
SUBJECT 00DE: BHA201 EXAM DATE: 13,05,202b

ROLL No.

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNoLoGY, NoIDA
ACADEfuIIC YEAR _ 2024.2025

COURSE . 
lnit Semester of 3_year B.Sc. (HHA) program

SUBJECT : Fourrrialioii Couise in Food pioOurt,onl 
f f

TIME ALLOWED : 03 Huurs 
- 

MAX. MARKS: 60

(Marks aliotted to each quustio'l are gllen in Oracleg

SECTION - A

Q" 1. Write short notes on (Attempt any five que$tions)
a) Food costing
b) Offats
c) Chateaubriand
d) Recipe wriling
e) Components'ofcheese
f) Spoilage of dairy proCucts

s) FtFO

. h) Choux paslry
i) Pasteurization of milkj) Staple diet of Southern India

sEcTloil * B

Attempt dll questions

Q'2. lvlrat fadtors shoul,r be taken into consideration w,hen selecling poultry?
OR

Discuss rhe significance and essenriar components of standard recipe.

Q.3. Describe the principles of quaiity contro! in focd prcduction.

OR
Explain the key facbrs to be considered rvnire builcfing a nev/ menu.

Q.4. Write a short note on paslry crcarn usecl in coniectionery.

OR
Define pulses & list douin ony four varioties of pulses v,rith exanrples of dishes in which they are used.

Q.5' Discuss the storage of perir'rrabie & non-periphabre food items.

List the benefits and draw[:ack of tron-dairy ,itu,lSirun wiih suitable examptes.

Q.6. Discuss the prcparatiori & significance of ghee and cottage cheese in cooking.

Drarp cuts of rneat and lviite their culinary upefirrotln.

gESIp[:S

; Attempt all questions
(15x1=15)

(3x5=l 5)

(6x5=30)

Q'7' The use of spices/masalas is iriiegral to lnclian cooking. The Indian spices offers a sens'ry expeiience thatcornbitres taste, aroma and visual aBpeal
Their regional variations and health'benefits captures global attehtion rnaking lndian food most preferred

;::liiJ::'.,t 
continents' To test your understanoingif r,,orrn spices ari.i,i-ir- ,tir;;i'il- iouowins

i) Discussthe role of spices in.lndian cuisine.ii) compare ano' contrast clry and wer masaras and their culinary apprication
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SUBJECT CODE: BHA201

iii) Analyze how regionalvariation in masala blends reflects the diversity.r,rr,:il#;;H::::rtsuitable examples.

irr,ji$:U: 
encompasses a large ,ungu otr# pieparations, such as cakes, paskies, chocorares,

rT16tri[Xfi'rTlili,]?ffiff1f these conrections is essenriar ror aspirins pasrry cher, To rest

ll ff1ffiJ,',:'irffim:*:l*A:flconrectionerv 
provide two exampres each and rheir primary

: filif:?::Hi,i:ffituttet'-lhi't.rust 
and raminated pashies in rerms or preparation technique,

iii) Describe two lypes of meringue highlighting their method of preparation, siabirity and uses rnponfectionery

" .rJ

t

I

I
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SUBJECT CODE: Lll-i4203

NATICNAL tl0tJllcil- FOR i-ic'Tfi- l'l^,rlr1ri:'iL:l\1[l,ll ,+i'lD r)ATERlliri TfCilNOLOGY, N0IDA

..\C/.tflfi fi,iil. Yfr /ril * 2*?4-2t25

: ?nd ;e;]iesler';vi lr-v3:1r D.Sr. (l-lliA) Progrant

: Fourrdaticr:i Clrrrrse in Fr;':.r.i & S."iveiage ilttrvice - ll

EXAM 04TE.,14.052025

I?OLL- NO

IVIAX. lvlARKS: 60

COURSE
SUBJECT

TIME ALLOWED : 03 iiours

-- 
tH,rr*t 

"rortJ,r 
tn .iciiquJs-*" t'e gru*ibtaikets)

