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VM Salgaocar Institute of International Hospitality Education 

Manora- Raia, Goa, India 

 
 

REPORT 

SETUP OF INCUBATION CENTRE  AND THE NECESSITIES REQUIRE FOR ITS 

FUNCTIONING 

 

The Incubation and start- up cell organized  a   session on Setup of Incubation Centre  

and the necessities require for its functioning by Professor, Dr. Sandeep Garg 

Innovation Ambassador Director,  Goa University on Wednesday 23rd , November 

2022 at  10.30am- 12.30pm in Aparanta. 

 

Participant: 

Prof. Irfan Mirza, Dr. Marie Raj, Mr. Bhaskar Nayak, Mr. Sebastian Breitinger, , 

Ms. Sujatha Madhavan, Ms. Gauri Patil, Ms. Alethea Baracho , Ms. Supriyanka 

Govekar , Mr. Edgar D’souza, Ms. Alyce Rodrigues 

 

During the session, the topic  explained were:  

 What is an incubator. 

 Incubators are an organization, platform or team of experienced professionals 

that helps start-ups bootstrap during its early stages and often provides 

mentoring, guidance, co-working space and also at times some minding. 

 Need of a Incubators. 

 

 Difference between a Incubators and Accelerators.  

 

 Different Types of Business Incubators.  

 Corporate Incubators 

  Local Economic Development Incubators 

  Private Investors' Incubators 

 Academic Incubators 

It was suggested the institution should have to establish a  Academic Incubators 



VM Salgaocar Institute of International Hospitality Education 

Manora- Raia, Goa, India 

 
 

 Incubators support provided to entrepreneurs, -  

 The financial support can be given by strong alumni network, competitive seed 

funding, prototyping equipment support.  

 The Entrepreneur network can be provided by internship with start-up, 

mentoring by entrepreneur, alumni entrepreneur network.  

 The infrastructure provided to the candidate are a creative workspace, pre-

incubation lab/ tinkering labs, prototyping labs.  

 

 Government support given for setting up a incubator . – 

 Atal Innovation Mission - https://aim.gov.in/what-is-an-incubator.php  

 Startup India- https://www.startupindia.gov.in/content/sih/en/ams-

application/incubator-program.html  

 Startup India seed Fund Scheme- https://www.india.gov.in/spotlight/startup-

india-seed-fund-scheme-sisfs  

 Ministry of Micro, Small and Medium Enterprises (MSME)- 

https://msme.gov.in/incubation  

 

 National Innovation and Start-up Policy 2019 -   

Provides the guild line to be followed for setting up policies of the incubation 

centre. 

  The incucation process has the following steps - 
 Admission of incubatee 
 Technological mentoring, facilities and support 
 Product prototype development 
 Test marketing 
 Product refinement 
 Intellectual property protection and management  
 Exit of incubatee 
 Start up based on technology  
 Commercial scale production  

 

 List of services provided by incubators- 

https://aim.gov.in/what-is-an-incubator.php
https://www.startupindia.gov.in/content/sih/en/ams-application/incubator-program.html
https://www.startupindia.gov.in/content/sih/en/ams-application/incubator-program.html
https://www.india.gov.in/spotlight/startup-india-seed-fund-scheme-sisfs
https://www.india.gov.in/spotlight/startup-india-seed-fund-scheme-sisfs
https://msme.gov.in/incubation
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 Co-working space 
 Help with business basics 
 Networking opportunities 
 Marketing assistance 
 High-speed Internet access 
 Accounting/financial management assistance 
 Access to bank loans, loan funds and guarantee programs 
 Help with presentation skills 
 Connections to higher education resources 
 Creation and management of team 
 Connections to strategic partners 
 Access to angel investors or venture capital 
 Comprehensive business training programs 
 Advisory boards and mentors 
 Management team identification 
 Help with business etiquette 
 Technology commercialization assistance 
 Help with regulatory compliance 
 Intellectual property management and legal counsel 
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ADD ON COURSE:  

Fungiculture – mushroom cultivation 

Introduction: 

As a healthy food, mushrooms are in high demand due to changing eating patterns, the need 

for high-quality food, urbanisation, and globalisation. In addition to being a high-quality 

meal, mushrooms are a useful way to recycle agricultural waste and make money from it. 

