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P137 Total No. of Pages : 2
370 [6059]-301 [Total No. of Pages

S.Y.B.Sc. (Hospitality Studies)
HS-301 : FOOD PRODUCTION - 111
(2019 CBCS Pattern) (Semester - III)

Time : 3 Hours] [Max. Marks : 70
Instructions to the candidates:

1) Question No. 1 is compulsory.

2) Attempt any 5 questions from question No.2 to 7.

3) Neat diagram must be drawn wherever necessary.

Q1) a) Explain the following terms: any 10. [10]
1)  Wazwan
1) Luchi
i) Buffallo Chopper
1v) Sambar
v)  Wipping
vi) Bivalves
vi)) Meringue
viil) Forcemeat
ix) Fermentation
x) Giblet
xi) Toddy
xi1) Chiffon Cake

b) Answer the following questions in short (any 5). [10]

1)  List four equipments required for mass/volume feeding.
i)  Give four desserts in Maharashtrian cuisine.
i)  Explain the following Hamam Dista, Chimta.
1v)  Whatis chulla and Sigri in Rajastani cuisines.
v)  Explain Pal payasam and Rava Dosa in Tamil Cuisine.

vi) Describe the term Kalia and Hilsa in Bengali Cuisine?

PTO.



Q2) a)
b)

03) a)
b)

04) a)
b)

05) a)
b)

06) a)
b)

Q7) a)

b)

Explain 5 selection criteria used in fish? [5]
Describe the role of ingredients in cake making? Flour, Sugar, Fat, Eggs,
Learning Agents. [S]
Explain any five stages in Bread making. [S]
Explain in details the duties and responsibilities of larder chef. [5]
Explain in details the factors influencing volume forecasting. [S]
Give the recipe of 1 litre of white Gravy. [5]
Give in details the principles of Menu planning. [S]
Plan a lunch and Dinner menu to be served in Industrial canteen for one
day. [5]
List the features of Punjabi cuisines. [5]
Explain any 5 types of cookies in detail. [5]

Give detail explanation for principles of quantity food production with
relation to space, Equipment, staffing, menu, and customers. [5]

Describe a Gujarati festive menu and explain them with Justification. [5]
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Total No. of Questions : 8] SEAT No. :

P-1371 [Total No. of Pages : 2
[6059]-302

SYY. B.Sc (Hospitality Studies)
HS-302 : FOOD AND BEVERAGE SERVICE - 11
(2019 Pattern) (Semester - [11) (Credit System)

Time: 3Hoursg| [Max. Marks: 70
Instructionsto the candidates :

1) Question No. 1 is compulsory.

2) Solve any 6 questions from remaining.

Q1) Explain the following terms (Any 10) : [10]
a) Liqueur b) Arrack
¢) Kilning d) Campari
e) Howthorne’s Strainer f) Peat
g) Estufa h) Dunder
1) XO 1) Congeners
k) ABV 1) Daisy

02) a) Explain the POT still method with the help of a neat diagram. [6]

b) Give any four regions of wine making from France with suitable
examples of wines of each region. [4]

03) Differentiate between : [10]
a) Irish Whiskey and Scotch Whisky

b) Cognac and Armagnac

Q4) a) Explain any three methods of making cocktail. [6]

b) Explain any two vine diseases. [4]

PT.O.



05) a)
b)

06) a)
b)

Q7) a)
b)

Classify wines. Gives suitable examples of wines.

Define Aperitif. Explain the types of it.

List and explain any three methods of production of liqueurs.

Write the names of classic cocktails for the following spirit base.

1) Tequila
ii) Whisky

Write the manufacturing process of tequila.

Write short note on - Storage and service of wine.

08) Answer the following :

a)
b)
C)
d)
e)

Name two Indian Single Malt
Name two coffee based liqueurs
Name two brands of cognac
Name two brands of dark rum.

Name two brands of French Vodka.

