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2.5.1 Mechanism of internal/ external assessment is transparent and the grievance
redressal system is time-bound and efficient

Exam SOP

Exam Scheduling:
e Define the date, time, and location of each examination.

e (Clearly communicate the schedule to students well in advance. Fee collection

e Identifying & coordination with Question paper setters.

e Fulfilling stationery requirements Lab/Practical set-up - Equipment's & material.

e Student check - Attendance & balance fee payment, Issue of hall ticket.

e Allotment of Exam duties, Seating plan and allocation of students
Exam Rules and Conduct:
Clearly outline the rules and conduct expected from students during the examination, including policies
on communication, use of electronic devices, and adherence to academic integrity standards. Internal

tests / Oral / Presentations Assignments, Projects, Term work submissions Exams - Lab / Practical's, Exams
— Theory Fair & smooth conduct of exams

Handling of Special Accommodations:
¢ Provide procedures for accommodating students with disabilities, such as extra time, separate exam
rooms, or other necessary support.

Security Measures:
e Qutline security measures to protect the confidentiality of the exam, including how completed exams
are to be stored and transmitted to grading centres.

e Specify the process for reporting and documenting any incidents, violations, or irregularities during
the examination.

Grading and Results:
e Describe how exam papers will be graded, the timeline for result announcements, and any procedures
for reviewing and appealing grades. Safe custody of all documents Checking/assessing papers

e Confidentiality Tabulation, uploading & declaration of results Storage & disposal of old records

Grievances
e Detail the process for students to raise grievances or appeal exam-related decisions.
Convocations
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e University coordination Student & Parent coordination Guest coordination , Convocation
program

Convocation
University coordination Student & Parent coordination Guest coordination , Convocation program.

Examination Committee

The Examination committee is an apex body of the Institute which is headed by Examinations In-Charge
and shall be facilitated by three sections: Examination, Record Maintenance and Administration. The
main function of this Committee is to carry out examinations, declared results and award certificates
(provided by the University and Institute) to the students who pass the final examinations. Keeping the
record of each and every issue related to the examination and organizing workshops and seminars for
the improvement of the examination system are also the responsibilities of this Committee. The
Examination Committee is responsible for preparation, administration, and evaluation of the examination
of the UG courses in our college. The Examination Committee is also responsible for the smooth conduct
of exams via offline as well as online mode.

Objective- To conduct internal assessment and external assessment examination related work as per
University notifications and ordinance.

Role and Responsibility
e The Exam Cell shall distribute the exam forms of the University to regular students (the fees for the
same are collected as part of the college fees) and collect them back after having them duly filled in.

e The Exam Cell shall put up notice inviting students to have the exam form collected and returned in
due time.

e The Examination Committee shall prepare relevant time tables for the College based on the
examination time-table.

e The Examination Committee shall make the block and seating arrangement and display them on the
concerned notice board/website and blocks.

e The Exam Committee shall prepare and display an overall supervision duty list as well as daily
supervision duty list on the staff notice board.

e The Exam Committee shall ensure that adequate stationery like answer sheets, drawing sheets,
charts, graph papers, drawing boards, trays, threads, water jugs etc. are made available.

e The Exam Committee shall hold a pre-exam meeting to brief the members of faculty with regard to
the examination procedures and the role and responsibilities of the report of the same shall be
submitted to the Principal.

Aim: To ensure that grievances of students are dealt with fairly and resolved in a timely manner as per
rules.

Objectives:
1. Tolookinto the complaints registered by students from time to time, be accountable, responsive and resolve

the same in a fair manner as per the rules and regulations laid down.
2. The Grievance Redressal cell aims at ensuring that a harmonious relationship is created between all
stakeholders in the educational institution.
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3. No kind of harassment will be tolerated.

To ensure that student-teacher relationship as also relationships of students with their peers/seniors are
cordial

5. To create a cordial atmosphere and uphold the dignity of the college

6. To inculcate a sense of understanding among students, teachers and refrain from any kind of incitement,
strife or rift.

7. To encourage students to freely express their concerns without any kind of fear or hesitation.

8. To ensure that grievances are expressed in writing and placed in the Complaint Box. Suggestions whatsoever
are welcome.

9. Kindly note that ragging in any form whatsoever is prohibited.

Y
=<
il Exam System EXAM CALENDAR
External Exams
HM- 75 marks
e NOTICE & TIME TABLE BAMMC- 75 marks
BAMMC- 25 marks (20 DAYS IN ADVANCE) BAFTNMP- 60 marks
BAFTNMP- 40 marks  ————— e s
DATA SCIENCE- 25 marks e ASHION: 75 marks
FASHION- 2% marks 3
CES 3
ASSESSMENTS
CES | CES2
CLASS TEST — CLASS
ASSIGNMENT
MODERATION &
REVALUATION
CES 3
VIVA, GUEST SESSIONS. CASE
STUDIES. INDUSTRIAL VISITS, RESULT SHEET PREPARATION
PRACTICALS. PRESENTATIONS et (AS PER UNTVERSITY NORMS)
l ASSESSMENTS &
RESULT PREPARATION I
MARKS UPLOAD
& FINAL RESULTS

There is a system is place for the pattern and conduction of Exam for all years across all the courses offered by
the institute. The institute is affiliated to Mumbai University, hence adheres to all the rules necessary to abide by
the requirement for the course.

Internal Assessment & Evaluation

FY BSc Hospitality Studies
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Scheme of Examination (Theory)
(a) Internal assessment- 40 marks

St. No. f Evaluation type

I \ Two assignmentis/ case study/ projects

2 | One class test [muitiple choice questions objective)
3 | Acfive pariicipation in roufine class insfructional

; caeliveres (case studies/ seminars/ presentation)

; Overdll conduct as a responsible student, manners,
4 | skill, in arficulation, leadesship qualities demonstrated
Ihrough organizing co-cumicular activities, efc.

——

Total

HOUSEKEEPING SEMESTER - | (ASSIGNMENTS)

All students should be given individual assianments. Out of the lollowing given oplions
each student needs to work on any two.

SR. No. TOPIC FOR ASSIGNMENTS MARKS
1 Design and Layou! of a Room Maids Trolley (Front View & 10
i Top View)
2. Crganizational Chart of a Small, Medium & Large Hotel. 10
3 Layout of the Housekeeping Department of a Small, 10
) Medium & Large Hotel,
4. Layout and desian of a Floor Pantry. 10
5. Cleaning Agents from one manufacturer 10
Communication Skills
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SEMESTER - | (ASSIGNMENTS)

All students should be given individual assignments. Out of the following given options
each student needs to work on any two.

SR. No. TOPIC FOR ASSIGNMENTS MARKS
| Paragraph writing on myself (100 words ) & Presentation 10
: on il
2. Essay on haspitality industry ( 500 words ) 10
3 Group Discussion, news paper reporting, letter writing 10
) (formal & informal)
4. Speaking skills — conversation skills in French 10
5. Presentation on any given topic 10

HOUSEKEEPING SEMESTER - Il (ASSIGNMENTS)

All students should be given individual assignments. Out of the following given options
each student needs to work on any 2.

:g TOPIC FOR ASSIGNMENT MARKS
1. Different types of Cleaning Equipments with their brands, price and 10
capacity
OR 10
Different types of Cleaning Agents with their brands, price and dilution
ratio

2. Composition, price, use and care and maintenance of different
surfaces used in the hospitality industry (any 1 surface per student)

- Marble - Vinyl
- Granite - Glass
- Kota - Kadappa 10
- Ceramics - Rubber
- Sione - Vitrified Tiles
-  Wood - Mosaic
SY BSc Hospitality Studies
Food Production
ASSIGNMENTS
Students have to do at least four group assignments on Indian Regional Cuisine.
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HOUSEKEEPING SEMESTER - Il / IV (ASSIGNMENTS)

Qut of the following given options each student needs to work on both.

SR. No. TOPIC FOR ASSIGNMENTS MARKS

1. Uniform designing

OR
Flower arongement -
Rates of flowers, different types of flowers and follage. 10
Significance of flowers used for various occasions such as
baby shower, wedding, refigious function, festivals etc
[students need 10 work on eny 4 occasions)

2. Special decorations for differen! Theme Events (Group
assignment) os per
Planning
« Costing
« Purchasing
« Implementing

10

INDUSTRIAL TRAINING - USHO 401
Semester - IV

I, Exposure to Industrial Training Is an infegral part of the 4% semester, The class would be civided into two
Qroups or as the case may be. The 20 weeks incustial fraining would be divided into o the major
departments of the hotel.

2. Incustrial Training wili require an input of 120 working days i.e. [20 weeks x 06 days = 120 days).

3. For award of marks, 50% marks of IT would be on the basis of feed-back from the industry in a prescribed
Performance Appraisal Form (PAF). It will be the students responsibliity to get this feed-back /
assessment form completed from departments of the hotel for submission to the institute at the end of
Incustrial Training. For the remaining 50% marks(10%-Presentation Skils, 10% Viva, 10% Log Book and 20%
Training Repaort]) students would be assessed on the basis of seminar / presentation before o select
paned, A hard copy of the report will also have 10 be submitted 1o the panel.

