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About Us 
 
The Institute was registered in 1972 in the name and style of Food Craft Institute (Ahmedabad) 

Society, which was upgraded to INSTITUTE OF HOTEL MANAGEMENT CATERING AND NUTRITION 
(Ahmedabad) Society in 1984 by Ministry of Tourism, Government of India. 
With due transformation from Craft Course to Three Year Diploma Course by National Council for 
Hotel Management, the institute has advanced steadily. In furtherance, the Three Year Diploma 
has been upgraded to Three Year Degree Course (Awarded by JNU, New Delhi) - B.SC. IN 
HOSPITALITY AND HOTEL ADMINISTRATION with an intake of 335 (including Vegetarian Cuisine) 
students.  

The institute also offers Short Term Courses. 
The Institute offers 

- Environmental friendly and earthquake resistant building 
- State-of-the-art infrastructure – Classrooms, Labs, Auditorium 

- Internationally Qualified Learning Facilitators and Teaching Methodology 
- Pioneer in starting the Vegetarian Cuisine    Option (Degree course) from 2016-17 

                  About NCHMCT 
 

National Council for Hotel Management and Catering Technology (Society) was set up in the year 

1982 by Govt. of India as an autonomous body for coordinated growth and development of 

hospitality management education in the country. 

Initially, the Council was set up in the name of National Board of Studies in Food Management, 

Catering & Nutrition under the administrative control of Ministry of Agriculture (Deptt. Of Food) 

and subsequently it was transferred to Ministry of Tourism, Govt. of India in the year 1984 with 

renaming as National Council for Hotel Management & Catering Technology. The office of the 

Council is situated at A-34, Sector-62, Noida (U.P.) in its own campus whereas registered office is 

at Pusa, New Delhi. The Council regulates academics in the field of Hospitality Education & training 

that is imparted at the Institutes of Hotel Management and Food Craft Institutes. 



 



B.Sc. (Hospitality & Hotel Administration) 

This is a 3 years Degree Course  
 

  

 
 
 
 

 

This three-year (six semester) full-time program equips students with the essential skills, 
knowledge, and attitude to take up supervisory roles in the hospitality industry. 

🔹 Practical Learning – In-depth laboratory training in Food Production, Food & Beverage 
Service, Front Office Operations, and Housekeeping. 

 🔹 Managerial Training – Exposure to Hotel Accountancy, Food Safety & Quality, HR      

  Management, Facility Planning, Financial & Strategic Management, Tourism Marketing,  
  and Tourism Management. 

  Generic & Vegetarian Option 

🔹 Approx. Fees for Course: ₹ 4, 00,000/- for 3 years. (Semester wise ₹70,000/- Approx.) 

🔹 Boy’s & Girl’s Hostel Facility is available. Approx. Fees per Year: ₹ 58,000/- (Incl. Meal) 

____________________________________________________________________________________ 

M.Sc. (Hospitality Administration) 

This is a 2 years Degree Course  

 

 
 

 

 

 

This postgraduate program is designed for Diploma holders (3 years) and Hotel Management 

graduates (3/4 years) who wish to pursue advanced studies in Hospitality Administration.  Service 

Sector Focus – Unlike traditional MBAs, the program emphasizes the hospitality and service 

industry.  Specialization Options (Semester III) – Choice of Human Resource Management or Sales 

& Marketing. 

🔹 Approx. Fees for Course: ₹ 2, 50,000/- for 3 years. (Semester wise ₹63,000/- Approx.) 
 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DIPLOMA IN FOOD PRODUCTION 
 

As per industry surveys, the hospitality sector requires more skilled manpower than 

managers. Hotels, restaurants, fast food chains, resorts, railways, airlines, cruise liners, and 

allied industries all seek trained professionals to manage their operations.  

  🔹 Course Duration – 36 weeks classroom learning + 24 weeks industrial training 

🔹 Approx. Fees for Course: ₹ 81,000/- for 1 ½ years. (Semester wise ₹40,500/- Approx.) 

 

 

DIPLOMA IN FOOD & BEVERAGE SERVICE 
 

As per industry surveys, the hospitality sector requires more skilled manpower than 

managers. Hotels, restaurants, fast food chains, resorts, railways, airlines, cruise liners, and 

allied industries all seek trained professionals to manage their operations.  

  🔹 Course Duration – 36 weeks classroom learning + 24 weeks industrial training 

🔹 Approx. Fees for Course: ₹ 65,000/- for 1 ½ years. (Semester wise ₹32,000/- Approx.) 

 

 

 



  

 
 

CRAFTSMANSHIP CERTIFICATE IN FOOD PRODUCTION & 
PATISSERIE 

 

As per industry surveys, the hospitality sector requires more skilled manpower than 

managers. Hotels, restaurants, fast food chains, resorts, railways, airlines, cruise liners, and 

allied industries all seek trained professionals to manage their operations.  

  🔹 Course Duration – 36 weeks classroom learning + 24 weeks industrial training 

🔹 Approx. Fees for Course: ₹ 80,000/- for 1 ½ years. (Semester wise ₹40,000/- Approx.) 

 
CRAFTSMANSHIP CERTIFICATE IN FOOD & BEVERAGE SERVICE 

 

As per industry surveys, the hospitality sector requires more skilled manpower than 

managers. Hotels, restaurants, fast food chains, resorts, railways, airlines, cruise liners, and 

allied industries all seek trained professionals to manage their operations.  

  🔹 Course Duration – 17 weeks classroom learning + 04 weeks industrial training 

🔹 Approx. Fees for Course: ₹ 32,000/- for 06 months.  
 
 
 



Career Opportunities 
 
 

 

Global growth and development of tourism have opened up innumerable openings. As a result,  

the graduating students can look forward to career opportunities in/as 

 Management Trainee in Hotel and allied hospitality industry 

 Kitchen Management/Housekeeping Management positions in Hotels after initial stint as  

trainee 

 Flight Kitchens and on-board flight services 

 Indian Navy Hospitality services 

 Guest/Customer Relation Executive in Hotel and other Service Sectors 

 Management Trainee/Executive in international and national fast-food chains 

 Hospital and Institutional Catering 

 Faculty in Hotel Management/Food Craft Institutes 

 Railway Hospitality and Catering Services 

 State Tourism Development Corporations 

 Shipping and Cruise lines; Resort Management 

 Amusement Parks; Club Houses 

 Health Care sectors; Retail Chains 

 On-line marketing companies and integrators 

 Self-employment through entrepreneurship and 

 Multinational companies for their hospitality services. 

About 95% of the graduates are employed by Hospitality and other service sectors through on- 

campus and off-campus recruitment processes. 



IHM AHMEDABAD FACILITATES 
FOLLOWING OPPORTUNITIES 

 

 
       
         For more information on  

Available Scholarships/Loans scan  
 

For more details- www.ihmahmedabad.com      
or reach out to us at 

Institute of Hotel Management Ahmedabad 
Between Koba Circle & Infocity Road, Bhaijipura Patia, P.O. Koba, 

                                      Gandhinagar – 382426. Gujarat. India. 

                                  📞 +Mob.: +91 9974034078; +91 9428016272 
✉️ Mail: info@ihmahmedabad.com; academic@ihmahmedabad.com 

              Institute Visiting Timings 
           Monday to Friday    10.00 am to 4.00 pm (Excluding Public Holidays) 
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