$"Hcli{l.N..:-A
't

Q.1. Write sl'rort notes on {Attenrpt nny five quetlir:rrs}

a) Gieen tea i

b') Refreshing beve:age
c) Fcriified lvine
d) Spirit
g) Bar equipment
i) Shapes of cigar

g) Gin

, h) l-lavoured vodka

. i) Iequila
j) Varieiies of ccffee ' iEeIru.:-A

Attempt all questions;

(3x5=1 5)

(6x5=30)

Q.2. Enurnerrate the characteristics of any irvo types of Scotch.whisky. Also, give two examples of each.

OR

Discuss two famous wine regions of France. Also, name t*o notable v.rines from each region.

Q.3. Discuss the cultural significance of lracJitional Indian beverages. Descrihe any three traditional beverages

vsith their specific region, key ingredients & festival 0r season they are associated with.

OR

Define rum. Differeniiate between Jamaican rum and Puerto Rican Rum.

Q.4. Justify the statement: 'Ail cognacs are hrar:dy but all brandies are not cognac." Differentiate between

. Cognaq and Armagnac.
OR

What do you understand by the term Nei,v \rVorltl Vt/irie? Also, name four new world wines with their counlry

of orrgin.

Q.5. Give the base, flavor, colour and couritry of origin of following liqueurs (any three);
i) Kahlua ii) Tia tularia ili) tulalihu 

0R 
iv) Cointreau v) Drambuie vi) Grand Marnier

escribe the producticn process of Charnpagne by the Methode Champenoise.

. 0.U., Dralv a neat labellerJ diagram of the Pertent siilldistillation and in short, erplain its functioning

OR

, Briefly explairr the various types of beer'.
I

. tiEcTtoN * c
. Attempt all questions (15x1=15)

Q.7. A {ully functional bar contributes significan',,U ,o ,nu prcfltability of F&B service department in a hotel. A well-

conceiri'ed bar layout is responsible for the smooth v/oikflow and dealing with ccnsumers. Understanding the

various types cf alcohrrlic and ncn-alcohoiic heverages as rvell as the knowledge of various licensing

requirerrenls is; cruciai for an.aspiring barlender. Furthcr t0 test your knowledge answer the following:

i) Dralv a labelletj trar"layout. Explalr: tl-,r: functions of various settions of bar in details.

ii) .l-ist the iypes of iicenses reouired fcrr r;ar operatiorrs. Also, discuss the significance of these licenses.
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SUBJECT CODE: BHA203

iii) List five cocktails, their base spirit, key ingredients, garnish and glassware used which you would like to

keeP in the bar menu' 
OR

Aperiiifs holds a distinguished place in"the.list of.alcoholic beverages' lts diverse characteristic makes it a

$;;il;ffi-Oin.t qti.[;s;ll ;; a key ingredient in classic and complex cocktails'

understanding tre signincJn; 
"t 

rp.rititi is"essentiat ror a professionar keen to make a career in food &

;;;s; iil;ttry. Ariswer the foll owins q u9sti9.n1:

i) Deiine aperitifs' Discuss their cultural significance'

iii wnuilri;trrrtnr oesciine oitferent ty[es of vermouth with popular brands for each tvpe'

iii, il$ffi;iii;". irrurtriiiiir..ii-rijniri*n.u unJ ni*b three well-known biands or bitters with their

"'t 
aounttY of origin. *********t

EXAM DATE: 14.05,2025
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SUBJECT CODE: IIHA2O5
EXAh4 DATE: 15.05.2025

ROLL No

iNOLOGY, NOIDA
N AT| o l,rAL 0 c u Nc I L' o * * olFh['fllilqFJ]F#l 

ilHfrT 
-' N G T E cl.

