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Welcome to SIHM Jodhpur

SIHM TR # 3TUHT [AFTa &

"Training is a strong part of student's professional development
and this compliments our high gquality academic programme.
Students learn a rich portfolio of skills in Service, Bar, Kitchen,
Housekeeping, Front Office, Management, Teamwork, and
Personal Development. Our experience is that it develops a strong
professional attitude in students, which is valued by future
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Our motto "Knowledge is wisdom" is at the heart of
everything we do in the Institute. We aim to not just impart
knowledge to the students, but also to inculcate in them -
wisdom, compassion, a humanitarian spirit, enable them to
erow and evolve into successful professionals, so that they can
become more adaptable to any kind of hospitality venture. Our
focus remains on evolving efficient, confident and highly
knowledgeable technocrats, managers, and entreprencurs
with global thinking and futuristic mindset that will contribute
to the nation building with faith in corporate ethics.

We have always been endeavoring to help to meet the
goals by imparting quality hospitality education. The student
caring faculty members in every discipline are innovative in
their teaching approach and expose the students to cutting
edge thinking and hands on experiences. The bewitching and
tranguil surroundings are very conducive for teaching and
learning process. [ always encourage the students to take
fullest advantage of the opportunities provided to them
through various academic and extracurricular programmes to
develop their career in the most prestigious and challenging
hospitality industry in future.

Our mission is to continue to do what we have always
done: develop this institute and the students with integrity and
values; also, to give our students the best opportunities and the
best all-round education. Our wvision is to produce
conscientious, smart and confident citizens of India who will

o out into the world and make us proud!

Krishna Gopal Dubey
Principal
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Who We Are

We are happy to note your interest in joining a

professional career in the hospitality industry.

The Institute was first established as Food Crafi
Institute in the year 1996, which was later on upgraded to the
State Institute of Hotel Management in the year 2001 It was
setup by the Department of Tourism, Govt. of Rajasthan and
affiliated with the National Council for Hotel Management
& Catering Technology, Noida, an apex body under the
Ministry of Tourism, Govt. of India. It is situated in the heart of
Jodhpur (Suncity/Bluecity), having 6.5 Acre of sprawling
campus with separate girls and boys hostel, indoor & outdoor

sports facilities with physical and mental development.

The Institute provides an adequate training facilities
and other inputs to the students to help them to gain
professional expertise. We look forward to a mutually

beneficial association.

We offer 3 years B.Sc. in Hospitality & Hotel
Administration, One & Half year Diploma in Food
Production, Bakery & Confectionery, Food & Beverage
Service, Front Office operation and Housekeeping operations
along with Certificate courses in Food Production and F&B

Services.

All these courses are designed to cater the needs of
professionals in Hotel Industry, Airline Catering, Cruise and
Railway Catering, Industrial Catering, Institutional and

Hospital Catering.

Mational Council for Hotel Management and
Catering Technology (NCHM&CT) is an autonomous body
under Ministry of Tourism, Government of India. The council
centrally regulates academics for B Se. in Hospitality and

Hotel Administration and eleven other structured

courses that are imparted at the existing 21 Central
Institutes of Hotel Management, 25 State &
Government Institutes of Hotel Management, 01 %
Public Sector Undertaking and 25 Private %
Institutes of Hotel Management and 14 Food a%
Craft Institutes, which are affiliated with NCHMCT, ~4b g
Noida (UP). All Institutes follow standardized courses
curriculum prescribed by the council for different professional

programs.
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® SIHM, Jodhpur is the first government @ /o0 SlTe Ha= S, Gﬁqﬂ'\r gl e § AT
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allotted 15-2!.! sludum.:; for counselling related to curricular qrEgEHR AEeE W wafta wee @ 3 15—20 B
and extracurricular guidance throughout the programme. arafed fFd T |
‘l.i"rl.:]]-{;luullf'iud i~a;1d ::;purlzni:u: é?cujhcs;- Puszcsxnl:s ® Iy iR Sl AT, H1 e iR
potent, powerful and update end of academic 3 B
experience and industry exposure and they apply the latest I & afi? g, w
teaching-techniques and adhere extensive use of modern AT B BY 7T Rrev—a@is & FUAT Fe
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Three Year B.Sc.in H & HA

The Bachelor of Science
program in Hospitality and
Hotel Administration is offered
jointly by the NCHM&CT and
the degree will be awarded by
Jawahar Lal Nehru University
(JNU), New Delhi. The Three

e Years (Six Semesters) full ume

regular course equips students
with all the required skills, knowledge and attitude to
efficiently discharge supervisory responsibilities in the
Hospitality Sector. The program also involves in-depth
laboratory work for students to acquire required knowledge
and skill standards for the operational area.

