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The Institute of Hotel Management, Catering & Nutrition, Pusa, New Delhi is one of
the premier hospitality Institutes of India providing quality hospitality education at
Master’s, Undergraduate and Diploma levels. The institute comes under the aegis of
the Ministry of Tourism, Government of India.

T & gid & T T, TR &1 aRER a9 1962 F R s mam o7 3fR ot & Sroet
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Situated in the lush green areas of Pusa, the campus had been established in the year
1962 and is standing tall and strong. The institute has been awarded as the best
hotel management institute in the country consecutively by all leading magazine of
India.

HRI & 987 3R geahfar
MISSION AND VISION OF THE INSTITUTE
o E! UfAHT D) ARG BT SR gy Taa & W UaH R 3 aH|
o U HeH Redl 1 omsfiia H SR ufeTRa 1 qur snfae Riam &1
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o I IR &M TT & I dITHT B FH FHR AfAET I F Iggnht
ST DI IR BT |
e Enroll the right talent and hone it by offering unparalleled learning
opportunities.
e Attract and retain the most competent educators and nurture them to
consistently benchmark hospitality education.
e To engage with the alumni to steer the institution towards newer heights.
e To catalyze useful research in the hospitality industry by facilitating the
synergy between the industry and the academia.
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e Respect for one and all




e Learning organization

e Practice before preaching

e Entrepreneurial mindset

e Academic rigour

e TRAS (THINK RESPONSIBLE AND ACT SUSTAINABLE)
e Diversity and teamwork

Hfgred gfagra

BRIEF HISTORY
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The Institute of Hotel Management, Catering & Nutrition, Pusa, New Delhi is an
autonomous registered society that was set up in 1962. It is one of the premier
institutes set up by the Central Government. The Institute made a humble start in a
small building in 1962. It shifted to the existing campus consisting of the academic
blocks, hostels, and staff flats in 1967-68. Additional academic blocks and residential
units for the staff were added in 1986-87. Eco-friendly measures are into practice in
the institute like growing organic vegetables & fruits, recycling of paper, kitchen
techniques, food & beverage service practices etc.
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The Institute has, over the years, turned thousands of trained personnel, many of
whom are leading lights in the hospitality industry and training Institutes. The
Institute imparts education and training to over 1000 students every year. Students
from various developing and neighbouring countries enroll at the Institute. Institute
provide opportunities to student and faculty to have international exposure through
various competitions, webinars & other related programs.
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Name

Designation

Mr. Kamal Kant Pant

Principal

Ms. MeenakshiSumbly

Head of Department

Ms.Nimisha Seth

Head of Department

Mr. Anil Kumar Goyal

Head of Department

Dr. Anshu Singh

Head of Department

Ms. Mamta Bist

Senior Lecturer

Ms. Arti Ghai Senior Lecturer
Mr. Ashish Sharma Senior Lecturer
Mr. Vipul Senior Lecturer

Dr. ShewtaMisra

Senior Lecturer

Mr. Anand Kumar

Senior Lecturer




Ms. Shraddha Sharma Senior Lecturer
Ms. Divya Bose Senior Lecturer
Mr. Tonggoumong Haokip Lecturer

Ms. Sakshi Sharma Lecturer

Mr. Raunak Arora Lecturer

Mr. Devender Singh Lecturer

Ms. Rashmi Marathe Lecturer

Ms. Tanushri Sharma Assistant Lecturer
Mr. Vineet Sheemar Assistant Lecturer
Mr. Sharad Kumar Assistant Lecturer
Mr. KunalSain Teaching Associate
Mr. Gaurav Juneja Teaching Associate
Ms. Meenu Dua Faculty

Mr. Hare Krishna Chaudhary Faculty

AWARDS AND ACHIEVEMENTS
RWPR 3R Iuafsrat
Bicd UeY FHehT SR TINER TR, T3, 718 faech gRT siaielt femmh # Ipyar &
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The conquest of nurturing excellence in aspiring minds by the Institute of Hotel
Management, Pusa, New Delhi is approbated time and again by the Ministry of
Tourism, Government of India in past. Also all leading magazine have ranked IHM
Pusa No. 1 in the field of Hospitality Education.

1. SAT TS ATV 2016 T 3T qH o & AT GRIMT 3R Bicrsll b1 T qH
BT H glcd UeY BelT 3R UINER SR, THT, 778 faedh &I "R 1 S iege
3T gled Brstiie & w0 & ™I fear g
INDIA TODAY ranked the Institute of Hotel Management, Pusa, New Delhi as
the Number 1 Institute of Hotel Management in their annual ranking of
various Institutes and colleges in the country from the year 2016 till date.

2. T dip A Y 2011 ¥ 3@ Tb <N & faftr IR IR Plctol I 3O i
X & gled sy Hef 3R UINER WM, I, 73 i & JaR 1 SKiee
3T gled Aot & wU & ®/MF faar gl
THE WEEK ranked the Institute of Hotel Management, Pusa, New Delhi as the
number 1 Institute of Hotel Management in their annual ranking of various
institutes and colleges of the country since the year 2011 till date.

3. G I3CUP 1 BIed UY BT 3R TINER IR, G, T3 faeeh, 3 2013 ¥
YR WR H gled Aoic SXiege H a9y ThRd diciel &l gl 1o g
THE OUTLOOK ranked the Institute of Hotel Management, Pusa, New Delhi as
the Best Professional College since 2013 among Hotel Management Institute
across India.




4. Sug3ReRf U1 3 2018 | fUDd 5 auf J TIAR 3MTS TI TH THT BT HRT R
H gl TeeE TR 3 a1 T & FaR T & FU H ®H fean g
GHRDC magazine consecutively for the last 5 years since 2018 ranked
IHM Pusa, as number one in the annual ranking of Hotel Management
Institutes across India.

5. Y94y - §1U gled UeY BT 3R UINER IR, g, 78 3wt 3 g & &
HUH T SFRIG 81U 2023 T U5l Tad Ty TR YRIDHR SitdT|
HVS - HOPE - Institute of Hotel Management, Catering & Nutrition,
Pusa, won the first ever HVS FLAGSHIP award at the recently concluded
HVS ANAROCK HOPE 2023.

FLAGSHIP T1 'R W8y U3/ JU IR gifuciordt 8%t Holde” HVS
GRT FESTE fohal T U SRIHH &, S8l gMaT R & GrTId giuciarc! Wl
& giaT THg & B &I <fe St favg wR 3ot =P iR TS ifiaaiad
TR - o FoTg STHEIT T T o7 "gRaRIaT K 2033 B T 3U%dhd sied
3{faf Bt A= | gFET +R ¥ Uep fafRiy St gRT fobd T Heieh & Ugdd RO H,
YT g1 BIRAfRE SRICYC gled UaY HefiT 3R TINER IR, T, T3 fowd
JYT aRe gaRidt wpa offr gifrefrdt tsffes 31 5u ufaaifirar # o
T T, Q1 & BT T4g 3 I §oR 3R Uie It 3ARep! Sier i |

FLAGSHIP or the 'Future Leaders Annual Group Submission Hospitality
Industry Project’ is a program designed by HVS, where students from a select
group of esteemed Hospitality Schools around the world were invited to
present their vision and creative expression on the trending industry topic of-
"Foresight Challenge: The journey of an Upscale Hotel Guest in 2033". In the
first stage of the evaluation, conducted by a distinguished jury from all across
the world, the top two finalists were Institute of Hotel Management, Catering
& Nutrition, Pusa, New Delhi and Boston University School of Hospitality
Administration. IHM Pusateam won Seven Thousand and Five Hundred US
Dollars in this competition.

