
 

 

 

Cross-Cutting Issues 

 

1.3.1 Institutional Integrates Crosscutting Issues Relevant 

To Professional Ethics, Gender, Human Values, Environment, and Sustainability in 

Transacting the Curriculum 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cross cutting issues relevant to  

Professional Ethics (2022-23) 

 



 

 

 

 

1.3.1 Institutional integrates crosscutting issues relevant to Professional Ethics, Gender, 

Human Values, Environment, and Sustainability in transacting the Curriculum  

 

 

 

 

Mode= Online 

 

 

 

 

Sr.No 

 

 

 

 

Topic for Professional Ethics 

 

 

 

Course 

Coordinator 

 

 

 

Attendee 

 

 

Date & 

Time 

 

 

1 

 

 

Professional  Ethics in the Kitchen 

 

Mrs. Simone 

Dias 

FY/SY/TY 

BSC (HS) 

 

Friday 

6.00 pm to 8.00 

pm 

6-1-2023 

 

 

2 

 

 

Professional Ethics in Food Industry 

 

Mrs. Simone 

Dias 

FY/SY/TY 

BSC (HS) 

 

Friday 

6.00 pm to 8.00 

pm 

13-1-2023 

 

 

3 

 

 

Code of ethics for Food 

Establishments 

 

Dr. Girish 

Sankpal 

FY/SY/TY 

BSC (HS) 

 

Friday 

6.00 pm to 8.00 

pm 

20-1-2023 

 

 

4 

 

Ethical principles for Hospitality 

Managers 

 

Mr. Ajit 

Mhatre 

FY/SY/TY 

BSC (HS) 

 

Friday 

6.00 pm to 8.00 

pm 

27-1-2023 

 

 

 

 

 

 

 

Cross cutting issues relevant to Professional Ethics (2022-23) 



 

 

 

1.3.1 Institutional integrates crosscutting issues relevant to Professional Ethics, Gender, 

Human Values, Environment, and Sustainability in transacting the Curriculum  

Notice for Students 

         Date: 20/12/2023 

Subject- Schedule for Cross-Cutting Issues as a Part of Curriculum Enrichment 

 

 

 

Sr.No 

 

 

 

Topic for Professional Ethics 

 

 

 

Course 

Coordinator 

 

 

 

Attendee 

 

 

Date 

Time 

 

 

1 

 

 

Professional Ethics in the 

Kitchen 

 

 

Mrs. Simoene 

Dias 

 

FY/SY/TY 

BSC (HS) 

 

Friday 

6.00 pm to 8.00 

pm 

6-1-2023 

 

 

2 

 

Professional Ethics in Food 

Industry 

 

 

Mrs. Simoene 

Dias 

 

FY/SY/TY 

BSC (HS  

Friday 

6.00 pm to 8.00 

pm 

13-1-2023 

 

 

3 

 

Code of ethics for Food 

Establishments 

 

 

Dr. Girish 

Sankpal 

 

FY/SY/TY 

BSC (HS) 

Friday 

6.00 pm to 8.00 

pm 

20-1-2023 

 

 

4 

 

Ethical Principles for 

Hospitality Managers 

 

 

Mr. Ajit Mhatre 

 

FY/SY/TY 

BSC (HS) 

Friday 

6.00 pm to 8.00 

pm 

27-1-2023 

 

 Attendance Mandatory 

 Course is free of cost 

    Students are informed herewith that the college is scheduling the Cross-Cutting Issues with 

transacting the curriculum. It is compulsory to the active participation of each student. 

 

Course Coordinator:     Mr.Harish Suvarna  

Name:                                                                           Principal Sign 

 

  

 



 

 

1.3.1 Institutional integrates crosscutting issues relevant to Professional Ethics, Gender, 

Human Values, Environment, and Sustainability in transacting the Curriculum  

 

 

 

Sr.No 

 

Topic for Professional 

Ethics 

 

Course 

Coordinator 

 

Attendee 

Date 

Time 

 

 

 

1 

 

How we can promote 

gender equality in the 

Hospitality Industry? 