About 80% of the graduates are employed by
Hospitality and other service sectors through on-campus and
off-campus recruitment process.

Intake : 120 seats

Educational Qualification: 10+2 or equivalent examination
passed.

Admission: 3 years B.Sc. in Hospitality & Hotel
Administration programme through Joint Entrance
Examination conducted by National Council for Hotel
Management, Noida. The admission notice is issued every
year in the month of December/January. The written
examination is conducted in April and counselling is normally
held in June. Admission is strictly based on the All India Rank
{AIR) eamned by the candidate in written test by JEE-NTA.
Candidates are advised to further refer the website of
www.nchm.nic.in, or www.nta.ac.in. The session commences
from July.

Age Linut: Minimum 17 years, No upper age limit.
Reservation: As per the norms of the State Government.
Scholarship: As per the norms of Central / State Government.
Required Documents: 10th and 12th mark sheet; SC/ST/OBC/
Physically Handicap Certificate (if applicable); Medical
certificate in prescribed format ; Original Transfer Certificate;
Character Certificate; Proof of Apge (Issued by Competent
Authority); Aadhar Card; Bank Passbook/ Cancelled Cheque ;
Self Addressed Envelope (8x4 inches) affixed Rs. 5/- Postage
Stamp ; Gap Certificate for more than 1 year, Two passport

size photographs ( As pasted on Application Form).

SIHM JODHPUR

m__

i aefia 3nfored vd gies voe & e -t mas

anfaren afR Eed wemEa ¥ Us Eed wEy ud
WA dhel g g Raraae fea o # siv
e # | d affa (o dEve) pieie Fafa oemm
anferen ér # widef fomreial # GeraarE® Fde @
& forg |t smaegs 19, 919 3R gfiesior | urEl B oW
HYal & | FEEE § vE & o s gad dm F 9 &
AN WETE T Ud FHI9S W He & fg mER
TRITTTeA T 4T i & |

ST 80 WiTS FaE A—9ud 3N sife—aug
wdt wiem & Arm 9 anfaew iR s Ja1 &5 8w
ferafore frg wmr # |

ST &THT 120 Wi
Serford AT - 10+2 1 THEE THET I |

vder 3 aiTg anfaen ofR Eed wemeE d faee Emae
TeRIeE H AL EIed WA Ud W daia), A10e g
AT WY WA Uden & AnmA 9 udw R e
e I Ul a4 & AIE faay / Aead § U wed
&Y U4 WA a1, A0St g1 an @ ard # | fafaa
ToteT ariiet ¥ At w1 # o uRel W v o A
arafeTe fama wen & | wae wdd-uEd g fafiae whan
4 grfear g afdia aiffge 9 39 (TemdaR) =
grenfya 2| IFfEAR gEael  faega WEenl
www.nchm.nic.n, www.nta.ac.in Eq| mﬁ' U7 =W HEd
& | W HTE g W RS B E |

g A <A 17 @Y, yifwan g w5 e der a8
SR : I FEHR & FEATar |

BIHGRT : #ew /ol WHR & FIagan |

JEEEE TEES 10 4 3R 12 & | siwmfoed,
3T / S/ aftE / feeaian. wamor o= (@f e #)),
fraifa aren 4 fafdear wo—u=, g& W gE -,
A WHIT O, AT WATOT (WE WIS g1 W), SR
w18, §& uregs o e 9@, W & uan feran e
(8x4) 7O WU 5/ — TTH fedwe, 1 o 9 A sioRre arafd
& forg g gAm—u=, 21 9UIE aTeR & Wil (W9 aden
U= W fageg ) |