COURSE

suB.rECT
TIME ALLOWED

', 2n Semesterof 3-year B'Sc' (FIHA) Pro'gram

, forndr,tion Co'.rrse irr Roams Division Operations - ll (A) 
MAX. MARKS: 30; 1% Hours

(t\latkfiftb'd t,Gcl, tiuesiion are given in brackets)

$EQI!9N: j
(2'hx3=71h1

Q.1 . \tVrite shdrt notes on (Atternpt any three questions) '
a) . Voucher
b) Po:nt of sale

c) Charge Purchase

d) Account aging

e)' ExPrcss check-out

f) Bill to comPanY

gEEIITzN_-E

Attempt all questions

Q.2. Discuss the various methocls of settlement in front office'
OR

Elaborate on the departure procedute in front otfice'

G

Q.3. Describe the process to deal with robbery at a hotel'
OR

Describe the process of dealing with a bomb threat'

Q.4. Discuss the importance of night audit' 
OR

Elaborate on the night audit process'

SECTION - q

Attempt all questions

(5x3=1 5)

(71hx1=7'/zl

Q'5'Younoticesmokecomingoutofthdwitrdowofaguestroom'Youa|ertsecuritypersonnelandrushtothe
room.0n reaching, the room you tnocr'and-find"no response. You use the emergency key to enter the

room, to find tre h"eater on fire ind the source of the smoke'

tl Explain the steps for handling a fire emergency' 
''bi What are the categories of fire? 

0R

TheSeasidelnnisaboutiquehotelvlithB0rooms.ThemanagementusesaManagement|nformation
, System (MtS) t; monitor perfo,munce t;ititt ttgtittl'' For the irst week of May' the MIS generated the

following data:

. , Totil available rocm nights for the week: 560

' . Rooms sold: 448

. Total guests:672

. Tolal revenue from rcoms: ft5"1!'44'000

. House count:448
o Rooms vrith more than one occupant: 22'1

. Raclt rate Per room: Rs'3,500

CODE: JN/23-24l111'l
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EXAM DATE: 15'05:2025
SUBJECT CODE: BHA205

The hotel manager has requested a quick analysis to understand.key performance indicators

A'statetwowaysinwhich.M|ssupportsdecision-makinginhoteloperations.
B. Calculate the following ratios:

i) OccuPancY %

iit Multiple occuPancY %

iii) OccuPancYmultiPlier

iu) ARR (Average Room Rate).. . . ^ui RevPAn (Revenue per Available Room)

CODE: JN/23-24l111-l
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a.

EXAM DATE: 15.05.2025

ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA

ACADEIVIIC YEAR - 2024-2025

COURSE : 2nd $emesler of 3-year B.Sc, (HHA) Program

SUBJECT : Foundation Course in Rooms Division Operations - ll (B)

TIME ALLOWED : 1% Hours MAX. MARKS: 30

(Marks allotted to each question are given in brackets)

SEcIION - A

Q.1. Write short notes on (Attempt any three questions) 
' 

( 2'/,x3=7'hl
a) Aitivities conducted by a linen room in a five star hotel

b) Laundry

c) How to remove stain of mango pulp/lipstick

d) Forms maintained at housekeeping control desk

e) Organic solvents

f) Back ofthe house areas

SECTION - B

Attempt all questions (5x3=15)

Q.2. Describe the frequency of cleaning required for various front of the house areas. Why it is important to

" maintain a specific cleaning schedule for these areas?

OR

Draw the format of a key control register and explain its importance,

Q.3. Explain the coordination between housekeeping conhol desk and front office.

OR

What are the key activities canied out in a hotel sewing room? List the common tools & equipment need.

Q.4. Explain par. What are the factors to be considered in determination of the par level of uniform?
OR^ Describe the uniform exchange procedure followed in the uniform room. List the advantages of providing

uniforms to staff in hotels.

SECTION. C

Attempt all questions (71hx1=71/zl 
,

:

Q.5. List and explain five commonly used laundry agentS as per industry standards. What are their functions in' hotel laundry process?

