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SUBJECT CODE: BHA1O1
EXAM DATE: 12.12'2025

ROLL No......

NAT|oNALCoUNc|LFoRH0TELMANAGEMENTANDCATER|NGTECHNoLoGY'No|DA
ACADEMIC YEAR " 2025.2026

COURSE : 1't Semester of 3-year B'Sc'-(HHA) Program

SUBJECT : Foundation Course in Food Production - |

MAX' MARKS: 60
TIME ALLOWED : 03 Hours

ffvfa*s uttottucl to each question are given in brackets)

SE$]IAU_A

Write shoit notes on (Attenrpt any five questions) 
q

a) 'Types of contaminants of food

b) HACCP

c) Raising agents

O) ' fypes of swe{eners used in cooking

e) Moist rnethods of cooking

0 Types of thickening agents

g), Salads

trl Qual,ity checking points of fishes

i) lngredients used in bread making

i) Benefits of probiotics 
SECTION _. 8

(3x5=1 5)
Q.1.

(6x5=30)
Attempt all questions

,
Q.2. Explain the purpose of various parts of a chef uniform'

What are the three 
,,Doshas" mentionesl in Ayurvecla. V/hat are the ayurvedic approaches to healthy living?

Q.3. what are the job responsibilities of a chef de par{.ie in the kitchen?

OR

Explain the classification of fish and describe the factors to be consiclered while selecting fresh fish'

Q.4. Explain the tlrree meihods of heat transfer with suliable examples.

,OR
Explain fire term stock in food production and describe the different types of stocks'

Q.5. Draw a labeled structure of an egg. Also, mqntion its uses in bakery.

. classify vegetables. List ciowti 08 cuts of vegetables used in cooking.

Q.6. List down the internal ancl externai faulis flrat occur in breads. what type of flour should be used for making

breads and whY? 
OR

. Explain lhe various ingredients used in cake making'

gLCIIQN_-Q

Attempt all questions
(15x1=15)

e.7. A nervly openei! fine-riinirr3 reiitariranf;1!re i-leri'ra5e Spocir, has been receiving mixed reviews about its

soup aniJ sauce prci)aialir-ri.,s. Guelis :ppiecia'i"'j iie variety of soups on the menu but complained that the

c;.eam of rnusi,r.ioni i,,up rru, t,;a ilriir, tire iiiiteslic:i: lacketl'flavour, and the clear soup was cloudy'

Drrrinq seNice, ttre chcf illsc rioiiccri tl,at ihe r:ic.iiier'sorrces preparcci It advance had developed a skin,

and the H6liarr,.i'-risc sluce cciutl;lled culil'rg plaii;tg'

a) identify and exi:iaiir li,e iikely causes of f;uiir ln the soups nteirlioned in the case'
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EXAM DATE :12.12.2025su B_JFQ.T coD,r, pHft Qt.

b) Discuss the importance and functions of sauces in enhancing tooti-qualii!''ehd'fifdSefiEtion:at"the'-"**'-*'""""
restaurant.

c) Suggest corrective nreasures and best practices for preparing, holding, and serving soups and sauces

to maintain quality and consistency.
OR

Explain the role of stocks, thickenirig agents, flavourings, and seasonings in the preparation of soups.

Discuss the steps involved in producing a well-balanced soup and compare the characteristics of

consomm6, cream soup, and national soups with suitable examples.

CODE: JN123-241002-U Page 2 of 2



[iUBJECT CODE: BFIA1 03

OOURSE :

SUBJECT

I l[/E ALLOWI:D

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025.2026

1.t Semester of 3-year B.Sc. (HflA) Program
Foundation Course in Food & Beveraqe Service - |

03 l-lours,

EXAM DATE' 1lt 1'2')t)25
ROLL No

MAX MARKS: 60

(Marks allolted to each question are given irr brackets)

sEcItoN - A

O. I Write shorl notes on (Attempt any five questions)
a) Differentiate between casino and kiosk
b) Responsibilities of Trancheur r

c) Differentiate between Goblets anci tumblers
d) Compare carte du jour with platdu jour
e) English breakfast menu
f) Concept of Brunch and Hi tea

S) Kitchen stewarding
h) Draw a neatfornrat of bill
i) Grillroorrr
j) Point of s;rle control systern

(3x5=1 5)

SECTION - B

Attempt all questir-rns

Q.2. List any six attributes of a good waiter. Discuss briefly,

' Whatlre ancillary c.lepartnrents? Discuss bri.fly0R

(l 3. What do you txean by secondary catering sector? Discuss briefly with examples.
OR

Drffercnliate br:t,leen captive market and non-captive markel,

o 't. what are the'various types of linen used in the restaurant and lheir use?
OR

Differentiate between mise-en-scene and mise-en-place.