O




Diploma Programs / Bwi#T wium™

Course offered Duration No of Seats Medium
Diploma in Food Production .
FeE UEeEE § T 1Y Year 50 English/ f&=d
Diploma in Food & Beverage Service ,
He Ure davel |idw # fawm 1% Year 40 English/ &=
Diploma in Bakery & Confectiona :
i v o B T R 1% Year 40 English/ f2=f
Diploma in Front Office :
1;|~.:_c:p siiftrg # e 1% Year 40 English/ fé=t
Diploma in ];}I_ousc Keeping 1% Yeus 40 English/ =1

Educational Qualification: 10+2 or equivalent examination
passed. Students appearing for 12th Exam can also eligible for
provisional admission.

On the basis of "First Cum First
Serve". Incase if the number of applications increase the

Admission Procedure :

intake capacity then the admission will be on the basis of merit
of aggregate marks obtained in the Sr. Secondary or equivalent
examination.

Age Limit: Minimum 17 years, No upper age limit.
Reservation: As per the norms of the Rajasthan State Govt.
Scholarship: As per the norms of Central / State Government.
Fee: Fee shall be paid in two installments - 1st at the time of
admission and 2nd installment will be paid before Mid Term
examination.

Late Fee: - As applicable.

Required Documents: 10th and 12th mark sheet; SC/ST
/OBC/Physically Handicap Certificate (if applicable);
Medical certificate in prescribed format; Original Transfer
Certificate; Character Certificate; Proof of Age (Issued by
Competent  Authority); Aadhar Card;, Bank Passbook/
Cancelled Cheque; Gap Certificate for more than 1 year; Two
passport size photographs (As pasted on Application Form).

Diploma in Food Production

Food Production is the heart of Hoteliering and Catering. The
work is of a practical and creative in nature. While small hotels
employ apprentice cooks, assistant cooks and cooks, larger
establishments provide for chef-de-cuisine. A head chef
controls this important department with large complement of
staffand is required to be both a skilled practitioner and an able
organizer. Good chefs command high salaries and are among
the highest paid professionals in the industry.

Curriculum includes- Cookery, Larder, Hygiene and
MNutrition, Commodities and Costing, Computer awareness.
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Diploma in Bakery & Confectionery

Bakery & Confectionery is the domain of hotel's main kitchen. 9] U F=haE4) €lcd & =4 fhae &1 90T # | g

In the present scenario Baker's & Pastry Chef's scope has been
strengthened by modern food habits. Professionals of this
department are highly in demand not only in the premier
sectors of the Industry such as Star category hotels, Cruise
lines ete. but also for the retail sectors like FMCG and others.
Institute is committed to meet the challenge of time bound
resources to the food industry in terms of skilled manpower.

Curriculum includes- Bakery, Confectionery, Hygiene and

Sanitation, Commodities and Costing, Computer Awareness.

Diploma in Food and Beverage Services

. : everage Department is esse { : SLCCESS
Food and Beverage Department is essential for the successful

running of every Hotel and Catering Industry. It requires
extensive planning and considerable amount of skill in
organizing many great functions. Today, F & B Manager or
Maitre-d-hotel and the full brigade of Captains, Stewards,
Chef de Rang enjoy good position with high salaries in the
Hotel Industry. Good opportunities are stored in the field.
Curriculum includes- Food Service, Beverage Service,
Business Communication, Hygiene and Sanitation, Computer
Awareness.

Diploma in Front Office

Front office work calls for public relations and skill in dealing

with people of different types. It is a place where a client makes
his first personal contact with the establishment and forms his
first impression, and receives all sort of informations and
advice required for his stay. It means that to work in the front
office department communication ability and personality are
essential characteristics and knowledge of languages an asset.
The work also entails book-keeping, handling of cash and
dealing with correspondence.

Curriculum includes- Front Office operation, Principles of
Accounts, Hotel Accounts, Business Communication and

Office Organization, Application of Computers.

