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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.
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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.
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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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o IYH gHERYSBAr

o AF HRAT

o TRAS (PMHER QO 3R fewra; o &%)
o fafdyar oiR Sads

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

fewa ursusHl & IR |

ABOUT DIPLOMA COURSES
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Diploma in Housekeeping
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The Diploma in Housekeeping is a one-year course followed by a six-months internship in hospitality
industry, that covers the principles and practices of housekeeping, including cleaning, laundry, interior
designing and maintenance. Students will learn about housekeeping operations and management,
cleaning and maintenance procedures, laundry operations, and inventory control. The course will also
cover customer service and communication, ensuring that students understand the importance of

providing excellent service to guests. Upon completion of the course, students can pursue careers as:
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Housekeeping supervisors - Oversee and coordinate housekeeping staff to ensure cleanliness,

maintenance in places like hotels & resorts, hospitals and healthcare facilities, educational
institutions.

Event Management - Plan, coordinate, and execute events such as weddings, conferences, and
parties for multiple organizations.

Inventory Supervisors - coordinate, and control inventory levels, ensuring efficient storage, and
distribution of materials, for e-commerce companies, hotels, Pharmaceutical and healthcare
companies.

Sanitary Inspectors - Conduct inspections and enforce regulations to ensure cleanliness,
hygiene, and sanitation in public health environments, for Municipal Corporations,
Environmental agencies, food establishments.

Facility Planners — Diploma holders can Design, plan, and manage the layout and operations of
facilities to optimize space, functionality, and efficiency, for Healthcare organizations. Food &
Beverage Establishments, Corporate Facilities Management.

Floral Decorator/Horticulture — Students can very well manage, and care for plants, gardens,
and landscapes to promote healthy growth, beauty, and sustainability for establishments like
Landscaping Companies, Head Horticulturist for 5 star hotels, Research Institutions, Nurseries

and Greenhouses.
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Diploma in Food & Beverage Service
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The Diploma in Food & Beverage Service is a one-year course followed by a six month internship in
hospitality industry that covers the principles and practices of food and beverage service, including food
service, beverage service, bar operations, and customer service. Students will learn about food and
beverage service operations, table service and etiquette, bar operations, and menu knowledge. The
course will also cover customer service and communication, ensuring that students understand the
importance of providing excellent service to guests. Upon completion of the course, students can pursue
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« Food and Beverage Supervisors — Post successful completion of course, students can opt to join

cafes, restaurants, bars, catering companies to ensure high quality service.

¢ Bartenders - Prepare and serve drinks, manage bar operations, for organizations like resorts and
casinos, cruise ships, sporting venues & stadiums, lounges.

¢+ Banquet Supervisors — Diploma holders can Oversee the setup, execution, and breakdown of
banquets and events, for private estates and luxury venues, 5 star hotels, conference centers and

exhibition halls.



« Restaurant managers — To Oversee daily restaurant operations, ensuring exceptional customer
service in Fine Dining Restaurants, Casual Dining restaurants, cruise ships, food courts and
malls.

« Event coordinators — Diploma Holders can work for potential workplaces like entertainment

and production companies, non profit organizations, festivals and fairs etc.
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Diploma in Food Production
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The Diploma in Food Production is a one-year course, followed by a six-months internship in hospitality
industry that covers the fundamentals of food production, including kitchen operations, cooking
techniques, and food safety. Students will learn about kitchen management, cooking methods, and food
presentation, as well as nutrition and menu planning. The course will also cover food safety and hygiene,
ensuring that students understand the importance of maintaining high standards in the kitchen. Upon

completion of the course, students can pursue careers as:
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+ Commis Chefs - Most diploma holders begin their careers as commis chefs in star hotels, fine-

dining restaurants, and is a stepping stone to higher culinary positions.



« Industrial Catering Jobs - Employment in large-scale kitchen operations for airlines, railways,
hospitals, or corporate cafeterias.

¢+ Fast Food Chains and QSRs - Opportunities in outlets like McDonald's, Domino's, KFC, etc.,
for both kitchen and management roles.

+ Cruise Lines and Overseas Jobs - With experience and skill, graduates can apply for
international culinary positions, especially in cruise kitchens and resorts.

