File

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

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

3

File Description

Documents

Any additional information

View File

Programme / Curriculum/
Syllabus of the courses

View File

Minutes of the Boards of
Studies/ Academic Council
meetings with approvals for
these courses

View File

MoU's with relevant
organizations for these courses,
if any

View File

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

View File

1.3.3 - Number of studentsundertaking project work/field work/ inter nships

220

File Description Documents

Any additional information View File
List of programmes and number View File

of students undertaking project
work/field work/ /internships
(Data Template)
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1.4 - Feedback System

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

A. Al of the above

File Description Documents

URL for stakeholder feedback
report

View File

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

View File

Any additional
information(Upl oad)

View File

1.4.2 - Feedback process of the I nstitution
may be classified as follows

A. Feedback col |l ected,

and action taken and feedback

avai l abl e on website

anal yzed

File Description Documents
Upload any additional View File
information
URL for feedback report
http://ww. bci hntt. ac. i n/ downl oad/ NAAC/ 1. 4
. 2_DVV. pdf

TEACHING-LEARNING AND EVALUATION

2.1 - Student Enrollment and Profile

2.1.1 - Enrolment Number Number of students admitted during the year

2.1.1.1 - Number of sanctioned seats during the year

120

File Description Documents

Any additional information View File
Institutional datain prescribed View File

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

2.1.2.1 - Number of actual studentsadmitted from thereserved categories during the year

13

File Description Documents

Any additional information View File
Number of seats filled against View File
seats reserved (Data Templ ate)

2.2 - Catering to Student Diversity

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

Learning |l evel of the students are assessed by the foll ow ng:

1. Faculty coordinators collect student profile data during the
adm ssion process |i ke CET ranks & past academ c/ marks records.

2. Cass coordinators and the subject faculty regularly review

t he academ c progress of the students Attendance is nonitored for
all subjects on a nonthly basis & is al so communi cated to the
students as well as parents. Short attendance student list is
prepared and circul ated/ posted on the notice board.

3. Mentoring systemis also inplenmented in the institute where
every nentor conducts regular neetings with the nentees to help
themin every area possible.Mentors also prepare detailed filed
records for their nmentees which helps in assessing the |earning

| evel s of the students. Strengths and weaknesses are al so noted
down along with the extracurricular activities they have
participated in. Mentors keep a regular touch with the parents of
t he assi gned nentees through whats app groups and phone calls.

Students are counseled regularly by the faculty cl ass

coordi nators and nentors as required. Any special cases referred
by the coordinator after discussion with the Principal are
recomended to the professional counsel or appointed by the
col l ege. Academi cally weak students are encouraged to |l earn

t hrough renedi al cl asses, assignnents and referring to easy - to
- understand nmaterial prepared by faculty nenbers known as

trai nee notes. At BCIHMCT, the assessnents are designed to
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develop slow as well as fast learners. W follow both the
formati ve and summative assessnents. The ClE (Continuous | nternal
Eval uation) is an effective systemto take corrective neasure and
has hel psin inproved performance. Organi zati on of webinars, inter
and intra college conpetitions and workshops are a regul ar
feature of the institute for all the students to enhance their
conpet ency and | earni ng.

The Institute al so organizes Skill reformation (Personality

Devel opnent) for all the students and Crack the Canpus cl asses
speci al ly designed and inplenented for the final year students by
inviting industry experts.

The main objective of this process is to: Raise the |evel of
confi dence of the students while providing themwith a strong
foundation. Inproving their overall performance throughout the
senester and al so during end term exam nati ons. To provide them
with better placenent opportunities. To enhance the skill based
| earning of the slow |l earners

File Description Documents

Link for additional Information
http://ww. bci hntt. ac.in/index. php?opti on=
com content &i ew=articl e& d=173

Upload any additional View File
information

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

Number of Students Number of Teachers
440 24

File Description Documents

Any additional information View File

2.3 - Teaching- L earning Process

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

BCl HMCT envi sages engagi ng students intellectually, creatively,
and socially through G oup discussions, interactive question-
answer Sessions, case studies, Role Plays, industry visits, guest
expert talks (online/offline) depict our teaching pedagogybased
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on participative learning. | QAC departnent encourages faculty
menbers to organize & attend FDPs associated with advanced
teaching nethods. The Institute has its own YouTube channel where
faculty nmenbers upl oad denonstrative videos for various practica
sessions. Regular hotel visits and trips are planned for the
students: visit to Hyejeon coll ege Korea for baking classes, SULA
vi neyards, Nasik, participation in conpetitions organised by the
India Hospitality Expo and Skill India are a few to nention.

Students are encouraged to contribute to the e-newsletter- YUVA
Food festivals during Annual Day, are organized, Chandi wal a
Hospitality Ensenble - an international nmega annual event hosted
in the canpus by students create an inpact on recruiters as it

pl aces a heavy wei ghtage in considering the candi date for

pl acenent . W uphol d the annual |I1HTTRCt o sharpen young mnds, to
the i nportance of Research &Devel opnent and of course
presentation of students’ Project Report, as a nmmjor subject and
a part of syllabus conpletion. Various committees and cl ubs have
been al so fornulated by the Institute for pronoting student
partici pation across all areas. Industry Internship for the 3rd
year students is for 22 weeks wherein for 16 weeks, students
cover various core areas in Hospitality Industry & shall undergo
the last 6 weeks training in their area of specialization.

File Description Documents

Upload any additional View File
information

Link for additional information

https://ww. bci hntt. ac. i n/ downl oad/ Canpus/
Report _on_I |1 HTTRC 2021. pdf

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

Every classroomis well equipped with LCD projectors/screens. The
college has also installed a W-Fi unit for the faculty and
students with a well equi pped conputer |ab and | anguage lab with
internal LAN. Various tools are used for inparting education i.e.
Googl e G assroom M crosoft Teans, Bl ogger.com Google Meet and
other related tools are used as Learni ng Managenent System

Qui zzes are conducted through Google Forms. Zoom software is used
for conducting webi nars and guest Lectures.

The Col | ege al so has a Designated Hotel Software helps in
under st andi ng of the subject (HOTEL LOGQ X). Attendance records
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and al | ocati on/ subm ssion of assignnents and teaching material is
achi eved through Mcrosoft teanms. Faculty nenbersnai ntain bl ogs
and You Tube channel s andeffectively use Audio Visual aids to
denonstrate the concepts to the students. Online tests are
conduct ed and e-assignnments are given on a regul ar basis.
Sufficient nunber of e books, e-journals are available in the
library.

The research journals | NDI AN JOURNAL OF APPLI ED HOSPI TALI TY AND
TOURI SM RESEARCH are al so avail abl e online for accessing. The
Institute has an online Gievance redressal systemfor the
students, staff and parents. The institute al so conducts

webi nars, workshops, guest |ectures by collaborating with

i ndustry experts to introduce an effective teaching and | earning
system Coll ege have signed MOU with service provider for

mai nt ai ni ng ERP for student attendance. Assessnents, declaration
of results, grade card generation, distribution etc. are
controlled by GGSIP University through their platform Student
sati sfaction survey is conducted through an online node. The

coll ege e- newsletter YUVAI s naintained on a regular basis for

t he continual devel opnment of students. The college has its own
YOU TUBE channel where videos related to the various practica
sessi ons conducted by faculty nenbers are updated.

File Description Documents

Upload any additional View File
information

Provide link for webpage

describing the ICT enabled http://ww. bci hnet . ac. i n/index. php?vi ew=ca
tools for effective teaching- t egory&cati d=18&opti on=com j oonpal l ery&lte
learning process m d=169

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

2.3.3.1 - Number of mentors

11
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File Description

Documents

Upload, number of students
enrolled and full time teachers
onroll.

View File

Circulars pertaining to
assigning mentors to mentees

View File

mentor/mentee ratio

View File

2.4 - Teacher Profile and Quality

2.4.1 - Number of full timeteachersagainst sanctioned posts during the year

24

File Description

Documents

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

View File

Any additional information

View File

List of the faculty members
authenticated by the Head of
HEI

View File

2.4.2 - Number of full timeteacherswith Ph. D./D.M./M.Ch. /D.N.B Super speciality /
D.Sc./ D.Litt. during theyear (consider only highest degree for count)

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

4

File Description

Documents

Any additional information

View File

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

View File

2.4.3 - Number of years of teaching experience of full time teachersin the sameinstitution

(Datafor the latest completed academic year)

2.4.3.1 - Total experience of full-timeteachers
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200

File Description Documents

Any additional information View File
List of Teachersincluding their View File

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

2.5 - Evaluation Process and Reforms

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

BCl HMCT conducts conti nuous eval uation of the performance of its
students based on the guidelines issued by the GGSIPU. It hel ps
in inproving student’s performance by identifying his/her
learning difficulties at regular tinme intervals right fromthe
begi nning of the academ c session and enpl oyi ng suitabl e renedi al
neasures for enhancing the sane. The wei ghtage for various
conponents of evaluation is as follows:

Theory Courses 1. Internal Assessnent by teachers - 25% 2.
Senmester termend exam nation - 75% For theory courses, Interna
evaluation is done on the basis of Md-term exam nations which
are conducted once during the senester, in accordance with GGSIP
Uni versity Academ c cal endar. The Institute prepares the Academ c
Cal endar which also includes the internal exam nation schedul e

di spl ayed on the coll ege website. The notices are displayed on

t he exam departnent notice board and are al so conmuni cated by the
faculty class coordiantors to the respective student batches.
Mentors al so keep an update on the di ssem nation of regular
information related to exam nation schedul es and assessnents to
the students as well their parents.

Practical Courses 1. Continuous eval uation by teachers - 40% 2.
Senmester termend exam nation - 60% Wth the exception of

Trai ning Report, for which the wei ghtage of continuous eval uation
and Senmester term end eval uation are 50% each.

Conti nuous evaluation is done throughout the senester by
respective subject teachers during the Practical Course class.
The conponent of 40%in practical courses involves assessnent of
groom ng standards, technical know edge, journals, nodules &
performance during the practical. Wiile the 25% theoretical exam
internal evaluation |ays stress on class perfornmance,
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subm ssion/quality of assignnents, tests/group activities or

di scussi ons conducted. Ot her appropriate assessnent nethods: open
book test, surprise test, MCQ project work, nodel designing,

vi deo presentations are also inplenmented for internal assessnent.
The coll ege takes extra efforts for slow & advanced | earners
where they are assessed by different nethods. Exam departnent is
responsi ble for nmonitoring & conducting internal exam nations.
Al teachers submt the question papers to the exam nation
departnent as per prescribed syllabus. Tinely declaration of
results is done and the conpiled marks are di spl ayed and

comruni cated to the students & al so updated on the website.
Answer sheets are also provided for cross checking to the
student s.

File Description Documents

Any additional information View File

Link for additional information
http://ww. bci hnet. ac. i n/index. php?opti on=
com content &vi ew=articl e& d=173

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

To address all exam nation and evaluation rel ated i ssues and
grievances, the Institute has appoi nted an Exam nati on | ncharge.
The exami nation conmttee team nenbers under the gui dance of the
Princi pal and Exam nation |Incharge handl e the overall functioning
of the exam departnment in the college. Coordination with GGSIP
Universityis al so taken care by this departnent. Internal

exam nati on schedul e is prepared by Exam nation Departnent,

BCI HMCT, in accordance with GGSIP university' s Academ c Cal endar.
The schedule is circul ated through notice board/ website and by
all faculty class coordinators as well as nentors who are in
regul ar communi cation with the parents as well students. Parent

t eacher neetings are also conducted by the Institute in order to
keep the parents updated about the performance of their
respective wards. Internal assessnent marks for subjects (theory
and practical) are informed to students by respective subject

t eachers, before subm ssion to Exam nation Departnent, BClI HVCT
Internal marks are conpiled and di splayed on Institute Wbsite.
These marks are al so shown to the students, answer sheets are

al so shown to the students to avoid any di screpanci es.

Theory Courses 1. Continuous eval uation by teachers - 25% 2.
Senester termend exam nation - 75% For theory courses,
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conti nuous evaluation is done on the basis of Md-term
exam nati ons which are conducted once during the senester, in
accordance wth GGSIP University Academ c cal endar.

Practical Courses 1. Continuous eval uation by teachers - 40% 2.
Senester termend exam nation - 60% Wth the exception of

Trai ning Report, for which the weightage of continuous eval uation
and Senester termend evaluation are 50% each. For Practical
courses, continuous evaluation is done throughout the senester by
respective subject teachers during the Practical Course class.
Conti nuous Internal Evaluation has reduced the exam nation

rel ated grievances as performance on day to day basis is shared
and di scussed and corrective nmeasures are taken by faculties and
students in progressive manner. During the above process,
students nay approach respective subject teacher and Exam nation
Departnment, BCIHMCT for resolution of any discrepancy or
grievance. All grievances are dealt with in a tinme bound,
transparent and efficient manner. Students can al so use the
online grievance |ink provided on the website for the resol ution
of any di screpancies related to exam nations or nmarks all ocat ed.

File Description Documents

Any additional information View File

Link for additional information
http://qgrievance. bci hntt. ac.in/

2.6 - Student Performance and L earning Outcomes

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

The Institution has inplenmented a Choi ceBased Credit System

of fering specialised courses to the final year students. Regul ar
updation of the Curriculumis undertaken after inplenenting an
integrated feed back systemfromthe industry as well as other
st akehol ders. The Institute has well defined Programe & Course
Qut cones.

Programre Qutcones This Progranme offers a | earning arena for the
students to gain know edge of the industrial and operational
skills required by hospitality industry. During the Programe the

student wll learn the industrial skills of the core operations
of hospitality and | earn through hands-on experience, on the job
training where they will get apt industry experience and research

and projects. Students nmanage various national and international
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| evel events at the college.
Cour se Qut cones

To prepare students with the operational aspects and know edge of
the underlying principles of the International Hospitality
| ndustry.

To fam liarize students with the practical aspects of the
hospitality industry and the strategi c nmanagenent issues invol ved
in operating various types of Hospitality industry

Prepare students as a strong work force for national and
i nternational organizations in service sector.