6. T¥ge e vd TS - Hlao Jgsd HRIR Adl, ARTC FeAEA R
TR - @ex I B! BISHR TRAT U=Iid) | 3113 TI TH, THT & DET A 3y TR
R 2 10 F 2 3 Ui R oo U 1 | 7Y TR R gOR! wfqyit 7 ong
T UH, GHT & hacl Y & BT = 1T femr o |
Marriott International APEC - College Virtual Career Fair, organised by
Marriott International - (Asia Pacific Excluding Greater China). IHM, Pusa
students won 2 global positions among top 10 positions.




SARRTPTT TeRUToR
INTERNATIONAL EXPOSURE

HINATS o BRI - 2019-20, 2021-22 3R 2022-23 & A&VH T & HINATS
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KOREAN CUISINE WORKSHOP - The academic session of 2019-20, 2021-22 and
2022-23 witnessed two months of training of culinary students for Korean Cuisine
organized with the Korean Food Promotion Institute. The valuable exposure led
to the enhancement of Southeast Asian food knowledge and skills of our
students. IHM PUSA also published Korean recipe books. IHM, Pusa along with
Korean Cultural Centre organized the HANSIK food festival competition at IHM
Pusa premises. The first two positions were grabbed by IHM, Pusa students.

ST ST3e- 3T, Zealt & WY Wi s Biead SR AfgRMATA S1ge adhui &
3Tl foba 7|

MEDITERRANEAN DIET- The Street Food Festivals and Mediterranean Diet
workshop was organized with ALMA, Italy.

fay P UfaAfiar - =M & B8 SE 7 2011 dad @), 2013 TURT [ TH,
2017 3q UTell, Tgad SRE HRM, 3R 2019 HH (=) H Ao "fay drra
3y T YRT foran 81 Tobra 3 U et diwret & 39 it o fawsl ofik ot
Hadl & Y H o BT Ui | oS T TH GH1 & B 3 a¥ 2017 H [Ri a1
BRI H UGH S|

WORLD SKILL COMPETITION - Six students of the Institute have participated in the
“World Skills Olympics” in London (U.K.) in 2011, Leipzig (Germany) in 2013, Abu
Dhabi, the United Arab Emirates in 2017, and Kazan (Russia) in 2019. The faculty
represented the country as experts and jury members in these Olympics in their
respective skills. The student won Medallion in Restaurant Service Skill in the year
2017.

“qfyH PRI A TR - 3 BE SR Ier 3w SR AaaH siieforr d
AT e fRpd o - e ferar & YT o &1 iR Ihrg 7 ufauifirt sk =t
Hewl & U # 4 BT yidffea foar|

GLOBAL SKILL CHALLENGE COMPETITION- Two students and faculty participated
in the Global Skill Challenge — Australia held in Perth and Melbourne Australia.The
student and faculty represented the country as participants and jury members.




d FAE S AR (G Pt Y 3 IR AIHG JEdh) & ufaffisa 3
TRIT T R far o 17 Towr nfie & o s Ut 3R a8 & gedl &
T AP § | TG YR F 2017 o & W SAGA $ TYH 3 ard BT
& BEAG o1 B YN B | SEG ST B Gt ST R AT glawtst &
Y QRY H I3 / T HAl / AgUfd & fAfiE SGfekmTd 9IS H 03 HEH &b
TR1&/07 & oY gER TG &

LE CLUB DES CHEFS- The delegation of “Le Club Des Chefs” (the world’'s most
exclusive gastronomic society) consisting of 17 personal chefs’ heads of state
and board members visited the Institute. The club announced a scholarship to
the topper of Food Production of the 2017 batch of the Institute. The
scholarship entitles the students to 03 months of training in various personal
kitchens of Kings / Prime Minister / President in Europe with all boarding and
lodging facilities.

RIS Uikt HRishH - GUHrErd 3R YT Hawdl A 3hiet BIferiR o,
RgeoReI ST SRT fbar 3R ufRierr forn | Goprr W &Y “wIferwrss v
Bl % wu B uRife far mm

INTERNATIONAL TRAINING PROGRAMME - The Principal and faculty
members visited and were trained by Ecole Hotelier Lausanne, Switzerland.
Faculty members were trained as Qualified Learning Facilitators.

RIS Ufier g fobar T - Yo 3 add, WY, A9 S T, gedl,
Ry, Ef&mr SIRAT 3R SUSTA, Wﬁuﬁawﬁ%ﬂw@ﬁi
eI @1 SIS fHar| et A fRICeReTS, Yo Isd ARSI, W I
3R, gAReS faTeH, hiY, Seell, FoR, URds, Aarm, R, Eﬁ? af&un
PR, TR SiiehT, Wihee, S7HTd, SSRRT a1d § erya e farar| I
ST R T YR o & UTRIE0T T 3R TeRi Srford fbd ¢ |
INTERNATIONAL TRAINING IMPARTED - Faculty conducted training
sessions and demonstrations of Indian Cuisine in Vatel, France, Salone del
Gusto, Italy, Seoul, South Korea, and SUSTA, USA.The faculty had exposure in
Switzerland, the United State of America, the United Kingdom, France, Italy,
Qatar, Thailand, Malaysia, Singapore, China, South Korea, West Africa, Sweden,
Denmark, Indonesia, Norway, etc. They have conducted training sessions and
demonstrations of Indian Cuisine across the globe.

RIS e TrT- TRIM A SHRT 2017 H diciept & 1T s v SiaRyHa e
&R ol ST o

INTERNATIONAL EDUCATIONAL TOUR- The Institute also organized its first
International Education tour to Sri Lanka in January 2017.

RIS Sllenfiies UfRIamn - 31S Td TH 481 & $© BE 1 RIS #d W 301
3MeENfie ufRien ure fbar g1



INTERNATIONAL INDUSTRIAL TRAINING - Few students of IHM Pusa have done
their Industrial Training at the International platform.

