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(1011312) : 1011312 : IT_Google Workspace (1221311) : 1221311 : Introduction to Management (2) (1281312) : 1281312 : Case Studies in Management
(1421111) : 1421111 : Principles of Food Production-I (1421112) : 1421112 : Fundamentals of Food & Beverage Service (TH) (1421113) : 1421113 : Nutrition & Food Science
(1421114) : 1421114 : Essential of Bakery & Patisserie- | (PR) (1421311) : 1421311 : Essential Bakery & Confectionery - | (Practical) (1421411) : 1421411 : Essential Culinary Arts Indian (PR)
(1421412) : 1421412 : Essential Culinary Arts International (PR) (1541314) : 1541314 : Principles of Management (Theory) (1551313) : 1551313 : Introduction to Hospitality Industry (TH)
(1551314) : 1551314 : Food Safety & Hygiene (TH) (1591311) : 1591311 : Information Technology for Hospitality Industry (1591312) : 1591312 : Basics of Bakery & Patisserie
(2511511) : 2511511 : Introduction to Communication Skills (B.Sc) (2511515) : 2511515 : Communication Skills in English | (BA) (2521611) : 2521611 : Introduction to Cultural Activities
(2521612) : 2521612 : National Service Scheme (2521614) : 2521614 : Co-Curricular Course NCC gznzzYtgf’) + 2521615 : Introductionto Sports,Physicalliteracy, Health &Fitness
(2521616) : 2521616 : Extension Work (2531511) : 2531511 : Indian Knowledge System (2541514) : 2541514 : Fundamental of People’s Skills

(2541516) : 2541516 : Environmental Management & Sustainable

(2541515) : 2541515 : Foundation of Behavioral Skills- Basic Level
Development -I

11 (INTERNAL EXAMINATION) E1l (EXTERNAL EXAMINATION) TOTALF (TOTAL MARKS)
Course Code Course Title Course Credits
Min Marks Max Marks Min Marks Max Marks Min Marks Max Marks
1011312 IT_Google Workspace 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1221311 Introduction to Management (2) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1281312 Case Studies in Management 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1421111 Principles of Food Production-| 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1421112 Fundamentals of Food & Beverage Service (TH) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1421113 Nutrition & Food Science 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1421114 Essential of Bakery & Patisserie- | (PR) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1421311 Essential Bakery & Confectionery - | (Practical) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1421411 Essential Culinary Arts Indian (PR) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1421412 Essential Culinary Arts International (PR) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1541314 Principles of Management (Theory) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1551313 Introduction to Hospitality Industry (TH) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1551314 Food Safety & Hygiene (TH) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1591311 Information Technology for Hospitality Industry 2.00 8.00 20.00 12.00 30.00 20.00 50.00
1591312 Basics of Bakery & Patisserie 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2511511 Introduction to Communication Skills (B.Sc) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2511515 Communication Skills in English | (BA) 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2521611 Introduction to Cultural Activities 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2521612 National Service Scheme 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2521614 Co-Curricular Course NCC 2.00 8.00 20.00 12.00 30.00 20.00 50.00
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2521615 Introductionto Sports,PhysicalLiteracy,Health 200 8.00 20.00 12.00 30.00 20.00 50.00
&Fitness andYoga
2521616 Extension Work 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2531511 Indian Knowledge System 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2541514 Fundamental of People’s Skills 2.00 12.00 30.00 8.00 20.00 20.00 50.00
2541515 Foundation of Behavioral Skills- Basic Level 2.00 8.00 20.00 12.00 30.00 20.00 50.00
2541516 Environmental Management & Sustainable 2.00 8.00 20.00 12.00 30.00 20.00 50.00
Development -I
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MU-0172: SHEI
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Hospitality Industry (TH)  Hygiene (TH) (THEORY) Communication Skills in Sports,PhysicalLiteracy,H Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Sustainable Development  ( RK
(THEORY) -1 (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110001 SARTHAK SANTOSH GURAV Repeater MALE (MU0341120250083906) MU-0172: Sheila Raheja Institute of Hotel Management
12 22 26 23 16 12 14 14 12 MA
El 12 P + P + P " P + P + P + P + P + P 14 P N P RKS
20 18 13 12 15 20 10 15 16 15 (33 PAS
11 8+ P + P + P " P N P + P + P + P + P " P n P 9) S
6.5
32 14. 40 18. 39 16. 35 16. 31 14. 32 14. 24 29 12. 14. 27 10. 144
TOT 20 4 D 2 8.0+ 7 B+ 2 0 + 9 A+ 2 0 " 8 A 2 0 + 8 A 2 0 + 7 B+ 2 0 + 7 B+ 2 0 + 4 D 2 8.0+ 6 B 2 0 30 7 B+ 2 0 + 5 C 2 0 22 0 45451
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR) Culinary Arts International Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development  ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G¥C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110002 ANKIT ASHOK SHARMA Repeater MALE (MU0341120250083878) MU-0172: Sheila Raheja Institute of Hotel Management
15 19 28 23 19 18 15 17 12 19 MA
El + P + P 20 P " P N P " P + P + P + P + P + P RKS
13 15 14 11 16 14 16 14 14 14 (35 PAS
11 + P + P 12 P n P N P n P + P + P + P + P + P 8) S
7.0
28 12. 34 14. 14. 42 18. 34 14. 35 16. 32 14. 31 14. 31 14. 26 10. 33 14. 154
TOT+ 6 B 2 0 + 7 B+ 2 0 32 7 B+ 2 0 4 9 A+ 2 0 T 7 B+ 2 0 T 8 A 2 0 + 7 B+ 2 0 + 7 B+ 2 0 + 7 B+ 2 0 + 5 C 2 0 + 7 B+ 2 0 22 0 008
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-| of Food & Beverage Bakery & Patisserie- | (PR)  Culinary Arts Indian (PR) Culinary Arts International Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development  ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G¥C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110003 SYLVESTER SEBASTIEN KUNNITHARAYEL Repeater MALE (MU0341120250083879)  MU-0172: Sheila Raheja Institute of Hotel Management
13 13 21 16 20 17 12 MA
El + P + P 21 P 18 P 15 P + P " P + P + P + P 19 P RKS
15 18 18 18 12 18 (33 PAS
oy P : P 13 P 12 P 10 P 8+ P : P 9+ P : P + P : J 6) e
6.4
28 12. 31 14. 14 14. 10. 29 12. 34 14. 29 12. 35 16. 24 16. 142
TOT + 6 B 2 0 + 7 B+ 2 0 34 7 B+ 2 0 30 7 B+ 2 0 25 5 C 2 0 + 6 B 2 0 + 7 B+ 2 0 + 6 B 2 0 + 8 A 2 0 + 4 D 2 80 37 8 A 2 0 22 0 542
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ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-| of Food & Beverage Bakery & Patisserie- | (PR)  Culinary Arts Indian (PR) Culinary Arts International  Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicallLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development - ( RK
(THEORY) | (THEORY) 550 &cG
) acG
ac
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110004 SANIYA SANTOSH DESAI Repeater FEMALE (MU0341120250083886)  MU-0172: Sheila Raheja Institute of Hotel Management
12 12 19 25 16 13 17 12 MA
El 4 P " P " P " P " P n P ABS " P " P ABS ABS RKS
13 16 18 11 13 12 14 12 (25 ABS
11 n P + P + P + P 8+ P + P 8+ P 8+ P + P + P + P 9) ENT
0.0
25 10. 28 12. 37 16. 36 16. 24 26 10 25 10. 24 90
TOT 5 C 2 0 n 6 B 2 0 T 8 A 2 0 T 8 A 2 0 v 4 D 2 8.0 + 5 C 2 0 8 0 F 2 0.0 4 5 C 2 0 + 4 D 2 80 14 0 F 2 00 12 0 F 2 0.0 22 0 008
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-| of Food & Beverage Bakery & Patisserie- | (PR)  Culinary Arts Indian (PR) Culinary Arts International  Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development - ( RK
(THEORY) | (THEORY) 550 &cG
) acG
aC
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110005 VIKAS VIKRAM SINGH RAUTHAN Repeater MALE (MU0341120250083884)  MU-0172: Sheila Raheja Institute of Hotel Management
12 15 19 28 24 17 12 13 12 21 MA
El + P + P + P + P + P + P + P 20 P + P + P + P RKS
12 19 12 13 11 16 15 15 12 15 (34 PAS
11 + P n P N P N P " P n P N P 8+ P N P N P N P 10 S
6.4
24 34 14. 31 14. 41 18. 35 16. 33 14, 27 10. 12. 28 12. 24 36 16. 142
TOT + 4 D 2 8.0 Y 7 B+ 2 0 4 7 B+ 2 0 + 9 A+ 2 0 4 8 A 2 0 4 7 B+ 2 0 + 5 C 2 0 28 6 B 2 0 + 6 B 2 0 + 4 D 2 8.0 + 8 A 2 0 22 0 542