Programre &course outcones of the curriculum specified by the
GGSI PU are effectively communi cated to teachers, students & other
interested groups. These are taken into consideration while

pl anni ng | esson plan and matched with the outcone in faculty
report. These are well defined and Iisted on institute website
for convenient referral of teachers & students. Al so acadenic

cal endar is created each year senester-wi se to provide for the
framework effective conversed of progranmes & course outcone.

File Description Documents

Upload any additional View File
information

Paste link for Additional

information htt ps: //wwv beci hntt . ac. in/index. php?option
=com cont ent &i ew=articl e& d=111&It em d=22
V4
Upload COsfor all courses View File

(exemplars from Glossary)

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

As per the academ c cal endar, provided by GGSIPU before the
commencenent of academ c session, faculty nenbers prepare

t hensel ves for the upcom ng session. Tine table is circul ated
wel | in advance. Accordingly, Session plan for the senester;
weekly or unit-based | esson plan; trainer/trainee notes for the
unit are designed by faculty. According to that, classes are
conduct ed and eval uat ed agai nst specified continuous eval uation
practice. Faculty report is also prepared by the faculty and PO
and CO are evaluated. Regul ar |earning, feedback and nentoring
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practices hel ps in enhancing the | earning outcones. For the
eval uation of attainnent of Programre and course outcone, these
are inportant tools used by the institute at primary |evel.

The institute applies system of continuous eval uation of the
performance of its students based on the guidelines issued by the
GGSIPU. It acts as a continuous and conprehensi ve eval uati on
mechani smthat covers all the aspects of student devel opnent in
attai nnent of stated Programe and course outcone. The aforesaid
process of continuous assessnent is fair and transparent that
hel ps in inproving student’s performance by identifying his/her
learning difficulties at regular tinme intervals right fromthe
begi nning of the academ c session and enpl oyi ng suitabl e renedi al
measures for enhancing the sane. The specific program out cones
are eval uated both through academ c as well as non-academ c
performance of the students. Student performance in the internal
assessnent/ exam nation and end term external exam nations al ong
wi th the continuous internal evaluation for practical conducted,
assignnments, participation in class activities, teamwrk and

| eadership roles played in various departnmental activities are
few ot her neans through which the program outcones are eval uat ed.

File Description Documents

Upload any additional View File
information

Paste link for Additional
information http://ww. bci hnet. ac. i n/ downl oad/ Letter-
CBCS_CO pdf

2.6.3 - Pass per centage of Studentsduring the year

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

106
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File Description Documents

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

Upload any additional View File
information

Paste link for the annual report
htt ps://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR20
21/ 2. 6.3 Annual ExanReport . pdf

2.7 - Student Satisfaction Survey

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

https://ww. bci hnct. ac.i n/ downl oad/ Fi | es/ FeedbackEven2021. pdf

RESEARCH, INNOVATIONS AND EXTENSION

3.1 - Resource Mobilization for Resear ch

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

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

. 80000

File Description Documents

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

letters for sponsored research
projects /endowments

List of endowments/ projects View File
with details of grants(Data
Template)

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

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

1
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File Description Documents

List of research projects and View File
funding details (Data Template)

Any additional information View File
Supporting document from View File

Funding Agency

Paste link to funding agency
website Ni |

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

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

30

File Description Documents

Report of the event View File

Any additional information View File

List of workshops/seminars View File
during last 5 years (Data
Template)

3.2 - Research Publications and Awards

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

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

2

File Description Documents

Any additional information View File
List of research papers by title, View File

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

3.2.2 - Number of books and chaptersin edited volumes/books published and papers
published in national/ inter national conference proceedings per teacher duringthe year
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3.2.2.1 - Total number of books and chaptersin edited volumes/books published and papers
in national/ international conference proceedings during the year

10

File Description Documents

Any additional information View File

List books and chapters edited View File
volumes/ books published (Data
Template)

3.3 - Extension Activities

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

Students of BCIHMCT show active participation in services towards
the comunity. The institute has received a Soci al

entrepreneurshi p Swachhata and Rural engagenent cell recognition
award by MGNCRE, Directorate of Hi gher Education, Govt of India.
The Institute regularly plans visits to nei ghbouring areas as a
part of the Swachhta Abhi yaan for ralsing awareness towards the

I nportance of cleanliness.

Pronotional Activities based on Health and Safety: - BClI HMCT
regul arly organi ses Bl ood Donation Canps in Association with the
Red Cross, Disaster Managenent & Firefighting workshop, Wrkshop
on First-aid training, COVID-19 Sanitation drive, C eanliness
drives, self-defence workshops for female faculty nenbers and
girl students, cyber crinme workshop.

Prograns Based on Environnent Awareness: Jal Shakti Abhiyaan- for
conservation of water, Swacch Bharat Abhiyan- For Community

cl eani ng and devel opnent, Awareness Drive on Idol | mrersion and
its repercussions, Tree plantation drives, pledge cerenony for
Swachta hi seva, Ban on Manjha drive - for protection of Birds,
Canpai gn on Ban of Plastic, Anti Cracker Canpaign- Go Geen with
Crackers, Awareness drives on Noise Pollution and Wat er

Pol | uti on.

O her extension activities celebrated regularly.

I nternational Yoga day for Enphasizing the power of yoga for
mental & physical health

Constitution Day to inbibe the feeling of patriotism
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Worl d Touri sm Day
Eart h Day
| nternational Wnen's Day

Responsibility towards the Upliftnent of Society: Regular visits
to NGO s |ike GOONJ, SHANTI SAHYOG- A GANDH AN NGO, NAAZ
FOUNDATI ON ( specifically dedicated to AIDS patients) Donation
for the KERELA RELI EF FUND

Visit to Ad age hones & Blind schools for community devel opnent
and to famliarize wth concepts |ike inportance of hygiene,
proper procedure of washing hands, use of toilets.

Visit to the slumareas near for making the people aware about
t he use of PUBLIC TO LETS and preventi ng OPEN DEFECATI ON.

M ssions |ike: Ek Bharat Shreshth Bharat- For Pronoting unity in
Diversity

Voter’'s Awareness to generate a sense of responsibility anongst
t he students.

File Description Documents
Paste link for additional
information http://ww. bci hntt. ac. in/index. php?vi ew=ca
tegory&cati d=19&opti on=com j oongal l ery&lte
m d=169
Upload any additional View File
information

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

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

3
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File Description Documents

Any additional information View File
Number of awards for extension View File
activitiesin last 5 year(Data

Template)

e-copy of the award letters View File

3.3.3 - Number of extension and outreach programs conducted by theinstitution through
NSS/NCC/Red cross/YRC etc., (including the programmes such as Swachh Bharat, AIDS
awar eness, Gender issues etc. and/or those organized in collaboration with industry,
community and NGOs) during the year

3.3.3.1 - Number of extension and outreach Programs conducted in collaboration with
industry, community and Non-

YRC etc., during the year

Government Organizations through NSS/ NCC/ Red Cross/

15

File Description Documents

Reports of the event organized View File
Any additional information View File
Number of extension and View File

outreach Programmes
conducted with industry,
community etc for the last year
(Data Template)

3.3.4 - Number of students participating in extension activitiesat 3.3.3. above duringthe

year

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

2016

File Description Documents

Report of the event View File
Any additional information View File
Number of students View File

participating in extension
activities with Govt. or NGO
etc (Data Template)
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3.4 - Collabor ation

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

37

File Description Documents

e-copies of linkage related View File
Document

Details of linkages with View File

i nstitutions/industries for
internship (Data Template)

Any additional information View File

3.4.2 - Number of functional M oUs with national and inter national institutions, univer sities,
industries, cor porate houses etc. during the year

3.4.2.1 - Number of functional MoUs with Institutions of national, inter national importance,
other universities, industries, cor porate houses etc. during the year

7

File Description Documents

e-Copies of the MoUs with View File
ingtitution./ industry/corporate
houses

Any additional information No File Upl oaded

Details of functional MoUs View File
with institutions of national,

international importance, other
universities etc during the year

INFRASTRUCTURE AND LEARNING RESOURCES

4.1 - Physical Facilities

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

| NSTRUCTI ONAL AREA FOR STUDENTS: Col | ege has 10 class roons to
accommodat e 60 students & tutorial roons forseating 30 students.
Al roons are air-conditioned & equi pped with LCD Projectors.
Laboratories are well equipped with |atest equi pnents. College is
having 5 labs for Food Production with cold roomand 2 for Bakery
and Confectionery. 2 Well equi pped Restaurants with Training Bar,
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3 Conference roons, 1 Model room along with a Front office and a
wel | equi pped Housekeepi ng Lab, 2 conputer |abs and Language | ab
provi de best of the resources for the training.

A banquet hall of contenporary design, |obby and front office
with | atest software and other anenities formpart of the
Institute. A state of the art 240 seat nodern Auditoriumhelps in
student‘s all round devel opnent in different aspects of the
Hospitality I ndustry, noperational |aundry, and Guest roons

provi des support to the residents and coll ege.

LI BRARY AND I CT: W-Fi enabl ed Canpus& hostel, an autonated
l[ibrary with a large collection of |atest books, journals &
magazi nes along wth Online Journal GALE-Hospitality. It also has
a hospital and hostels for boys & girls.

OFFI CES: The main col |l ege building has the Principal's &

Adm ni strative Ofice, Programme & academ c coordinator’s office,
Pl acenent office, board room Library, two faculty roons, |QAC
Depart nent, exam departnent, Stores etc.

OTHER FACI LI TIES The institute building has an el evator,
makeshi ft ranps for stairs, and provi des wheel chairs, handrails
i n washroom cubi cl es. Separate residential hostel facility

avai |l able for boy and girl students in the canpus.

The institute, Boys & Grls hostel is well equipped wth RO water
purification technol ogy24X7.

| ndoor ganes facilities: table tennis, carom chess, badm nton

wi th grounds for outdoor activities & Lush green | awns are
present. The institution premse is manned by the security
personnel 24X7 along with the nonitoring through CCTV. Facility of
| ockers for girls & boys is available for safekeeping of

val uables at the institute. Lunch option is also provided to
students with dining facility in college cafeteria and cant een.

File Description Documents

Upload any additional View File
information

Paste link for additional

information htt ps: //wwv. beci hntt . ac. in/index. php?option

=com cont ent &i ew=articl e& d=150&I t em d=16
3
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4.1.2 - The Institution has adequate facilities for cultural activities, sports, games (indoor,
outdoor), gymnasium, yoga centre €etc.

BCl HMCT has state-of -the-art 240-seater auditorium equipped with
| at est audi o-visual equipnent in a centrally air-conditioned
environnent for hosting intra and inter-college event like the
annual International conference-II1HITRC, Chandiwal a hospitality
Ensenbl e, debates, sem nars, workshops, orientation, graduation
cerenony and nunerous other cultural activities.

As a philanthropic institution, BOOHVMCT and its stakehol ders
enphasi ze on ‘fun in learning. Hence, students are entrusted with
the task to set up thene-based restaurants- to pronote and
devel op their sense of innovation, teamwrk and | eadership.
Learni ng through designing 3D nodels, cutting the cloth to draft,
devi se and don uniforns for different job positions in hotels and
restaurant etc. is enphasized upon.

Lawns are created for aesthetic pleasure, as well for sports and
ot her outdoor recreational use. Annual day, founders’ day, sports
day are cel ebratedhere. Tree plantation drives are a regul ar
practice at BCIHMCT to pronote environnent sustainability and
conservation which is enbedded in the Institutional value system
A designated team of faculty nenbers coordi nate, conduct and
initiate sports and actively reach out to the students whenever
we get invited fromuniversity or plan our own sports
neets. Wet ake pride in our BCIHMCT jerseys for the tug-of-war,
cricket, volley, badm nton and of course the indoor ganes of
carrom chess, table tennis too which happens in our sports room
and beautiful grounds of the canpus.

I nternational Yoga Day is celebrated every year on 21stJune, in
our Banquet Hall.Various cultural events |likefreshers’ party,
managi ng the anchoring & stage performances duringi nternationa
conference and the Chandiwal a Hospitality Ensenbl e, Annual day
for inter college folk dance conpetition are organi zed at the
Institute facilitating aholistic devel opnent of students.

The Col | ege al so notivates students for participation in inter &
Intra coll ege events |ikeplays, designing advertisenents, gam ng,
skits, fol ks dance, one act plays, street plays, Rangoli and

pai nting conpetitions. The Instititute has a well equipped air
conditioned sem nar hall for various cultural activities. Faculty
menbers & students represents various committeesto pronote the
sports, cultural, environnment and CSR activities on a regqgul ar

basi s.
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File Description

Documents

Upload any additional
information

View File

Paste link for additional
information

https://ww. bci hnct. ac.in/index. php?option

=com j oongal | ery& tem d=169

4.1.3 - Number of classrooms and seminar hallswith | CT- enabled facilities such as smart

class, LMS, etc.

11

4.1.3.1 - Number of classrooms and seminar hallswith ICT facilities

11

File Description

Documents

Upload any additional
information

View File

Paste link for additional
information

htt ps://ww. bci hntt. ac.in/index. php?option

=com j oonygal | ery&l t em d=169. pdf

Upload Number of classrooms
and seminar hallswith ICT
enabled facilities (Data
Template)

View File

4.1.4 - Expenditure, excluding salary for infrastructure augmentation during theyear (INR

in Lakhs)

4.1.4.1 - Expenditurefor infrastructure augmentation, excluding salary during the year

(INR in lakhs)

9.97780

File Description

Documents

Upload any additional
information

View File

Upload audited utilization
Statements

View File

Upload Details of budget
alocation, excluding salary
during the year (Data Template)

View File

Page 105/157 07-04-2022 12:17:31


https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_41_92.pdf?1649314045
https://www.bcihmct.ac.in/index.php?option=com_joomgallery&Itemid=169
https://www.bcihmct.ac.in/index.php?option=com_joomgallery&Itemid=169
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_42_94.pdf?1649314045
https://www.bcihmct.ac.in/index.php?option=com_joomgallery&Itemid=169.pdf
https://www.bcihmct.ac.in/index.php?option=com_joomgallery&Itemid=169.pdf
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_42_96.xlsx?1649314045
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_43_97.pdf?1649314045
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_43_98.pdf?1649314045
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_43_99.xlsx?1649314045

Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

4.2 - Library asa L earning Resource

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

Qur Library automation is managed by an Integrated Library
Managenment System which oversees the different functions of the
library. OPAC is nade available in the library in the formof a
software called Alice for Wndows Version-5.50a.002, this
integrated |ibrary automati on software package was introduced in
t he year 2007.