4, Resporsibiiities of Institute, hotel and the student / frainee with aims & objectives have been prescribed
for adherence,

5. Once the student has been selected / deputed for industrial Training by the insfilute, he / she shall not
be permitted to undergo IT elsewhera. In case students make direct amangements with the hotel for
Incustrad Training, these wil necessarily have to be approved by the institute. Students selected through
campus Interviews will not seek Industrial Training on their own,

TY BSc Hospitality Studies
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FOOD PRODUCTION & PATISSERIE (Practical)

Unit Practical Hours

France
Italy
Middle east 20
China

Breads ( soft rolls/hard rolls/ bread loaf)

USA
Cireat Britan
Spain / Portugal 20
Mexico

, Pastries (Short Crust/Lammared' Choux)

o
PR WP

o
=

s
-
—

» Germany

. Thaland (South East)

3. Greece 20

. International  Classical Cakes (Black Forest/ Sacher Torte’ Dobos
Paviova)

» Mystery Basket

———
= .o

-
Y

e Each Menu will consist of dishes which comprises starter/soup/salad, main comrse with two
accompaniments and a dessert

o Examunanon Menu [Choice of § Menus = 3 Dishes which comprises of starter soup salad, main
course with two accompaniments and a dessert. (1 Bakery Product compulsory))

Food & Beverage Service

ASSIGNMENTS
Sr. No. Topic for Assignments Marks
1 Design & Layout of a Specialty Restaurant, Coffee Shop or Room Service (10)
2 Designing Function Prospectus (10)
3 Layout of the various seating plans associated with banquets (10)
Bl Layouts of various buffet setup as per function & space requirement. (10)

FRONT OFFICE (ASSIGNMENTS)

Sr. No. Topic for Assignments Marks

1 Designing of Tanff card & Designing of Brochure 10
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HOUSEKEEPING (ASSIGNMENTS)

Sr. No. Topic for Assignments

1 Calculating Staffing levels / Manpower Planning (Small to medium hotel)

Calculating curtain material requirements and costing for different Window

2 Treatments

3 Samples / brochures / pictures and information for Floor Coverings

4 Samples / brochures / pictures and information for Wall Finishes.

5 Sourcing of various housekeeping contract service providers in Mumbai — High

rise cleaning/ Facade Cleaning/ Carpet Shampooing. Washroom Services ete.

ENVIRONMENTAL & SUSTAINABLE TOURISM (Theory)

ASSIGNMENTS
Sr. No. Topic for Assignments Marks
1 Sustamable Tourism advice for any location / place m India
10
2 Environmental effects of Tounsm
STRATEGIC MANAGEMENT (Theory)
ASSIGNMENTS ‘ )
Sr. No. Topic for Assignments Marks |
1 SWOT Analysis
2. CSR (Case Study) 10
3 Strategy Formulation (Any ONE)
1 Industry Analysis
ADVANCED FOOD & BEVERAGE OPERATIONS MANAGEMENT (Practical)
ASSIGNMENTS
Sr. No. Topic for Assignments Marks
1. Restaurant Managerial skills (Managing Lunch service, Tea Service) 20
2. Collection of Bar Records 20
3. Menu Planning for a Gueridon Service restaurant. 20
4. Setting up of Bar (Pub/ Nightclub/ Discotheque) 20
ADVANCED HOUSEKEEPING (Practical)
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Sr. No.

Topic for Assignments

Marks

Suppliers in Mumbai for interiors —
Furniture
Soft furnishings etc.

10

2

Samples / brochures / pictures and information for Soft Furnishings

10

Preparing the HK budget for small/medium size hotels.

10

ADVANCED FRONT OFFICE (Practical)

Unit

Practical

Role Play

Activities:

(Transient FIT s, Groups & Special Category Guest)
Pre-arrival stage

Aurrival Stage

Occupancy

o  Departure

2

Handling Guest Complaints & Situations

Theft. Drunken guest & Difficult guest. Bomb Threat. Fire. Death. Guest with
Health Problems. Service related complaint. Black Listed Guest. Wake up call.
Discrepancy in charges. Pet Policy.

Case Study ( 10 Case Studies)

ASSIGNMENTS

Sr. No.

Topic for Assignments

Marks

Itinerary Planning (Indian / International)

10

SERVICES MARKETING (Theory)

ASSIGNMENTS

Sr.

No. Topic for Assignments Marks

Any ONE
1 a) Orgamzational duties and responsibilities. (Any ONE)
1.1 Sales Executive,
1.2 Sales Manager.
1.3 Director of Sales.
1 b) Organizational structure. (Any ONE)
1.4 Large

10

1.5 Medium
1.6 Small )
Any ONE
n) Marketing Plan
b)  Project relating a hotel or restanrant (SWOT)
¢) Types of Sales call (Good will, damage control,
confirmation)

d) Ways to conduct on-line Marketing activities

promotion &
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STRATEGIC HUMAN RESOURCE MANAGEMENT (Theory)
ASSIGNMENTS
__Sr. No. Topic for Assignments (Any Two) Marks
1 Designing o training programme. (quick service restaurant, § star hotel, soft
skills)
2 Project on Online Recruitinent (hospitality sector) 10
3 Project on Career Mapping or Succession Planmng
4 Report on a visit to a Human Resource Firm - understanding vanous functions of
Human Resowrce
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Evaluation Processes
| .
nternal Test Time Table sample
\\ /‘ Atharva College OF HMCT
‘!~ EXAMINATION TIME TABLE
g PROGRAMME - B.A. CULLINARY ARTS
ATHARVA er est- Ti T m =
COLLLGE OF
VL M/ A CLASS ROOM - IT Lab: 1st floor
e [ Oct-2022
DATE DAY TIME SUBJECT
9.00am to 10.00am Hospitality Marketing
18-10-2022 Tuesday
10.30am to 11 30am Adv. Food Production
19-10-2022 | Wednesday 1 1.30mm to 12.30pm Indian Culture & Tradition
9.00am to 10.00am Food Legistation
20.10-2022 Thursday
1.30pm to 2.30pm Strategic Management
‘ ,',| BJ.:/S_'}- %
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Atharva College Ot HMCT
ﬁ'g EXAMINATION TIME TABLE
== PROGRAMME - B A. CULLINARY ARTS
[ ATHARVA Internal Test- Time Table Sem -1II
o MANAGEMERT e CLASS ROOM - IT Lab: 1st floor
CATERMG TECHMNOLOTY
Oct-22
DATE DAY TIME SUBJECT INVIGILATION
09.00am To 10.00am Nutrition & Food Science Vaiju / Ulka
07.10.22 Friday
10.30am To 11.30mm Indian & International Fthnic Cuisines | Nisha / Vaishali
Vogrianua |2
AR et
Atharva College Of HMCT
g et EXAMINATION TIME TABLE
=— PROGRAMME - B.A. CULLINARY ARTS
[ ATHARVA Internal Test- Time Table Sem -1I
s e CEASS ROOM - IT Lab: 1st floor
Feb-23
DATE DAY TIME SUBJECT
10.00am To 11.00am Principles of Food Production
27.022023 Monday
12.00n00n To 01.00pm Food & Beverage Studies
10.00am To 11.00um Culinury Math
28.02.2023 Tuesday
12.00n00n To 01.00pm Business Communication
01032023 | Wednesday 10.00am To 11.00am Environmental Science

| V2~
0 o
Exam Coordinator é.//
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Atharva College Of HMCT
%&W‘?M EXAMINATION TIME TABLE
== PROGRAMME - B.A. CULLINARY ARTS
ATHARVA Internal Test- Time Table Sem -1V
; CRASS ROOM - IT Lab: 1st floor
Feb-23
DATE DAY TIME SUBJECT
10.00am To 11.00am Regional Indian Cuisine & Larder

27.02.2023 Monday

12.00noon To 01.00pm  [Menu Development & Function Catering

10.00am To 11.00am Hospitality Financial Accounting
28.02.2023 Tuesday
12.00noon To 01.00pm Human Asscts Management
01.03.2023 | Wednesday 10.00am To 11.00am Guastronomy
5 0
Exam Coordinator -~ SFariemep Principal
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Internal T

Atharva College Of HMCT
EXAMINATION TIME TABLE

PROGRAMME - BACHELOR OF SCIENCE (HOSPITALITY STUDIES)(Choice Based)

- Time Tabl
CLASS ROOM : AC 2

Sem -II

February 2023

DATE DAY TIME SUBJECT
10.00am To 11.00am Food Production-II
27.02.2023 Monday
12.00noon To 01.00pm Food & Beverage Service-11
10.00am To 11.00am Front Office-11
28.02.2023 | Tuesday
12.00n0on To 01.00pm Housekeeping-11
10.00am To 11.00am Communication Skills-1I
01.03.2023 | Wednesday
12.00noon To 01.00pm Principles of Hotel Accountancy
02.03.2023 | Thursday 10.00am To 11.00am Principle of Management
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Atharva College Of HMCT
ﬁ'ﬁ EXAMINATION TIME TABLE
PROGRAMME - BACHELOR OF SCIENCE (HOSPITALITY STUDIES Y Choice M

AYHMVA
(R o r - Tab -
TR BASALTWINT MO
— CLASS ROOM : AC 2
I St -22
DATE DAY TIME SUBJECT
01.30pm To 02.30pm Housekoeping
06.102022 Thursday
03.00pm To 04.00pm Front Office

10.15am To 11.15am Food & Beverage Operation

Management
07.10.2022 Friday
11.30am To 12 30pm Food Production & Patisserie
/ e
’.“"_ ok a0\ (A
,_‘."“.a M
lm '}"
\ ..“ -:-.:0 /
Vs \M“ ge"'o N\
. (S et "\
. ﬁv"’ ."'o*%”' ﬁgi \ 2\
- | o | ==mpme—= |8 |
- 3’% ATHARVA |2 ,|
INCIPAL \\1-, \ ACHMCT ",;v,;,"
ATHARVA COLLEGE OF HOTEL MANAGEMENT N MUMBAI \_Q /
AND CATERING TECHNOLOGY "’it« * !\ﬁ"‘

MUMBAI-95 .



