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DEFINITIONS AND INTERPRETATION  

 
Bid(s)/Proposal(s) As defined in the Clause I 1 (b) of Section 

2 (ITB) 

Bidders As defined in the Clause I 2 (a) of Section 

2 (ITB) 

Construction Performance Security As defined in Article I Section 1.1 of JDA 

(Section 4 of RFP) 

Developer As defined in Clause I  7 (m) of Section 2 

(ITB)  

Government Government of Punjab 

Gross Annual Revenue As defined in Article I Section 1.1 of JDA 

(Section 4 of RFP) 

Joint Development Agreement As defined in Clause I 1.(d) of Section 

2(ITB) 

Member Member of a Consortium 

PPP Public Private Partnership  

NOA As defined in Clause VI 1 (a) of Section 2 

Pre-Proposal Conference As defined in Clause III 6 of Section 2 

(ITB) 

Percent Revenue Share 5% of Gross Annual Revenue for  initial 15 

years from the date of payment of First 

Annual Concession Fee (including the 

First Annual Concession Fee), 6% of 

Gross Annual Revenue for  the next 15 

years (16 years to 30 years) and 7 % of 

Gross Annual Revenue for the remaining 

Term (31 years to 45 years) 

Project As defined in Article I Section 1.1 of JDA 

(Section 4 of RFP) 

Proposal Due Date As defined in Clause III.4 of Section 2 (ITB) 

Proposal Security/Bid Secuity As defined in Clause III.3 of Section 2(ITB) 

Proposal Validity Period As defined in Clause III.9 of Section 2 

(ITB) 

Re. or Rs. or INR Indian Rupee 

Selected Bidder As defined in Clause V.7 (b) of Section 2 

 

 

 
Interpretation clause: The words and expressions beginning with capital letters and defined in 
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this document shall, unless the context otherwise requires, have the meaning ascribed thereto 

herein. The words and expressions beginning with capital letters and not defined herein, but 

defined in the draft Joint Development Agreement, shall, unless the context otherwise 

requires, have the meaning ascribed thereto therein. 

 



 
 

DISCLAIMER  
 

This Request for Proposal (RFP) is issued by Punjab Infrastructure Development 
Board constituted under the òPunjab Infrastructure Development and Regulation 
Act, 2002 (hereinafter referred to as òPIDBó).  
 
The RFP is not a prospectus or offer or invitation to the public in relation to the sale 
of shares, debentures or securities, nor shall this RFP or any part of it form the basis 
of or be relied upon in any way in connection with, any contract relating to any 
shares, debentures or securities. 
 
In considering an investment, if any, in the proposed Proje ct, each recipient should 
make its own independent assessment and seek its own professional, technical, 
financial and legal advice. It is merely an information memorandum to facilitate the 
interested parties without making any representation and correspond ing obligation 
thereto about the proposed project. 
 
Whilst the information in this RFP has been prepared in good faith, it is not and 
does not purport to be comprehensive or to have been independently verified. 
Neither PIDB nor any of its officers or emplo yees, nor any of their advisers nor 
consultants accept any liability or responsibility for the accuracy, reasonableness or 
completeness of, or for any errors, omissions or misstatements, negligent or 
otherwise, relating to the proposed Project, or makes any representation or 
warranty, express or implied, with respect to the information contained in this RFP 
or on which this RFP is based or with respect to any written or oral information 
made or to be made available to any of the recipients or their professional advisers 
and, so far as permitted by law and except in the case of fraudulent 
misrepresentation by the party concerned, and liability therefore is hereby 
expressly disclaimed. 
 
The information contained in this RFP is selective and is subject to updating, 
expansion, revision and amendment. It does not, and does not purport to, contain 
all the information that a recipient may require. Neither PIDB nor any of its 
officers, employees nor any of its advisors nor consultants undertakes to provide 
any recipient with access to any additional information or to update the 
information in this RFP or to correct any inaccuracies therein which may become 
apparent. Each recipient must conduct its own analysis of the information 
contained in this RFP or to correct any inaccuracies therein that may appear in this 
RFP and is advised to carryout its own investigation into the proposed Project, the 
legislative and regulatory regime which applies thereto and by and all matters 
pertinent to the proposed Project and to seek its own professional advice on the 
legal, financial, regulatory and taxation consequences of entering into any 
agreement or arrangement relating to the proposed Project. 
 
This RFP includes certain statements, estimates, Projections, targets and forecasts 
wi th respect to the Project. Such statements estimates, Projections, targets and 
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forecasts reflect various assumptions made by the management, officers and 
employees of PIDB, which assumptions (and the base information on which they 
are made) may or may not be provided or prove to be correct.  
 
No representation or warranty is given as to the reasonableness of forecasts or the 
assumptions on which they may be based and nothing in this RFP is, or should be 
relied upon as, a promise, representation or warranty PIDB accepts no 
responsibility for statement made in any advertisement or other material and any 
one placing reliance on any other source of information would be doing so at his 
own risk and responsibility.  
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Section 1 
 

Project Information Memorandum  
 

 
 

I. In troduction 

 

1) Background 

 

Department of Tourism (DoT), Government of Punjab (GoP), through Punjab 

Infrastructure Development Board (PIDB), has embarked upon a major initiative to 

boost higher education in the expanding field of hospitality and tourism in the State. 

With this focus, Government of Punjab intends to establish a world class Institute of 

Hotel Management in the industrial hub of Mohali. The project is being developed 

and implemented through a professionally managed viable & sustainable Public 

Private Partnership (PPP) with a view to leverage managerial efficiencies to provide 

quality education and training of international standards to would-be hospitality 

professionals; facilitate appropriate level of private investments in the hospitality 

education and effective implementation of the project 

 

2) Invitation to Private Sector Players  

 

PIDB invites proposals from parties based on ñNotice Inviting Tenderò advertisement 

dated   November 14, 2009 for private sector participation in establishing Institute of 

Hotel Management at Mohali. All parties who submit the Request for Proposal (RFP) 

document are hereinafter called ñBiddersò. The Bidders shall provide the qualification 

information in response to the Notice Inviting Tender advertisement dated November 

14, 2009 as reproduced in Annexure 9. 

 

This Project Information Memorandum provides details of the project in order to 

enable the Bidders understand the project 

 

3) Tourism Booming in India 

 

Indiaôs travel and tourism market was valued at US$42 billion in 2005, and is growing 

rapidly. India emerged as the fifth most preferred destination by the worldôs travellers 

in a survey conducted across 134 countries. India also figures in the Annual Readersô 

Travel Awards 2005, which were announced by the prestigious magazine Conde Nast 

Travellers UK in its September 2005 edition. A 5,000 year history, culture, religion 

and alternative medicine fascinate both budget and luxury travellers alike 

 

The Department of Tourismôs resolve in promoting Indian tourism has strengthened 

as it recognises itôs potential. Tourism in India is the third largest foreign exchange 

earner, accounting for 2.5% of GDP. It also makes a direct contribution to economy 

with significant linkages with agriculture, horticulture, handicrafts and construction. 

The outlay on tourism development rose to Rs. 7,860 million in 2005/2006, from Rs. 

3,500 million in 2003/2004 

 

With 390 million Indians on the move in 2005, it is little wonder that it is domestic 

travellers that sustain the travel and tourism business. Domestic business travel and 

visiting family/friends, as well as pilgrimages, contributed to the 13% growth in 

number of trips within the country that year 
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A resilient economy with high GDP growth, rising disposable incomes, higher 

aspirations, cheaper air travel and better products from the industry enticed Indian 

travelers. A number of global tour operators have also entered the Indian tourism 

market either directly or through strategic alliances. The UK and the US lead arrivals 

into the country. Combined, they accounted for 33% of total arrivals in 2005 

 

By 2020, Government of India expects travel and tourism to contribute Rs 8,500 

billion to GDP, almost four times the value in 2005.  

 

4) Tourism Potential in Punjab and Neighboring States 

 

Tourism in Punjab and neighboring states including Haryana, Himachal Pradesh and 

Uttaranchal, is offering strong potential and huge benefits for the economy, including 

employment generation.  

 

In a bid to make Punjab a hub for tourism, the State Government is planning to 

encourage the private sector to develop infrastructure for tourism in the state while it 

plays the role of a facilitator and regulator. Various cities in Punjab are easily 

accessible through air, road and rail. More than 70 lakh Punjabis residing in other 

countries visit Punjab every half a year and their focus of visit generally includes 

places of religious and historical importance. This has resulted in an accelerated 

growth of other hospitality components in the State, further attracting domestic & 

international tourists and ensuring regular inflow of tourists throughout the year in the 

State. Opening of the India-Pakistan border is further likely to boost tourism industry 

in the State.  

 

Initiatives that have been announced by the State Government to develop tourism 

projects on PPP include development of Wagha Border, restoration and up-gradation 

of the heritage buildings, development of tourist circuit for which a luxury train 

depicting the rich culture of the State will be introduced for domestic as well as 

International tourists, development integrated tourism projects etc. Mushrooming of 

industries in the State, as a result of encouragement from the State Government also 

has had an effect of a catalyst on the tourism of the State. Big industrial giants 

Ranbaxy, Hero Group, Infosys, Hitachi, Motorola etc are setting up projects in the 

State. Besides, another 80 Large & Medium Projects with investment of about Rs. 

1091 crore are at various stages of implementation. All these factors combined, have 

encouraged the tourism inflow in Punjab and the need to encourage the hospitality 

industry in Punjab.  