LMS at BCI HMCT wor ks on vari ous nodul es:

1. Managenent: Used for maintaining a conputerized catal ogue of
library holdings. It enables us to do mai ntenance functions (i.e.
addi ng, editing and deleting) for Catal ogue, Accession, Authority
and look up files. It also generates reports for resources,
duplicate bar codes etc.

2.Periodicals: Facilitates the control of periodical
subscriptions and the receipting in of periodical issues by the
library.

3. Acquisitions: Hel ps in keeping effective track of library
budgets, previewi ng and purchasing itens from supplier that are
recorded in the supplier authority file, tracking standing
orders, quickly processing received order into a catal ogue and
tracki ng non- book expenses.

4.1nquiry: Provision of access to the resources included in
catal ogue. It is used for basic as well as advanced search and
hel ps to identify and | ocate all resources wthin the collection
suited to the requirenent of faculty and students.

5.Crculation: Ulised for all the normal |ibrary based functions
of issue, return, renewal and reservations for individua
resources and for resources |inked together in sets.

BCI HMCT has a Research Data Base, GALE, which was introduced in
2017. This database is used by the faculty and students of

BCI HMCT and it works on two nodul es. The first nodule is based on
Hospitality, tourismand | eisure collection where as the other
one focuses on the Culinary Arts collection. These nodul es
provi de access to e-journals, e-books, databases, nmagazi nes, and
many trade publications that include varied aspects associ at ed
with travel and tourism
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The Culinary Arts nodule has a collection of nore than five
mllion articles related to cooking,nutrition, Wne, topics
related to catering, bread and pastry.

| nt er net bandw dt h/ speed of 100 nbps is provided to the library
to ensure fast & uninterrupted access. Resource sharing of

el ectronic resources is also nmade avail able for users fromsister
institutions. BCIHMCT has its own YOUTUBE channel &Coll ege

magazi ne YWA. The Institute's publishes its own journal.
File Description Documents

Upload any additional View File

information

Paste link for Additional
Information https://link.gale.com apps/ nenu?user G oupN
ane=bci hntt &or odl d=MENU

4.2.2 - Theinstitution has subscription for A. Any 4 or nore of the above
the following e-resour ces e-journals e-
ShodhSindhu Shodhganga M ember ship e-
books Databases Remote access toe-

resour ces

File Description Documents

Upload any additional View File
information

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

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

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

3.07828
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File Description Documents

Any additional information View File

Audited statements of accounts View File

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

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

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

45

File Description Documents

Any additional information View File
Details of library usage by View File
teachers and students

4.3 - 1T Infrastructure

4.3.1 - Ingtitution frequently updatesitsIT facilities including Wi-Fi

The col | ege assesses the requirenents as per the nunber of
students, faculty nenmbers & other end users. An annua

mai nt enance budget is prepared by the IT i ncharge and approval

for the sane is granted by Principal for maintaining the
hardware/ I T related infrastructure of the Institute. BClI HMCT
possesses state of the art Conputer |ab & | anguage Lab having
best configured conputers & audio facilities. The Conputer

Lab/ Language | ab can accommpdate 60 students at a tine to enhance
their learning abilities wth awel| equi pped Server room

Cl assroons are equi pped with good quality Audi o-visual devices
like LCD projectors, speakers, W-Fi for interactive |lecture
delivery Online and offline. The Institute building is W-

Fi enabled with a speed of 100 MBPS. A video surveillance system
el ectrical power supply with round the clock generator backup,
facility for high-speed communication |inks, LCD projectors to
all departnents, anti-virus facility for all conputers is also
mai nt ai ned.

The Institute has signed MoU with proCanpuz/ Financepeer (ERP)
for facilitating the various activities related to the students
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as well as for carrying out various academ c/adm nistrative
activities. A permanently appointed technical staff for all IT
related facilities is available in the Institute for providing
assi stance as and when required by the HO, faculty nenbers and
student s.

The Institute has inplenented facility of online teaching by
using best quality applications like, Mcrosoft Teanms, Google

Cl assroom and Zoom so that the students can be benefitted with
guality education during any situation.. The Institute naintains
its owmn You tube channel along with various other social-nedia
platfornms for highlighting various pronotional activities and
events organized at the Institute. An online hotel software HOTEL
LOE X is also used.Online Grievance facility is also avail able
for all the stakehol ders.

For maintaining its commtment, Institute has purchased 10
Conputers and 2 Laptops with highest technol ogy & configuration
in the nonth of March 2021 and June 2021. The library of the
Institute al so has 5 conputers for student use. Apart fromthe
subscribed journals in the library, easy access to E-Journal,
GALE Hospitality has backed the efforts of faculty nenbers
towards a research oriented approach in teaching.

File Description Documents

Upload any additional View File
information

Paste link for additional

information http://ww. bci hnet . ac. i n/index. php?vi ew=ca
t egory&cati d=18&opti on=com joonpal lery&lte
m d=169

4.3.2 - Number of Computers

99

File Description Documents

Upload any additional View File
information

Student — computer ratio View File

4.3.3 - Bandwidth of internet connection in A, ? 50MBPS
the Institution
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File Description Documents

Upload any additional No File Upl oaded
Information

Details of available bandwidth View File
of internet connection in the
Institution

4.4 - Maintenance of Campus Infrastructure

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

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

6.20728

File Description Documents

Upload any additional View File
information

Audited statements of accounts. View File

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

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

The trust society adm nistration of BCl HVCT pl ans and t akes

deci sion on major infrastructure issues |ike painting,
infrastructure changes to neet the statutory requirenent on the
reconendation of HO . Departnental reconendations and Proposal s
are sent for managenent approval.Any Mi ntenance (regarding
carpentry, plunmbing, civil, electrician) work required is carried
out by the in-house personnel fromcentralized mai ntenance
departnent. The coll ege ensures optinal allocation and
utilization of the available financial recourses for naintenance
and upkeep of different facilities by holding regular neetings of
various conmttees constituted for this purpose. and using the
grants received for the college as per the requirenents in the
interest of students.

Staff nmenbers are assigned duties to assist the |ab assistants.
Critical equipnent’s are regularly serviced. AMC is given for
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equi prent’ s whi ch needs specialized care. Policy for Physical and
Academic facilities: The institute has |arge classroons for
routine classes and tutorials with a spacious library, an

adm ni strative office and other basic facilities as per required
norns. The housekeepi ng departnent has C eaning responsibilities.
Aduty roster is prepared for the staff nenbers highlighting their
areas of responsibility.Locker roomand conmmon roomfacility
isprovided to all the students.

The col |l ege has a board room a well-naintained sem nar hall and
separ at ewashroons for nal es/femal es. The canpus is under CCTV
surveill ance. Requirenents fromthe departnent for day to day
operation is indented and approved by the Principal. Every
departnment nmaintains a stock register for the equipnent as well
as ot her operating supplies. Al kitchens and production areas
follow the color coded bin systemfor collecting waste.
Departnental reports are submtted annually. Proper inspection is
done periodically & regular audits/inspections are conducted to
check stocks maintained by all departnents.

Proper guidelines for the departnment and facility concerned is
avai |l abl e& are available on the website of the coll ege.

Audi torium Guest Houses and transport facilities are booked
advance as perrequirenents.

Li brary is managed by an experienced |ibrarian assisted by a
library attendant. Library books/records areupdated every year.
Students and faculty nmenbers using the library need to enter
their details in the library record register. Stock verification
is done as a part of regular nonitoring and control. Pest control
i s done on regular basis for maintaining books safe from
termtes.

The advisory comm ttee recommended for the library has been

appoi nted by the Principal and has the responsibility for
finalizing the annual purchase of the reference books, text books
along wth the journals and peri odicals.

Comput er/ Language Lab: The institute has an adequat e nunber of
conputers with internet connections and utility software’s.
Computers are provided with UPS to take care of data in case of
energency. Conputer systenms and Servers are maintai ned by

out sourced technicians, Lab Assistants and Lab-In Charges. |IT
infrastructure is maintained by the head, |IT Coordi nator al ong
with a Lab attendant.
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Al staff/students have to record the use of conputers in
Conmput er Usage Regi ster nmentioning tinme-in/out. IT in-charge is
responsi bl e for the upkeep, maintenance and periodic inspection
of all IT related facilities in the Institute. |ssues concerning
the systenisoftware are addressed to the lab-in charge. Repairs
and mai ntenance work is done through the vendors after getting
approval fromthe Principal and managenent dependi ng upont he
extent of work.

Sports facilities are nmaintained by the sports commttee. The

pl ay-ground and overall maintenance of the ground and i ndoor hall
i s done by housekeeping staff. They are al so mai ntained regularly
by students under Swachh Bharat Abhiyaan schene. G eenery is
mai nt ai ned by the gardeners.

1. Housekeepi ng for regular cleanliness of corridors, washroons,
cl assroons, | aboratories prem ses and Sanitizing of washroons is
done on regqul ar basis.

2. Water coolers are naintained and cl eaned on regul ar basis. Safe
and potable RO water is available for the students, faculty and
staff. Overhead water tanks and water cool ers are cl eaned
periodically. MCD departnent visits on a regular basis to check

t he unnecessary storage of water in the canpus.

3.Dining hall facility is offered to students for having neals
during the break tinmes. A canteen is also avail able which
provi des good quality food itens at affordable rates.

4. Online Gievance Redressal systemand internal marks records
are avail abl e on coll ege website.

5.AMC are al so available for major equiprment’s |ike Elevators, RO
and EPABX.

6. Students with physical disabilities: Ranps, Rail, Lift and
wheel chairs are available in the college. University has
provisions for giving witer and additional time for witing the
exans dependi ng on the case to case.

7. Regul ar nonitoring and check on earthing problens is done.
Institution has a generator / backup systemfor any electricity
supply failure or voltage fluctuation
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File Description Documents

Upload any additional View File
information

Paste link for additional

information htt ps: //ww beci hntt . ac. i n/index. php?vi ew=c
at egoryé&cati d=16&opti on=com | oongal | ery&lt
em d=169

STUDENT SUPPORT AND PROGRESSION

5.1 - Student Support

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

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

36

File Description Documents

Upload self attested letter with View File
the list of students sanctioned
scholarship

Upload any additional No File Upl oaded
information

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

5.1.2 - Number of students benefitted by scholar ships, free ships etc. provided by the
institution / non- gover nment agencies during the year

5.1.2.1 - Total number of students benefited by scholar ships, free ships, etc provided by the
institution / non- gover nment agencies during the year

00
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File Description

Documents

Upload any additional
information

No File Upl oaded

Number of students benefited
by scholarships and free ships
institution / non- government

agenciesin last 5 years (Date

Template)

View File

5.1.3 - Capacity building and skills A. Al of the above
enhancement initiatives taken by the
institution include the following: Soft skills
L anguage and communication skillsLife
skills (Yoga, physical fitness, health and

hygiene) | CT/computing skills

File Description

Documents

Link to institutional website

http://ww. bci hnet. ac. i n/index. php?opti on=

comjoomal l erv& tem d=169

Any additional information

View File

Details of capability building
and skills enhancement
initiatives (Data Templ ate)

View File

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

431

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

431

File Description

Documents

Any additional information

View File

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

View File

5.1.5- Thelnstitution has a transpar ent A. Al of the above
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mechanism for timely redressal of student
grievancesincluding sexual harassment and
ragging cases | mplementation of guidelines
of statutory/regulatory bodies Organization
wide awar eness and undertakings on policies
with zer o tolerance M echanisms for
submission of online/offline students
grievances Timely redressal of the grievances
through appropriate committees

File Description

Documents

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

View File

Upload any additional
information

View File

Details of student grievances
including sexual harassment
and ragging cases

View File

5.2 - Student Progression

5.2.1 - Number of placement of outgoing students during the year

5.2.1.1 - Number of outgoing students placed during the year

30

File Description

Documents

Self-attested list of students
placed

View File

Upload any additional
information

View File

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

5.2.2.1 - Number of outgoing student progression to higher education

7
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File Description

Documents

Upload supporting data for
student/alumni

View File

Any additional information

No File Upl oaded

Details of student progression
to higher education

View File

5.2.3 - Number of students qualifying in state/national/ inter national level examinations
duringtheyear (eg: JAM/CLAT/GATE/ GMAT/CAT/IGRE/ TOEFL/ Civil Services/State

gover nment examinations)

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

7

File Description Documents

Upload supporting data for the View File
same

Any additional information View File

5.3 - Student Participation and Activities

5.3.1 - Number of awards/medals for outstanding performancein sports/cultural activities at
university/state/national / international level (award for ateam event should be counted as

one) during the year

5.3.1.1 - Number of awards/medalsfor outstanding performancein sports/cultural activities
at university/state/ national / international level (award for ateam event should be counted

asone) during the year.

8

File Description

Documents

e-copies of award letters and
certificates

View File

Any additional information

No File Upl oaded

Number of awards/medals for
outstanding performance in
sports/cultural activities at univ
ersity/state/national/internationa
| level (During the year) (Data
Template)

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

BCl HMCT appoi nts student representatives for each class is one of
the tools used to achieve the aforesaid objective. Canpus
anbassador ssel ectedrepresent the Institute to the University
every year. Under the supervision of the faculty, various student
commi ttees/cl ubs are prepared/ managed by students. These
commttees help in enforcing cultural values-ethics, witing &
managenent skills, which help students in devel opi ng awar eness,
confi dence & self-esteemand help in devel opi ng | eadership skill.

Committee Responsibilities - To fornul ate plans for extra-
curricular activities & coordinate with the menbers of different
comm tt ees.

