SUBJECT CODE: BHAS0 EXAM DATE: 10.11.2025
ROLL NGO oo

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE 5" Semester of 3-year B.Sc. (HHA) Program
SUBJECT ! Intemnational Culsing — |
TIME ALLOWED : 03 Hours MAX. MARKS: 60

{Marks allotied to each question are given in brackets)

SE -

Q1. Wrile short noles on (Attempt any five queslions) - (m5=15)
a) Speciality eguipment used in Chinese cuisine
b) Ingredients used in Thai culsine
¢l Main pillarsMavowrs of Thai cuisine
d) Ingredients used in braad making
&) Tunneding (in reference to bread)
fi  Reasons for poor voluma of bread
q) Stapla ingredients of Japanese cuisine
h). Reason for crust being too hard in pie making
{i  How Chinese cuisine influenced Japanese cuisine?
i} Basic sliquettes for eating dim sum
N-B

Attempt all questions ' (Gx5=30)
Q2 Explain how geography of Japan has tnl'hnlmdl'ﬂm;:ed Japanese cuising,

“Geographical location influences the food h-EI:IIE of people of that place.” Explain how the geographical
lncaton has influenced Chinese culsina,

Q3. Whal are the main differences between Chinese cuisine and Japaness cuising?
mwmumpnmarmmmwﬂi“mmmmmm-

Q4. Explain the distingt fealuras of Thai cuisine.
errt&amlemW‘hhmdwlnmaﬂmdhasjﬂnhmmdmalnﬁlmmamhddm.'

Q5. mwlElhammﬁmninmmh?&;ﬂmmmmmm and why s it dona?
E!pdﬂiﬂﬂﬂunﬂlypunfﬂmrﬂungmﬁﬂsumnhakm%h

Q6. Sourdough bread is becoming popular in today's limes. Wiile 2 note on sourdough,

OR
Explain five bread faulls in bread making along with their remedies.
‘ SECTION -G
Attempt all questions : (15x1=15)

Q7. Yin yang concept is an infegral part of Chinese culiure and the same is reflected in Chinese food. Explain
hmpin”hyangwmngisrdmlnﬂm“m
OR
Fanmadfm:lﬁa}ﬁawlﬁmglnmwlm.ﬂeﬂﬂuﬂiﬁhnﬁu.mpﬁnhmw.
importance and health banefils of fermented food ke Miso, Soy sauce, Mallo.
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SUBJECT CODE: BHASDS EXAM DATE: 12112025
ROLL No..

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADENIC YEAR - 2025-2026

COURSE : E*-EHTEﬂiHBfIE-ﬂHfE.EE. (HHA} Program

SUBJECT : Roome Division Managemant ~ I
TIME ALLOWED . C3Hours » MAX. MARKS: )
(Miarks aliciied 10 8ach question %8 gven in brackels] G
; e e
1. Wirite shor notes on (Attempt any five guestions) {(3x5=15)

Al Purpose of 8 division of work cotument
b) Types of housekeoping inventonies with example
¢l Principles of design
gl Types of renovetion used in halels
- @) Types of purchasing commonly used in holels
f) Areas prang io pest infestation in holes
4l Snagging and desnagging
R} Types of sudis conducied in 2 hobel
i Electricty consumption and ils unil of rmeasurement
§ Expend and explain HVAC
. SECTION - B
Attempt all questions {Bx5=30)
0.2 Discuss the role of productivity standards in maintaining operational effcency.
i
Cutling the four-step training method used for training room division empioyess and its benafits
Q3. Describe various colour schemes and explain how colpurs can affect mood and ambiancs in holel imenars
OR
Dimcuss key factors 1o consider when selecting furniture and fabrrics lor guest rooms.
Q4. Describe the procedure of issuing inen for day-to-day operations from the housekeeping linen room,
: OR
Outling the key clauees thal should be included in a service coniract with- & vendor supplyng cleaning
agens: x

i

(5. Discuss the diferences batween predictive and emergency maintanance. with necessary sxamgles
OR
Wt are the differant types of audits in hotelsT Explain any one audit in detail.

Q6 Discuss the role of robotics in routing cleaning and its advantages in‘hotel oparations.

