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5 INSTITUTE OF HOTEL MANAGEMENT, CATERING TECHNOLOGY AND
APPLIED NUTRITION - AHMEDABAD
~ Annual Report : 2022-2023
i) Introduction

in the name and style of Food Craft Institute (Ahmedabad)

The institute was registered as a society in 1972
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 Natlonal Coluncntfzre’g{;td
Management, the institute has advanced steadily. So far around 1650 craft tramges and almos b of
Three years Diploma/Degree students have been trained and almost all are gainfully employed.

Through the same transformation, the three year diploma has been upgradeq to theile\{el of degree
programme and the course offered as on today Bachelor of Science (B.Sc.) in Hospitality and Hotel
Administration with an intake of 353 students along with other short courses.

ii) Aims and Objectives
As indicated in MOA of the Institute given below is the brief of aims and objectives of the Institute

1. The name of the society shall be the Institute of Hotel Management Catering and Nutrition
(Ahmedabad) Society

2. The object for which the society is setup is to establish and to carry on the administration and
management of the Institute of Hotel Management Catering Technology and Applied Nutrition
hereinafter called the ‘Institute’ whose functions shall be :-

(a) (i) to provide instruction and training in all the craft and skills, in all the branches of
knowledge both theoretical and applied; and all the organizational and management
techniques, which are required for the efficient functioning of hotel and catering
establishment of all kinds, as well as institutional feeding programs in schools, industrial
establishments and similar organizations;

(i)  to impart instruction and training in modern and scientific techniques of management
of modern hotels and hostels;
(b)  To undertake and to associate itself with nutritional extension and development work;
(c) To propose economy in the handling and utilization of food stuffs;

(d) To assist in and associate itself with the efforts of the Central and State Government to
popularize wholesome non cereals foods, particularly, protective foods, with a view to the
diversification of the ordinary Indian diet and the enrichment of its nutritional content;

(e) Toassistin and associate itself with the attempts of food research institutions, food scientists
gnd food technologists to find effective and acceptable means of presenting their nutritional
ideas through the development of suitable recipes and the planning of menus;

() In accordance with the general policy laid down by the Central Government, to prescribe

course ef instructions, hold examinations and grant certificates, diplomas and other awards
to persons. 5

(9) Tofixand demand such fees and other charges as may be laid down in the bye-laws.

(h) l'cf)tistatt)lifsfh, maintain and manage halls and hostels for residence of students and members
e sta |
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gulate the discipline of students of the Institute

To supervise ang control the residence, to re
and to make arr : i
angements heir health, general welfare and cultural and

IS for promoting t
cooperative life

(k)  Todinstitute and award fe| ip, [

_ P, exhibitions, loans, monetary assistance, prizes
and medals in accordance with the rules a :

nd bye-laws and

e .With.ln thg brog.d frame work of the Policy laid down by the Central Government, to
seek atiiliation with universities or other appropriate academic or governmental bodies or institutions

and obtain the recognition of its course of instructions, its examinations, diplomas, certificates and
other awards by the appropriate educational authorities,

iii) Facilities

classrooms.IHMA has upgraded
furniture .

The institute with the grant in aid from Ministry of Tourism,Government of India , has equipped various
departments with new equipments and furniture to enhance the efficiency and the process is still on.

The vertical extension work of the hostels (

for both boys and girls) is complete and has increased the
total accommodation for 350 students.

Location
Institute is located on Airport-Gandhinagar Road, between Koba Circle and Infocity. It is approximately
9km from the airport and 11 kms from the nearest railway station.

Practical Labs

An environment friendly structure with state of the art equipment in training specialised Kitchens and
Restaurants, Housekeeping Lab and Training Guestroom facilities, Front Office Lab, Computer Lab with
latest technology.

Library Facilities
Students of the Institute have access to well stocked air-conditioned library with e-journals.
Teaching Aids

Well equipped with multimedia projectors and computers to assist the classroom teaching, student
Presentations and guest lectures.

