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i

Organizational chart

Organizational Chart

Vidya Vikas Educational Trust

!

Vidya Vikas Institute of Hotel Management and Catering Technology

!

Governing Council

!

Principal/Dean/Director

Head of the Department / Course Coordinator

A 4

Faculty Supporting Staff

ii.

Grievance Redressal mechanism for
Faculty, staff and students

The aggrieved party submits a formal written complaint, the committee sends a formal receipt of the complaint
usually within 48 to 72 hours and the committee meet to review the facts and a written communication is sent to
the principal, the student and staff member is informed of the action taken.




iii. Establishment of Anti Ragging
Committee

Vidya Vikas Educational Trust®, Mysuru

W

M VIDYA VIKAS INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, MYSURU
VIDYA VIKAS
Ref No;ARC/01-2025-26
Date: 12/08/2025

Reconstitution of Anti Ragging Committee

A meeting was held in Principal chamber on 12/08/2025 at 3.00 pm for the reconstitution of Anti Ragging
committee to prevent ragging in and around the college premises, Principal has nominated members for the
above cell. The details are given below

No Name Position Designation
1 Dr.Alok Kumar Chairman | Principal, VVIHMCT
2 Mr.Abhay Kumar Naik Convenor | Assistant Professor Tourism and Travel
3 Mr.Nischith NK Member Assistant Professor Management
4 Mr.Royston Joseph A Member Assistant Professor Hotel management
5 Mr.Jidesh Kumar Member Assistant Professor Tourism and Travel
6 Mr.Sasi CK Member Assistant Professor Hotel management
7 Ms.Susmita G Member Assistant Professor Law
8 Ms.Deepa TK Member Assistant Professor Language

Anti-Ragging/Anti Ragging Committee Formation and Duties
The Institute has constituted Anti-Ragging Committee consisting of Senior Professors and Teaching Staff to take

preventive Steps to the ragging problem in the Institute & Hostels. The Anti- Ragging squad constituted by the
Institute conducts regular surprise visits to hostels and different Departments in the Institute to prevent any
untoward incident of Ragging.

iv. Establishment of Online Grievance

https://forms.gle/NGJmguLrPSwkqVCv9




Redressal Mechanism

v. Details of Grievance Redressal o Vidya Vikas Institute of Hotel Management and Catering Technology

Committee in the Institution and
OMBUDSMAN by the University

VIDYA ViKas

STUDENTS GRIEVANCE REDRESSAL COMMITTEE -2005-26
SI.LNo | Name Position Designation
1 Dr.Alok Kumar Chairman Principal
2 Mr.Chef Sasi Convenor Assistant Professor,Hotel Management
3 The Registrar, Academic Member The Registrar,AcademicUOM,MY sore
4 Mr. Royston Joseph Member Assistant Professor,Hotel Management
5 Mr.JideshKumar.K Member Assistant Professor, Tourism and Travel
5 Ms.Mithilesh Member Assistant Professor, Tourism and Travel
7 Ms.Meghana PK Member Assistant Professor,Management
8 Ms.Susmitha Gangadar Member Assistant Professor,Law
9 Mr.Shashank Member Student Represenatative
9 Mr.Abin AB Member Student Representative
10 Ms.Gowri CS Member Student Representative
11 Ms.Abhinaya Member Student Representative
vi. Establishment of Internal Committee
1 @ Vidya Vikas Institute of Hotel Management and Catering Technology
R INTERNAL COMMITTEE (IC) - VVIHMCT -2025-26

SI No Name Position in ICC Gender Department

1 Ms.Susmitha Gangadar CHAIRPERSON FEMALE Law

2 Mr. Royston Joseph MEMEBER MALE Hotel Management

3 Mr. Jagadish MEMBER MALE Non Teaching Staff

4 Ms. Nandana R STUDENT FEMALE Student Rep.




5 Mr. Dhanush A H STUDENT MALE Student Rep.
6 Mr. Abhayakumar Naik MEMBER MALE Hotel Management
7 Mr.Sasi CK MEMBER MALE Hotel Management
8 Ms. Aryananda B STUDENT FEMALE Student Rep.

