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Institute of Hotel Management Catering Technology and Applied Nutrition, 

Hyderabad. 

 

Frequently Asked Questions (FAQs) 

 
1. Where is IHM Hyderabad located? 

Address: 

Institute of Hotel Management 

F-Row, D.D. Colony, Vidyanagar, 

Hyderabad – 500007, Telangana, India 

Website: ihmhyd.org 

Phone: 040-27427569 Mobile:8374787988 

 

2. How to Reach IHM Hyderabad? 
 From Airport: HYDERABAD (RAJIV GANDHI INTERNATIONAL AIRPORT: 30 KM 

 From Railway Station: SECUNDERABAD: 7 KM 

 From Bus Stand: HYDERABAD (MGBS): 6 KM 

  

3. Is IHM Hyderabad accessible via public transport? 
Yes. The campus is located in Vidyanagar, a central area in Hyderabad, and is well-connected by: 

 TSRTC buses 

 MMTS suburban trains 

 Metro and auto-rickshaws 

4. What courses are offered at the Institute of Hotel Management (IHM)? 

We offer a variety of programs in hospitality and hotel management, including: 

 B.Sc. in Hospitality and Hotel Administration (3 years) +1 Year 

 M.Sc. in Hospitality Administration (2 Years) 

 Craftsmanship Certificate Course in Food Production & Patisserie (1 ½ Year) 

 Craftsmanship Certificate Course Food & Beverage Service ( 6 Months)  

 Craftsmanship Certificate Course Professional Bar Tending (6 Months) 

 

 

https://www.ihmhyd.org/
https://nchm.gov.in/node/261
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5. What makes IHM Hyderabad unique among IHMs? 

 A central Government Institute under Ministry of Tourism, established in 1972 in the happening city 

Hyderabad 

 Ranked No.1 by The Federation of Hotel & Restaurant Associations of India and also Ranked No.1 by 

Telangana Tourism. 

 Well equipped campus supported by highly experienced faculty. 

 MOU with The Golkonda Hotel, Novotel HICC, Osmania Technology Business Incubator, Indian 

Hotels Company Limited, InterContinental Hotels Group Hotels & Resorts, Lemon Tree Hotels, The 

Park and Royal Orchid Hotels  to ensure quality all-round education, latest updates and Hotel exposure 

training which makes students industry ready. 

 Excellent placement for all deserving students in India & abroad. 

 Has vast alumni base 

 State and Central Government Scholarships are available. 

 For more details refer to our website www.ihmhyd.org 

6. What is the eligibility for the B.Sc. in Hospitality and Hotel Administration? 

 Educational Qualification: 10+2 or equivalent with English as one of the subjects. 

 NO Upper Age Limit 

7. Is the degree recognized internationally? 

Yes. The B.Sc. degree is awarded by NCHMCT and JNU, and is recognized both in India and abroad for 

further education or employment. 

8. What is the medium of instruction? 
 

The medium of instruction is English, though support may be provided in regional languages during 

initial phases if needed. We also offer foreign language training (French, German, Spanish, etc.) as part of 

the curriculum. 

 

9. What is the strength of each B.Sc. batch? 

The typical intake for the B.Sc. program at IHM Hyderabad is 285 students per year. 

10. What is the duration and structure of the B.Sc. in Hospitality & Hotel Administration? 
The course is a three-year (six-semester) full-time program.  

11. How can I apply for admission to IHM? 
Admission is through the NCHM JEE (National Council for Hotel Management Joint Entrance 

Examination) conducted by NTA. 

 

12. Can foreign nationals apply? 

Yes, a limited number of seats are reserved for NRI/Foreign Nationals. They must apply through the 

designated procedure provided by NCHMCT/EDCIL. 
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13. Is hostel accommodation available? 

Yes, separate hostel facilities are available for boys and girls. Hostel Allotment is based on merit. 

14. What are the hostel Amenities, rules and timings? 

 Twin Bedded with attached bathroom,  three sharing with common bathroom 

 Very well balanced 3 meals and evening snacks served in common dining hall. 

 Yoga, indoor & outdoor sports and Gymnasium. 

 Entry/exit timing restrictions 

 Smoking/Chewing tobacco/consumption of Alcohol/drugs  are strictly prohibited 

 Prior permission required for night-outs or leaves 

 24/7 security 

 Access to college Library 

 Hot water, electricity backup, and laundry 

15. Are students allowed to stay outside the hostel? 

Yes, students can opt for private accommodation, but they must follow institute rules regarding 

attendance, discipline, and participation in academic sessions & extracurricular activities. 

16. What are the class timings and attendance requirements? 

Classes usually run from 08:45 AM to 4:00 PM (may extend sometimes), Monday to Friday.  

Minimum 75% attendance is mandatory in both theory and practical classes to be eligible for exams. 

85%  for job placement through campus in reputed companies 

17. What are the internal evaluation components? 

Students are assessed through: 

 Internal assignments and presentations 

 Practical evaluations 

 Class tests 

 Attendance and participation in competition 

Final semester exams are conducted by NCHMCT and include both theory and practical components. 

18. What is the dress code at IHM Hyderabad? 

Students must wear prescribed uniforms and maintain high standards of personal Hygiene.  

19. What is the fee structure for various courses? 
Approximate annual fee (subject to change): 

 Tuition Fee: Rs. 1,74,515/- 

 Hostel Fee:  Rs. 45,000  per semester and Rs. 80,000/- if paid at a time for one year  

 Additional charges include uniforms, books, kits, and examination fees. 

Exact fee details are available in the institute website. 
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20. What are the career options after completing a hospitality course? 
More than 40 companies visit college to recruit students. 

