 

CENTRE FOR MANAGEMENT EDUCATION & RESEARCH
547, Mandakini Enclave, New Delhi 110 019, India
Phone: +91-11- 26275564, Mobile: 9810118586 Fax: +91- 11-26272237
E-mail: mpghrdc@yahoo.co.in; ghrdc2006@yahoo.co.in


GHRDC HOTEL MANAGEMENT INSTITUTE SURVEY DATASHEET - 2012
 (
This data sheet has to be completed as per
 the
 instructions given below by head of the institution, for the period 
January 2011
 till 
December
 
2011
. It should include information related to Hotel Management programme only
 unless specified otherwise
. The questionnaire duly completed should reach the above ad
dress by
 
25
th
 January 2012
. GHRDC 
R
esearch
/Validation 
team 
may
 visit the institute for validating data and information provided by the institute.
)






Kindly follow these instructions strictly:
 (
This data given by you will be treated as confidential and will be used for the purpose of survey and ranking
 only.
 You are therefore advised to fill in all questions / data / information given in the datasheet, failing which we will not consider the validity nor include the institute in the survey.
)



1. BASIC DATA OF THE INSTITUTE
 (
This section elicits information for upgrading of our database and assist in classifying the institute on various parameters such as age, location, affiliation, reach and specialization etc.
)

   


	1.1
	Name of the Hotel Management Institute
	

	

	1.2
	Address
	

	

	1.3
	Year Established
	
	1.4
	Telephone
	
	1.5
	Fax
	

	

	1.6
	Email
	
	1.7
	Website
	

	

	1.8
	Current Director / Head:
	

	

	Contact Details: 
	Mobile No.
	
	Email
	

	

	1.9
	Classify Institution for ranking purposes:

	Affiliated to University
	
	University Department
	

	

	Affiliated to NCHMCT
	
	Affiliated to AICTE
	

	

	Autonomous Institute
	
	Name of the University
	

	

	Others
	
	(Please specify)
	


2. INFRASTRUCTURE DATA
 (
Infrastructure being the backbone of an institute along with the teaching aids provides an ambience for effective learning
.
)




(a) PHYSICAL INFRASTRUCTURE

	2.1
	Total Built-up Area (Sq. mts.)
(of the campus for all programmes)
	

	

	2.2
	Built-up area used for Hotel Management Programme only (Sq. mts.)

	

	

	2.3
	No. of Class Rooms
	

	(Rooms only used for Hotel Management Programme)

	2.4
	Facility for holding institute-wide events

	
	
	Size (Sq. mts)
	Size (Sq. mts)

	Hall
	Y
	N
	
	Auditorium
(Step design)
	Y
	N
	
	

	

	Open Air Theatre  
(Only if 500 Sq. mts. & More)
	Y
	N
	



	2.5
	Hostel Accommodation:

	2.5.1
	On Campus
	Y
	N
	

	
	Number
	Percentage (%)

	
	Accommodation provided to students
(Only Hotel Management Students)
	
	

	2.5.2
	Off Campus
	Y
	N
	(Managed by the institute outside the institute Campus only)

	
	
	Number
	Percentage (%)
	

	
	
	
	
	

	
	Accommodation provided to students by management
(Only Hotel Management Students)
	
	
	

	(Please provide complete details; location, distance from the institute, hostel warden, private houses or one single building etc.)




2.6	Details of the Kitchens / Laboratory:

	Name of
	Total
No. of Kitchen/Lab
	Size of Kitchen/Lab
(Sq. ft.)
	Capacity of
Students batch size per session

	Food & Beverage Production (Kitchen)

	Basic Training Kitchens
	
	
	

	Advance Training Kitchens
	
	
	

	Larder
	
	
	

	Quantity Training Kitchens
	
	
	

	Bakeries
	
	
	

	Confectionary
	
	
	

	Food & Beverage Service

	Basic Training Restaurant
	
	
	

	Advance Training Restaurant
	
	
	

	Dining Hall
	
	
	

	Bar for Training Purpose
	
	
	

	Accommodation / House Keeping

	Laundry
	
	
	

	Housekeeping Labs
	
	
	

	Guest Room
	
	
	

	Linen Room
	
	
	

	Front Office

	Training Lab for Front Office (Lobby)
	
	
	

	Reception & Back Office
	
	
	

	Computer Lab
	
	
	

	
	
	
	


If any other, give detail by adding column.