vii. Establishment of Committee

SC/ST

for

SC/ST COMMITTEE (IC) — VVIHMCT -20025-26

Vidya Vikas Institute of Hotel Management and Catering Technology

SLNo | Name Description
1 Dr.Alok Kumar Principal
2 Mr. Sasi C K Instructor
3 Ms. Anagha o Student-Rep
4 Mr. Keerthan Shetty Student -Rep
5 Ms. Disha Student-Rep
viii. Internal Quality Assurance Cell
<

VIRYA ViKAs

Vidya Vikas Institute of Hotel Management and Catering Technology

IQAC - COMMITTEE -VVIHMCT

SLNo | Name of the Members Position
1 Dr.Alok Kumar Chairman
2 Mr.Mithilesh Convener
3 Mr.Pichai Ratnam Co-Convenor
4 Ms.Amulya Member
5 Mr.Royston Joseph Asst Professor
6 Mr.Abhaya Kumar Asst Professor
7

Ms.Aishwarya

Asst Professor




The Internal Quality Assurance Cell (IQAC) is a key body within an institution responsible for

maintaining and enhancing the quality ofacademic and administrative processes. It promotes aculture of

continuous improvement by monitoring standards, implementing best practices, and ensuring effective

quality assurance mechanisms across the institution.

ix. Equal Opportunity facilities Cell

Vidya Vikas Institute of Hotel Management and Catering Technology

VIRYA Y SAS
Equal Opportunity Facilities Cell - COMMITTEE -VVIHMCT
SL.No | Name Mobile Number
1 Dr.Alok Kumar 9802065625
2 Ms..Mithilesh 7888976324
3 Mr.Pichai Ratnam 9486212451
4 Mr. Dhanush AH 8782200569
5 Ms.Devangana 7907877705

Programmes

i. Name of Programmes approved by
AICTE

1. Bachelor in Business Administration (BBA)
a. BBA in Tourism and Travel (TT)
b. BBA in Tourism and Hospitality (TH)

ii. Name of Programmes Accredited
by NBA

Nil

1. Status of Accreditation of the
courses

Preparing for Accreditation

iv. Total number of courses

02




v. For each Programme the following

details are to be given (Preferably Name BBA-TT BBA -TH
in Tabular form): Number of seats 60 60
Duration 3 years 3 years
Cut off marks/rank of admission during the last | Completion of 10+2 or its equivalent from a
years recognised board.

A  minimum aggregate of 50% marks is
generally required for the General category,
while 45% marks are required for SC/ST and
Category-I candidates.

vi. Fee (as approved by the state | Fee Structure for the academic year 2025 - 2026

government)
1 Year II Year III Year
Course Category : it . : . it
University College Fee University College Fee University College Fee
Fee Fee Fee
Karnataka Rs 25555 51445 Rs 3060 61940 Rs 3060 61940
BBA -TH
Non — Karnataka | Rs 48020 131980 Rs 3060 96940 Rs 3060 66940
Karnataka Rs 25555 51445 Rs 3060 61940 Rs 3060 61940
BBA -TT
Non — Karnataka | Rs 48020 131980 Rs 3060 96940 Rs 3060 66940
vii. Name and duration of

Programme(s) having Twinning
and Collaboration with Foreign
University(s)and being run in the
same Campus along with status of
their AICTE approval. If there is
ForeignCollaboration, give the
following details, if any:

Nil




viii. Nature of Collaboration NA
ix. Complete details of payment a
student has to make to get the full | NA
benefit of Collaboration
x. For each programme collaborated
. . NA
provide the following:
xi. Programme Focus NA