USRI
PUBLICATION

QT S T gifefere] U8 TWIgs e - SN & Ugdl gled Ao TR 318
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PUSA JOURNAL OF HOSPITALITY AND APPLIED SCIENCES- The first Institute of
Hotel Management in the country publishes Journal with International Standard
Serial Number (ISSN). This Journal covers research work applicable to Hospitality &
Tourism Industry. Eight volumes of the Journal have been published. The journal is
now published bi-annually from this year. The Journal is having E-ISSN too.

ferTea &1 UTeh Sl ok R Sahgd- M5 Td TH THT A 3O Ugal b g% UBIRId
1 g forgd o fewTerg & 7 Uidl srufq dgre, HRER, o, fermad Uexl, IWrEs,
Rifapd 3R reumed uewr & 168wa=ﬁa%¥n&{amw%l qas | fafya adh
o SR | JHUd Hbra A 3R BB & T &l gRI JIR BT 7T U IR T UaR
WICUTHR §RT 376! awai df 715 | qummwwm%
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COOKBOOK ON CULINARY HERITAGE OF THE HIMALAYAS- I[HM Pusa has
launched its first cook book which covered 168 recipes from 7 provinces of the
Majestic Himalayas namely Ladakh, Kashmir, Jammu, Himachal Pradesh, Uttrakhand,
Sikkim, and Arunachal Pradesh. All the recipes featured in the book were prepared at
the institute by a team of dedicated faculty chefs and students and were covered by
a professional photographer. The book not only highlights the authentic dishes but
also gives an insight into their nutritive values. The cookbook will not only serve as a
resource for learning Himalayan cuisine by students and hoteliers but will also help
industry experts, dietitians, and epicureans to explore more about the untouched
recipes.

g T 3R gd BE &) faafa fesar Siar g1 a8 e, fafa g oik wt srsemgn st
& TR & 1Y WA B 71 Y= FRar g

ANNUAL COLLEGE MAGAZINE- "The Abhivyakti" is the College's official annual
publication distributed to Sponsors, Staff, Students, other IHM and Alumni. It offers




interesting, illustrated articles and Momentum of Memory by attaching pictures of all
outgoing batches.

ALUMNI NETWORKING

Ud B Jeafd

Ud B U Qe TR & AU Ue Aol s Toue 8ld 8 | UM & gd 8 gHal
R T HRRA €| I B &1 Acdd g4 S $I Jus F g7 SR Th gk J SRa-1 oIk
T BT AT SR Th fed TRIM B SUD1ad Jod UaH d &1 I T a9
2003 # Fofafad IExal & I gHT SKIeYe % gled Aoide TgH! THIRTTRH
(PIHMAA) & RITUAT 1 75 2|

An alumnus is a strong brand ambassador for an educational institute. The Institute
alumni are working across the globe. Alumni networks provide long-term value to an
educational institution by giving alumni the chance to stay in contact and continue
to learn from each other. Institute had set up Pusa Institute of Hotel Management
Alumni Association (PIHMAA) in the year 2003 with the objectives.

Tt g & 4d B (TS T TH GHT ST B T Tad faRTe) B 2nfie &

To knit all Pusaites (IHM Pusa Alumni) into a cohesive fraternity.

Ud BHE & A I 9 P FHIUI, I\IWIG 3R JUART HRAT|

To create, maintain and utilize the collective Knowledge Bank of the Alumni.

ST Her, TRIM U T4 SR fayT &1 4IaHT1 &l Holgd B & |

To strengthen a sense of pride and faith in the alma mater, the Institute.

IR BTE! B! gl 3R ANIGY UG BT

To provide support and guidance to present students.

RM BET SR T S Fbr & g T 9rft HiadT 3R HaRT fasRyd STl

To develop a fellow feeling and brotherhood between the old students and the
present student body.

i fRre &1 dgrar ¢l

To promote Hospitality Education.

Tfafafear
ACTIVITIES

TaY%® - 3R ATEIRG giHaT & ofd &1 Sk HH &3 5 SR gRT ST
U9 AfeFR 3R HrdHH FEfRed &1 S & Y Sradid &R & e IR & ufafyd




feaal & HRT fpar Tar o1l 398 IE & fau smafeia fafter ufaafiareh ek
UredaR Tafafera ot it =wfae fear man

The following are the prominent webinars and events conducted by the institute to
bridge the gap between textbook learning and the practical world. Eminent
personalities from the industry were invited to interact with the students. It also
included the various competitions and extra-curricular activities organized for the
students.

STITH T F 19 Tbg ! o1 3nfaeg Ja1 veed Tpd & degd 39 saaci-d
Hifsar vsarr ez gRT sfaw wR fafis urifies fawal R saraa &1 & forw swfaa
forar mar at

Three Faculty members were invited by IGNOU Electronic Media Production Center

under school of Tourism of Hospitality Service Management on various relevant
topics on hospitality.

YRA WHR B U6 YR I§ YR Ao & dgd 35 Ta T g A Rifaews & wdfed &1
§3Id1 31 & I ¥ Rifdwd Tpla, WH-uF, TR 3R Tfeq wal & TR § STHGRT
e & fore faftra srfeat o1 smareH faar|

IHM Pusa through various events organized enchanting Sikkim and promoted
tourism in Sikkim.

facal BTe, SMIUAT T 315 315 TH 3R & Wiy 13/ PR Hi-ad &bl e fobar
T
Millet Culinary Carnival at Delhi Haat, INA organized along with IIMR.

3{TS U9 TH QT A 7531 Wa=dT fad “3MTeid] &1 3d Heldia” =T |
IHM Pusa celebrated 75™ Independence Day “AzadiKaAmrit Mohatsav".

A T TH YT GRT SR gORT SRS e e ok wied - geaR
RO |

2" International Conference on Hospitality and Tourism - Revival strategies
Organized by IHM Pusa.

A Raeiy gz SricpH Tl (T8 T @ oF 2022 -20251 FHR BE &I AFIGRE
A o forg fafrer Sifdfy gersi @1 Simfd foar ma |

Three days Induction Program B.Sc. (HHA) batch 2022 -2025. Various guest speakers
were invited to guide our students.



3TS U9 T, GHT & B! A g 39 IuRIE o1 e fobar|

IHM, Pusa student’s organised Teacher’s Day Celebrations.

3f1S Td TH QHT, ¢RSH od gRT UI3eR Sl fdad & ded fafie wifafafeat o1
3t fobam |

Various activities under Cyber JagrooktaDiwas were organised by IHM Pusa Tourism
Club.

"HINATS T - TH SHRIFT o & U H 3 TG I Th dPbT” WR TH HeH B
FHITC - [l aTeashHl & BHT & o8 AP AG® DI T gRT I B 5

One month workshop on Korean Cuisine — A way forward as an International Cuisine

by Chef Yeonsuk Ko Selma was conducted for students of various courses.

T gRT &) waarsr smafvia fovar man| sad faenfiay, werw g Yo 3 4T foran|
Hindi Pakhwada was organised by the Institute. Students, Staff and Faculty
participated in the same.

I gRT W3dl Radrel maford foear man 3ad foenfil, s g dem 3 HRt
feram|

Swatchta Pakhwada was organised by the institute. Students, Staff and Faculty
participated in the same.

TR & gRP Sl TARIE & SR RS Idd! G “3HTs T TH T @60 THY 3i1h
giRuCferct U asw fpeq, 3118 TY UY &t UF 9788195401338 &1 farra foram mar|
Diamond Jubilee book of IHM Pusa @60 Essence of Hospitality & Life Skills, ISSBN
9788195401338 was released during Diamond Jubilee celebration.