	2.7
	Does your Institute run its own commercial hotel
	Y
	N
	(Details to be provided)

	

	2.7.1
	Inside the Campus
	Y
	N

	
	
	
	

	2.7.2
	Outside the Campus
	Y
	N



(b) ACADEMIC INFRASTRUCTURE


KNOWLEDGE CENTER:

LIBRARY:

	2.8
	Total No. of Books in the Library of the campus 
	

	
	
	

	2.9
	Number of Books only related to Hotel Management Courses
	

	
	
	

	2.10
	Number of Books related to Hotel Management added during  2011
(Provide  the list of books procured or added for January – December 2011)
	

	
	
	

	2.11
	Number of Journals subscribed on Hotel Management
(Provide the list and cover page of the Journal)

	
	National
	
	International
	





TEACHING AIDS:


	2.12
	Number of LCD Projectors fitted in the Class Rooms
	

	
	
	

	2.13
	Number of Computer for

	
	HM Students Use
	
	Faculty Use
	























3. ACADEMIC FINANCIAL STRUCTURE
 (
Financial Structure of Hotel Management Institute is critical for its well being and pattern of financial utilization on faculty, faculty development and learning centers indicate the Institutes priority.
)





3.1	Income & Expenditure Profile (For the last one year: January - December 2011). This information is mandatory and (whether it is confidential or not) in the absence of the information institute will not be included in the survey. 
(It has high weightage in rating. Please provide accurate data)

	SI. No.
	Income
	Expenditure

	
	
	%
	Amount
(in Lacs)
	
	%
	Amount
(in Lacs)

	1.
	Fees Collected from HM Students only 

(Total Students multiplied by HM Programmes Tuition Fees per year)
	
	
	Salary of Faculty in HM Courses 

(Please Provide the list of Faculty along with actual salary paid)
	
	

	2.
	
	
	
	Faculty Development 

(It includes professional fees for participation in seminar / conferences, travel cost, training cost direct or indirect)  
	
	

	
	Total
	100%
	
	Total
	100%
	



(Proper record of Income and Expenditure must be provided and percentage of income and expenditure must be mentioned.)




















4. ACADEMIC PROGRAMMES/PROCESS
 (
While hospitality is the core activity of Hotel Management Institute
s
, some Institute
s
 offer related programmes to enrich themselves and utilize the faculty resources available. Executive Education, In
-
company and Technical Development Programme enable faculty to interact with management practitioners, and learn about real life problems, whic
h enhance the quality of Hotel Management E
ducation. Thrust on research, particularly, contributes towards the greater goal of advancement of knowledge in the field of hospitality management and producing faculty for expanding.
)







POST GRADUATE / UNDER-GRADUATE PROGRAMMES


4.1	Programmes offered by your Institute (Jan 2011-Dec 2011) (Both Degree & Diploma)
(Mention only Hotel Management Programmes)

	Sl.No.
	Name
	Duration
(Years)
	Year First HM
Programme started in the institute
	No. of  Students Graduated in 2011
	Total No. of Students
in 2011 Batch
(1st to 4th Year Students)
	No. of  total Applications received for the batch (Admission of 2011)

	
	
	
	
	
	1st Year
	2nd Year
	3rd Year
	4th  Year
	Total
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	



4.2	Other than Degree/Diploma Course, programmes offered by the Institute in Hotel Management 

	Sl.No.
	Name
	Duration
(Years)
	Year First Started HM
Programme in the Institute
	No. of  Students Graduated in 2011
	Total No. of Students in 2010-11 Batch
	No. of  total Applications received for the recent batch

	
	
	
	
	
	1st Year
	2nd Year
	Total
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


4.3	PROGRAMME DELIVERY: (Please provide details)
(Every institute needs to keep curriculum updated with the demands, in addition to core subject or any other new programme designed)

	Sl. No.
	New Course / Curriculum Designed & Introduced during 2011
	Duration
	No. of Students attending the course

	
	Name of Curriculum
	F&B
	House Keeping
	Front Office
	Others
	
	

	1.
	
	
	
	
	
	
	

	2.
	
	
	
	
	
	
	

	3.
	
	
	
	
	
	
	

	4.
	
	
	
	
	
	
	

	5.
	