 

 

 

Mrs. Preeti 

Mahadik 

 

FY/SY/TY 

BSC (HS) 

 

Saturday 

6.00 pm to 8.00 pm 

7-1-2023 

 

 

 

2 

 

Evaluation of the state of 

Gender Equity in India’s 

Hospitality Industry 

 

 

 

Mr. Amit 

Ghadiyali 

 

FY/SY/TY 

BSC (HS) 

 

Saturday 

6.00 pm to 8.00 pm 

14-1-2023 

 

 

 

3 

 

Gender diversity in 

Hospitality and Tourism top 

management teams 

 

 

 

Mrs. Preeti 

Mahadik 

 

 

FY/SY/TY 

BSC (HS) 

 

Saturday 

6.00 pm to 8.00 pm 

21-1-2023 

 

 

 

4 

 

 

Why should gender 

differences in Hospitality 

really matter? 

 

 

 

Mr. Amit 

Ghadiyali 

 

 

FY/SY/TY 

BSC (HS) 

 

Saturday 

6.00 pm to 8.00 pm 

28-1-2023 

 

 

 

 

 

 

 

 

 

 

Cross Cutting Issues Relevant to Gender, Gender Sensitization, Gender Equity 



 

 

 

1.3.1 Institutional integrates crosscutting issues relevant to Professional Ethics, Gender, 

Human Values, Environment, and Sustainability in transacting the Curriculum  

 

 

Sr.N

o 

 

 

Topics for Professional Ethics 

 

 

Course 

Coordinator 

 

 

Attende

e 

 

Date 

Time 

 

 

 

1 

 

 

Basic human values in the 

hospitality sector 

 

 

 

Mrs. Trupti Patole 

 

 

FY/SY/T

Y BSC 

(HS) 

 

Sunday 

6.00 pm to 8.00 

pm 

8-1-2023 

 

 

 

 

2 

 

 

 

 

Role of Human Values in the 

Profession 

 

 

 

Mr. Pervez 

Pagarkar 

 

 

FY/SY/T

Y BSC 

(HS) 

 

Sunday 

6.00 pm to 8.00 

pm 

15-1-2023 

 

 

 

3 

 

 

Human Values in Food 

Production Management 

 

 

 

Mrs. Simoene 

Dias 

 

FY/SY/T

Y BSC 

(HS) 

 

Sunday 

6.00 pm to 8.00 

pm 

22-1-2023 

 

 

 

4 

 

 

Human Values in Room Division 

and Housekeeping 

 

 

Mrs. Darshana 

Gangurde 

 

 

FY/SY/T

Y BSC 

(HS) 

 

Sunday 

6.00 pm to 8.00 

pm 

29-1-2023 

  

 

 

 

 

 

 

 

 

Cross Cutting Issues Relevant to Human Values 



 

 

 

 

 

 

1.3.1 Institutional integrates crosscutting issues relevant to Professional Ethics, Gender, 

Human Values, Environment, and Sustainability in transacting the Curriculum  

 

 

Sr.No 

 

 

Topics for Professional 

Ethics 

 

 

Course 

Coordinator 

 

 

Attendee 

 

Date 

Time 

 

 

 

1 

 

 

Why Sustainability in the 

Hospitality Industry? 

 

 

 

Mr. Amit 

Ghadiyali 

 

 

FY/SY/TY 

BSC (HS) 

 

Monday 

6.00 pm to 8.00 pm 

9-1-2023 

 

 

 

2 

 

 

Environmental Issues in 

Hospitality Industries 

 

 

 

Mrs. Preeti 

Mahadik 

 

 

FY/SY/TY 

BSC (HS) 

 

Monday 

6.00 pm to 8.00 pm 

16-1-2023 

 

 

 

3 

 

Concept of Environmental 

Sustainability in Hospitality 

Management 

 

 

 

Mr. Amit 

Ghadiyali 

 

 

FY/SY/TY 

BSC (HS) 

 

Monday 

6.00 pm to 8.00 pm 

23-1-2023 

 

 

 

4 

 

 

Implementing Sustainability 

in Hospitality- Industry 

 

 

 

Mr. Girish Sankpal 

 

 

FY/SY/TY 

BSC (HS) 

 

Monday 

6.00 pm to 8.00 pm 

30-1-2023 

 

 

 

 

 

1.3.1 B—Importance of Cross-cutting 

issues in transacting the curriculum  

Cross Cutting Issues Relevant to Environment & Sustainability 



 

 

Anjuman College of Hotel Management Research is a Mumbai-affiliated college. We take the 

initiative to promote the cross-cutting issues in implementing the curriculum. The benefit of 

having cross-cutting issues is the learner grasps information about industry operations and they 

becomes industry-ready. 