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Hospitality Industry (TH)  Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G G*C TOT GP G C G*C TOT GP G C G*C TOT GP G c G*C TOT GP G C G*C TOT GP G C G*C TOT GP G G*C TOT GP G G*C TOT GP C G*C
803110006 AYUSH HITESH CHAVDA Repeater MALE (MU0341120250083829) MU-0172: Sheila Raheja Institute of Hotel Management
16 23 24 22 12 12 12 12 13 MA
El 18 P + P + P N P 4 P " P + P 12 P + P + P + RKS
15 18 13 13 16 14 16 16 16 (32 PAS
11 8+ P + P + P N P N P " P + P 8+ P + P + P + 9) S
6.3
10. 31 14. 41 18. 37 16. 35 16. 28 12. 26 10 28 12. 28 12. 29 12 140
TOT265C20+7B+20+9A+20+8A20+8A20+6820+5C20204D280+682o+6B20+6820220632
~ seaTnO NAME STATUS GENDER  ERN  COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Hospitality Industry (TH)  Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110007 SAMEER VIRENDRA SHARMA Repeater MALE (MU0341120250083877) MU-0172: Sheila Raheja Institute of Hotel Management
12 17 28 24 13 12 12 MA
El 15 P + P + P N P + P + P 15 P 23 P + P + P 13 P RKS
20 18 13 12 15 16 12 15 (32 PAS
11 8+ P + P + P N P N P N P 8+ P 8+ P + P + P + P 9) S
6.2
32 14. 35 16. 41 18. 36 16. 28 12. 14. 28 12. 24 12. 138
TOT 23 4 D 2 8.0 + 7 B+ 2 0 + 8 A 2 0 ¥ 9 A+ 2 0 + 8 A 2 0 + 6 B 2 0 23 4 D 2 80 31 7 B+ 2 0 + 6 B 2 0 + 4 D 2 80 28 6 B 2 0 22 0 72;
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A+ A B+ B C D F

GRADE POINT 10 9 8 7 6 5 4 0
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University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 7
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development  ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110008 ADITYA NILESH RADYE Repeater MALE (MU0341120250083880) MU-0172: Sheila Raheja Institute of Hotel Management
17 20 18 24 24 21 19 21 12 MA
El + P + P n P v P + P + P + P 22 P + P 12 P + P RKS
16 19 19 13 10 16 20 17 16 18 16 (39 PAS
n + P + P + P + P + P + P + P + P + P + P + P 0) S
7.5
33 14. 39 16. 37 16. 37 16. 34 14. 37 16. 39 16 16. 37 16 14. 28 12 166
TOT 7 B+ 2 0 + 8 A 2 0 N 8 A 2 0 ¥ 8 A 2 0 T 7 B+ 2 0 + 8 A 2 0 + 8 A 2 0 39 8 A 2 0 + 8 A 2 0 30 7 B+ 2 0 + 6 B 2 0 22 045;1
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G* TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110009 DEVANG JITENDRA MHATRE Repeater MALE (MU0341120250083839) MU-0172: Sheila Raheja Institute of Hotel Management
12 13 18 27 24 13 26 12 12 MA
El + P + P N P N P 4 P N P + P n P + P 12 P 12 P RKS
18 20 18 13 13 17 20 15 15 16 15 (36 PAS
1 + P + P + P + P + P + P + P + P + P + P + P 1) S
7.0
30 14. 33 14. 36 16. 40 18. 37 16. 30 14. 46 20. 27 10. 27 10 12 10 154
TOT 7 B+ 2 0 + 7 B+ 2 0 " 8 A 2 0 + 9 A+ 2 0 T 8 A 2 0 T 7 B+ 2 0 + 10 0 2 0 + 5 c 2 0 + 5 c 2 0 28 6 B 2 0 27 5 C 2 0 22 0 008

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR) Culinary Arts International Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development  ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G¥¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110010 KHUSHI SANJAY GUNDLAVKAR Repeater FEMALE (MU0341120250083835) MU-0172: Sheila Raheja Institute of Hotel Management
12 12 23 30 23 23 12 16 13 MA
El N P + P + P " P n P n P N P + P n P 12 P 12 P RKS
17 18 19 15 16 15 20 10 18 14 18 (36 PAS
i + P + P + P + P + P + P + P + P + P + P + P 8) S
7.1
29 12. 30 14. 42 18. 45 20. 39 16. 38 16. 32 14. 26 10. 31 14 10 14 158
TOT 6 B 2 0 " 7 B+ 2 0 + 9 A+ 2 0 + 10 0 2 0 " 8 A 2 0 " 8 A 2 0 L 7 B+ 2 0 + 5 C 2 0 + 7 B+ 2 0 26 5 C 2 0 30 7 B+ 2 0 22 0 812
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TOT RES RE
Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR) Culinary Arts International Hospitality Industry (TH) Hygiene (TH) (THEORY) Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Sustainable Development  ( RK
(THEORY) -| (THEORY) 550 a&C
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G ¢ G*C TOT GP G C G*C TOT GP G ¢ G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110011 ARUSHI SHARAD PUTHIYAVEETIL Repeater FEMALE (MU0341120250083842)  MU-0172: Sheila Raheja Institute of Hotel Management
13 12 19 24 23 17 12 18 12 12 MA
El + P + P N P v P 4 P n P N P " P " P + P 12 P RKS
13 14 17 11 14 16 16 13 14 13 (32 PAS
11 + P + P N P N P 9+ P n P " P " P + P + P + P 4) S
6.1
26 10. 26 10. 36 16. 35 16. 32 14. 31 14. 28 12. 34 14. 25 10. 26 10 10 136
TOT+ 5 C 2 0 + 5 C 2 0 T 8 A 2 0 ¥ 8 A 2 0 4 7 B+ 2 0 T 7 B+ 2 0 + 6 B 2 0 + 7 B+ 2 0 + 5 C 2 0 + 5 C 2 0 25 5 C 2 0 22 0 81!23

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

MU-0548: VISHNU WAMAN THAKUR CHARITABLE TRUSTS BHASKAR WAMAN THAKUR COLLEG

SEAT NO NAME STATUS  GENDER ERN COLLEGE
1221311 : Introduction to 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1591311 : Information 2511515 2521616 : Extension 2531511 : Indian 2541514 : Fundamental TO RES RE
Management (2) Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts Technology for Communication Skills in ~ Work (THEORY) Knowledge System of People’s Skills TAL ULT MA
(THEORY) (THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) Hospitality Industry English | (BA) (THEORY) (THEORY) (THEORY) ( RK
(THEORY) (THEORY) 550 a&cC
) G &cC
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (20/8)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(30/12)
TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G c G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G c G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*C
MU-0548: Vishnu Waman Thakur Charitable Trusts Bhaskar Waman Thakur College of Science Yashvant
VED MANGESH PATIL Repeater MALE (MU0341120250097621) Keshav Patil College of Commerce Vidhya Dayanand Patil College of Arts VIVA College
17 15 17 12 18 20 15 13 12 MA
Bl P : P 17 p : P ; J : P " p : P : J ; P 19 p ;{K
12 15 14 15 10 12 13 12 13 (30 FAl
11 + P + P + P + P + P + P + P + P 8+ P + P 10 0 F 0.0 9) LED
0.0
TO 29 12. 30 14 14. 32 14. 22 30 14. 33 14. 27 10. 21 25 10 118
T + 6 B 2 0 + 7 B+ 2 0 31 7 B+ 2 0 " 7 B+ 2 0 + 4 D 2 8.0 + 7 B+ 2 0 + 7 B+ 2 0 4 5 c 2 0 + 4 D 2 8.0 + 5 c 2 0 29 0 F 2 0.0 22 0 008

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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PAGE : 10
MU-07
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety & 2511515 2521611 : Introduction 2531511 : Indian 2541516 : Environmental TO RE RE
Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts to Hospitality Industry Hygiene (TH) (THEORY)  Communication Skills in  to Cultural Activities Knowledge System Management & TAL SUL MA
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) (TH) (THEORY) English | (BA) (THEORY)  (THEORY) (THEORY) Sustainable ( T RK
(THEORY) Development -I 550
(THEORY) ) ac ac
aC G G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G TOT GP G C G¥C TOT GP G C G TOT GP G C G TOT GP G C G¥C TOT GP G C G TOT GP G C G TOT GP G C G¥C TOT GP G C G TOT GP G C G*C
803110012 KANAK APPA RATHOD Repeater MALE (MU0341120250083806) MU-0775: Training Ship Rahaman, Nhava
18 12 16 12 16 12 14 21 20 19 MA
El N P 15 P 4 P N P N P 4 P N P L P T P N P T P SK
14 11 12 10 12 14 14 (29 PAS
11 + P + P 10 P 8+ P 8+ P + P + P + P + P + P 8+ P 6) S
5.3
TO 32 14 10 24 20 28 12. 22 26 10. 35 16. 34 14. 27 10 118
T+7B+20265C20224D280+4D280+4D280+6820+4D280+5C20+8A20+7B+20+5C20220632

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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University Of Mumbai Declaration Date:
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SEAT NO NAME STATUS GENDER ERN COLLEGE
1421111 : Principles of 1421112 : 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I Fundamentals of Food  Bakery & Patisserie- | Culinary Arts Indian (PR) Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (THEORY) International (PR) (TH) (THEORY) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) (THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C GXC TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110013 TANMAY DEVENDRA KOLI Repeater MALE ;MU0341120250166662 MU-0775: Training Ship Rahaman, Nhava
El 12+ P 16 P 15+ P 23+ P 17+ P 18+ P 14+ P 14+ P 14+ P 13+ P 12+ P MARKS
11 10+ P 12+ P 11 P 8+ P 9+ P 13+ P 14+ P 12+ P 15+ P 13+ P 8+ P (293) PASS
TOT 22+ 4 D280 28 6 B 2 12.0 26 5 C 2 10.0 31+ 7 B+ 2 14.0 26+ 5 C 2 100 31+ 7 B+ 2 14.0 28+ 6 B 2 12.0 26+ 5 C 2 10.0 29+ 6 B 2 12.0 26+ 5 C 2 10.0 20+ 4 D280 22 120.0 5.45455
~ SEATNO  NAME  STATUS  GENDER ERN  COLLEGE
1421111 : Principles of 1421112 : 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I Fundamentals of Food Bakery & Patisserie-1  Culinary Arts Indian (PR) Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (THEORY) International (PR) (TH) (THEORY) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) (THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C
803110014 REHAN MOHAMMAD NASIR SHAIKH Repeater MALE ;MU0341120250083785 MU-0775: Training Ship Rahaman, Nhava
El 14+ P 12+ P 15 P 12+ P 12+ P 14+ P 12 P 14+ P 14+ P 14+ P 17+ P MARKS
11 12+ P 12+ P 11 P 8+ P 8+ P 11+ P 9+ P 13+ P 16+ P 16+ P 10+ P (276) PASS
TOT 26+ 5 C 2 10.0 24+ 4 D2 80 26 5 C 2 10.0 20+ 4 D 280 20+ 4 D 2 80 25+ 5 C 2100 21 4 D280 27+ 5 C 2 10.0 30+ 7 B+ 2 14.0 30+ 7 B+ 2 14.0 27+ 5 C 2 10.0 22 110.0 5.00000