xii. Number of seats

BBA (TT) Tourism and Travel- 60
BBA(TH) Tourism and Hospitality- 60

xiii. Admission Procedure NA
xiv. Fee (as approved by the state NA
government)
xv. Whether the Collaboration
Programme is approved by
AICTE? 1If not whether the |NA
Domestic/ Foreign University has
applied to AICTE for approval
Faculty
. . . Faculty for BBA TT&TH
i. Course/Branch wise list Faculty acuity for
members: Faculty Unique Date of
First Name Last Name | ID Designation Gender | Joining Date of Birth
JIDESH KUMAR K 1-44765315058 ASST PROFESSOR | Male 10-11-2021 14-02-1986
NISCHITH S 1-44769920923 ASST PROFESSOR | Male 06-07-2021 08-06-1982
ARUN R 1-44769921176 ASST PROFESSOR | Male 20-02-2024 24-04-1989
DEEPA TK 1-44769921198 ASST PROFESSOR | Female 15-06-2022 15-05-1P81
NIBIYA NT 1-44772070722 ASST PROFESSOR | Female 12-06-2024 19-09-1996
ROYSTON ASHIRVAD | 1-44772578272 ASST PROFESSOR | Male 23-01-2017 08-12-1988
ABHAYA NAIK 1-44772578721 ASST PROFESSOR | Male 22-08-2017 21-12-1983




KUMAR
GANGADH
SUSMITA AR 1-44772673239 ASST PROFESSOR | Female 12-07-2023 18-08-1996
SHEETHAL C 1-44772674012 ASST PROFESSOR | Female 07-06-2023 29-08-1996
H AMULYA 1-47396031603 ASST PROFESSOR | Female 26-12-2025 25-04-2002
RAMESH KK 1-47396031610 ASST PROFESSOR | Male 26-12-2025 21-04-1998
CK SASI 1-47413683413 ASST PROFESSOR | Male 01-09-2024 15-01-1969
TEJASKUMAR MN 1-47413890517 ASST PROFESSOR | Male 24-06-2024 14-04-1998
MEGHANA PK 1-47418067604 ASST PROFESSOR | Female 02-08-2025 21-03-1997
SOFIYA DSOUZA 1-47422820025 ASST PROFESSOR | Female 07-01-2026 05-10-2/000
ii. Permanent Faculty All faculty members in BBA TT&TH courses are on permanent basis
First Name Last Name | Gender Faculty Unique ID | Date of Birth Date of Joining
VISHWANATHA | BANAJAR | Male 1-4476646553 1 10-05-1994 03-08-2019
NISCHITH S Male 1-44766465538 08-06-1982 06-06-2021
iii. Adjunct Faculty DEEPA TK Female 1-44766465945 15-05-1981 08-06-2022
DINESHA MN Male 1-44767263361 17-01-1980 24-02-2024
ARUN R Male 1-44767263368 24-04-1989 20-02-2024
TEJASKUMAR MN Male 1-47369964617 14-04-1998 24-06-2024
MEGHANA PK Female 1-47375046093 21-03-1997 02-08-2025
iv. Permanent Faculty: Student Ratio As per Sanctioned intake As per Actual admission
BBA 15:1 13:1
Profile of Principal
i.  Name Dr. Alok Kumar

1. Date of Birth

11/06/1975

iii.  Unique ID




iv. Education Qualification BHM, MTM, MPhil, PhD
v.  Work Experience 29 years
Vi Teaching/ Research/ Industry/ 24 Years Teaching and 5 Years Industry
Others
Vii. Area of Specialization Tourism and Hotel Management
viii.  Courses taught at Diploma/ Post
Diploma/ Under Graduate/ Post 1. BBA
Graduate/ Post Graduate
DiplomaLevel
ix.  Research guidance (Number of UG-36, PG 24, PHD 20
Students)
X. No.'of papers pubhshed in National 45
National/International .
International 20
Journals/Conferences
Xi. Master (Completed/Ongoing) Completed
xii.  Ph.D. (Completed/Ongoing) Completed
xiii.  Projects Carried out 2
Xiv. Patents (Filed & Granted) 7
xv.  Technology Transfer Nil
xvi.  Research Publications (No. of
papers published in 65
National/InternationalJournals/Con
ferences)
3 Books
1. Published Edited Book Titled “Hospitality & Tourism: Challenges, Innovation, Practices and Product Development”.
xvii.  No. of Books published with details | Adhyayan Publisher, New Delhi, ISBN9788184354904

(Name of the book, Publisher with
ISBN, year of publication, etc.)

2.Reference Book Titled “HACCP: Application and its Challenges”. ISBN 97893867684 14.IK International Publishing
House, New Delhi

3.Text Book Titled “Fundamentals of Food Hygiene, Safety and Quality”. ISBN978938678346. 1K International Publishing
House, New Delhi




Fee

i

No. of Fee waivers granted with
amount and name of students

Nil

ii.