+ Kitchen Stewarding or Production Assistant - Supporting roles in food production departments
of hotels or food factories.

« Further Education and Specialization - Diploma holders may pursue higher studies or

specialized short-term courses in culinary arts, bakery, nutrition, or food styling.
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Diploma in Bakery & Confectionery

IH 3R FHaRR H FEH U 1 &1 S g, s a1 giftucefeard) Set & &g agh &
SR gidt B, e ST 3R P-thaerl B e SR fa Bl iyt fba a1 1 B 3
91, FreTE 99 3R dOR &1, Fh 3R UK} B Jolae 3R Adhac & HTH & T1Y-T1Y St
Yae 3R I & 9R H W7 | I8 B ATaHIRIS Sb<t AT H ATagTRe UiRI&0T U 6,
ORI BT &Y 3R DIV 3R TS AT B BRI R BT HIhT FIQT | B R A & 9T,
o Frafafed &=t & HRer o 9wd 8

The Diploma in Bakery & Confectionery is a one-year course, followed by a six-months internship in

hospitality industry that covers the art and science of baking and confectionery. Students will learn
about bread making, dessert production and preparation, cake & pastry decoration, and chocolate work,
as well as bakery management and operations. The course will provide hands-on training in a
commercial bakery setting, allowing students to develop their skills and creativity. Upon completion of

the course, students can pursue careers as:
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« Bakers/ Pastry chefs/ Cake Decorators/Confectioners/ Special Occasion Cake Designer/
Artisanal Bread/Pastry Specialist - The diploma students gets change to work as bakery &
confectionary professionals.

« Entrepreneurs — The students may set up their own businesses like caf¢, bakery shop, etc.

¢ Bakery managers/Executive Chef — Students gets chance to work in hotels and restaurants.

« Bakery Product Developer — The students research and innovate new products

+ Food Stylist — The students get the change the avenue to be a food stylist.

¢ Culinary Instructor/Trainer — The students become professional trainers at various Institutes,
Organisations, etc.

¢+ Pastry Consultant — The students grow in consultants for various organisations.

« Food Blogger/Influencer — Diploma students can also peruse their passion of being food

bloggers and influencers.
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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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IHM PUSA TEAM
Name Designation
Mr. Kamal Kant Pant Principal
Ms. Meenakshi Sumbly Head of Department
Dr. Anil Kumar Goyal Head of Department
Dr. Anshu Singh Head of Department
Ms. Mamta Bist Head of Department
Ms. Arti Ghai Senior Lecturer




Mr. Ashish Sharma

Senior Lecturer

Mr. Vipul

Senior Lecturer

Dr. Shweta Misra

Senior Lecturer

Mr. Anand Kumar

Senior Lecturer

Ms. Shraddha Sharma

Senior Lecturer

Ms. Divya Bose

Senior Lecturer

Mr. Tonggoumong Haokip

Senior Lecturer

Ms. Sakshi Sharma Lecturer
Mr. Raunak Arora Lecturer
Mr. Devender Singh Lecturer
Mr. Prayag Narayan Rathore Lecturer
Ms. Tanushri Sharma Lecturer
Mr. Vineet Sheemar Lecturer

Mr. Sharad Kumar

Assistant Lecturer

Ms. Arena Gulia

Assistant Lecturer

Mr. Aman Singh Rathoud

Assistant Lecturer

Mr. Rohit Rai

Assistant Lecturer

Mr. Sarthak Kumar

Assistant Lecturer

Mr. Pratyush Singh

Assistant Lecturer

Mr. Darsh Dhyani

Assistant Lecturer

Mr. Sandeep S. Lodhi

Assistant Lecturer

Mr. Rishav Raj

Assistant Lecturer

Mr. Mohd Afzal Hasan

Assistant Lecturer
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AWARDS AND ACHIEVEMENTS
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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.
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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.

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.

THE OUTLOOK ranked the Institute of Hotel Management, Pusa, New Delhi as the Best
Professional College since 2013 among Hotel Management Institute across India.

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.
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TRAINING
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The Institute has the tradition of industrial training for the one-year diploma courses students. In the

previous academic session, the following hotels and retail chains offered industrial training to the

diploma student for the academic session 2024-25.