 

 

The following graph depicts an increasing trend of touristsô inflow in Punjab and 

neighboring States: 
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5) Growing Need for  Trained Hospitality Professionals 
 

With the boom in tourism and travel, hospitality industry in the region has grown 

rapidly in the past decade and is still growing. The demand for manpower in this 

industry is on the increase and the hospitality sector is facing a manpower shortage 

particularly of professional and trained persons. Demand has outstripped supply and 

the need for qualified manpower is increasing.  

There is a dearth of management-oriented trained people in the industry.  

The industry average of people servicing a hotel room is 2:1 in India compared to 

0.5:1 overseas, mainly because of lack of high quality managers and is one of the 

reasons why hotel companies have begun to look for international managers with the 

required exposure in the region.  

 

Not many people are being trained in the State to service the hotel sector with 

adequate management courses. Manpower is provided to hotels and restaurants in the 

country from both government-run and privately managed hotel management 

institutes and food craft institutes and it has been predicted that a shortfall of trained 

manpower currently facing the sector would burgeon unless training facilities are 

augmented to meet the international standards 

  

It has been estimated that the industry in Punjab and neighboring states will need to 

absorb over 15000 trained personnel between 2007 and 2010. This has happened as 

the number of hotel rooms has increased in the region in the last three years. The 

training capacity available at present is only about 1000 per year, which leaves a wide 

gap between demand and supply. Hence, there is a strong need to emphasize on 

immersive learning of youths of the region to groom them into hospitality 

professionals of international standards and to fill up the demand-supply gap  

 

 

II.  Key Players in Project Development 

 
1) Department of Tourism, Government of Punjab (DoT) 

 

As part of the initiative to unlock the tourism potential of Punjab and in order to 

stimulate the growth of the Hospitality Sector in Punjab, Department of Tourism, 

Government of Punjab has identified tourism projects to be developed through PPP 

model. In order to improve the quality of the tourism product, to develop places of 

tourist interest, to provide necessary facilities for all categories of tourists and 

pilgrims, to market Punjab tourism products internationally and domestically so as to 
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provide employment and for the economic, environmental, social and cultural benefit 

of our citizens, a tourism policy has also been introduced by DoT 

 

2) Punjab Infrastructure Development Board 

 

The Government of Punjab created the Punjab Infrastructure Development Board 

(PIDB) by enacting "The Punjab Infrastructure Development and Regulation Act, 

2002ò.  PIDB is the nodal agency for development of infrastructure in Punjab on 

Public Private Partnership format. PIDB is desirous of developing and augmenting its 

competencies in the area of project identification, development and implementation, 

to create state of the art infrastructure projects by attracting and facilitating private 

sector financing. 

 

Department of Tourism, Government of Punjab (DoT), through PIDB has taken up 

setting-up of Institute of Hotel Management at Mohali. This institute is envisaged to 

meet International standards and would  be developed and implemented on BOT basis 

  

3) Institute of Hotel Management, Punjab, Boothgarh, Mohali, Society (IHM 

Society) 

 

A society has been formed and registered under The Societies Registration Act, 1860 

for the purposes of developing and implementing the project through PPP. The 

Society comprises ten members with Principal Secretary- Tourism, GoP as its 

Chairperson and other representatives from Ministry of Tourism (GoI), DoT etc . The 

detailed role of the society is covered in subsequent sections  

 

 

4) IL&FS Infrastructure Development Corporation Limited (IL&FS IDC)  

 

IL& FS Infrastructure Development Corporation Limited (IL&FS IDC) is the project 

development arm of Infrastructure Leasing and Financial Services Limited (IL&FS), a 

leading financial institution in commercialisation of infrastructure projects in India as 

sponsor, lender and advisor and is currently assisting various state governments to 

develop infrastructure projects on a Public Private Partnership (PPP) format 

 

PIDB along with IL&FS IDC has taken up the initiative to develop projects in the 

State on a public private partnership model. For this PIDB has entered into a Project 

Development and Promotion Partnership (PDPP) arrangement with IL&FS IDC. The 

arrangement identifies IL&FS IDC as the project developer, which would render 

advice, develop projects, identify prospective promoters and undertake mobilization 

of financial resources 

 

 

III.  Project Site 

 

1) Location 

 

The project site is on the road joining 

Kurali & Siswan in Mohali District and 

is located about 8 km from National 

Highway NH-21 and 14 km from 

Chandigarh. The site, thus, has good 

connectivity to major towns in the 

region, including Chandigarh, Mohali, 
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Baddi, Ambala, Jalandhar and Phagwara, as shown below 

 
 
 

 
 
 
 
 
 

2) Land 

 

An area of about 6 acres of has been identified and earmarked for establishing the facility. 

The Land is owned by the IHM Society and will be provided to the Selected 

Bidder/Developer on lease co-terminus 

with the Term of Agreement (45 years). 

The modalities pertaining to the terms and 

conditions for leasing the land to the 

Developer are covered in Section 4 of the 

RFP document. On expiry of the lease 

period under the lease deed, the IHM 

Society shall again undertake a 

transparent bidding process with or 

without change in terms and conditions of 

the Agreement in its sole discretion, 

where in the lessee - developer will also 

be allowed to participate except for 

termination of lease-deed on gross violation of terms and conditions of the lease deed or 

assurances given to the society for development of the project. In case the Developer is 
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again selected as successful bidder, the Term of Agreement shall be extended to a term as 

per the terms of bidding determined by the IHM Society. In case as a result of re-bidding 

process, any proposal from a person other than the Developer is selected, the Developer 

shall have right to match the same and such proposal shall be accepted and the award made 

in accordance with the provisions thereof.  
 

3) Topographical Survey of the Site 

 

The topographical survey of the site has been carried out and the map showing the levels 

and slope of the land is attached at Annexure 1. The temporary benchmark level has been 

fixed as 100; i.e. the level of the water tank that exists at the site. As shown in the 

topographical map annexed, the area has fairly leveled surface with the heights ranging 

between 100 m and 102.25 m with respect to the temporary benchmark. The area close to 

the road is slightly lower in height (96.68 meters) as compared to the other areas. The land 

has gradual slope towards North and North West directions, whereas the land towards 

South/ South-West is steeper 

 

IV.  Project Components 

 

1) Envisaged Project Components 

 

The project components that have been envisaged for the facility may include, as per 

the applicable relevant norms:  

(a) Administrative block 

(b) Teaching Block 

(c) Real Time Internship Facility Residential Area for students, faculty and 

support staff 

(d) Support service area 

 

However, the Developer will be free to decide and design components that would 

form part of the Project, subject to the conditions:  

 

(i) The land shall not be utilized except for the use of the Project Site for 

Tourism and Hospitality Education related activities and training for 

service industry only; and  

(ii)  Minimum Development Obligations as laid out in the subsequent 

paragraphs 

(iii)  The change in the scope/ purpose of the land shall not be made except 

with specific and prior permission of the Society in writing.  

 

All the project components as envisaged by the Developer shall be detailed in the 

Technical Proposal & cost of the same should reflect in the financial proposal 

 

V. Project Financials 

 

1) Cost of the Project 

  

The project cost shall include construction costs, escalation, overheads, preoperative 

cost, interest during construction, work tax, project development cost, quality 

control, independent quality control consultancy cost (IQCC cost), expenses 

towards clearances and deposits, detailed engineering and DPR preparation, 

contingency, debt syndication (as per percentage of debt), establishment expenses, 

insurances and working capital funding 
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2) Revenue Streams 

 

The following may form part of the sources of revenue:    

(a) Student fee  

(i) regular programs 

(ii)  short term courses 

(iii)  training programs 

(iv) vocational courses 

(b) Day meals & catering services to other institutions/ entities 

(c) Revenues through services of guest rooms & other facilities at real-time 

internship facility 

(d) Revenues from Hotel (optional facility) that could be a part of the project 

(e) Hostel fees 

(f) Others sources of income accrued from activities relating to hospitality 

education 

(g) Any other activities relevant and incidental for accomplishing the purpose of 

the project 

 

 

VI.  Scope of Work 

 

1) Scope of Work of the Developer 

 

The Developer will be expected to carry out all the activities pertaining to: 

(a) Planning, designing, financing and establishing the Institute, including 

construction, provision of relevant assets, equipment, faculty, ancillary 

services and amenities related to the institute to carry out academic course at 

the Institute; 

(b) Conducting academic courses in Hotel/Hospitality Management as per 

affiliation sought from NCHMCT/AICTE/National and International 

Universities, as felt necessary by the Developer subject to applicable laws and 

guidelines for such institutes in India and with approval from the IHM 

Society. 

(c) Introducing, at its option, other courses if those were 

NCHMCT/AICTE/others recognized, and related to Hospitality or Tourism 

Industry, and with approval from the IHM Society.  

(d) Introduction of any other course shall be subject to approval and clearance 

from IHM Society on case-to-case basis 

 

The Scope of Work of the Developer will be as listed below: 
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 Enter into a Joint Development Agreement with IHM Society for 

Establishment of Institute of Hotel Management at Mohali 

 Designing, Financing, Constructing, Operating, Maintaining and 

Managing the facility for a period co-terminus with the Term of 

Agreement (including Construction Period) 

 Carry out Minimum Developmental Obligations as provided in Para VI. 

2 as per specifications and standards given in Annexure 4. 

