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SUBJECT CODE: BHA301

TIME ALLOWED : 03 Hours

EXAM DATE: 10.1'1.2025

ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENTAND CATERING TECHNOLOGY. NOIDA
ACADEMIC YEAR - 2025.2026

COURSE : 3d Semester of 3-year B.Sc. (HHA) Program
- SUBJECT : Indian Culinary Arts

MAX. MARKS: 60

(Marks allotted to each question are given in brackets)

SECIION -A . 
:

Q,1. Write siortlbte-s on (Attempt any five questions) ' (3|S=1ti)
a) Priniciples for indenting in bulk cooking :

b) Quantity menu planning

c) Staple diets

d) Dum Cooking
e) Baghara Baingan

f) Railway catering

fli -ti?r?ljffilffequipmentthatare used in vorume cookins
i) Types of sweeteners used in Indian dessertj) Rajasthanisweets

SECTION - B

Attempl all questions (6xb=30)

Q'2' Snacks ur. p,'o,outff in our country. Give two examples of regional snacks each from North, East, West and
South region. Describe each item in brief.

OR
Explain briefly (any two):
a) Parsi Cuisine b) Food Additives c) pachadi

Q.3' Define millet. List any six millets available in India. Briefly explain any one out of these millets,
OR

Briefly describe the cuisine of Hyderabad,

.oR
Draw the work flow chart for airline catering establishment.

Q.5. list the challenges of volume catering and explain. t

- Classiff equipment used for volume feeding *itr,orTitrnr. examples.

' 86' Janmashtami is celebrated around India. List at least four desserts that are made on the occasion of, Janmashtami and explain any two.
70R

List six Indian breads from each region with brief description.

sEcTloN - c

Attempt all questions (,|5x1=,|5)

Q'7' A leading food'delivery platform'partners with multiple cloud kitchens to expand its operations in
metropolitan cities. The brand also plans to launch nutrition, wellness, and diet-specific menus catering to
health-conscious customers, while integrating the concept of farmto{able dining for sustainabiiity,

1
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SUBJECT CODE: BHA301 EXAM DATE: tO.tt.ZOZS

a) Analyse the operational and managerial challenges the company may face while adapting these new

catering concepts.

b) Suggest strategies to ensure customer satisfaction, quali$ control, and long-term sustainability.
(6+9=15)

OR

A State government decides to promote the use of millets and lndian superfoods in large-scale pilgrim

catering at a famous temple town. To make the project viable, the caterers must use convenience foods for

bulk production, maintain food safety standards with proper food labelling and packaging technology, and

ensure that meals are nutritious, cost-effective, and acceptable to a diverse group of pilgrims.

a) Discuss the possible benefits and challenges of implementing thjs initiative.

b) Recommend measures to balance kaditign, nutrition, cosfefficiency, ahd modem catering trends_.

(5+10=15)
*******l**

CODE: JNl24-251002-l Page Zof 2



SUBJECT CODE: BHA3OS 
EXAM DATE: 12.11.202s 

,*

RIILL No...,..

l'iAllONAL CoUhlClL FOR HOTEL l!1/rNA.GElrIENl'AND cATERthtc TEcHNOLoGy, NotDA
ACADEI,IIC YEAR _ 2025.2026

COURSE : 3,0 Sernester cf 3_year B.Sc. (HHA) programSUBJECT : Rooms Di'rision panagemeni- i-.'' 
'"''*"' 

!
TIME ALLOWED : 03 l.lours " '-. "- '' 

MAX. MARKS: 60

(Marks allotted to each questicn are given in nract et.)

$ECTiON _A

O. 1. Write short notes on (Attempt any flve uue sfiots)
a) Overstay

b) Vestibrie 'c) Daily operations report in front ofilce
d) Late Checr-out charge
e) Guest folio
f) Relining buoget
g) Occupancy rciios
h) Guest roorn health nranagemeni

" ii flilflilill,,l1i',?.,,,
.sEglgf,t:!

Attempt all questions

" (3x5=15)

' 
(15x1=15)

(6x5=30)

Q'2' List various types of guest ccnrplairrts, As a housekeeping supervisor, how wculd you tranote guest complaints?
OR" 

\l/hai is inspettion checkllst'i Develop gn insc,:tiioi c,heckiist for guestroom.