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER ERN COLLEGE

1421111 : Principles of =~ 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK

Food Production-| of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR) Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills in  to Cultural Activities Knowledge System Management & (550)

(THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) (TH) (THEORY) (THEORY) English I (BA) (THEORY)  (THEORY) (THEORY) Sustainable ac acG acG

(THEORY) Development -I
(THEORY)

External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)

Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)

TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C

803110015 DIVYAL AKASH KADU Repeater MALE (MU0341120250097584) MU-0775: Training Ship Rahaman, Nhava
E1 27+ P 24+ P 17+ P 23+ P 23+ P 24+ P 22 P 16+ P 22+ P 23+ P 25+ P MARKS
11 17+ P 20+ P 14+ P 17+ P 15+ P 14+ P 14+ P 18+ P 17+ P 18+ P 16+ P (426) PASS
TOT 44+ 9 A+ 2 18.0 44+ 9 A+ 2 18.0 31+ 7 B+ 2 14.0 40+ 9 A+ 2 18.0 38+ 8 A 2 16.0 38+ 8 A 2 16.0 36 8 A 2 16.0 34+ 7 B+ 2 14.0 39+ 8 A 2 16.0 41+ 9 A+ 2 18.0 41+ 9 A+ 2 18.0 22 182.0 8.27273

SEAT NO NAME STATUS GENDER ERN COLLEGE

1421111 : Principles of =~ 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK

Food Production-| of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR) Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills in  to Cultural Activities Knowledge System Management & (550)

(THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) (TH) (THEORY) (THEORY) English | (BA) (THEORY)  (THEORY) (THEORY) Sustainable ac acG acG

(THEORY) Development -I
(THEORY)

External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)

Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)

TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C

803110016 VINAYAK KRISHNA THAKUR Repeater MALE (MU0341120250083795) MU-0775: Training Ship Rahaman, Nhava
E1 12+ P 12+ P 13+ P 16+ P 18+ P 15+ P 12+ P 15 P 17+ P 17 P 14+ P MARKS
11 15+ P 13+ P 12 P 14+ P 13+ P 15+ P 11+ P 8 P 16+ P 15+ P 9+ P (302) PASS
TOT 27+ 5 C 2 10.0 25+ 5 C 2 100 25 5 C 2 10.0 30+ 7 B+ 2 14.0 31+ 7 B+ 2 14.0 30+ 7 B+ 2 14.0 23+ 4 D 2 80 23 4 D 280 33+ 7 B+ 2 14.0 32 7 B+ 2 140 23+ 4 D 280 22 124.0 5.63636

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 13
SEAT NO NAME STATUS GENDER ERN COLLEGE
1421111 : Principles of 1421112: 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I Fundamentals of Food  Bakery & Patisserie-1  Culinary Arts Indian (PR) Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills in  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (THEORY) International (PR) (TH) (THEORY) (THEORY) English | (BA) (THEORY)  (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110017 SMIT DNYANESHWAR MHATRE Repeater MALE ;MU0341120250083797 MU-0775: Training Ship Rahaman, Nhava
E1 23 P 14 P 17+ P 23+ P 23+ P 22 P 12 P 19 P 23 P 22 P 13 P MARKS
11 15+ P 13+ P 9+ P 11+ P 15+ P 15+ P 13+ P 13+ P 15+ P 15+ P 10+ P (355) PASS
TOT 38 8 A 2 16.0 27 5 C 2 10.0 26+ 5 C 2 10.0 34+ 7 B+ 2 14.0 38+ 8 A 2 16.0 37 8 A 2 16.0 25 5 C 2 10.0 32 7 B+ 2 14.0 38 8 A 2 16.0 37 8 A 2 16.0 23 4 D 2 80 22 146.0 6.63636
SEAT NO NAME STATUS GENDER ERN COLLEGE
1421111 : Principles of 1421112: 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I Fundamentals of Food Bakery & Patisserie- |  Culinary Arts Indian (PR) Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills in  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (THEORY) International (PR) (TH) (THEORY) (THEORY) English | (BA) (THEORY)  (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) Sustainable
Development -
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110018 PRANAV JAYDAS KOLI Repeater MALE ;MU0341120250083801 MU-0775: Training Ship Rahaman, Nhava
El 16 P 12 P 18+ P 17+ P 21+ P 12+ P 18 P 6 0 F 0.0 7 0 F 0.0 3 0 F 0.0 14 P MARKS
11 12+ P 11+ P 8+ P 8+ P 8+ P 12+ P 11+ P 11+ P 17+ P 15+ P 8+ P (265) FAILED
TOT 28 6 B 2 12.0 23 4 D 2 80 26+ 5 C 2 10.0 25+ 5 C 2 10.0 29+ 6 B 2 12.0 24+ 4 D280 29 6 B 2 12.0 17 0 F 200 24 0 F 200 18 0 F 200 22 4 D 2 80 22 80.0 0.00000

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026
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SEAT NO NAME STATUS GENDER ERN COLLEGE
1421111 : Principles of 1421112 : 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515: 2521611 : Introduction to 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK
Food Production-I Fundamentals of Food Bakery & Patisserie-1  Culinary Arts Indian (PR)  Culinary Arts Hospitality Industry (TH)  Hygiene (TH) (THEORY) Communication Skills in  Cultural Activities Knowledge System Management & (550)
(THEORY) & Beverage Service (PR) (THEORY) (THEORY) International (PR) (THEORY) English | (BA) (THEORY) (THEORY) (THEORY) Sustainable Development aC acG acG
(TH) (THEORY) (THEORY) -| (THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110019 YUSUF MAZHAR TUNGEKAR Repeater MALE (MU0341120250083787) MU-0775: Training Ship Rahaman, Nhava
E1 15+ P 12 P 14 P 15+ P 15+ P ABS ABS ABS 12+ P 12+ P ABS MARKS
11 12+ P 11+ P 11 P ABS ABS 13+ P 9+ P ABS ABS 15+ P 8+ P (174) FAILED
TOT 27+ 5 C 2 10.0 23 4 D 280 25 5 C 2 10.0 15 0 F 200 15 0 F 200 13 0 F 200 9 0 F 200 0 F 200 12 0 F 200 27+ 5 C2 100 8 0 F 200 22 38.0 0.00000
~ seATNO NAME  STATUS  GENDER  ERN  COLLEGE
1421111 : Principles of 1421112 : 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 : 2521611 : Introduction to 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK
Food Production-| Fundamentals of Food Bakery & Patisserie- |  Culinary Arts Indian (PR)  Culinary Arts Hospitality Industry (TH)  Hygiene (TH) (THEORY) Communication Skills in  Cultural Activities Knowledge System Management & (550)
(THEORY) & Beverage Service (PR) (THEORY) (THEORY) International (PR) (THEORY) English | (BA) (THEORY) (THEORY) (THEORY) Sustainable Development aC aCG acG
(TH) (THEORY) (THEORY) -I (THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G¥C TOT GP G C G¥C TOT GP G C G¥C TOT GP G C G*C TOT GP G C G*C
803110020 PREM VILAS GONBARE Repeater MALE (MU0341120250083808) MU-0775: Training Ship Rahaman, Nhava
El1 8 0 F 0.0 12+ P 18+ P 16+ P 12+ P 14+ P 16+ P 12+ P 12 P 12+ P 19+ P MARKS
11 15+ P 12+ P 11+ P 13+ P 8+ P 13+ P 9+ P 14+ P 17+ P 15+ P 8+ P (286) FAILED
TOT 23 0 F 2 00 24+ 4 D 2 8.0 29+ 6 B 2 12.0 29+ 6 B 2 12.0 20+ 4 D 2 8.0 27+ 5 C 2 10.0 25+ 5 C 2 10.0 26+ 5 C 2 10.0 29 6 B 2 12.0 27+ 5 C 2 10.0 27+ 5 C 2 10.0 22 102.0 0.00000

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421411 : Essential 1421412 : Essential 1541314 : Principles of 1591312 : Basics of 2511515 2521614 : Co-Curricular 2531511 : Indian 2541515 : Foundationof TO RES RE
Food Production- of Food & Beverage Food Science (THEORY) Culinary Arts Indian (PR)  Culinary Arts Management (Theory) Bakery & Patisserie Communication Skills in ~ Course NCC (THEORY) Knowledge System Behavioral Skills- Basic TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) International (PR) (THEORY) (THEORY) English | (BA) (THEORY) (THEORY) Level (THEORY) ( RK
(THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110021 KOLI DURVESH MAHESH Repeater MALE (MU0341120240161322) MU-0775: Training Ship Rahaman, Nhava
19 14 12 24 23 18 20 12 22 16 MA
El + P + P + P + P + P + P + P " P 4 P 21 P + P RKS
13 14 10 16 16 14 14 13 14 10 (34 PAS
11 + P + P + P n P " P + P + P n P N P 9+ P + P 4) S
6.6
TO 32 14. 28 12. 22 40 18. 39 16. 32 14. 34 14. 25 10. 36 16 14. 26 10 146
T+7B+20_'_6820_'_4D280_'_9A+20_'_8A20_'_7B+20_'_7B+20+5C20_'_8A203O7B+20_'_5C20220362

