
 



R e p o r t o f I n t e r n s h i p  

As part of their curriculum, V semester Family Resource Management students 

embarked on a summer internship program between Dec 1st and Dec 30th, 2025. This 

program aimed to bridge the gap between theoretical knowledge and practical 

application in the field. Partnering with esteemed establishment in the Anand District, 

including Madhubhan Resort and Spa, Hotel H ,students gained valuable experience 

in various hospitality operations like food and beverage service, housekeeping, and 

front office procedures. This hands-on learning allowed them to interact with guests, 

contribute to a smooth guest experience, and gain insights into the day-to-day 

workings of the hospitality industry. Further expanding their professional horizons, a 

select group of students secured internships with renowned AUTOCAD academy to 

learn AUTOCAD 2D and 3D along with photoshop and coraldraw. Additionally, one 

student gained practical knowledge in travel planning through an internship at 

Travelems learning the ropes of event logistics and execution firsthand. One student 

went to Unique Associate, Dahod to gain practical and logical knowledge in interior 

space designing.Throughout the program, students honed essential skills beyond 

technical expertise.They developed strong communication and leadership abilities 

while fostering teamwork and professional etiquette. By meticulously documenting 

their experiences and completing all assigned tasks, they showcased dedication and a 

commitment to personal growth. Their commitment was further recognized by the 

participating institutions, who commended their contribution and provided stipends 

along with training certificates upon completion of the program. 

This enriching internship program proved instrumental in bridging the gap between 

theory and practice. Students gained invaluable exposure to diverse career paths 

within hospitality, design, and event management, equipping them with the skills and 

confidence to excel in their chosen fields. The college distributed evaluation sheets to 

the institutes for them to assess their students. These institutes returned the completed 

sheets with ratings for the students in various areas, such as their intellectual abilities 

and learning aptitude, professional skills and knowledge, work output and 

performance, communication skills, initiative and drive, honesty and integrity, 

punctuality and attendance, personal presentation, cooperation and diplomacy, 

relationships with colleagues, and dedication to their responsibilities. Students were 

rated on a five-point scale ranging from Excellent to Unsatisfactory 



                                              LIST OF STUDENTS 
 

 

Sr. No. Student Name Institute of Internship 

1 ARFABEN ALTAFBHAI VHORA ITC 

2 BUSHRABEN ARIFBHAI VAHORA Hotel H 

3 HARSHITABEN VINODBHAI THAKOR ITC 

4 SAMIYA MUKHTYARBHAI VHORA ITC 

5 ANJALIKUMARI MAHESH SAHANI Madhubhan Resort 

6 HETAXI ASHOKBHAI VASAVA Hotel H 

7 NITYA MINESHKUMAR PATEL ITC 

8 PRIYABEN RAMESHBHAI THAKOR Hotel H 

9 SAKSHI NITINKUMAR PAREKH Madhubhan Resort 

10 BINALBEN RAJESHBHAI PANCHAL Madhubhan Resort 

11 DHARA RAJESHKUMAR KOTADIA Traveleams 

12 GAYATRIBEN KIRANBHAI CHAVDA Hotel H 

13 JAHANVI CHAUHAN ITC 

14 JAMILA KUTBUDDIN RAWAT ITC 

15 JAMILA YUSUFI PATRAWALA Unique Associates 

16 MAHIBEN RAJESHBHAI PATEL Madhubhan Resort 

17 NIKITABEN MUKESHBHAI GOHEL ITC 

18 PIYA GOPALBHAI VAGHELA ITC 

19 REETUBEN DHRUPADKUMAR SUTHAR ITC 

20 RITURAJ SHUKLA ITC 

21 RIYABEN DILIPBHAI GOHEL ITC 

22 RIYABEN JIGNESHBHAI PANCHAL ITC 

23 SHIVANIBEN DILIPBHAI PARMAR Madhubhan Resort 



The Manager, 

Hotel H 

Anand-Vidyanagar Road, 

Vivekanand Wadi, 

Anand, Gujarat 388001 

India 
 

 

Subject: Information regarding Internship in your organization  

Dear Sir/Ma’am, 

Greeting of the day! 

S. M. Patel College of Home Science is offering three year degree course in 

B.Sc.(Home Science) in Family Resource Management. As per our discussion with 

respect to internship. We would like to collaborate with you for training of our 

students internship for 30 days in your esteem institution in various departments i.e. 

Housekeeping, Front Office and Food and Beverages Service starting from 6 th 

November, 2025 to 6th December, 2025. 

Hoping for the favorable consideration. 

 

 

With regards 

 
 

 

 
Head of the department Principal 

Dr. Nidhi Gupta Dr. Bhavna Chauhan 

 

 

 
► List of the students , their resume and consent letter are attached. 

 

 

 

List of Students: 

 

1) Gayatri Chavda 

2) Hetaxi Vasava 

3) Bushra Vahora 

4) Priya Thakor 
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