Q.3. Compare tha advantages & rJisac.lvantagc,s of burigeis

OR
Give formula for the fcltowing:
a) Waik in 9/'

c) L;nderstay ?6

Q.4. Y/hat are the cbiectives of i;u,ig*taiy con*:i?
flii

- Whai d0 \'ou uncei'stanrl bv tuont reveni"ie enlly'sis'2 irrtii;:i :,'i: rhe diflbrent ways cl analyzing r,rom revenue?

0.5. Explain the ccncept of r,vheel of loyalty wilir oxlr:npie.

.tlR
Discuss the scope of Al in managing priblic arsa,

Q'6. What is occupency rat;os?"Lisrihe fuck'rs thai can in-iltact a i-iotel's occutrancy rate.
, 0K'

What are the vai.ious siages cif guest cycle?

-$-.HGI|Ql{::,-tl

Lrj l.ir Siilrv.lro

Attempt ail duestions
I

Q'7t A 150 room hotel wants ic forscasi fi,: runtbir' ,:f rr,i,r r:; ::,,,;'li;l;i,1 loi" saie an a particular day. The followihg data, is availablo:
. Tota! rcoms in the hole!: ilti
. Forecasted occulraps:y ;

o Stayovers: 60 ,

o Reservatiaris:50
. Expected no-sh*vs: 1 C9t of i{+se,'if,iii,l:;
. Expected earii, depadures {rr:iie rsii:;$j: 1; i i:r ,:.,r:

. Expecied overstli5r5; 3 ricrrts
Ca|culetethe;ritrii;eitft.o.li:t$;lr;;jiii-r}.r.;t:ri;,l','l,,j'.:cl.:i;:1;:lil,;::1ji,-l,.*;,'Lis-i!,{ttheloonsfcrecastfcrt.llula'

r'1 5r
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SUBJECT CODE: BHA305 EXAM DATE: 12.11.2025

A foreign delegation of VIP guests is scheduled to stay at your hotel. The executive housekeeper assigns you the I
responsibility of supervising the readiness of their suites and adjoining public areas. During the inspection, you
find:
. A cracked flower vase in the suite.
. Carpets in the corridor have noliceable stains.

Some corners of the lobby appear neglected.

As the supervisor,

a) Prepare an inspection module/checklist for VIP guest rooms and commonly neglected areas.' 
b) Explain how guest room health management and public area inspection contribute to guest satisfaction in such' situations.

(B+7=1 5)

*
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SUBJECT CODE: BHA308 EXAM DATE: 43.11.2025

ROLL No

NATIONAL COUNCIL FOR HOTEL IIANAGEMENT AND CATERING TECHNOLOGY, NOIDA

ACADEllllC YEAR - 2825-2026

3'd Semester of 3-year B.Sc. (HHA) Progranr

Retail lvlanagement

2llours

COURSE

SUBJECT
TIME ALLOWED MAX. MARKS: 30

(Marks allotted to each question are given in brackets)

.SECTION -A

Q.1. V/rite short notes on (Attempt any four quesiion$)

a) Retailing

b) Vending Machines

c) Supply chain management

d) Customer Relationship Management

e) Hypermarket

f) Franchising
g) General Merchandise

' h) Flea Market

' (2x4=8)

SECTION - B

Attempt all questions (4x3=12l'

O.Z. List the'duties & responsibilities of a store manager'
OR

Highlight the principles of retail management.

Q.3. What is the role of technology in modern retail management?

OR

Explain the concept of store layout and its importance.

Q.4. Explain the different formats of retail management providing example of each.

,OR
Explain the role of 'lmprest Management' in ensuring effective cash control in retail organization.

sEcTroN - c

Attempt all questions i (10x1=10)
t

e.5. A new retail company plans to open a fashion and lifestyle store in a metropolitan city, The management

has shortlisted two locations: one inside a popular shopping mall and another on a high-footfall high street,

They also evaluating different store layout designs to maximize customer movement and product visibility.

' a) Discuss the factors the management should consider while evaluating the. two locations.

b) Suggest the most suitable type of store layout for such a lifestyle store with justification.

c) Explain how the use of a planogram can improve sales and customer experience in this store.

OR

A mid-sized supermarket chain plans to expand into a new city. The management wants to design an

effective retail pricing skategy to compete with large national players while also ensuring profitability. They

are also considering various promotions and events to attract the local target market.

a) Explain retail pricing strategy that the supermarket can adopt in this competitive scenario.

b) How can understanding consumer buying behaviour help in designing promotions and events for this

store?

c) Suggest one market penetration strategy that the supermarket can apply for successful entry,

nnnF' lt\lDA-2nln23-l

**********
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EXAM DATE: 14.11.202s iSUBJECT CODE:S_tog

ROLL No.....