3{TE T TH T - YRIE $I gRPb oiich A |
IHM Pusa Celebrated Diamond Jubilee of IHM, Pusa.

gfaffd aaarstt gRT SFE1 & fou fafte Sifafy arer, 99a 9=t Sik FHriRman smafora
CIRIEY

Various Guest Lectures, Panel Discussions and workshops were organised for
students by eminent speakers.



ST U0 71g i BRI W@IieY URURS 4t 3 Yeb™ i o Ufciifar &1 Sarer
SHIC 3 g1 IP M It fayfaene grT fasar am ol §9R BHET = 73H 3R
ESRSIESIG]
Rashtriya Poshan Maah Theme: My Delicious Traditional Millet Recipe contest was
organised by Institute of Home Economics Delhi University. Our students won the 1°
two positions.

Ty SR B A faFH Ha | i A1 udieT REBR 2018-19 H HIT feran|

Faculty and students attended National Tourism award 2018-19 at VigyanBhawan.

THr 3 AR 3 3R I Murer ARad 36HR § YiT foran rwieiarg aiadd deg
AR 3R UIY0T TS BT HH B & oY WA SR o |

Faculty attended Third ORC Gopalan Memorial Webinar “Health Action Plan to
Mitigate Climate Change Associated Health and Nutrition Problems”.

TP 3R BHEI A 8. 9T THIRTTE WhR 3R ARy Fewe, Td i e I1gy,
qIRATeH, 9 [Iyfaeey, g T U gRI Wi UidH | Ta $exfded 99 § 4T for|
Faculty and students attended an Interactive Session on Plant Proteins by Dr. Ganjyal
Associate Professor and Interim Director, School of Food Science. Washington, State
University, USA.

gud el Witre § Siet MeF! gHaRic! & TgdiT I IH1 3R BE A ST B
BRA | YRT fera|

Faculty and students attended Indian Culinary Forum in Association with GD Goenka
University, the 10" Knowledge Summit.

TpTa 7 ot 1S TY 1 Af S3b 3MaT a1 & 1T form|

Faculty attended BIS 4™ Meeting Accommodation Service.

b1 = T W TF v A gR1 Ao st e ifd gdbita -2020 -fafir fawai &
forT o Ty 3 | e foran |
Faculty attended NCHMCT Workshop NEP-2020 — SSC for various subjects.

THT R FHAMRAT 7 Fadhdl SR EHdl Jwig IR Y
Faculty and staff took Vigilance Awareness Week Pledge.



3(TS TF TH, QW1 & Tebrdl H 31 <1 Wt HIY, U Tl W9e gled, 7% faeeht 7 et
faHmT & gy fadmn

Faculty of IHM Pusa spent time in the Engineering department at ITC Maurya, A
Luxury Collection Hotel, New Delhi

MHTAA TTSTBIIR THRNIA 7 8 [R@E H e YR i &1 siaiem
foran| ot getford AR (fecfia adf & &) A wfaaifiar § »ie uee SiR STt S|
Professional Housekeeper Association (PHA YUVA) organized the Pan India
Competition in Housekeeping. Mr. Pulkit Maurya (2™ Year Student) won Bronze
Medal and Trophy in the Competition.

313 U9 TH QT 3R URd § STUH & gaay 3 aRie feaw 2022 &t ASaHT & o
ST =M ARex o oeT ARART §RT ARAH 3R UeRH fasa |
IHM Pusa and Embassy of Japan in India hosted WASHOKU DAY 2022 having Lecture
and Demonstration by Japanese Sushi Master Mr. TEZUKA Yoshinori.

TS T TH T A B o fo SRR [rest Wiaaifiar &1 e fobar|

IHM Pusa organised Virtual Chess competition for students.

ST =1 A 3118 T T 1 # fdexergs Uleas” &1 S foaa

The Diploma students organized The Wintertide Potluck in IHM Pusa.

TRIM # e RAd Wes sucy’ W S 8l & fiu SriRmer &1 smaoe fear
T
Workshop for Diploma students was organised in the Institute on International

Plated Desserts

TR = Gl & 1Y JH-a9 T S & (oY U 131 TURARH 93 SHiford faba|

Institute organised A Wine Apperception session for students in Coordination with
Sula.

B A S TH 3R WRR RIS T e Bk Ui e T YT fer|
Students attended Food for thought Fest at GMR Square Aerocity.

BT I9IE gled H “Sis W IR 4d UF & faHie | i gul

Students attended Release of White Paper on Board Tourism at Samrat Hotel.



B 3R YH & 1T I IS Bl A & AT SfRT 3R el H7 Hadia=or v
Sfraferd fopar T |

Sensitization of conduct and rules to prevent sexual harassment was organized for
students and Faculty.

3TE Td TH, gHT gaT gRoA &e A P g faaq & Saer R et wiagifi,
BIeRa AR, GRIvfeRT T UfqaIiTe &1 Siraei foar|

IHM  PusaYuva Tourism Club OrganisedRangoli Competition, Handwriting
Competition, Patrotic Song Competition on the Occasion of National Tourism Day.

SR H 01 fad Hra |
Republic day was celebrated in the institute.

YR Ud BT 3o AR BT SR Y/ Fawd! gRT i1 T | &1t fobert o, =75 et
T pe wid, Be UexH ot smaiford fey T

Bharat Parv was organised by our students and faculty members. Food Stall, Food
Demonstrations were also organized at Red Fort Lawns, New Delhi.

THT = Wi ¢ RATR / TR IR R Te o feran| uel fiere i shie fUwT @Rt 24
e TS o AATITHYAM BTG HIE 2022 H UobTiRId fobar |

Faculty wrote an article on Flavours to Remember /Rare Germs. Pearl Millet Thin
Crust Pizza (Bajra Thin Crust Pizza) which was published in AATITHYAM Magazine
March 2022.

B 3R Gb1a 7 fay qere fGaw & awR U arell R SIeRTSg wHier H YT foram: $fy
Gag1adT 3R Uor YRef & forg ¥ W |

Students and Faculty attended International Conference on Pulses: Smart Crops for
Agricultural Sustainability and Nutritional Security ICAR-IIPR-ISPRD celebrations of
world pulses day.

B 3R Tb1d 7 94 RIS Y e 2023 H 1 fer|

Student and Faculty participated in IFCA’s 9" International Chef Conference 2023.

B A M AT Bictol, feean fayfaemeaa grr smafora fayfagmer e are gfaaifird
F e IR0 H U foram| gAR B 3 UfAAIRIdT & SRE Uy 3R fgdia ®i= urd
foan|



Student participated in Shyam Lal College, Delhi University's organized University
Chef Edition 6™ Culinary Competition. Our students won 1% and 2" position during
competition.

T ¥ 79 T SR O T g T uTemshal & o o aret ot 3 g oé wa ww g
AT 0 R FHER fHu

NCHM and JNU signed MOU at IHM Pusa for coming years for all courses.

IHM TET 3 B & fou T RRU SR /iR 381 & 91y Fidcd ¢k Hided )R Ui
fEaefia areR Femy Smifod &

IHM Pusa organised Five day Master Classes on Cocktails and Mocktails along with
Monin Syrups and Flavour India for students.