ATHARVA EDUCATIONAL TRUST’S
.Slg. ATHARVA COLLEGE OF HOTEL MANAGEMENT &
ot

- CATERING TECHNOLOGY
AI&ROYA (Recognized by Government of Maharashtra & Affiliated to University of Mumbai
g =i g Estd. 2007-2008)
ISO 9001:2015 1SO 22000:2018
NAAC Accredited
Internal Sample Question Paper

AL
ATHARVA COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
MUMEAI-95




Ses
—

ATHARVA
COLLEGE OF
HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

NAAC Accredited

Continuous Evaluation Marksheet samples:

Hotel Accountancy — SYBSc HS

=’< ATHARVA COLLEGE OF HOTEL MANAGEMENT
T e COURSE:- 8.5C IN HOSPITALITY STUDIES C75:25
ATHARYA SURIECT:- WOTEL ACCOUNTANCY
THEORY
SEMESTER ; 11T
[FIRS—— ——
. RTUSBENT nANE "‘“ "m.'““l "';'.::" s :':.S /’:::: ’( %l m::: '::‘:"'
| % Merh)
I TIANGTILA VIRAT PRASANNA 3 3 3 ) ] 1S
2 BHAGWAT VEDANT AIAY 2 S 2 3 3 3
9 THAVAN DEEPAR DATTATRAY 3 F] 2 3 2 12
" CTINDALIY A NITTEEN RAJENDRA B3
& DIAIYA SMET WA S ESHRHAL 2 3 3 1 2 11
] THSAL FARAM OF ¥ ANG 4 a 5 s [ 71
i DESAT RIDDEE MILEND 3 3 3 1 3 (%]
8 | TIESAL Y ASH KALTESH AL 2 2 3 2 2 W
T GADNKAR KRIS KT SHAY 3 3 F] 3 3 3]
T GLUPFTA ANTARA JTTENDIA 2 3 3 i 3 82
T FIETIAL SANTY A NITIN 3 F) i 2 1 12
) THA VAL VIIAY £ )
3 ORI TANVI AITT ] ] 1 ] 2 13
T RAIMAL VISMAYA PEE THAMBANAN ) 3 4 ) ' h
s KAMBLE ATHAKYA YESHYANT x| 3 ) 3 3 13
& RATATHA MISHA HHAVIE ) 3 3 ] 2 ]
7 RHANURL WAL SITHAN [ NIHAT =3 2 3 3 3 13
1= WATLRALIY A NWIAL SHASH S 3 3 3 1 2 1%
i KIOT VIDANT SHARAD 3 2 3 F F] 10
20 MADANT TAUSIN YASIN AR
0l MENDES DEANDIA ASHLLY 2 2 H 2 ] 12
n ISTTIA SAVY AM SURY ARANT 2 2 3 1 3 il
iE) PANCHAL ARY AN JITENDRA 3 3 3 ) i 15
i PANCHMATIA DRIT KALPESH an
T PATERAR CARDL, ANIE 3 I 2 3 3 0
LEL L )
SIGN OF THE FACULTY SIGN OF EXAM SECTION
‘0""11-:{7».&4
T ALIARY A COLLVGE OF WOTLL MANAGEMENT
COURSE:- B.5C IN HOSPTTALITY STUDLES C75:25
SUBSECT - HOTEL ACCOUNTANCY
- THEORY
SEMESTER : T1L
- S s el s

ik

|

) FILLAL HAVISH RATT = s 3 3
510 ANAW ARE PRIV \Nk rlxuu 9} 4

JANE DM RINTROR. i
O MET | T

\|\‘J'

\-i \ i

AREEI
A% x\\.' &I\ A KA
BANWANT ATHAXY \'ll IND

|

e

SAWANT SOHAM % ANTORH

[ Oy [

SAVYED WASIV ANTAR_

\l\

X nlukl\nln .
un;\uv\\.\\. u.r\!
SINDE AMAR BAN

£
B2 RIINTIE VAN ANLS
B L

I
|

524 _SINGH AKASH SRLTESH -y
B34 2
':———"‘:F — B T S —— F—
=T ".Au TANTEAN APLIY RANSES = 2 2
SIGN OF THE FACULTY slun OF EXAM SECTION
L L

ATHARVA COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
MUMBAI-95

ATHARVA EDUCATIONAL TRUST’S
ATHARVA COLLEGE OF HOTEL MANAGEMENT &

CATERING TECHNOLOGY

(Recognized by Government of Maharashtra & Affiliated to University of Mumbai
Estd. 2007-2008)
ISO 9001:2015 1SO 22000:2018

MUMBAL &’




e ATHARVA EDUCATIONAL TRUST’S
' ATHARVA COLLEGE OF HOTEL MANAGEMENT &

— CATERING TECHNOLOGY

AI&'@BOYA (Recognized by Government of Maharashtra & Affiliated to University of Mumbai

P CATERMO TECHNOLOGY Estd. 2007-2008)
ISO 9001:2015 ISO 22000:2018
NAAC Accredited

Food Cost Control - SYBACA

ATHARVA COLLEGE OF HOTEL MANAGEMENT
COURSE:-BA CULINARY ARTS C75:25

SUBJECT:- r(-‘('(} (osd Cc‘;)hct\ THEORY

SEMESTER : III

4 |

ROLL NO. STUDENT NAME Assignment Class Test (5 Viva (5 Presestation Attendance/Cla Total (25
(5 marks) Marks) Marks) | /P05 Ios participation| Marks )
i ( 5 Marks)
A-01 |DHAKAN SHIVAM ATUL [ L [
A-02 |GOMES GABRIEL ANTHONY -

A-03 [JADHAV PRADNYESH

S
2
A-04 [MUKADAM FOZIYA ABDUL 5 LL
A-05 INAIK BHASKAR GOVIND 3 [
Z h
4
z
/

(SIS S

N NEOR o ~f00] -~

A-068 |PINTO DANIEL RONIE
A-07 |KHAN ABEER MOHAMMED SAIF
A-08 |VAIDYA VEDANT MILIND
A-08 |PATEL NEHAL MILIND
SIGN OF THE FACULTY
Rl

- .

RWEE A Sy

5
H
=2
=
=
2.
3

P
NS oigligheny te

SIGN OF EXAM SECTION

Food & Beverage — FYBSc HS

USRS YR LS LS S
COURSE~ B.5C IN HOSFITALITY STUOIES C75:3% (YHMEORY LA,
sonmer- foo 4 4 | i >t SEMESTER : 1
e AL
S wimy e ETUDENT MANE | sy e~y
LCOURSE R.8C I MOSPITALITY STUDIRS <7838 (THRORY LA} (o) :
SuRIeCT 4 4 " - . MEMERTER | 1 803 JraTei AAY a - 7
. EL — - ——
L e P - wI-:u' -7 m FATFT DANIAN RAL |
faldd ha vita A It 040 [PATEL SIAMAR KARILY AP |
- BANCERA VI AL FRANANS o - S B - O w08 P . adl ——r——— - —
™3 IANT ATAY ' ' X S04 [PATILSAILEE SANTUSH o, Y o
v W UL AR AS 4 A BA0  [PATIL SAKIG RAVININLA 3 -4 [
A4 . 4 )
AOY IIAVES y n_ d BT PLANAWANRE PN |
AR Liss Al PARAM O AR 1 BER  IVANE OM KTNTR | g h
AGT T T SIDOII s InT as J : s PeATron s Goe 1 ' 8=
A e - hi - U0 BT SAARTI MARAT A Fud 't
Aot AL | S —— — -
— = WY ARAR PARESH PR ' ’
A1 1 4 Bt s = = '
B2 Pawaxi VA KNI ARANT | -
Ay hie £ Lo — ——— 3
boddll o . p—— T3 SAWANT ATIEARY MILDG ) ;
A2 Lipen WARLSN VIsAy ! e~ - S - T
DR 4 | B2 nuv'u HAM SANTOER b
A3 Lot Tanvt At i B <z . e =31
YRl BrE [RAYYED WAMMANWAN .
A Aaae VISSAATA MU THANRARA ¢ " —
: ‘ B [SHAN PIVUSH SAN TN -
AS v 1 2 * L
o & | — Lol
i h| ¢ | B [SABH MOMAMMED FAMAD AN AM F =
v | a 4 DN [NIARMA MANAY YOGES £ {
P J A1 fseunne Asan Ran l 1
A8 v . | 330 [SHINDE HARST ARIN | |
v . 1 \ — sk
A anraass 1ans Ladd - 1ML i \ ¥
AT [MEnDis DEANDRA AMILEY . 0537 ICARMALIAN DMEAK DIMANATH %
z CAYY A0 SITYATCANT - t |
et wumrae B33 B ARADIA ARVA VISHAL ¢ B |
A — — -
53 BPAMCIAL ARYAN ETIDE B 3ALLSEAR] MOSHD > = C
000 Lanciibeatih it KALIESH " ' ; - T S
> 2 \ B3 IACHASERAN APUNY RAMIYN ! x
ASS  IPATERAR CAROL ANTL J ~ - R ————— - m o
KI0N OF THE FACULTY HIGN OF EXAM SHCTION M L IUVEKAR AKPITA HARSHA 4
" SI1GN OF THE FACULTY SIGN OF EXAM SICTION
. s o
! e -
4*;[\599/71
V4 N f),
G , R\
J: / o\
S/ ?.
ﬁ m (-3
w =
= | ATHA =
o RVA /@ |
-
(=) ACHMCY y
ATHARVA COLLEGE OF HOTEL MANAGEMENT o
é