OR
Explain the types of detectors inatalled in hotels for fira detection, What are the spsteins use lo deled gag
loaieg?
SECTION-C
hitempt 1}I giestions [19x1=15)

™ 1

07 Hotel Marina Bay, a 1560 room business hatel, recently outsourced A5 laundry opergtions to an eilerm
vendor. Within 2 months, gues! compiainis about nen quafity and delay m delivery increased. The
vuntubive housskeeper discovered the vendor was using lowergrade delergents and tacked proper
equipment due o inadaquate maintenance, Md‘-ﬁmalj'.?ﬂwe was no claar penalty clase in fhe contoe



SUBJECT CODE: BHAS05 EXAM DATE: 12.11.2025

The General Manager has requested the housekeeping team fo reassess the wvendor agresment and
suggest improvements for future contracts and monitoring systems.
a) Identify the shoricomings in the vendor management and confract procéss,
b) Propose & structured vendor evaluation and confract review system for housekeeping refated out sourced
SEMVICES.
¢] As an executive housekeaper, would you recommend to outsource laundry services?

OR
You have been tasked with idantifying a colour scheme for & hotal room, specifically based on the emational
affect of the colours used. The room should be made based on sustainability, reguiring use of eco-friendly
matenial and also work towards consening enengy.
a) What colour scheme would you suggest?
b) How can suggestion of colour scheme support eneqgy conservation?

4
HEFETETER
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SUBJECT CODE: BHASOT EXAM DATE: 13.11.2025

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE : 5% Semesier of 3-year B.Se. (HHA) Program
SUBJECT : Faciity Planning
TIME ALLOWED 2 (03 Hours MAX. MARKS: 60

{Marks aflofted to each question are given in brackets)

Q1

3 M-
Write short notes on (Attempt any five questions)  » (In6=15)
a) Holel & Restaurant Approval and Classification Commities (HRACC)
b) Heritags Hoted
t) Carpel Area
d] Super Built-up area
@] Floor finishes
fl  Security check painl
g) In-room dining (IRD)
h} _Restaurant Equipment Specification
i} Kitchen Workflow Efficiency
I} Automated Cooking Equipment
SECTION-B

Attempt all questions ’ (6x5=30)

Q2

Q3.

Q4.

Q.5

as.

Enfist the dassi.lﬁ:aﬂun guidelines for a 5 star hotel in fndia.

OR
Explain how automabion and smart technology can improve guest experience and operations efficiency in
hotel design.

Emamwmhmﬂmmhrﬂmdspmmmmmmﬂmahﬂdm
OR
What are the comman green hotel practices In 5 star rated hotels in india?

How do lighting, fioor finishes, and wall coverings affact the mood and funcioralily of a hotel space?

OR
Explain the impontance of designing an efficient and quest-friendly porch and entrance area in & hotel, Also,
highlight the key design dynamics of these areas.

What are the key design and layoul considerations for a multi-cuisine restauant in a 4 star hofel?
OR

Why Is standardization important in restauran! eqispment specifications?
Discuss the design requirements of a hotel bar.

OR
What are the unique space and equipment requirements for a cloud kilchen?

SECTION-C

Attempt all questions {15x1=15)

Q.

Hotel Sunset View Residency is a mid-scale hotel located in Shimla, Himachal Pradesh, on the most visted
hill glabions in North India. The holel was established in 2024 and currently operales with 40 rooms, a multi-
cuising restaurant, a travel desk, and a weliness center (spa & yoga room). The management has decided
to apply for 3 star classification under the Holel & Restaurant Approval and Classification Commitlee
(HRACC), Ministry of Tourism, Government of India. The hotel aims 1o increase cradibility and visibility
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SUBJECT CODE: BHAS07 EXAM DATE: 13.11.2025

among domestic and intemnational tourists by parinering with leading OTAs and travel operators. It also

intends {0 avail government incentives and tax benelits linked to classified hotels.

The higher management has reviewed the minimum requirements for 3 star classification as prescribed by

Ministry of Tourism and has achieved the mandatory requirements. They also understand that inspection

visils will be scheduled by HRACC post-application submission io verify compliance.