I g ot % fEam, sierym™ o a1t W faaw &1 Smter foear |

Annual Sports Day was organised at CWG Stadium.

Taie fswmast te Iust TR Sriwen & 8 iR &/ A YT forr|
Student and Faculty participated in the workshop on PALATE DISCOVERY &
SENSORY APPRECIATION.

ud B & oW 1973-76 o9 &1 Ao Smanfora farar mam

Reunion of batch 1973 — 76 was organised for Alumini.

3{TE Td U, TH1 gR1 Rifawd i g & Ir et IoTHIeT UiRiemr SRIRme &1 o
fora 7T | 9 priwmTen # fafte el o uferHiival 3w feran|

Hindi Raj Bhasha Training Workshop along with Sikkim Theme Lunch was organised
by IHM, Pusa. Participants from various organization attended this workshop.

TSANH, YT & BE & 1Y eTel UIaR fafies gRT Smaiford it ofdur & fag ey
ferar |

Sankalp for Urja Arpan Organized by Tata Power Limited with students with students
of IHM, Pusa.

Ted ey ¢ o) THeE § 81 3R Yo 7 Ui forn werd ud @ veRF @
3{rAre fosar |

Student and Faculty participated in Global Millets (Shree Anna) Conference. Stall and
Food Demonstrations were organized.



HbTd - PN H I e & fou siss af- 3piRed W RIS wia # i fem|
Faculty participated in International Conference on Blended Learning Ecosystem for
Higher education in Agriculture.

fay 5o feag ueist & o 3R o 3 i fem|

Student and Faculty participated in World Water Day Quiz.

&b IRt & < $3f off HHAY HTW A TEAR BE & AT Hidwed iR Hived W
HRCR FATEY 1 o b

Drinking Safari's CEO Mr. Kamlaksh K.M conducted Master Classes on Cocktails and
Mocktails for our students.

3{TE U9 U7 G1 + Gt ureushdl & S & ol IhR UTe] &1 S |

IHM Pusa organized Fresher's Party for students of all courses.

3MTE T UH Q1 1 g aifiep 3ad YR i srie uRe, =7 foeeht & wwman |

IHM Pusa Annual day was celebrated at NASC, ICAR, New Delhi.

3{TE T U7 g7 3 Tt S & S| & o7E HhaRdd $T 3o b

IHM Pusa organized Farewell for students of all courses.

gied TeY HefiT R UNTER IRIM, IH, 75 fGed 3 31d 8§ & Jud Tadiey SFARIS
1Y 2023 H UEHl TIAITY TITRY GREPR SdTIFLAGSHIP T1 "TRER <ied TIefd qu
TR giRuCict 8%t Uioide” HVS gRT fETSH faha 711 Udh SRIGH ©, STl gl
1R ¥ G gIRISRICT Whelt & el TE & o Bl ST S} v W S =y
3R TS SHfaafad URqd R & forg simwfd fovar man greffar gt 2033 &
TP U5d gled Mfafy ot a1 g wR ¥ U Al St gRT frd U geute &
Ugd RO H, YA 3 BIEARe SKIEC glcd UeY el 3R TNER I-IH, I, 78
facet Tur akes gfaRidt wwa sife giucfact Teffes 31 5g ufaaifirar & g
T T, Q1 & BT 94g 3 I §oIR 3R Uie It 3Afes! Sier Siid |

Institute of Hotel Management, Catering & Nutrition, Pusa, won the first ever HVS
FLAGSHIP award at the recently concluded HVS ANAROCK HOPE 2023.FLAGSHIP or

the ‘Future Leaders Annual Group Submission Hospitality Industry Project’ is a

program designed by HVS, where students from a select group of esteemed
Hospitality Schools around the world were invited to present their vision and creative
expression on the trending industry topic of- “Foresight Challenge: The journey of an
Upscale Hotel Guest in 2033". In the first stage of the evaluation, conducted by a
distinguished jury from all across the world, the top two finalists were Institute of



Hotel Management, Catering & Nutrition, Pusa, New Delhi and Boston University
School of Hospitality Administration. IHM Pusa team won Seven Thousand and Five
Hundred US Dollars.

@IeR = DT BISHR TRMAT Ui | 3 T TH, THT & S 1 fay TR W M 2 3y
Uel R oo urd &1 |

Marriott International APEC - College Virtual Career Fair. Organised by: Marriott
International - (Asia Pacific Excluding Greater China). Two of IHM, Pusa students
were ranked 2 positions among top global ranks.

gl fead & SaWR R ot &.%. Ud, YU, 1S T T, TH1 &1 g BR e
favg T UAfeRe & =0 § SmHfd fosan 11 U9et =t T ot SU0 SHe o e
ot - YHITS® SR AR URTEH & T T Sfialed =M, Tel UleR- SI8td Rl
St |

On the occasion of Earth Day, Mr. K.K. Pant, Principal, IHM, Pusa was invited as a
panelist on the topic 'Youth for sustainability’. The panel discussion was part of 1st
Urja Arpan Conclave - creating a movement for social and behavioral change, Life by
TATA POWER- DDL.

g T wH, @ A @ &t vy € gR1 9= e TR S gdi ¥ fId TegueR
fafSte srdey ot AaT 3t

IHM, Pusa hosted Exposure Visit Program organized by CBSE collaboration with HEls.

e 3R Uik
PLACEMENT & TRAINING

TR B Had BE & [0 e B WO g1 Uad Qefore = 8 dwasdt (HHA)
S B! Had giedl d TeY 3R SRR TR WR 30% I P Tal Bt UG i T8
ot | s T 2022-23 & oW BET B WHHE STH HIA d1d gled R Red o B
T Fafafed g

The Institute has the tradition of placement for the undergraduate students. In the
previous academic session, the B.Sc. (HHA) students were offered more than 30%
positions at management and executive levels only in hotels. The following is the list
of hotels and retail chains that offered placement to the student for the academic
session 2022-23.