Diploma in House Keeping

For any Hotel and Institute, Housekeeping is of primary
importance. The work entails taking charge of domestic
service, dealing with guest comfort, staff supervising,
organizing, work routines supervising, linen supply,
maintenance of premises, furnishing and decor, textiles and
flower arrangements. The course in this department aims at
specialized training.

Curriculum includes- Housckeeping operation, Interior
decoration, Hygiene & Hotel Maintenance, Communication,
Computer Awareness.
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Uniform for all Courses @l ®Ri & ey gfwi w

- b at Departments
No. Particulars Y- FP/] FB s
B&C| (S)

Terrveot shirt - white (full sleeves with logo)
Neck tie with logo - black

2 y B e
Terrycot trousers - Black (12-16 inch bottom-tull length)
ehfe e — el (12-16 59 CH-ga o) £ ] ‘/ ]
Terrycot trousers - black & white- checkered (18 inch bottom-tull length)
*8Te fe — Bren 14 ThE A (18 59 ArcA-HE o) I
Terrycot chef coat-white {double breasted, black buttons & logo) 1
Terrycot apron - white (half) b

tfi®ie T — "hE (87T
Checkered scarf (1Yr/Diploma- Red &White, I1Yr- Green & White, 111 Yr-Black & White / 1
U6 TR (W T/ am-aE vE wws, fedm 9 g od ave ow g ot - e v aee

Ol | 1] || & W

N ISISISINISISNISIS ISINSISISIS

Chef cap - white cotton cloth 1
I BT — WHE A FT
Kitchen dusters (white)
fe Sy (ams) 4 i/

10 Kitchen / F&B kit - As approved by deptt. 1 /
Full Size Black socks without any design - Cotton

1| g o 0 w0 79 w9l - 5@ 1 v |V |V
Black safety shoes {oxford design) with rubber soles and laces

12 FIe T T (AFAE) e 9 9 o O I \/ '/ \/
Name Badge

13 e LV |V |V |V
Black Belt with rectangular Buckle

14| srmrer wwa @h o 4w 1 v IV |V

15 Blazer (2 Button) - single breasted black (No Design) with waist coat (4 Button) 1 / /
=i (2 7)) — e svcs @an (Ren feang=) o o @i @ 9e)
White Polo T - Shirt with front and back logo

16] e st & ¢ we s dw i e 1 vIvVIY
Black V-neck pullover/cardigan for winters (No Design)

17 wfda & fay — e f-% W/ TG (e feada) I '/ \/
Black bow tic

L8| ot ai o 1 v
Damask dinner napkin - white (20"x20")

19| sites foe 4t — i (20"207) 2 v
Terrycot lab coat with logo - white

2 i A

O] 4wt o e 7 - o 1 v

Terrycot service cloth - white (18"x20")

21| o vt ae — we (18'20") 2 v v

FP & B&C - Food Production / Bakery & Confectionary, F&B(S) - Food & Beverage Service, FO- Front Office, HK - House Keeping

GROOMING STANDARDS

Maintain perfect body hygiene including mouth. Light body perfumes, decdorants and make-up should be used.
Hair properly timmed and well combed. Ladies hair should be tied in bun, dyes and spiked hair are not allowed.
Beard to be clean shaved every day, side locks should be half the ear in size.

Well polished oxford shoes for men and ballerina shoes for women.

Wrinkleless clean clothing. Shirt always to be tucked.

Mails should be properly cleaned and trimmed. Mail polish not allowed. Tattoos, if any should not be visible.
Plain black belt with rectangular buckle cnly be permitted.

Wearing only simple wedding ring, ear rings. Kadas and bangles not allowed (except religious purpose)

Usages of any kind of drug is prohibited.

Gentle and Polite behavior expected, howling or over-pitched voice not allowed.

SIHM JODHPUR
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General Rules & Regulations

Attendance: Each student must have 75% attendance in each
subject; failing which he or she will be disqualified from
appearing in the final examination. Students coming late will
not be permitted to attend classes and will lose attendance for
the whole day. 10% attendance can be condoned by the
principal on medical grounds if the medical certificate is
submitted by the student within 7 days of his/her return from
medical leave.