\MUHBAI / ,/'1

AND CATERING TECHNOLOGY 5%
N\ B0V
MUMBAI-95 SN /Jt_v_* _k,_{-,:f‘



ATHARVA EDUCATIONAL TRUST’S
ATHARVA COLLEGE OF HOTEL MANAGEMENT &

CATERING TECHNOLOGY
(Recognized by Government of Maharashtra & Affiliated to University of Mumbai
Estd. 2007-2008)
ISO 9001:2015 1SO 22000:2018
NAAC Accredited

e
e
ATHARVA

COLLEGE OF
HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

Food & Beverage — SYBSc HS

NC IN 1wy creas LTHRUWY A, :
uasecrs 340 B Qovar o) € S50 ——— TR A CONLAEE P MOTLL MASAGENESL
f—— erseny s | o | T .80 TN NNOSPETALIYY JTVOIES 78128 (THEORY LA
AGT | ALTAT ABOODACKIN F ze b Foad ol bt s Saais cmu::x
ASE IAGARWAL ML CUNESH - s L= e wtimey aake s | awsocr | T
| 449 _Rovemiane Feavik sauy - - ‘- : DO IpAITEIANE AS SANHLATBIAYE 40 = "};
ADE BAnAR AYAN FABCOS s :'; ~ T, T i
s — = - [ a5 fwcvme manoes ANt & =) "’t
AN DA ticas PIYUSH NOBESITWAR ’ - > B30 brmvo QA ARRASAM a ") T
ASH iomensecs VAR MpeRI 9 - ‘ el AL PRINET] A z £ "‘_3
AO8_JRMALY) BAKKONIS AILARD ‘ . . BOE Dron Uy ST SONIAD - 3 19~
e ERAR AR CANCEUL : — BT L Asall MUSNIT BATYATRARASH 5 - o’ I3
A0 _Jovrt) o Tuic 1HACD INLIE . e SO0 Row st gl MOH(A MM 1) SHAD I ANMET) 14 !
| A MSEY MOONARTH S8 — E A THIOO YA AR IIIAL A & '_‘T'____
A2 frumiasines YINED HPERIRA = 7990 Joavyn vavias viss " “ L
A3 JOAMOWAD ¥ ALIEASIIE MANENDRA ! i M B [ eablibh WIANAY < - =0
A mmun'(mlu = - Ll T2 [ustant miva Assi oS TUDENT) - " A “f
A8 hoaumi RS wAKESIE — TIOD [ 0 S AN WD w3 | j ‘_ I_;',.
A mmm.;‘vuu ERUTIRA KINAN . S e - 2 [T e 12 < Zerad
= meu.u ®AT¥IINIL ¢  dn B0 LA RA S T £ A—‘
AW lamos ABZER Az - B fuirt Ty maciaN MAVIEN KUMAS i 3 l
AN luuun;;m 104 WO ) ~ BT T SANTON AAGANNATH ,) s
A0 Beon ) YADMENT TURAMAM I8 * / (A1) ACHES DEEMANATY f ;
AZt Bemating PRAINAL NEELESH - o 510 |1 asanam ANKITA [T :' -: -
A ADNTYA CUANIMAEANT T ” l" B30 raisont SAaD WD AYAS '. = =
A BANGELA JATTH VINAYAX bk > . B3 Limibat it aALRs ) AL . :: : .
AL pemniom 4 ML : | B Lerekan WORNANARAYAN . & )
ASD  BATRE VINEET FMALIES s ®_¥ — B33 By adan NALESITTTIAL ! — =
A0 larsTiy MELWIN FERCY 4 . g_| B3¢ fy atans 44 FAMS MUVELMAAE S
i I1TH MARSH SAMEAT ‘ i a2 Jrana MITHIVIE LA TP ES () swsl Covy
| A3% hamzei oo cLpTes commron i " “ __ ::: . A'W‘u:-:::_*l" '4:"::"1‘ )
A Euu WUSHAR VIIAY » ’ e 3’:{1, .\"‘n" Lt Peary) —
SEON OF THE FACULTY SIGH OF EXAM SHCTION YTIT SINN OF EXAM S2CTION
S —

Food Production Practical — SYBSc HS

S ACHMCT
Ty T Fooll_Prosbustion Crmetocal ¥ samination Ny, 2003}
=i, Lystuntice sheet
Nowe il Py - MAWDAR C . BARTE
e SYRRC WS e 20720233
Mot N Pome ol Sttt Geosming | Tent Teamre P resestation Ttons
| 19 s 5 1 2
A0 PUANCENA VIAT FRASASSA 10 = = El 5
A-04 PIIAGWAT VEDANT AIAY o7 B 1 I 3
<03 FOMVAN DEEFAR DATTATRAY of - s 3 A
A4 JCEENDALIVANITEIN KASTNDRA - 2
A-05 JOAIYA SMIT HHAVESHII A DR - 3 -
A6 JOEBAT FANAR T VASG 3 r = Y
07 JDLSAL G0N MG [or] IS -t < A
A8 POESAT YAST SALPTSH AT (53 s 3 -
A00 PANVONKAN REISH KISHAY oy 3 - = -3
£-10  JOUFTA ANTARA TITENDRA (<) 3 P = +
11 POLUAL SANITA WITIR =9 A > % -
A 13 PUA VARLR VOAY = =
A 'zl)“ll TANVI ANT [ [¥) 1 =y & 3
A-14 KISTAL VESSIAVA FRE THAMIARAN o 2 £ B %
15 PN ATHARVA TESTIVAST 56_ - -+ E) Py
A16  [KAPADIA MISHA BHAVIK 0 s =3 > pry
217 ! ANTIIRWAT oN < = 3 a4
A 10 POBALTY A SR SIARHT oF ) T = Y
A9 PCHOT VEDANT SHARAD 5] pr ] 3 =3
A- 20 MADASTTAUSIN YASIN - s ~— -
d
A-21 UES DEANDMA ASSaLTY [ 3 + ~ -+ - [ ]
A-22  MISHA SAYYAM SURYARANT (374 4 = v = 3 ~7
A-23 JPANCHAL ARY AN IITENDRA oF 4 “ s 4 -1 0%
A% (PANCHMATIA DRITIKALPESH - .
A-25  |PATERAR CAROL ANIL L] = = N ) - 10 | =25
Sga of Lraminer | Epamtinmtum totiargs / Controdior
T Er R !
]

