J.J. College of Arts and Science (Autonomous)
Pudukkottai

Department of Hotel Management

3.7.1. Summary of Collaboration

Name of the
Collaborating Agency
with Contact details

Collaborated

D Year of Collaboration | Duration | Starting Date | Ending Date
epartment

Hotel Regenta Central RS,
13/1A, OMR,

Egattur Village, Hotel Management 2019-2020 5 Years 03.09.2019 02.09.2024
Tiruporur Taluk,
Chennai - 603 103,

Nature of the Collaboration:
a. Capacity Building, Professional development, Industrial Exposure Training and development of students.
b. Upgrading the skills of Students in Event Management, Personality development and Personal hygiene.
c. Guiding students in Guest handling and Equipment handling.
d. Training in various areas like Food production, Front office Management, Food and Beverage service and Housekeeping.
e. Updation of Laboratory facilities and infrastructure development.
f. Skill development and Placement support services.
g. In organizing workshops, Special lectures, Seminars, Training-events.
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J.J. College of Arts and Science (Autonomous)
Pudukkottai

Department of Hotel Management

3.7.1. Summary of Collaboration

Name of the
Collaborating Agency
with Contact details

Collaborated

D Year of Collaboration | Duration Starting Date | Ending Date
epartment

Cake Beach Bakery and
Confectionery,
Thirugokarnam,
Pudukkottai

Hotel Management 2020-2021 5 Years 14.09.2020 13.09.2025

Nature of the Collaboration:
a.Capacity Building, Professional development, Industrial Exposure Training and development of students.

b.Upgrading the skills of Students in Personal hygiene, Correct knowledge of Ingredients, sensibility to not waste anything Proper knowledge of pricing
and justification of all procedures.

¢. Guiding the students in Guest handling and Equipment handling.

d. Training in various areas like Bread making, Cake making, Icing and Confectionery.
f. Updation of Laboratory facilities and infrastructure development.

g. Skill development and Placement support services.

h. In organizing workshops, Special lectures, Seminars, Training-events.
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