000
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Total No. of Questions: 9] SEAT No. :

P1372 [Total No. of Pages: 2
[6059]-303
S.Y.B.Sc. (Hospitality Studies)
HS303: ACCOMMODATION OPERATIONSH
(2019Pattern) (Credit System) (Semester-I11)

Time: 3Hours] [Max. Marks: 70
Instructions to the candidates:

1) QuestionsNo. 1iscompulsory.

2) Attempt any 6 from Q2 to Q9.

3) Drawthenear daigramswherever necessary.

Q1) Explainthefollowingterms(Any 10) [10]

a Qasis

b) FHoor limit
c) GHC

d) lkebana
e Falio

f)  HAZMAT
g) Frstad

h) No show

)  Gray water
)  Shortage
k) ARR

) Discard

Q2) @ Define‘contract cleaning’ & describethe advantages of contract cleaning.

[S]

b) Explainthe control measuresfor [9]
) Rats
i)  Fungi

Q3) @ Explainthe Do's and Don’ts while providing the first-aid to the injured
person. [9]
b) Describe the laundry procedure. [9]

PT.O.



Q4) @ Explaintheecofriendly practicesfollowed by the housekeeping. [9]
b) Explaintheclassification of hotel lines. [9]

Q5) Write short note on (any2) [10]
a Principleof flower arrangement.
b) Discard management of lines.
c) Typesof fireextinguisher.

Q6) & Explainthedifferent types of accounts maintained by the F.O. [9]
b) Explainthe personality traitsrequired for a GRE. [9]
Q7) @ Explainthe varioustypes of vouchers. [9]
b) Draw theformat of GHC and explain in brief. [9]
Q8) @ Explainthetypesof complaintsin detail. [9]
b) Givetheformulaof [9]
) Rev PAR.
i)  Foreign occupancy %
i)  Overstay %

Iv) House count
v) Loca Occupancy %

Q9) Write short note on (any 2) [10]
a Explaintheprocedurefor handling thefireinthe hotel.

b) Credit monitoring and charge privilege.
c) Roleof Hospitality desk
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Total No. of Questions: 5] SEAT No. :

P1373 [Total No. of Pages: 2
[6059]-305
S.Y.B.&c. (Semester - 111)
HOSPITALITY STUDIES
HS 308 : Communication Skills- |

(2019 Pattern) (Credit System)
Time: 2Hourg] [Max. Marks: 35
I nstructions to the candidates:
1) Q.1iscompulsory.
2) Solve any three questions from Q.2 to Q.5.

Q1) Definethefollowingterms(any 5) : [9]
a Masscommunication.
b) Communication.

c) Notemaking.

d) Extempore.
e) Circular.

f)y  Email.

g) Haptics.

Q2) @ Writedown the advantages and disadvantages of oral communication. 5]

b) Your friend is going to appear for Group discussion. Give him tips for
effectiveparticipationinit. [9]

PT.O.



Q3) @ Give any two points of differentiation between Listening and Hearing.
Mention any threetraits of agood listener. [9]

b) AsaExecutive chef, write amemo to conmi | for reporting late on duty
and housing more absentism. [9]

Q4) @ Give the importance of body Language in Hospitality Industry. Justify
with suitable examples. [9]

b) Write ashort note on Telephone Etiquettes. [5]

Q5) @ Give the importance of communication in hotel industry. Mention the
objectives and principles of communication. [9]

b) Explainindetail, semantic and personal barriersof communication. [5]
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Total No. of Questions: 8] SEAT No. :

P1374 [ 6059]- 401 [Total No. of Pages: 2

T.Y.B.Sc. (Hospitality Studies)
HS501: ADVANCED FOOD PRODUCTION-I
(2019 Pattern) (Credit System) (Semester-V)

Time: 3Hours] [Max. Marks: 70
I nstructions to the candidates:

1) Question 1iscompulsory.