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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MU-0851: ATHARVA COLLE

SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies 1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421311 : Essential 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundationof TO RE RE
in Management Food Production-I of Food & Beverage Food Science (THEORY)  Bakery & Confectionery - Culinary Arts Indian (PR)  Culinary Arts Communication Skills in  Sports,PhysicallLiteracy,H Knowledge System Behavioral Skills- Basic ~ TAL SUL MA
(THEORY) (THEORY) Service (TH) (THEORY) | (Practical) (THEORY) (THEORY) International (PR) English | (BA) (THEORY)  ealth &Fitness andYoga  (THEORY) Level (THEORY) ( T RK
(THEORY) (THEORY) 550
) ac  ac
aC G G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G¥C TOT GP G C G*C TOT GP G c G*C TOT GP G C G¥C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110022 MEET JAYESH DHAROD Repeater MALE (MU0341120250097591) MU-0851: Atharva College of Hotel Management and Catering Technology
12 22 15 21 14 25 12 16 MA
El + P 18 P 12 P 22 P + P + P + P + P + P N P + P FS{K
13 13 14 14 11 16 11 10 (31 PAS
1 8+ P 9+ P : P + P + P 9+ P + P + P " P + P + J 7 <
5.9
TO 20 10 10 16. 36 16. 24 35 16. 25 10. 41 18. 23 26 10 130
T+4D280275C20255C20358A20+8A20+4D280+8A20+5C20+9A+20+4D280+5C2022_0098

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026
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SEAT NO
1281312 : Case Studies in

NAME
1421111 : Principles of

STATUS  GENDER
1421113 : Nutrition &

ERN
1421311 : Essential

COLLEGE

1421112 : Fundamentals 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of TOT RES RE

Management (THEORY) Food Production-| of Food & Beverage Food Science (THEORY) Bakery & Confectionery -  Culinary Arts Indian (PR)  Culinary Arts International Communication Skills in Sports,PhysicalLiteracy,He Knowledge System Behavioral Skills- Basic AL  ULT MA
(THEORY) Service (TH) (THEORY) | (Practical) (THEORY) (THEORY) (PR) (THEORY) English | (BA) (THEORY) alth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C
803110023 SOHAIL AKBAR KHAN Repeater MALE (MU0341120250097587) MU-0851: Atharva College of Hotel Management and Catering Technology
13 14 12 25 18 23 13 22 MA
El + P + P + P 25 P + P " P + P + P + P 19 P 20 P RKS
11 11 13 12 16 11 15 13 14 12 12 (34 PAS
" + P + P + P + P + P + P + P + P + P + P + P 4) S
6.5
24 25 10. 25 10 16. 41 18. 29 12. 38 16. 26 10. 36 16 14 14 144
TOT 4 D 2 8.0 + 5 C 2 0 + 5 C 2 0 37 8 A 2 0 + 9 A+ 2 0 + 6 B 2 0 + 8 A 2 0 + 5 C 2 0 + 8 A 2 0 31 7 B+ 2 0 32 7 B+ 2 0 22 0 45;
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421311 : Essential 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of  TOT RES RE
Management (THEORY) Food Production-| of Food & Beverage Food Science (THEORY) Bakery & Confectionery -  Culinary Arts Indian (PR)  Culinary Arts International Communication Skills in Sports,PhysicalLiteracy,He Knowledge System Behavioral Skills- Basic AL  ULT MA
(THEORY) Service (TH) (THEORY) | (Practical) (THEORY) (THEORY) (PR) (THEORY) English | (BA) (THEORY) alth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C
803110024 ADIBA SULTANA MO RAHMAT ALI SHAIKH Repeater FEMALE (MU0341120250097599) MU-0851: Atharva College of Hotel Management and Catering Technology
20 27 19 23 15 13 16 26 22 13 24 MA
El + P + P + P + P + P + P + P + P + P + P + P RKS
12 16 15 10 11 15 14 15 (35 PAS
11 8+ P + P + P N P " P 9+ P + P + P + P 12 P N P 5) S
6.7
28 12. 39 16. 35 16. 38 16. 25 10. 22 27 10. 41 18. 36 16 10. 39 16 148
TOT 6820+8A20+8A20+8A20+5C20+4D280+5C20+9A+20+8A20255C20+8A2022027;

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO
1281312 : Case Studies in

NAME
1421111 : Principles of

STATUS  GENDER
1421113 : Nutrition &

ERN
1421311 : Essential

COLLEGE

1421112 : Fundamentals 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of TOT RES RE

Management (THEORY) Food Production-| of Food & Beverage Food Science (THEORY) Bakery & Confectionery -  Culinary Arts Indian (PR)  Culinary Arts International Communication Skills in  Sports,PhysicalLiteracy,H Knowledge System Behavioral Skills- Basic AL ULT MA
(THEORY) Service (TH) (THEORY) | (Practical) (THEORY) (THEORY) (PR) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G c G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110025 OM SUNIL BHOSALE Repeater MALE (MU0341120250097603) MU-0851: Atharva College of Hotel Management and Catering Technology
14 22 16 25 25 17 22 28 21 24 MA
El + P + P + P N P + P + P + P + P I P 23 P + P RKS
14 14 17 16 16 11 15 18 14 15 17 (40 PAS
" + P + P + P + P + P + P + P + P + P + P + P 4) S
8.0
28 12. 36 16. 33 14. 41 18. 41 18. 28 12. 37 16. 46 20. 35 16 16. 41 18 176
TOT 6 B 2 0 + 8 A 2 0 + 7 B+ 2 0 + 9 A+ 2 0 + 9 A+ 2 0 + 6 B 2 0 + 8 A 2 0 + 10 0 2 0 " 8 A 2 0 38 8 A 2 0 + 9 A+ 2 0 22 0 008

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0



May 30, 2026

University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 19
MU-0950: BUNTS SANGHAS RAMAI
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of ~ 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515: 2521615 : Introductionto 2531511 : Indian 2541516 : Environmental TO RE RE
Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts Hospitality Industry (TH) Hygiene (TH) (THEORY)  Communication Skills in ~ Sports,PhysicallLiteracy,H Knowledge System Management & TAL SUL MA
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) (THEORY) English | (BA) (THEORY)  ealth &Fitness andYoga  (THEORY) Sustainable ( T RK
(THEORY) (THEORY) Development -I 550
(THEORY) ) ac  ac
ac G G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G+ TOT GP G C G TOT GP G C G*C TOT GP G C G* TOT GP G C G TOT GP G C G¥ TOT GP G C G*C TOT GP G C G TOT GP G C G* TOT GP G C G TOT GP G C G*C
803110026 PRANJAL PRAVIN KHARAT Repeater FEMALE (MU0341120250097628) MU-0950: Bunts Sanghas Ramanath Payyade College of Hospitality Management Studies
20 30 21 12 12 12 MA
El 12 P 30 F 0.0 + P + P + P 3 0 F 00 4 O F 0.0 + P + P 2 0 F 0.0 + P FS(K
12 13 15 14 13 10 14 17 12 13 (27 FA
11 + P 8+ P + P + P + P + P + P + P + P + P + P 2) LE
TO 33 14. 45 20. 35 16 26 10. 29 12 25 10 90 0.0
T244D280110F200+7B+20+10020+8A20160F200140F200+5C20+6820140F200+5C20220008

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0



May 30, 2026

University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 20
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1011312 : IT_Google 1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421411 : Essential 1421412 : Essential 1591312 : Basics of 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundationof TO RES RE
Workspace (THEORY) Food Production-| of Food & Beverage Food Science (THEORY) Culinary Arts Indian (PR)  Culinary Arts International Bakery & Patisserie Communication Skills in  Sports,PhysicalLiteracy,H Knowledge System Behavioral Skills- Basic TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (PR) (THEORY) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G c G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*C¢ TOT GP G C G*¢ TOT GP G c G*C TOT GP G c G* TOT GP G C G*C
803110027 KAMBLI SAKSHI SANTOSH Repeater FEMALE (MU0341120240161429) MU-0950: Bunts Sanghas Ramanath Payyade College of Hospitality Management Studies
12 15 21 25 25 21 12 21 13 12 MA
El + P + P + P 13 P + P + P + P + P + P + P n P RKS
18 16 16 17 17 14 10 20 18 10 (35 PAS
11 8+ P + P + P + P + P + P + P + P + P + P + P 4) S
6.8
TO 20 33 14. 37 16 12. 42 18. 42 18. 35 16. 22 41 18. 31 14. 22 150
T+4D280+7B+20+8A20296820+9A+20+9A+20+8A20+4D280+9A+20+7B+20+4D28022018513
~ seaTnO NAME  STATUS GENDER  ERN  COLLEGE
1011312 : IT_Google 1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421411 : Essential 1421412 : Essential 1591312 : Basics of 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundationof TO RES RE
Workspace (THEORY) Food Production-| of Food & Beverage Food Science (THEORY) Culinary Arts Indian (PR)  Culinary Arts International Bakery & Patisserie Communication Skills in ~ Sports,PhysicalLiteracy,H Knowledge System Behavioral Skills- Basic TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (PR) (THEORY) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*C TOT GP G c G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*C TOT GP G c G*C TOT GP G c G*C TOT GP G C G*C
803110028 NAIKARE KRISH RAVINDRA Repeater MALE (MU0341120240161433) MU-0950: Bunts Sanghas Ramanath Payyade College of Hospitality Management Studies
16 17 12 12 17 16 12 14 17 12 MA
El + P + P + P 19 P n P + P + P + P " P + P n P RKS
12 12 12 11 10 18 (28 PAS
11 8+ P + P + P 8+ P 8+ P + P + P + P + P 9+ P 8+ P 0) S
4.9
TO 24 29 12. 24 10. 20 29 12. 27 10. 22 32 14. 26 10. 20 108
T+4D280+6820+4D280275C20+4D280+6820+5C20+4D28O+7B+20+5C20+4D28022.0098