SI. No

Diploma IT Companies Names (Batch 2024)

1

Ambassador IHCL Selections




2 Aloft Aerocity, N.D

3 Ashok Group of Hotels, N.D
4 Café Delhi Hights, N.D

5 Crown Plaza, N.D

6 Divine Bakery, N.D

7 Resor Rio, Goa

8 D Bakers, N.D

9 Eros Hotel, N.D

10 Elmas Tea House and Brasserie
11 Four Seasons Hotel

12 French Bite Patisserie

13 Gazal Restaurant, N.D

14 Grand Hyatt, Gurgaon

15 Hyatt Regency, Chandigarh
16 Hyatt Regency, N.D

17 Holiday Inn, N.D

18 IBIS Aerocity, N.D

19 IHCL Seleqtions, N. D

20 ITC Maurya,

21 ITC Sheraton, N.D

22 ITC Mughal, Agra

23 J W Marriott, N.D

24 Jaypee Siddharth, N.D

25 Jaypee Green Golf Spa Resort, Greater Noida
26 JW Marriott, Mumbai

27 JW Marriott, N.D

28 Lopera Patisserie, N.D

29 Le-Meridien, N.D

30 Monique Patisserie LLP, N.D
31 Nirvana Hotel

32 Oberoi Maidens, N.D

33 Pride Plaza Hotel, Aerocity N.D
34 Pullman & Novotel, N.D




35 Radission Blu, Ludhiana

36 Radission Udyog Vihar, Gurugram
37 Radisson Blu Plaza Delhi Airport
38 Radisson Blu Paschim Vihar

39 Radisson Blu, Kaushambi

40 Radisson Blu MBD, Noida

41 Renaissance Hotel, Lucknow

42 Shangri-la Eros, N.D

43 Swami Sivananda Memorial Institute, N.D
44 Taj City Centre, Gurugram

45 Taj Mahal, N.D

46 Taj Palace, N.D

47 The Claridges, N.D

48 The Lalit, N.D

49 The Leela Palace, N.D

50 The Oberoi Rajvilas, Jaipur

51 The Oberoi, Amarvillas, Agra
52 The Oberoi, N.D

53 The Park, N.D

54 The Roseate, N.D

55 Theos Food Pvt. Ltd., Noida

56 The Grand, N.D

57 The Imperial, N.D

58 Taj Sats, N.D

59 The Crispy Hawkers, Doraha

60 Tonino Dalce (Pyramids)

61 The Leela Ambience, Gurugram
62 Vivanta Suraj Kund

63 Vivanta, Dwarka N.D

64 Welcome Hotel, Dwarka

65

Zorro Foods. Co.




STUDY PROGRAMMES OFFERED

ELIGIBILITY

COURSE
No Qualification Upper Age Limit

Duration
SEATS

1 | Diploma in Bakery
) Class XII of 10+2 system
&  Confectionery No Age Bar 1 Year 120

or equivalent
(DB&C)*

2 | Diploma in Food &
) Class XII of 10+2 system
Beverage Service No Age Bar 1 Year 60

or equivalent
(DF&BS)*

3| Diploma in Food | o 511 of 10+2 system

Production (DFP)* ) No Age Bar 1 Year 120
or equivalent

4 | Diploma in
) Class XII of 10+2 system
Housekeeping No Age Bar 1 Year 60

or equivalent
(DHK)*

* one year at the institute along with industrial training.

m?ﬂﬁaz-
Please Note:—
o WHN ISl & IR TR, W, Hesydl, Seeyguy ok siekd Wtet & fo
SREfTT |
o TS ORI ¥ HR T 3fTdc UF SRATHR HR T S|

e Reservation for SC, ST, PWD, EWS & OBC seats as per the Government Norms.

e Application forms filled incorrectly will be rejected.

AT &R 011-25841411 TR U B3 AT ihm.pusa@gov.in TR 3-Ad Tt a1 foreit off wref e
TR Gag 10:00 Tol F Y 04:00 T & &I (GIYER BT HISH THI: 01:00 H 02:00 TS deb) TR I
3 HHd g |

Helpline No. 011-25841411 or send e-mail at ihm.pusa@gov.in or may visit Institute between 10:00

A.M. to 04:00 P.M. (Lunch Time: 01:00 to 02:00 P.M.) on any working day.

