STUDENT FEEDBACK FOR EVEN
SEMESTER
(BATCH 2023 — 2026)

(Semester Il)




Semester wise structured feedback for design and review of syllabus.

Semester wise structured feedback for design and review of syllabus. I_D Copy
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**Answer to point 1in the previous question, if any: the course name which you |_|:| Copy

thought was overlapping with the courses taught earlier/during the semester.
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Applied nutrition Computer funda... M-A Mil MNo. Was nice

Catering | do not think the. .. MNA Mo course was o_. Rooms division none




Rate the faculty teaching the course. I_D Copy

B E:cellent M Very Good 0 Good M Fair M Poor
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Mz Reshma Rege Chef Rohan Jogalekar Mz Sonali Nerlkar Ms. Pooja Panchal Chef P

Course Exit Feedback Questions

Hospitality Sales and Marketing I_D Copy

20 Strongly agree M Agree B Neutral M Disagree M Strongly Disagree

15
10
5
0
.3(3@ (\‘I
<o o 4o




Indian Culinary Foundation (Theory) [0 copy
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You are capable of discussing about the evolutio. . You are aware of the regional traditional serving style of Indi__.
You can identify various factors that affect the eating habits... You can describe the pre-req...
Rooms Division Qperations - Theory |l I_D Copy
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Understand the importance and various forms of... Acquire a better understanding of the process for choosing...
Steps involved and importance of inventory management in_ .. Identify the selection criteria ..




Applied Nutrition |0 copy
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Do you now understand the imporiance Can you Classify Macro and Micro Can you Define the principles of
of Nutrition and read the Mutrion label? Mutrients and its roles in food we Nutrition and design a well balanced
consume? meal?
Basic Bakery and Pastry Art (Practical) I_D Copy
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Did you acquire an understanding of Did you gain knowledge of large and Did you learn skills in preparing various
hygiene and sanitation practices in small equipment used in bakery types of baked goods, pastries and
bakery operations? operations? entremets?




Basic Bakery and Pastry Art (Theory) |_|:| Copy
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VWere you able to learn the hierarchy of  Did you understand the basics of safety Did you learn the fundamentals in
the bakery and pastry operations. and sanitization in the pastry section preparation of pastries, chocolates,
glazes and icings, breads and cakes
Catering Operations and Management I_D Copy
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Dido'_.fou understand various types of catering operations Did you understand the workings of the...
will you be able to Discuss and evaluate industry trends that relate to career oppo. ..




Computer Fundamentals and Web Applications in Hospitality (Practical) IO copy
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Are yt?u able to identify common technology syst. . Have you developed an understanding of functions of com...
Are you able to relate to various ways in which hospitality b. Are you able to |dentify the es__.
Indian Culinary Basic and Bulk Cooking (Practical) IO copy

B Strongly agree M Agree O Meutral M Disagree M Strongly Disagree

You are able to physically identify the basic cooking ingredi... You can relate to the Indian regional reci...
You can apply practical knowledge and skills to produce different courses of india...




Rooms Division Operations - Practical |l I_D Copy
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Are you able to comprehend the management of. Can you identify the various types of laundry equipments an. .
Do you have the knowledge of various sections of the Front... Have you acquired comprehe. ..

PERSONAL FEEDBACK

How has this course been helpful till the end of semester, for your personal aspirations of being a
hospitality professional?

17 responses

It had been a great experience

this course has given me a greater perspective about this industry and will be extremely helpful for me in
my upcoming full semester internship

Na

It seems perfect

This course has helped me identify my passion towards the hospitality industry.

The course made me understand the

This course was very useful and | developed my skills in cooking and hospitality so much .
It was very helpful and focuses on alot of information

it was heloful




Would you recommend SSCA to your friends or relatives? I_D Copy

28 responses

® Yes
® No
@ Maybe
Any suggestions to improvise in academics for student benefit? I_D Copy
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| have no such su...  Iis going smooth__. MNa No. Sugoestions The work hour sh. . no

In the Culinary pr...  More field trips an. .. No Sports activities, ... There should be h_ .