 Provide infrastructure and support facilities 

 Conduct academic courses as per Para VI. 1 b , VI.1 c and VI.1 d above 

 Operate, maintain and manage the facility during the Term of 

Agreement in accordance with Operational and Maintenance Standards 

given in Annexure 5  

 Carry out activities to promote and market the facility 

 

 

In addition, the Selected Bidder will be expected to: 

 

 Carry out the conceptualization, planning, detailed studies, surveys and 

investigations for the Project 

 Complete the design and detailing of the Project 

 Reach financial closure for the Project, including mobilizing debt & 

equity
1
 

 Procure required clearances (other than those under specific obligations 

of IHM Society for commencing and implementing the Project) 

 Complete construction works as approved by IHM Society and required 

for establishment of Institute of Hotel Management within the 

stipulated time frame 

 Assist IHM Society for seeking recognition from NCHMCT, AICTE or 

an equivalent national or international body 

 Assist IHM Society for seeking affiliation from a university which is 

nationally or internationally recognized 

 Maintain and improve the facility over time to provide the desired 

levels of services to the users 

 

 

2) Minimum Development Obligations  

 

(a) The facility is expected to be built so as to set new standards of excellence 

for the industry, but must comply with the minimum of standards/ 

guidelines as provided in Annexure 3 and Annexure 7 of this Project 

Information Memorandum. If there are additional norms stipulated by the 

affiliating body that the Developer is seeking affiliation from, the 

Developer will have to comply with such norms.  The facility shall have the 

following broad components: 

 

(i) Administrative Block: This would generally include the office 

complex, Principalôs/ Directorôs office, Conference room, Record 

room, Visitorôs waiting room, Reception lobby, Pantry, Auditorium 

or as may be required by the Society etc 

 

                                                 
1  Concessioning Authority shall not stand guarantee, or underwrite any financing agreements for the Project 
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(ii)  Teaching Block: Broadly this would include Classrooms, Staff 

Rooms, Library, Reprography room, Audio Visual, Lab, 

Examination / Multipurpose Hall, Accommodation Operation 

(House Keeping), Food & Beverage Service, Restaurant & Bar, 

Front Office Lab, Computer Lab, Language Lab, Basic Training 

Kitchen, Quantity Food Kitchen, Advance Training Kitchen, 

Bakery, Confectionery, Larder Kitchen, Demonstration Kitchen, 

Cold and Dry Food Stores, General Stores, Craft Kitchen, R&D and 

Microbiology Lab, Basic Training Restaurant, Pantry, Advance 

Training Restaurant with Bar Area, Fast Food Restaurant-cum-

Canteen, Students Dining Hall etc 

 

(iii)  Support Service Area: This would include Doctorôs room, Locker/ 

Rest/ Dressing rooms (boys, girls & staff), Swimming Pool, Play 

fields, Students recreation room, Generator room, Pump house, 

Engineering/Tool Room, Security Staff room, Public Telephone 

booth, banking, tuck shop, laundry etc  

 

(iv) Residential Area: This would include accommodation for staff 

including teaching staff & hostel for students (separately for girls & 

boys) 

 

(v) Support Infrastructure: The main facility must be supported by 

effective water supply, sewerage, electric supply, parking and green 

areas 

 

(vi) Other than the above, an internship facility as per guidelines and 

norms applicable to IHM will form part of the project to enable the 

students to under real-time training and get hands-on experience.  

 

 

3) Other Developments 

 

Developer has the option to add Hotel/Restaurant(s)/catering services etc depending 

on demand. In addition, he shall be free to decide other project components that he 

may wish to incorporate in the project, subject to the use of the Project Site for 

activities relating to Institute of Hotel Management and other courses related to 

Tourism/Hospitality industry and as per permitted land use. In this regard, prior 

written approval from IHM Society will need to be obtained. Any additional 

development as envisaged by the Bidder shall be detailed in the Technical Proposal 

and  cost of the same should be reflected in its financial proposal. 

 

 

4) Construction Period 

 

Construction period for Minimum Developmental Obligations as mentioned above 

shall be 12 (twelve) months from the Compliance Date and would be commissioned 

initially  on priority. Construction period for the additional development as proposed 

by the bidder shall be indicated in the Works Schedule as a part of the technical 

schedule that bidder would submit and shall be constructed and commissioned 

accordingly 
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5) Development Controls 

 

(a) The facility shall be developed only for the purposes relating to the Institute 

of Hotel Management and hospitality related activities, subject to pre-

approval, in writing, from the IHM Society. The proposed site falls within the 

Local Planning Area of Mullanpur, for which Greater Mohali Area 

Development Authority is in the process of developing a Master Plan. The 

bidder shall ensure that he develops the institute as per development 

guidelines, which will applicable from time to time. However, the landuse 

confirmation shall be sought by the IHM Society well in advance and 

provided to the Developer as part of its Conditions Precedent.    

 

6) Prohibited Activities  

 

Activities which are prohibited under the law of the land shall not be allowed and 

more so as indicated in Annexure 6 of this Project Information Memorandum 
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Annexure to Project Information Memorandum 
 

Annexure 1 

 

Topography Survey Map 

 

 

The contour plan of the project site is enclosed in a CD.  
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Annexure 2 

 

Deleted  
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Annexure 3 

 

NORMS AND STANDARDS FOR INSTITUTES OFFERING B.Sc. DEGREE PROGRAM 

IN HOSPITALITY AND HOTEL ADMINISTRATION AND PG 

DIPLOMA/DIPLOMA/CRAFT PROGRAMS IN OPERATIONAL AREAS  

 

Intake : 150 in each year of the 3 year Degree program 

and intake of 30 each for any four of the 

following programs: 

 

ü PG Diploma in Accommodation 

Operations and Management 

ü Diploma in Food Production 

ü Diploma in Food & Beverage Service 

ü Diploma in Front Office Operation 

ü Diploma in House Keeping Operation 

ü Diploma in Bakery & Confectionery 

ü Craftsmanship Course in Food & 

Beverage Service 

ü Craftsmanship Course in Food 

Production   

ü Other innovative short-duration 

programs 

   

Faculty to Student Ratio : From 1: 15  

   

Total land requirement : 0.5 Acres in metro cities or 2.5 Acres in other 

urban areas or 5 Acres in rural areas.        

   

Carpet area of the Institution excluding 

Hostels and Staff Residences 
: 4808 Sq.Mtrs. 

   

Plinth area of the Institution excluding 

Hostels and Staff Residences 
: 6731 Sq.Mtrs. 

   

Carpet area per student : 8.44 Sq.Mtrs. 

   

   

Space Norms : As per Annexure ó3Aô 

   

Staff Norms : As per Annexure ó3Bô 

    

Equipment & Laboratory Norms : As per Annexure ó3Cô 
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INTRODUCTION  

 

Professional hospitality education and training today has assumed significance catering to the global 

hospitality industry and other service sectors.  Hospitality business is poised to create many new 

jobs, requiring appropriate education and training at all levels in this specialized field of education.  

Teaching in this specialized area integrates both education and training to create and equip both 

supervisory level and entry level through a mix of education and training activities.  The 

infrastructure thus required is of specific needs in terms of space, building, equipment and staffing.  

The facilities proposed through norms and standards shall cater to delivery of the education and 

training of long and short duration programs under one canopy.  The demand of the trained 

personnel in Tourism and Hospitality on annual basis is huge and the objective is to provide training 

in right environment by competent faculty through standardized curriculum, not just for hotel and 

restaurant business but also for different spectrum of hospitality service sectors.  

 

COURSE DURATION 

 

B.Sc. Degree program is of three years duration and examinations are held on the annual basis 

except in case of M.Sc. and PG Diploma programs.  Other programs such as PG Diploma/ Diploma 

and Certificate Course in Food Production are of one years duration whereas Certificate Course in 

Food & Beverage Course is of six months duration.  

 

INTAKE TO THE PROGRAMS  

 

The B.Sc. Program in Hospitality and Hotel Administration provides for an optimum intake of 150 

students annually depending upon availability of suitable infrastructure.  A mix of Post Graduate, 

Diploma and Certificate programs along side the Degree program caters to different opportunities of 

placement both within and outside country.   

 

COURSE STRUCTURE 

 

Three-Year Bachelor of Science in Hospitality and Hotel Administration ï 120 Credits 

 

Annual results comprise 30% weightage for Mid-term and 70% weightage for Term-end 

performances.  

 

Eligibility            :      Senior Secondary (10+2) or equivalent with English as one of the main 

subjects. 

Title : Degree 

Duration : Three Years 

Selection : Through All India Joint Entrance Examination held by NCHMCT in 

April or May every year 

Industrial Training :      20 weeks after first year 

 

 

First Year Teaching, Examination & Credit Scheme 

 

Sl.No

. 
Code Subject 

Hours 

per week 

Marks 

Credits 

Th. Pr. Th. Pr. 
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1 BHM101 Foundation Course in Food Production 2 8 100 100 4 

2 BHM102 Foundation Course in F&B Service 2 4 100 100 4 

3 BHM103 Foundation Course in Front Office 2 2 100 100 4 

4 BHM104 Foundation Course in  

Accommodation Operation 

2 2 100 100 4 

5 BHM105 Application of Computers - 2 50 100 3 

6 BHM106 Hotel Engineering 2 - 100 - 2 

7 BHM107 Nutrition and Principles of Food Science  2 - 100 - 2 

8 BHM108 Accountancy 2 - 100 - 2 

9 BHM109 Communication 1 - 50 - 1 

Total (NCHMCT Component)  
15 18 800 500 26 

10 BHM 10 Foundation Course in Tourism (IGNOU 

Component)  

*  
- 100 - 08 

 

Second Year Teaching & Examination & Credit Scheme ï Term A 

 

 

Sl.No

. 