Over the past several years, mushroom production has experienced enormous growth in 

popularity. Youth might be encouraged to pursue this career because there are low starting 

costs and rapid rewards. The course's theoretical and practical components included crucial 

subjects like an introduction to mushrooms and their health advantages, as well as the 

fundamentals of mushroom production.   

In order to provide subject-matter and practical expertise on mushroom cultivation, this 

certificate programme was created. The student gained expertise and understanding about 

mushroom growing. The student acquired the knowledge and abilities required to operate in 

this industry through a certificate programme in mushroom farming. The primary objective 

of this course was to increase understanding of mushrooms, their morphology, habitat, and 

cultivation principles; provide in-depth hands-on instruction on oyster mushroom 

cultivation; and develop the learners' independence in their ability to recognise various 

types of mushrooms. 

Participants:  28  Students of F.Y. B.Sc. C.A 

Mode of Delivery: offline – theory and  practical session   

Duration of the Course: 30 hours. 
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Course Structure: 

 Topic  No of Hours 

1 Preparation – (pilot study)  2 hours 

2 Demonstration  - spawning (pilot study) 2 hours 

3 Introduction- structure, types, Indian scenario in mushroom 

cultivation   

Experiential mode   

3 hours 

4 Principles of mushroom cultivation – substrate, 

sterilization/pasteurization, inoculation, incubation and harvesting.   

4 hours 

5 Theory on Cultivation of:  

• Button mushroom,  

• Paddy straw mushroom,  

• Truffle mushroom,  

• Reishi mushroom  

4 hours 

6 Identification of poisonous and edible mushroom  4 hours 

7 Maintaining the mushroom bag 

• Watering  

• Monitoring  

• Harvesting  

• Documentation  

5 hours 

8 Assignment- photo documentation of 20 days  6 hours  

 

Resource Person and Course Coordinator:  

 

• Ms. Alyce Rodrigues, Asst. Professor In Microbiology.(Food Science), V. M. Salgaocar 

Institute of International Hospitality Education, Raia, Margao, Goa 

Outcome:  

The course helped students to develop the basic understanding about mushroom. Students were 

able to explain  mushrooms, their sorts (edible and toxic), how they are produced, and how to 

cultivate edible mushrooms like oyster mushrooms after finishing this add-on course. This 

training assisted the student in recognising and replicating the climatic parameters for growing 

oyster mushrooms as well as in harvesting them. 
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Photographs:       

 

SESSION  

 

PACKING OF BAGS 
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STERILIZATION AND SPAWNING 
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INCUBATION – ON CAMPUS AND RESIDENCE OF  DAY SCHOLARS  
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FRUITING OF MUSHROOM -ON CAMPUS AND RESIDENCE OF DAY 

SCHOLARS  



  

ALYCE RODRIGUES                                                                   
Add on Course: fungiculture                                                     
Academic Year 2023-24 

7 

 

 

 

 

FRUITING OF MUSHROOM IN CAMPUS AND RESIDENCE OF  DAY 

SCHOLARS 
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The   schedule of the sessions of Add-on course  

““ Fungiculture – Mushroom Cultivation”   

 

Name of Resource person- Asst. Prof. Alyce Rodrigues 
Held – January 2023- April 2023  
FY B.Sc. Culinary Arts  
 

Date Topic  
No of 
Hours 

Conducted 
/ to be 

conducted 

Reason for 
not 

conducting 

18/01/2023 Preparation – (pilot 
study)  

2 hours Conducted - 

19/01/2023 Demonstration  - 
spawning (pilot study) 

2 hours Conducted - 

05/04/2023 Introduction- structure, 
types, Indian scenario); 
Experiential mode   

3 hours Conducted - 

06/04/2023 Principles of mushroom 
cultivation  
(substrate, 

sterilization/pasteurizatio

n, inoculation, incubation 

and harvesting)   

4 hours Conducted - 

10/04/2023 Theory on 

Cultivation of 

various 

mushroom types:  