-

AL
ATHARVA COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
MUMBAI-95

ATHARVA

ACHMCY
MUMBAI



New

%

ATHARVA

COLLEGE OF

HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

ATHARVA EDUCATIONAL TRUST’S

CATERING TECHNOLOGY

Estd. 2007-2008)
1SO 9001:2015 ISO 22000:2018
NAAC Accredited

ATHARVA COLLEGE OF HOTEL MANAGEMENT &

(Recognized by Government of Maharashtra & Affiliated to University of Mumbai

of Faculty:- TWDAR G- P)AQJ‘E

Evaluation sheet

: 3YBsc. H-S. Date: '?,-1,/11,/ 2023 Sem: 11
No. Nante of Student (irml):‘ning T;ﬂ T!K;IIN Prese'n(:n!ion I"d_:m Plan n;Wnrk .lm:;nul 1';:]“
J1_|PATEL ABHAY £ =+ = = = 3 00 | =1
12 |PATEL DANISH KALIM 2 =F a; 3 =X P 04 EE
13 |PATEL SHAMAK KASHYAP E) - = D 4 s o3 | 40
)4 PATIL SAILEE SANTOSH E] B i g 5 I3 10 43
PATIL SANJOG RAVINDRA 7 < “+ 2 -+ 4 0% 23
j’ll LATHAVISH RAJI 3 3 5 7 = A ox | 3=
)7_|RANAWARE PRIYANK PRAMOD 3 -+ = 3 4 4 10 3
)8 |RANE OM KISHOR g El 2 F a F 02 24
IE] IRA THOD MEET GURU E3 = - F 3 03 25
0 |REDI SAARTH BHARAT 3 = 3 Ea 4 =3 00| 2
1 |SANAP PARESH PRAKASH — = B — — — = —
2 |SAWANT ARYA KRISHNAKANT Z + ES 2 4. <+ % 36
.3 [SAWANT ATHARV MILIND 2 = =3 - A 4 A0 32
4 |SAWANT SOHAM SANTOSH ¥ -3 3 T 4 -+ 02. cLE
5 |SAYYED WASIM ANWAR 3 E = F 4 E) o | 32
6 |SHAH PIYUSH SANTOSH g 4 4 E = + 0z | 2%
7 |SHAIKH MOHAMMED FAHAD ASLAM 8 -3 e 8 = 4 o4 3&
8 |SHARMA MANAV YOGESH 9 4. 2, G) g & 10 =3
9 |SHINDE AMAR RAJU = - “+ 2 4 4 o4 | R&
10 JSHINDE HARSH ARUN ¥ = 2 7 4 =3 00 2%
11 |SINGH AKASH BRIIESH -— — — = — —
12 |[KARMALKAR OMKAR DINANATH Bl 2 > + % =¥ 00 | 2
13 |[KAPADIA ARYA VISHAL E] = 2 ] 4 4 10 21
14 |CHAUDHART MOHD SAMEER SALIM — = : = T — —
15 |[NACHANEKAR APURV RAMESH El 2 = 2 4 4 10 40
16 PUVEKAR ARPITA HARSHAD — = — - — —

Sign. of Examiner

Lﬁd&'ﬂ" aiinl 2

Food Production Practical

—SYBSc HS

Sign.ofEu inution Incharge / Controller

University of Mumbai
University of Mumbaj Atharva College Of HMCT
Atharya Collegs OF UMOT . Ve Practics! Exg ion Oct. 203
ame of Faculty:
N I R AL SUK: ;ﬁ.;:’?'nu‘:.“gu.ﬁmgngh
e of Faenlty: [0 000 Fablod . - _—
L1 Eed Fradantion Pracied Course:  BS( Date: JO[10[ | Semester :
(id e st Late A6 00Y fram— l:ull Name of Student (nvm):'llﬂ‘ MCQ 30 Viva 19 13.1
No. s
|::n Nemve of Stmbent s | g | ] T B-01_[PAL MANISH MANOJ 3 70 T3 2%
B-02 |PANCHAL YASIVI SHAILESH 3 I 3 F
B SRAMARIAN IAD STLMENT) z 3 [ Ll 503 [PARMAR HARSH YOGESH (LD STUDENT) C 29 = %7
S A T .8 SYRRENT) o g ] ¥ B04 [PATEL MOND ADIL AYYUB - P 3 v
S0 SRS AR — 505 |PAWARKHUSHI DIEFAK 3 A & )
.08 PHLINIANI VAR OE I . C S B.06 [PILLAY ANUSHRA SIIVSHANKAR 5 Y Q L%
— S 16 X J 4 B-07 ’K\l\l\ll\\\llhl--l\ll < 91 ¢ EX3
as ] 2 - 2y RAMPUILE SATRAJ RAMESH Da B B »s
- a 2z 3 &\ RANA_UMESH SATISH \o 20 5 N7
-2 A — i ¢ » = RODRIGUES CYRUS CHRISTOPHLR 3 Z¢ 3 %6
o > 2 » 3 SARVANKAR SATIL SADASHIV 3 A ) x4
e - £ Y SERRAO KAREN MACKENZIF = 20 0 2L
s ; T W) SHAIKH AUNAN YUSUF 7 A6 ]
At r - SHATR I MOHAMAL ADNAN ZAKIR 1TUSAN P2 7¢ =5 )
A - i) Y 4 & SHINGE SANKET KISHOR ES 0 2 b
A T T -+ be SHIVUAS PRIVA HANUMANT 3 %0 3 L5
q T T 3 SIODIANTH SUSHIL = VT3 A o
r - = s SINGTT ANUSHRA RAKEST ey A A .7,
= - SINGIT GURUSTIA PREMVEER T o ” [
: — '4 SINGH JTENA MATTESH RAJESH ] 29 S [
- - - SNGIT RAJ GURUBACHAN il # o W
e 2 TARE HARSHAD KANTILAL 3 20 3 W
e - TONDSE SHWITA SUNNY T 70 2 )
o - " DMALE RIDOHI ARUN . r ry o
T VIRIGTRA " ‘_'. - VORA JASH SWETAL (LD STUDENT) [ 2 & - 4 O
VAT LT AANIAY - = Al PADAV ATHARVA ARVIND p q0 3, =a
X e - g = VADAV AVUSH AMRITLAL [ 20 £ [P
skl L L S 3 PE 3 ) “[SHINDE AKSHAY UTTAM ) 29 4 5
B TR T T Ao J 24 z Ah KADAM SHRAVANI DEEPAK ¢ 2% = Y
R JATEM L A5 = : MALT VIGHNESH VAIBHAV 3 28 3 1,0
2 oL 2 ADIWALL TRUPTI GOPICHAND [ 2t & %0
3 20 : i FITALE RITIKESH PRARASH ) 7
g 1o ¥ 1 SINGUAL FALLAVI DINESH 3 26 3 Lo
2 4 & B-34  JUUIAR NACHIKET SANJAY <, 2 5 %8
L - 3 B35 _|KUDASKAR ARYAN PRASHANT 3 ) % 2o
= 46 2 oY B35 |CHETTY MELVIN AROKKIYASAMY = 26 I3 5
BBSAL AEWAL S/ » 2 93 - 3 37 [MANDERAR SIDDHESH GHARAT 3 2.6 < T
FADMA VHIHRER RAVY n T, 3 NEHTA MANTHAN RAKESH Y 30 3 e
Sign. of Fvemitner -39 |SHAH MANISH RAVINDRA ) [N 3 3¢
Ml Lal g | Sign. of Examiner ML LEL ]

ATHARVA COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

MUMBAI-95

N C‘
S /sw. A
g ATHARVA g'
’o ACHMCY ;l/
MUMBAI //

\b‘lJy* mo\ ,,'



e
=85
ATHARVA

COLLEGE OF
HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

ATHARVA EDUCATIONAL TRUST’S
ATHARVA COLLEGE OF HOTEL MANAGEMENT &

CATERING TECHNOLOGY
(Recognized by Government of Maharashtra & Affiliated to University of Mumbai

Estd. 2007-2008)

ISO 9001:2015 ISO 22000:2018

NAAC Accredited

Probability & Distribution — FYBSc DS

ATHARV, STITL FLEVIGH — —
e o S T
Malad-Marve Rosd, Mala 400095
Tel: +91-22. 4029404 mo;e':;:l 1!:1';":"9:-22'43:551
::)Tucnsr; BSC DATA SCIENCE
: — M o : e FAR: 2022-2028
2 [Dhoks Hasan Irfan Rizwans m 93—
[ ot 4= 0%
N e T o
[ om0 7 e
T < 11
T
T
44 -
b2 29-
11 (Singh Aman Virpal Poonam 24 azj :
s 5 o 43
fsmnmwm,nmxmmmwf \ 4 3% S
”
IVishwl&uma Anjali Santosh Pramila J K0 /f Ly o 2
14 ]YvamSuMmmsmmmn f [ ./{ 5 éé 2? -
15 [z-uc Komal Vijay Chhaya , | 7—~/r Y “ by

0
. Q] 5 '
FACULTY SIGN: ;@1’\1@,;12 3

Database Managem

b O 2.
HOD SIGN: ‘{_

%x.% | @ivision ::TAT:: é?ﬁ.’;'l‘ﬂ.".&’;’.‘:.‘.‘.‘::.", féﬁ"",’.'m,m e ]
SUBJECT: DATABASE MANAGEMENT “wgzm’zmirmﬁm T = |
NAME OF THE FACULTY: PROF. VINOD VADAY [COURSE: 7Y BSC DATA SCIENCE SMESTER N
i Tame ofthe Sovdext w Gadance (Outof 5) ‘%’(Ao:u iy wW(o.. of S0) Tt of mjl
1 Jmmmmnymm 12 < o 4q- ™|
2 JDhuhHerﬁnszwnu IS o < o P == ‘]
, 3 |Gupta Rajen Jitendra Chanmari Is - s 5—0 5_}_4 210 J'
l 4 [Jitekar Saitaj Sanket Sumruddhi 10 2 (-{7' 3|, ¢l
[ 5 |Kadu Tejas Nilesh Neha 1S — 4 <5 2% - | 34
[ 6 _[puek et Vikas Vical 16 5 Lo 4o- CES
[ 7 |Patel Anas Noor Motssmed Dacza 15~ 4 ¢l 3F— 50
[ 87Pm15iddhcshhﬂmuu s O 5 L{b 22~ st
[ Jrom P ey s —] 3 30 31~ | u#
bo ISawmAishwya Dilip Dipika 12| 4 bl 34— lo
[ 1 ‘SinghAmanVlrpalPoonun V6 5 L) 4\~ 62:
12 [Singh Rishabh Rsj Rakesh Kumsr Rinki Devi VY _- = Y {.” 5) ]
13 |Vishwakarms Anjali Santosh Pramils 12| 5 6 43 g‘fj
14 [Yadsv Asditys Subhashchand Sushila Devi V6~ Y s Ls. 66 |
! 15 [Zalte Komal Vijsy Chhaya |\l 5 S9 33 38 ‘|