Code Subject 

Hours per 

week 

Marks Credits 

 

Th. Pr. Th. Pr. 

1 BHM201 Food Production Operations 2 8 100 100 4 

2 BHM202 Food & Beverage Operations 2 2 100 100 4 

3 BHM203 Front Office Operations 2 2 100 100 4 

4 BHM204 Accommodation Operations 2 2 100 100 4 

5 BHM205 Food & Beverage Controls 2 - 100 - 2 

6 BHM206 Hotel Accountancy 2 - 100 - 2 

7 BHM207 Food Safety & Quality 2 - 50 - 1 

8 -- Research Methodology 1 - - - - 

Total (NCHMCT Component) 
15 14 650 400 21 

9 BHM 209 Management in Tourism *  - 100 - 08 

10 BHM 210 Communication Skills in English *  - 100 - 08 

11 BHM 211 Human Resource Management *  - 100 - 08 

Total (IGNOU Component) - - 300 - 24 

Grand Total 15 14 950 400 45 

 

Second Year Teaching & Examination & Credit Scheme ï Term B 

 

No. Code Subject Marks Credits 

1. BHM 208 Industrial Training (20 weeks) 200 05 

 

 

 

Third Year Teaching, Examination & Credit Scheme 
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Sl.No

. Code Subject 

Hours per 

week 
Marks 

 

Credits 
Th. Pr. Th. Pr. 

1 BHM 301 Advance Food Production  2 8 100 100 4 

2 BHM 302 Advance F&B Operations 2 2 100 100 4 

3 BHM 303 Front Office Management 2 2 100 100 4 

4 BHM 304 Accommodation Management 2 2 100 100 4 

5 BHM 305 Food & Beverage Management 2 - 50 - 1 

6 BHM 306 Facility Planning 2 - 100 - 2 

7 BHM 307  Financial Management 2 - 100 - 2 

8 BHM 308 Strategic Management 1 - 50 - 1 

9 BHM 309 Research Project - 2 - 100 6 

 - Tutorials/Library Work  2 - - - - 

Total (NCHMCT Component) 17 16 700 500 28 

10 BHM 310 Tourism Marketing *  - 100 - 08 

Grand Total - - 800 500 36 

 

*  indicates minimum 12 counselling sessions of two hours each per theory group.  

 

 

 

Other Courses 

 

 

Post Graduate Diploma in Accommodation Operation & Management 

 

Eligibility            :      Graduation in any stream with English as compulsory subject. 

Title : P G Diploma  

Duration : One year 

Selection : Based on merit in the qualifying examination 

Industrial Training :      Six months 

 

Sl. 

No. 

Subject Teaching Hours per 

week 

Theory Practical 

1. Front Office Operations 02 06 

2. Computers - 02 

3. Accommodation Operation Management 03 02 

4. Accommodation Operation Theory 03 04 

5. Accounts 02 - 

6. Hotel Engineering 02 - 

7. Interior Decoration 03 04 

8. Supervisory Management 02 - 

Total:       17 18 

 

Post Graduate Diploma in Dietetics and Hospital Food Service 
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Eligibility            :      Graduate with Science or Bachelor in Home Science with English as 

compulsory subject. 

Title : P G Diploma  

Duration : One year 

Selection : Based on merit in the qualifying examination 

Industrial Training :      Six months 

 

 

Sl. 

No. 

Subject Teaching Hours per 

week 

Theory Practical 

1. Human Physiology 01 - 

2. Nutrition 02 01 

3. Biochemistry 02 - 

4. Epidemiology, Hygiene & Public Health 02 - 

5. Clinical Nutrition 03 01 

6. Therapeutic Dietetics & Dietetic Techniques 03 05 

7. Hospital Organization & Institutional Management 02 - 

8. Book Keeping & Food Costing  02 - 

9. Quantity Food Production & Service 01 03 

10. Research - 03 

11. Sports Science 02 - 

12. Library/Visits to Hospitals, Industrial Canteens, Guest lectures 02 - 

Total:       22 13 

 

Diploma in Food Production  

Eligibility           :           Senior Secondary (10+2) or equivalent with English as compulsory subject. 

Title  : Diploma 

Duration : One Year + six months in industry 

Industrial Training:      24 weeks after the annual examinations. 

 

Sl. 

No. 

Subject Distribution of 

Time 

Distribution of Marks  MTS 

Hours per Week Councilôs Exam 

Th Pr Total Th Hrs Pr Hrs Th Pr 

1. Cookery 3 16 19 100 3 125 6 20 20 

2. Larder 2 8 10  50 2 125 6 10 20 

3. Hygiene and Nutrition 2 - 2 100 3 - - 10 - 

4. Commodities and Costing 3 - 3 100 3 - - 20 - 

5. Computer Awareness -          01 01 - - - - - - 

I. Total 10 25 35 350 - 250 - 60 40 

  

   

 

 

  

Diploma in Food & Beverage Service 
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Eligibility           :           Senior Secondary (10+2) or equivalent with English as compulsory subject. 

Title  : Diploma 

Duration : One Year + six months in industry 

Industrial Training:      24 weeks after the annual examinations. 

 

 

Sl. 

No. 

Subject Distribution of 

Time 

Distribution of Marks  MTS 

Hours per Week Councilôs Exam 

T P Total Th Hrs Pr Hrs Th Pr 

1. F & B Service I 6 10 16 100 3 150 4 20 20 

2. F&B Service II 6 8 14 100 3 150 4 20 20 

3. Business Communication  2 - 2 50 2 - - 10  

4. Hygiene & Sanitation   2 - 2 50 2 - - 10  

5. Computer Awareness - 01 01 - - - - - - 

II.  Total 16 19 35 300 - 300 - 60 40 

 

Diploma in House Keeping Operation 

Eligibility           :           Senior Secondary (10+2) or equivalent with English as compulsory subject. 

Title  : Diploma 

Duration : One Year + six months in industry 

Industrial Training:      24 weeks after the annual examinations. 

 

 

Sl. 

No. 

Subject Distribution of 

Time 

Distribution of Marks  MTS 

Hours per Week Councilôs Exam 

T P Total Th Hrs Pr Hrs Th Pr 

1. House Keeping Operation 06 10 16 1  

(3 Hrs) 

100 06 200 20 40 

2. Interior Decoration 05 - 05 1  

(3 Hrs) 

100 - - 10 - 

3. Hygiene and Hotel Maint. 05 04 09 1  

(3 Hrs) 

100 02 50 10 10 

4. Communication 03  - 03 2 Hrs 50   -    - 10 - 

5. Computer Awareness - 02 02 - - - - - - 

III.  Total 19 16 35 - 350 - 250 50 50 

 

 

 

 

Diploma in Front Office Operation 
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Eligibility           :           Senior Secondary (10+2) or equivalent with English as compulsory subject. 

Title  : Diploma 

Duration : One Year + six months in industry 

Industrial Training:      24 weeks after the annual examinations. 

 

 

Sl. 

No. 

Subject Distribution of 

Time 
Distribution of Marks  MTS 

Hours per Week Councilôs Exam 

T P Tot

al 

Th Hrs Pr Hrs Th Pr 

1. Front Office Operation 05 10 15 100 03 100 03 20 - 

2. Principles of Accounts 04 - 04 100 03 - - 20 - 

3. Hotel Accounts 03 - 03 100 03 - - 20  

4.  Business 

Communication 

& Office Orgn. 

 

03 

 

02 

 

05 

 

 50 

 

02 

 

50 

 

02 

 

10 

 

10 

IV.  5
. 

V. Application of 

Computers 

02 06 08 50 02 50 01 20 - 

VI.  Total 17 18 35 400 13  200 06  90 10 

 

Diploma in Bakery & Confectionery 

Eligibil ity           :           Senior Secondary (10+2) or equivalent with knowledge of English. 

Title  : Diploma 

Duration : One Year + six months in industry 

Industrial Training:      24 weeks after the annual examinations. 

 

 

Sl. 

No. 

Subject Distribution of 

Mar ks 

Distribution of Marks        MTS 

Hours per Week Councilôs Exam 

Th Pr Total Th Hrs Pr Hrs  Th. Pr. 

1. Bakery  04 12 16 100 3 150 6 20 20 

2. Confectionery 04 12 16 100 3 150 6 20 20 

3. Hygiene and 

Sanitation 

01 - 01  50 2 - - 10 - 

4. Commodities and 

Costing 

01 - 01  50 2 - - 10 - 

5. Computer Awareness - 01 01 - - - - - - 

VII.  Total 10 25 35 300 - 300 -  60 40 

 

 

 

Certificate Course in Food & Beverage Service 
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Eligibility           :            10
th
 Class of 10+2 or equivalent examination with English as 

compulsory subject. 

Title : Craft Certificate  

Duration : Six Months 

Industrial Training :       24 weeks after the annual examinations. 

 

 
 

Sl. 

No. 

 

 

Subject 

 

Teaching 

Scheme 

Examination Scheme 

No. of Papers 

& Duration  
Theory Practical 

Theory 

(Hrs.) 