For more information you may visit Institute’s Website: https://ihmpusa.net/



One Year Courses Fees Structure (2025-26)

DHK DF&BS DFP DB&C
] ] Diploma in Food ) ] Diplomain
Diplomain Diploma in Food
] & Beverage ) Bakery &
Housekeeping ] Production )
Service Confectionery
S.No. Components
Intake -60 Intake -60 Intake -120 Intake -120
1st 2nd 1st 2nd 1st 2nd 2nd
1st Term
Term Term Term Term | Term Term Term
1 Admission Fee 1500 1500 1500 1500
NCHM Fee
2 (Enrollment & 1700 1700 1700 1700
Perchment)
Caution Fee
3 2500 2500 3000 3000
(Refundable)
4 Tuition Fee 25000 25000 25000 | 25000 | 35000 35000 35000 | 35000
5 Institutional Fee 5000 5000 5000 5000 5000 5000 5000 | 5000
Continuous
6 Assessment/ 1000 1000 1000 1000
Grading / Exam Fee
7 Lunch charges 5000 5000 5000 5000 5000 5000 5000 | 5000
8 NCHM Exam Fee 2500 0 2500 0 2500 0 2500 0
TOTAL 44200 35000 | 44200 | 35000 | 54700 | 45000 54700 | 45000




Y[ AR - 1 engff o1 Feifid ureaswy & e sdfed &1 12 § 3R 98 FHamd I gF ab
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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.

WART ¥ TS U STHT B B ufehar

PROCEDURE FOR SUBMITTING APPLICATION FORM FOR ADMISSION

BE Bl garrg < At B b 3 fEmamr 37 9t U Sthaeil, ST 39 B TS dais ufdy,
ST 39 T s 3R fSTHT 37 U@ It & Ty 3fde U= 8IS &R 3R WA &
forg =2 & 7€ ufshar &1 Ut B |

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

& Confectionery and Diploma in Food Production.

o URJF B ddSC I 3ded UH SI3TdlS DR

o 3OS UF B FS 3MerI H |

o TRIM P! ITAIEE fofch 3T Yoob YA b b HILH | SHTAGH U Yoob BT YT
AT BRI IAeT UF B AR RS & w800~ IW SR
T/ R segua/ e sgs! & fad 400/- U g |

o 3OS UF B! SIS 103} BT HIbRAe, 1241 B AbRie, et Fiefhdbe, $sguy
Iféfrdre, IRING =0 F fawant aiéfthee 3R 3aeT U3 YdH &t [iig (FRIH @
daurse e 3R Yeb YTaH & & JIegd  YITae) & 91 19 A 2025 db
e 3T Bled Aoiie, BT U8 gfexH, ArgeRt Ta-g, T, =18 faeai-110012 TR
ol |

e Download the application form Institute's website.

e Fill out the application form in Capital Letters.



e 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.

e  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 till 19" June 2025.

ddsdl
AFFILIATION

G AT SIERTT BR gled Ao T8 Fefr detareh (@rftvawadtd), At d
a5 2 | FEwHT 39 994} U8 FhaRr3Y, fSw 39 B Us davw i, e s s
e HRI 3R fE@HT 37 sua T & e W1 811 &7 uwmor w 3R "rdb=ite AvMa
PRI PR gled AAoHE TS FefAr ol (TIdTaeadid), AvsT, IR U gRT
UGT D1 STg |

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

3Tae U7 WA & fore fezmf~dw

GUIDELINES FOR FILLING UP THE APPLICATION FORM

o 31Tl &I arg < St § 5 § yawr faarfOreT &1 eardes ue qur ifth-are g
3 1R & ey T gt srazgsarsit 9 uRkfed g o

o T8 g 3 3nalf &t v e fordieRY il for a8 Ut & Ut wawr & fo Feifa ot
I &I QR a1 B |

o 3Tl 3fTAG UF Bl gd SRAIPR B [T S quT 39 Haiy & fpet o orRiy R faaR
a1 fopar e |