FACULTY SIGN:

ATHARVA COLLEGE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

HOD SIGN: E f

7

/"a

- -y

7/ /

= I/
= . ' a "

AL l'\ 2\

\ i’;e \

\\-\.\“'./

MUMBAI-95



e ld ATHARVA EDUCATIONAL TRUST’S
v‘!~ ATHARVA COLLEGE OF HOTEL MANAGEMENT &

v CATERING TECHNOLOGY
AI&'&&,YA (Recognized by Government of Maharashtra & Affiliated to University of Mumbai
gt Estd. 2007-2008)
ISO 9001:2015 ISO 22000:2018

NAAC Accredited

R Programming

“Pu ottton TARYA ST TS G FIENY NG TRERVISI
——— o8 of Atharva College of Hotel Mlulcl\lml & (."::’rli‘:'lo&m.l ‘
s nm"l"‘”‘“" Road, Malad (W), Mambat- 400095 India, - “3":'% ‘
ch;_::::gfw(; - M025494140294961, Tl Fu: 4912240294961 = o |
BAg Nc“.,:! - PROF KRITIRAJAIN [COURSE: FY BSC DATA SCIENCE SEMESTER: I
. — St o Yo Binue m Attendance (Out of §) % nmm:;%lg%%— - :—j
N T B — S-R of 75) s (Out of 50) of 199))
l— |- 20 e | ¢
2 |Dhuka Hasan Irfan Rizwana o _6‘1 qu - T
= (B - '
3 |Gupta Rajan Jitendra Chanmati ]3 i~ z— 6‘8 ‘115 3'3 4
4 |Fekar Ssiraj Sanket Samruddhi s £ 41 - = l
o8 4 42 3 | 54 |
5 |Kadu Tejas Nilesh Neha \ \ e L' ’3’8 3 3 =
= - S2
6 [Parckh Prit Vikas Vaishali Oq/ 5 S 23 2
7 |Patel Anas Noor Mohammed Onezs [ 4 63 ys- 82
8 |Pail Siddhesh Prakash Lata \ 23 s Yol 2% :, ]
[ 9 [Rana Paras Sanjay Shoetsl \‘1 ] l.‘ 31 5(1 s So I
L 10 |Sawant Aishwarya Dilip Dipika 2" 4 £4. 35~ | Jo \
1 [Singh Aman Vispal Pooram 13— g 53 40 - —h l]
12 fs-’mmmmmxumnmmnwi 13" 4 7 8 3¢~ ] 65 I]
13 |Vishwakarma Anjali Santosh Pramils |8 — & 49 4r - ] 92 ln
14 Yadav Aaditya Subhashchand Sushils Devi \6& —«— 5: £3 4o / \ 34 |
l 15 |Zalte Komal Vijay Chhays & L0 4 ! 4q

\ A /
\ QI
FACULTY SIGN: i HOD SIGN: .

& | ivision ::T::.l:;‘m..,m:&{.mm AND, P nbiod S
== . ;«gfmms. India, ?',-_'5‘:."‘-.‘:- j
SUBJECT: ENVIRONMENTAL SCIENCE el 291-22- 40204941/40294961, Tel Fax: 4912240294561 mEEm
NAME OF THE FA;—‘:—:’L::(mOD YADAV I:::_lg:z: L :iﬁ;{‘:g :cxmca SEMESTER: 1i
L 1 [Datar Kabit ayd e ww.:ﬁ‘” e Ol o3 Sl Ot o 5 (Out of 50)| et (Out of 180)
B 12 S bl 43~ |
13 s s 4s- 69
I 3 Iﬁan.ljm.ﬁlmdnchumn‘ |‘3 [ g L{? ‘)O“ és‘
L4 [ ——— 10 At 4 Ly s~ | o3
L Jx.au Tejes Nilesh Neba 14y A % a9 2% s
f 6 |Parekh Prit Vikas Vaishali 1S < T ) - CTH
l 7 ’PMAmNmrMohumedOmn Is 4 &/ 4o~ So
l 8 ’mvsimmmam 14 o 5 <O 2{~-| ¢9g
[8[ram ars S S 3 3 43 36| 59
[ 10 ls«mm‘wyamu’pmpm 1 4 Ly 324~ £é ]
! 1 ]SingbAmmVupanomam 16 L~ iy bt 44 - &3 ]
f 12 ’SmghkiuhlthlJRchshKumuRuMDew jo " 2 us 3R~ g3 ]
f 13 fv,mwmmu Anjali Santosh Pramila \9 K2 by 4 - I RS
[ 14 fYabv Aaditya Subhashehand Sushila Devi \ 6 A S S 43~ l 48
l 15 IZAIleKnm.l!V‘uayCMuya V4 A 5 3. 23~ ] a2
FACULTY SIGN: HOD SIGN: *ﬁ
\ & - %
N1\

/ i\"”na_ge "{’;7\\,
2 I A
w1 (X / 7 RN
= fs /202
= Il & " —— e |1 2 !‘
AL { g| ATHARVA |3 J
\B.\ acumcr /)
ATHARVA COLLEGE OF HOTEL MANAGEMENT W \ Mumsa /&
AND CATERING TECHNOLOGY \-\.\\_4,,,{;‘;:.#60\,\7 /

MUMBAI-35 r* =



k\ /‘ ATHARVA EDUCATIONAL TRUST’S
.‘!~ ATHARVA COLLEGE OF HOTEL MANAGEMENT &
: CATERING TECHNOLOGY

A{g’f@m"‘ (Recognized by Government of Maharashtra & Affiliated to University of Mumbai
" CATERING TECHNOLOGY Estd. 2007-2008)
ISO 9001:2015 ISO 22000:2018
N NAAC Accredited
oanen : \ atorlag
SUBJECT: CALCULUS m';'- :'@-’gn 3&@3 TMd‘ I;'.‘::‘Tzﬂ‘z‘;’;;mn =
A N.: A M PROF smd":m A ;;’%}%k%ag/\;& SCIENCE p
T e Rty et o7 i
2 ka Hasan Irfan Ri —= éé S sl
]DI\nhH Irfan Rizwana ‘6 - 5 GC t})$ ?4’
3 |Gupta Rajan Jitendra Chanmati 19 — < e 4s e
4 |Jitekar Sairsj Sanket Samruddhi jo— 4 k3 +
S [Kadu Tejas Nilesh Neha > 4o :
' = 4 59 Y
6 [Parckh Prit Vikas Vaishali |2 — 5— [, 2 3 c < q
7 [Patel Anas Noor Mohammed Oneza 13 4 L9 3(.’ /:- N
8 | Patil Siddhesh Prakash Lata 1 Z 45 26 bé |
Lv Ihm Paras Sanjay Sheetal 6:‘. — .S [ f( 3 ‘ 63
I 10 fs.wm Aishwarya Dilip Dipika 1 4 L, 2 2 :} 58
J_n !Singh Aman Virpal Poonam 13 — 5 S+ Y3 39
' 12 !Singh Rishabh Raj Rakesh Kumar Rinki Devi 6y 4 2 34 G4h
l 13 |Vishwakarma Anjali Santosh Pramila \g 5 C:)' I., i '1‘! |
14 [Yadav Aaditya Subhashchand Sushila Devi VC o s 57_3: 4o 3
15 |Zalte Komal Vijay Chhaya 1\~ K 37 - 4o 53 ]

FACULTY SIGN: ;M . HOD SIGN ‘,%{

Sample Assignments in Data Science

ATHARVA B.Sc. Data Science
(Division of Atharva College of Hotel Management & Catering ﬁ'a
sm Technology) —— —
== (Affiliated to Mumbai University) ATHARVA
ATHARVA Malad-Marve Road, Malad (W), Mumbai-400095. India, b o e e g
SYBSC DATA SCIENCE. ACADEMIC YEAR 20232024
Marks = 20m ( Data Warehonsing | Date-31/07/2023
Assignment 01

1, Define data warehouse and Explain basic structure of data warehouse
with diagram

2. What is the ETL process? Explain with great detail.

3. What do you mean by Strategic information? List down characteristics of
the same

4, What are the reasons to failure of Past Decision Support system? Explain,

5. Differentiate between Operational and Decision support systems.
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ATHARVA B.Sc. Data Science
(Division of Atharva College of Hotel Management & Catering
Technology)
(Affiliated to Mumbai University)

ATHARVA Malad-Marve Road, Malad (W), Mumbai-400095. India,
SYBSC DATA SCIENCE- ACADEMIC YEAR 2023.2024
Marks = 20m ( Data Warehousing ) Date-31/07/2023
Assignment 01

e

1

Define data warehouse and Explain basic structure of data warehouse
with diagram

What is the ETL process? Explain with great detail.