2) Attempt any 6 questions from Q.2 to Q.8

3) All questions carry equal marks.

4) Draw neat diagram wherever necessary.

Q1) Explainthefollowingterms(Any 10) [10]
a Ricotta
b) Tacus
Cc) Meniere
d) Arborio
€  Zucchini
f)  Portobello
g) Enchilladas
h) Ham
i)  Canneoni
)  Gazpacho
k) Ratatouille

)  Guacamole

Q2) @ Explainthesalient featuresof Nouvellecuisine [4]
b) Plan a spannish celebration menu and elaborate each dish [4]
c) Discussthe selection criteriafor chicken [2]

P.T.O.



Q3) 8

Elaborate step by step method of making Danish pastry Give product

examples. [4]
b) Explainthe composition and quality factors of meat. [4]
c) Givethe difference between shortcrust pastry and puff pastry [2]
Q4) @ Draw aneat diagram of pork and Label each part [4]
b) Draw aclassification chart with 2 examples of each [4]
c) Explainwaysof garbage seggregation [2]
Q5) @ Definelcing and describe itsimportance [4]
b) Describetheroleof ingredientsused in Icings [4]
c) Explainthe characteristics of agarbagebin [2]
Q6) @ List and explain various types of chocolate [4]
b) Discussthefactorsinfluencing thekitchen design [4]
c) Describe Thickening agentsand give suitable examples [2]
Q7) @ ExplainPreservative & Sweetening agentsjustify with suitable examples
[4]
b) Draw aneat layout of acoffee shop kitchen [4]
c) Writeanote of offals used for human Consumption [2]
Q8) Explainthefollowing (Any 5) [10]
a Ingredientsusedinlitaliancuisine
b) Placement of equipments
c) Any4chocolate Fillings
d) Any 4 pastry Faults
€) Chocolate Tempering
f)  Accumulation of Garbage.

& B ¥
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Total No. of Questions : 8] SEAT No. :

P1375 [Total No. of Pages : 2
[6059]-402

T.Y. B.Sc. (Hospitality Studies)
HS - 502 : ADVANCED FOOD & BEVERAGE SERVICE -1
(2019 Pattern) (Credit System) (Semester - V) (Theory)

Time : 3 Hours] [Max. Marks : 70
Instructions to the candidates:

1) Queston No. One is compulsory.

2) Solve any six questions from questions No two to Q. No. Eight.

Q1) Explain the following Terms (any 10). [10]
a) RSOT
b) Labor Cost.
c) BFP.
d) Table Wine.
e) Flambe’.
f)  Budget.
g) GM Food.

h) Overhead cost.
1)  Vegan Food.

)  FIFO.
k) Board Room.
) APC.
02) Differentiate Between (Any two). [10]

a) Decentralized and centralized.
b) Formal and Informal Banquet.
c) Sale Budget and Labour cost Budget.

Q3) a) Define Budget. Write down objective of Budget. [5]
b) Raise a function prospectus for 150 pox wedding reception. Assume
suitable data. [5]

Q4) a) Write a detailed note on carving hygine practices to be followed during
Gueriden service. [5]

b)  Write five emerging trends in F & B service. [5]
PT.O.



05) a)
b)

Q06) a)
b)

Q7) a)
b)

08) a)
b)

Do genetically modified food have impact on environment.

Explain the limitation of F & B control.

Draw and explain any five types of Banquet setting plans.

Advantages and Dis-advantages of Gueridon Troltey.

Write service procedure of Ramomlette’ from Gueridon Trolley.

Explain the cycle of room service.

Describe labour cost budget and overhead cost budget.

Explain Special equipments used on Gueridon trolley service.
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Total No. of Questions : 6] SEAT No. :

P-1376 [Total No. of Pages : 2
[6059]-403

T.Y. B.Sc. (Hospitality Studies)
HS-503 : Advanced Accommodation Operations - |
(2019 Pattern) (Semester - V)

Time: 3Hoursg| [Max. Marks: 70
I nstructions to the candidates:

1) Questions from both sections are compulsory.