Number of scholarships offered by the
Institution, duration and amount

Currently not extended and will be implemented

Admission

i

Number of seats sanctioned with the
year of approval

BBA =120 (2025-26)

ii.

Number of Students admitted under
various categories each year in the last
three years

AY 2025 - 2026 | 2024 - 2025 | 2023 - 2024
BBATT Admission | 151 168 159
BBA TH Admission | 58 66 66
BBA Tourism and Travel 2025 — 2026
Year SC ST CAT-1 IIA 11 B 1T A I11B GM Total
M F M F/ M| F MF M F M| F M|F M F M| F
I 0 O[O0, 0]O0]O0O]0]O0]O0 0 0 0 0 0 [25] 15 | 25| 15
BTB]{‘ m |o0]o0]lo|o]|olo]ololo]o|o]|o|o]o]|33]2]33]25
111 0 O[O0, 0]O0]O0]0]O0]O0 0 0 0 0 0 (35] 18 | 35|18
BBA Tourism and Hospitality 2025 — 2026
Year SC ST CAT-1 IIA 1IB 1T A I11B GM Total
M F M F/ M| F M FI M F M|F M|F| M| F M| F
| 1 0 1 010]O0 1 02 0 1 0 0 0|7 1 13 1
]'31‘];‘14 1I 2 0 1 0]0]0]0]O0 1 1 3 1 1 013 0 |21 2
111 2 0|2 ,10]0]0 1 0 1 0 3 0 2 1 9 0 |20 1




BBA Tourism and Travel 2024— 2025

Vear |_SC ST | CAT-I| IIA | IIB | IIA | IIB GM | Total
M|F M|F|M|F | M|F M|F M|F|M|F|M|F M| F
I Jo]olololololo]ololololo]| olo]|34]25]34] 25
BTBlf“ T |ololo]lololololololololo|olol35]18]35]1s
m |olo|lololololololo]lololo]o]ola] 16 40| 16
BBA Tourism and Hospitality 2024— 2025
Vear |_SC ST | CAT-I| IIA | IIB | IIA | IIB GM | Total
M| F M|F|M|F| M[F M|F M|F|M|F| M| F | M| F
T | 210 1]o0o]ojol2lol1] 13111 ]o0l16] 0 20] 2
BTli? T |2 l0l2]olololt1]olt1]lol3lolz2/ 1]10] 0 21] 1
m o |1]ololololololol1]|2]1]lolol 0] 1 |12] 4
BBA Tourism and Travel 2023—- 2024
Vear |SC ST |CATI| A | B | A | B GM | Total
M|F M|F|M|F|M|F M|F M|F|M|F| M| F M| F
I |olololo]lolo]ololo]ololo]| o|o/la] 18 41|18
BTBTA I Jo|olo]loJlololololololololo]o]40] 16]40]16
m |ololololololololololololo]ol3]11(3]01




BBA Tourism and Hospitality 2023— 2024

Vear _SC ST |CAT-I| A | B | A | IIB | GM | Total
M|F| M| F|M|F | M|F|M|F| M|F|M|F|M| F |M|F

T [ 2]0]20/0 o]ol1]ol1]o]l4]o]2]|1]11] 0 [23]1

BT]if m |o|1]ojojo]jolololo|1l2]tlololi0] 1 |12] 4
m | o0o]o]olo]1]olo]o 4]0 |1]o]o o] 1 [25] 1

iii.

Number of applications received
during last year for admission under
Management Quota and number
admitted

BBA TT =Number of applications received =40

BBA TH = Number of applications received=14

Ad

mission Procedure

i

Mention the admission test being
followed, name and address of the Test
Agency/State Admission Authorities
and its URL (website)

Admission test is not conducted for UG courses under the affiliated university (University of Mysore)

ii.

Number of seats allotted to different
Test Qualified candidate separately
(AIEEE//JEE/ CET (State conducted
test/  University  tests/y CMAT)/
Association conducted test etc.)

Not Applicable

iii.

Calendar for admission against
Management quota seats:

Last date of issue of application: 20" July 2025
Last date for Admission: 10™ September 2025

iv.