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0



May 30, 2026

University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 21
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1011312 : IT_Google 1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421411 : Essential 1421412 : Essential 1591312 : Basics of 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundationof TO RES RE
Workspace (THEORY) Food Production-| of Food & Beverage Food Science (THEORY) Culinary Arts Indian (PR)  Culinary Arts International Bakery & Patisserie Communication Skills in  Sports,PhysicalLiteracy,H Knowledge System Behavioral Skills- Basic TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (PR) (THEORY) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) 550 &cC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110029 BHAGAT ROHIT SAINATH Repeater MALE (MU0341120240161425) MU-0950: Bunts Sanghas Ramanath Payyade College of Hospitality Management Studies
12 12 15 25 19 18 25 12 12 MA
El + P + P + P 6 0 F 0.0 + P + P + P 12 P I P N P + P RKS
11 14 11 15 12 10 10 20 11 (29 FAI
11 8+ P + P + P " P N P + P + P + P " P N P 8+ P 8) LED
0.0
TO 20 23 29 12 40 18. 31 14. 28 12 45 20. 23 20 116
T +4 D 2 80+4 D 2 80+6 B 2 0 17 0 F 2 00+9 A+ 2 0 +7 B+ 2 0 +6 B 2 0 22 4 D 2 80+1002 0 +4 D 2 80+4 D 2 8.0 22 0008
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1011312 : IT_Google 1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421411 : Essential 1421412 : Essential 1591312 : Basics of 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundationof TO RES RE
Workspace (THEORY) Food Production-| of Food & Beverage Food Science (THEORY) Culinary Arts Indian (PR)  Culinary Arts International Bakery & Patisserie Communication Skills in  Sports,PhysicalLiteracy,H Knowledge System Behavioral Skills- Basic TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (PR) (THEORY) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) 550 acC
) G aC
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110030 REDKAR ATHARVA RAJESH Repeater MALE (MU0341120240161438) MU-0950: Bunts Sanghas Ramanath Payyade College of Hospitality Management Studies
18 17 12 12 15 17 15 17 12 MA
El + P + P + P N P N P + P + P 12 P " P 3 0 F 0.0 + P RKS
13 13 11 14 12 11 10 12 18 13 (28 FAI
11 + P + P + P + P n P + P + P + P + P + P 8+ P 5) LED
0.0
TO 31 14. 30 14. 23 26 10. 27 10. 28 12. 25 10 35 16 20 110
T+7B+20+7B+20+4D280+5C20+5C20+6BZ0+5C2O244D280+8A20160F200+4D280220008

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0



May 30, 2026

University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 22
SEAT NO NAME STATUS GENDER ERN COLLEGE
1011312 : IT_Google 1421111 : Principles of 1421112 : Fundamentals 1421113 : Nutrition & 1421411 : Essential 1421412 : Essential 1591312 : Basics of 2511515 : 2521615 : Introductionto 2531511 : Indian 2541515 : Foundationof TO RES RE
Workspace (THEORY) Food Production-| of Food & Beverage Food Science (THEORY)  Culinary Arts Indian (PR)  Culinary Arts Bakery & Patisserie Communication Skills in ~ Sports,PhysicalLiteracy,H Knowledge System Behavioral Skills- Basic TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) International (PR) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) ( RK
(THEORY) (THEORY) 550 acC
) G &C
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110031 DHOTRE ISHAAN HANUMANTA Repeater MALE (MU0341120240161426) MU-0950: Bunts Sanghas Ramanath Payyade College of Hospitality Management Studies
MA
14 12 15 12 22 19 18 12 17 12
Bl P ; p . P ; P . P . P . P ; P : P ; P 13 P SK
13 16 11 10 18 13 12 12 20 13 (31 PAS
I P " p ; P " P " P " P . P ; P " P ; P 9+ P 3) s
5.8
TO 27 10. 28 12. 26 10. 22 40 18. 32 14. 30 14. 24 37 16. 25 10 128
T+5C20+682O+5C20+4D280+9A+20+7B+20+7B+20+4D280+8A20+5C20224D28022018;

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0



May 30, 2026

University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 23
MU-1019: ZAGDU SINGH CHAI
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TO RE RE
in Management Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts Communication Skills in  Sports,PhysicallLiteracy,H Knowledge System Behavioral Skills- Basic Management & TAL SUL MA
(THEORY) (THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) English | (BA) (THEORY) ealth &Fitness andYoga  (THEORY) Level (THEORY) Sustainable Development ( T RK
(THEORY) (THEORY) -1 (THEORY) 550
) ac  acC
ac G G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
AKASH HEMANT ZAREKAR Repeater MALE (MU0341120250083861) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
12 20 13 15 14 15 12 16 13 MA
El + P + P + P + P + P + P N P + P 14 P 12 P + P FS{K
15 10 12 11 15 11 11 20 15 11 10 (29 PAS
Ly P + P + P + P + P + P + P + P + P + P + P 7) S
5.3
TO 27 10. 30 14. 25 10. 26 10. 29 12. 26 10. 23 36 16 12 23 118
T_'_5C20+7B+20+5C20_'_5C20_'_6820+5C20_'_4D280_'_8A20296820234D280_'_4D28022063‘61

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0



May 30, 2026

University Of Mumbai Declaration Date:

OFFICE REGISTER FOR THE Bachelor of Arts (Culinary Arts) ( Semester - 1) ( NEP 2020 ) SUPPLEMENTARY EXAMINATION HELD IN MAY 2026

PAGE : 24
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TO RES RE
Management (THEORY) Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Communication Skills in  Sports,PhysicallLiteracy,H Knowledge System Behavioral Skills- Basic Management & TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G c G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*C¢ TOT GP G c G*C TOT GP G c G*C TOT GP G C G*C
MAURU GAUTAM RAMU Repeater MALE (MU0341120250083896) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
22 24 23 15 18 15 21 24 14 14 MA
El + P + P + P + P " P + P + P + P 16 P + P + RKS
14 14 13 11 10 12 10 17 18 12 10 (34 PAS
& + P + P + P + P + P + P + P + P + P + P + P 7) S
6.5
TO 36 16. 38 16. 36 16. 26 10. 28 12. 27 10. 31 14. 41 18 14. 26 10. 24 144
T+8A20+8A20+8A20+5C20+6820+5C20+7B+20+9A+20347B+20+5C20+4D28022045;1
~ seaTnO NAME  STATUS GENDER  ERN  COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TO RES RE
Management (THEORY) Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Communication Skills in  Sports,PhysicallLiteracy,H Knowledge System Behavioral Skills- Basic Management & TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) English | (BA) (THEORY) ealth &Fitness andYoga (THEORY) Level (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*C TOT GP G c G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G c G*C TOT GP G C G*C TOT GP G C G*C
MANE ANIKET AJIT Repeater MALE (MU0341120250083898) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
12 22 17 13 20 15 16 21 13 MA
El + P + P + P + P + P + P + P + P 13 P 15 P 4 P RKS
14 13 12 13 10 10 10 20 15 10 (31 PAS
11 + P + P + P + P + P + P + P + P + P + P 8+ P 2) S
5.9
TO 26 10. 35 16. 29 12. 26 10. 30 14, 25 10. 26 10. 41 18 12 10. 21 130
T+5C20+8A20+6820+5C20+7B+20+5C20+5C20+9A+20286820255C20+4D28022‘0098

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

>=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TOT RES RE
Management (THEORY) Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Skills in English | (BA) Sports,Physicalliteracy,He Knowledge System Behavioral Skills- Basic Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Level (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
BAIT SANKET SUNIL Repeater MALE (MU0341120250083854) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
17 22 22 16 21 15 16 27 18 13 MA
El + P + P + P n P + P " P + P + P 20 P + P + P RKS
15 11 14 13 14 13 14 19 14 15 10 (35 PAS
" + P + P + P + P + P + P + P + P + P + P + P 9) S
7.0
32 14. 33 14. 36 16. 29 12. 35 16. 28 12. 30 14. 46 20 14. 33 14. 23 154
TOT 7 B+ 2 0 + 7 B+ 2 0 + 8 A 2 0 4 6 B 2 0 T 8 A 2 0 + 6 B 2 0 + 7 B+ 2 0 + 10 0 2 0 34 7 B+ 2 0 + 7 B+ 2 0 + 4 D 2 8.0 22 0 008
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 : Communication 2521612 : National 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TOT RES RE
Management (THEORY) Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Skills in English | (BA) Service Scheme (THEORY) Knowledge System Behavioral Skills- Basic Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) Level (THEORY) Sustainable Development  ( RK
-| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
ULE DHRUV PRAFULLA Repeater MALE (MU0341120250083902) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
15 18 15 14 15 15 17 12 12 18 MA
El + P 22 P + P N P " P N P + P + P + P + P + P RKS
14 12 11 10 12 10 18 13 (29 PAS
11 9+ P + P + P N P " P n P + P 8+ P + P + P 8 P 8) s
5.4
24 16. 30 14. 26 10. 24 27 10. 25 10. 25 10. 30 14. 25 10 10 120
TOT+ 4 D 2 80 36 8 A 2 0 + 7 B+ 2 0 + 5 C 2 0 + 4 D 2 8.0+ 5 C 2 0 + 5 C 2 0 + 5 C 2 0 + 7 B+ 2 0 + 5 C 2 0 26 5 C 2 0 22 0 542