What do you mean by Strategic information? List down characteristics of
the same

What are the reasons to failure of Past Decision Support system? Explain.
Differentiate between Operational and Decision support systems.

ATHARVA B.Sc. Data Science
(Division of Atharva College of Hotel Management & Catering
Technology)
(Affiliated to Mumbai University)

e

ATHARVA

ATHAtle Malad-Marve Road, Malad (W), Mumbai-400095. India, msen e
N ‘ b
SYBSC DATA SCIENCE- ACADEMIC YEAR 2023-2024
Marks = 20m ( Data Warehousing ) Date-16/08/2023

Assignment 02
1. Explain Datawarehouse architecture
2. Give general view of data warehousing and explain.
3. Write a short note on DW blend of technology.
4. Give DW milestone in details
5. What is meta data ? Give importance of meta data, and explain the types

ATHARVA COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

of meta data.
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SYBSC DATA SCIENCE- ACADEMIC YEAR 2023-2024

Marks =20m ( Data Warehousing ) Date-16/08/2023
Class Test 01
Q1. Choose correct option. [10 Marks]

1. What is a Data Warehouse?
A database designed to handle transactions.
B. A database designed to support analytical reporting.
C. A database designed to support operational reporting.
D. A database designed to support transactional processing.

2. Whatis ETL?
A. Extract, Transform, Load.
B. Extract, Translate, Load.
C. Extract, Transfer, Load.
D. Extract, Transcribe, Load.

3. Whatis a data mart?
A subset of a data warehouse that is designed for a specific
business function or department.
B. A database designed to handle transactions.
C. A database designed to support analytical reporting.
D. A database designed to support operational reporting.
4, What is data mining?
A. A process for extracting information from data using statistical
algorithms.
B. A process for integrating and cleaning data from multiple
sources.
C. A process for querying and analyzing data in a data warehouse.
D. A process for transforming data into a usable format.5.
5. What is data cleansing?
A. The process of analyzing and summarizing data to gain
insight and understanding.
B. The process of identifying the structure and content of data
sources.
C. The process of creating reports and visualizations from data
in a data warehouse.
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D. The process of cleaning and transforming data in
preparation for leading into a data warehouse.
6. The term Data Warehouse was first coined by?

A. Roger Mougalas
B. Arthur Samuel
C. Bill Inmon

D. Herbert Simon

7. 7.In Which year, Data Warehouse was first coined?
A. 1987
B. 1988
C. 1989
D. 1990

8. Data warehouse is a?

A. subject oriented
B. Integrated
C. time-variant

D. All of the above

9. How many types of data warehouse there?
A 2

B. 3
C. 4
D.5
10.A data warehouse does not require transaction processing, recovery, and
concurrency controls?
A. TRUE
B. FALSE
C. Can be true or false
D. Can not say

Q2. Answer Any 2 [10 Marks]

1. Give and explain real-world examples of Operational systems and
decision support systems.

2. Explain the ETL process in great detail.

3. What is significant role of metadata? Explain.
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- Malad-Marve Road, Malad (W), Mumbai-400095. India, X “.M‘M:A_
s i FYBSC DATA SCIENCE- ACADEMIC YEAR 2023-2024 cn=
MM-10
Assignment - 1
Q.1-Explain the term Statistics , Importance of Statistics and Scope of Statistics.

(Q.2- Write a short notes on — 1) CSO I 1si

Q.3-Explain Method of Sampling with concept of population and sample.

Q.4- Write a short notes on — 1) SRS 1) SRSWOR

Q.5- State scale and different types of scales i.¢. Nominal scale, Ordinal scale.

T/

\No/ ATHARVA B.Sc. Data Science "‘
}@‘ (Division of Atharva College of Hotel Management & Catering Technology) —_—
= (AfTiliated 10 Mumbai University) ATHARVA

ATHARVA Malad-Marve Road, Malad (W), Mumbai-400095. India, et

Aty sluey

SYBSC DATA SCIENCE- ACADEMIC YEAR 2023-2024

Assignment-3
Q.1-Determine the eigenvalues and eigenvectors of the matrix A=[_42 :ﬂ

Q.2- Discuss how to find e”" (matrix exponential)where A is diagonalize able matrix and t is scalar.
Q.3-Explain simplex method to solve the LPP.

Q.4- Determine the eigenvalues and eigenvectors of the matrix A=[é g]

Q.5- Describe the network model.
Q.6-Explain about Game theory
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Marks = 10m

Topic- Integration

The mtegration denotes the summation of discrete data.

Important formula-

J1ax=x=C

ladx=ax+C

I x®dx = (x*Vn+1) = C; n=1
Ismnxdx=-cosx+C
fcosxdx=smx+C

[sec’ xdx=tanx+~ C

fcosec* xdx=-cotx+C
Isecx(tanx)dx=sccx+C
jcosecx(colx)dx=—co;ecx'C
I (I'x)dx=In|x = C.
,"e"dx—c“c.

la®dx =(a*1Ina) + C; a=0, a#l
!:tanxdx=log seex|+C
Jcotxdx=log!sinx|+C
,‘:secxdx=log secx+tanx|+C
Jecosecxdx=log|cosecx-cotx |+ C

Assiegnment-2

QN ke

1. Find the integral of the function: [x* dx
Integrate [ (x2-1)(4+3x)dx.

Solve | (x* — 1)/x?dx.

Solve [ (sec x —sin x) dx.

Integrate [ (3x%-5)( 3x>+5)dx.
Solve [ (cos x —sin x); dx.

cosx

o

Calculate [ cos? x dx

. Calculate [ tan? x dx
10. Calculate [ (3x? +3/X + e¥) dx

.'1”/"
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Integrate the function f(x)=2x sin(x*+1) with respect to x.
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Assignment — 3

Q.1- Explain Scatter Diagram .
Q.2- Solve for Karl’s Pearson coefficient of co-relation (r) from the following data.

Students | 1 2 3 4 5 6
Maths 5 7 9 3 6 8
Science 6 7 5 8 9 5

Q.3- - Differentiate between correlation and regression.
Q.4-Measure the strength and direction of association between two ranked variable
(Spearman’s Rank Co-relation).

Students | A B C D E F
Statistics | 8 5 4 10 7 3
English |7 4 5 9 10 6

Q.5- Explain the term product moment correlation coefficient with definition.
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ATHARVA B.Sc. Data Science
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ATHARVA
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MM-10

Assignment — 2

FYBSC DATA SCIENCE- ACADEMIC YEAR 20232024

.1- The following table shows frequency distribution of marks of 100 students of 10® class which
they obtained in examination. Find the median marks.

Marks mn Exam

0-20

20-40

40-60

60-80 | 80-100

No. of students

10

20

30

40 10

Q.2- The mark of 19 students are given as.28.25.35.42.47.50.41.21.38.27.31.45.23.26.29.30

29, 31, 35. Calculate all the quartile for the given data.
Q.3-Calculate 4™ Decile and 21 percentile from the following data:

Profit(in lac) | 0.5-4.5 5.5-9.5 10.5-14.5 15.5-19.5 20.5-24.5
No. of firms |7 18 25 30 20
Q.4-Compute variance and standard deviation for the following data
x |45-55 55-65 65-75 75-85 85-95 95-105 | 105-115 | 115-125
f |3 20 27 23 1 7 6 13

Q.5-following is the data for distribution of profit (in lakhs of rupees) of firms find Sk,,.

Profit 10-20 20-30 30-40 40-50 50-60
No. of firms |18 12 25 10 5
‘.‘\'gl‘x -‘:-f:;j-n =
o 2 12/ Nad
qut= s/ 202
. ® e
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Assignment - 4

Q.1- Explain the term time series and mathematical model for time series

Q.2- Explam estimation of trend by method of moving average method.
Q.3- Solve the given numerical by least square method

Year 2000 | 2001 2002 2003 2004 2005 2006

product 40 45 46 42 47 50 46

Q.4- Explain estimation of seasonal component by simple average method .
Q.5- Explam estimation of seasonal component by ratio to trends method
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Title: Denial to usage of a service

Incident:
VIP guest (M. Sagar Shetty) was dendad to use of pool after the bhote] pool timings, the guest entered
the poel arez around 11pm whereas the hotel pool timings were 1 0pem the gosst 2ot upsst as the staf

CASE STUDY TITLE e e
epplain the guast that there were o pool attendants ailable

Denial to usage of a service
Solution:

nowdeddye what the guess complaint is

Apelogize and understand guests desire 10 use the pool
Explain the guest about S policy
Cffer anmenities