Practic

al 

(Hrs.) 

Theor

y 

Practi

cal 

Intern

al 

Exter

nal 

Total Intern

al 

Exter

nal 

Total 

1. Food Service 01 11 01 

(3 Hrs.) 

01 20 80 100 20 80 100 

2. Beverage Service 04 10 01 

(3 Hrs.) 

01 20 80 100 20 80 100 

3. Communication 02 - - - - - - - - - 

4. Pantry 

Operation 

- 02 - 01 

(2 Hrs.) 

- - - 10 40 50 

Total:  12 23  200  250 

 

Certificate Course in Food Production  

Eligibility           :            10
th
 Class of 10+2 or equivalent examination with English as 

compulsory subject. 

Title : Craft Certificate  

Duration : One year 

Industrial Training :       24 weeks after the annual examinations. 

 
 

Sl. 

No. 

 

 

Subject 

 

Teaching Scheme 

Examination Scheme 

No. of Papers & 

Duration 

 

Theory 

 

Practical 

Theor

y 

Practica

l 

Theory Practi

cal 

Intern

al 

Exter

nal 

Tot

al 

Inter n

al 

Exter

nal 

Total 

1. Cookery 03 13 Hrs. 01 

(3 Hrs.) 

01 

(6 Hrs.) 

20 80 100 50 250 300 

2. Larder - 06 Hrs. - 01 

(4 Hrs.) 

- - - 20 80 100 

3. Bakery & 

Patisserie 

- 10 Hrs. 01 

(2 Hrs.) 

01 

(4 Hrs.) 

10 40 50 20 80 100 

4. Costing 01 - 01 

(2 Hrs.) 

- 10 40 50 - - - 

5. Hygiene 01 - 01 

(2 Hrs.) 

- 10 40 50 - - - 

6. Equipment 

Maintenance 

01 - 01 

(2 Hrs.) 

- 10 40 50 - - - 

Total:  06 29 Hrs.  300  500 
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ANNEXURE - 3A 

NORMS FOR SPACE 

 

The challenge of allocating space for specific work areas will be to allow enough functional 

efficiency without excess space to be added on building resulting in higher operating and 

maintenance costs.  Space allowance in relation to investment should be balanced in term of: 

 

a) Proposed permanence of the faculty 

b) Essentials for operating efficiency 

c) Desirable standards in terms of appearance, sanitation and quality training 

d) Immediate and future costs, depreciation, upkeep and maintenance. 

 

The spaces have been booked according to functions that the facility is to perform and area 

calculated in terms of: 

 

 No. of students undergoing training at one time in one lab / class 

 Amount and size of equipment / furniture to be used 

 Space needed for supplies (stores) 

 No. of covers for food service at one time (food service area) 

 Suitable traffic area (large in case of training Institute). 

 

Norms for space have been determined based on the functional requirements.  To effectively 

meet such requirements, institutions should comply with the norms prescribed.  Provisions less than 

the stipulated norms would have adverse effects on instructional and administrative functions, 

services and other essential co-curricular activities. 

 

CLASSIFICATION OF BUILDING AREAS  
 

Keeping in mind the functional utility, the space requirements in a Hospitality Institute are classified 

into academic area, Administrative and Residential area. 

 

Academic area comprises of class rooms; laboratories for Food Production, Bakery, Restaurant 

Service, Laundry, Accommodation Operations, Front Office Operations, Computer Lab, Language 

Lab, Maintenance Workshop, Library and Examination Halls, Dry Rations Store, Cold Stores 

Room, Students Activities Centre. 

 

The Administrative area comprises of the Directorôs/Principalôs office, PAôs room, Administrative 

Officerôs office, Administration and Accounts section, Record room etc.   

  

The area for support services include students (boys & girls) lounge and locker room, facility lounge 

and locker rooms, indoor games hall (gymnasium room), Doctorôs room besides sub-station, 

generator room, pump house, temperature controlled garbage disposal facilities, gas bank, water 

storage both underground and over head storage.   The other campus facilities include Car / Scooter / 

Cycle parking areas, Open Air Theatre. 

  

Residential areas includes staff quarters, students hostels along with Wardenôs residence (hostel and 

other residential areas may be located away from the main institute premises subject to condition 

that dedicated transport connectivity is ensured for the facility of staff and students). 

 

 

ACADEMIC/TE ACHING CARPET AREA AT A GLANCE  : 
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S.No. Area Minimum Area  

1. Teaching Area 39660  Sq.Ft. 

2. Support Service Area 9190  Sq.Ft. 

3. Administrative Area 2880  Sq.Ft. 

 Total Area  51730 Sq.Ft. 

 Total Area in Sq.Mtrs. 4808 Sq.Mts

. 

                          Say  4800    Sq.Mts. 

 

RESIDENTIAL CARPET AREA AT A GLANCE  

 

S.No. Area Area 

1. Principal & Essential Staff Only 15500  Sq.Ft. 

2. Hostel for 50% (Boys & Girls) 51012 Sq.Ft. 

 Total Area 66512  Sq.Ft. 

 Total Area in Sq.Mtrs. 6181 Sq.Mts

. 

                          Say  6200    Sq.Mts. 

 

ACADEMIC / TEACHING BLOCK    

        

S.No. Area Area 

A TEACHING AREA:    

Food Production including Bakery & Confectionery Labs 10300 Sq.Ft. 

Food & Beverage Service 7800 Sq.Ft. 

Accommodation Operation (House Keeping) 3750 Sq.Ft. 

Front Office Lab 900 Sq.Ft. 

Computer Lab 1500 Sq.Ft. 

Audio Visual Lab (Optional) 750 Sq.Ft. 

Library 1600 Sq.Ft. 

Language Lab (Optional) 900 Sq.Ft. 

Classrooms (eight) 8260 Sq.Ft. 

Examination / Multipurpose Hall  2700 Sq.Ft. 

Students Activities Center / Gymnasium  

(Girls ï 300 Sq.Ft. + Boys ï 600 Sq.Ft.) 

900 Sq.Ft. 

Indoor Games 600 Sq.Ft. 

Total Teaching Area 39960 Sq.Ft. 

B SUPPORT SERVICES AREA 9190 Sq.Ft. 

C ADMINISTRATIVE AREA  2880 Sq.Ft. 

D RESIDENTIAL AREA:  

Staff (Essential)      

Students (Boys & Girls)     

 

15500 

51012 

 

Sq.Ft. 

Sq.Ft. 

 

 

 

 

 

 

A) OVER VIEW OF AREA (CARPET AREA) ï TEACHING AREA  
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Teaching Area ï Laboratories (For minimum 30 students in a Group) 

 

 

A.I)  FOOD PRODUCTION  

 

Purpose:  To demonstrate and conduct hands-on training in processing raw material into 

ready to serve finished dishes, evaluating pre-processing and testing finished dishes. 

 

S.No. Laboratory  Area 

Reqd. per 

Student 

No. of 

Labs 

Area 

(in Sq.Ft.) 

1 Basic Training Kitchen 40 Sq.Ft. 01 No. 1200 

2 Quantity Food Kitchen + Tandoor 40 Sq.Ft. 01 No. 1200 

3. Advance Training Kitchen 40 Sq.Ft. 01 No. 1200 

4. Bakery 40 Sq.Ft. 01 No. 1200 

5. Confectionery* 30 Sq.Ft. 01 No. 900 

6. Larder Kitchen* 30 Sq.Ft. 01 No. 900 

7. Demonstration Kitchen 25 Sq.Ft. 01 No. 750 

8. Cold and Dry Food Stores/ 

General Stores 

- 01 No. 1000 

9. Craft Kitchen 40 Sq.Ft. 01 No. 1200 

10. R&D and Microbiology Lab 25 Sq.Ft. 01 No. 750 

Total Area 10300 

 

Note :  HODôs office space and teachers lounge space has already been included in the 

administrative area. 

 

 

A.II)  FOOD & BEVERAGE  

 

Purpose: To demonstrate and conduct hands-on training in Foods & Beverage Service skills. 

   

S.No. Laboratory  Area 

Reqd. per 

Cover 

Minimum 

Covers 

Area 

(in Sq.Ft.) 

1 Basic Training Restaurant 

30 students on waiting Rota 

25 Sq.Ft. 60 Nos. 1500 

2 Pantry (Attached) - - 500 

3 *Advance Training Restaurant 

with Bar Area of 200 Sq.Ft. 

25 Sq.Ft. - 1700 

4 * Area required for 60 covers and 

Pantry ï 1/4 of Dining Area 

- - 500 

5 Fast Food Restaurant-cum-Canteen 

(also operational at lunch time ï 50 

covers as extension of students 

dining area) 

14 Sq.Ft. 50 Nos. 700 

6 Dining  - 30 Nos. 500 

7. Students Dining Hall + Pantry 12 Sq.Ft. 200 Nos. 2400 

Total Area 7800 

 

A.III)  ACCOMMODATION OPERATIONS (HOUSE KEEPING)  
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S.No. Laboratory  Area (in 

Sq.Ft.) 

1 Laundry (30 sq.ft. per student) 900 

2. Linen Room 450 

3. House Keeping Practical Lab 900 

4. Guesthouse/Mockup  (3 Nos.) 1500 

Total Area 3750 

 

 

A.IV)  FRONT OFFICE LAB   :  1 No.     900 Sq.Ft.  