2) Draw neat diagrams & formats wherever necessary.

SECTION -1
Q1) Explain the following terms (any 5) : [5x1=35]
a) Indoor plant
b) Texture
c¢) Harmony
d) Cash less purchasing
e) Water garden
f) OPEX
g) Radial balance
h) Refurbishing
02) Write short note on (any 3) : [3 x5 =15]

a) Concept of snag list.
b) Differentiate between capital budget and operating budget.
c) Selection criteria for a ‘Good Supplier’.

d) Major Renovation

PT.O.



03) Write down the following (any 3) : [3x5=15]

a) Explain ‘Principles of Design’.
b) Explain the types of garden.
c¢) Draw the format of bin card and explain in brief.
d) Discuss the procedure of redecoration.
SECTION - II
04) Explain the following terms (any 5) : [S5x1=35]
a) City account
b) ADR
c) Suggestive selling
d) E-display
e) POS
f)  Rate cutting
g) Credit limit
h) Guest folio
05) Write short note on (any 3) : [3 x5 =15]
a) Role of Night Auditor
b) Rule of thumb approach
c) Room forecasting
d) Sales tools
06) Write down the following (any 3) : [3x5=15]
a) Define night auditor report & draw its format.
b) Explain Business related marketing Techniques.
c) Discuss the basis of room tariff fixation.
d) Explain Room Availability forecast.

F6d836
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Total No. of Questions : 5] SEAT No. :
P-1377

[Total No. Of Pages : 2

[6059]-405
T.Y. B.Sc. (Hospitality Sudies)
HS 508: COMMUNICATION SKILLS - 11
(2019 Pattern) (Semester - V) (Credit System)

Time: 2Hoursg| [Max. Marks: 35
I nstructions to the candidates :

1
2)

Question no.1 is compulsory.
Attempt any Three questions from Q.2 to Q.5.

Q1) Explain the following terms (any 5) : [9]

a)
b)
c)
d)
€)
f)
9)

Distress

Team Management
Positive self esteem
Upward communication
Attitude.

Personality

Audiovisual aids

Q2) Write short notes on (any Two) : [10]

a)
b)

c)

Johari window
Advantages of case study method

Recruiters expectations from candidate

P.T.O.



Q3) Explainin brief (any Two) : [10]

a) DefineSWOT analysis. Explain SWOT analysiswith the help of diagram
and examples.

b) Explainany fivetypesof presentations.

c) Mention any five stress management techniques and explain how they
will helpinrelieving stress.

Q4) Explain in brief (any Two) : [10]
a Explain how goal setting helpsin building your career path?
b) Givetheimportance of time management at work place.

c) Giveany five do's and dont's of ateam work.
Q5) Answer any two from the following : [10]
a) Differentiate between positive attitude and negative attitude.

b) Giveany fiveadvantagesof high self esteem.

c) Discussin detail success story of chef Sanjeev Kapoor

THINY
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Total No. of Questions: 5] SEAT No. :
P-1378

[Total No. of Pages: 3

[6059]-406
T.Y.B.Sc. (HS)
HS 509 : BASIC ACCOUNTING SKILLS
(2019 Pattern) (Semester - V) (Credit System)

Time: 2Hoursg| [Max. Marks: 35
Instructions to the candidates :

1) Question number 1iscompulsory.

2) Attempt any three questionsfrom Q. 2to Q. 5.

3) Use of simple calculator is allowed.

4) Figuresto theright indicate full marks.

5) Assume additional suitable data, if necessary.