Last date of request for applications

10™ September 2025




Last date of submission of

Ve o 10" September 2025
applications
vi. Dates for announcing final results NA
vii. Release of admission list (main list
and waiting list shall be announced on | Enclosed in Appendix - A
the same day)
viii. Date for acceptance by the candidate
(time given shall in case be less than | Admission will be based on the basis of first come first serve
15 days)
Closing admission: 10™ September 2025
Starting of the Academic session:
st . oqst
ix. Last date for closing of admission & 1" year BBATT: 1" July 2025
Starting of the Academic session 1" Year BBA TH: 1% July 2025
2" and 3" year BBA TT: 1¥ July 2025
2" and 3" year BBA TH: 1% July 2025
x. The waiting list shall be activated only NA
on the expiry of date of main list
xi. The policy of refund of the Fee, in

case of withdrawal, shall be clearly
notified

Published on the notice board and also in the admission section

Criteria and Weightages for Admission

i

Describe each criterion with its
respective weightages i.e. Admission
Test, marks in qualifyingexamination
etc.

NA

ii.

Mention the minimum Level of
acceptance, if any

Completion of 10+2 or its equivalent from a recognised board.




iii. Mention the cut-off Levels of
percentage and percentile score of the
candidates in theadmissiontest for the
last three years

NA

iv. Display marks scored in Test etc. and in
aggregate for all candidates who were
admitted

NA

List of Applicants

List of candidates whose applications
have been received along with
percentile/percentages core for each of
the qualifying examination in separate
categories for open seats. List of
candidates who have applied along with
percentage and percentile score for
Management quota seats (merit wise)

NA

Results of Admission Under Management seats/Vacant seats

i. Composition of selection team for
admission under Management Quota

The principal and the admission committee as per university norms

ii. List of candidates who have been
offered admission

List is enclosed in Appendix - B

iii. Waiting list of the candidate in order
of merit to be operative from the last
date of joining of the first list
candidate

NA

Information of Infrastructure and Other Resources Available

i. Number of class rooms and size of
each

Room No

Room type (mention Class
Room/Laboratory/Toilet,et
c.)

Area of Room
in sqm

Completionof
Flooring

Completionof Walls
and painting

Completionof
Electrification and
lighting

B 102

Classroom

69.83

Ready

Ready

Ready




B 103 Classroom 69.9 Ready Ready Ready
B 104 Classroom 61.82 Ready Ready Ready
B 105 Classroom 64.53 Ready Ready Ready
F201 Classroom 71 Ready Ready Ready
F 202 Classroom 62 Ready Ready Ready
F 203 Classroom 79 Ready Ready Ready
F 301 Classroom 71 Ready Ready Ready
F 302 Classroom 62 Ready Ready Ready
F 303 Classroom 79 Ready Ready Ready
ii. Number of Tutorial rooms and size
of each Room No. Room type (mention Class Area of Room | Completion | Completionof Walls and Completionof
Room/Laboratory/Toilet,etc.) in sqgm of Flooring painting Electrification and
lighting
B101 Tutorial Room 33 Ready Ready Ready
iii. Number of Laboratories and size of _ i _ i
h Room No. Room type (mention Class Carpet area Completion | Completionof Walls and Completionof
cac Room/Laboratory/Toilet,etc.) (in m2) of Flooring painting Electrification and
lighting
B106 Computer Laboratory 70.5 Ready Ready Ready
F300 Language Laboratory 33 Ready Ready Ready
iv. Number of Computer Centres with oo Room type (et 5T Gomsistionat ComistionaTWalis | Cormistionst
. oom No. oom type (mention Carpet area (in m ompletiono ompletionof Walls ompletiono
capacity of each Class P ( ) Flooring and painting Electrification a|
Room/Laboratory/Toilet, lighting
etc.)
F200 Computer Centre 150 Ready Ready Ready
v. Central Examination Facility, i _ _ i _
Numb £ d . £ Room No. Room type (mention Carpet area (in Completionof Completionof Completionof
umber of rooms and capacity o Class mz) Flooring Walls and painting | Electrification and
each Room/Laboratory/Toile lighting
t,etc.)
1 Exam Control Office | 48.03 Ready Ready Ready