Q.5, What is durnb-waiter, what is the role of host in French service?

(6x5=30)

OR
What do yoll mean by Flambe service, why service personnel handling Flambe work need to br: hrghly
skilled?

Q 6, What are lhe various modes of payments popular in F&B service outlet, discuss,
OR

List and discuss various types of KoT used in special circumstances.

SECTION _ C

/\ttempt all questions ' (.15x1=15)

Q'T ExBlain in detail different types of dining services popular in different food & beverage ostlels Discrrss h.,v
the KO|/bill corlrol syslem suppott lhese services styles in maintaining smooth oieration apd p,.eveplinq
revenue loss 

" oR
Provide att overview of Food & Beverage service sector in India. Exanrine how different t.&B formats
(Conrrnercial restaurants, hotels, industiial canteens a tansport catering services) contribute to the
induslry's devclopment. Analyse the challenges and opportunilies facedty the Indian FhB servrce seclor in
the conte?t of rliobalization ard evolving guesl expectatiorr,
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SUBJECT CODE: BHA105

ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2025.2026

COURSE : 1st Semester of 3-year B.Sc. (HHA) Program

SUBJECT : Foundation,course in Rooms Division operations - | (A)

a;

''

EXAM DATE 16.122025 i

MAX. MARKS: 30TIME ALLOWED : 1% Hours

(Marks allotted to each question are given in brackets)

SECTION - A

Q.1. Write short notes on (Attempt any three questions) . ( 2Y"x3=7'hl

a) Operating and non-revenue producing departmenls tn a hotel 
vb) Bermuda plan

c) Stages of guest cYcle

d) Categories of guest complaints received in hotels

e) Job descriptions and iob specificalions

f) Compare Upselling & upgrading

SECTION - B

(5x3=1 5)Attempt all questions

Q.2 Classify hotels based on oWnership and affiliation.

OR

Explain the basis of charging room rent in a hotel.

Q.3. Discuss the modes of reservation requests in a hotel.
"rOR

Explain the steps in taking a reservation from a caller over phone.

Q.4. \lJhat are the circumstances under which guests leave their baggage in the custody of the hotel?
OR

List the functions of valet parking attendants.

sEcTloLl

(7'/zx1=7'hlAttempt all questions

Q.5. lllustratir the process of handling a FIT in a hotel highlighting on-arrival and post-arrival procedure.

OR

The Barlett House is a well-known hotelin centralcity. For years, it has served as the.center of social occasions
and most of the business functions in the city. Knowing that the hotel was starting to show some age, the owners
of the Barlett House decided to'sell the hotel to a group of local investors, who appointed John Richards as the

new General ManaQer. One of the John's first challenges is to improve the hotel revenue'and guest perception of' 
lhe property. c .
Caroline Kramer is the front desk manager at the Barlett House. She has been at the hotel for scveral years, and

knows the guests and procedures very well. John and Caroline meet to determine whal can be done to meet the
new owners' objectives. John ask Caroline how long it takes to check a guest into the hotel. Caroline answers

, about five minutes per guest. john tecognizes that this is a long time for a guest, especially if there a lonE lirre at

the front desk. He also asks Caroline if the front desk upsells. Caroline tells John'lhey did before she got there,
and she was tolcl itwasn't very successful.
John asks Caroline to develop a plan to inrprove the speed of check-in and also to upsell guestroorn-s.

a) What are the fronl desk procedures Caroline should look at to speed the check-in process? What often
departments should Caroline be working with on this plan?

b) What measures can Caroline tecontntend to slart and sustain on upselling progranr at the hotelr

CODE: JN/23-24i013-ll
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SIJBJECI CoDE:L}HA105

NATIONAI. OOUNCIL FOR HOTEL MT\NAGEIT/ENT AND CATERING TECHNOLOGY' NOIDA

ACADEMIC YEAR - 2025.2026

1sr Semester of 3'year B.Sc' (HflA) Progrant

.Foundation Qourse in Rooms Division Operations - | (B)

1 ii llours

iUa*i allotted to each question are given in brackets)

EXAM DAI E 10.1',2.'.20't5

ROLL No ... .