Adddresss the concers

MNAME: SANNIDHI SHETTY & RIDDHI UDMALE Keepa follow-up
BATCH: B )
YEAR: TYBSC Semvics Recovery:
SEME Give the Zuest an option 10 w:e
. 1. Any other racreational activity e sym
SUBJECT: FRONT OFFICE 2. An appoimmen: for usage of jacuza for 2 sizuil ——
3. A complimentary floatins breakfast in the moming
Draventive measure;
Informing the guest about the pool timns: about during the check in time patting up 2 board 2bout the
timings of the pool
Name: Yojans Utelear / Ankita Talekar. Case Study Title: 4 Guest's Disappointment - Double Check-in in the same roam.
Batch: & Incident:
M Sharma has been cheched in room no 1609, The rooen beside it has AL work under process so
Year: TYBEC. the floor was noisy and very disturbing for the guest. The guest went to the reception for a room

change and they had 2 setllement for a room change but the guest wished 1o see the reem first
The receptionist agreed and told & ranee to escort thein 1o the roem. The puest liked the room
thiec[: Front Office. A they were 1o old and had & knee problem they ashed the trainee to tell the receptionist to
v them the key and shift the luggace to the new room. The trainee went 1o the reception and
told her ahout this. By the time receptionist could tahe aery sction, her collesgue had slready

Semester: V1 chvechil a foreigver guest in that room. Receptionist immediabely went up and saw that the old
couple was sitting besice the elevator 2 the foreigner guest ashied them Lo wait outside the
Foom.
Case Study Title: A Guest's Dissppointment — Double Check-in in the same .
y Solution:
Toom. The receptionist apologizes to Mr. Shanma and his companion for the inconvenience caused by

thee sy i and the subsstaent confusion with the Foom switch. Offer the old couple 20
allemative rocen thal meets their needs and preference such as a quieter room on & different
floer near the elevator

The Front Office Manager spoke with the forsigner guest who was mistakenly assagned the room
and explain about the situalion. The manager assure that this won happened again when you
coime next time & will offer you besl avalable rates

Service Recovery:

Offer the old couple & comgliment ary mesl & e for any & caused by
the rooen change Speak wilh the foreign guest and offer them alternative a complimentary
lounie service at cocklail howrs.

Preventive measure:

kmprove communication and coordination among front office staff 1o prevent similar issues in
hee fubure. Make sure all stalf members are aware of room availability and guest preferences
before making sy rooen dhanges among st
regarding the room availsbility and issues

Ensure receptionists are sware of angoing maintained or rocen change to avoid conflicts

Warms Regards,
Yojana & Ankita.
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CASE STUDY TITLE -

NAME OF STUDENTS: -Drunk guest creates a ruckus in the lobby
as he wants to open his room window.
ARJUN SHARMA

SANGHRAJ PAITHANKAR
DIVISION- B

Incident:

Mr. Sharma residing in Rioom Ma. 2010 asrives at the front desk 31 approadmately § pm. He

appears to be drunk. He tells the GRA that he wants to open his room window as he feels
YEAR -TY BSC SEM 6 that there i . The GRA paliely responds dus to
the httel protocol he is unable to facllitate his reguest. Mr. Sharma gets angry and starts shouting
atthe GRA which creates a situation.
SUBJECT -FRONT OFFICE
Solution

CASE STUDY TITLE - Drunk

- The GRA provkdes Mr. Sharma an alternative bn which he can get a room with a bakcony If he Is
gu est creates a ruckus in the willing ta pay an additianal amcunt. M Sharma agroes ta pay the additional amount and i
upgrading 1o guest rocemn with bakony. GRA informs the bell desk about the reom change and the
- bell boy transfers Mr. Sharma's luggage.
lobby as he wants to open his

room window. Preventive Measure

This sttuation can be avalded by Informing the guest during the check-in procedure whether the
Foom comes with 3 window or balcomy son that guest which has issues with sutfocation can
chocse to upgrade their rocn.
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External Assessment & Evaluation Process

Semester Exam Sample Timetable

Tnivergity of Alumbai

@" WINTER 2022
| ONTI BLI
G - BACHELO! SCIENCE SPITALITY STUDIES)
SEMESTE C )
R ~ . i m——
Days and Dates 1 Time C:p:; } B Paper o ’_i
Monday, December 05, 2022 1030am t0 0100 pm 70301 |Food Production & Patisserie (Pev) |

R

nd Beverage Operations
\Wednesday, December 07, 2022 {10.30am 100100pm | 70302 |/°%02 g2 Ope:

Management (Rev ) |
\
Thursday, December 08, 2022 1030 am. 1001.00pm 70303 |Front Office (Rev) J
Friday, December 09, 2022 10:30am. 1o 01:00 pm. 70304 |Housekeeping (Rev) |
Monday, December 12, 2022 10:30 am. 10 01:00 p.m. 70305 |Corporate English (Rev.) :
Environmental and Sustanable
Tuesday, December 13, 2022 10:30 am. 10 01:00 p.m. 70306 Tourism. (Rev )
Iimportant . for the should report 20 minutes before the start of examination.
m-;mmmmnmnwunomm
« Change If any, in the time table shall be on the y web site.
Dr. K&
Director
Mumbai - 400 098 ¥ "
21ST November, 2022 Board of Examinations & Evaluation
: /A & N\
v R 1/ Nadd o\
qut= Ny RNAN
= (o === %)
! o =
INCIPAL \i', e\ A. !‘ h: :‘;\'R}I,A /s )
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WUniversity of Mumbai

1500426

! Summer 2022
EXAMINATION TIME TABLE
PROGRAMME - BACHELOR OF SCIENCE (HOSPITALITY STUDIES) (Choice Based)
SEMESTER - VI
Days and Dates Time l Paper Code Paper
Tuesday, 26 April, 2022 03.00 p.m. to 04.00 p.m. 87701 Organizational Behaviour
Wednesday, 27 April, 2022 03.00 p.m. to 04.00 p.m. 87702 Strategic Management
Thursday, 28 Apnl, 2022 03.00 p.m, to 04,00 p.m, 87703 Advanced Food Producation
Friday, 29 April, 2022 03.00 p.m. to 04.00 p.m. 87704 Advanced Food & Beverage Operations
Management
Monday, 02 May, 2022 03.00 p.m. to 04.00 p.m. 87705 Advanced Housekeeping
Wednesday, 04 May, 2022 03.00 p.m. to 04.00 p.m. 87706 Advanced Front Office
Thursday, 05 May, 2022 03.00 p.m. to 04.00 p.m, 87707 Advanced Bakery & Confectionary
Friday, 06 May, 2022 03.00 p.m. to 04.00 p.m. 87708 Revenue Management
Friday, 06 May, 2022 03.00 p.m. to 04.00 p.m. 87709 Foreign Langugage
Friday, 06 May, 2022 03.00 p.m. to 04.00 p.m. 87710 Services Marketing
Friday, 06 May, 2022 03.00 p.m. to 04.00 p.m. 87711 Financial Management
Friday, 06 May, 2022 03,00 p.m. 10 04.00 p.m. 87712 Strategic Human Resource Management

Mumbai - 400 098
11" March, 2022.

Director

Board of Examinations & Evaluation
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ATHARVA

COLLEGE OF
HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

Atharva College Of HMCT
EXAMINATION TIME TABLE

ATHARVA PROGRAMME - BACHELOR OF SCIENCE (HOSPITALITY STUDIES)(Cholce Based)
e TSmO SEMESTER - Ill Nov -2022
Days and Dates Time Paper
Wednesday, Nov 09, 2022 10:00 a.m. to 12:30 pm Food Production & Patisserie-111

Thursday, Nov. 10, 2022

10.00 a.m, to 12:30 pm

Food & Beyerage Service-11l

Friday, Nov. 11, 2022

10:00 am. to 12:30 pm

¥ ront Office-T11

Monday, Nov, 14, 2022

10:00 a.m. to 12:30 pm

Housekeeping-111

Thuesday, Nov. 15, 2022 10:00 a.m. to 12:30 pm Hotel Accountancy & Cost Control

v Low & Human Resource

Wednesday, Nov. 16, 2022

10:00 a.m. to 12:30 pm

Hpspitalit
Maonagement

Thursday, Nov. 17, 2022

10:00 am. to 12:30 pm

Managemen! Information System in

Hospiafity Industry
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Semester Sample Question Paper
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Sem 1L

Paper / Subject Code: 70404 / Hlousekeeping

(Time: 2 ¥ Hours) [Total: 756 Marks

Instructions

Figures o the right indicates full marks
All questions are compulsory.

sketch diagrams If needed.

Assume sultable data if required.

1 A Fillin the blanks (05)

1. Hotels serve a variety of pillows for guests called pillow ___

2 lisaconscious business decision to move internal work o an external
provider,

e specifies the allotment of jobs, hours of duty and days-offs to each
member of the staff.

4. lightning illuminates the room more or less uniformly

5 windows are three-dimensional windows made by placing windows on
three walls.

1 B. Match the following

Group A Group B
1. | Binders Floor cleaning method
2. | Buffing Principle of design
3. | Form Neutral colour
4. | Emphasis Holds the paints together and binds it to
the surface
5. | Black Colour wheel
Element of design
1 C. Answer in one line
a. Terrazzo
b. Ozone treatment
¢. Analogous colour scheme
d. Indirect lighting W e Tia
e. Picture window S AR
2.0/ L BRARY L \E
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Gazette Sample Result Sheet
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