Any suggestions to improvise on various aspects other than academics for student benefit?

16 responses

No

| have no such suggestion

internal competitions held within ssca

Na

Leadership development, sports activities, extra curricular activities

Planning few IV's (Industrial Visits) for better knowledge. To add Hospitality to the name of SSCA.
Mare focus on hospitality related competitions should be given.

Thirdly the Hospitality name should be added in SSCA as we know that even the nutrition name is also be
added so i think the hospitality name should be also added as many people are unware that there is a that
there a hospitality course also at SSCA




STUDENT FEEDBACK FOR EVEN
SEMESTER
(BATCH 2022 — 2025)

(SemesteriV)




Rate the faculty teaching the course. @ Copy

I Excellent WM Very Good B Good M Fair M Poor
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Mr. Vishwanath Revankar Mz. Sonali Merkar Ms. Reshma Rege Ms. Renuka Shinde Mr. C

Course Exit Feedback Questions

Basic Hotel and Restaurant Accounting (Theory) @ Copy

B Sirongly agree [l Agree 00 Mewtrzl [ Disagree M Sirongly Disagree
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\Will you be able identify the Can you relate fo the Are you able to examing the  Will you be able to outling the
system of double enfry book-  knowledge about the USHA concepts of Revenue, impartance of departmental
keeping? Expenditure & Profi accouniing




Food and Beverage Service Management (Theory) @ Copy

I Strongly agree M Agree 00 Meutral @ Dizagree M Strongly Disagree
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You understand the concepts related fo the men_ . ‘fou have gained knowledge of alcoholic beverages, their st
‘Wou understand the classification of beverages into various... ou have undersiood the ope...
Hospitality and Catering Law (Theory) LD Copy
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Are you able to introduce thr role of law in the food industry Are you familiarize with the different food laws
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Food and Beverage Service Management (Practical) @ Copy
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fou can use the right equipment and glassware ... ou have the ability to evaluate the relationship of food and. ..
‘fou can describe the service of wine, spirits, aperitifs, lique... ‘Wou can suggest wines fo acc...
Food & Beverage Service Operations (Practical) @ Copy
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You understand the basic You can classify the You can demonsirate basic fou understand the
efiquettes to be observed by restaurant equipment and service sefup and execution technology used in food

the service staff. their use. of basic tasks. service outlefs.




Global Cuisine (Practical) IO Copy

I Strongly agree M 2gree 000 MWeutral @ Disagree M Strongly Disagree
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Are you able to understand the food Are you able to understand food culture  Are you able to understand the cuisine
culture of France & Italy of Spain and Mexico of Asia and America
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Hospitality Business Communication (Theory) @ Copy
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Global Cuisine (Theory) D copy

I Sfrongly agree M 4gree [0 Meutral [ Disagree M Strongly Disagree

Are you able to understand the food Are you able to understand food culture  Are you able to understand the cuisine
culture of France & [taly of Spain and Mexico of Asia and America

I Copy

Security and Loss Prevention (Theory)
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Will you be able to explain the imperiance ofa c... Will you be able to discuss losses that affect all hotel depart...
Have you Understood the security and safety responsibilitie. .. Wiill you be able to describe h...




Supervision in the Hospitality Industry (Theory) |0 copy
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Are you able to understand theories of manage. .. Can you understand laws related fo employment?
Are you able fo undersiand deferent metivational theories of... Can you relate to the importa...
Integrated Disaster Management @ Copy

B Sfrongly Agree [ Strongly Disagree

Do you think the course is relevant to semester




PERSONAL FEEDBACK

How has this course been helpful till the end of semester, for your personal aspirations of being a
hospitality professional?