NATIONAL COUI'ICIL FOR HOTEI- IilANAGEMENT AI!D CATERING TECHNOLOGY. NOIDA
ACADEtdilC YFAR * 2A25.2{t26

COURSE : 3,0 Senrester of 3.year B,$;. (i.lHA) prcgram
SUBJECT : Fcocl.Sr:icnce, Nutrition & Hyglene'
TIME ALLOWED : 03 Hour* MAX. IvIARKS: 60

(l\4aiks allotted to ea,:h quesii*n are given in brackets)

$HCTtOtf ...A

0.1. Write short notes on iAttempt any five questicrisi
a) RDA

b) Colloids & true solutions
c) Food lr/icrobiology
d) Functions of food label
e) Functionalfoocjs
f) Raricidily & Reversion
g) Functions of pn:tein

. h) DangerZone
i) . Dextrinization

. 
j) HACCP 

-

$reTloN - B

(3x5=1 5)

i?

{5i'

Attempt all questions (6x5=30)

Q.2. Expiain retr'-r gredat;ori and gelatinization process of starch wilh exanrples.
o!'r

Disciisl; lir€ rjse oi riits ancl oils irr fuocl prepaniicn"

Q.3. Elucidate tlie roie of r,vater in mairrtainirrg the vitll furictrons of human i:or!y. r
OR

Descrrbe the impoi'tance of vitarnrns & nrineral; in or;r hody with examples. (

Q.4. Micrcrorganisms are n"rt alit'ays ltnrrtifiil. Describe six lleneficial roles cf m;ciobes irr fccC industrv. (

" 
Enlist the varioris techniquss of foocl prorwuutioLtilcuss any two in cleiail, highlighting no* tn.y prevent
food & spoilage.

Q.5. Discuss the role anC functions of [:SSAI.

Define critical control :lcir,ts (CCPst U**.rifrlte rde of CCPs in ensuring food safety during food ,
production & service

0.'6' Vr/hat steps sltculcl be laken {,lr conrtoiiirrg pr:jls iit fuurJ pieparafion & rrtorage area?
2 0i?.

Differentiate betn/een otgani,; focC & g*iir;iic';lly nrlrlifi:;il {Givl) faod hiu}iliglrting iheir aCvantages &' , COnCefnS.

Iii:$-{-r8ii- [
Attempt all questions

{15x{=15)

Q.7. \ Jhile cievelopin:; a new lini: 0f r;.;ilrJ\.[r-i,;,,r1 l'r!'r..:airffisi ner-eais ;riade frorrr rii;g,.!vheat, and corn, the following
issues utere obssru,ed:
. The texture of the rereal changed sig;nificurrily aftcr cooking.

' Dilfurcnt starcites (fr,.;m rice, wheat, and r;crn) slir,wed varieu thickenin.q oloperties,

CODE: JNl24,-251029-l , Page 1 of2



SUBJECT CODE: BHA309 EXAM DATE: 14jj202s

" The marketing team wants to highlight the health benefits and functional uses of carbohydrates in the'product.

Answer the following:
a) Classify carbohydrates with suitable examples relevant to this product.
b) Explain the effects of cooking on starch and how it might affdct the texture of the cereals.
c) Discuss the types of starches used in rice, wheat, and com, and their role in the final product quality.

Balanced diet is extremely essential t]r. h.rrtnvlf.. Elucidate this statement discussing the importance of
balanced diet. What factors are kept in mind while planning a balanced diet? ('

i.
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SUBJECT CODE: BHA310 EXAM DATE: 17.11.2025

ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA

AGADEMIC YEAR - 2025.2026

COURSE : 3'd Semester of 3iyear B.Sc. (HHA) Program

SUBJECT : Business Communication

TIME ALLOWED : 03 Hours MAX' MARKS: 60

(Marks allotted to each question are given in brackets)

SECTION -A

Q.1 , Write short notes on (Attempt any five questions) ' (3x5=1 5)

a) Functions of business communication.

b) Grapevine

c) How is expository writing different from narrative writing?

d) Proof-reading

e) Effective memo writing

0 Office memorandum' g) Formal& Informal business report

h) Steps involved in writing a routine business report

" i) E-mailetiquelte
j) Positive & negative impact of communication technology at workplace

SECTION - B

Attempt all questions (6x5=30)

Q.2. Differentiate O*..n audio conferencing, video conferencing & web conferencing. Explain how each can be

effectively applied in business communication.
OR

List & explain the 7 C's of communication and their role in forming a message to be delivered verbally,

Q.3. Convert this neutral message to a persuasive one for the reception staff. "We will implement Al at the hotel

reception to support guest services and improve check-in, check-out, information process and follow

. through". Explain the use of words that make the message persuasive.