Q1) Write oneword/term/pharse for the following sentences. (any five) [9]
a Thedebtswhich areirrecoverable.

b) A persontowhom theleaseis granted by the hotel for specific period to
provide some facilities and professional services which could not be
offered by the departments operated by the management of the hotel.

c) Any amount or goods withdrawn by an owner of a business for his
personal usein anticipation of future profits.

d) Any written evidencein support of a business transaction.

e) A system in which both the debit and credit aspects of atransaction are
recorded in appropriate side of aledger account.

f) A book of original entry where in transactions are recorded in a
chromological order.

Q2) @ Journalisethefollowing transactionsin the books of Anand. [9]
I)  Purchased goods of ¥35,000 from Manohar on credit.
i)  Sold goods to Surendra of 315,000 for cash.
i)  Goods worth 5,000 were distributed as free samples.

Iv)  Anand hassold hisprivate car for1,00,000 and invested thisamount
in his business.

v)  Cash %5,00,000 borrowed from bank for business purpose.
P.T.O.



b) Classify thefollowinginto personal, real and nominal accounts.

Stationery;
Rent;

)  Bank;
Iv) Capitdl;

i)

V)

ii)

c) Statewhether following statementsaretrueor false.
1)  Bank account is a personal account
i)  Nominal accounts are also called asfictitious account

Q3) Write short notes on (Any two) :
a Advantages of double entry system

b) Advantages of special functions book
c) Importance of guestsweekly hill.

Q4)

Prepare atrial balance as on 31% March 2023 of Opal traders.
Particulars 3 Particulars 3
Capital 1,00,000 Opening stock 60,000
Land & building 80,000 Drawings 10,000
Carriage 2,250 Sdes 1,20,000
Purchases 45,000 Salesreturns 2,000
Creditors 10,810 Rent recelved 560
Purchase Returns 2,000 Debtors 13,000
Advertisement 10,000 BillsReceivables 2,310
Bank overdraft 2,000
b) From the following information, prepare Trading Account for the year

ending 31* March 2023.

Particulars 3

Carriageinwards 3,500

Closing stock 15,000

Wages 7,500

Opening Stock 2,900

Purchases 1,11,100

Sales Returns

Power & fuel 15,000

Sdes 1,80,000

[6059]-406 2
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Kitchen Equipments
vi) Stock of food

[2]

[10]

[S]
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Q5) Mr. Chopra aong with his wife arrived & occupied Room no. 305 in Hotel
Supreme Palace on 22" April 2023 at 6.30 am. on EP@ % 7500 per day. He
desired to check out on 24™ April 2023 at 4.00 p.m. [10]

Hischarges & credit itemsare given below :

April 22@ — EMT 2 cups @ %35 per cup, Break fast @ ¥ 250 per person,
Lunch for one person @ T 275 per person, ANC 2 cups @ I50 per cup,
Dinner T 300 per person, Soft drinks T 604 Laundry T 200.

April 23— Mr. Chopra paid ¥ 20,000 on account. EMT 1 cup, Breakfast,
VPO for Local sight seeing X 2000. Dinner for one person, Cigerettesz 500 &
Laundry T 200.

April 24" — EMT 1cup & EMC 1 cup, Breakfast for one person VPO for
medicines ¥ 500, Lunch & snacks X 200.

Prepare Guest Weekly Bill assuming GST @18% on Room rate & 12% on
food & beverages. Check out timeis 12.00 noon.

Mr. Chopra settled the bill by Debit card.

Q000
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Total No. of Questions: 6] SEAT No. :

P1408 [ 6059] _501A [Total No. of Pages: 2

T.Y.B.Sc. (Hospitality Studies)
HS602: ADVANCED FOOD PRODUCTION -1
(2019 Pattern) (Credit System) (Semester-VI)

Time: 3Hourg] [Max. Marks: 70
I nstructions to the candidates:

1) All questions are compulsory.

2) Figuresto theright indicates full marks.

Q1) Explainthefollowingterms(any ten) [20]
a Duo Trio Test.
b) Gelato.

c) Norisheets.
d) Fdafd.

e Gaangd.
f) SPS.

g) Baklava
h) Tofu.