To take up regul ar neetings while recordingall activities
undertaken in the academ c year.

Event Organi zing Conmttee : Helps the students in becom ng nore
informed individuals & responsible citizens who are agents for
change. Events |ike, Il HTTRC, CHE, Annual day, Sports Day are
arranged by the Institute & nanaged by the students.

Cl ass Representatives: areappoi nted for feedback on classroom
teachi ng/l earning, conpliance wth the syllabus done by the
subj ect teacher/grievance if any.

Editorial commttee.: BCIHMCT e-newsletter YUVA & Ek Bhar at
Shrest h Bharat Abhiyan activities are al so being managed by the
st udent s.

Training & Placenent Commttee: To facilitate training &placenent
activities of the Institute, coordinate/counsel students.

Anti Ragging Commttee: The cell receives conplaints and
i nvesti gates the sane.

Grievance and Redressal Cell Gievances are shared with faculty
coordi nators via student representatives, in the formof witten
appl i cati ons which are then handl ed by the respective

comm tteesas per the nature of the grievance.

The Cultural Conmttee is responsible for organizing Fresher’s
Day, Cultural Activities for CHE & IHTTRC , |ndependence Day,
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Republic Day, Farewells, etc. There are various categories of
events that are conducted nanely dance, song, play, skit.

Envi ronment Soci ety: Eco C uborgani ses vari ous conpetitions and
envi ronnent al awareness programmes. Field activities such as
Nature Trails, Quiz/Poster/Essay conpetitions are organised to
create enthusiasmregardi ng i ssues pertaining

toPl ants/ Forest/ Wl dlife/Bio-diversity and Nature.

Sexual Harassnent Cell: The functions of this cell are purely to
safeguard the rights of students and also to provide a platform
for resolving grievances. The Cell also incorporates awareness
regardi ng sexual harassnent and tries to equip themw th the
know edge of their legal rights to redress their grievances.

Media Cell: Recording and reporting of the events and activities
coverage of the Institute, while establishing cordial relations
with the nedia.

File Description Documents

Paste link for additional

information https://bci hnct. ac. i n/ downl oad/ NAAC/ data/ C
SR2020- 21. pdf

Upload any additional View File

information

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

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

5

File Description Documents

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

Number of sports and cultural View File

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

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

Coll ege is having a regular Al ummi Association since 2008. The
Institute alumi are really working hard to support the institute
by connecting students of the college through participation in
guest | ectures, conducting expert tal ks and workshops, direct
counsel i ng, social nedia (Facebook/|nstagram and making efforts
to coach themfor their career growh. Especially during the
pandem c, when students were worried about their placenents,
education and career, alumi were continuously engaged in
notivating students by sharing their experience by giving live
interviews on social nmedia and conducting webi nars. Financial and
nonfinanci al support is also provided . Alumi are engaged for

pl acenent snart cl asses; crack the canpus events, sem nars,

wor kshops and judgi ng conpetitions for students. Al umi who

j oi ned various sectors |ike academ cs, consultancies,
entrepreneurs and working in human resources and training

depart ment have been supporting current students of the institute
by hel ping themto prepare for interview process and by sharing
potenti al enpl oynment opportunities (online and offline). Al ummi

al so support the exam nation team during external practica

exam nations (online/offline) by evaluating student’s perfornmance
during exam nation as external exam ners. They have al so
supported in designing course curriculum by giving feedback for

t he inprovisation of proposed syl abus.

Along with that alumi were asked to evaluate the coll ege on
certain paraneters which were already set in the alumi feedback
form Al umi association commttee is presently undergoing the
process of registration; Although new committee of Al umni
Associ ati on has been fornmed in 2018 . Recent Al ummi neet was
conducted in BCIHMCT in the presence of present Alummi (batch
1999 to 2008), current faculty nmenbers, Admi nistrative staff and
Principal of the college. M. Varun Bal wani (batch 2004-08) was
el ected as President of the core commttee and three of the
faculty nmenbers of BCIHMCT i.e. M. Manish Ml hotra(Genera
Secretary), M. Reshma Kanboj (Treasurer) & Ms. Neha Sahni ( Board
Menber) are also the part of the conmttee. Al umi association /
Nane of the alummus: Sno. Name Position 1. Varun Bal wani
President 2. Sahil Ranpal Vice President 3. Manish Ml hotra
General Secretary 4. Sumt Gulati Joint Secretary 5. Siddharth
Joint Secretary 6. Reshma Kanboj Treasurer 7. Sushant Board
Menber 8. Chetan Chauhan Board Menber 9. Nitin Sharma Board
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Menber 10. Neha Sahni Board Menber 11. Sahil Arora Board Menber
12. Devender Board Menber 13. Gaurav Mtra Board Menber 14.

Si ddharth Lohani Board Menber 15. Apurv Sareen Board Menber 16
Ut karsh Bhal | a Board Menber

https://ww. f acebook. com groups/ 2634095286874021

File Description Documents

Paste link for additional

information Ni |
Upload any additional View File
information

5.4.2 - Alumni contribution duringtheyear |A. ? 5Lakhs
(INR in Lakhs)

File Description Documents

Upload any additional View File
information

GOVERNANCE, LEADERSHIP AND MANAGEMENT

6.1 - Ingtitutional Vision and L eader ship

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

Vision: To be a leading Institution in Hotel Managenent &
Catering Technol ogy by creating dynam c hospitality industry

| eaders through integration of know edge and skills inparted by
comm tted and expert faculty fromhospitality sector.

M ssion: To groom gl obally conpetitive, high quality
prof essional s through intensive training with the aid of upgraded
curriculumin hotel managenent and catering technol ogy.

The definitive nethod used by the coll ege managenent to inherit
the value of refining the perception and approach to | earn as
wel | as foster innovation through intellectual creativity. These
i ncrease the capacity for gromh and intelligence to help in

qui ckly adjust to new information and technol ogy accepted

gl obal ly. Responsibilities and tasks are assigned and teans of
students under able guidance of |earned faculties understand the
task through experiential |earning. Result in placenent validates
the outconme. Visionary and Futuristic Curriculumrevised as per
the need of the Industry. Frequent feedback and suggestions from
the best hotels are taken. Syllabus drafted as per NEP is al so
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submitted to the University for approval. Continuous support from
i ndustry through transference of knowl edge & skills inparted by
expert faculty fromhospitality sector is ensured. The

avail ability of extensive library with the anple of books on
every genre also helps in achieving the vision of the institute.

Academ c plan and activitieshel pin strengthening the teaching

| earni ng process. I nplenmented CBCS with industry participation
for enhancing experiential |earning. Event Managenent, Research
orientation, regular participation in industry events and
activities helps in devel oping conpetitive sprit and buil ding
achi evers, who have created difference in their areas.

Pronoting research: The India International Hotel Travel and
Touri sm Research Conference series has becone the nost prom nent
| nternational Conference in the field of Hotel, Travel and
Tourism The Institute publishes its own Journal |JAHTR-Indi an
Journal of Applied Hospitality and Tourism Research (I SSN
0975-4954). The journal is a doubl e-peer-reviewed journa
publ i shed annually. The Institute has signed MoU with the KCCl
Institute celebrated International Kinchi Day in 2020 and 2021.

File Description Documents

Paste link for additional

information https://ww. bci hntt.ac.in/
Upload any additional View File
information

6.1.2 - The effective leadership isvisible in various institutional practices such as decentralization
and participative management.

The Institute inplenents a systens approach with well defined

rol es and supports decentralization in authority &
responsibility. The college follows a hirerarchy based on
seniority, experience and capability. This is visible in the
entire operations of the college fromadmnistrative to teaching
/| learning process. The Principal of the college has appointed
head of operational departnents who are assigned a team of
faculty nmenbers and are responsible for the effective functioning
of their departnent. For the academ c functioning Progranmme
coordi nator, academ c coordi nator and the Exam nation in charge
function together as a teamand directly report to the Principal.

Page 121/157 07-04-2022 12:17:31


https://www.bcihmct.ac.in/
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_66_152.pdf?1649314046

Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

Adm ni strative cooordi nator, Accounts and Cost centre Coordi nator
and Coordi nator for extension activities all work in a
decentralized and participative manner. The functions and JD are
clearly specified and assigned. The progranme coordi nat or
prepares a tinme table and all ocates subjects after a thorough

di scussion with the concerned Head of the Departnents. Mechani sm
for feedback through faculty report is assed. Regul ar neetings
with the HODs' for the preparation of Annual Budget in order for
procur enent/ purchase of up gradation of the premses is
undertaken by the Hol. Preparation/ revision of the curriculum
are done by the respective faculty nenbers and HODs’ before
getting final approval fromthe Head of the Institute.
Procurenment of library books is done on the basis of the
reconendations of the expertise of the Faculty nenbers. All the
mega Annual Events of the instititute i.e CHE & I I HTTRC are the
perfect exanples of decentralisation & Participative Managenent

i nplenmented in the Institute. There are |Incharges and Coordi nators
that work for the respective activities under various Committees.
Under the respective Commttee students representatives al so work
Each commttee and activity incharge ensure that objectivity is
bei ng nmet and students involvenent is satisfactory. Faculty

Coordi nators sel ect Student Coordinators for the respective
coordi nating team Nunbers of students coordinator will be as per
t he need and requirenent of the task.

File Description Documents

Paste link for additional
information http://ww. bci hnet. ac. i n/index. php?opti on=
com joongal l erv& tem d=169

Upload any additional View File
information

6.2 - Strategy Development and Deployment

6.2.1 - Theinstitutional Strategic/ perspective plan is effectively deployed

Strategic planning is based on anal ysis of future opportunities
to achieve its set goals and objectives. Wth a vision to be the
| eading Institution of Hotel Managenent & Catering Technol ogy,

BCI HMCT strives to create dynam c hospitality industry | eaders

t hrough integration of knowl edge and skills inparted by commtted
and expert faculty fromhospitality sector with the stated future
pl an of action for the next acadenmi c year. The institute's prine
focus wll remain on delivery of industry required training and
to create & develop a research environnent through which the
institute fulfills its Mssion and Objectives.Institute ains to
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provi de research and i nnovation oriented atnosphere and support
for continual inprovenent and devel opnent of our students and
faculty nmenbers and facilitates expertise & consultancy services
to ot her stakeholders. Qur Faculty nenbers are bei ng encouraged
to attend and participate in various Sem nars, Conferences,
Facul ty Devel opnent Progranms, workshops, guest |ectures and
special trainings to expertize & update their know edge and keep
t hensel ves abreast with the latest trends in hospitality

| ndustry. For offering an experiential and enhanced learning to
t he students of BCIHMCT for upgrading their know edge |,
managenent al ways supports and advises faculty nenbers to wite
good quality research papers, pursue Hi gher educati on,

present/ publish papers in UGC Scopus indexed journals and
conferences. Final year students are exposed to research
practices in their nodified syllabus. Faculty nentors are al so
provi ded to students who provide them personalized research

gui dance. The series of India International Hotel Travel &
Touri sm Research Conference and Chandi wal a Hospitality Ensenbl e
is organized for our students to encourage themto plan, create
and present their innovative research oriented recipes at a
national |evel.The institute always | ooks forward to nmaintain
mul tiple Industrial partnerships and |International academ c
cooperation, to strengthen to devel op new opportunities for
exposure to the students and faculty by reassuring exchange
prograns. BCIHMCT is al so associated with Korean Cul tural Center
of India and organizes Al India Korean Culinary Chall enge where
buddi ng chefs and hospitality professionals are invited to
partici pate and showcase their skills to prepare and present
research based innovative recipes from Korean cui si ne.

File Description Documents

Strategic Plan and deployment View File
documents on the website

Paste link for additional
information http: //wwv. bei hnet . ac. i n/ downl oad/ | JAHTR/ H
onePage. ht m

Upload any additional View File
information

6.2.2 - The functioning of the institutional bodiesis effective and efficient as visible from policies,
administrative setup, appointment and service rules, procedures, etc.

The Managi ng conmtte as per the reconendation of the Principal
t ake deci sion and approval is granted. Proper HR Policy is
defined wth clear cut guidelines. Apart fromthe governing body,
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Col | ege devel opnent committee, | QAC and the col |l ege has divi ded
its activities into various hierarchial levels to establish
clarity of operational guidelines to be followed by the

enpl oyees. The process decentralization helps in increasing
operational effectivenenss, accountability & productivity. Every
departnent has clearly defined responsibility & guidelines. The
HOD i s provided the operational responsibility and ensures
supervi son of the process on a mcro |evel for operationa
efficiency and effectiveness. The HOD reports to the Principal
who anal yses the departnent performance at a nacro | evel,

provi des gui dance and channelizes the efforts for organi zati onal
obj ectives. HOD prepares an annual departnental report and
submts it to the Hol. SOP' s are designed and inplenented in
every departnent. The quality policy of BCIHMCT acts as a guiding
force for departnental operation.Job descriptions are created for
Academ c, Programme, | QAC, Exam and Accountancy & Adm nistrative
coordinators that clarifies the respective process. Docunments and
records mai ntained by every departnent indicate the productivity
and performance standards.

Decentral i zed Processes: 1. Role of Departnent helps in
decentralization thereby ensuring control at the mcro |eve

Wi thin each departnent. 2. HOD of the departnental operations is
a connection link between the team nenbers and Hol. 3. Faculty
nmenbers self apprai se thensel ves and submt their appraisal to

t he principal who appraises the respective team nenbers. 4.
Departnental neetings are conducted regularly by HODs for

al l ocation of departnental work.HOD ensures that all team nenbers
work as per the duties and responsibilities allocated. 5.
Commtttees/cells having faculty representatives, who are
regularly updated with clearly defined roles/responsibilities.
They are displayed on the coll ege website.