• Button 

mushroom,  

• Paddy straw 

mushroom,  

• Truffle 

mushroom,  

• Reishi mushroom  

4 hours Conducted  

11/04/2023 Identification of 
poisonous and edible 
mushroom  

4 hours Conducted - 

Maintaining the 
mushroom bag 

(in campus & off 
campus ) 

• Watering  

• Monitoring  

• Harvesting  

5 hours Conducted - 



• Documentation  

Assignment  6 hours  Conducted -  
 Total –  

30 Hours 
  

/ 
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Thank you for participating in the mushroom cultivation course. Your

dedication to learning and enthusiasm for this craft were appreciated. I hope

the course was informative and engaging, and that you feel prepared to grow

your own mushrooms.  Please don't hesitate to reach out if you have any

questions or feedback. I wish you all the best in your future mushroom-

growing  endeavors !

 The overall quality of the course was satisfactory 
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Overall, this course met my expectations:
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The course covered a wide enough range of topics related to mushroom 
cultivation?

28 responses

The instructors  answered your questions and provided appropriate 
guidance?
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 The course materials (e.g., videos, handouts, practical sessions
etc.)were helpful and easy to understand?
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There were   topics or concepts that you found particularly challenging to
understand?

28 responses

The course provided adequate opportunities for hands-on practice and
learning?

28 responses

Would you recommend this course to others interested in mushroom
cultivation?

28 responses
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CERTIFICATE COURSE 

‘HOSPITALITY TYCOON: ENTREPRENEURSHIP DEVELOPMENT COURSE IN HOSPITALITY’ 

The certificate course titled ‘Hospitality Tycoon’, a 30 hour certificate course on entrepreneurship 

development in the field of hospitality, commenced from the 10th of March 2022. The course was 

conducted for students of TY B.Sc International Hospitality Management showing an interest in 

entrepreneurship with a total number of 44 students having registered for the course. 

The objectives of the course was to identify entrepreneurial qualities of the students and provide 

them with a broad range of knowledge on various business and entrepreneurial opportunities in 

order to enable them to choose entrepreneurship as a career. The course was conducted in order 

to provide a practical insight about the development of a business plan and to help students 

understand the procedure and formalities to finance a business plan. Students were made aware 

of the benefits of different government schemes for entrepreneurs. This helped students to 

develop as an entrepreneur thereby guiding the students on how to start the business and apply 

the effective ways to sustain it successfully. 

There were a total of 6 resource persons that conducted sessions in hybrid mode. Mr Kishor Shah 

completed a total of 3 units spread across 4 sessions that began from from 10th March 2022 to 31st 

March 2022 (every Thursday). Thus, a total of 20 hours comprising of 14 contact hours and 6 hours 

of pre-work/ assignment had been completed. The remaining 2 units were spread across 5 online 

sessions conducted between 5th April 2022 to 18th April 2022, the sessions for which, were 

engaged via google meet. There were 5 resource persons from EDC, Panaji actively involved in 

delivering the lectures on various topics. Mr. John De Souza, delivered a session on Goveremnt 

Schemes. While Mr. Vishwas Dhume and Mr. Yadnesh Satardekar covered the Sources of Finace 

and Procedures. Mr. Sanjay Bhide engaged students on the toipic Idea Generation and Feasibility 

Study, while Mr. Ashwin Kamat spoke on the topic of Business Plan- Preparation of Project Report. 



Thus, a total of 10 hours had been completed by EDC thereby completing the 30 hours certificate 

course.  

The certificate course titled ‘Hospitality Tycoon’ was successfully completed on 18th April 2022 for 

students of TY B.Sc International Hospitality. At the end, participants were issued course 

completion certificates for the course ‘Hospitality Tycoon’, a 30 hour certificate course on 

entrepreneurship development in the field of hospitality. 

Report Prepared by: 

Course Coordinator: Alba De Sa 

 



Sweet success 
29/09/2020 
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A Tasty Whiff 
 
Something brewing …. International Coffee Day was celebrated at VMSIIHE on 1st October 2020 in a 
virtual mode 

 

 
 

Momo Workshop 
 
 

VMSIIHE, Cuisine Club 
organised an online 
workshop for cuisine 
lovers on 23rdOctober 
2020. 