' a 
Ad the organizer responsible for welcominn ,O,[Orn.re delegation to your hotet, you are tasked with

, , ensuring that the floral arrangements align with oriental floral designs. In this context, provide a detailed

' explanatibn of the oriental floral arrangement concept/theme, including considerations for ratios and styles.
' . How would you incorporate elements such as harmony, simplicity, and balance into the floral arrangemenls' to create a culturally'immersive atmosphere for the visiting delegation?

***i** ****
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SUBJECT CODE: BHA207 EXAM DATE: 16,05.2025

ROLL Nq.

NAIoNAL couNctL FoR HoTEL yl$c.Fy.ryTryg g{FRtNc TECHNoLocy, NotDA

COURSE : 2no Semester of 3-year B.Sc. (HHA) Program

SUBJECT : Hotelsecuritv
TIME ALLOWED : 02 Hours MAX. MARKS: 30

(Marks allotted to each question are given in brackets)

Q.1. Write short notes on (Attempt any four questions) (2x4=8)
a) Primary security doncern for a hotel

b) Hotel parking security protocol

c) Mock fire drills 't
d) Key control

e) Natural disaster

0 Qyber crime
g) Safety
h) Guest tlieft

r
SECTION - B

Attempt atl questions (4x3=12)

Q.2. What are the'security procedures and protocols for a'VlP guest?

OR
List and explain any two types of keys used in hotel for guest security.

Q.3. Name two fire fighting equipment. Also, mention its usage, care & maintenance.
OR

/ ' What are the comprehensive emergency plans when dealing with tenorism?

Q.4. Write the standard procedure for managing lost and found items in a hotel.

" 
lllustrate the ddvantages of employees security t?lr,rn & review.

sEcTloN - c

Attempt all questions + r (10x1=10)

Q.5. Draw Jhe hierarchy floi,v chart of a security department of a large hotel. Explain the duties and

. responsibilities of the different positions of the security department.
OR

What do you understand by the term security communication in a hotel? List and explain the different' 2 cotnponents & features commonly found in security communications systems.

CODE: JNl23-241117-ll Page 1 of 1



SUBJECT CODE: BHA209
EXAM DATE: 19.05.2025

ROLL No......

NAT|ONALCoUNc|LFoRHoTELMANAGEMENTANDCATER|NGTECHNoLoGY,No|DA
ACADEMIC YEAR - 2024.2025

COURSE : 2n Semester of 3-year B'Sc' (HHA) Program

SUBJECT : Communication Skills - ll 
MAX. MARKS: 60

TIME ALLOWED : 03 Hours

ffatks allotted to each question are given in brackets)

\

sqlgN:A,

Q.1. Write short notes on (Attempt any five questions)

a) Listening

b) SYntax

c) CqmPrehension

d) ParaPhrasing

e) VocabularY

f) Intonation

gI Descriptlve approach on Grammar

h) Dialogues

i) Skimming

i) central idea 
sEcTtoN - B

Attempt all questions

Q.2. Describe different types of listening'
OR

List the advantages of listening audio recordings? Also, enlist the common barriers to effect listening'

Q.3. Define phonetics. List down some common phonetic symbols for consonants and vowels'

OR

ldentify and explain the key elements that should be incorporated by a front office executive in his dialogue

to communicate with a walk-in guest'

d.+ Effective reading is an essential component of communication skills. List down & explain some techniques

and strategies to enhanbe your reading skills'
OR

How does the process of word foupdation usifrg the same set of letters contribute to the creation of new

words in language? Give examPles'

e.S. Describe the process of summarizing a text. List the key steps involved with their importance'

OR

Write a persuasive newspaper article on your favourite tourist destination within 150 words'

. e.6. list and explain the woi.ds & phrases to use in a telephonic conversations with a guest in a hotel

' List the'traits of a good listener'

sEcTloN - c

Attempt all questions
(1 5x1 =1 5)

(3x5=1 5)

(6x5=30)

Q.7. From the given comprehension answer the questions:

The gtobat hrroiiuii[,'i;l;rtrv, pu*oururly the hotel sector, has witnessed d paradigm shift in recent years'

driven by rapid technological advancements, shifting consumer preferences, and heightened awareness o{

COD E : JNl23-24 l 126-111 127 -l
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SUBJECT CODE: BHA209 EXAM DATE: 19.05.2025

environmental and ethical practices. Traditional models of hotel management-relying heavily on inrperson

services, physical marketing, and legacy booking systems-are rapidly evolving. Smart room technologies,

contactless check-ins, Al-powered customer service bots, and sustainability-driven initiatives are becoming

central to the guest experience.