Evi dence of Success: BCIHVCT has been ranked No. 2 anongst India s
top 30 Private HM Institutes by OUTLOOK-| CARE ranking 2021. In
fact, we have maintained Top 10 rank successfully anong India’s
10 Best Professional HM coll eges of the nation by The Qutl ook
Magazi ne, fromlast 11 years (2010 onwards). The Institute has
been rated as the best Private HM Col |l ege (1st Position) in North
I ndia and 4th Best HM Col |l ege Pan India in The Wek Mgazi ne
Survey (THE WEEK - Hansa Research Survey) and 6th best HM Col | ege
Pan I ndia and 2nd best College in Delhi by |IND A TODAY Magazi ne.
Col | ege organi ses annual nega events. Faculty nenbers pursue

hi gher education & publish research articles. Students
participate in various inter/intra college/ Regional/ nationa
conpetitions and won nedal s/awards. The college has a repute in
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the industry & The sane is reflected in adm ssions & recruitnent.

File Description Documents

Paste link for additional

information https://bci hntt. ac.in/ downl oad/ NAAC/ dat a/ H
R_MANUAL . pdf

Link to Organogram of the
I nstitution webpage https://ww. bci hntt. ac. i n/ downl oad/ NAAC/ da
ta/Org _chart . pdf

Upload any additional View File
information
6.2.3 - Implementation of e-governancein A. Al of the above

areas of operation Administration Finance
and Accounts Student Admission and
Support Examination

File Description Documents

ERP (Enterprise Resource View File
Planning) Document

Screen shots of user interfaces View File
Any additional information View File
Details of implementation of e- View File

governance in areas of
operation, Administration etc
(Data Template)

6.3 - Faculty Empower ment Strategies

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

BCI HMCT believes in inplenenting various wel fare nmeasures for
boosti ng the enpl oyee norale, for ensuring a healthy conpetitive
edge and al so inproving the social well being of its team nenbers
for creating a positive and heal thy work environnent.

Wl fare neasures for the Teaching and Non-teaching staff; GCeneral
| nsurance by the Aditya Birla Goup for the faculty, students and
staff nmenbers of the Institute.

Maternity | eave for Femal e enpl oyees are granted for a period of
6 nonths as per the governnent norns.
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Provi si on of Enpl oyee Provident Fund, ESI Provision for on-duty
l unch and tea (twice)- both to the teaching and non-teachi ng
staff on duty w thout any charges.

Bi rt hday cake cutting cerenony — teaching and non teaching staff
having their birthdays in the nonth celebrate by cutting a cake,
t he expenses for the sanme are borne by the coll ege.

Festival gifts are distributed to teaching and nonteachi ng staff
during Diwali.

Provi sion of staff uniformto the non-teaching staff free of
cost.

Organi sation of trips/picnics/outdoor |unches for both teacing
anf non-teaching staff.

Faculty nenbers are encouraged for higher education- staff is
encouraged by allowing themto enroll and appear for exans.
Currently 6 faculty nenbers are enrolled i nPhD. Academ c | eave is
provi ded for PhD/ hi gher education. Leave for attending training
progranmmes or any trade fair, AAHAR

Parking facility is free of charge

Subsi di zed canteen facility- food prepared in the institutional
canteen/food court is avail able at subsidized rates.

Early | eavi ng-Provision of short |eave incase of energency or
urgent work is provided.

Booki ng of |awns for personal use (eg: M Mnish's parent's
anni versary).

Subsi di sed hospital facilities are provided to staff of BClI HMCT
in Trust Hospital. 20 percent waiver on nedical facilities

(w thin the Banarsi dasChandiwal a Eye Institute). Library facility
avail able to faculty nenbers. Availability of journals and e-
journals to the faculty nmenbers for enriching their know edge.
Free w-fi facility available in the canpus for faculty nenbers
for effective functioning. Voluntary contribution by staff to the
needy person
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File Description

Documents

Paste link for additional

information https://ww. bci hntt . ac. i n/ downl oad/ NAAC/ da
t a/ HR MANUAL. pdf

Upload any additional View File

information

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

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

00

File Description

Documents

Upload any additional
information

No File Upl oaded

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

View File

6.3.3 - Number of professional development /administrative training programs or ganized by
theinstitution for teaching and non-teaching staff during the year

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

6
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File Description Documents

Reports of the Human Resource No File Upl oaded
Development Centres
(UGCASC or other relevant
centres).

Reports of Academic Staff No File Upl oaded
College or similar centers

Upload any additional View File
information

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

6.3.4 - Number of teachers under going online/face-to-face Faculty development Programmes
(FDP) during the year (Professional Development Programmes, Orientation / Induction
Programmes, Refresher Course, Short Term Cour se etc.)

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

22

File Description Documents

IQAC report summary View File

Reports of the Human Resource No File Upl oaded
Development Centres
(UGCASC or other relevant
centers)

Upload any additional View File
information

Details of teachers attending View File
professional development
programmes during the year
(Data Template)

6.3.5 - Institutions Performance Appraisal System for teaching and non- teaching staff

Wel | structured Performance Appraisal Systemis being foll owed at
BCl HMCT. Apprai sal systemtakes in to consideration the entire
activities and contribution by the faculty for the academ c year.
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The system covers follow ng paraneters - Qperational Attributes
focusi ng on Teaching/ Learning load, regularity in taking

cl asses, teaching effectiveness vis-a-vis students‘ Academ c
Performance / contribution towards co-curricular & extra-
curricular activities Publication and Projects undertaken.

CGeneral Attributes focusing Basic Traits/Potential/ Attitude and
| nt er personal skil Performance appraisal is based on many factors
such as Details of position held for co-curricular activities,
Details of innovative approaches nade in teaching, Efforts for
enhanci ng qualification and self Devel opnent, |eadership
gualities etc. The nore concern for academ c staff is based on
Perf ormance and General Attributes and al so based on vari ous
paraneters |ike qualification enhancenent,

publ i cation/participation, Assistance in adm nistrative support,
student’ s performance and teaching by faculty nenber.

Student evaluation is done by creating a google formthat is
submtted for faculty evaluation as a part of teaching-Iearning
paranmeters such as know edge of the topic and technical skills,
assignnments — its value addition, assessnent paraneters being
fair, etc.

In case of non teaching staff a set criteria is given which is
task based and performance is rated on the sane. It is basically
annual based systemw th an approval system

Al the staff are asked to submt their tasked perfornmed in an
academ c year also to highlight any extra initiative is being
taken to enhance the skill during this period. It is based on
their technical skills, Teamwork, punctuality, regularity,

di sci pline and conmuni cation skills. Self Appraisal is submtted
by the staff and faculties. These appraisals are evaluated by the
Principal, who is appraising authority. For Principal, appraisal

i s done by the managenent.

Apprai sal for the Non-teaching Adm nistrative staff is done by
the principal on various paraneters nanely Performance factors,
ability for effective execution for the work, relationship with
ot her team nenbers. For the Non-teaching Attendants, HOD s are

al so responsi ble for providing regular updates on their working
to the Principal. They are also nonitored and eval uated based on
their punctuality in reporting to the work, quality of work

hygi ene, groom ng and personal appearance, work related habits.
Rating and recognition is assigned based on the performnce shown
in the preceding year.Deserving persons were recomended for the
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i ncrenent and pronotions.

File Description Documents

Paste link for additional
information https://ww. bci hnct. ac. i n/ downl oad/ NAAC/ SS
RCriteria6/6.3.5 1636449761 7101. pdf

Upload any additional View File
information

6.4 - Financial M anagement and Resour ce M obilization

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

Ef fective system of managi ng requisitions, and recordi ng expenses
and inconme is in place. Hotel Managenent is capital intensive
departnment and al so need day to day expenses for its practical
operation unlike other institutions. Robust system of check and
bal ances is being followed to stop pilferage and nai ntai ni ng
transparenci es through desi gned systens. Cash and Credit handling
with detail record is reconsiled periodically by Accounts and
Cost Coordinator along with Storekeeper. Summaries wth bills and
statenent is submtted to accounts departnent for settlenent and
processing. Two tier Audit systemis in place: Internal Audit and
External Audit. The External Audit is done by the Certified
Charted Accountant. Audit report is prepared once the financial
audit is conpleted. Banarsidas Chandi wal a Sewa Smarak Trust

Soci ety appoints external auditors and this audit is conducted
annual ly. The financial audit is conducted in a single session
bet ween the nonths of May to July. Finalization of the account is
acconplished in the nonth of March and audited statenents are
prepared and organi zed till July/August. The audit team confirns
and reconsile the recording of all transactions and ensures that

t hese transactions appropriately tally and match with the data
provi ded. The audit teamthen undertakes the statutory financi al
audit. The Institute has a tie up wth Bansal and COLLP Chartered
Accountants currently for the external audit of the financial
records. They audit the records at the end of every financi al

year and issue the certified bal ance sheet for that financial
year. Internal audit is conducted twice in a year for Banarsidas
Chandi wal a Sewa Smarak Trust Society. The college also has a well -
appoi nted adm ni strative and accountancy coordi hat or who ensure

t he proper docunentation and functioning of Institute's day to
day finances. All repair/mintenance tasks along with the
practical and m scel |l aneous expenses incurred are efficiently

Page 130/157 07-04-2022 12:17:32


https://www.bcihmct.ac.in/download/NAAC/SSR/Criteria6/6.3.5_1636449761_7101.pdf
https://www.bcihmct.ac.in/download/NAAC/SSR/Criteria6/6.3.5_1636449761_7101.pdf
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_75_178.pdf?1649314046

Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

handl ed by them Regular internal audits are also conducted for
ensuring the effective functioning of different departnents.

File Description Documents

Paste link for additional
information https://ww. bci hntt. ac. i n/ downl oad/ NAAC/ SS
RCriteria6/6.4.1 1636455725 7101. pdf

Upload any additional View File
information

6.4.2 - Funds/ Grantsreceived from non-gover nment bodies, individuals, philanthropers
during theyear (not covered in Criterion 111)

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

00

File Description Documents

Annual statements of accounts View File
Any additional information View File
Details of Funds/ Grants View File

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

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

Students Fee is the Major source of institutional receipts.

Schol arshi ps & Free-ships are provided as an aid by the Del h
Governnent to the students of reserved category, Mnority
Category and also to the econom cally backward class of students.
The fees for the students belonging to Jammu and Kashmr is
provided by the AICTE, GO under the Prime M nister Speci al

Schol arship Schene. Deficit is managed by the additional fund
provi ded by the BCSST Society. The Col | ege al so conducts Short
Term Courses mainly Hunar Se Rozgar. This ensures optinmm use of
the infrastructure and Manpower. Fund is al so received from non-
gover nment bodi es and phil ant hrophers for Sponsorship during the
National /I nternational events organi sed that need | arge sone of
nmoney to organi ze at such scale. Sponsorship is received from
Gover nnment & non-gover nnent agencies for research projects.
Expertization, Consultancy and use of infrastructure for expert
services is provided. College prepare annual budget every year
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before the starting of the session. Adequate budgetary provision
are kept by the institution for conducting practical, organizing
events, semnars etc. the institute al so provi deds adequate
infrastructural facilities, well equipped library with E-
Journals, |aboratories, Conputer |abs, and | atest teaching aids.
Budgets are provided by the Institute to support the Co-
curricular activities related to the core syllabus and upgradi ng
of labs/ infrastructure.There is also provision of an annual
budget for purchase of books every year. The books are purchased
as per the norns prescribe by AICTE & University. Teachers al so
recomend books related to their subjects which are then

pur chased accordingly. All departnmental HOD s present an annua
budget for their respective departnents to the Principal. College
budget is nmade and presented to the Governi ng Body for the
approval . I nconme expenditure account is approved by the Managenent
conmm ttee.

The trust society of BCIHMCT has centralized mai ntenance
departnment for the building nmaintenance. Any Mi nt enance
(regarding carpentry, plunbing, civil, electrician) work required
is carried out by in-house personnel from maintenance departnent.
The trust society adm nistration plans and takes deci sion on
maj or infrastructure issues |ike painting, infrastructure changes
to neet the requirenent of AICTE. The procedure of daily

cl eani ng, maintenance is followed and | ooked after by the
Housekeepi ng Departnent of the institution. Infrastructure

mai nt enance checklists are nmaintained in each area of the
institution. AMC are avail able for major equi pnents |ike

El evators and RO. These Annual Maintenance Contracts with the
different vendors are updated regularly. Budgets are al so

al l ocated for the upkeep and mai nt enance of institutional

equi pnents and infrastructure. The Institute follows a standard
procedure for bill settlenent and paynents.

File Description Documents

Paste link for additional
information https://ww. bci hnct. ac. i n/ downl oad/ NAAC/ SS
R/ 6.4. 2 Budget - Expendi t ur e. pdf

Upload any additional View File
information

6.5 - Internal Quality Assurance System

6.5.1 - Interna Quality Assurance Cell (IQAC) has contributed significantly for institutionalizing
the quality assurance strategies and processes
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The Internal Quality Assurance Cell functional since 2010 has
contributed significantly for institutionalizing the quality
assurance strategies and processes.

1. APPLI CATI ON OF EXPERI ENTI AL LEARNI NG METHODOLOGY Wth a vision
to be a leading Institution, BCIHMCT strives to create dynam c
hospitality industry | eaders through integration of know edge &
skills. Institute has inplenented the Choice Based Credit System
for facilitating specialization during final year. Active

i ndustry-institution partnership helps in devel oping a better
under st andi ng of the hospitality industry and course. This also
hel ps in providing opportunities for better exposure through
experiential learning opportunities. Institute organises events
of National & International inportance providing pragmatic

| earning opportunities to students for effective inplenentation
of quality assurance strategies. GQuest |ectures/expert

t al ks/ webi nar s/ panel discussions are a regul ar feature of

t eachi ngl earni ng process at BCIHMCT.Institute has tied up various
MoU s with Industry partners. BCIHMCT cel ebrated International
Kinchi Day with Korean Culinary centre' India in 2020 on the
occasion of International Kinchi Day. MoU with | HG Acadeny,
Crowne Plaza Okhla; Hotel Seven Seas; The Suryaa, Radi sson Blu

Pl aza.