Graduates can pursue careers in: 

 Hotels and resorts 

 Restaurants & café (e.g., KFC, Dominous, Starbucks) 

 Government Tourism Departments 

 Opportunity in Teaching & Training(Government & Private) 

 Cruise lines 

 Airlines and airports 

 Event management, Hospitality consulting 

 Facility management 

 Retail and luxury brands 

 Entrepreneurship (e.g., café, bakery, catering services, institutes, hotels) 

 Railways 

 Armed forces 

 Banks 

 Shopping Malls/Multiplexes  

 

21. Are there opportunities for international placements? 

Yes. We have placement tie-ups with international hospitality chains, cruise liners, and overseas 

recruiters. 

22. Is there support for entrepreneurship? 

Yes, IHM Hyderabad provides mentorship and guidance for students interested in starting their own 

ventures. We have tie up with Osmania University for incubation cells /collaborate with local business 

development agencies. 

23. Do students get internship opportunities? 

Yes,  in India and abroad, industrial training (generally in the Second Year 3rd/4th Semester) is mandatory. 

We have tie-ups with leading hotels and hospitality chains for internships. A 17 week industrial training 

module is included during the 3rd/4thsemester in B.Sc., often at 5-star hotels. 

24. Can students participate in national/international competitions? 
Yes. Students are regularly encouraged to take part in: 

 Chef competitions 

 Hospitality quizzes 

 Skill India events 

 International culinary contests (e.g., WorldSkills, Young Chef Olympiad) 

 Budding Professional & Budding Chef Competitions 
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25. Does the institute conduct industry visits or field trips? 
Yes. Students are regularly taken on visits to: 

 Star hotels 

 Hospitality expos 

 Culinary festivals 

 Food processing units 

 Travel and tourism fairs 

    Government organized National & International programs. 

26. Are students trained in soft skills and communication? 

Yes. Personality development, grooming, spoken English, customer service etiquette, and interview 

preparation are part of the curriculum to ensure students are industry-ready. Short Term Management 

Development and Personality Development programs are also conducted by professionals. 

27. What kind of library facilities are available? 

The campus library is equipped with: 

 British Library membership 

 E Library Hospitality, textbooks and journals 

 Magazines and periodicals 

 Digital resources 

 Previous years’ question papers and reference materials 

 

28. Is there any alumni support network? 

Yes. IHM Hyderabad has a strong alumni network that supports: 

 Career mentoring 

 Guest lectures 

 Placement referrals 

 Internship opportunities 

29. What are the campus facilities available? 
IHM Hyderabad provides: 

 Modern training kitchens & bakery labs 

 Housekeeping and front office labs 

 Audio-visual and computer labs 

 Wi-Fi-enabled campus 

 Library with hospitality resources 

 Hostel facilities 

 Model Guest Rooms 

 Spacious student dining hall 

 Startup 

 Sports 

 Yoga 

 Coffee Shop 

 Music Studio 
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30. Is medical care available on campus? 

Basic first-aid facilities and tie-ups with nearby hospitals are available. We also have visiting doctors for 

weekly thrice checkups. 

31. Can students work part-time during the course? 

Part-time jobs during semester are generally discouraged due to the rigorous schedule. We send students 

for High profile banquet parties at 5 star Hotels for which they are paid 

32. Are there student councils or clubs? 

Yes.: 

 Rotract club 

 Culinary committee 

 Cultural committee 

 Literary committee 

 Cultural events 

 Food festivals 

 Cleanliness drives 

 Alumni interactions 

 Entrepreneurship and innovation cells 

 Sports committee 

33. Is there a grievance redressal or anti-ragging cell? 

Yes. The institute strictly follows anti-ragging regulations. A dedicated committee is in place for student 

grievances, counseling, and psychological support. 

34. Is there an anti-ragging policy? 

Yes. IHM Hyderabad has a strict zero-tolerance anti-ragging policy. The institute has: 

 An anti-ragging committee 

 Helpline numbers 

 Mandatory student and parent undertakings 

35. What kind of practical training is provided? 

Our curriculum emphasizes hands-on training in: 

 Food Production- National and International Cuisines 

 Bar and Restaurant 

 Bakery and Confectionery  

 Front Office Simulation  

 Housekeeping  

 Computer  

 Language and Communication 

 Regular workshops are conducted by industry experts. 
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36. Are extracurricular activities and events encouraged? 

 
    Yes. Students participate in: 

 Food festivals 

 Theme lunches and dinners 

 Inter-college competitions 

 Cultural programs 

 Sports meets 

 Hospitality seminars and workshops 

 Study Tours 

 

37. Are students trained in fire safety and first aid? 

 

Yes. Basic training in fire safety, food hygiene, sanitation, and first aid is provided. Some sessions are 

conducted in collaboration with local authorities and experts. 

 

38. Are scholarships available? 

Yes. Eligible students can avail: 

 Government scholarships (SC/ST/OBC/EWS) 

 Minority scholarships 

 Merit-based financial aid 

Details and application forms are available at the administrative office 

 

39. What is the faculty profile at IHM Hyderabad? 

 Kindly refer our website www.ihmhyd.org 

40. Do students need to buy their own tools or equipment? 

Yes, students are provided with kitchen kits and other equipments the expenditure is included in the fee.  

41. What is the procedure for obtaining a Bonafide /Fee Structure or Transfer Certificate? 

Students must apply through the academic or administrative section with: 

 A written request or an email 

 Clearance from departments (library, hostel, accounts) 

Processing time is typically 3–5 working days. 

42. Are parents allowed to visit students in hostels? 

Yes, during fixed visiting hours and with permission from hostel authorities. Overnight stays are not 

permitted. 
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