 
Chef Dinesh Mukhia 
prepared vegetable and 
prawn Momos and two 
different chutneys. Chef 
Sebastian Breitinger 
describing step by step 
the preparation. 

This time it was special, 
as we had invited people 
from other regions as 
well. 
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Shameem Memon <shameem.memon@vmsiihe.edu.in>

Fwd: Student Engagement activities planned for January 15 - January 25
1 message

Alyce Rodrigues <alyce.rodrigues@vmsiihe.edu.in> Thu, Apr 25, 2024 at 1:05 PM
To: Shameem Memon <shameem.memon@vmsiihe.edu.in>

Alyce Rodrigues

Asst Prof- Microbiology

V. M. Salgaocar Institute of International Hospitality Education

Manora-Raia, Salcette, Goa - 403720   India

Tel: +91 832 6623000  Ext No: 3283  Fax: +91 832 6623111

alyce.rodrigues@vmsiihe.edu.in

www.vmsiihe.edu.in

Skype ID: vmsiihe.goa

P

Please consider your environmental responsibility: before printing this e-mail, ask yourself whether you need a hard
copy.

---------- Forwarded message ---------
From: Nivedita Bagchi <nivedita.bagchi@vmsiihe.edu.in>
Date: Thu, Jan 11, 2024 at 2:11 PM
Subject: Student Engagement activities planned for January 15 - January 25
To: Gauri Patil <gauri.patil@vmsiihe.edu.in>, Frazer Rodrigues <frazer.rodrigues@vmsiihe.edu.in>, Sujatha
Madhavan <sujatha.madhavan@vmsiihe.edu.in>, Alyce Rodrigues <alyce.rodrigues@vmsiihe.edu.in>, Sandip
Madkaikar <sandip.madkaikar@vmsiihe.edu.in>, Shubham lokre <shubham.lokre@vmsiihe.edu.in>
Cc: Irfan Mirza <irfan.mirza@vmsiihe.edu.in>, Martha Rebello <martha.rebello@vmsiihe.edu.in>, Marie Raj
<marie.raj@vmsiihe.edu.in>

Good Afternoon Respective class co-ordinators,

Further to the Monday meeting discussion in lieu of NAAC work, for the period of January 15th to January 25th during
the time slot of 15:15 - 17:00 hours, we have the below choice of activities planned for the students to engage them
productively.

Monday: Bharatnatyam / Football / Pool
Tuesday: Yoga / Basketball / Table Tennis
Wednesday: Conversational French / Cricket / Swimming (Male)
Thursday: Yoga / Badminton / Table Tennis
Friday: Conversational French / Football / Swimming (Female)

The location for Bharatnatyam & Yoga is at the Reception Lobby & French class is conducted at Amphitheatre and the
sports activities will be conducted at the respected allocated areas in the campus.  

Furthermore, humbly request you all to kindly update the same in your time-tables along with sharing a sign up sheet
with the students; so that we (Shubham & I) have a clarity on who's doing which activity and can keep a record of the
same. Please find attached the same for your ease :)
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In case of any further queries, please do not hesitate to get in touch.

Kind Regards,
--

Nivedita Bagchi 
Yoga Instructor 
V. M. Salgaocar Institute of International Hospitality Education
Manora-Raia, Salcette, Goa - 403720   India
Tel: +91 832 6623000  Fax: +91 832 6623111
nivedita.bagchi@vmsiihe.edu.in
www.vmsiihe.edu.in
Skype ID: vmsiihe.goa
P

Please consider your environmental responsibility: before printing this e-mail, ask yourself whether you need a hard
copy.