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 : Communication 2521616 : Extension Work 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TOT RES RE
Management (THEORY) Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Skills in English | (BA) (THEORY) Knowledge System Behavioral Skills- Basic Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) (THEORY) Level (THEORY) Sustainable Development  ( RK
-| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
DHOTRE MANSI RAJESH Repeater FEMALE (MU0341120250083904) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
18 24 21 18 20 18 20 18 15 13 MA
El + P + P + P " P + P " P + P + P 22 P + P + P RKS
15 11 12 13 12 13 12 12 17 13 10 (34 PAS
'L + P + P + P + P + P + P + P + P + P + P + P 7) S
6.8
33 14. 35 16. 33 14. 31 14. 32 14. 31 14. 32 14. 30 14 16. 28 12. 23 150
TOT 7 B+ 2 0 + 8 A 2 0 + 7 B+ 2 0 4 7 B+ 2 0 4 7 B+ 2 0 + 7 B+ 2 0 + 7 B+ 2 0 + 7 B+ 2 0 39 8 A 2 0 + 6 B 2 0 + 4 D 2 8.0 22 0 18;
- seaTNO NAME STATUS GENDER  ERN  COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of ~ 2541516 : Environmental TOT RES RE
Management (THEORY) Food Production-| of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Skills in English | (BA) Sports,Physicalliteracy,He Knowledge System Behavioral Skills- Basic Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Level (THEORY) Sustainable Development  ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
SAHOO SWAPNSAGAR MADHUSUDAN Repeater MALE (MU0341120250083911) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
13 24 22 15 16 15 14 21 13 MA
El + P + P + P N P " P N P + P + P 16 P 18 P + P RKS
14 12 12 14 12 12 11 18 16 10 (32 PAS
11 + P + P + P n P " P " P + P + P + P 8 P + P 6) S
6.0
27 10. 36 16. 34 14. 29 12. 28 12. 27 10. 25 10. 39 16 14 10. 23 132
TOT+5C20+8A20+7B+20+6BZ0+6820+5C20+5C20+8A20327B+20265C20+4D28022_0008

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER ERN COLLEGE
1281312 : Case Studies 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TO RE RE
in Management Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts Communication Skills in  Sports,PhysicalLiteracy,H Knowledge System Behavioral Skills- Basic Management & TAL SUL MA
(THEORY) (THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) English | (BA) (THEORY) ealth &Fitness andYoga  (THEORY) Level (THEORY) Sustainable ( T RK
(THEORY) (THEORY) Development -I (THEORY) 550
) ac  acC
aC G G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G TOT GP G C GC TOT GP G C GxC TOT GP G C G TOT GP G C GC TOT GP G C GxC TOT GP G C G TOT GP G C GC TOT GP G C G*C TOT GP G C GC TOT GP G C G*C
RAHUL PRAJAPATI Repeater MALE (MU0341120250083914) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
14 12 12 12 MA
El P P 19 P 12 P 12 P 12 P 12 P P 12 P 8 0 F 0.0 P RK
+ + + + 5
1 19 12 (24 FA
11 8+ P 8 P 8 P 8 P 8 P 12 P P P P 8 P 8 P LE
+ + + 7) D
T0 22 10 31 14 gg. 00
T 4 4 D 2 8.0 20 4 D 2 8.0 27 5 c 2 0' 20 4 D 2 8.0 20 4 D 2 8.0 24 4 D 2 8.0 23 4 D 2 8.0 + 7 B+ 2 0 24 4 D 2 80 16 0 F 2 0.0 20 4 D 2 8.0 22 0 000
0
SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TO RE RE
in Management Food Production-| of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts Communication Skills in  Sports,Physicalliteracy,H Knowledge System Behavioral Skills- Basic Management & TAL SUL MA
(THEORY) (THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) English | (BA) (THEORY) ealth &Fitness andYoga  (THEORY) Level (THEORY) Sustainable ( T RK
(THEORY) (THEORY) Development -I (THEORY) 550
) ac  acC
aC G G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G¥ TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G* TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*¢ TOT GP G C G*C
PATIL AARAV NAGESH Repeater MALE (MU0341120250083907) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
MA
El 19 P 18 P 13 P 12 P 12 P 12 P 12 P 23 P 17 P 15 P 16 P RK
S
1 8 p 8 p 8 P 8 p 8 p 12 P 1 p 8 p 8 P 8 p 8+ p (26 PAS
+ 4) S
0 10 10 14 10 100 43
T 27 5 c 2 0 26 5 c 2 0‘ 21 4 D 2 8.0 20 4 D 2 8.0 20 4 D 2 8.0 24 4 D 2 8.0 23 4 D 2 8.0 31 7 B+ 2 0' 25 5 c 2 0 23 4 D 2 8.0 24 4 D 2 8.0 22 0 454
5

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TOT RES RE
Management (THEORY) Food Production- of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Behavioral Skills- Basic Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Level (THEORY) Sustainable Development  ( RK
(THEORY) -1 (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
MU0341120250083888 POYREKAR HARSHEETA SANTOSH Repeater FEMALE (MU0341120250083888) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
20 25 23 18 21 15 22 23 15 13 19 MA
El + P + P + P + P + P + P + P + P + P + P + P RKS
17 13 14 16 15 14 11 20 15 10 (36 PAS
11 + P + P + P n P n P + P + P + P + P + P 8 P 7 S
7.0
37 16. 38 16. 37 16. 34 14. 36 16. 29 12. 33 14, 43 18. 30 14. 23 10 154
TOT 8 A 2 0 +8 A 2 0 +8 A 2 0 +7 B+ 2 0 +8 A 2 0 +6 B 2 0 +7 B+ 2 0 +9 A+ 2 0 +7 B+ 2 0 +4 D 2 8.0 27 5 c 2 0 22 0008
~ seaTnO NAME STATUS GENDER ~ ERN  COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TOT RES RE
Management (THEORY) Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Skills in English | (BA) Sports,PhysicallLiteracy,He Knowledge System Behavioral Skills- Basic Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Level (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C
MU0341120250083894 THAKUR KAUSTUBH KIRTIKUMAR Repeater MALE (MU0341120250083894) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
18 14 12 MA
El + P 19 P 15 P 12 P " P 12 P 12 P 19 P 15 P 12 P " P RKS
15 12 13 (26 PAS
11 8 P 8 P + P 8 P 8+ P 12 P + P 8 P + P 8 P 8 P 8) S
10 10 14 22 10 12 104 4.7
TOT 26 5 C 2 0 © 27 5 C 2 0 30 7 B+ 2 0 20 4 D 2 8.0 4 4 D 2 8.0 24 4 D 2 8.0 24 4 D 2 8.0 27 5 C 2 0 © 28 6 B 2 0 20 4 D 2 8.0 20 4 D 2 8.0 22 0 272
' 7

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1281312 : Case Studies in 1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 2511515 : Communication 2521615 : Introductionto 2531511 : Indian 2541515 : Foundation of 2541516 : Environmental TOT RES RE
Management (THEORY) Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts International Skills in English | (BA) Sports,PhysicalLiteracy,He Knowledge System Behavioral Skills- Basic Management & AL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) (PR) (THEORY) (THEORY) alth &Fitness andYoga (THEORY) Level (THEORY) Sustainable Development  ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*¢ TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
MU0341120250193369 JANHAVI HARISHCHANDRA LOKHANDE Repeater FEMALE (MU0341120250193369) MU-1019: Zagdu Singh Charitable Trusts Thakur Shyamnarayan Degree College.
16 26 26 18 20 15 20 25 13 12 20 MA
£l + P + P + P + P + P + P + P + P + P + P + P RKS
12 15 14 12 13 13 18 17 17 10 (36 PAS
11 + P 8 P + P " P n P N P + P + P + P + P + P 0) S
7.0
28 12 14, 41 18. 32 14. 32 14. 28 12. 33 14. 43 18. 30 14. 29 12. 30 14 156
TOT 6 B 2 0 34 7 B+ 2 0 + 9 A+ 2 0 4 7 B+ 2 0 4 7 B+ 2 0 + 6 B 2 0 + 7 B+ 2 0 + 9 A+ 2 0 + 7 B+ 2 0 + 6 B 2 0 + 7 B+ 2 0 22 0 909

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO

1421111 : Principles of

Food Production
(THEORY)

External (30/12)
Internal(20/8)

TOT GP G
803110032
16
El + P
11 10 P
TO
T 26 5 C

C

G*C

NAME

1421112 : Fundamentals
of Food & Beverage
Service (TH) (THEORY)

External (30/12)
Internal(20/8)

TOT GP G C G*C
KINI VAISHNAV JAGRUT

16

. P

1

i P

27 10.
s co2

1421114 : Essential of
Bakery & Patisserie- |

(PR) (THEORY)

External (30/12)
Internal(20/8)

TOT GP

G

C

G*C

STATUS GENDER
1421411 : Essential

Culinary Arts Indian (PR)

(THEORY)

External (30/12)
Internal(20/8)

TOT GP G C
Repeater MALE

16

" P
13

i P
29

S 6 B 2

G*C

ERN

1421412 : Essential
Culinary Arts
International (PR)
(THEORY)

External (30/12)
Internal(20/8)

TOT GP G C G*C
(MU0341120250166689)
5
=
6 8 2 2

COLLEGE

1551313 : Introduction to
Hospitality Industry (TH)

(THEORY)

External (30/12)
Internal(20/8)

TOT GP

G

C G*C TOT GP

External (30/12)
Internal(20/8)

G

1551314 : Food Safety &
Hygiene (TH) (THEORY)

C

2511515

Communication Skills in

English | (BA) (THEORY)

External (30/12)
Internal(20/8)

G*C TOT GP

G

C

G*C

MU-1108: R P Educational Trusts R P Institute of Hospitality and Management

17

8+

P

21
11
+
10.
2 0 32 7

2521611 : Introduction to 2531511 : Indian

Cultural Activities
(THEORY)

External (30/12)
Internal(20/8)
TOT GP G C

19

i P
14

N P
33

T 7 B+ 2

G*C

Knowledge System
(THEORY)