MAX. MARKS 30

(2\,x3= l'nl

'-:t
rt:

't :i
il:!
.l

C('URSE
IJIJBJEO I :

I ll\4E ALLOWED

SECTION - A

Q i, Write shorl notes on (Attenrpt any three questions)

a) How does housekeeping creite a "home away.frotn home" for the guests?

bl Nerve Ccntte of housekeepirrg department

.1 HousekedPing PantrY

d) Fdatutes of a "Differently Abled Room" r
ei Domestic service dePartmerr! 

-f) Explain the tr:rm'S: OOO, DND' DL

sEc'IaN- B

Attenrpt all qucstictts

Q.2. lJiscuss sone of lhe potential career paths in housekeeping'
OR

? \ 
L:xplain the sercluence and procedure fo' cleaning the guest bathroom.

e.3. What are the adions and recommendations required to achieve invisible housekeepinfi
OR

" E:xplain the plc of housekeepinq in F&B outlets'

e,4. tliscuss tlrc co-ordination of housekeeping with rnaintenance 0r engineering. deparlntent

OR

llow does the toom attendant set priority for cleaning rootns?

(5x3=1 5)

gEEIQX-C.

(il'/'x1=7'/'l
l\ttenrpt all quustiorts

0.5. i.xrrlain the proct;ss of bed rnaking as per industry standards inclucling turttdourtl service. DiscLtss the equiprrtent
;^andrr'tateririlitrertusedinensuringproperbedmakingHowdoesawellmaderlueslrooinbedherlploensure

gucst satis{acliutl'/
OR

Discuss lhe porrrts of intra clepartmental coordrnation witlttn roorns clivision t.e llotrsr:keepinc attd rlont oflit;rr

llo',v is roorn status reporting done? Discuss which othor sectors apart frorn hotels is housekeeptng a part ot.

a 
l*********

Ct)DE: Jl l/23-2,!/01 0-11 Paitt: 1 o{ 1



SUBJECT CODE: BHA107

I
i' EXAM DATE: 17.12.2025

l
ROLL NO

t
I

NATIONAL COUNCIL FOR HOTEL MANAGEMENTAND CATERING TECHNOLOGY. NOIDA
ACADE M IC YEAR - 2025.2026

COURSE : 1.t Semester of 3-year B.Sc. (HHA) Program

SUB.JECT : Customer Relation Management

TIME ALLOWED : 2 Hours MAX. MARKS: 30

(Marks allotted to each question are given in brackets)

SECTION -A

Q.1. Write short notes on (Attempt any four questions)
a) Customer value
b) Philosophy of guest

c) 'Customer Relation Management
d) Elements of service
e) Role of technology in guest experience

f) ' Loyalty segments'g) Retention

h) Mystery audit

SECTION - B

(2x4=8)

Attempt all questions , (4x3=121

Q.2. What are the different types of benchmarkingl "

OR
Whatis|oya|ty?Whatmakesaguest|oya|tohote|?

Q.3. What are the basics of guest communication? . . '

OR

How regular feedback is a significant part of guest cenhic system?

Q.4. How can a well implemented complaint management system turn negative experience of guest into' 
opportunitids?

OR

What are the uses of customer metrics?

secrroru - c

Attenipt all questions " (10x1=10) '

, Q.5. Define the term 'custome/ in the context of hospitality industry. Explain in detail the various types of
customers with reference to hosoitalitv industrv.

," Explain the emerging trends in guest retenti;nllthe hospitality industry. Discuss how hotels can create

t excellence in service to ensure long term guest loyalty.

)

CODE: lNl23-241017-ll Page 1 of 1



EXAM DATEtlS'12'2025

ROLL No......

MM. MARKS: 60

;'r

-Ni

ri

SUBJECT CODE: BHA109

NATrONALcouNCrLroRHolEch$l.il[..:s#]ilr?.lfJf 
o1*orEcHNoLoGY'NorDA

COURSE
SUBJECT
TIME ALLOWED

1.t Semester of 3-yoar B'Sc' (HhlA) Program

Ccmmunication Sl<'ills - t

03 Hours

'i:y
gecnoH - n

(3x5=1 5)

0.1. Write short notes on (Attempt any five questions)

a\ Paralanguage
i( r'ri*u.ti,a iommunicatiott

:i ffiffi;icomm''tnication '

:i ffit..t communication '

oi Tvoes of listentng.

il nlfi".t't t;* talins be imProved?