#.9. gicd 3R f¥ea &l &1 9
1. It ot &

2. IERIES]

3, U §l Ut 3R Tl U i
4, U o U0 3R Td Uered
5. TUq &

6. 3Rfde AEHERd
7. 3R

8. Afae

9. TR

10. Aoy hyH

11. AbsEy

12. T gled

13. e glee

14, Uc 3 H9oR

15, Ut df U9 3Rfdq

16. el

17. 3T T O T

18. 3Ts &t 4t

19, U9 TH TH B

20. YA IR §F
21. PNSIER

22. el

23. T g Ut 3R 3115 ey
24. Zoll SR

25. Sl

26. 3{Ts T off

27. y3g dq

28. BICESI]

29. Dl

30. SRR

31. Ut arg &

32. CISIES]

33. Lkl

34. BIGI

35. &

36. a~t dcg

37. e Wi

38, ESERIRE

39 Teoll STaUY

40, Sl Old

41, A shicH




42. TRPR gleey
43, |uams dcw
44, »W el gRey
45, 3URA 4
46. G IR
47. O 9
48. | U 3MTx T 3t - gfosar
49. SIS TRARY
50. R gfvsar
S.No NAME OF HOTELS & RETAILS SECTORS
1. CCD
2. Pyramid
3. ABFRL Pan India
4. ABFRL Pantaloons
5. TravClan
6. Arvind Lifestyle
7. Oberoi
8. Marriott
9. Starbucks
10. Max Fashion
11. McD
12. Park Hotel
13. Roseate
14. Pret A Manger
15. PVH Arvind
16. Hilton
17. IHCL
18. ITC
19. HMS Host
20. National Westminster Bank
21. Paradise
22. PUMA
23. ASPRI Spirits
24. EazyDiner
25. Diversey
26. IHG
27. Third Wave
28. Growisto




29. Grasim
30. BCG
31. PYT
32. Walsons
33. LemonTree
34. Hyatt
35. Bloom
36. TajSATS
37. Planet Spark
38. Club Mahindra
39. RahejaDevelopers
40. Studio Mosaic
41. Quale Infotech
42. Accor Hotels
43. Al SATS
44, Cafe Delhi Heights
45, Apparel Group
46. The Square
47. Zun Pulse
48. UNIQLO - India
49. Indigo Airlines
50. Meyer India
31T T TH, U1 GRT T Seqe BrishH
STUDY PROGRAMMES OFFERED
w.g CIEGI
PTIPH I 3T T 3afy i
1 | fSwm 9@t | sifard fawa & =0 |
3R U FIAY 10 +2 | B3 Mg 7§
AR Ul & IREd! Dl Tel 1 120
(DB&C)* gl YHDE |
2 | fewmr @ | sifand fawa & wu o
R g aT| SN H AR 10+2 | BHig Mg T 7§
(DF&BS)* Ul &1 SREdl P&l I8! 1 o0
g JHDE |
3 |fewm @ | siand fowa & wu o
I SUST B AU 10 + 2 | BIs AT FHAT -
(DFP)* UM &1 TREd] Bl I8l 1 120
I JHDE |

* 24 BT & 3TN UMRIe0T & 1Y I=ITH H U Iy |



FUIT &AM -

- BRI AHCS] & TR S[gfard S (@ ), rfed Sentd (@9 &), 31 fUser
i (371 ot ), ot Soeyg ST 9k § Sooy T Hiek & g sRemn|

- TTAd a1 I HR TTT 3fTde YAl I SRATPR B a1 S|

ELIGIBILITY
> 5§ | o
RSE 2 %
No. COURS Qualification Age Limit © <
3 (7))
(a]
1 Diploma in Class XIl of 10+2
Bakery & | system or equivalent
Confectionery with English as a No Age Bar 1 Year 120
(DB&C)* compulsory subject.
2 | Diploma in Food Class XIl of 10+2
& Beverage | system or equivalent
Service (DF&BS)* with English as a No Age Bar 1 Year 60
compulsory subject.
3 | Diploma in Food Class Xl of 10+2
Production system or equivalent
(DFP)* with Englishasa | \©/9¢Bar | Tvear | 120
compulsory subject.

* one year at the institute along with 24 weeks of industrial training.

Please Note:-

Reservation for SC, ST, PWD, EWS & OBC seats as per the Government Norms.
Application forms filled incorrectly will be rejected.




A9 & U 3mde U STHT H31 @t ufehar
PROCEDURE FOR SUBMITTING APPLICATION FORM FOR ADMISSION

BA DI GG &1 9l & b J ST 9t U8 FhaRY), fSwirn @y ¢k U 9ar ¢k
ST Wy ITeA & AU Sae U S8Aars axA 3R WA & fag i & 718 ufsean
CARIGE G

The students are advised to follow the below-mentioned process for downloading
and filling applications for Diploma Bakery & Confectionery, Diploma in Food &
Beverage Service &Diploma in Food Production.

TR B dqHIRe U ST 963 U8 HlhaR=R1, fSwmn @l $iR U da7 ¢ fewm
e IATGA DY & o7 3MMde U SIS HR |

Download the application form for Diploma Bakery & Confectionery, Diploma in
Food & Beverage Service &Diploma in Food Production courses from Institute's
website.

Ffled ded § 3mae uF W

Fill out the application form in Capital Letters.

IR &I dewrge e "o AT Y H & HIH I 3M1de U Yeb Bl
S{TTATZT YA B | 3fTae- U & AT T 800 /- TR R 31 &Y T & forg qum % 400
/- T/ W@ E/E swg U / Ul sy &t & ferm

Pay the application form fee online through the Institute website link “"Pay Fee
Online”. The amount of the application form is Rs.800/- for Gen/OBC and Rs. 400/-
for SC/ST/EWS/PWD.

3ffded UF Bl ISl 1041 Bt Sfebdlierept, 121 @1 Sfebarierer, Fufi yaTOr U3,
s‘wwwuﬁ mﬁrﬂaswﬁﬁwquasﬁ?&néﬁuawﬁwﬂa
(IR P daTse ol "W Yedh 3" & A1egq I YITdH) & I I o
ol | Bled UaY He T 3R THTER TR, ASsR T, I, 73 faed -110012

Send the hardcopy of the application form along with the 10™ mark sheet, 12" mark
sheet, category certificate, E.W.S certificate, physically handicap certificate and receipt
of application form payment (paid through the institute website link "Pay Fee Online”
)at the Institute of Hotel Management, Catering & Nutrition, Library Avenue, Pusa,
New Delhi-110012.

AFFILIATION

IR AT BIERAT BR gled Aviic Ug defdl dararon @9 I T wa It

mﬁw%l%@méﬁﬁgmﬂﬁ%@mmeﬁ?ﬂaweﬁ?%@m

Qe IdTed B b 7T Yol THT0T U 3fR i eIl (\ThRie) ARM BRI B

%ﬁﬁaﬁ?@%ﬁnéﬁaﬁ @ I T Ty FF &), ST, IR U gRT U
[

8 ¢



The Institute is affiliated with National Council for Hotel Management & Catering
Technology (NCHMCT), Noida. The completion certificate and mark sheet for
Diploma Bakery & Confectionery, Diploma in Food & Beverage Service & Diploma in
Food Production courses will be awarded by National Council for Hotel Management
& Catering Technology (NCHMCT), Noida, Uttar Pradesh.

3MTde U3 HRA & forg fammdw

GUIDELINES FOR FILLING UP THE APPLICATION FORM

Iwfiearl o garg <l ot 8 7 3 uawr faaxfOreT &) eaH @ ue 3R 3Hih-arg 3mde
U3 WA & gay & gt maxgearsit ¥ uikfrd g

The candidates are advised to go through the Admission Brochure carefully and
acquaint themselves with all requirements in respect to filling up the OFF-LINE
Application Form.