	
	
	
	
	
	



4.4	COMPETENCY BUILDING ACTIVITIES: (Regular Course)
	Sl. No.
	Competency Building Activities
(List of Soft Skills Curriculum having more than 3 months)
(i.e. Business Communication, Personal Development, etc.)
	Duration
	Please attach the time table

	1.
	
	
	

	2.
	
	
	

	3.
	
	
	

	4.
	
	
	

	5.
	
	
	



	4.5
	No. of language courses taught
	

	
	
	

	SI. No.
	Name of Languages
	Duration
	Batch Size
	Please attach the Time Table

	1.
	
	
	
	

	2.
	
	
	
	

	3.
	
	
	
	

	4.
	
	
	
	


	(i.e. English, French, German etc.)

4.6	What % of curriculum time do you allocate for the following? 
(Please give full details as to how you arrived at this percentage of time table)
(Provide Time Table details of the project in support of your response)
	Course
	Percentage (%)
	Duration

	Core Course
	
	

	Practical Course 
(in Kitchen / laboratory)
	
	

	Elective Course
	
	

	Live Projects with Hotels
	
	

	Total
	100 %
	




5. FACULTY DATA

 (
The composition, education
al
 qualification and industrial experience of faculty 
are
 critical differentiating factor
s
 bet
ween one institute and another and 
so is the contribution to intellectual capital. The data in this section attempt
s to capture the diverse nature of
 of activities that faculty engage in so as 
to enrich themselves and their institute
s
.
)





(Provide complete list of faculty members, date of appointment, title & their qualifications details, experiences and salary details): - 

5.1	No. of full time faculty: 
(Only Hotel Management Course)

	Total Number of Full Time Faculty
	Male 
(Number)
	Female
(Number)

	
	
	



	Q. No.
	Full Time Faculty
	Number
	
	Q. No.
	Full Time Faculty
	Number

	5.1.1
	Professor
	
	
	5.1.2
	Assistant Professor
	

	5.1.3
	Lecturer
	
	
	5.1.4
	Assistant Lecturer
	

	5.1.5
	Chef
	
	
	5.1.6
	Assistant Chef
	

	5.1.7
	Lab Demonstrator
	
	
	5.1.8
	Assistant Lab Demonstrator
	

	5.1.9
	Any Other
	
	
	
	
	




5.1.10	Please give the details of faculties (Hotel Management Courses only):
(Inclusive Professor, Assistant Professor, Lecturer, Assistant Lecturer, Chef, Assistant Chef, Lab Demonstrator, Assistant Lab Demonstrator)

	Sl. No.
	Name of Faculty
	Title & Designation
	Qualification
	Date of Appoint-ment
	Experience In Years
	Area of Speciali-sation
	Salary

	
	
	
	
	
	Academia
	Industry
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


(Please provide in a separate sheet)

5.2	Full Time Faculty (Industry Experience) (In Number):
	Full Time Faculty (Industry Experience)
	Number
(3 – 4 yrs)
	Number
(5 – 10 yrs)
	Number
(> 10 yrs)

	
	
	
	




5.3	Number of Visiting Faculty teaching Full Course (Hotel Management Course Only): 
	(Do not include visiting for short duration & giving few lectures only)
	(Use separate sheet to give more details)
	Number of Visiting Faculty
	Academia
	Industry

	
	
	



	(Provide complete list of visiting faculty, subject they teach in full courses, date of appointment, title & their qualifications details, experiences and salary details) 

EVENTS & PUBLICATIONS

5.4	Conference and Events organized (During last one year)

	Number of conference & events  organized
	National
	International

	
	
	







5.5	College Journal:
	
	Yes
	No

	Does College publish any Journal?
	