 (Front Office classroom with desk for Receiption, 

 Information & Cashier, Reservations, PABX, Telefax)               

 

 

A.V) COMPUTER LAB         1500 Sq.Ft. 
(Minimum 50 Sq.Ft./Student and batch of 30 students  

with computer terminal for each student)               

 

 

A.VI)  AUDIO VISUA L LAB       750 Sq.Ft. 

(Minimum 25 Sq.Ft./ Student)                   

 

A.VII)  LIBRARY AND RESOURCE CENTRE     1600 Sq.Ft. 

(Minimum 1500 Sq.Ft. for 500 Students and for every 

additional student 0.21 Sq.Mtr.)          

 

 

A.VIII)  LANGUAGE LAB        900 Sq.Ft. 
(Minimum 30 Sq.Ft. per Student and Batch of 30 Students)                 

 

 

A.IX)  CLASSROOMS  
(Each classroom should be fitted with white board/black board/teacherôs table/studentsô 

chairs/curtains/venation blinds and install overhead projectors) 

 

PURPOSE  :    To lecture, demonstrate, conduct tutorials and evaluations. 

STRENGTH :     Minimum 60 students/theory class (desirable 40). 

 

 15-20 Students to a Room : Norm is 1.20 Sq.Mtrs./12.91 Sq.Ft. Say 13  Sq.Ft./ Student. 

30-40 Students to a Room : Norm is 1.10 Sq.Mtrs./ Students 11.84 Sq.Ft. =480   

50-60 Students to a Room : Norm 1 Sq.Mtr. / Student  i.e. 660 Sq.Ft.  

Optimum Size of the Class Room of 50-60 Students = 12 Sq.Ft. X  60 = 720 Sq.Ft.  

Minimum Size of the Class Room for 40 Students = 480 Sq.Ft. Say 500 Sq.Ft. 

 

               Minimum 

 

a) 8 Classrooms of 720 Sq.Ft. each   5760  Sq.Ft. 

b) 5 Classrooms of 500 Sq.Ft. each          2500  Sq.Ft. 

         ---------- 

          8260 Sq.Ft. 

A.XI)  STUDENTS ACTIVITIES CENTER / GYMNASIUM  = 900 Sq.Ft. 
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A.XII)   INDOOR GAMES ROOM      = 600 Sq.Ft. 

 

 

 

A.XIII)  CONFERENCE / SEMINARS ROOM    
(Desirable only since Restaurants can be also be used for conferencing purposes)  

 

Capacity  : 50 Persons 

Space Required Norms  :   16 Sq.Ft. / Person   =   800 Sq.Ft. 

 

 

A.XIV)  EXAMINATIO N / MULTIPURPOSE HALL  : 01 No. 

                               

Requirement Norms  :            2.5 Sq.Mt. / Student  or 26.90 Sq.Ft./student 

 

Capacity     :  100 Students 

 

Space Requirement         : 2690 Sq.Ft    Say 2700 Sq.Ft. 

(26.90 Sq.Ft. x 100 Students)  

 

NOTE:  Balance space for other students for exam shall be met by classroom space.  Also 

that theory exam for all the courses shall not be held in one shift. 

 

 

A.XV)  APPLIED TRAINING CENTER:  (DESIRABLE)   

 

A 25 room ATC with conferencing facilities for 50 pax and banquet function area for 300 

pax.  

 

 

A.XVI)  AMPHITHEATRE  - 300 CAPACITY 

  

 

AUDITORIUM (Desirable only)  500 Pax  = 5000 Sq.Ft. 

 

 

 

Note: Facilities which can be used on sharing basis shall be ï Auditorium, Amphitheatre, Central 

Library, Examination Halls, Parking Area, Hostels and Sports fields only.  

 

 

 

 

 

 

 

 

 

 

 

B) NORMS FOR SUPPORT SERVICES 

PURPOSE:  To provide health care, catering and other commercial services to staff and 

students. 
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AREA NORMS :  

 

 Students locker room to be provided for a minimum of 50% total student strength at 

10 Sq.Ft. per student optimum and 8 Sq.Ft. per student minimum. 

 

 Practical staff locker room to be provided for all staff. 

 

  Minimum  

            (Sq.Ft.) 

 

Locker Room ï Girls (30% of 570 intake) 

08 Sq.ft. per Student (08x171 Girls)        1368 

 

Locker Room ï Boys (70% of 570 intake)     

08 Sq.ft. (08 x 399)         3192 

 

Practical Staff Locker  

08 Sq.ft. x 50            400 

 

Doctorôs Room 80 Sq.ft.                 100 

 

Dressing Room                                      300 

 

Sub-Station *            1000 

 

Generator Room *                             700 

(Generator load as per requirements of labs and essential lighting only) 

 

Pump House                                         200 

 

Engineering/Tool Room         900 

                          ---------- 

 TOTAL SUPPORT AREA                                                            9190 

                           ---------- 

 

 

Note-1 :   The Institute dining hall shall be used for hostel catering services also wherever 

hostels are in the campus.  Norms of 1.5 Sq.Mt. per student may be adhered to for 

providing the catering facilities for hostlers i.e. 3066.6 Sq.Ft. for 285 students i.e. 

200 boy and 85 girls as per norms. 

 

Note-2: Support services can be on sharing basis such as sub-station and captive generation 

of power, pump-house and water storage (underground and overhead). 

 

 

 

C) ADMINISTRATIVE AREA NORMS  

PURPOSE   : To provide administrative support to the academic activities of the Institute. 

 

 

a)    PRINCIPALôS OFFICE    =    30 Sq.Mtr.   =   322.8 Sq.Ft.  SAY 325 Sq.Ft. 

 

b)    P.A. to PRINCIPAL          =    14 Sq.Mtr.   SAY  150 Sq.Ft.  
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c)    ADMN. OFFICER            =     15 Sq.Mtr. / 161.40 Sq.Ft.  SAY  150 Sq.Ft. 

 

d) COMMON LOUNGE FOR TEACHERS/ = 600 Sq.Ft. 

Department wise (Partitioned) 

(8.8 Sq.Ft. per Teacher) 

 

 

Separate Cabin for each H.O.D.  at a rate of 100 Sq.Ft. for each H.O.D. 

 

              Minimum 

                             (Sq.Ft.) 

 

PRINCIPALôS OFFICE                 400 

 

P.AôS OFFICE                              150 

 

ADMINISTRATIVE OFFICERôS OFFICE             150 

  

GUEST LOUNGE                200 

 

SEPARATE CABIN FOR EACH HOD 4X150              600 

 

ADMINISTRATIVE SECTION (HALL)               600 

 

CASHIERôS CABIN            80 

 

RECORDS ROOM             500 

  

TELEPHONE OPERATOR ROOM *               100 

 

SECURITY GUARD ROOM *                100 

                            

          ------------ 

                    2880  

                     ------------  
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D) RESIDENTIAL AREA NORMS  

 

STAFF RESIDENCES 

 

Minimum accommodation that should exist in the Campus should provide for: 

 

 Principalôs residence 

 Residences for all Heads of Department 

 Residences for 3 essential staff (caretaker, electrician, driver, pump house operator) 

 

 DESIRABLE: 

 

Acute problem of scarcity of teaching staff has necessitated many efforts.  One such major 

effort stipulated in the Program of Action of National Policy is the provision of residential 

accommodation which would facilitate attracting and retaining of competent personnel.  The 

norm is: 

 

a) Accommodation for 50% faculty. 

b) In highly urbanized and industrialized areas, where housing is an acute problem, 

accommodation could be provided for 100% of faculty and staff. 

 

The provision of housing could be accomplished in the following ways: 

 

Constructing houses in the campus and/or 

 Leasing houses in the vicinity and/or 

 Providing liberal house building loans to enable faculty to construct their own houses. 

 

Area Norms :         Essential 

 

1500 Sq.ft. for Principal    x 1 = 1500 Sq.ft. 

 

 Visitors Lounge     x 1 =   500 Sq.ft. 

 

1000 Sq.ft. for Head of Department or 

equivalent / Hostel Wardens   x 4 = 4000 Sq.ft. 

 

800 Sq.ft. for Sr.Lecturer, Lecturer or 

equivalent     x 8 = 6400 Sq.ft. 

 

800 Sq.ft. for non-teaching/technical 

supporting staff     x 2 = 1600 Sq.ft. 

 

500 Sq.ft. for Security and Engineering staff x 3 = 1500 Sq.ft. 

                   -------------- 

     TOTAL ESSENTIAL             15500 Sq.ft. 

                   -------------- 

Note: Staff Accommodation can also be outsourced, however, campus should provide 

accommodation for security and essential services staff. 

 

 

 

E) STUDENTS RESIDENTIAL AREA  
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Under phase I, the hostel accommodation is being suggested for 50% of the intake 

of the 3 year Degree course and 20% of the intake of other courses.  Accordingly 70% 

accommodation is being provided for the boys hostlers and 30% of the accommodation is 

being provided for the girls hostlers.  Provision under Phase II should also kept in mind in 

case the ratio of boys and girls population changes radically or in case the specific location 

of the institute does not provide for local availability of the accommodation or transport.  In 

such cases the hostel accommodation should be doubled. 

 

Residential Area Norms 

 

i) 100% of total students of 3 years (450 students) = 450 students 

ii)  50% from short duration courses (120 students) =   60 students 

         ------- 

  Total Intake     : 510 students  

         ------- 

For Girls     

20% of 510 students  = 100 students 

Area for girls hostel  = 60% triple seater i.e. 60 girls   =  20 rooms 

       40% single seater i.e. 40 girls  =  40 rooms 

              ------ 

              60 rooms 

              ----- 

  Carpet area for Girls hostel: 

40 single seater rooms @ 97 Sq.Ft./student  =  3880 Sq.Ft. 