However, this transition is not without challenges. The high cost of tech integration, cybersecurity concerns,

and resistance to change among traditional staff remain considerable baniers. Moreover, with increasing

reliance on digital interfaces, the personal touch that once defined hospitality is at risk of being diminished.

From a strategic point of view, many hotel chains are now focusing on developing dynamic pricing models

and hyper-personalized marketing strategies based on big data analytics. Hotels are increasingly adopting

green certifications, reducing water and energy usage, and training staff in ethical customer engagement

practices. Also post pandemic the robust hotels are quickly shifting to new operating models such as

providing remote workspaces, enhanced hygibne protocols etc.

In such a volatile yet opportunity-rich environment, hospitality leaders are challenged to uphold the core

values of the industry-warmth, service, and experience-while simultaneously embracing transformation.

a) 'How can hotels maintain the essence of personal hospitality while adopting smart technologies?

Provide examples and suggest a balanced approach.

b) Discuss the strategic significance of Environmental, Social, and Governance (ESG) principles in

modern hotel operations.

c) Reflecting on the chailenges posed by the pandemic, evaluate how adaptability and innovation have

become critical success factors in hotel management, Propose three innovative strategies a hotel can

' implement to future-proof its operations against such crises.

OR

Read the following newspaper article and identify at least five different grammatical conskuctions. Discuss

how these constructions contribute to the overall tone and style of the article. AIS, how do the grammatical

constructions in the newspaper article contribute to conveying inforniation and maintaining a formal tone?

a

"Local economy sees growth despite challenges".

In the face of economic challenges, the local economy has exhibited remarkable resilience Job creation

efforts, coupled with strategic investments, have played a pivotal role in fostei'ing growth. Despite a global

downtown, this region has managed to not only weather the storm but also chart a part towards sustainable

development.
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SUBJECT C0DE: BHA210
EXAM DATE: 20.05.202s

ROLL No

NATIONAL couNcll FoR HOTEL MANAcEMENT AND cATERING TEcHNoLocy, NorDA
ACADEMIC YEAR - 2024.2025

COURSE : 2ndsemester of 3_year B.Sc. (HHA) programSUBJECT : Basic, ot iour,r,
.TIME ALLOWED : 02 Hours 

MAX. MARKS: 30

(Marks allotted to each question affin iu nEck.tg

Q. 1. Write short nstes on (Attempt any four questions)al Space tourism (2x4=8)

b) Guide
q) Ethnic tourism
d) Travel agerit
e) Pilgrimage tourism
f) Ruraltourism
,g) Online travel portals. h) VFR

SECTION - B

Attempt afl questions
(4x3=121

Q'2. what isrthe difference between a visitor, tourist and excursionist?

Exprain the two basic forms of tourism wi*r suitairl exampres.

Q.3. List and explain in brief any four social impact of tourisnr.

Development of tourism infrastructure tras oirect?lrrelation with environment. Discuss.

Q.4. Discuss the emerging trends influencing the futureof hospitarity industiy.

Explain how internationar tourism supports tnciuSlrrirn.' secror.

s_EcTloN - c
Attempt all qubstions

(10x1=1 0)

Q'5' Elaborat. ttre primary and secondery coRstituents of rourism. provir

serect a specinc tourism desrination of ,,:l*:?i:g11r1g;;';-Tffl'luu,,on can improve

,itsaccessibility,visitorsexperience&ef?ective''n'g.*nt;ffi;-destination'
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