) Sallesmix.
)) Sdami.

k) Pita

)  Chorizo.
m) Granite.

n) Panacota.
o) Gammon.

Q2) Solveany two from the Following. [10]
a Draw menu engineering chart and explain Four important parts of it.
b) Explain the process of developing New Receipe with innovative
ingredients.
c) Write short Note on any one of the following.
1)  Chinesecuisine
i)  Japanesecuisine
PT.O.



Q3) Solveany two from the Following. [10]
a) Explain the method of prepration of pate en croute.
b) Classify Frozen desserts and give two examples of each.
c) Write ashort Note on Food trial.

Q4) Solveany two from the following. [10]
a  Write ashort Note on ham and bacon.

b) Draw a standard Recipe Format and state its importance in kitchen
administration.

c) Explainany fivestupleingredientsused in mediterian cuisine.

Q5) Solveany two from the Following. [10]
a Listand explain any five methods of purchasing in brief.
b) Define Budget write stepsin prepration of Budget.
c) Define sausage and Give four components of it.

Q6) Solveany two from the following. [10]
a Statetheimportance of kitchen communication with other departments.

b) Planafive course menu of lebanese cuisine with Narration.
c) Writeashort Note on Aimsof Control in kitchen administration.

& B ¥
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Total No. of Questions : 8] SEAT No. :
P-1380

[Total No. of Pages : 2

[6059]-502
B.Sc. (Hospitality Studies)

HS - 603 : ADVANCED FOOD & BEVERAGE SERVICE - 11

(2019 Pattern) (Credit System) (Semester - VI)

Time: 3Hourg| [Max. Marks: 70
I nstructions to the candidates :

1) Question No.1is compulsory.

2) Attempt any 6 questions from the remaining.

Q1) Explainthefollowing terms(Any 10) : [10]
a Taskanalysis b) Loungebar
c) Purchase Order d) Sous-Vide
e Gdley f)  Convenience food
g Rimmer h)  Cook-freeze
) Salessummary )) Variablecost
K) Pantry car )  Franchising
Q2) Answer thefollowing (Any 2): [10]
a Draw and explain any 2 formats used in Specialty restaurant.
b) Write down characteristics of fast food & popular catering.
c) Writedown any 5 equipment used in the bar with its uses.
Q3) Explainthefollowing (Any 2) : [10]
a) Discussthe planning of abar with respect to
I)  Location i)  Designconsideration
b) Whatistraining? Explainwhy trainingisvital for F & B personnel.
c) Discusscateringfacilitiesavailableinrailway catering.

PT.O.



Q4) @ Explain the following performance measurement criteria for a catering

outlet : [9]
)  Salesmix i) Index of productivity
i)  Seat turnover Iv) Elements of costs
v)  Average spending power
b) Discuss advantages of franchising to franchisee. [9]
Q5) Answer thefollowing (Any 1) : [10]

a) Explainthe partsof bar with aneat diagram.
b) Explain measurement of performance for contract caterers.

Q6) Explainthefollowing (Any 2) : [10]
a Explainfood production stylesin hotels & quality restaurants.
b) Write down characteristics of transport catering.
c) Listand explain licenses required to open a coffee shop.

Q7) Answer thefollowing :
a Plan aduty roaster for a restaurant having 60 covers, serving lunch &

dinner. [5]
b) Writedown different types of meals served in flight catering. [9]
Q8) Answer thefollowing: [10]

a Whatishincard?

b) What is Boston Shaker?

c) Definecover.

d) Write down accompaniments for Smoked Salmon.

e) NamethelndiaMichelin Star Chef, who owns'Junoon' restaurant isUSA.
f)  What is cook-chill method?

g) Namethelndiasfirst women Michelin Star Chef.

h)  Givetwo examplesof Entremets.

)  Givetwo examplesof Blue Cheese.

J) Canvodkaisserved with caviar (Write Yes/No).