Absenteeism: Absence without leave permission will be
considered as a breach of discipline. The name of student
continuously absenting for more than 5 days without written
permission shall be struck off from the Institute. The student
may be re-admitted on a payment of re-admission fee of Rs.
1000/- if management is satisfied that the absence was due to
some unavoidable circumstances.

Conduect: The student must have good conduct throughout the
course in the Institute, as it is a part of training and for
developing attitude and habits essential for careers in the
Hospitality Industry. Students are required to enter in the
Institute in complete uniform, greet and respeet faculty and
staff members. They must help in keeping the premises neat
and tidy. Any damage done to property of the Institute by
disfiguring walls, doors or breaking furniture, fittings etc. is a
breach of discipline and liable to severe punishment and
recovery of loss or fines.

Grooming Standards: No Mahendi, tattoos and piercings
allowed accept one set of ear piercings (studs) allowed. Formal
jewellery (watch / bracelet/ring) are only allowed. Hair should
be neatly cropped. No fancy hairstyles permitted. Ladies
should have their hair tied in a bun with black hairclips, nails
should be clipped. Gentleman should be clean shaved.
Discipline: The students shall not be allowed to go out during
the institute's working hours and no students will be allowed to
take part in any sort of politics. If, for any reason the
continuance of a student in the Institute is in the opinion of the
Principal {which shall be final) is not in the best interest of the
Institute, the Principal may ask such students to leave the
Institute without explaining his decision. No association or
union shall be formed by the students in the Institute.

Fees: Fees should be paid strietly as per schedule and fees once
paid will not be refunded under any circumstance except the
caution money which will be refunded as per rules afier the end
of'the course.

Holidays: The Institute observes all the gazetted and local
holidays declared by Rajasthan Government. Any exira
holiday in addition could be announced by the Principal.
Medium of Education: For teaching and examination purposes
the medium will be English (Degree program) and English/
Hindi (other programs).

SIHM JODHPUR
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General Rules & Regulations

Placement: The institute has healthy tie-ups with leading
chains of tourism, travel and hospitality industry and assist 100
percent placement.

Training Food: Training food is provided to all the students

during working days.

Library: The Institute has a well-equipped library with good

volumes of books relevant to the Hospitality Industry. Students

are enrolled and issued library cards.

Rules of the library:

1.  Onebook per card will be issued to the students for 7 days.

2. Sublending of book shall not be allowed.

3. Reference books, rare books, unbound periodicals and
other expensive books may not be issued.

4. A reader is responsible for any damape caused to the
reading material or any other property of the library and
shall be required to replace the same besides the penalty
imposed upon him/her by the Principal/ Librarian.

5. Any infringement of the library rules will render a
Member's entry prohibited.

Professional Activities: The Institute organizes professional

activities like Hotel Visit, Food festivals, debate, quizzes etc.,

and students are expected to actively participate in all such
activities of the Institute.

Progress Report: The progress report of student's performance

is sent to their parents through email provided by the student

after the sessional exams. The parents who do not receive the
progress report may contact the Institute for the same.

Sports: Institute provides encouragement for Indoor and

Outdoor games. Students excelling in various competitions

and tournaments are awarded on the annual day of'the Institute.

Uniform: Students in all courses are required to acquire the

prescribed uniform within 15 days of the beginning of the

session. The students will not be permitted to attend the

Institute without proper and complete uniform. It is adviced

that student must have two sets of uniforms as they have to

wear the uniform every day. The Faculty incharge will convey
the exact specification for the uniform in the class. The shirt
and trousers must not be stylized.

Visitor: Visitors to students are strictly restricted in the

Institute without permission.

Working Days: Monday to Friday (9:00amto 5:15 pm)

SIHM JODHPUR
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Hostel Rules

SIHM JODHPUR

SIHM Jodhpur offers hostel facility for the students in
campus only. Hostel Seats are allotted on requisition and
on merit basis. Hygienic and healthy meals are provided to
hostel students by the Institute.

Hostel room allotment can be done by hostel authorities
only; student's or puardian's request about selection of
room can not be accepted.

Any kind of damages of hostel, room, fumniture and
fixtures shall be recovered by the concerned hosteller only.

