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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Viral Jasani

Name of the organization you belong to *

Sheraton Grand Pune

Designation *

Director HR

Contact No *

9930413204

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 1/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Disagree

3) Do you suggest any deletions to be done in syllabus? *

@No

Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

On the job training to be introduced

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 2/33
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Any other suggestion *

Viral Jasani
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EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Farzana Khorasi

Name of the organization you belong to *

Mercure Maldives

Designation *

Food and Beverage Manager

Contact No *

9167560590

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge *
students should have?

Yes

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 4/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Disagree

3) Do you suggest any deletions to be done in syllabus? *

@No

Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 5/33
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6) Are there any suggestions to enhance skills in area of specialization? *
Need to include current trends of Food and Beverage and even for other department.. it's good to know
what is basic and where are root comes from as in the terms of authenticity but it's equally important to

move with ever changing technologies and trending world.. This will give the boost to their confidence
when they start their careers in hospitality.

Any other suggestion *

FK
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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

komal khedekar

Name of the organization you belong to *

JW Marriott hotel Pune

Designation *

Training coordinator

Contact No *

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 7133



7/4/22,1:23 PM EMPLOYERS FEEDBACK ON SYLLABUS

2) Is the syllabus making students industry ready? *

Strongly agree

Agree

@ Neutral

Disagree

3) Do you suggest any deletions to be done in syllabus? *

No

@ Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

More of practical knowledge

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 8/33
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Any other suggestion *

Komal Khedekar

This form was created outside of your domain.
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EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Aniruddha Parlikar

Name of the organization you belong to *

White Copper Hospitality

Designation *

General Manager

Contact No *

8796049898

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 10/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Disagree

3) Do you suggest any deletions to be done in syllabus? *

No

@ Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 11/33
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Any other suggestion *

Aniruddha Parlikar
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EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Akshay bhosale

Name of the organization you belong to *

Hyatt hotels corporation

Designation *

Asst restaurant manager

Contact No *

9535445788

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge *
students should have?

Yes

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 13/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Disagree

3) Do you suggest any deletions to be done in syllabus? *

@No

Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

Yes

6) Are there any suggestions to enhance skills in area of specialization? *

More of practical knowledge and latest Industry trends

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 14/33
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Any other suggestion *

Akshay bhosale

This form was created outside of your domain.
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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Brishali Sharan

Name of the organization you belong to *

Pride Hotel, Pune

Designation *

Training Manager

Contact No *

9607911776

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 16/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Disagree

3) Do you suggest any deletions to be done in syllabus? *

@No

Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

@No

Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

Students communications can be worked upon.

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 17/33
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Any other suggestion *

Brishali
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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Akshay bhosale

Name of the organization you belong to *

Hyatt hotels corporation

Designation *

Asst restaurant manager

Contact No *

9535445788

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge *
students should have?

Yes

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 19/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Disagree

3) Do you suggest any deletions to be done in syllabus? *

@No

Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

Yes

6) Are there any suggestions to enhance skills in area of specialization? *

More of practical knowledge and latest Industry trends

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 20/33
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Any other suggestion *

Akshay bhosale
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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

komal khedekar

Name of the organization you belong to *

JW Marriott hotel Pune

Designation *

Training coordinator

Contact No *

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 22/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Agree

@ Neutral

Disagree

3) Do you suggest any deletions to be done in syllabus? *

No

@ Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

More of practical knowledge

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 23/33
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Any other suggestion *

Komal Khedekar

This form was created outside of your domain.
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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

komal khedekar

Name of the organization you belong to *

JW Marriott hotel Pune

Designation *

Training coordinator

Contact No *

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 25/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Agree

@ Neutral

Disagree

3) Do you suggest any deletions to be done in syllabus? *

No

@ Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

No

@ Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

More of practical knowledge

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 26/33



7/4/22,1:23 PM EMPLOYERS FEEDBACK ON SYLLABUS

Any other suggestion *

Komal Khedekar

This form was created outside of your domain.
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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Ganesh Kanna

Name of the organization you belong to *

La Bali Bar and Kitchen

Designation *

General Manager

Contact No *

8530833555

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 28/33
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2) Is the syllabus making students industry ready? *

@ Strongly agree
Agree
Neutral

Disagree

3) Do you suggest any deletions to be done in syllabus? *

@No

Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

@No

Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

communication skills

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 29/33
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Any other suggestion *

more practicals
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EMPLOYERS FEEDBACK ON SYLLABUS

EMPLOYERS FEEDBACK FORM ON SYLLABUS BSC-HS

Name of the person giving feedback *

Rajalakshmi Raut

Name of the organization you belong to *

Ramee Grand Hotel and Spa Pune

Designation *

HR Manager

Contact No *

8600007146

1) Do you think syllabus of BSc HS Hospitality Studies covers technical knowledge
students should have?

@ Yes

No

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 31/33
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2) Is the syllabus making students industry ready? *

Strongly agree

Disagree

3) Do you suggest any deletions to be done in syllabus? *

@No

Yes, please suggest

4) Do you suggest any additions to be done in syllabus? *

@No

Yes, please suggest

5) Is there balance between Theory and Practical? *

@ Yes

No

6) Are there any suggestions to enhance skills in area of specialization? *

Require industry exposure more to the students.
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Any other suggestion *

Trainings should be more to get actual industry exposures.

This form was created outside of your domain.

Google Forms

https://docs.google.com/forms/d/19gLYtRoD_AGrxYiMPnJNnyvzZQpMRIpLLIWKkDMqypyY/edit#responses 33/33


https://www.google.com/forms/about/?utm_source=product&utm_medium=forms_logo&utm_campaign=forms