VVVV
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Total No. of Questions: 8]

P1381

[6059]-503

SEAT No.:
[Total No. of Pages: 2

T.Y.B.Sc. (Hospitality Studies)
HS-604: ADVANCED ACCOMMODATION OPERATIONSH |
(2019 CBSC Pattern) (Semester-VI)

Time: 3Hours]
I nstructions to the candidates:

1)
2)

Question No. 1 is compulsory.
Solve any 6 from the remaining.

Q1) Definethefollowingterms: (any 10)

a)
b)
c)
d)
©)
f)
9)
h)
),

)

K)
)

Complimentary colour scheme
Artificid light
Awning window
MIS

Yield Management
Rev PAR

ARR

Saturated colours
Servicemix

POS

Adjacent room
Penthouse

Q2) Answer thefollowing: (any 2)

a) Explain-psychological effects of colour.

b)
c)

[Max. Marks: 70

[10]

[10]

Elaborate consideration for agood lighting system.

Explain thetool s of revenue maximization.

Q3) Answer thefollowing; (any 2)

a)

b) Write down the benefits of MIS.

c)

[10]

List down theimportance of Yield Management.

Write down the functions of wall coverings.

PT.O.



Q4) Answer thefollowing: [10]
a) Listthevariouskindsof window explain any two
b) Writedown theyield management strategiesexplain any 3.

Q5) Answer thefollowing: [10]
a Writeanoteon lighting for the public areas.
b) Write down objectives and needs of accessories.

Q6) Write short note on [10]
a) furniture size and arrangement on guest room.
b) Guest history card.

Q7) Answer thefollowing: [10]
a) List down various property management systems explain any 3
b) Classify- flooring and floor finishes.

Q8) Answer thefollowing: [10]
a Draw thefollowing soft window treatment.
1)  Criss-cross curtains
i)  Tieback
b) Writedown care and cleaning of following soft furnishing (any 2)
) Loose cover
i)  Curtains
i) Blinds & shades
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Total No. of Questions : 8] SEAT No. :
P-1383

[Total No. Of Pages : 2

[6059]-505
B.Sc. (Hospitality Sudies)
HS 609: PRINCIPLES OF MANAGEMENT
(Semester-V1) (2019 Pattern)

Time: 3Hourg| [Max. Marks: 70
Instructions to the candidates :

1)  Question 1iscompulsory.

2) Solveany Six questions from Q.2 to Q.8.

3) All questions carry equal marks.

Q1) Write Short notes on (any 4): [10]
a Levelsof Management
b) Characteristics of aleader
c) Delegationof work
d) Barriersto communication

€) Types of decisions

f)  Staffing
Q2) Explain Mc Grega's theory X' and theory "Y". [10]
Q3) Define Planning. Describe any 4 types of planswith an example. [10]
Q4) Describe FW. Taylor's Scientific Management theory. [10]

P.T.O



Q5) @ Describethevarious principlesof organizing. [9]

b) Explainany two types of communication. [9]

Q6) @ Differenciate between centralized and decentralized organization. [9]

b) Explainthe importance of central process. [9]

Q7) Explainthe managerial grid of leadership. [10]

Q8) @ Definecoordination and itsimportancein hotels. [9]

b) Writeanote on Authority & Responsibility. [9]
THRTET
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Total No. of Questions: 8] SEAT No. :

P1384

[ 6059]-506 [Total No. of Pages: 2
T.Y.B.Sc. (Hospitality Studies)
HS-610: TOURISM OPERATIONS
(2019 Pattern) (Credit System) (Semester-V1)

Time: 3Hourg] [Max. Marks: 70
I nstructions to the candidates:

1) Q.liscompulsory.

2) Solve any 6 questions from the remaining.