Health Services
Institute's Health Centre offers basic health care facilities to the students through a visiting doctor.

Hoste| facilities

Limited hostel accommodation is available for boys and girls separately.
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iv) Management E

() LIST OF BOARD OF GOVERNORS MEMBERS, AS ON 31/03/2023

Shri Hareet Shukla, IAS - Chairman
Secretary (Tourism),
Gowt. of Gujarat

Shri Gyan Bhushan, IES . Member
Economic Advisor, Ministry Of Tourism,

Govt. Of India Transport Bhavan,

1 Sansad Marg, New Delhi 110 001

Jt. Secretary & Financial Advisor : Member
Ministry Of Tourism, Govt. Of India, Transport Bhavan,
1 Sansad Marg, New Delhi 110001 b
Shri Alok Kumar Pandey, |A
Managing Director, Touris
Block No 16, 4th Floor,
Sector 11 Gandhin

Director Direct
Govwt. Of Gui




Shri K. Rajshekhar
Principal, Institute of
Hotel Management - Kovalam, Trivandrum

ShriAveek Sengupta
General Manager, Taj Skyline, Ahmedabad

Shri Gaurav Lavania
Executive Chef, ITC Narmada, Ahmedabad

Dr. J. K. Mangaraj
Principal, IHM Ahmedabad

LIST OF EXECUTIVE COMMITTEE MEMBE

Shri K. S. Vasava l,
Commissioner, D

Member
Catering Expert
(Nominated By MOT, GOI)

Member
Industry Expert
(Nominated By MOT, GOI)

Member
Industry Expert
(Nominated By MOT, GOlI)

Member Secretary
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vii) Admission Procedure

B

Admission for 3 year B.Sc in Hospitality and Hotel Administration Program is carried qut on Al.i Indi; b_asis
by National Council for Hotel Management & Catering Technology, Pusa, New Delhi Eligibility Criteria is
as follows ; :

. 12th class pass with English as a subject
. Maximum age limit is 25 years for general and OBC category and 28 years for SC/ST candidates,

The eligible candidates are required to register themselves for an All India Written Joint Entrance
Examination (JEE) conducted by National Test Agency held at various Centers throughout the country,
The Announcement regarding this examination features in all leading newspapers of the Country and
Employment News during December-January. The examination is normally held during April of each
year. An objective type of computer base examination in English and Hindi to test the candidates in:

. Reasoning and Logical Deductions
* Numerical ability & Analytical Aptituc
- General Knowledge and ¢ :

- English Language

Aptitude for service s

T
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M.Sc

.

HA Progarm

B.Sc. Degree in Hospitality and Hotel Administration from NCHMCT- IGNOU; OR Bachelors Degree in

Hotel Management OR BBAin Culinary Art from a recognized University and the Institute is approved by
AICTE. OR

Candidates appearing in the final semester/final year exam (but passed all the papers in all earlier

semesters/years) of the above said Degrees and able to submit their complete Bachelor’s Degree
latest by 31st October 2022 can also apply.

Admission to the program will be based on merit in the joint entrance examination and choice of IHMs
exercised by the candidates. Allotment of IHM will be through a centralized online counselling process.

Craftsmanship Course in FoodProduction and Patisserie

Admission for 1 & ¥2 years course (3 Semesters program) is carried first come first serve basis Eligibility
criteria is as follows :

10th class pass
No Age limit

Diploma in Food Production

Admission for 1 & Y4 years course (3 Semesters program) is carried first come first serve basis Eligibility
criteria is as follows :

12th class pass with English as a subject

e No Age limit
viii) Degree / Diploma / certificates awarded
Total 235 students were awarded B.Sc.HHA degree cettificates in the year 2022-2023.
ix) Examinations
B.Sc. H&HA
SEMESTER APPEAR STUDENTS PASS STUDENTS PERCENTAGE
| SEM 160 160 100%
Il SEM 152 152 100%
Il SEM 257 257 100%
IVSEM 258 258 100%
V SEM 255 255 100%
VISEM 252 252 100%
s y,
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