"t AudienceanalYsts .

fli i..i;;;lff; roiaddressins a sroup

i\ Accent

ii Pronunciation

SECTION - B
(6x5=30)

Q.3.

Q.4.

:T-- il::il'nication Arso' exprain the rore * 
[To :'o:o::::::::***"

what are various baniers to communications? 
Jeiribe physicalbarrier in detail'

Discuss the essential qualities of a good sPeaker 
*

What are the most common baniers to effective listening?

:l,rHH.:ffii::liiH:rfixgi:o:fff]":':* 

Exprain how effective derivery techniques enhance

Discuss the signifrcance of terephone activity in holt inourt y. Arso, explain the essential rules while using

telephone' rL^+ .r^tarmine about interacting with people'

What is proxemics? Elaborate on ditferent kindstof sPaces that determine a

How do plants' furniture' colours and architectu'11*"' 
communication?

what is ilre meaning of folrowinowRular 
foreign words 

En masse d) Faux Pas i

a'lBonvoyage .. iip.rsona non grata

ii"r',..orJop-tttoi t:::__,_ 
_..ot hospitar*y personner and diseuss how these dirficulties

Explain the common pl:.n:f"*tf'tulties facet

;ffH;tt*"ication with guests'

sEcTloN - c 
(ibx1=15)

Q.5

Q.6.

--rt" carrarAl auest comPlaints

T'"*::::il*lT::'"1ffi;[:lL:i,:::'J:3[,'i'H:''H:f,Ie' 
but recenuv severarnJ.*,, 

r'
have highlighted malut \'urr""e" --

CODE;JN/23-24/027-l 
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llt.Jll.lECT CODE: BHA109 
^r.,n,, onc*a 

EXAM DATE: 18'12'2025

A guest reporteOitrat a Front Of{ice Associate gave short answers' avoided eye contact' and appeared

rtisinterested during check-in. Although td;;;J;p;ken were.polite, the guestielt unwelcome due to the

e*ployee,s ,,.gutii. [od' language-andl;;k;f a'smile. Another guest irisunderstoocl the gesture of a

Irorrsekeepirrg ,,i..irrl-i'." BointJ,f to*r,ir'tf.,u fitt witLout speaking] assuming it was rude'

Meanwhi|e,poorinterdepartmentalcommunicationwasaffectingoperations.TheF&Brlepartmentwasnot
ittrornterl on time about special '9'*":*i[;;;;i'' 

l"di:]"IrTl]:;i"rl"'J:'fJ|S''?J'.jilil1fifl

ttnclear o, intuin"i*tt roonl-cleaning priorilies because supervlsors slrirruu uPvotvr vv"''\

lrotrrs, which tfirf"it':t ttum ntentberJinterpreted differently'

.Acriticalirrcidentoccurredwhen.acuslomerwithafoodal|ergycomp|ainedthattherestaurantstaffdidnot

cleaily conrmunirut.'.ff.,g*r informatio'l?''. tut.i *OOti *itft"Ji llnnt*ing details' leading the guest

to assurne tnu J[n ,ru. *uf.. FortunateJy, 
'r,. 

i..,1- -r, io*titiuo'i.ire servi.i' but the situation raised a

serious'ontt"t'unoui ctarity itt customer comntunication'

Marrag.enrenr rearised tlrat empro,ees were not trained to- use"appropriate fabial expressions' gestures'

posture, to,', 
" 

oi" uoi.u,' o, 
'r.iiu. 

, 
fi'ittitg tethniques' fftti' ufto lackecl tools for cooldittated

intercleparrrnentat updates ,f l-.1::1Yil0 'pi""t'' 
tt'tu'totti"o*-munication*especially 

for sensitive

situations lit<e cornpiaints or dietary requiretttents'

'Basetl on the above case' examine the role of non-verbal communication' interr'lepartmental

cor'n*rnication, and customur. .o**Jn,liuti.. ir-i.ri.e deriverf-Anaryse how,communication failures

. a{fected gu.ri,.rp.,i*rr. ,.0 op.otioni''niiiri.n.y, uno ,rgir'ri tii.tlgiut to improve comtnunicatiott

- ' L{rectivettest tctot* clepartments' 
OR

what are the essentials ot u. .g:o! 
1i.1.n.,'"wt]u1 q ry-ilptrtance 

of listening ability in business

cotnnrunicatton?Explairrtheguidelinesjoi*tt..tiuutisteningonthejob.