Draft an advertisement for the "festival package" on MAP during Diwali, to be shared in a newspaper.

Festival duration: 25.10.25 to 30.10.25

Q.4. Proofread and correct the following sentences:

a).The hotel staff was v"bry attentive and ensure that all guests needs was meet'during the Diwali

celebration.

b) Guests can enjoy a variety of dishes including traditional sweets which is prepared by our expert chefs in, 
the kitchen.

OR' a 
Using the appropriate format, drafi an acceptance letter to the HR manager,of Hotel Paradisio, for

' , confirming your Industrial training.

' Q.5, What is the standard format of a "minutes of meeting"? Explain in short'

OR

What are the main parts of a business'report? Describe how each part conkibutes to the overall

effectiveness of the rePort.

Q.6. Explain the differ:ence between audio & video conferencing including advbntages and disadvantages of

each method 
OR

How can outline product marketing strategies utilize technology to enhance customer engagement in the

coDE:ffi;#T,ot Paselor2
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SUBJECT CODE: BHA310

Attempt all questions

EXAM DATE: 17.11.2025

e.7. Hotel Hanso is a live star hotel located in the heart of a tier-one city. The management has decided to

introduce "paperless office" procedures; to help curb global environmental problems'

you are tasked with implementing the procedures in the front office department. What are the

communication tools you are likely io suggest to be used in the following situations and their merits &
'demerits?

a) communication during check-in/check-out procedure at reception.

. b) Formal communication within the front office department'

c) Receiving of applications for job openings at the front office.

OR

, Write a short story describing in detail your visit to hillitation, detailing the journey, places to visit dnd the

food habits of that particular area.

This short story is your entry for a competition, where the best story will be uploaded on a reputed travel

blog. .:

sEcTtoN - c

-

(15x1=15)

CODE: JN/24-25l031-l Page2of 2



.-r

''*
,:i

SUBJECT CODE: BHA31 i EXAM DATE 18.11.2025

ROLL No .

llATlOi\lA.L CCUIJCIi_ FLli< l;CITEL tir;,\ilrr,Ciji,iliril AI.JD CATERIi.jG TECtjNOt_OGy, NOIDA
ACAI;i, ,i Y[:A;l.- 20:5-?026

COURSE
SUBJECT
TIME ALLOWED MAX N1ARKS 60

;-;:l-:-. -(Mdiiis al:c:irll io en;ir qle sticn trie r;iven in bracllets)
__-___:::__t_:*,__-:._

liqtir_it4
tQ.1. Write short noies 0n {.trltenpt an7 five q,:;iftr:rli 'i

a) Assers,. Liabiijht,s & Capiti;l . (3x5=15)

b) Objecti,;,es cf acccu:1,ng
c) JOunralising

d) Ledger posting
e) Limitations of kial
f) Canitel nvncnji[g;6

il 5rr!..."ii'.', l

h) Current liabilities
i) Deparlrnentalaccouniing
j) 'Unifonn system ol accounting

: 3,'d Setr,eslef cf 3-r,,3,,r 8.Sc. (Hl !.^,) Piogranr
: lictel Acoou;,ling,lk,,i:i
: 03 l{oirrs

Attempt all questions

EEE]&X:E

(6x5=30)

Q.2. Distinguish between personal accounts anj ,.ofur.buni*.
, .oR

" Wiite a note on double entry system oi accgurrtin3.,,

Q.3. Lrsl the advantages of iournol.

l-low is journal different from ledger? ' :

Q'4' List the objeciives of preparing a trial balance. Why trial balance is inrportani in accounting system?

classify the foilowing into capitar, ievenue ,ro o.r.ulf*venue expenditure:
a) Purchasqd a nrachinery for Rs.2,00,000.
b) Salaries paid to the staff Rs.10,000

- c) Paid Rs.3,00,000 for acivertisenrent to launch a ne'v product in the market.' 
d) Paid Rs.1 0,'000 as instellation charges for the new ,.nart',in.ry pur.naruO.
e) Paid Rs.30,000 as comnrission fcr purchasing a new land.
f) Incuned Rs.l 00,000 for air conditioning of the office of the general manager.