2. DEVELOPI NG LEARNI NG CULTURE THROUGH RESEARCH | QAC has
initiated nunerous neasures towards devel oping research culture
at the Undergraduate | evel and nmeking this as an inportant

nmet hodol ogy, focused on Research & Devel opnment. Motivation is
offered to faculty & students to involve thenselves in research &
associ ated activities. Research offered at UG | evel encourages
students to innovate recipes, present their research-based
projects/articles/case studies. The Institute notivates faculty
nmenbers to attend/ participate in various Sem nars, Conferences,
FDP, wor kshops, guest |ectures & special trainings to update

t heir know edge & keep thensel ves abreast with |atest trends in
hospitality Industry. Faculties are advised & supported to wite
quality research papers & pursue H gher education,which helps in
i nproved | earni ng opportunities to students of BCIHMCT. The
series of India International Hotel Travel & Tourism Research
Conference is organi zed for know edge upgradati on of research for
students. Curriculumfor final year students offers an exposure
of research-based practices to students. Faculty nentors are
provi ded to students who provide them personalized research

gui dance.
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File Description Documents

Paste link for additional

information bci hntt . ac. i n/ downl oad/ Fut ur ePl anOf Act i on.
pdf

Upload any additional View File

information

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

The teachi ng-1earning process comences wth the allocation of
subjects to the dedicated faculty nenbers by well -appointed
academ c coordination commttee. Assigned faculty menbers
diligently plan the structure of course content and deci de upon

t he net hodol ogi es to be enployed in teachi ng pedagogy am dst to
the stated course and program outcones. Session Plan, Lesson
Plan, Trainer’'s notes & trainee notes of their assigned subject
before delivery of teaching is assessed. Post-deliverance, al
faculty nmenbers are required to present Faculty Report on | ast
wor ki ng day of the week to the Programme Coordi nator for review
and nonitoring, which is subsequently evaluated by the principal.
Academ ¢ Coordination Conmttee al so keeps a weekly check on the
academ c affairs. Periodic Principal and faculty neets at the
initiative of I QAC discuss the progress and plan, based on the
coll ective feedback. The Institute also has an effective

pr of essi onal counsel |l i ng/ nentoring/ academ ¢ advi se system t hrough
whi ch students’ performance and difficulties are assessed at
academ ¢ and personal |evel. Each student ‘s performance record

i s been maintai ned and he/she is counselled for excellence in
their areas. Feedback from External Exam ners, fromindustry
experts during Canpus Placenent and exit interview feedback by
final year students beside recommendati ons from academ c audit
team by GGSIP University annually helps us in review ng teaching
| earni ng process, structure and net hodol ogi es. The docunents used
in the teaching-learning process clearly outline the well-defined
and all- inclusive structure of the teaching plan and
categorically specifies the various teaching aids and

nmet hodol ogi es for an effective teaching pedagogy. The assessnents
are designed to develop slow as well as fast |earners. ClE hel ps
intinely help to the students. W follow both the formative
assessnents (during the entire senester) and sunmati ve assessnent
(at the end of the course) to determ ne the students |earning

| evel s as we develop theminto Effective hospitality
professionals. The ClE provides an anple opportunity for the
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faculty to provide feedback to each student which includes
identifying strengths and weaknesses, and di scussions. Continuous
eval uation of the students keeps track of the students on day to
day basis and renedial actions are taken well in tinme. Sonme of

t he prom nent Academ c and Adm nistrative quality initiatives are
as under: The Institute enpl oys various effective feedback
nmechani sns i.e. Stakehol ders, students and I ndustry experts

f eedback to eval uate the acconplishnent of the | earning outcones
of the students. Keeping themin view, Choice based Credit system
is introduced from session 2018 and New Syl | abus based on New
Edication Policy is submtted to the University. The Institute
has stated program outcones, course objectives and outconmes well -
aligned wth each of the course content of curriculum Due
consideration is being given to the attai nnent of | earning

out cones in deciding the teachinglearning process. Wekly
Faculty report format is nodified by 1QAC team for the

i nprovi sation of teaching |earning process. The session plan,
before its inplenmentation, is verified by the respective HOD s
foll owed by subsequent subm ssions to the Progranmme coordi nator
and Principal. The | esson plan also involves various pedagogi cal
systens & process which makes the class environnment nore engagi ng
and interactive. Faculty maintains trainer notes which include

| nt roducti on, Devel opnent, and Definitions & Summary of the topic
to be taught in class. Effective and commtted nentor/ nentee
systemoptim zes the | atent potential of nentees. 1.

| ncorporation of Research in curriculumand establishing college
as pioneer in hospitality and tourismresearch is the initiative
t hat has shown conti nuous inprovenent in these years. This has
notivated faculties to upgrade their qualifications and many of

t hem have conpleted their PhD. This learning culture is being
transferred to the students and they are getting benefit from
their | earned and experienced faculties. Final year students are
exposed to research practices in their nodified syllabus. Faculty
mentors are al so provided to students who provide them
personal i zed research project guidance. The series of |IIHITRC and
CHE is organi zed for our students, They are designed to encourage
students to plan, create and present their well-researched

i nnovative reci pes at a national |evel. Annual |IHTTRC brings

t oget her a unique and international mx of experts, researchers
and deci sion nmakers both from academ a and i ndustry across the

gl obe to exchange their know edge, experience and research

i nnovations in Hospitality and Tourism sector. BCIHMCT, always

| ook forward to invite experts of Hospitality Sector in Panel

di scussi on. Students organi zes national and international events
and get confidence by participating and organizing in all
activities of these events beside gaining the know edge. It is
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due to this initiative that vision of our students is broadened
now and the result in the formof Awards won at various renowned
forum by our students |ike Students Chef of the Year by India
Culinary Forum |Indian Hospitality Expo and wi nners in Regional/
national round Skill India Conpetitions etc. 2. The institute

al ways | ook forward to maintain active industry-institution
partnershi p and I nternational academ c cooperation, to strengthen
and devel op new opportunities for exposure to the students and
faculties. Active Industry-Institution connect has hel ped in
exploring better |earning opportunities and exposure to the
faculties and students. Qur curriculumis revised based on

i ndustry reconendation specially from Qoeroi Centre O Learning
and Devel opnent have contributed with their val uabl e feedback and
reconendati ons. Col | aborative |earning, experiential and

i ndependent | earning are enphasized in order to nake the whol e
educational programre entirely student-centric. Today institution
is having better connect with National and internationa

organi zations. Faculties have visited Singapore, Portugal, UAE
during these years. Students have been to internationa

assi gnnent al so. Academ c partnership with city hotels is great
support. Industry visit, guest |lectures and expert talk,

wor kshops, academ c support is provided by these partners from
the industry in a regular manner. Annual Support from Korean
Cultural Centre in organizing maj or Cooking Conpetition |ike
Korean Culinary Chall enge have given international exposure to

t he students. Annual CHE see nore than 40 Hoteliers in these
events every years as experts, judges and speakers. Annual

|  HTTRC hel ps us in connecting best institutions across the
worl d. Students do get world class exposure by these industry-
institution connect. The result of various conpetitions at

Nati onal / Regional |evel validates the sane. The placenent quality
over the years have shown renmarkabl e i nprovenent i ncl uding

i nternational opportunities.

File Description Documents

Paste link for additional

information http://ww. bci hntt. ac.in/downl oad/ Letter-
CBCS_CO pdf

Upload any additional View File

information

6.5.3 - Quality assuranceinitiatives of the C. Any 2 of the above
institution include: Regular meeting of
Internal Quality Assurance Cell (IQAC);
Feedback collected, analyzed and used for

Page 136/157 07-04-2022 12:17:33


http://www.bcihmct.ac.in/download/Letter-CBCS_CO.pdf
http://www.bcihmct.ac.in/download/Letter-CBCS_CO.pdf
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_80_189.pdf?1649314046

Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY
improvements Collabor ative quality
initiativeswith other institution(s)
Participation in NIRF any other quality
audit recognized by state, national or
inter national agencies (1SO Certification,
NBA)

File Description Documents

Paste web link of Annual
reports of Institution htt ps://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR20
21/ Annual Report - 2021. pdf

Upload e-copies of the View File
accreditations and certifications

Upload any additional View File
information

Upload details of Quality View File
assurance initiatives of the
institution (Data Templ ate)

INSTITUTIONAL VALUESAND BEST PRACTICES

7.1 - Ingtitutional Values and Social Responsibilities

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

The col | ege ensures an all-inclusive atnosphere for the
students,faculty and staff nmenbers irrespective of their gender.
Regul ar sel f-defence classes and Expert tal ks/lectures are

orgnai sed by inviting em nent experts fromthe field. Mle
students are also senstitized towards gender-equity. Synposiuns,
debates and tal ks are organi sed on various sensitive topics |ike
femal e foeticide, groom ng and personality devel opnment. The

coll ege has a well appointed team of faculty nenbers representing
t he Sexual Harassnment commttee, Anti-ragging comrittee & anti -
aggi ng squad. The col |l ege has put up a conplaint box specially
for wonen where they can drop in their grievances anonynously.
Students of the first year, during their induction /orientation
are briefed about these commtttees and the nobile nunber of all
these faculty representatives are shared with themon the very
first day of college. .Stringent neasures inplenented at the
Institute has resulted in zero ragging cases till date. Safety and
Security neasures undertaken by the Institute: Commttee agai nst
Sexual Harassnent is established as per the directives of Suprene
Court Judgnent & guidelines issued in 1997 to provide for the
effective enforcenent of the basic human right of gender equality
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and guar ant ee agai nst sexual harassnent and abuse, nore
particul arly agai nst sexual harassnment at work places, the UGC
has issued circulars since 1998 to conbat sexual harassnent,

Vi ol ence agai nst wonen and raggi ng at the coll eges.

Student comm ttee nenbers represented on the sexual Harassnent
and Anti-ragging commttee regularly interact with students, take
rounds and bring matters of concern to the respective faculty
menbers. The institution premse is manned by the security
personnel 24X7, CCTV to ensure the safety of students and staff.
Separate facility of |ockers & residential hostel for girls and
boys students is available. Facility of car drop is available for
femal e faculty nenbers and girl students during the tinme of
events and urgency. MentorsProvide counselling to students for
solving their problens so that they gain confidence. BCI HMCT has
al so appointed a well-qualified Professional counsellor who
regularly visits the Institute and conducts counseling sessions
Wi th students as per required.

File Description Documents

Annual gender sensitization
action plan htt ps://bci hntt. ac. i n/ downl oad/ NAAC/ AQAR20

21/7.1.1 Gender Sens_ AQAR2021. pdf

Specific facilities provided for
women in terms of: a. Safety https://bci hntt. ac. i n/ downl oad/ NAAC AQAR20
and security b. Counseling c. 21/ 7.1.1 Wnen_ AQAR2021. pdf

Common Rooms d. Day care
center for young children e.
Any other relevant information

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

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

File Description Documents
Geo tagged Photographs View File
Any other relevant information View File

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

Dustbins are placed at all prom nent |ocations and in all

cl assroons and | abs. Col our coded bin systemis followed for

gar bage di sposal in all food production and service | abs

i ncl udi ng bakery. The |ab attendants of the kitchen and bakery
have been assigned the duty for collecting the food waste from
the kitchens to the garbage di sposal area. Under the supervision
of the head gardener of the Chandiwala Estate, all food waste is
transferred to the conpost pits for the process of

verm conposting on a regul ar basis. These conpost pits are
mai nt ai ned by the Gardeni ng departnent of the Chandi wal a Estate
and the manure procured is used for the gardeni ng purposes in the
entire estate. Other recycl able waste generated in the food
areas, |labs and the main store like tins, cans, boxes are sold to
the vendors after followi ng a proper process. Mjor equipnments in
non-wor ki ng condition or itens that are to be discared are
recorded on a regul ar basis by the college' s housekeeping
departnent. A proper discard list is prepared and is submtted to
the Principal annually. These itens are then sold to approved
vendors after a proper approval is granted by the Principal

foll owed by the approval fromthe Trust society. Managenent of E-
wast e:

When various types of el ectronicgadgets |ike conputers, printers,
phot ocopi ers, UPSbecone obsol ete or out of order and cannot be
repaired, these itens are replaced by new ones. The IT incharge
is responsi ble for preparing and submtting a list of these itens
to the Principal. After approval is granted by the Principal, the
e-waste scrap is collected and is provided to the vendor
authorized for the sane. It is ensured that the sel ected vendor
has a proper license for handling and di sposal of e-waste.