Management

-1 (THEORY)

External (30/12)

Internal(20/8) Internal(20/8)

TOT GP G C GC TOT GP G
13 16
+ P + P
13 13
+ P + P
26 10. 29
+ 5 c 2 0 + 6 B

&

Sustainable Development

External (30/12)

C

MU-1108: R P EDUCATIONAL

2541516 : Environmental TO RE RE

TAL SUL MA
(T RK
550
) AC  &C
i G G
MA
RK
S
(31 PAS
2) S
5.8
2 128 14
o '8

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

GRADE POINT

>=80 and <90
A+
9

>=70 and <80
A
8

>=60 and <70
B+
7

>=55 and <60
B
6

>=50 and <55
C
5

>=40 and <50
D
4
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SEAT NO NAME STATUS GENDER  ERN COLLEGE

1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK

Food Production-| of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills  to Cultural Activities Knowledge System Management & (550)

(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) (THEORY) in English | (BA) (THEORY) (THEORY) Sustainable ac acG acG

(THEORY) (THEORY) Development -I
(THEORY)

External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)

Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)

TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C

803110033 AZHAR ANSARI Repeater MALE (MU0341120250166666) MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 17+ P 15+ P 17+ P 17+ P 17+ P 15 P 15 P 17+ P 20+ P 16 P 17 P MARKS
11 10 P 10+ P 12+ P 12+ P 13+ P 10 P 12+ P 11+ P 18+ P 11+ P 14+ P (316) PASS
TOT 27 5 C 2 10.0 25+ 5 C 2 10.0 29+ 6 B 2 12.0 29+ 6 B 2 12.0 30+ 7 B+ 2 14.0 25 5 C 2 10.0 27 5 C 2 10.0 28+ 6 B 2 12.0 38+ 8 A 2 16.0 27 5 C 2 100 31 7 B+ 2 14.0 22 130.0 5.90909

SEAT NO NAME STATUS GENDER  ERN COLLEGE

1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK

Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills  to Cultural Activities Knowledge System Management & (550)

(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) (THEORY) in English | (BA) (THEORY) (THEORY) Sustainable ac acG acG

(THEORY) (THEORY) Development -I
(THEORY)

External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)

Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)

TOT GP G C G¥C TOT GP G C G¥C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C

803110034 GHOSHE SURAJ RAVINDRA Repeater MALE (MU0341120250166695) MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 20+ P 17+ P 17+ P 16+ P 18+ P 12 P 13+ P 12+ P 21+ P 20 P 16+ P MARKS
11 11+ P 14+ P 12+ P 11+ P 12+ P 9+ P 8+ P 10+ P 18+ P 8+ P 12+ P (307) PASS
TOT 31+ 7 B+ 2 14.0 31+ 7 B+ 2 14.0 29+ 6 B 2 12.0 27+ 5 C 2 10.0 30+ 7 B+ 2 140 21 4 D2 80 21+ 4 D 2 80 22+ 4 D 2 80 39+ 8 A 2 16.0 28 6 B 2 12.0 28+ 6 B 2 12.0 22 128.0 5.81818

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER  ERN COLLEGE
1421111 : Principles of ~ 1421112 : 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515 : 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I Fundamentals of Food Bakery & Patisserie-1  Culinary Arts Indian Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) (THEORY) Sustainable
Development -
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110035 GUPTA AYUSH VISHNU Repeater MALE ;MU0341120250166692 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 18+ P 22+ P 17+ P 17+ P 15+ P 17 P 12+ P 18+ P 23+ P 20 P 15+ P MARKS
11 8+ P 15+ P 11+ P 11+ P 12+ P 12 P 12+ P 17+ P 18+ P 12+ P 14+ P (336) PASS
TOT 26+ 5 C 2 10.0 37+ 8 A 2 16.0 28+ 6 B 2 12.0 28+ 6 B 2 12.0 27+ 5 C 2 100 29 6 B 2 12.0 24+ 4 D 2 80 35+ 8 A 2 16.0 41+ 9 A+ 2 18.0 32 7 B+ 2 14.0 29+ 6 B 2 12.0 22 140.0 6.36364
~ SeaTNO NAME STATUS ~ GENDER ERN  COLLEGE
1421111 : Principles of 1421112 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I Fundamentals of Food Bakery & Patisserie-1  Culinary Arts Indian Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) (THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110036 GOMES ROBERT IGNATIUS Repeater MALE §MUO341120250166694 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 20+ P 16+ P 17+ P 15+ P 17+ P 13 P 15 P 12+ P 19+ P 18 P 13+ P MARKS
11 10 P 12+ P 11+ P 10+ P 11+ P 12 P 8 P 8 P 18+ P 11+ P 11+ P (297) PASS
TOT 30 7 B+ 2 14.0 28+ 6 B 2 12.0 28+ 6 B 2 12.0 25+ 5 C 2 10.0 28+ 6 B 2 12.0 25 5 C 2 10.0 23 4 D 2 8.0 20 4 D 2 80 37+ 8 A 2 16.0 29 6 B 2 12.0 24+ 4 D2 80 22 122.0 5.54545

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER  ERN COLLEGE
1421111 : Principles of =~ 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety & 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I of Food & Beverage Bakery & Patisserie-1  Culinary Arts Indian Culinary Arts to Hospitality Industry ~ Hygiene (TH) (THEORY)  Communication Skills in  to Cultural Activities Knowledge System Environmental (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) English | (BA) (THEORY)  (THEORY) (THEORY) Management & acC aCG aCG
(THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C
803110037 SINGH ADARSH RAJESHKUMAR Repeater  MALE §MU°34112°25°166679 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 21+ P 17+ P 16+ P 16+ P 18+ P 17 P 16+ P 18 P 16+ P 18 P 13+ P MARKS
11 12 P 13+ P 11+ P 11+ P 11+ P 10 P 14+ P 14+ P 14+ P 17+ P 11+ P (324) PASS
TOT 33 7 B+ 2 14.0 30+ 7 B+ 2 14.0 27+ 5 C 2 10.0 27+ 5 C 2 10.0 29+ 6 B 2 12.0 27 5 C 2 10.0 30+ 7 B+ 2 140 32 7 B+ 2 14.0 30+ 7 B+ 2 140 35 8 A 2 16.0 24+ 4 D 280 22 136.0 6.18182
SEAT NO NAME STATUS GENDER  ERN COLLEGE
1421111 : Principles of ~ 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety & 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I of Food & Beverage Bakery & Patisserie- 1 Culinary Arts Indian Culinary Arts to Hospitality Industry ~ Hygiene (TH) (THEORY)  Communication Skills in  to Cultural Activities Knowledge System Environmental (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) English | (BA) (THEORY)  (THEORY) (THEORY) Management & ac acG acG
(THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C
803110038 SAGATHIYA HARSH JAISING Repeater MALE ;MUO341120250166683 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
E1l 22+ P 18+ P 16+ P 15+ P 15+ P 13 P 14 P 20 P 17+ P 15 P 14+ P MARKS
11 10+ P 9+ P 11+ P 11+ P 11+ P 14 P 11+ P 14+ P 10+ P 9+ P 9+ P (298) PASS
TOT 32+ 7 B+ 2 14.0 27+ 5 C 2 10.0 27+ 5 C 2 10.0 26+ 5 C 2 10.0 26+ 5 C 2 10.0 27 5 C 2 10.0 25 5 C 2 100 34 7 B+ 2 14.0 27+ 5 C 2 100 24 4 D 2 80 23+ 4 D 2 8.0 22 114.0 5.18182

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER  ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK
Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills in  to Cultural Activities Knowledge System Management & (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) (THEORY) English I (BA) (THEORY)  (THEORY) (THEORY) Sustainable ac acG acG
(THEORY) Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C
803110039 AAYUSH JAISWAR Repeater MALE (MU0341120250166675) MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 21+ P 24+ P 17+ P 15+ P 18+ P 18 P 12+ P 27 P 23+ P 18 P 17+ P MARKS
11 9+ P 16+ P 13+ P 13+ P 13+ P 8+ P 12+ P 16+ P 18+ P 11+ P 14+ P (353) PASS
TOT 30+ 7 B+ 2 14.0 40+ 9 A+ 2 18.0 30+ 7 B+ 2 14.0 28+ 6 B 2 12.0 31+ 7 B+ 2 14.0 26 5 C 2 10.0 24+ 4 D 2 8.0 43 9 A+ 2 18.0 41+ 9 A+ 2 18.0 29 6 B 2 12.0 31+ 7 B+ 2 14.0 22 152.0 6.90909
TS T T e T T T T T T T T T T T s eenoen e T
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : Environmental TOTAL RESULT REMARK
Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian Culinary Arts to Hospitality Industry & Hygiene (TH) Communication Skills in  to Cultural Activities Knowledge System Management & (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) (THEORY) English I (BA) (THEORY)  (THEORY) (THEORY) Sustainable ac acG acG
(THEORY) Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C
803110040 PASWAN AJEET RAMBHAVAN Repeater MALE (MU0341120250166676) MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 22+ P 21+ P 17+ P 16+ P 17+ P 19 P 12+ P 21 P 19+ P 22 P 15+ P MARKS
11 11+ P 14+ P 12+ P 12+ P 13+ P 9+ P 10+ P 9+ P 12+ P 8+ P 10+ P (321) PASS
TOT 33+ 7 B+ 2 14.0 35+ 8 A 2 16.0 29+ 6 B 2 12.0 28+ 6 B 2 12.0 30+ 7 B+ 2 14.0 28 6 B 2 12.0 22+ 4 D 2 8.0 30 7 B+ 2 14.0 31+ 7 B+ 2 14.0 30 7 B+ 2 14.0 25+ 5 C 2 100 22 140.0 6.36364