vi. Online examination facility (Number . S . . .
of Nodes, Internet band width, etc.) No online examination is proposed by the affiliated university.
vii. Barrier Free Built Environment for Provided
disabled and elderly persons
viii. Fire and Safety Certificate Provided
ix. Hostel Facilities For Boys: 80 members
For Girls: 180 Members
x. Number of Library books / eBooks . .
! . Lib Detail
/Titles/Journals available torary Letal’s SI No Particulars BBA
(Programme-wise) 01 Volumes 1014
02 Titles 343
03 E-journals 3,22,309
04 Online Journals 6000
xi. List of online National/ International .
) Nil
Journals subscribed
xii. National Digital Library (NDL) . L
subscription details In the process of getting subscription
PCs/Laptop exclusively available to students:30
PCs/Laptop available in Library: 10
PCs/Laptop available in Administrative Office:3
PCs/Laptop available to Faculty Members:4
xiii. List of Major Equipment/Facilities in | Number of PCs/Laptop in language lab:1
each Laboratory/Workshop Printers available to student: 3
Number of A1l Size Colour Printers: 1
Oven, Baking Tray, Oven Gloves, Cooling Rack, Work Table Etc
Glassware, Cutlery, Crockery Etc
Cot, Bed, Cleaning Equipment’s, Cleaning Agents, Telephone EtcStorage Racks, Fire Extinguisher Etc.
XIv. i;ﬁ;ﬂiﬁf&ﬁiﬁ?&ﬁem}j in cach Equipped with computing facility to carry out experimentation
xv. Innovation Cell Established in the year 2023 — 2024

XVI.

Socialmedia Cell

Yes




xvii. Compliance of the Academic Bank
of Credit (ABC), applicable to

PGCM/ PGDM Institutions and NA
University Departments
xviii. To upload the respective short video
failiis availabl wa the courses | UPIoaded theshortvideo
in the website
SINo Sports facilities Dimensions Numbers
Table tennis 2
1 Indoor Carom 660 Sq.ft 3
Chess 6
Basketball 95/50ft 1
Mini Soccer 60/40 mts 1
xix. Games and Sports Facilities Throw ball court 12/18 mits 1
Hand ball court 20/40 mts 1
2 Out Door Cricket practice Net 24 yards 1
Kabaddi court 10/13ft 1
Kho - Kho court 29/16mts 1
Long jump pit 9/18mts 1
Volley 9/18 ball ground 9/18mts 1

xX. Teaching Learning Process

Subject Allocation- Subjects are allotted to teachers based on their specialization and experience.

TLEP (Teaching—Learning Process) / Lesson Plan -The teacher prepares a lesson plan according to the
syllabus. It includes teaching methods, learning objectives, teaching aids, and classroom activities to make
learning effective including question banks.

Exams and Evaluation-Teachers conduct tests, assignments, quizzes, and examinations to assess students’
understanding.

Guest Lectures and Industrial Visits -Institutions arrange guest lectures by experts and organize industrial visits




so that students gain practical knowledge and understand real-world applications of their subjects.
Study Tours and Co-curricular Learning -Study tours, field visits, seminars, and workshops are organized to
enhance students’ knowledge beyond the classroom and provide experiential learning opportunities.

xxi. For each Post Graduate Courses give

the following: NA
xxii. Title of the Course NA
xxiii. Laboratory facilities exclusive to the
NA
Post Graduate Course
Enrolment and placement details of
students in the last 3years Statement showing the details of students enrolled and placed
SL. No Course Students enrolled for final year | No of students placed
2024-25 BBA-TH 16 14
2024-25 BBA -TT 56 50
2023-24 BBA-TH | 26 20
2023-24 BBA -TT 44 40
2022-23 BBA -TH | 41 35
2022-23 BBA -TT 56 50
List of Research NIL

Projects/Consultancy Works

MOUs with Industries

1. BBA -TH — Quorum Hotel, Mysore, Pool Villa, Mysore.
2.BBA -TT- Bharat International Travels, Mysore, Travel Trends, Mysore, Royal Tours and Travels, Mysore, Mysore Airport
-In Progress