25 triple seater rooms @ 215.20 Sq.Ft./student   =  5280 Sq.Ft. 

           ----------- 

           9160 Sq.Ft. 

           ----------- 

For Boys 

 

Strength = Total ï girl students  = 249-75   =  174 boys 

 

Area for boys hostel = 70% triple seater i.e. 300 boys   =   100 rooms 

     30% single seater i.e. 150 boys    =  150 rooms 

              -------- 

              250 rooms 

            -------- 

Carpet area for Boys hostel: 

      150 single seater rooms @ 97 Sq.Ft./student         =  14550  Sq.Ft. 

100 triple seater rooms @ 215.20 Sq.Ft./student   =  21520  Sq.Ft. 

            ------------- 

             36070  Sq.Ft. 

           ------------- 

   

              

Common Rooms Area for both hostels @ 50% intake 510 seats = 255 hostlers   
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       255 x 16.40 Sq.Ft.         =  4182  Sq.Ft. 

 

Hostel Wardens  :   2 x 800 Sq.Ft.              -        =  1600  Sq.Ft. 

                             ----------- 

                  5782  Sq.Ft. 

                  ------------ 

 

Gr. Total = 36070 + 5782  =  41852  Sq.Ft. i.e.  

 

         

 Girls Hostel       9160 Sq.Ft. 

 Boys Hostel                            36070 Sq.Ft. 

 Common Rooms for both Hostels    4182 Sq.Ft. 

 Wardens Residence                   1600 Sq.Ft. 

 Guest Rooms for parents ï 2 Nos. 

 Sick Room ï 2 Nos.    

        --------------- 

        51012 Sq.Ft. 

        ---------------  

 

 

Note: In case hostels are located away from the premises of the Institute, extra space will be 

required for creation of hostel kitchen, dining hall, stores and wash-up area.  However, in 

case of hostels located in the main premises and that too particularly in case of hospitality 

institutes, it is desirable that students dining space and students dining hall catering to the 

requirements of lunch can be used for the purpose of hostel mess.  This way, the space can 

be saved and so can be the investment.  

 

Multi -utility Shop  - 200 Sq.Ft. 

 Bank Extension Counter/ATM- 350 Sq.Ft. 

 Security    - 300 Sq.Ft. 

 Gardening tool room  - 150 Sq.Ft. 

 

 

Note: Under the phase II, there should be a provision for extension of the hostel accommodation 

for both boys and girls at 100% occupancy. 
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F) NORMS FOR CAMPUS FACILITIES  

 

 

The teaching, administrative, amenities and residential area are usable (carpet) 

areas.  Provision is to be made for corridors, stairs, entrance, foyer, toilets, stores for 

cleaners, gardeners and sweepers.  An average of 50% of carpet area is suggested for these.  

Such a provision is not necessary for staff quarters and guest house as the norms suggested 

for them are in terms of plinth area. 

 

SCOOTER STAND : 3 Sq.Mtrs./ Scooter   = 30 Sq.Ft. (Essential) 

CAR PARKING : 25 Sq.Mtrs./ Car = 250 Sq.Ft. (Essential) 

CYCLE STAND : 1.1 Sq.Mtrs./ Cycle = 11 Sq.Ft. (Essential) 

OPEN AREA  : 15000 Sq.Mtrs.  = 150000 Sq.Ft.(Optional) 

OPEN AIR THEATRE (Capacity ï 300 students) - Desirable 
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ANNEXURE - 3B 

 

STAFF NORMS 

 

 

The effective and efficient deployment of staff members will improve the quality of instruction and 

ensure better output, growth and development of the Institutions. 

 

 Depending on the nature of the work, the members of the staff are grouped as follows: 

 

 Director  and Teaching Staff 

 Supporting Staff (skilled & non-skilled) 

 Administrative and Ministerial Staff 

 

 

NORMS FOR STAFF REQUIREMENTS 

  

While developing the norms for staff requirements, the factors like students intake, programs 

offered, changes in curriculum and teaching methods, contact hours, the theoretical and practical 

besides personal development of the staff call for staff quality improvement programs on regular 

basis.  The mid term evaluation at institute level, annual evaluation at central level, research project 

work have increased the work load of the teachers and this fact has also been taken into 

consideration while working out effective teaching hours for faculty at different levels. 

 

 

ACADEMIC HIERARCHY  

 

 

 The faculty consists of the following categories: 

 

 Existing    Proposed 

Principal    Director 

HOD     Professor    

Senior Lecturer    Asstt. Professor 

Lecturer    Sr. Lecturer 

Asstt. Lecturer    Lecturer 

STRENGTH OF TEACHING S TAFF 

 

The strength of the teaching staff may be worked out on the following basis: 

 

1. i) The  number of contact hours are taken as 35 clock hours per week. 

 

ii)  Strength of students is taken as 40 - 60 lecture/theory classes and 20 - 30 in 

tutorial/laboratory/workshop/seminar.  
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iii)  The average teaching load of 16-22 Contact hours per week is used as basis for 

calculating the staff strength. 

 

iv) The strength of the teaching staff so worked out would come to a staff students ratio 

of about 1:15. 

  

2. WORKLOAD DISTRIBUTION : 

 

Teachers will be required to spend 35 clock hours per week in Institutional activities.  Total 

contact hours (teaching load) is worked out considering the curriculum requirements.  The 

work load distribution for all Institutional activities approximately estimates is furnished 

below: 

 

(Hours per week) 

S.No. Activity  HOD Sr.Lecturer Lecturer  Asstt. 

Lecturer 

Professor Associate Sr. 

Lecturer  

Lecturer  

1. Contact Hours (Teaching 

load) 

 

16 20 22 26 

2. Preparation, Assessment and 

Evaluation work 

05 05 08 06 

3. Administrative Work, 

Meetings, etc. 

05 02 01 - 

4. Counselling and Guidance 

 

04 02 02 - 

5. Development Activities and 

Community 

Services/Research & 

Development 

05 02 02 03 

6. Monitoring & Tutorials 

 

- 04 - - 

Total: 35 35 35 35 

     

3. STAFF POSITION : 

 

Sl.No.                   Category of Staff                                                             Exiting Pay Scale 

                                                                                                            

1.  Principal        Rs.14300-400-18300 

 

Dean (by rotation among Professors) (2 Years)    + Allowance 10% 

 

2.  HOD         Rs.10000-325-15200 

 

3.  Sr. Lecturer          Rs.8000-275-13500 

 

4.  Lecturers        Rs.6500-200-10500 

 

5.  Asstt. Lecturers          Rs.5000-150-8000 

 

Staff ratio from HOD to downwards ï 1 : 2 : 4  
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ACADEMIC STAFF ORGANIZATIONAL STRUCTURE  
 

PRINCIPAL / DIRECTOR 

| 

| 

Vice Principal / Dean ï Training & Placement  

(by rotation among HODôs) 

| 

| 

HODôs 

| 

| 

-------------------------------------------------------------------------------------------------------------------------

-------- 

    |                                |      |            | 

     Sr. Lecturers                 Lecturers       Asstt.Lecturers          Library Support 

 

 

 

However, wherever in any specialization, the teaching hours work out less than 16 teaching hours 

per week, no regular faculty should be employed and efforts should be made to utilise the services of 

part time faculty on hourly or contract basis except in the case of Hotel Engineering where 

concerned faculty could also be responsible for the maintenance work of the building and laboratory 

equipments.   

 

Since staff is to be constantly exposed to the operational environment of the industry, 10% extra 

staff may be provided over and above the total strength so computed. 

ACADEMIC SUPPORT STAFF 

 

     Librarian                    -                     01 

     Asstt. Librarian     -          01 

                  Audio Visual Technician    -          01 

 

ADMINISTRATIVE STA FF 

 

 

                  Principal / Director                                          -              01 

                  P.A. to Principal                                         -                        01 

                  Accounts & Administrative Officer           -                        01 

                  Accountant                                                 -                        01 

                  Assistant                                                    -                        01 

                  Cashier                                            -                        01 

                  Store Keeper      -  01 

 Other Office Staff/Clerks   - As per work load 
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 Lab Attendants (Skilled) : 

 i)   Food Production    }  

 ii)  House Keeping    }  As per work load 

   iii) Food & Beverage Service   }         

 

Note : Lab Attendants, Security, Housekeeping, Horticulture, Engineering Maintenance staff 

including Drivers can be outsourced from registered specialist agencies to provide the 

services on contractual basis. 

 

Performance Appraisal System 

 

A Performance Appraisal System for teachers should be set up, well integrated with institutional 

functioning, and this should lead to the identification of individual training and developmental 

needs.  This should also enable the identification of faculty members whose performance is 

outstanding.  Such performance and excellence should be well recognized and rewarded.  All 

institutions should introduce a system for Performance Appraisal conforming with the guidelines 

formulated in this regard. 

 

Training and Development 

Teachers will be provided with opportunity to improve their qualifications, through Quality 

Improvement Programs.  The opportunities will be provided for pedagogy and professional training.  