o Tfe Dk A BF Q usd a1 91g | o1 HRiHH & fHa ot TRUr & SR o o wRor &
3 ff Bt SRITIAT UTS St §, < SUD! SHIGaR/IaRT forT fandlt @ & g & faan
ST AT S [9%G SIRMATHS HRATS DI ST TAT T B Ht e = it S|



o 33 UF Pl WY, YUTSY qUT 3ASH & o9 3R F A Bt I Frwer) snaff &t g1 -
3geff Y AT AT ST H 79 31eRt H forar =nfeT S o et 10 T1 I el THIv U
A fean T 8 | U STy B Had U SieR ford | 3o 1 & foret oft wreg & ffaR i et
S T BIS | 3T 719 & TR sl & i Had U Telt a1 Srs | Al 3muds 98 o
B URMAD 31&R T, Ol Udd URMHD 31&R & §ic Th Trell diaq B |

e 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.

o 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.

e Anincomplete Application Form will be summarily rejected, and no request will be entertained
in this regard.

o Ifineligibility 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.

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

e Candidate should write his/her name in CAPITAL LETTERS (IN ENGLISH) as given in
Class X or equivalent certificate. Write only one letter in one 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 initial.

Example:

o HTA/IGT T ATH: SR A A1 e &1 A Sl aw & ford S b oo gt e A
FHDE YHIU U3 H i@ g1 310 J1d/fUed & 8 & TR sl & sid dbae b @ral
CIESEIR]

e 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 A% I S H|A|R|M|A

o o fafd: om S Pt ARG, HEAT 3R Y SIS dhaier & TR SR U Wpa/as
(BEM1-X) T-GFaRICT ORI THT0T U3 B Gof SAR ot B | dRIG & (a4 01 ¥ 31 37, Ag



F T 01 T 12 3 3R T & I¥ & foIU IR 3ih BT IUTNT B3 | IV P I, TS 16
3R 1996 1 ST g1 8, Al TR 3 UHR &ol Bt ST AMRT: 16.08.1996 |

e 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, 01 to 12 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

o Uil U AR & forT IUged S WR fed &R- WHHI (GEN), SIIgfd Sfd (S0),
ST SIS (ST), 30 FUSST A (OBC-AM-HIHI TR), AP U I HHAAR I
(EWS) 3R IuAfr S & Rean fad (pwp) | SFicaR gR1 Th IR Oiftd &t 18
ORI 1 1G H Sl 781 o Yobd | TG Big Aot (Y 781 1 718 &, @ Suep! Had
R Aot & Sfad THT S| 9 a6 foret o 1d WR AR =161 fasan smem| afg
His IAHCIR TF F 31 AN & 11t &, N 98 T W 31fie AR R fows aR Aavan g,
IR0 & T, afe 1S IrfieaR ST 3R fIbainT sufad A0/™Y & 3ar B, a1 I ST 8k
PWD T S0 & fore fews wrr =T |

e 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.

o T gew, Afgar a1 <o & e 3T Suge sieg W fed |

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

o TP AfE STUDT AT HRA & 3HTded U3 § “HRera ford $iR 3 smuest gt
YR 81 & ol 3M1de o 8 3 frg|

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

o ITH UdT: 3(UAT ATH 3R TRT 3T Ual fUF oS afed 93 sieri o fird|

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



HEayul AT

IMPORTANT INFORMATION

AT faa=foreT - eHT faarforeT, wasr wid, uReT 3R WUy U d9HTSe (www.ihmpusa.net)
¥ SIS fHU &1 Thd &1 3MMagH U SHT B Bl AT UR/OBC it & AT 800/- T
3R SC/ST/EWS/PWD 20Tt & 1T 400/- TR § 1 YT HRIF & SiTaATsH Tdd YiraH i
“YATAT b TaTg-1” & ATeaH | fHar o awar g1

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 “Pay Fee Online”

WA GaiI- T P TR F Aifed NS 3R ITAEE www.ihmpusa.net TR UGRIT #1715 &
T faa=foreT & weayet fafy 3) | Tafa Sufigart «! afve = A uelRfa srdfea &
INIR Y[eh BT YA 1 ghm 3R |t siruenfiarane ¢ff o<+t gt T A s W
I Iuftear 35 R < Wt 3R erTelt ARve Gt A enra Sufigar @Y wawy fear 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.