CtIDE: JN/23-24/027-l
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SUBJECT CODE: BHA110

COURSE

SUBJECT

TIME ALLOWED

ROLL No.

NATIONAL COUNCIL FOR I{OTEL [,lAl'lAcElvlENTAND CATERING TECHNOLOGY. NOIDA
ACAFEft:IC YFAR - 2025.2A26

l.tsenrester of 3-year B.Sc. (HHA) Program
Environmental Studies

03 Hours

EXAM DATE: 19.12.2A25

MAX.MARKS: 60

(Marks allotted to each question are given in brackets)

sFCTr!!'t-A

rections)
dl Vermicomposling
b) Ecosystem

c) Wilcilife Protection Act
d) Ozone depletion
e) Disaster Management
f) SoilErosion
,g) Sources of Noise polluticn

' h) Rainwater harvesting

i) Endangered and endemic species of India
j) Family Welfare Programme

s9Il9X__9

Attempt all questions
-t

i3x5=15)

OR
a niega-cliverse naticn. HighiiEht the key features of its biodiversity that

(6x5=30)

Q.2. Modern agricultural methods hatre itnpr,.:veC p:'oduciivity but have also crcated several environmental
etallenges. Explaln t[:e efi'xts of rn'.rdern agricu;ture vriih referenee to fertilizer-pesticide problems,
waterlogging, and soil salinity.

GR

Define biodiversity and e-xpiain the varous rn:thcds used foi its consenration.

Explain the role of Infonnatiott Technoiogy (lT) in environrnentai management and human health. Discuss
how lT tools support enrrironmental mcnt':;ing,.data analysis, and health-care systems vrith suitable
examples.

Discuss whv lndia is considered
justiff this siatus.

Expiain the concept of energy flow in an ecosystem. Describe fhe pathways of energy lransfer through
different trophic levels and the significance of food chains and food webs.

OR

Explain the concept of land degradation. Discuss the major causes, impacts on the environment, and any
two mcasures for its control.

Describe the interrelationship between climate .hungr, globalwarming, and acid rain. Explain how human
activities contribute to these issues and suggcst suitable slrategies for mitigationi

OR
Discuss the role of,an iridividual iir the conservation of natural resources. Explain how the equitable use of
resources conhibutes to sustainable lifestyies, wilh suitable examples.

Explain the key featrtrcs of the Enviibnnrerrt Protection Act, 1986. Discuss its significance in regulating
environmental protection and controlfing pollution in lndia. 

.

OR

Explain thg use and over-uiilization of surface water and groundwater r€sources. Discuss the major causes,
consequerlces, and any two measures to promote sustairiable water management.

Q.4.

Q.5.

Q.6.

CODE: JN/23-24l030-ll Page 1 of2



SUBJECT CODE: BHA1i0

Attempt all questions

sEcTtoN - C

EXAM DATE:19.12.2A25

(15x1=15)

Q'7' Explain the growing grlobal energy neqds and differentiate belween ren6wable and non.renewable energyresour@s. Discuss the iniportancb oi adopting alternate.ehetgy rounmlr r.uririn.olr future, witrsuitable examples.

' A mid-sized industrial town, Rivaplr, hr, *..nflN"rperienced rapid growth in manufacturing units, vehicte
numbers, and urban population,.Residents,have started reporting bieathing oimculties, increased aflergy
cases, foul smell- from the .river, and visible layers of smoke oirer the to:wn during peak hours. Local
authorities have found untreated induskial;effl.uents being discharged into the 1.iu* ,nO nd-i;;.il;
particulatd matter in the air. Farmers living nearthe riverban-k comptain of r;du;; ;; ,,ilil ou6 to qoluteJ
inigatiortwater.
H;tiry and explain the major causes of air pollution and water pollution in.Rivapur. Discuss the effects of
these pollutants on human health, aquatic life, agriculture, and ihe overall envirbnment. Suggest effective
control and preventive measures that the local administration, indushies, and ritiz.nr..rn implement to
reduce both air and water pollution. ---"- --'

CODE: JNl23-241030-11 Page2ot2