Under the Quality Improvement Program, a variety of short-term courses as M.Sc. Hospitality 

Administration Program, to meet training and restraining needs will be provided for all levels of 

teachers.  In addition, managerial skills development programs for HODôs and Principals would be 

made available.  Selected institutions would be offering short-term and long-term training programs.  

Training of teachers is expected to contribute both towards their professional development and 

improvement in career prospects.  

 

Staff for Placement & Training 

The Placement and Training Officer should be of the cadre of Vice Principal and this post must be 

created as a non-vacation post.  The Officer shall have a teaching workload of 6 contact hours per 

week.  The Placement & Training Officer should maintain a good liaison with industry in an around 

the place of the campus.  He/she should conduct an annual survey of job requirements in the 

industries, research and service organizations.  He/she should arrange for campus recruitment, 

industry training, and also arrange to get industries sponsored projects for both staff and final year 

students.  He/she should create data bank of personnel, who are experts in their respective field from 

industries/research/service organization and invite them to institutions to deliver lecture for the 

benefit of students and staff members.  He/she should arrange for training to staff members in 

industries/research/service organizations.  The Placement and Training Officer should create a data 

bank of the alumni who are placed in reputed industries/research/service organizations and ensure 

periodic tracer studies.  
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ANNEXURE - 3C 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

EQUIPMENT NORMS  

(Lab-wise) 
 

Applicant Institute/Trust/Society is required to indicate the number of items/ 

equipment installed in each lab, in the list attached. 
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FOOD PRODUCTION 

 

 
 BTK  ATK  QFK DK 

Total area available     

Area per student     

No. of students     

No. of faculty     
BTC:  Basic Training Kitchen ATK:  Advance Training Kitchen             QFK:  Quantity Food Kitchen            DK: Demonstration Kitchen  

 

 

Equipment Requirement: 
 

(Quantity in Nos.) 
 

S.No. Item BTK  ATK  QFK DK Total 

1. Teacher-cum-Demonstration Table      

2. Work Tables with overhead shelves/ lockable 

sliding doors (100x50x85 cm) 

     

3. Cooking Range 4 Burners LP/Grill      

4. Cooking Range High Pressure Burners      

5. Sink with DB      

Table Equipment (per work table): 

1. Meat Knife      

2. Fillet Knife      

3. Paring Knife      

4. Chinese Chopper      

5. Scooper      

6. Peeler      

7. Egg Beater      

8. Grater      

9. Small Whisk      

10. Round Spoon (S) (L)      

11. Flat Spoon (S) (L)      

12. Slicer (S) (L)      

13. Perforated / Frying Spoon      

14. Stainer S.S. (S)  (L)      

15. Rolling Pan      

16. Chopping Board (Wooden)      

17. Tongs (S) (L)      

18. Palate Knife (Small)      

19. Steak Hammer      

20. Roast Fork      

21. Wooden Spoon (S) (L)      

22. Measuring Jug (½ Ltr. / 1 Ltrs.)      

23. Conical Stainer SS      

24. Egg Slicer      

25. Piping Bag / Nozzle (S) (L)      

26. Lime Squeezer (S) (L)      

27. Potato Masher SS (S) (L)      

28. Trays (18òx12òx2ò)      

29. Scissors      

30. Mortar & Pestle  (S)  (L)      

31. Brush for basting      
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S.No. Item BTK  ATK  QFK DK Total 

Pots & Pans (per work table):  

1. Brass Degchi with lid 15ò dia      

2. Brass Degchi with lid 20ò dia      

3. Brass Degchi with lid 12ò dia      

4. Brass Degchi with lid 10ò dia      

5. Brass Degchi with lid 8ò dia      

6. SS Degchi with copper bottom 12ò dia      

7. SS Degchi with copper bottom 10ò dia      

8. SS Degchi with copper bottom 8ò dia      

9. Brass Thali 16ò base      

10. Brass Thali 12ò base      

11. Sauce Pans Brass 8ò dia (S)  (B)      

12. Frying Pans 10ò/8ò dia MS      

13. Saute Pans 10ò/8ò dia MS      

14. Omelette Pan 8ò dia Copper      

15. Braising Pan with lid Copper      

16. Tava with handle (S)  (B)      

17. Collander SS 8ò base      

18. Pie Dish Aluminum       

19. Moulds ï Barquette, Tartlette, Flat Jelly, 

Muffin, Sacarin, Baba 
     

20. Karai Small      

21. Karai Big      

22. Aluminum Degchi (thick bottom) 18ò dia      

23. Aluminum Degchi (thick bottom) 20ò dia      

24. Aluminum Degchi (thick bottom) 24ò dia      

25. Aluminum Degchi (thick bottom) 28ò dia      

26. Kadai 18ò dia MS      

27. Kadai 24ò dia MS      

28. Kadai 26ò dia MS      

29. Khurpi 24ò length including handle MS      

30. Khurpi 42ò length MS      

31. Laddles Brass (Small)      

32. Laddles Brass (Medium)      

33. Laddles Brass (Large)      

34. Perforated Spoons 5ò dia MS      

35. Perforated Spoons 7ò dia MS      

36. Perforated Spoons 9ò dia MS      

37. Collander SS (Large)      

38. Collander SS (Small)       

39. Trays SS 20ò x 12ò x 4ò      

40. Stock Pot Hindalium 14ò (Medium)      

41. Stock Pot Hindalium 20ò (Large)      

42. Knives all purpose      

43. Cleavers SS      

44. Masala Containers SS      

45. Tandoor Skewers MS      

46. Baloon Whisk SS      

47. Sugar Thermometer      

48. Roasting Tray MS Large      

49. Parats Brass 24ò dia      
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S.No. Item BTK  ATK  QFK DK Total 

50. Parats Brass 20ò dia      

51. Plastic Storage Trays (L)      

52. Racks SS (slotted angle)        

53. Steamer (Combi)      

54. Bulk Cooker 80 Ltrs. (Tilting type) Elec./Gas      

55. Deep fat fryer (2 comp.) 15 ltrs. Elec./Gas      

56. Wet Grinder 10 Ltrs.      

57. Potato Peeler (Heavy Duty)      

58. Food Processor (6 attachments)      

59. Meat Mincer (Heavy Duty)      

60. Griddle Plate with Chapathi Puffer      

61. Stock Burners      

62. Convection Oven      

63. Walk in Cooler cum Freezer 1400 Ltrs.      

64. Insecticuter      

65. High Pressure Jet Spray      

66. Weighing Machine 10 Kg. (Avery)      

67. Tandoor Gas (Large)      

68. Butchers Block      

69. Waste Boiler      

70. Busing Trolley      

71. Slotted angle racks      

72. Pot wash area 3ôx4ô with hot & cold tap attachments      

73. Barbeque Sigri      

74. Dosa Tawa      

75. Idly Steamer      

76. Large Plate      

77. Half Plate      

78. Side Plate      

79. Soup Plate      

80. Soup Cup      

81. Salad Bowl      

82. Salad Dish      

83. Katori SS      

84. Glass Bowl 2 Ltrs.      

85. Dessert Spoon      

86. Tea Spoon      

87. Dessert Fork      

88. Large Fork      

89. Large Spoon      

90. Traulsen 1400 ltrs.      

91. Large Demonstration Table  10x3 ft.      

92. Bratt Pan 80 Ltrs.      

93. Salamander      

94. Convection Oven (HD)      

95. Griddle      

96. Hand Blender      

97. Weighing Machine 2 Kg.      

98. Stock Pot (20 Ltrs.) SS with handle      

99. Soup Laddle SS      

100. Oven Tray SS with Collar      
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S.No. Item BTK  ATK  QFK DK Total 

101. Baking Trays GI      

102. Meat Thermometer      

103. Deep Fat Fryer ï 2 compartment (5 Ltr.)      

104. Pasta Machine      

105. Food Processor      

106. Potato Peeler      

107. Dough Mixer      

108. Bone Saw      

109. Asia Kitchen Machine      

110. Egg Slicer Toaster      

111. Microwave Oven      

112. Combi Steamer      

113. Vacumizer       

114. Cook Chill Holder/Blast Freezer      

115. Tandoor Medium Gas      

116. Barbeque GI with 8 seeks      

117. Mixer cum Grinder      

118. Inframatic Griller      

119. Racks      

120. Wooden Spatula      

121. Casserole      

122. Fish Poaching      

123. Heinged Mirror      

124. Basin marie with hot case      

125. Refrigerator      

126. Racks/Microwave Open      

127. Geyzer      

128. Griddle Plate      

129. Non-stick Pan    
 

 

130. Thalis (Steel)    
 

 

131. Trays (Steel)    
 

 

132. Fish Slicer    
 

 

133. Carving Knife    
 

 

134. Carving Fork    
 

 

135. Soup Stainer (mesh wire)    
 

 

136. Mugs SS    
 

 

137. Display Mirrors    
 

 

138. Platters    
 

 

139. Entrée Dishes    
 

 

140. Desert Salvan    
 

 

141. Porcelin, Glass and Wooden Bowls (Assorted)    
 

 

Party/Bulk Cooking Area:  

1. Bulk Cooking Range 3x6 ft. with HP T65 

Burners 

     

2. Chinese Cooking Range (3 Burners)      

3. Sink with Work Table      

4. Stock Pot Burners      

5. Wet Grinder with Coconut Scraper 5 Ltrs.      

6. Deep Fat Fryer (2 compartment 10 ltr.)      

7. Rice Cooker (80 Ltrs.)      

8. Ice Cube Machine      