The Chandiwal a Estate has established a centralised Bi o Medical
wast e di sposal system specifically established for the Medi cal
Institution under the unbrella of Banarsidas Chandi wal a Sewa
Smarak Trust Society. Al the waste generated fromthe Chandi wal a
Eye hospital established in the prem ses of the Estate is
segregat ed/ cat egori sed as per the required norns provided by the
authorities and is sent to the waste di sposal area after proper

I nspection/ segregation on a regular basis
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File Description

Documents

Relevant documents like
agreements/MoUs with
Government and other approved
agencies

View File

Geo tagged photographs of the
facilities

https://bci hnct. ac. i n/ downl oad/ NAAC AQAR20

21/ 7.1.3 GeoTag_ AQAR2021. pdf

Any other relevant information

No File Upl oaded

7.1.4 - Water conservation facilities available
in the Institution: Rain water harvesting
Borewell /Open well recharge Construction
of tanks and bunds Waste water recycling

M aintenance of water bodies and
distribution system in the campus

B. Any 3 of the above

File Description Documents

Geo tagged photographs / View File
videos of the facilities

Any other relevant information View File

7.1.5 - Green campusinitiativesinclude

7.1.5.1 - Theinstitutional initiatives for
greening the campus are as follows:

1.Restricted entry of automobiles
2.Use of Bicycles/ Battery powered

vehicles

3.Pedestrian Friendly pathways

4.Ban on use of Plastic

5.landscaping with trees and plants

A. Any 4 or Al

of the above

File Description Documents

Geo tagged photos/ videos of View File
the facilities

Any other relevant documents View File

7.1.6 - Quality audits on environment and energy areregularly undertaken by the institution

7.1.6.1 - Theinstitutional environment and
energy initiatives are confirmed through the

C. Any 2 of the above

Page 140/157

07-04-2022 12:17:33


https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_84_198.pdf?1649314046
https://bcihmct.ac.in/download/NAAC/AQAR2021/7.1.3_GeoTag_AQAR2021.pdf
https://bcihmct.ac.in/download/NAAC/AQAR2021/7.1.3_GeoTag_AQAR2021.pdf
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_85_199.pdf?1649314046
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_85_200.pdf?1649314046
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_86_201.pdf?1649314046
https://assessmentonline.naac.gov.in/storage/app/public/aqar/18006/18006_86_202.pdf?1649314046

Annual Quality Assurance Report of BANARSIDAS CHANDIWALA INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

following 1.Green audit 2. Energy audit
3.Environment audit 4.Clean and green
campus recognitions/awar ds 5. Beyond the

campus environmental promotional activities

File Description Documents

Reports on environment and
energy audits submitted by the
auditing agency

No File Upl oaded

Certification by the auditing
agency

No File Upl oaded

Certificates of the awards
received

View File

Any other relevant information

View File

7.1.7 - TheInstitution has disabled-friendly,
barrier free environment Built environment
with rampg/liftsfor easy accessto

classr ooms. Disabled-friendly washrooms
Signage including tactile path, lights, display
boards and signposts Assistive technology
and facilitiesfor personswith disabilities
(Divyangjan) accessible website, screen-
reading softwar e, mechanized equipment

5. Provision for enquiry and information :
Human assistance, reader, scribe, soft copies

C. Any 2 of the above

of reading material, screen reading

File Description Documents

Geo tagged photographs / View File
videos of the facilities

Policy documents and View File

information brochures on the
support to be provided

Details of the Software
procured for providing the
assistance

No File Upl oaded

Any other relevant information

View File

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

diversities (within 200 words).
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BCl HMCT undert akes include cultural progranms, events and
festivals and national days to celebrate the cultural diversity
of India. Educational sem nars, workshops and webi nars conduct ed
by various commttees aimto devel op tolerance and tranquility
anong the students. The Institute believes in sensitizing the
students on social issues and incorporates events and activities
related to such issues as a part of the regular academ c
activities cal endar.

Institute notivates its students to participate in various
activities conducted by other institutions/organizations. Anple
chances are offered to students to explore their talents and
hel pi nprove their psychol ogi cal bal ance. Cultural prograns

depi cting values, cultures and traditions are organi zed during
t he I nduction/freshers, Teacher’s Day, Farewel |, Annual Day,
gradfuati on cerenony are cel ebrated. Thene di nners during the
Chandi wal a Hospitality Ensenble & also during the Annual
Conference. Activities are organi zed.

Wnen’ s Day, Yoga Day, Earth Day along with other festivals |ike
Holi, Diwali and Lohri are cel ebrated with an ent husi astic
spirit.

Rest aurant Thene Decoration: The nenus are planned as per the

t henes and food production practicals are conducted accordingly.
Staff and students dress up in appropriate festival attire during
t he cel ebrations. Students create a |live anbience suited to the
thenme. During the Republic day and | ndependence day cel ebrati ons,
students and faculty dress up in colourful attire.

Wnen's Day is celebrated by encouragi ng Students to put forward
their thoughts through extenpore activities and poster naking
conpetitions. Rangoli, Painting, Poster Mking, Chef Conpetition,
Bart endi ng, Flower Arrangenent, Facility Planning, Synposium
Debat e and various Sports Activities give opportunity to students
to show their talent. The well-equi pped |ibrary of

BCl HMCTconsi sts of books and resources on diverse subjects,
culture, tradition, freedom struggle and about India which hel ps
students enhance their linguistic skills.Ilnvolvenent of students
in various events such as Hospitality Ensenbl e, Food Ki osks,
Hospitality Conpetitions and Conferences/ Sem nars, inculcates in
themthe team player spirit andtraits of a | eader. These events
provi de the students with a platform for showcasing their talent
& skills while at the sanme tinme enhancing their understandi ng of
different culture and socio-cultural diversity of the country
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File Description Documents

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

Any other relevant information View File

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

BCI HMCT ains at developing its students into responsible,
influential and inspiring |eaders.

Ek Bharat Shrestha Bharat: For pronoting unity and integrity.

Vi gi | ance Awar eness week: Conpetitions such as Debate, Poster
Maki ng, Extenpore, Quiz etc. are conducted, the purpose of which
is to enpower students & nake them aware about the inportance of
vigilance in the society as a neans to be able to identify the
menace of corruption.

Constitution Day: To give students know edge about the foundi ng
docunent of our policy through online reading,

Voter’s Awareness Week: In Collaboration with Del hi Election
Comm ssion, students were encouraged to cone out in |arge nunbers
with their friends and famly and cast their votes during the
upcom ng assenbly el ections.

Di sast er Managenent Workshop: It is one of the nost critical
areas of concern in recent years.

Bl ood donation canps in association wth the RED Cross

Jal Shaki Abhiyan: Apl edge, “Jal-Shapath”, tis aken by the
students pledging to be nore responsible & work towards
conservation of water.

Awar eness on Noise Pollution: This drive ained at creating a
focus & awareness not only on noise, but also on neans of

reduci ng noi se | evel.

Ban on Manj ha Drive & Awareness towards water pollution.
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Faculty and staff of the Institute are notivated by the Principal
to attend faculty devel opnent programmes on Universal Hunman

val ues. The induction program of the batch 2020 of

student s, session on UHV was conducted to incul cate val ue-system
i n students.

File Description Documents

Details of activities that View File
incul cate values; necessary to
render studentsin to responsible
citizens

Any other relevant information View File

7.1.10 - Thelnstitution hasa prescribed code | A. All of the above
of conduct for students, teachers,
administrators and other staff and conducts
periodic programmesin thisregard. The
Code of Conduct isdisplayed on the website
Thereisacommittee to monitor adherence
to the Code of Conduct I nstitution or ganizes
professional ethics programmes for

students, teachers, administrators

and other staff 4. Annual awareness

programmes on Code of Conduct are

or ganized
File Description Documents
Code of ethics policy document View File
Details of the monitoring View File

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

Any other relevant information View File

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

The institute makes trenendous efforts in celebrating the

national and international days, events and festivals throughout
the year. Creating awareness anongst the youth of the country by
maki ng them conprehend their duties and responsibilities through
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the cel ebration of these days and events are a neans to keep the
ent husi astic students of the Institute actively involved while
inparting themlearning in the best possible way.

Nati onal comenorative days help in rejuvenating history while
reinforcing patriotismand an essence of bel ongi ngness towards

t he Nati on.

Comrenor ative Days of National |nportance

Republ i ¢ Day

| ndependence Day

Constitution Day: The college cel ebrates Constitution Day every
year on 26th Novenber to inbibe the feeling of patriotism

Nati onal Vigilance Awareness Day/ Wek
Teacher’ s Day

Prograns Based on Environnent Awareness As directed by The
Departnment of Environnment, Del hi Secretariat:

Jal Shakti Abhiyaan- for conservation of water

Swachh Bharat Abhiyan- For Community cl eaning and devel opnent
Awar eness Drive on Idol Imrersion and its repercussions

Tree plantation drives

Ban on Manjha drive - for protection of Birds

Canpai gn on Ban of Plastic

Go Geen with Crackers Awareness drives on Noi se Pollution and
Wat er Pol |l ution

1. International Yoga Day: Enphasizing the power of yoga for
nmental & physical health.

2. World TourismDay: Celebrated every year in the Institute for
pronoting the value of tourism anongst the youth of the society

3. Earth Day: For inculcating thesupport towards environnental
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pr ot ecti on.

4. International Wnen's Day: Cel ebrated to support the
achi evenents of the wonen of the society, and to accel erate
gender equity.

5. World Noise Pollution Day: Celebrated to rai se awareness of
the effects of noise on the welfare and health of people

File Description Documents

Annual report of the View File
celebrations and
commemorative events for the
last (During the year)

Geo tagged photographs of View File
some of the events

Any other relevant information View File

7.2 - Best Practices

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

Best Practice 1:- Event Managenent

Event Managenent has becone an effective training nethodology to
acqui re best managerial practices and professional skills.

BCI HMCT organi zes National and International events and has

pl aced itself at the National Horizon in the field of Hospitality
and Tourism Education with benchmarki ng standards. The activities
provide the students with different platforns to gain exposure
,Iive practical opportunities and have a distinctive edge by
participating in events and conpetitions organi zed throughout the
country. These events include Conferences, Sem nars, Chef
Conpetitions, Hospitality Conpetitions, Brain Tw sters, Debates,
Post er Maki ng, Environment Awareness and Panel/ Expert

Di scussions, etc. These activities cover a range of disciplines
for enhancing the personality and skills of the students. These
events and activities are nost exciting part of canpus life in
BCl HMCT and not only hel ps students unwi nd, but al so gives them
exposure to nmanage such events successfully. Real |ife operations
hel ps in better |earning through organizing, planning , executing
and revi ew ng.

A) Event Nane:- Annual India International Hotel Travel and
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Touri sm Research Conference:

The annual |nternational conference provides students with in-
depth research based know edge besi de assisting in organizing and
provides themw th an opportunity to interact with | eading
academ ci ans, practitioners, research schol ars, other

st akehol ders and I ndustry experts to acquaint thenselves with

| at est devel opnents and best practices on an identified thene of
rel evance with its insight.

bj ective: The objective of India International Hotel, Travel &
Touri sm Research Conference is to bring together a unique and
international m x of experts, researchers and deci si on nmakers
both from academ a and industry across the gl obe to exchange

t heir know edge, experience and research innovations in
Hospitality and Tourism Strategi es.

Context: Il HTTRC is an annual two days International Conference
organi zed by BCIHMCT. This conference ains to provide a platform
for industry and academ a to share their thoughts on | atest

i nnovations, challenges and trends on diverse thenes and sub-

t hemes. The thenes of |IHITRC have al ways been contenporary and
di vergent. The conference is marked by tal ks by experts and

pl enary sessions where del egates fromindustry and academ a
present papers on various subject. These sessions are chaired by
wel | - known hoteliers, academ ci ans and adm ni strators from acr 0oss
t he gl obe. The highlight of the conference is the rel ease of book
of proceedi ngs which includes sel ected papers received for the
conference which is identified as | JAHTR Each year, this
conference has been growing bigger in terns of participants and
nore diverse in terns of thenmes involved.

Practice: India International Hotel Travel and Tourism Research
Conference series has becone the nost prom nent |nternationa
Conference in the field of Hotel, Travel and Tourism educati on
field. Realizing the scope in this area, BCIHMCT has been
conducting the conference since 2009 involving the Tourism &
Hospitality Industry. There have been various edition of the
conference that have focused on various thenmes of Hospitality &
Tourism The conference covers related fields of the respective

i ndustries through application of theory and practices along with
per spective of education, food, filnms, technol ogy and innovati on,
busi ness, industry, facilities, services, humanity, environnment,
and governnment. This conference is designed & conducted by the
students & faculty to provide a platformfor distillation of
various thoughts, by bringing together |eaders, professionals,
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academi ci ans, scholars, policy nakers to put forth their views on
future strategies in tourismand hospitality industry. A

dedi cat ed research departnment with high profile researchers
reviews the papers received during the conference — sel ected
papers are included in the International journal on Hospitality
(I JAHTR) published annually on variety of issues and thenes. This
practice hel ps in supporting Resaerch orientation anongst the

st akehol ders.

Evi dence of success: Overwhel m ng response with internationa
participation by the experts, speakers, industry representative
and studentsand feedback given shows that this conference is nuch
awai ted research conference. The 11th India International Hote
Travel and Tourism Research Conference added a significant
mlestone in the evolution of BCOHMCT. Due to the unprecedented
times of COVID-19 crisis the Institute took the opportunity and
organi zed the 11th edition of the conference virtually during
25th -27th, February 2021 focusing on the thene “Re-Strategizing
Hospitality & Tourism Through Food, Facilities & Filns. Shr

S.K. Msra (I.A S.), Fornmer Principal Secretary to the Hon’ ble
Prime Mnister (India) was invited as the Chief CGuest and was
felicitated by the Lifetinme Achievenent award for his outstanding
contribution in Hospitality & Tourism I ndustry.

The conference includes formal presentations, workshops and
awards. Apart fromthe regul ar presentations, the conferences
have i ncluded keynote addresses by em nent speakers and experts
fromboth industry and academ a al ong with approxi mately 400
participants every year. The previous conferences held at

BCI HMCT, were well attended by national and internationa

del egates. Publication of Research Journal and Book of Conference
proceedi ng conprising out cone of the conference is in demand by
the various libraries accross the country.

Pr obl ens Encount er ed:

e Finding research grants is one of the major chall enges
faced during the conference.

e No dedicated Tourism and Hotel Managenent Departnent in the
University Hotel oriented research papers needs nore
encouragenent in the country.

e Hotel Managenent programme need nore advancenent in
curriculumto devel op research orientation accross the
country as majority of the IHMs are having 3 years
di pl oma/ degree
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B) Event Nane:- Annual Chandiwal a Hospitality Ensenbl e Chandi wal a
Hospitality Ensenble

bj ective: To provide an opportunity to the aspiring Hotel
Managenent Professionals by giving thema platformto denonstrate
their know edge, skill and talent |eading to enhanced | earning
from each other’s experience and experti se.

Context: A three days nega event that mrrors the traits of
creativity, passion & innovation thereby groom ng hospitality
students in all aspects. Students present their creative,
research based innovative Food and Beverage and ot her rel ated
products. It is an arena where participants discover their
passion for hospitality and their ability to perform conpl ex
tasks in a tinme-bound manner. It offers a great opportunity to
the industry to discover a new generation of |eaders and help
t hem hone their skills. Institutes fromall over India
participate in these conpetitions.