15 responses

Yes agreed

Very helpful

it has given us in depth knowledge about the management part and global cuisines , wines etc

| understood more about the hospitality trends, global cuisines and the functions of a bar and a restaurant.
It helped me a lot gave me the knowledge about various aspects

F&B and food production were quite interesting and helpful since they are my interest but accounting be a
hard subject is very helpful to operate a business

It gave me knowledge about hospitality industry and it helped me alot for my future
In depth knowledge about the subjects

Yes




Would you recommend SSCA to your friends or relatives? |_D Copy

17 responses

® Yes
® No
® Maybe
Any suggestions to improvise in academics for student benefit? @ Copy
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Business communication seemto... Food photography should be add...  Theory courses should have goo... maore fi...

Emphasize the importance of dev... Mo Try fo take in student feedback an...




Any suggestions to improvise on various aspects other than academics for student benefit?

14 responses

No

the placement cell can improve on helping with internships more .

Everything that they conduct seems to be going well for now.

More field trips to be included if possible

Practicals for HCM should increase to cover all the aspects of the subject

More field trip should be included in curriculum

Internship should be in semester 4 because the time for semester 3 is off season

Organise event
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Semester wise structured feedback for design and review of syllabus.

Semester wise structured feedback for design and review of syllabus. @ Copy
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*Answer to point 1 in the previous question, if any: the course name which you @ Copy
thought was overlapping with the courses taught earlier/during the semester.

14 responses
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Leadership and manag... MNA Statistics and Researc... none as such
Leadership Leadership similar as e... Mo as such nil




Rate the faculty teaching the course. @ Copy

15 [ Excellent [l Very Good B Good M Fair [l Foor
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M=z Reshma Rege Ms Preeti Bhatt Prof Atul Gokhale Prof Vishwanath Revankar |

Course Exit Feedback Questions

Statistics and Research Methodology @ Copy
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Hawve you gained experise for Do you know the different Are you able to develop fools  Can you use statistical tools
the conduct of hospitality types researches. for data collection in for data amalysis and
research hespitality research interpretation.




Leadership and Management in the Hospitality Industry @ Copy

B Strongly agree M Agree 00 Mewfral M Disagree M Strongly Disagree
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Managing Hospitality Human Resources IO Copy

15 | Strongly agree [ Agree 000 Meutral [ Dizagree M Strongly Dizagree
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You are able to understand the unigue  Are you able to recognize the distinctive  Are you able to understand the sirategic
role of Human Resource Management in - nature of HR development in Hospitality challenges of HR. management in
the Hospitality industry firms in a multicultural context Hospitality and tourism




Event Management IO Copy
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‘You have the ability to identify the basic  You can analyze financial management You are able to understand and evaluate
concepts related to event management in events. the event management process
in spors
Managerial Economics @ Copy
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Can you evaluate the forces of demand and sup... Can you determine appropriate pricing sirategies for profit g...

Will you be able to grasp the practical applications of Utility... Do you understand the macro...




Advanced Bakery and Pastry (Practical) @ Copy
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PERSONAL FEEDBACK

How has this course been helpful till the end of semester, for your personal aspirations of being a
hospitality professional?

6 responses

Very Helpful
YES
Becoming a leader

GOOD

Fair. More kitchen subjects should be there. Or atleast options.




Would you recommend SSCA to your friends or relatives? IO copy

14 responses

® Yes
® No
® Maybe

Any suggestions to improve in academics for student benefit? @ Copy
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1(11.1%) 1 (11.1%)
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. MNA Research methodology should... nil
Give more Practical knowledge Mo es, the hours can be lessen f...




Any suggestions to improvise on various aspects other than academics for student benefit?

8 responses

NA

Sports
No
More on one on one session, more improvement on students benefit

Exemption should be given to the students who are going out for interviews or competitions representating
the college itself. Exemption was not given for the subject of Event management even though | was busy in
interviews of park hotels, ITC hotels and aatithya competition. Employers tend to ask the attendance and at
that time it doens't seem good to show 40 pc attendance. Attendance should be given and instructions
should be given to the faculty about the same.

nil