Q,5. Distinguish between current assets and'fixed assels of a hotel.

. Distinguish between trading account and profit a fssOalcount.

Q.6. Write lhe varioLrs advantages of departrrrental accounting.

OR
Prepare the food & beverage oepartnrent income schedule under the uniform svstem of act;ounting frorn the followingr information extracted from the books of Karim's Restaur.ent fcr lhe period ended 31sr March, 2024:

Padiculars lflgl1(Sr.L[ rri*tr"
Food Sales

Sales
Food Allowances

000

1,50,000

i,70,000
Salaries and wqg9!

Cost of food sales

CODE: JNl24-251037-tl

80,000

Kitchen fuel
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SUBJECT CODE: BHA31 1

Attempt all questions

sEcTloN - c

EXAM DATE: 18.11,2025

(15x1=15)

e.7. What do you mean by uniform syslem of acccunting? Discuss the various difficulties in implementing this system in

hotels. 
OR

prepare a Tradinq and Profit & Loss Account and a balance sheet of Baba Restaurant for the year ended 31't March,

. 2024liom ttre following information:

Debit Balances Amount {Rs.) Credit Balances Aqloqqt (Rq,)

2,6S,000Pr trehecpq 1.44.800 Sales

53 200. Discount receiveC 650

Salaries 8,Offi Sundry'creditors 15,000

Discount illlowed 60c Capital 76,000

Rent C. !UL'

hrsurance 800

outwards 900

SunCrv debtors 40,000

General expenses ; 2,0c0

Cash at bank 3,900

Bad debts 3,500

Filiniture 10,000

Plant & Machinerv 75,000

Waqes I ?Erl

Drawings 4,500

Total 3,60,650 Total

A,dditional Infornration: The closing stock as on 31't March, 2024 was Rs 45,500.

CODE: JN124-251037-ll Page 2 of 2



SUBJECT CODE: BHA303

ACADEMIC YEAR - 2025.2026

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

SUBJECT : Banquet Operations

TIME ALLOWED : 03 Hours

ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENTAND CATERING TECHNOLOGY. NOIDA

EXAM DATE: 19.11.2025

MAX. MARKS: 60

(Marks allotted to each question are given in brackets)

sEcilgN - A
9

Q.1. Write short notes on (Attempt any five questions) (3x5=15)

a) State banquet
b) Display Buffet

c). Smorgasbod
d) Party checklist
e) Host Bar

0 Function Diary

,' g) Cross-contamination
h) Contract Agreement' i) Sit down buffet
j) Quick Service Restaurants (QSR)

SECTION - B

Attempt all quedtions (6x5=30)

Q.2. What are the objectives of a good layout of an F&B outlet?

OR

What factors will you consider while purchasing equipment to run & operate a banquet for 500 pax capacity?

Q.3. Plan a menu for 350 pax for Indian wedding (Dinner menu), Explain the menu items in one or two lines.

OR

For many outlets their menu is the "unique selling proposition". Comment.

Q.4. Define banquet. Describe formal banquet in your own words.

OR

What are the constraints of Menu planning? How menu planning effects the selection of equipment?

Q.5,. What is room service? Give its function in detail.

ORt
What is buffet? What are the different types of buffet?

Q.6. Discuss the importance of inventory in kitchen stewarding.roR
, Explain the process of mechanical dishwashing,

I

sEcTtoN - c

(15x1=15)Attempt all questions

Q.7. A corporate client has booked the banquet hall of a five-star hotel to host an Annual Awards Dinner for 120

guests. The client requests: A formal banquet setup with a stage for presentations, keeping in mind the

adequate visibility for all guests and efficient service circulation space for staff.

As banquet in-charge, you are required to:

a) Suggest the most appropriate banquet seating arrangement for this event and justify your choice.

CODE: JN/24-25l006-l Page 1 of 2



SUBJECT CODE: BHA303 EXAM DATE: 1s.1i.2025

b) Draw a neat diagram of the proposed seating arrangement.

c) Calculate the approximate space/area requirement for this banquet, assuming standard space allocation

per guest.
OR

Define Gueridon Service. What are th.e different types of Gueridon Trolleys? Explain the advantages &

disadvantages of Gueridon Service. Give r:ecipe of one classic flamb6 dish.
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