SEITdSl — ART el # AW o & d1e, GEIds YA & JHg JH # Aafifed qxdas s
B B (PO YA fIaRfOresT Bt Aeayu! fafdar 31):

- T Y TF — 100/- TTY & YUY UF HT URET G S dGH13C T www.ihmpusa.net ST
ST - T U I SIS o1 o aval §)

a. B! GRT AT BT faRie |

b. SHHTTHT GRT IR &7 fRTe |

c.G’q@Jﬁf

- Fafdrca o U

e Fuid IRy & 1M T dedTse 9 SI8AAlS ol o Idhdl §

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. 100/- may be downloaded from the Institute’s
website i.e. www.ihmpusa.net student’s section —Affidavits)
a. Anti-ragging by students.
b. Anti-ragging by parents.
c. Attendance
e Medical Certificate

Note: In the Prescribed Format to be downloaded from IHM Pusa website

SR ([t ureTsmHl & fRrw)- Tt ureamHl # SREU F% PR & HHGS! & AR
B

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

IRRN® ©9 | fIwai sufigar - URd WReR gRT Ay e ama safe (deswg@h
(PY I A St g¢ aafaa Tfea) | fFAwaiTar & s Werd wR o SisHr, T Iuficart
P UTSTHH P 3T d¢11 & fore 3yt fibe giAr Tfeu|

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.

AR fawai Sufigar- sifRy fawai Suflgar &t =gAaw 40% SR iftrman 75% Ht
Tifarefierdar 819 & T4 ge= § srerwar a1 AfkTss ygmaTd I fifed € oix fRuferfaa afory #
3Td §, 9 3MMdG B & U g

- dtud. - SN IR wunfaa A, Afe g1y A8

- WU, - T g4 wyIfad (SRt a1 9y Ugd | Sl Uhs A FHSRY AU

- 3T, - TP WR YA (ST a1 1)

- TH Y, - WU § R iR Wit wmdifve g

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 PA. - One arm affected (R or L)/ Impaired reach/ Weakness of grip/ Ataxia
e O.L. - One leg affected (R or L)

e M.W. - Muscular weakness and limited physical endurance.



el Sufiear: Rafta Suficar o Fafafea o 3 G ot v RAM A fifea g 3
AT P P UA B

- &f¥ feorar 6/60 AT 201200 (oIt %) A it Y B Tfee, forad JuRTHS A9 & A1y
IFR AT I

- TP & &7 3t a1 20 a1 ITA Ut WRTT DIV B HH Bl g1

Visually Handicapped Candidates: Visually handicapped candidates who suffer from any one of the
following conditions are eligible to apply.
e Visual acuity not exceeding 6/60 or 20/200 (swollen) in the better eye with correcting lenses.

e Limitation of the field of vision subtending an angle of 20 or worse

yqur aTfera il yqur aTfRra srvaeff forest faerirdr 40% | 75% & 9 @, d T g

Hearing Impaired candidates- Hearing impaired candidates having disabilities between 40% to 75%

shall be eligible.

AR U R fasaiT safd Swied 3R&0T & Sfavfa TE 3MTd &- STae o1 HId T,
RIS &0 @ fapain IHGaR] o1 $5 WERATY WSR/AR I gR1 Herferd
reyaral & ge fafed siftert (fiewsh) R ot IRifve wu @ fawei yamr oz 3t
TS Ui Jad He-i1 gt | T Suiicar) & T & 0a<r & J0a g R uwmr o wRgd
HAT TSP & |

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.

(e aTuRiT - for enaeff ot Taiftrd uraussd # ie sidfed &t 12 § 3R 98 Heml R g1 db
3{TAT ATH 9109 o AdT §, I H&ME I 8 & §18 Yoo aTad] BT 50% (PR T DI BIedv)
Y fAeT, TR ST H&TE &t 81 a7 el | BRI U 3 a1 Bre &1 fafy J U a8 & iR grard
fhT ST TR 1M B Sed Bt ST |

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 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.



3MASH U HRd UHY ATGYT! §¥d- U IR 3ATde U STHT g1 oTH & d1¢ I9F fqavor &
TREIT/RAGURATMYT BT I3 SRIY PR 81 fooar wmem|
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.