Arrangement of food in hostel is looked after by students
mess committee, each hosteller is advised to follow the
rules imposed by the committee.

Parents/guardian must register their contact number and
e-mail id in That will
communicating by the hostel authorities regarding night-

hostel form. be used for
out, late night-out permissions and other official
communications. Except those Phone number and e-mail
id no other phone number or e-mail id will be entertained
for official communication related to their ward. Students
may take permission one day in advance by Hostel Warden.
Student expelled from the hostel on disciplinary ground
will not be eligible for future hostel seat allotment.
Students must reach institute for their classes as per the
time table. While going for classes students must sign
hostel attendance register.

During lunch hours students are not allowed to come back
to hostel. In case of any emergency permission must be
obtained from Hostel Warden.

After institute hours students can go out from the campus
after duly signing the IN-OUT register. Students must
ensure that they come back to the institute campus by
following stipulated time by 8:00 pm, and all hostellers
must give their attendance at 10:00 pm sharp to hostel
warden; missing this will be treated as a serious violation of
discipline.

Hostel gate will be locked at 10:30 pm. Afier that students
can not go out from the hostel building

Common TV and activity room will be closed at 11:00 pm
sharp.

It is strictly not allowed to go to other fellow hostel-mate

rooms after 11:30 pm till 6:00 am in morning.

Students will be served with the meals at following
stipulated time from hostel dining hall only, beyond this
period hostel authority will not be allowed in dining hall -

-7:45am to8:15am
b. Lunch (for weekend/holiday/exam week)

a. Breakfast

-1:00 pm to 2:00 pm
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¢. Dinner - 8:00 pmto 9:00 pm

® Hostellers are not allowed to stay in the room during class
hours of institute on working days ( As per the Institute time
table) however, if any hostellers not attending institute due
to illness must report to warden/Hostel superintendent
before 8:45 am through a written application and seek
proper permission. [fthe concerned hosteller can not attend
institute for consecutive two days a medical report must be
submitted to the hostel warden on second day by 8pm.
However hostel authority will surely help the student to get
proper basic medication.

® Any hosteller wants to do some official/personal jobs (like
banking etc.) during class hours may take permission from
hostel warden by 8:30 pm on previous day, however in
these cases permission from guardian is required.

® [f any hosteller wants to go for a “Night-out™ on any day
must ask their parents/guardian to send an SMS from the
registered mobile number to the hostel warden/
superintendent one day before, and then fill in the night-out
forms.

® Hostel fees once paid will not be refunded in any case.

® Students must vacate the hostel within 48 hours from the
last examination and formal hostel clearance.

Examination

SESSIONALEXAMINATION:

Students are required to appear in Sessional Examination and
secure at least 50% marks to be eligible to appear for the Final
Examinations. Students also have to carry out assignments
given to them from time to time.
ANNUALEXAMINATION:

B.Sc. in Hospitality & Hotel Administration Programme:

The Semester Examination will be conducted by National
Council for Hotel Management & Catering Technology and
Degree will be awarded by Jawahar Lal Nehru University
(INU), New Delhi on completion of 3 vears programme (6
Semesters). Undergoing a job during the period of Study at the
Institute or appearing in any other examination except that
held by this Institute may disqualify the student from
appearing in Annual Examination.

Diploma Programmes:

The Term End Examination will be conducted by the National
Council for Hotel Management and Catering Technology,
New Delhi and Diploma will be awarded after the successful
completion of Industrial Training Undergoing a job during the
period of study at the Institute or appearing in any other
examinations, except that held by the Institute will disqualify
the students from appearing in the Term End Examination.
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Career Opportunities

Accommodation

Hotels

Motels

Time Share
Resort

Holidays Villages
Dak Bungalow
Hostels

Casinos
Condominium

Tourism

Tour / Travel Agent
Medical Tourism
Pilgrimage Tourism
Adventure Tourism
Leisure Tourism
Ticket Agents
Travel Guides

Tour Operators

Al
s
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QRAMADA
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MARRIOTT

@ %
Hlltun MERIDIEN SMART

si 023

SO
SAROVAR

Restaurants
Banquets
Bars / PUBs
Vendors
Take-away
snack Bars
Coffee Shop
Retail Shops
Kiosk
Discotheques
Out Door Catering