To evaluate the preparedness of Hoted Hill Residency in meeting the crileria of 3 star holel classification, the

management has hired you has a consultant to guide them with the process of application, the licenses and

documentation required, and the roles of the classificalion commitiees involved. They well understand that

with proper guidance with minor infrastructure and documentation improvements, the property will meat all

mandatory and desirable conditions to get 3 star ciassified holel,

a) Describe the procedure for applying for 3 star hotel ciassification under MOT Govemnmant of India.

b} Kame three sulhonties involved in issuing licanses or permils during hotel project development, In shorl,

write the significance of these licenses. ;

¢ Explain theresponsibdities of state level dassification tommittee for the classification of a hotel,  *
DR

Star Grand Hotel, has 100 rooms and is a 5 Star classified, located in the hearl of Shimla. The halel faced

increasing guest complaints related o defayed service delivery, noise disturbances, and nefficient

mivement of housekeeping staff across floors. To address these issues, hotel management has parnered

with a hospitafity design consultant ko implement the Systematic Layout Planning (SLP) approach for layout

re-designing of Ithe guestroom coridors, service areas, and vertical transportaion systems. The

management wanls 1o undersiand the concept before ils implamentation. You have been appoinied by your

Hospilality Dezign Consultancy Company to address the quenes raised by the holel managemant.

a) Discuss the concept and the fundamental principles of Systematic Layout Planning (SLP). Also list the

advaniages and disadvaniages of implemenling SLP in the hotel,

b) Describe two lools your company will use fo re-design the layout of guest rooms; service corridors. and

vertical Iransporabon, ;

L
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SUBJECT CODE: BHASDS EXAM DATE: 14.11.2625
7ix DB, S——

HATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, MOIDA
ACADEMIC YEAR - 2025-2026

COURSE . 5» Semesler of 3-year B.5c. (HHA] Program
SUBJECT Financial Managamenl
TIME ALLOWED : 03 Hours MAX MARKS: B0

{Hﬂkﬁaih‘lﬂdhaﬂﬂlﬂh:ﬂmgh‘ﬂﬂlnhfﬂﬂ{ﬂ
SECTION - A

1. Mﬂaﬂmﬂmﬂmnﬂhﬁnﬂmwm&qulﬂiuml " = {3x5=15)
a) Short term finance .
) Cash inlow and cash oul-flow
¢} Cash Management
d) Tracng cash
g ‘Wecash
fj  Cash flow to firm approach
q) Relative valuation
1) “The pecking order theory”

1 Wﬁ.ﬂﬂ{\'ﬂuhmnmmﬁnﬂu{ﬂﬂﬂﬂr
[} Cash dividend payrant

SECTION-B

Attempt all questions . (6x5=30)
02 Oifrealebetween the operaing oyl and h cash cyle '

Explin the key elements of shorl-lerm financial plan
01 Faplain the reasans for hold imventory inlo an organization.

Whal ks oplimal credil policy and whal koy d&ﬂﬂTﬂrﬂ.ﬂEﬂ for establishing an optimal credit policy”
fd Whatis “The Indian Financial System”™? Explain iis importance.

Define ABC analysis and its advaniages. 2

05, Explain fhe dfecent forms of market efficiency.

Explain ratio analysis and its imporiance. )
oo Emmmmﬁd its diffesen types.
Explain Net Present Vatue (NPV) mnsmg:m.
SECTION-C
Attempt all questions : {15x1=15)

Q7. The loliowing Trading and Proft & Loss Account of ABC Lid. for the year 31-03-2004 ks given below

Parlicular ___ « |PRs. |Podiculer Rs. .
To apening shock 76,250 | By sales 5 00,000
* Purchases 3,15,250 | * Closing stock o, 500

" Carage ard Freihl 2,000 =0 =

CODE: JNS-26/508/002- , Page 10 2



SUBJECT CODE: BHAS08

EXAM DATE 14 112026

" 5,000

" Gross Profit bid 2,00,000 L
5985001 558500 |

To adminisiraion eXpenses 101,000 | By Gross Profit hid

* Belling and Dist. expenses 12,000 | * Non-operaling incomes 2.00,000

" Nan-operaling expenses 2,000 * inferest on seciribes 1,500

* Financia! Expenses 000 * Dividend on shares 3,750

Net Profit cid A4,000 | * Profit on saln of shares 750

B 205,000 | 208,000

Catculsle (any three):

a) Gross Profil Ratio

b) Expenses Ralio 3

¢} Oparaling Ratio v

i} Mel Profil Ratio

e} Operating (Net) Profit Ratio

I'iEl-thmn_mrHﬁu

Wi ulmﬁmwﬁﬁﬁlﬁeﬁlﬂwmﬂﬂmm rEanEgmenL

"
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SUBJECT CODE: BHAS0S EXAM DATE; 17.11.2025

MATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE : g éamsuﬂfim B.Sc. (HHA) Program
SUBJECT - Fundamentals of Marketing Skilis
TIME ALLOWED ; 03 Hours M. MARKS: B

{Marks allotied 10 each question are given in brackels)

"

i

r " L
0.1, Write shon noes on (Attempt any five questions) (Ix5=1E)
B) Markating
b) 4 Psof Markeling Mix
t} - Features of Serdces
d]. Difference babween mekeling & sales
e) SWOT Analysis
f) Search Engine Optimization (SEQ)
g} Difference between individual purchases and ceganizationsl purchases
h) * Competite Intelligence
i} Affilate marketing
I Vaue exchange
SECTION - B

~ Atempt all questions (Bx5=30)
0.2, Eu:|::ain1hﬂ rola of marketing in an organization,
VWhat a%e the ey eloments of YWeb anglytics? Explain
0.3 Explan Porter's 5 ioroes analysis,
Describe sac 1| media marketing with example. "
C4.  Describe buying roles in consumer purchasing process,
Explan diffar=m methods of marked research, i

0.5,  Decribe the bamers o value exchangs.
OoR

Explan the role'of marketing in value exchangs.

Q4. Nustrala BCG matrix Descrbe the four categonss of products.
CR
What are 5Cx in marketing? Explain briefly,
SECTION=-C

Altempt 2l questions (15 1=15)
C.7. A pewly leunched cnline fashion beand, TrendyThreacs, is siruggling to attract traffic and genefale sales

trough ite website. Despite having good-quality products and compeditve prices, thesr visibllty on search

Engings is low, and their social media engagement is minimal. The managamanl decides to invest i a

comgrehensive Digital Marketing Strategy focusing on Search Engine Oplimization {SEC), and Socal Media
Marketing, )

CODE: JN/25-26/502/003-| : Page 10l 2



SUBJECT CODE: BHAS09 EXAM DATE: 17.41,2025

a) identify and explain the steps TrendyThreads shauld take ta improve its search engne rariking theoughn
SEQ,
b} Discuss how social mediamﬂiﬂi‘lgmhahﬂglcih;uudlu increase engagemeant and conversions

Wmlwmuammmmmmhmmmwﬂmm and
ingtitutions such as hospitals, schiools, and restaurants, While individual buyers are influenced by product
cesign, brand eputation, and price, insfiutional buyers focus more on long-lerm coniracts. service support
and bulk pricing

a) Examing {ha consumer product aoquisition process for bodh individual and arganizational cuslomers in
this contexl,

b) ldentily tha buying roles typically w.mm in the organizational buying process for AquaPure's
ingtitutong chants,
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SUBJECT CODE: BHAS10 EXAM DATE: ‘IiE.‘IIT.EIEIEﬁ

549, B e e e
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026
COURSE 2 3* Semester of 3-year B.Sc. (HHA) Program
SUBJECT - Fundamentals of Management Skills
TIME ALLOWED : 03 Hours MAX. MARKS: 60

Q1.

(Marks allotted to each question are given in brackets)
SECTION- A

Write short notes on (Attempt any five questions) {3x5=15)
a) Importance of planning in uncertain environment
b) Benchmarking

£} Scheduling in hospitality operations

d] Daecsion making under certainty

e} Robotics in hospitality indusiry

fi Chain of command

g) Divisional Structure

h) - Democratic leadership style

[} Cross funclional work leams

I MeGregor's theory X & Y

SECTION - B

Attempt all questions [Bx5=30)

Q.2

Q.3.

Q4.

Q.5.

Qs

Define planning. Explain its role in effective management,

Descuss different types of plans with examples l‘r?mﬂ the hospitality sector.

Explain how budgets are prepared and used as a control toal in hotels.

Discuss “Queuing Theory” and its application Hm front office operations.

Explain the relationship between tachnology and work design in modern hotels.