DTl DT
RULES AND REGULATIONS

IURYTY TaRgHdaTi- T IR GRITH 811 & 14, D & P ) 9e1 & fore ureusH
7 fpu ore € 1 ST Helf & Tva Sl & 99y 3 urdd) 3k SufRufa Y witg #ear §; a8
Bl & frafia ®u & Fenel ¥ Iufya g1 & o ufa srar 31 o St RO d &
1T A SPT SufRUfar & T1% | Fra forar e | S &1 100% SUfRATT 1€ 3@+ gt
gTaie, TAwRR H-Ts wien & IufR@ g1 & forg oa fremas 759 Sufufa smazas B
3% NCHMCT rami (Fraw Iem 4.1.3) & IER AeT g IURATT Od & FQIY-a1y
SUfRIfY Tide @ ot ITFRUFY W ToR @1 o1 Bt e ?, sEl | vds o1 &
SUARTH! TS ST UG B ATt |

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. 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.

SufRAf iR GEl- faT1 Bgt & UMY Y SR FT Ieera= AT g | Far &
PR SR Bt G HRITH DI &1 I SR I q1E FEME bR | = 14 $1 akE
¥ TP TwTe F WaR Uelipd gadieivy siaex A THTU U= A1 g1 1 ARt & Srarar faedt
=T HRUT A G T Y st

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.



SRIT- B &1 URIR A SR §1T¢ @1 SMaRa® 8 1 YU 3R IRTT a1 A=t
2q13fl BT V99 & afola 8, 3R ITa H arell B WA A Freaw1Rya far s gwar g

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.

gfawid- tfdeed i @ a9 & YrT a1 & o gfawid feffya 81 59 ddy & g
P UAY & IHY 3R Hafvd Ufdeea pameif # faavur Suasy S g |

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.

R T/eriTol B aiffe udiem a1 wia wdten # srgRitof g1 aret B &t onTd 99
arelt arffe wdten =i wden & wfdra 41 ghm 3 i e Fafte s & wu o
HRIT | gH: XA 51 TFd ¢ 91 Had G P ¢H a1 O & &9 § It i
e & e 8 A &1 AP T B B SRTA T YH: TR A1 ERI

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.

IR0 - Ty A IR wfasfia 21 30 A forw o= & 91y A gt ey & A
3R fezm-Fd=n & oguR Tt & fAuer s

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.



<t off vy SR SPRY & fRr:

For any query and information:

SRS &R 011-2584 1411 TR FUd B AT ihm.pusa@gov.in R 3-Ad I a1 9t o feaat o
JaE 10:00 §91 F MH 04:00 T & S (GIUER BT HISH FHT: 01:00 T 02:00 Tol ThH) R 3T
qhd gl

Helpline No. 011-2584 1411 or send e-mail at ihm.pusa@gov.in or may visit Institute between 10:00
A.M. to 04:00 P.M. (Lunch Time: 01:00 to 02:00 P.M.) on all working days.

WEBSITE https://ihmpusa.net/
Facebook https://www.facebook.com/PUSA.THM
Instagram https://instagram.com/ihmpusaofficial?>utm_medium=copy_link

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

Principal



Institute of Hotel Management, Catering & Nutrition

(An Autonomous Body under Ministry of Tourism. Govt. of India)

Pusa, New Delhi — 110012

IMPORTANT DATES

DIPLOMA IN BAKERY & CONFECTIONARY (DB&C)

DIPLOMA IN FOOD & BEVERAGE SERVICE (DF&BS)

DIPLOMA IN FOOD PRODUCTION (DFP)

DIPLOMA IN HOUSEKEEPING (DHK)

_Starting date of application

I* May 2025

Last Date for submission of downloaded
Application form

19" June 2025 (Thursday)

Publication of Merit List on Institute
website

24" June 2025 (Tuesday)

Online I'ee payment

24" June to 26" June 2025

| Document Verification after online fee
submission at Institute

26" June to 27" June 2025

Waiting List, if any

Will be informed on the Institute’s
website

| Commencement of Academic Session
(Tentative)

217 July 2025 (Mondaw '\
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