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER  ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety & 2511515 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-| of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian Culinary Arts to Hospitality Industry Hygiene (TH) (THEORY)  Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG aCG
(THEORY) (THEORY) Sustainable
Development -|
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110041 THAKUR SURAJ DAMBERCHAND Repeater  MALE gMU°34112°25°166674 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 21+ P 17+ P 17+ P 16+ P 15+ P 17 P 20+ P 18 P 18+ P 15+ P 12 P MARKS
11 10+ P 13+ P 12+ P 12+ P 12+ P 14 P 14+ P 8+ P 16+ P 16+ P 13+ P (326) PASS
TOT 31+ 7 B+ 2 14.0 30+ 7 B+ 2 14.0 29+ 6 B 2 12.0 28+ 6 B 2 12.0 27+ 5 C 2 100 31 7 B+ 2 14.0 34+ 7 B+ 2 14.0 26 5 C 2 10.0 34+ 7 B+ 2 14.0 31+ 7 B+ 2 14.0 25 5 C 2 10.0 22 138.0 6.27273
~ SeATNO NAME STATUS ~ GENDER ERN  COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety & 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-| of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian Culinary Arts to Hospitality Industry Hygiene (TH) (THEORY)  Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG acG
(THEORY) (THEORY) Sustainable
Development -|
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*C
803110042 DURGESH KUMAR Repeater MALE ;MU0341120250166667 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 26+ P 20+ P 12 P 13 P 12 P 15 P 15 P 19 P 16+ P 20 P 16 P MARKS
11 8 P 8 P 8 P 10 P 8 P 12+ P 13+ P 8 P 9 P 8 P 10 P (286) PASS
TOT 34 7 B+ 2 14.0 28 6 B 2 12.0 20 4 D280 23 4 D280 20 4 D 2 80 27 5 C 2 10.0 28 6 B 2 12.0 27 5 C 2 10.0 25 5 C 2 10.0 28 6 B 2 12.0 26 5 C 2 10.0 22 114.0 5.18182

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts Hospitality Industry (TH)  Hygiene (TH) (THEORY) Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) (THEORY) in English I (BA) (THEORY) (THEORY) Management & ac acG acG
(THEORY) (THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110043 KONDVILKAR RAKESH TARACHAND Repeater MALE (MU0341120250166688) MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
E1 15 P 14 P 12 P 15 P 13 P 15 P 18 P 12 P 13 P 14 P 15 P MARKS
11 10 P 8 P 12 P 12 P 9 P 10 P 12 P 10 P 9 P 10 P 10 P (268) PASS
TOT 25 5 C 2 10.0 22 4 D 280 24 4 D 2 8.0 27 5 C 2 10.0 22 4 D 280 25 5 C 2 10.0 30 7 B+ 2 14.0 22 4 D280 22 4 D 280 24 4 D 280 25 5 C 2 10.0 22 102.0 4.63636
SEAT NO NAME STATUS GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-I of Food & Beverage Bakery & Patisserie- | Culinary Arts Indian (PR)  Culinary Arts Hospitality Industry (TH)  Hygiene (TH) (THEORY) Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) Service (TH) (THEORY) (PR) (THEORY) (THEORY) International (PR) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac aCG acG
(THEORY) (THEORY) Sustainable
Development -
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110044 SAMANTA AVINASH AMRIT Repeater MALE (MU0341120250166682) MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
E1l ABS 17+ P ABS ABS ABS 7 0 F 0.0 13+ P 7 0 F 0.0 20+ P ABS 13+ P MARKS
11 8 P 14+ P ABS ABS ABS ABS ABS 12+ P ABS 10+ P 9+ P (130) FAILED
TOT 8 0 F 2 0.0 31+ 7 B+ 2 14.0 0 F 2 0.0 0 F 2 0.0 0 F 2 00 7 0 F 2 0.0 13 0 F 2 0.0 19 0 F 200 20 0 F 2 0.0 10 0 F 2 0.0 22+ 4 D280 22 22.0 0.00000

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0 A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS GENDER  ERN COLLEGE
1421111 : Principles of ~ 1421112: 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety & 2511515 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-| Fundamentals of Food Bakery & Patisserie- |  Culinary Arts Indian Culinary Arts to Hospitality Industry ~ Hygiene (TH) (THEORY)  Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) (THEORY) Sustainable
Development -|
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110045 PAREAR MANISH ANBUCHELIYAN Repeater MALE §MU0341120250166685 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El1 21+ P 17+ P 16+ P 16+ P 16+ P 19 P 21 P 21 P 18+ P 21 P 14+ P MARKS
11 10+ P 10+ P 12+ P 12+ P 12+ P 10 P 11+ P 8 P 10 P 9+ P 8+ P (312) PASS
TOT 31+ 7 B+ 2 14.0 27+ 5 C 2 10.0 28+ 6 B 2 12.0 28+ 6 B 2 12.0 28+ 6 B 2 12.0 29 6 B 2 12.0 32 7 B+ 2 14.0 29 6 B 2 12.0 28 6 B 2 12.0 30 7 B+ 2 14.0 22+ 4 D280 22 132.0 6.00000
SEAT NO NAME STATUS GENDER  ERN COLLEGE
1421111 : Principles of ~ 1421112: 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction 1551314 : Food Safety & 2511515: 2521611 : Introduction 2531511 : Indian 2541516 : TOTAL RESULT REMARK
Food Production-| Fundamentals of Food Bakery & Patisserie-1  Culinary Arts Indian Culinary Arts to Hospitality Industry ~ Hygiene (TH) (THEORY)  Communication Skills  to Cultural Activities Knowledge System Environmental (550)
(THEORY) & Beverage Service (PR) (THEORY) (PR) (THEORY) International (PR) (TH) (THEORY) in English | (BA) (THEORY) (THEORY) Management & ac acG acG
(TH) (THEORY) (THEORY) (THEORY) Sustainable
Development -I
(THEORY)
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G* TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G* TOT GP G C G*C TOT GP G C G*C
803110046 VARTAK HERAMB SANJAY Repeater  MALE ;MU034112025°166668 MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
El 16+ P 16+ P 17+ P 17+ P 16 P 12 P 12 P 13+ P 16+ P 16+ P 17+ P MARKS
11 9+ P 13+ P 11+ P 11+ P 12+ P 8 P 8 P 13+ P 10 P 10+ P 10+ P (283) PASS
TOT 25+ 5 C 2 10.0 29+ 6 B 2 12.0 28+ 6 B 2 12.0 28+ 6 B 2 12.0 28 6 B 2 12.0 20 4 D280 20 4 D 2 80 26+ 5 C 2 10.0 26 5 C 2 10.0 26+ 5 C 2 10.0 27+ 5 C 2 10.0 22 114.0 5.18182

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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SEAT NO NAME STATUS  GENDER ERN COLLEGE
1421111 : Principles of 1421112 : Fundamentals 1421114 : Essential of 1421411 : Essential 1421412 : Essential 1551313 : Introduction to 1551314 : Food Safety & 2511515 2521611 : Introduction to 2531511 : Indian 2541516 : Environmental TO RES RE
Food Production-I of Food & Beverage Bakery & Patisserie- | (PR) Culinary Arts Indian (PR)  Culinary Arts Hospitality Industry (TH)  Hygiene (TH) (THEORY) Communication Skills in ~ Cultural Activities Knowledge System Management & TAL ULT MA
(THEORY) Service (TH) (THEORY) (THEORY) (THEORY) International (PR) (THEORY) English | (BA) (THEORY) (THEORY) (THEORY) Sustainable Development ( RK
(THEORY) -| (THEORY) 550 acC
) G ac
ac G
External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12) External (30/12)
Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8) Internal(20/8)
TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C TOT GP G C G*C
803110047 KANOJIYA SHIVAM SHIVKUMAR Repeater MALE (MU0341120250166691) MU-1108: R P Educational Trusts R P Institute of Hospitality and Management
20 25 16 17 16 15 12 23 18 MA
El + P + P + P + P + P 20 P + P + P + P 22 P + P RKS
12 18 12 10 12 10 16 11 12 (33 PAS
11 + P + P + P n P N P 9+ P + P + P 10 P + P + P 6) S
6.4
TO 32 14, 43 18. 28 12. 27 10. 28 12. 12. 25 10. 28 12 14 14. 30 14 142
T+7B+20+9A+20+6820+5C20+6820296820+5C20+6820337B+20337B+20+7B+2022054;

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0
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Registered : 60

Admitted : 60

Absent : 1

Appeared : 60

Failed : 9

Passed : 50

RCC : 0

Pass Percentage : 83.333333333333%

MUMBAI - 400 098

Prof. Walmik Sarawade
May 30, 2026 I/c Director

Board of Examinations & Evaluation

#:0.229; @:0.5042A/0.5043A/0.5044A; *:0.5045A; AA/ABS: ABSENT; P: SUCCESSFUL; F: UNSUCCESSFUL; E: EXMP CAN BE CLAIMED; ~: Dyslexia; +: MARKS CARRIED FORWARD; $: GRADE CARRIED FORWARD; RCC: 0.5050; RPV: PROVISIONAL; NULL: NULL & VOID.;
ADC: ADMISSION CANCELLED; RR: RESERVED; C: CREDIT POINTS EARNED; G: GRADE POINTS; 4C: SUM OF C; 4CG: SUM OF CxG; SGPA: SEMESTER GRADE POINT AVERAGE= aCG / &C; CGPA: CUMULATIVE GRADE POINT AVERAGE; RR: RESERVED

%Marks >=90 >=80 and <90 >=70 and <80 >=60 and <70 >=55 and <60 >=50 and <55 >=40 and <50 <40
Grade 0] A+ A B+ B C D F
GRADE POINT 10 9 8 7 6 5 4 0