Transportation

Railways

In Flight Catering
Cruise Liners
Motorways Outlets

&

Sheraton

Food & Beverage Services

HOTELS & RESORTS

Oberoi

Rehance

&P

RCIC ooy

Holiday Inn

PALACES HOTELS RESOATS

JWMARRIOTT

-(u:ﬂ.rs'lrm
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IR FINEFFFR

Festivals
Carnivals

Road Shows
Institutional Events
Wedding Planner
Sports Event
Educational Tour
Cultural Event
Light Shows
Fashion Shows
Conference

Latest Trends

Food Blogger

YouTube Blogger
Content Writer

Nutrition & Diet Planner
Entrepreneur

Food Critics

Wine and Beverage Taster
Sommelier

Celebrity Chef

Skill Trainer

A,
{%

PARK HOTEL GROUP

b )
JAYPEE

GROUP

ITC-WELCOMGROUP

Hotels, palaces and resorts

&

adirson CROWNE PLAZA

HOTELS & RESDRTS
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HOTELS & RESORTS

SIHM JODHPUR



Gowt.

Cost of Form : Rs 30{‘.""

STATE INSTITUTE OF HOTEL MANAGEMENT, JODHPUR ¢

|hm
{Established by Department of Tourism, Govt. of Rajasthan)

Affiliated with National Council for Hotel Management and Catering Technology, Noida

Polytechnic Campus, Mew Pali Road, JODHPUR (Raj)- 342001 lllill"

Fhonn-azm 2616929, 925 7788 500, 98293 B3057, 8949496480 E-mail: sihmjodhpur@@rediffmail com Website: ihmjodhpur.com

Farm Na. Reg. No
S N. Name of the Course Please Tick (v')| Duration| Medium of Instruction

1| Three Year B.Sc.in H & HA 6 Semester| [J English bndcstard

2 Diploma In Food & Beverage Service 1% Years O English [ Hindi photograph

3 | Diploma In Food Production 1% Years | [ English [J Hindi

4 | Diploma In Bakery & Confectionary 1%Years | O English [O Hindi

5 | Diploma In Housekeeping 1%Years | O English [0 Hindi

6 | Diploma In Front Office 1% Years | O English [O Hindi
IS st cosponny v s ongnan ot s g o S S B S Gender : Male Female Other
(in CAPITAL LETTERS as per Matriculation Certificate) . W ﬂﬁ?ﬂ
A - (3ol ) (o ae A gerdl ot stavnfEen o) forn i
Al e L e L ContactNul I | | | | | | | |
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TR T = wemn i wTon weEm
Bank Name & Branch ... s s G MOk,
i a0 5 A gy

Date of Birth 5= ff o o Dy Nationality <rftan
| | ] | | | | Category (Pleasev’) GenlDBCl sC l ST l PD

Father's Name -, ... Contact No: | | I | | | I | |

{in CAPITAL LETTERS)
Ferer o = o ardol o g s ff}
Mother's Name : e Sy

[in A

PITAL LE'I'I'ERS:I

mmm:{ﬂ%ﬂﬂuﬂmﬁﬂj

MName of any 02 person apart from (1) oo
your pareets in case of smergency: C2) o

i ey ey vl 2 ol & s
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L ER

I

s | |
Relation................... Contact Mo. | | | | | | | | | ] |

I I
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onal Qualification Frerfirs dramn

Mame of Exam Passed
&1 51 A%

BoardUniversity Year | Marks Detail s m firm
A/ Reafer [ Ohgined sreiw]o Vs o]

Details of Draft / Chegue: In favor of “IHM, JODHPUR” payable at JODHPUR ST¥e / 9% 1 {301 : “IHM, Jodhpur” 2 9a1 #

Self Addressed Envelope (8x4inches) affixed Rs. 5/- Postage Stamp s &1 9an foven e (sxd 59) w0 wad 5/ & =1 Rwve
Gap Certificate (if applicable)

g a1 = o= (ol A )