To implement we conducted 3 sessions of 3 hours each with First-year, second-year, and third-

year based upon Cross-cutting under title 1. Professional Ethics:  Professional Ethics and 

Human Values in Hospitality, 2. Environment and Sustainability: Environment-friendly 

Housekeeping Practices, 3. Gender: Self Defence Workshop.  

Environment and sustainability: Environment-friendly Housekeeping Practices: There 

are tremendous benefits to the environment and sustainable housekeeping practices. Students 

understand the importance of environment-friendly practices as well as various practices that 

we can follow that will benefit the employees as well as guests.  

Mrs. Darshan Gangurde conducted a workshop on Environment-friendly Housekeeping 

Practices which is based on the article published in the International Organisation of Scientific 

Research: Journal of Business and Management (IOSR-JBM) which has the impact factor 

written by Shreeya Singhal, Archna Deepak, Vijaylakshmi Marwaha on “Green Initiatives 

Practices in Indian Hotels”. This article focuses upon t determining the various green initiatives 

(environment-friendly practices) among Indian hotels and how hotels can help reduce the 

harmful effects on the environment. This article also tried to find out how sensitive Indian 

hotels are towards environmental issues and what are they doing to mitigate this problem. 

Mr.Pramod conducted a workshop on eco-friendly practices in the hospitality industry. This 

session was based upon two various articles first one, Environmental Management Practices 

among Hotels in the Greater Accra Region written by Ishmael Mensah. This article focuses on 

recycling waste, Clean Air, Energy, water conservation, and environmental health. This article 

also finds out the level of adoption and implementation of environmental management 

practices in the hospitality industry. The second one was Sustainable Luxury: from an 

Oxymoron to a tautology-the Case of Indian Luxury Hospitality Industry published in the 

Journal Emerald Insight: Worldwide Hospitality and Tourism Themes written by Sonia 

Bharwani and David Mathews. This article focuses on the activities that can be followed by 

the Indian Hospitality industry to reuse Flower Arrangements in Luxury hotels. A new way 

adopted by hotels is they have collaborated with Prabhat an NGO employing young adults with 

mental handicaps and other disabilities to recycle used flowers into safe Holi colors and dye, 

which are sold for profit. 

Professional Ethics:  Professional ethics and Human values in Hospitality: 

Ms. Trupti Patole conducted a lecture series on the topic Professional Ethics:  Professional 

Ethics and Human Values in Hospitality. This lecture series adopted two articles, one 

published in Francis and Taylor’s Journal of Hospitality and Tourism, written by Li-

Ting(Grace) Yang, Charles G Partlow, Jaisree Anand, and 

Vimal Shukla on the topic Assessing the 

Competencies Needed by Hospitality 

Management Graduates in India. The 



 

 

article focuses light on the hospitality programs should develop their curriculum so that we can 

provide better graduates to the industry and the second one was published in the International 

Journal of Hospitality Management written by Antonio Ariza-Montes, Juan Manuel Arjona-

Fuentes, Hessup Haan, Rob Law. This particular article focused on the connection between 

personal values at various levels of the hierarchy and the magnitude of authority and 

responsibility. 

Gender: Self Defence Workshop: 

There was a self-defense workshop conducted especially for female students wherein they are 

strong enough to face the physical challenges in day-to-day life. The initiative to organize this 

workshop was taken by Mrs.Preeti Mahadik.  

The objective of this workshop was to educate the female students about the different types of 

violence against them by providing knowledge about the different tips for self-protection to 

keep in mind in different situations. There were eminent guest speakers invited to demonstrate 

And gave demos on different self-defense techniques. The experts we invited were Mr.Vijay 

Kamble-5th Dan Black Belt, Ms. Bhavana Chauhan-3rd Dan Black Belt, Ms.Smita Katkar—3rd 

Dan Black Belt, Mrs.Santoshi Gurav—2nd Dan Black Belt, and Ms.Dipti Pawaskar—2nd Dan 

Black Belt. 

Environment and sustainability: Environment-friendly Housekeeping Practices: 

 

 

 

 

 

 

 



 

 

 

 

 

Professional Ethics:  Professional ethics and Human values in Hospitality: 

 

 

Gender: Self Defence Workshop: 

 

 

 

 



 



 



 



 



 



 



 



 



 



 



 



 

 



 



 



 



 



 



 



 



 

 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 

 


