
INSTTTUTE OF HOTEL MANAGEMENT CATERING TECHNOLOGY & A.N., AITO

PORVORIM GOA

Ref : I H M/2 024-2025 / Me rit-cu m- M eans / 2L!0 Date: 16.0L.2025

MERIT. BASIS IP FOR 3 IN H&HA

FOR THE ACADEMIC YEAR 2024.2025

Applications are invited from students of BSc in H&HA-1"I year, BSc in H&HA-2nd year
,nd gSc in H&HA-3rd year for financial assistance to be awarded by the Institute for
the Academic Year 2024-2025.

The students should fulfill the below mentioned criteria and should furnish the below
mentioned re quireme*rts.

1. The Scheme is applicable only for students studying in BSc. In H & HA.

2. The candidate has to fulfil atl the eligible criteria and apply for the same.

3. The Scholarship shall be provided to one student in each semesters of 1st, 2nd

& 3rd year of BSc. Degree course, who obtain the highest percentage of
aggregate marks, the minimum being 600/o in the

JEE / First / Second / Third / Fourth / Fifth semester final exam.

4. The Gross family income of the beneficiary from all source should not exceed

Rs. 3 lakhs per annum. The student is required to submit an affidavit on non-
judicial stamp paper of Rs.100/- in regards to same.

5. The student being offered this scholarship should not be in the receipt of any

other scholarship. If the student is already holding a scholarship/stipend etc

under some other scheme, he/she will be required to exercise this option of

choosing the scholarship that he/ she propose to avail. The student is required

to submit an affidavit on non-judicial stamp paper of Rs.10O/- in regards to

same.

6. The scholarship amount will be to the tune of only 50% of ttre Tlrition Fee of
each Semester. Remaining 50% of tuition fee and other fee shall be borne by the
candidate.

Students who fulfil the above should submit their application along with the
necessary documents on or before 31.01.2025.

Copy to:
1. HOD-I
2. HOD - II
3. HOD _ III
4. A.O.
5. O.S.

6. Accountant
7. Examination Section
8. Copy for College Notice Board
9. College Website

PRINCIPAL/
for and on behalf Iiotel Management,
Catering Nutrition - Goa.
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