Sign up list Extra Curriculars.docx
104K

4/25/24, 1:33 PM V. M. Salgaocar Institute of International Hospitality Education Mail - Fwd: Student Engagement activities planned for January…

https://mail.google.com/mail/u/0/?ik=d45f33bbd5&view=pt&search=all&permthid=thread-f:1797291344721283744&simpl=msg-f:1797291344721… 2/2

mailto:nivedita.bagchi@vmsiihe.edu.in
http://www.vmsiihe.edu.in/
https://mail.google.com/mail/u/0/?ui=2&ik=d45f33bbd5&view=att&th=18f142f49fff0aa0&attid=0.1&disp=attd&realattid=f_lr8ym8s10&safe=1&zw
https://mail.google.com/mail/u/0/?ui=2&ik=d45f33bbd5&view=att&th=18f142f49fff0aa0&attid=0.1&disp=attd&realattid=f_lr8ym8s10&safe=1&zw








Scanned with ACE Scanner



















Scanned with ACE Scanner



Scanned with ACE Scanner



 



Knowledge Portal 

Ms. Nelissa Alcasoas Asst. Prof. in Management, represented VMSIIHE at the APAChrie 
Conference held on 22nd and 23rdMay, 2019 at the School of Hotel and Tourism, Hong Kong. 
Seven hundred delegates from different countries attended the conference. 

 
She presented a research paper co-authored with Dr. Rachel Pereira and Mr. Manoj 
Neelamegan. The research paper focused on ‘The Complexities to Adopt and Implement 
Digital Economy Practice in Small and Medium Enterprises in Tourism’. The paper highlights 
the challenges facing Small & Medium enterprises affected by the Digital India program. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 



Mrs. Shameem Memon

V M Salgaocar Institute of International Hospitality Education Manora-Raia,Goa

A Study on Financial  Planning of Working Individuals



 

 

 

 

 

 

 

 

 

 

 

Chiara Pereira 

 
 
 

VM Salgaocar Institute of International Hospitality Education Manora- Raia, Goa 

 

 
 

Second Best Research Paper 
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MHMORANDUM OF UNDERSTANDING

qur
V. M. Salgaocar Institute of International Hospitality Education

Manora - Raia, Salcete, Goa, India.

and
Devi Sharvani Education Society's

V. M. Salgaocar College of Law, Miramar I Goa

The present Memorandum of understanding (MOU) is signed on the 20th day of April, 2023

by and between

V.  M.  Salgaocar  Institute  of  International  Hospitality  Education,  Manora  -  Raia,

Salcete,  Goa,  India., affiliated to  Goa University,  hereinafter referred to  as VMSIIHE  ,

hereby represented by its Director/Principal, Prof. Irfan Mirza,  CHE.

and

Devi  Sharvani  Education  Society's  V.  M.  Sa]gaocar  College  of Law,  Miramar,  Goa,

affiliated to  Goa University,  hereinafter referred  to  as  VMSCL,  hereby  represented by  its

Officiating Principal, Dr. G. Shaber Ali.

In order to advance and enrich the differed academic programmes which are offered by

VMSIIHE and VMSCL, considering that they are all recognized by the University Grants

Commission and by the Bar Council of India as also affiliated to Goa University, herewith

mutually enter into this formal MOU to promote collaborative research through their Research

Centers as a Research Cluster, to facilitate exchange of faculty, research scbolar and students,

\



Article 1 - Definitions

In this MOU, the following terms shall have the meanings provided:

1.   Exchange  Period  -the  period  during  which  a  student  who  participates  in  the

exchange progralnme under this MOU, which period shall be decided on case-to-

case basis.

2.   Exchange Student - a student, including research scholar, who participates in the

exchange programme under this MOU.

3.   Faculty Member -a Faculty who is on the teaching staff of any one of the parties

signing this MOU.

4.   Home Institution -the Institution of legal education in which a respective Exchange

Student or Faculty Member is originally eurolled.

5.   Host Institution -the Institution of legal education to which a respective Exchange

Student or Faculty Member is attached for the duration if Exchange Period.

6.   Research Centre - The Centre imparting doctoral education leading to the Ph.D.

degree of the Goa University of either of the parties signing this MOU.

Article 2 - Scope

1.   All   students  from  the  undergraduate,  postgraduate  programmes  and  doctoral

programmes of VMSIIHH and VMSCL will be considered as qualifying students

for the purpose of exchange.