I8 AMA B ThaH IHGaR 31 SeR! gift i 98 o /A § SR wa & fag
e gt =rdf & AT 21

It will be the sole responsibility of the candidate to make sure that he/she is eligible
and fulfils all the conditions prescribed for admission.

fe dgaT ST 91NN 9 Ued A1 91 § A1 HRIH & 5t ot TRU1 F R fpet Hf TR
R IHIGAR &t Agdl / U PI UdT Iadl §, af SUD! SHIGAR]/FaxT fomT famedt
I & I DR 1 ST, 3R ISP RID SRS HRATS B SN ad G
Yoo I Sed B feram S|

If ineligibility of a candidate is detected at any stage before or after the declaration
of merit or during any stage of the programme, his/her candidature/admission will
be cancelled without any notice, and disciplinary action will be taken against him/her
and entire fee will also be forfeited.

Example: [ A | J [A Y] [s|H|A|R[M[A]

IR TS UF Pl WY U I 3R 3l & 78 3Rt # WA & fort &t &g
fER 7

The candidate is solely responsible for filling up of application form, clearly, legibly
and in block letters of English.

3IQUT SHTAG TF TRIRT IR TR W1l HR a1 Sre, ofR 39 day & foredt off oy R
faR 81 fobar S|

An incomplete Application Form will be summarily rejected, and no request will be
entertained in this regard.




SHNCAR I GHdl H& a1 THGHE THI0 U # AT 7 SffaR Hfved dex (3o #) |
(AT ATH forgT ATig U | Teh SR § Tob Hi 31aR ford | 3 =1 & bt 1t sg o iR
PIg ATl S - Blg | 30 AH & TR Xea] & &g dad T Telt did Bl | afg
3P 11 H B3 MR & a1 374 A U & €1 U TIell IS |

Candidate should write his/her name in CAPITAL LETTERS (IN ENGLISH) as given in
Class X or equivalent certificate. Write a single letter in a box. Do not leave any blank
box within any word of your name. Leave only one blank box between consecutive
words of your name. If your name has several initials, leave one blank after each of
them.

HTT/OaT T AT SO | AT U 1 91 Sl 99 8 ford oY STuas! e X a1 e
T U § g1 SO ATd/Udr & AW & AR Weal & S Uh IR $Had T @il
N Bl |

Name of Mother/Father: Write the name of your Mother or Father exactly as in
your Class X or equivalent certificate. Leave one and only one blank box between
consecutive words of your mother’s / father's name.

Example | R | A |V ]|[1] |s|H|A|R|M][A]

o fafd: Sl Faer & SUR SUA o &1 fafy, T8 oiR a9 f & SR SN foh
3N THa/aTs (@e-X) Ia-fayfaereaa atem gwmor v & gof fasan mar 71 a’dia & forg
01 ¥ 31 dF, e & I S § AR I 3R 7 & I1d & AW IR 3iwpt &1
ST P | ITERN & Y, TS 16 SR 1996 I ST g3 §, al [T 3T YHR &of Bl
ST 918 T: 16.08.1996

Date of birth: Enter the date, month and year of your birth as per the English
Calendar and as recorded in your School/Board (Class-X) Pre-University examination
certificate. Use numerals 01 to 31 for Date, JAN to DEC for Month and four digits for
the year of birth. For example, if born on 16th August 1996, the date should be
entered as follows:

16.08.1996.

Date Month Year
Example ‘1‘6‘0|8|1‘9‘9|6|

guft: 3o+t ARl & o Iugad TR WR e H- IE= ([FTE), SIRjfed Sifd (@
), e et @E &), 3 st arf (30 ot W-TR-TJaReR wRa), snffe g J
FHOR Tt 3 S ) SR afda o It fawar (ff ssggh) | te IR IEear
SR1 D AR &) a1g | gaen el o Yol 21 A H1s Jof Ay A A R, @
3TUD! Had FHRT JU & SfATfd 3= arar I AW 39D §16 fbdt Hf TdR &1
G191 T =18 g1 Ife PIg SHieaR U ¥ 31w Juft & offar §, < 98 T ¥ Sifve
goft R o R Tvar g, IaE & oy, afe Pig IWgaR SIYfId SHoa 3R
famai safaa Soft & orar 8, d S Srgfed sota ofiR i Sy € a1 Afort & forw
fe e =g




Category: Tick the appropriate box for your categories- General(GEN), Scheduled
Caste(SC),Scheduled Tribe(ST), Other Backward Classes(OBC-Non-Creamy Layer),
Economically Weaker Section (EWS) and subcategories such as Person with Disability
(PWD). Categories once declared by the candidate, cannot be changed later. If no
category is specified, you would be considered as falling under the ‘General’ category
only. No claim whatsoever shall be entertained thereafter. If a candidate falls in more
than one category, he/she can tick more than one category, e.g., if a candidate falls in
ST&Person with Disability categories then he/she should tick both for ST and PWD
categories.

foiTT: gow, afear a1 3 o fore a Suged TRy R fed o1

Gender: Tick the appropriate box indicated for ‘Male’, ‘Female’ or Other.

ISt afe st Ik YR § O "URaE” e ofk afg suest Igtgar yRda
Tl 8; omdeH v § "o |

Nationality: If your nationality is Indian write “INDIAN" and if your nationality is not
Indian; write "OTHERS" in the application form.

ST &1 UdT: fU9 P Ified 99 3Rl § 319=1 91 3R ST &1 R U ford |

Mailing Address: Write your name and complete mailing address IN CAPITAL
LETTERS including the PIN CODE.

He Ul gaT

IMPORTANT INFORMATION

T R - g fawfer, waw g, Tew R Rmy T daense
(www.ihmpusa.net) ¥ ST3TAS fHT o Thd § | TG UF STHI B &1 AT J 3R /
N T It F R T 800/ - IRTIH /T /S sy ww/ Tt sy St Aot & few =
400 / - § | YA TR AT UIEa YT i "Yeob Y Sfi-ame" & Areqd
¥ foar o el 7

Information Brochure - Information Brochure, admission form, formats and affidavit
can be downloaded from the websites (www.ihmpusa.net). The cost of submitting the
APPLICATION FORM is Rs.800/- for UR/OBC Category and Rs. 400/- for
SC/ST/EWS/PWD category. The payment may be made through Institute online
portal payment link “Fee Pay Online”

AR GAl- T Tt e S iR IRIM &1 Iq4d18E www.ihmpusa.net TR UafRid &t
ST (@1 SRR & Ayl fafd o) | 9afd STHGaR! & e BT Y BT g
3R Afte Tt F vefRid SrgE & AR wHt siuamRearsil &I o1 &1 grm, T 9
TR TR 3B SHIGART g B ¢ ST 3R 3Telt ARe et F oFTel IHGaR & yamt
T s



Admission List- The selection list is displayed on the Notice Board and website of
the Institute i.e, www.ihmpusa.net (Refer important date in the information
brochure). Selected candidates are required to pay the fee and complete all
formalities as per the schedule displayed on the merit list, failing which their
candidature stands cancelled and admission will be offered to the next candidate on
the next merit list.

ae - AR gt # M oH & §lE, TWEY AU & JHY SRHE d
frafoRad aeardsl ST HRA BT (U Ja-l [dariOeT  Heayu! fafar ¢g):
e TF YUY TF - ¥ 20/- 91 TOY UF H UEU ARYH HI dqd®c Il
www.ihmpusa.net I SIS fordT ST ThdT 8 (BT STHRT-XTYY TH)
o BEI GRI TSI
o HAI-Oar gRT T
o JUMRM

. T Iusmy
o fafre gamr oz Ryl ureg | SreAars frar ST e) |
Documents — After the appearance of the name on the merit list, the following
documents need to be submitted to the Institute at the time of document
verification (Kindly see important dates of Information Brochure):
e Three Affidavits — format of affidavit of Rs. 20/- may be downloaded from the
Institute’'s website i.e. www.ihmpusa.net (students section —Affidavits)
a. Anti-ragging by students.
b. Anti-ragging by parents.
c. Attendance
e THIMS undertaking
e Medical Certificate (In the Prescribed Format to be downloaded).