Practice: This Mega Event of Hospitality Ensenble ains to provide
an opportunity to the aspiring Hotel Managenent Professionals by
giving thema platformto denonstrate their Know edge,

Skill, Talent in various Culinary Conpetitions along with plethora
of other hospitality conpetitions |ike Bar w zard Bar Chall enge,
Bakery Conpetitions, Hospitality Quiz, Role Play “Manage The
Damage Contest”, Floral Decoration & Towel Oigam Conpetition.
“Learning through sharing” is best at this ensenble as it

provi des an appropriate platformto the budding Hospitality
Executives, not only to display their skills but also to have an
opportunity to refine and enrich the sane. Through this ensenbl e,
partici pants di scover their passion for hospitality & their
ability to performunder pressure. This is also a great
opportunity for the industry to discover a new generation of

| eaders who will shape the way hospitality evolves in the next
decade.

Evi dence of success: ¢ There have been various editions (19) of
Chandi wal a Hospitality Ensenble that have commenced with a grand
i naugur al cerenony each year, along with a | ot of enthusiasm at
the canmpus with a record presence of Hospitality Students,

| ndustry Experts, Trade Media &Faculty Menbers. Learning through
conpeting and sharing the know edge and skill during the annua
hospitality ensenble is best seen in this event. Show of Regi ona
food, culture, tradition through food conpetitions is seen in
this event besi de exchange of know edge and i deas. The event is
organi zed at the national |level with an objective to provide an
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opportunity to the aspiring Hotel Managenment Professionals who
participate fromlinstitutions |ocated across the nation. It gives
the students a platformto denonstrate their know edge, skill and
talent, leading to enhanced | earning based on each other’s
experience and expertise. Succinctly put, the event allows the
participants to explore and unveil the talent within. Through

t hese major events, Institute enables participants to present
their creativity at bigger plateformand do get exposure too.
These events al so provide a great opportunity for the industry to
di scover new | eaders who will shape the way hospitality evol ves
in the future. To create value addition, BCIHMCT al so conducts
addi ti onal cl asses/workshops and webinars related to fields |ike
Personal ity Devel opnent, Acconmmodati on Managenment, Culinary
Skills, Food & Beverage Techniques with a viewto refine their
talent and groomthem further to neet the needs of the industry.
These activities have shown an inpact on the overall personality
enhancenent and pl acenent performance and wi nning spirit of the
students. Every year new events are conceptualized and are
included in a conpetitive node to create an atnosphere of

| ear ni ng and enhancenent of know edge notivating the students to
achi eve hi gher standards of excellence. CHE is actively being
supported by Industry, boith Hospitality and FMCG sector.
Presence of nore than 40 industry experts in this event during
these days itself tells its inportance. These experts not only
judge the events but do guide aspirants assenbled. The | earn
expert advices and feel honoured for participating in this annual
event. The feed back of all the stakehol ders along with

di gni tari es speaks about the success of the event.

BCl HMCT i naugurated the 19th Chandiwal a Hospitality Ensenble 2020
in association with KCCl (Korean Cultural Center India) on
Novenber 22, 2020. The program began by national anthem of Peopl e
Republic of Korea and then, India. Subsequently, the video
address by Honorable M nister of the Enbassy of the Republic of
Korea to India, M. Choi Jongho was screened for the auguste

gat hering. Chief Guest, Prof. (Dr.) Mahesh Verma, Honorable Vice
Chancel | or, Guru Gobind Singh Indraprastha University and M.
Hnvang |1 -Yong, Director, Korean Cultural Center India also
addressed the gathering. The cerenony was graced by em nent
dignitaries Chef Parvinder S. Bali, Progranme Manager, Culinary
Services, (beroi Center of Learning and Devel opnent (OCLD), M.
Havang Il -Yong, Director, Korean Cultural Center India, Chef

Vai bhav Bhargava, Consultant Chef, Chef Lokesh, Korean Chef at
Crowne Plaza, Greater NO DA. M. Choi Jongho, Honorable M nister
of the Enbassy of the Republic of Korea to India, gave a virtua
vi deo address and appreciated the efforts of BCIHVCT along with
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strengt heni ng of I ndoKorean relations. He was especially pl eased
to know the successful inplenentation of Pan India Cultural
Korean Culinary Chall enge & congratul ated al

partici pant/w nners. ¢ The various conpetitions held during the
three day Mega Event include, inter alia, R Pure Regional India
Culinary Contest, Barw zard Bar Chall enge, Future Chef Contest,
Li ve Sushi Challenge, Taj Hospitality Brain Tw ster, Food Service
I ndia Biryani Conpetition, Asian Culinary Challenge, Dress the
Cake in 90 mnutes, California Wal nut Festive Culinary Chall enge,
| HG “Manage The Danage” Contest, Floral Decoration & Towel
Origam Conpetition as well as Fruit & Vegetable Carving
Conmpetition. « Thenme dinner is also organi zed post val edictory
function to celebrate the true spirit of Hospitality. * 25-30
Coll eges in the past have participated « CHE Chanpi onshi p Trophy
is awarded to the teamw th the nost exenplary performance. -
Faculty Representative fromthe institute of Chanpions is also
awar ded. Best students are felicitated with the various titles of
Young Tal ent Award

Pr obl ens Encount er ed:

e Increased logistic cost for the nega event at tines becones
chal | engi ng.
e Interm nent disruption by Covid/l ockdown etc

Best Practice 2:- Industry Institute Interaction
bj ecti ves:

e To give industrial exposure to the students, enabling them
to enrich their know edge in tune with the industrial
trend. * Gving opportunity of experiential learning to the
student s

e To have an atnosphere of understandi ng between the
Institute and the industry so as to bring the two sides
academ cal ly, strategically and enotionally closer.

e To explore and identify common avenues of interaction with
the industry as per the requirenents of the Institution.

Context: Better interaction between Technical institutions and

i ndustry helps in giving the latest to the students. This has
great bearing on the Hospitality Curriculum exposure of students
to industrial atnosphere and subsequent placenent of young
graduating hoteliers across the country. Such interaction keeps
institutions active and updated and provide opportunities to the
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students to be connected with the industry during the college
st udy.

To neet the needs of guests, the hotels | ook up to budding
professionals as interns or trainees to help them serve the
guests alongside the regular staff. Simlarly, there is an urgent
need to prepare hotel nanagenent students for jobs in hotels, by
exposi ng themto newer standard operating procedures of providing
service and facilities to the guests. These objectives can only
be achi eved by bridging the gap between i ndustry and academ cs.

Practi ce:

e Invite senior managenent from hotels for guest lectures &
experts talk.

e Send students on outdoor catering to understand the |atest
trends followed in hotels.

e To invite experts fromhospitality industry to judge
vari ous nega events conducted at the institute. * Inviting
i ndustry sponsored National |evel CHE Awards in events at
national |level |like Taj G oup and Crowne Pl aza Hotels

e To invite Human Resource teans fromfive star Hotels to
explain their requirenents to students so that students can
hone their skills to becone enpl oyabl e.

e To stinmulate, encourage and support new nmenbers of teaching
staff in their academ c careers by sending themto cross
exposure training in hotels.

e Encourage students to pursue internships during the
vacation and acquire necessary problem solving skills.

e To assist the Departnents in organizing workshops, with
joint participation of experts fromthe industry.

e Encouraging specialists fromindustries for visit the
institution to deliver |ectures.

e Participation of Industry experts getting the feedback and
recomrendati on in designing and devel opnment of curricul um

e To organize industrial visits, job training and
opportunities for experiential training for students.

e To assist the Training and Pl acenent

Evi dence of success: The Institute had an International

col l aboration with Hyjeon college, South Korea for faculty and
student exchange for exposure training to enriching their

know edge and | earni ng.

The Institute also celebrated International Kinchi Day wth the
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Korean Culinary centre of India in the year 2020 on the occasi on
of International Kinchi Day. The Institute has signed MoU wth
the KCCl and has al so organi sed a Korean Culinary Canp on baking
for the students and faculty in the year 2016. ? A joint
partnership MOU was si gned between The Surya Hotel New Friends
colony and Crowne Plaza, Okhla, New Del hi and BCI HMCT for cl oser
col | aboration for Educational Excellence. Cooperation in the
field of Faculty Exposures, Students Training and visit of

i ndustrial experts to conduct special sessions. O her
opportunities which are being utilized for academ c devel opnent.

MOU signed with Crowne Plaza, Ckhla, New Del hi and Hotel Seven
Seas, New Del hi for hospitality education and training.

MU wth Tiffin Chef-Interaction provided for Mitual recognition
in start ups and Entrepreneurial schenes.

MOU with Sattvik India Council- Quality process certification,
Facul ty devel opnent programme, Students training and internship
progranmme, setting up of incubation centre.

| CF-1ndian Culinary foruma tie up with all culinary masters of
the institutes facilitating inclusive education and activities
related to culinary skills.

Partnership with Taj G oup of Hotels for various conpetitions
hel d during Chandiwala Hospitality Ensenble

Probl ens Encount ered and Resources required

e Students get denotivated at tines as hotel enployees have
| ow renunerati on.

e Sone of the students especially girls are not all owed for
internships and jobs in the hospitality sector by the
parents due to the uncalled fear

e Recommended to have supervised/ guided industrial training

in the industry to fulfill academ c objective
File Description Documents
Best practicesin the View File

Institutional web site

Any other relevant information View File

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

BCIHMCT is a Pioneer and nodel Institute at the Undergraduate
| evel portraying its distinctiveness through Research and
Devel opnent .

Research is a primary activity through which the Institute ains
to attain its vision and Mssion. The institution has created a
ni che environnment of research anong the faculty and students,
with an aimto introduce innovative and research based teaching
nmet hodol ogy while traning professional for future hotel industry.
Research is an integral part of any institution inparting
education. This initiative has hel ped students to expl ore new
areas under the experienced faculties who too have devel oped
their vision through advanced research.

Qur faculty nmenbers are contributing towards research on various
topics of Hospitality inportance. Faculty nenbers regularly
publ i sh papers in UGC care and Scopus | ndexed journals. Qur
faculty nenbers are also witing and publishing Research papers
in collaboration with International Authors. W feel proud in
informng that faculty wite-ups in the relevant hospitality
magazi nes are a regular feature. Qur Research oriented Conference
is great assistance to the students and hel ping in devel opi ng
culture for Research oriented teaching and giving exposure of
different segnents related to the industry. Annual India

I nternati onal Hotel Travel and Touri sm Research Conference series
has becone the nost prom nent International Conference in the
field of Hotel, Travel and Tourism

The Institute also publishes its own journal |JAHTR-Indi an
Journal of Applied Hospitality and Tourism Research. The journa
is a part of BOHMCT s series of India International Hotel Travel
and Tourism Research Conference, and is devoted to the ganmut of
current and energing trends, challenges and i ssues being faced by
Hospitality and Tourism Qperators in a high growth business

envi ronnment. Anot her annual publication is | SSBN Book on

Conf erence Proceedi ng. Today our Research Publications are

avail able in various college/ University libraries. This journal
is published annually to represent the growi ng need of Research
in Hospitality and Tourism
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File Description Documents

Appropriate web in the View File
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7.3.2 - Plan of action for the next academic year

Future Pl ans of Action for Next Academ c Year

Wth a vision to be the |leading Institution of Hotel Managenent &
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 wll focus on the overall devel opnent of its
students through variety of nethodol ogy and extracurricul ar
activity in the next academ c year. Institute prinme focus wll
remain on delivery of effective teaching and to create & devel op
a research environnment through which the institute fulfills its

M ssi on and Obj ecti ves.

The curriculumof the institute is designed conformng to the
current industry requirenent and in next academ c year we
continue to strive for necessary anendnents and restructuring to
our existing curriculumas per New Education policy to provide
our students with the opportunity for neani ngful academ c

devel opnent of know edge with respect to the rapidly changi ng
environnent of the industry. Latest pedagogy and teaching aids
amdst with ICT will be exercised to inpart the best education to
t he students.

The institute will remain commtted for upkeep, maintenance and
upgradation and this upgradati on nay be done in three phases.

Phase 1. Procurenent of essential equi pnment’ sneeded as per the |ist
subm tted in budget statenent. (Equi pnent’ sprocurenent for

Ki t chen, Bakery, restaurantand Housekeepi ng, Library and Conputer
| ab) .

Phase 2. Upgrading and renovation task. Due to conpetition anong
t he col | eges of Hot el managenent, |nfrastructure, upgradati onand
renovation i s needed. The institute will remain conmtted for
upkeep, mai ntenance and upgradation of physical facilities such
as | abs, classroons, conmmobn areas, washroons etc. throughout the
academ c year facilitate better, safe and secure | earning
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envi ronment to the students.

e Phase 3. Refurnishing advanced gadgets andequi pnents.
Upgradati on of Smart Cl assroom Increasing of internet band
wi dt h and speed. Phased up gradati on of conputers. New
upgraded | ook for Front Ofice, Restaurants, Smart C ass,
Studi o Kitchen, Mdck Up Room need to be done.

Apart fromthis, BCIHMCT is continuously exploring new academ c
partners from academ a and International academ c cooperati on.
This will also be in our agenda to strengthen to devel op new
opportunities for exposure to the students and faculty by
reassuring exchange prograns.

The institute also ains to develop strong industry institute
interface to facilitate frequent interactions and conti nuous
support fromthe industry for student’s industrial exposure, on-
the-job training, canpus recruitnent, faculty devel opnent & re-
orientation, joint research, consultancy and representati on of
comruni ty devel opnent prograns coll ectively. Career Gui dance and
Pl acement Cell strengthened and | npl enented personality

devel opnent prograns will remain in our priority for the academc
year and students will be encouraged to opt for exploring

| nt ernational opportunities.

The institute aimto be socially responsible and also to

i ncul cate the sanme anbng students, faculty & staff. Mnim zing
envi ronnent al degradation, generating alternative energy
resources, effective deconposition plan for food and ot her waste,
pl antation drive, institute cleanliness drive, plastic free,

t obacco free canpus, water managenent system and rel ated
activities wll be our top priority in our academ c year. The
institute also thrives to remain connected with NGO s through-out
t he academ c year to undertake the responsibilities of CSR
activities and facilitate the upliftnment of the society.

BCIHMCT is also working to apply for autononpbus status (12 f and
12B) and upgrading the curriculum And soCBCS (Choice based
Credit systen) is introduced from session 2018.
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