	

	Title of Journal
	





6. ADMISSION PROCESS
(STUDENTS ADMITTED IN 2011)

6.1	Batch Size (2011) (Only Degree Course):

	
	Total Number
	
	
	Total Number
	
	
	Total Number

	1st Year Students
	
	
	Male
	
	
	Female
	



6.2	Admission Test used:

	Sl. No.
	Entrance Test Name
	Please Tick ()
	
	Sl. No.
	Entrance Test Name
	Please Tick ()

	6.2.1
	NCHMCT JEE
	
	
	6.2.2
	UGET
	

	

	6.2.3
	CET
	
	
	6.2.4
	UPTU
	

	

	6.2.5
	BTE
	
	
	6.2.6
	Based on Interview Only
	

	

	6.2.7
	Any Other
	
	If any other please specify the name of admission test




6.3	Tuition Fees of Degree & Diploma Courses: (will be published as a part of survey report)

	
	Degree
	Diploma

	Tuition Fees (Per Year)
	
	

	Tuition Fess (Full Course)
	
	

	Cost of boarding and lodging (Per Year)
(if hostel provided)
	
	











7. PLACEMENT
Placement Details 2011:
(Note: Supportive documents must be provided)

7.1	Placement details for all streams related to Hotel Management Programme:
	
	Number

	Total No. of Graduated Students in 2011
	

	Total No. of Students Placed in 2011
	

	Percentage (%)
	



7.2	Domestic Placement Details:
	
	
	Domestic

	7.2.1
	No. of Recruiters visited for placement on campus
	

	7.2.2
	No. of Job Offers made
	

	7.2.3
	No. of Students finally placed 
	

	7.2.4
	No. of Students not placed
	

	7.2.5
	Domestic Average CTC (Basic Salary + Allowance + Other Benefits) per annum (In Rs. Only):
Average CTC should be calculated on the basis of total amount offered to every individual students divided by the total number of students domestically placed. 
	



7.2.6	Salary (CTC) offered at the time of placement:
	Salary / CTC
	Maximum
	Minimum
	Average 

	Domestic (in Rs.)
	
	
	



7.3	International Placement Details
	
	
	International

	7.3.1
	No. of Recruiters visited for placement on campus
	

	7.3.2
	No. of Job Offers made
	

	7.3.3
	No. of Students finally placed 
	

	7.3.4
	No. of Students not placed
	

	7.3.5
	International Average CTC per annum (In US $):
Average CTC should be calculated on the basis of total amount offered to every individual students divided by the total number of students internationally placed. 
	




7.3.6	Salary (CTC) offered at the time of placements:
	Salary / CTC
	Maximum
	Minimum
	Average 

	International (in US $)
	
	
	



7.4	Entrepreneurship Details:

	
	
	Entrepreneurship

	7.4.1
	No. of students opted for Entrepreneurship
	

	7.4.2
	% of students opted for Entrepreneurship
	



Note: It is mandatory to provide the letters of offer given to the students placed in support of the figures given above. Failing which no due consideration will be given for data. (Supporting letter of offer must be given)
	Please fill in the form Annexure – I attached with this data sheet (without Fail)

7.5	Number of students who received placement offer in the year 2011 from different industries:
	Name of the Industry
	Number of Students

	Hotel
	

	Airlines
	

	Restaurant
	

	Higher Education
	

	Own Business
	

	Others
	



Annexure – I
GHRDC HOTEL MANAGEMENT INSTITUTE SURVEY 2011

PLACEMENT DETAILS
Provide list of Students placed during 2011:

	Sl. No.
	Name of the Students
	Name of the Company Placed in
	Salary as given in the Letter of Offer
	Any other Allowance
	Incentive
	Total CTC (per annum)

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


(Please provide in a separate sheet)

Please provide the summary of calculation: - Add total CTC of all students given in the annexure and divide by the number of students placed to arrive at the average CTC of your institute.

8. ALUMNI PROFILE:

	8.1
	Does alumni association exist
	Y
	N

	
	
	
	

	8.2
	Number of alumni meet held in 2011
	

	
	
	
	

	8.3
	Number of students graduated to date
	



8.4	Profile of Alumni (Provide list of 5 alumni graduating every year from 2007)

	Sl. No.
	Name
	Year of Graduation
	Current Designation & Organization 
(E-mail IDs, Phone Nos.)

	1.
	
	
	

	2.
	
	
	

	3.
	
	
	

	4.
	
	
	

	5.
	
	
	




9. USP / ACHIEVEMENTS

9.1	Mention the achievements / USP of your Institute, which establish its uniqueness as a brand.
	(If required attach extra sheet of paper)














Place & Date:
	
	Authorized Signature

	(Stamp)

Thank you for taking the time to respond.
(Without signed and stamp, this form is invalid)

Please Courier the above Questionnaire duly completed by 15th January 2012
GHRDC, 547, Mandakini Enclave, Alaknanda, New Delhi, 110 019
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