3Rer (@ ureT ! & fo1g)- Tl UTeusm ! §f SREU Hg WPHR & AFCS! & IUR
g

Reservation (for all courses)- Reservation in all courses will be as per the Central
Government Norms.

IRING TG F e IR - HR WHR gRI RSy fawai safad  f ssg € @
&Y 8 - ¥ AT ¥ god 9iga)| Awaimar & 396 Wel WR B SedH, T
ITEGARI Bl YT UTeIshH &1 [ g & fore fthe g1 Tmfeu|

Physically Disabled Candidates - Person with Disability (PWD) (including leprosy
cured) as specified by the Government of India. Except for their admissible level of
disability, such candidates should otherwise be fit to pursue the course.




Y faanT (SMAufsHen gelats ) IHGAR foHd! HH T HH 40% B ABHIR
fasmanTar a1 ASHERE g1 & Wy Wed el ok ifiwad 75% § aur Fafafed
TR  3fTd §, I 3MTAGT PR P UH B

o ST - QA R UHIfIT gU Af g1 Y

o WU - T& g1y YT (@1 a1 QIR / SRIGd Ugd / Uh S DI HHGIN / AT

o 37 U@ - TH WR uvifd @ a1 afe)

o TH S - AURR & HHERT 3R dfid IRiRS gg-=ifad|
Orthopedically Handicapped Candidates- Orthopedically Handicapped candidates
who have locomotion disability or cerebral palsy with locomotion impairment of a
minimum of 40% and a maximum of 75% and fall in the following categories are
eligible to apply.

e B.L. - Both legs were affected but not the arms

e P.A. -Onearm affected (R or L)/ Impaired reach/ Weakness of grip/ Ataxia

e O.L. - Oneleg affected (R or L)

e M.W. - Muscular weakness and limited physical endurance.
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Visually Handicapped Candidates: Visually handicapped candidates who suffer
from any one of the following conditions are eligible to apply.
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Visual acuity not exceeding 6/60 or 20/200 (swollen) in the better eye with correcting
lenses.
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Limitation of the field of vision subtending an angle of 20 or worse
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Hearing Impaired candidates- Hearing impaired candidates having disabilities
between 40% to 75% shall be eligible.
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Mentally retarded persons are not covered under the above reservations- At the
time of submission of application, Physically Handicapped candidates will be
required to necessarily attach a copy of the Physically Handicapped Certificate
issued by the Chief Medical Officer (CMO) Central Government/ State



Government/ Municipal Corporation-run Hospitals. Such candidates are
required to produce the original Medical Certificate at the time of admission to
the Institute.
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Refund of fee — A candidate who has been allotted a seat in the respective course
and withdraws till the commencement of classes is eligible to get a refund of 50% of
the fee and caution money.No Refund is applicable (except caution money) after
commencement of classes whether he/ she attended the classes or not.Caution Fee
will be forfeited if not claimed within one year from the date of passing or leaving
the course.
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BE CAREFUL WHILE FILLING OF APPLICATION FORM- No request for
change/correction/modification in the particulars of the Application Form will
be entertained once it is submitted.
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Attendance Requirements- Being a professional Institute, the courses offered to
enhance the skills of the students. Industry checks the punctuality and attendance of
students at the time of recruitment; it inspires the students to attend the classes
regularly. Students will be notified about their attendance through the notice
board/THIMS. The students must maintain100%. However, to appear in the semester
term-end examination 75% attendance in aggregate is required. They will be
detained as per the NCHMCT rules (Rule No. 4.1.3). It is the student’s responsibility to




keep track of his/her attendance from the attendance cell as well as the attendance
portal from which each student will be provided with the user ID.
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Absenteeism and Leave- Absence without leave will be considered a breach of
discipline. Absence due to illness should be notified to the Institute followed by a
certificate from a registered MBBS doctor within one week from the date of resuming
classes. Leave shall not be granted for reasons other than illness.
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Discipline- Students are required to maintain discipline on campus. Smoking and
consumption of alcohol or drugs are strictly prohibited, and violators shall be liable
for expulsion from the Institute.
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Uniform- Uniform is prescribed for attending practical and theory classes. The
institute in this regard shall make details available at the time of induction and in
respective practical classes.
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Detained/ Failed Student- Students failing in the annual examination or term-end
examination will have to appear in the subsequent annual examination/term-end
examination next year. They may rejoin the institute as a regular student on payment
of full fees or appear in the subsequent annual examination an as external candidate
on payment of examination fee only. Detained students will have to take admission
again next year.
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Ragging - Ragging is banned in the Institute. Students indulging in ragging will be
dealt with strictly as per instructions and directions of the Hon'ble Supreme Court of
India.
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Jedrge: https://ihmpusa.net/

W : https://www.facebook.com/PUSA.IHM

SCRIH https://instagram.com/ihmpusaofficial?utm_medium=copy_link

Td T, T & fabT &1 SMTURR ERI- https://youtu.be/xfdod3hHiHw

For any query and information:
Helpline No. 011-2584 1411 or send e-mail at ihmpusa@rediffmail.com or may visit

Institute between 10:00 A.M. to 04:00 P.M. (Lunch Time: 01:00 to 02:00 P.M.).

WEBSITE https://ihmpusa.net/
Facebook https://www.facebook.com/PUSA.IHM
Instagram

https://instagram.com/ihmpusaofficialzutm_medium=copy_link

Virtual Tour of Evolution of IHMPusa- https://youtu.be/xfdod3hHiHw

Principal









IMPORTANT DATES

DIPLOMA IN BAKERY & CONFECTIONARY (DB&C)
DIPLOMA IN FOOD & BEVERAGE SERVICE (DF&BS)

DIPLOMA IN FOOD PRODUCTION (DFP)

Starting date of application : 21* May 2023 (Sunday)

Last Date for submission of downloaded : 30™ June 2023 (Friday)
Application form

Publication of Merit List on Institute website : 07™ July 2023 (Friday)
Online Fee payment : 7™ July to 9™ July 2023
Document Verification with fee submission at Institute : 10™ July to 12" July 2023
Waiting List, if any : 14™ July 2023
Commencement of Academic Session : 08™ August 2023 (Tuesday)
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