What are financial control tools? Explain mﬁum{;:'i?rsis with examples from hotels:
Explain simple, divisional and matrix arganizational structures with hospétality examples.
Discuss the concept of organizational culture an?:tts role in hospitality success.

Explain McClelland's Three end theory with relevance fo hotel employees,

What is Adam’s Equity theary? Apply it to amancﬁ salary dissatisfacsion in hotels. -

SECTION-C

Attempt all questions (15x1=15)

Qr.

In Sunrise Business Hotel, Mumbai, Ms. Emma Sophia, the General Manager, faces a financial dilemma.
Rising food costs and declining guest numbers have made the hotel's fine-dining restaurant unprofitable,
despite being popular with 2 loyal set of customers. Some board members want to shut it down, while athers
feel it is vital for the hotel's brand image. Sophia must decide whether to continue operating the restaurant
or find new strategies o improve its profitability.

a) Which planning and control tocls can the managament use 1o assess this decision?

b) How can break-gven analysis help in deciding the restaurant's future? F

CODE: JN25-26/510/001-1l Page 1of2



SUBJECT CODE: BHA510 EXAM DATE: 18.11.2025
¢) Suggest one alterative siralegy to improve profitability without closing the cutiet
OR

Discuss the interrelationship of arganizational struchure. wark design, and technology in improving efficiency
and sarvice quality in hotels.

CODE: JN25-26/510/001-1 Page 20f 2



SUBJECT CODE! BHASD3 EXaM DATE: 191172025

ROLLMNo.......

NATIONAL COUNCIL FOR HOTEL MANAGEMEMNT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE ' 5* Semesterof 3-year B.5¢. (HHA) Program
SUBJECT Adwance Food & Beverage Management - |
TIME ALLOWED : 13 Houtrs MAX. MARKS: &0
iMarks allofled 1o each guestion ane ghaen in brackels)
EEFEI‘L:_&
Q1 White short notes on (Attempt any five questions] [3x5=15)

a) Define cosl in F&B operalions
b) Benefils of post PAL analysis
¢} Stamdard Purchase Specification (SPS)
d} Bincard
@) - Saal han oved in restauran bisiness
fj EDC Machine
gl Kay parformance indicalors (KPH) 1o evalusle sveni campaign success
h) Faclors o be consioened while selection of venue dising any aven
- i PV mlio
i Marging Cost
SECTION -8

Attempt all questions : ' (6x5=30)
Q2 Explain dyly roster. List faw points to be considerad while making duty roster,
Enlist few actors 1o be detennined while uataﬂh?:g standard statfing quidelnes
03 Explain mend tag wilh the help of fomat
Harrale few har frauds and suggest remedy 1o nEalT'-cmn
(4. Whal s a charge slip? Explain closing of batch in EDC,
Explain Ihe concept of budgelary conbral. Dlswasmﬂre kiey factors influencing ils alfective implementation,
05 Whal do you understand by lem MICE? Give two examples each of MICE events.
Wenliy & explain operational and qm'u&zm imvolved in planning and managing 4 deslinaion
06, Whistls breakeven pointi Exgiain Wik hel of diagrangraph.
Whal ks contribution margin? How i hﬂwlfﬂ PV ratio?
: SECTION - C
! Attempt ol questions (15x1=15)
Q7. Flavour Dine, a premium reskaurant, is revamping its operabions. The managsment has decided o mtroduce

standand rocipes and fx portion sizes Tor ach dishes s miplamen! batler storage praciices o raw

mialerias and boverages. You are assigned the foliowing fanks:
i} Explain the elemanis of 3 standard recipe.
by} Discuss the benefils of maintaining 3 standard portion sioe in restawant oparalong.
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SUBJECT CODE: BHASO3 EXAM DATE: 19.11.2005

c) List and describe some r&almﬁﬂpmpmzdwageﬂmﬂmﬂaiﬂmhew#tnnmemmﬁ
efficeancy.

OR
mmammmrmummmmmm The management has
daﬁdmﬂhﬂm&mﬂmhﬂmﬁg%?mmﬂumwmwhmmmm
Tallewing tasks:

a} Liefine sales forecast and explain s importance in restaurant operations.
hmmmulmmimwmsﬂmmmmamw
£} Explain typos of cost on basis of iraceabifity in reslaurani.

FEddentnan

CODE: JNI25-26/5031003-1 ' Page 20f 2