Bank Mame oo/ Chaqua M.
i@ @ A Sl /i e
Date Amount
fa=rs TIf#
CHECK LIST : (KINDLY ATTACH SELF ATTESTED COPIES ONLY) w79 ¥l : vyt wiafefd @ o)
O 10th and 12th Mark Sheets (as desired by the course) 10 91 va 12 91 9 swfereTe (Yrgams 4 a@ T AgEn)
O SC/ST/OBC/PD Certificate (if applicable) /e, wida /e g o (TfE e E)
O Wedical Certificate ferfaremm oo o=
O Transfer Certificate TUTAT=I0] WHIOT O
O cCharacter Certificate CIEER iR
O Proof of Age (lssued by Competent Authority) g wrol o (wer wifereT g wr)
O AADHAR Card YR TS
O Bank Passbook/ Cancelled Cheque i q% / e i
a
O
a

Latest two passport size photograph (to be submitted with form) &) TGTE AR & THH WIE (SR O & W@ Hae @)

Signature of the applicant



IMPORTANT INSTRUCTIONS TO CANDIDATES / 3¥9itear] & fert wecaygei fHdw

Read these instructions carefully before filling the application form:

1.

2.
3

Application to be filled by the candidate in his/her own handwriting, complete the application form in all respecl. Incomplete
farms will not be considered for admission. Please note that your name, your parent/guardian name and your date of birth
should be exactly same as in your matriculation certificate.

Fold the form without damage to photograph. Paste one recent passport size photograph & submit two with the form. Do not staple it
All Fees are to be paid at the time of admission in the form by DD/ Cheque, in favor of * IHM JODHPUR * payable at JODHPUR.
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wiETE i fan gaar ggand e @ @ ) FdEen aadd srer e Raed iR @) smes o @ Wy da
T, RUA A F |

w4t gew "IHM, Jodhpur” @ 91 3 diae ¥l /4% & w9 # 7d9 B w9 YA BN |

IMPORTANT GUIDELINES DATES TO REMEMBER / aTE ¥+ & forg wecayui anfef¥ferd: -
Mo Upper age limit
Admission would be provisional and shall be confirmed subsequently. Even after confirmation, the admission can be
cancelled, ifit is proved beyond doubt that the admission was obtained through fraudulent means and his/her fee will be
forfeited.
The Institute however, reserves the right to refuse admission to any individual without assigning any reason. A
candidate shall not be entitled to claim admission as a matter of right even if he/she is otherwise eligible. The Principal
reserves the right to postpone or cancel any of the courses without assigning any reason.
Fees once paid will not be refunded.
For any other information please visit us at www.ihmjodhpur.com or contact on 0291-2616829,
(M): 9257788 500, 98293 83057, 8949496480.
All Disputes are subject to Jodhpur Jurisdiction.
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DECLARATION / sigon

| hereby solemnly and sincerely affirm that the statement made and information furnished in my application
form and also in all the enclosures thereto submitted by me are true. Should it however be found that any information
furnished therein is untrue in material particulars, | realize that | am liable to the legal outcome and | also agree to forgo
my seat.
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Place :

Date:

Signature of the applicant / 3TdS® & &R

| have permitted my ward Lo join the Institute and | shall be responsible for his / her conduct and discipline according to
conduct rule of the Institute and any changes made from time to time. | also state that | will be responsible for payment of all fees and
dues in the scheduled time.
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Signature of the Parent/Guardian / Evaer \ra-fien,/sfivras

Place : MamE........c s
Maobile Mol :

Date :



MEDICAL FITNESS CERTIFICATE

(To be completed and signed by a registered MBBS Doctor)

This is to certify that

Affix current
passport size
photograph
S0, WO, DO e et

whose signature is given below posses .................. Blood Group and has not sutfered
from the following disorder or any other major disorder during the past 5 years:

1. Infectious skin diseases
2. Follicle Psoriasis

3. Tuberculosis

4. Trachoma

5. Venereal diseases

6. Epilepsy

7. Leukoderma

[ certify that Shri/Smt/EIUmMAri.... ..ot

is not suffering from any of the above disease.

Signature of the Candidate (Medical Practitioner Signature with seal)
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