2.   A pre-decided number of Exchange Students, each at the undergraduate level, post

graduate  level  and  doctoral  level,  can  be  sent  to  the  partner  institution  every

academic year.

3.   Sharing  of resources,  collaborative  research  initiatives  and  fi.eedom  of research

scholars  from  home  institution  to  undertake  advanced  legal  studies  the  host

institution will mutually benefit Research Centers if both VMSIIHE and VMSCL

REREEERE
\



1.   An Exchange Student is eurolled at histher Home Institution and will not, by virtue of

this MOU, be regarded as a candidate for a degree of the Home Institution.

2.   The institutional rules and regulations involved for the award of the degree will be those

of histher home institution.

Article 4 - Enrolment, Attendance and Assessment

1.   An Exchange Student is permitted to euroll at the Home Institution know any course,

but emolment is subject to admission requirements, course schedule and capacity

constraints. The enrolment shall be subject to written acknowledgements from the

Principals of both Institutions.

2.   The  Exchange  Student must  attend  all  courses  for which he/she  is  eurolled,  by

fulfilling the attendance requirements as laid down by the Goa University, provided

that `attendance' shall mean `attendance' for all curricular and related institutional

hours provided by the Host Institution.

3.   An  Exchange   Student  who  has   successfully  completed  courses   at  the  Host

Institution  will  obtain  credits  for  the  course(s)  undertaken,  and  in  case  of the

undergraduate programmes, the same will begin to apply after the commencement

of the credit system.

Article 5 -Student's Obligations

1 .   An Exchange Student shall pay tuition and other fees at his/her Home Institution

during the relevant Exchange Period.  No tuition fees and other fees shall be

payable to the Host Institution.

2.   The Home Institution or the Host Institution may facilitate the exchange of students

and provide them a stipend or any other such concessions.

3.   An Exchange Student shall have no claim if any nature against the Home Institution

and/or against the  Host  Institution  in respect  of any  act,  deed  or thing  done  in



Article 6 - Regulations of Host Institution

During the exchange period, all the Exchange Students are subject to the academic rules and

discipline of the Host Institution, as amended from time to time.

Article 7 - Faculty Member Mobility

Whenever either of the parties hereto have  a specific  interest in involving members  of the

faculty  of  the  other  institution  in  their  special  lecture  series,   seminars,  and  any  other

progranmes and initiatives, all efforts will be made to make it possible, for which the expenses

shall be borne by the concerned .inviting party to the extent possible.

Article 8 - Research Cluster, Promotion of Academic Programme, Resource sharing and

Joint Initiatives

1.   Both parties agree to promotion of collaborative Research through their research

centers  as  a  Research  Cluster,  as  also  promoting  of its  academic  progranimes,

exchange of e-resources and other library resources, including through webinars,

presentations by way of video conferencing and other such means.

2.   Both   parties   shall   explore   organizing   joint   seminars/webinars,   workshops,

conferences,  and  allied  activities  and  other  such  events,  at  State,  National  and

International level at a venue as mutually agreed upon, (with prior discussions and

agreement by Principals of both VMSIIHE & VMSCL) for which expenses will

be shared equally, unless there is a proposal to the contrary.

Article 9 - Duration and Tel.mination

1 .   The MOU shall be effective for tenure of 3 year from the date of signing the MOU

by both the parties.

2.   Either party may, in its absolute discretion, terminate the MOU by giving written

notice of an intention to terminate at least two months prior to the effective date of

termination.



Article 10 -Amendments

Any alteration or amendment to this MOU must be made in writing and agreed and accepted

by both parties.

Article 11 -Applicable Law

Disputes arising out of or related to this MOU shall be resolved amicably. Disputes with respect

to  a particular Exchange  Student  shall be  viewed and resolved  in  accordance  with mutual

agreement of Principals of both the institutions.

IN WITNESS WHEREOF, the undersigned have executed this MOU, on the day first above

written.

For and on behalf of For and on behalf of

Devi Sharvani Education Society's
V. M. Salgaocar College of Law

':i\

Dr. Shaber Ali
Officiatingprincipal
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