Q1) Definethefollowing term (Any ten) [10]
a Tourism
b) Tour
c) Tourist
d) Vistor

e Excursionist

f)  VFR
g MICE
h) Degtination

1)  Inbound Tourism

) NGO
K) Travel Agent
) Guide
Q2) Answer thefollowing (Any two) [10]

a What arethe various primary constituents of Tourism?
b) Write docon the importance of Role of transport in Tourism

c) What arethe 4A’s of Tourism?

P.T.O.



Q3) Answer thefollowing (Any two) [10]
a) Listand explain various motivators (Any two)
b) What iseconomicimpact? Explain brief

c) Write down the functions of Govt. Organizations

Q4) Answer thefollowing (Any two) [10]
a What arethevariousfunctionsof travel Agent?
b) Give the difference between in bound and outbound tour operators
c) Listand explain types of passport

Q5) Write ashort note on (Any two) [10]
a Employment Generation
b) Foreignexchange Earnings
c) Multiplier effect

Q6) What isthe Role and function of TAAI?Writein detail [10]

Q7) Write down the various steps to plan a type of transport booking,
Accommodation & Costing along with number of person to following
destination (Any one) [10]
a Goa(West India)

b) Keraa(SouthIndia)

Q8) List and explain varioustypes of tourism (Any ten) [10]

& B ¥
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[6059]-507
T.Y. B.Sc. (Hospitality Studies)
HS-611: HOTEL RELATED LAW
(2019 Pattern) (Semester - VI) (CBCS)
Time: 3Hoursg| [Max. Marks: 70]

Instructions to the candidates :
1) Question 1iscompulsory.
2) Solveall geustions from Q.2 to Q.5.

Q1) Definethefollowing: (Any Five) [10]
a Valid contract.
b) Performance of contract.
c) Industrial dispute.
d) Strike.
e) Consumer complaint.
f)  Wages.
g) Sexua harassement.
Q2) Answer any threefrom thefollowing : [15]
a) Explanindetail Internal committee.
b) ExplanRightsof unpaidseller.
c) Explainessentia featuresof partnership.
d) Role of Food Inspector in FSSAL.

PT.O.



Q3) Answer thefollowing: (Any Two) [20]
a) Differentiate between sale and agreement of sale.
b) What are different types of contract.
Cc) What are essential features of GST.
d) What isAdvisory Board.

Q4) Write short notes on thefollowing : (Any two) [20]
a) Provision related to export.
b) Rightsof unpaid séller.
c) Transfer of property.
d) Features of company.

Q5) Answer any onefromthefollowing : [9]

a) Explainvarious standard deductions under payment of minimum wages.

b) Explainvariousremediesfor breach of contract.

el
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[6059]-508
T.Y. B.Sc. (Hospitality Studies)
HS - 612 : FOOD SCIENCE
(2019 Pattern) (Semester - VI)

Time: 2Hoursg| [Max. Marks: 35]
I nstructions to the candidates :

1) Question 1iscompulsory.
2) Solveany 3 from Q.2t0 Q.5.

Q1) Explainthefollowing terms: (any 5) [9]
a metingpoint b) Foam
Cc) caramelization d) HACCP

€) Food contamination.

Q2) Write short noteson : (any 2) [10]
a Browningreactionsinfood b) Danger zone
c) Importance of pest control

Q3) Answer thefollowing: (any 2) [10]
a Whatismilk heat treatment?
b) General guidelinefor food storage.

c) Explain 2 compulsory food standardsin India

PT.O.



Q4) Solveany 2 fromthefollowing:
a) Differentiate between food poisoning & food infection.
b) How pH isuseful infood industry.
c) Whatisundesirable browning?How to preventit?

Q5) Answer thefollowing: (Any Two)

a) Definepasturization & explainitsimportance.

b) What isadultaration? Test for adultarentsin thefollowing :

Milk, Tea powder, Turmeric, Coffee

c) Explainany 2 methods of food preservation.

¢/ ¢

[6059]-508 2

[10]

[10]



	6059-301 (P-1370)
	6059-302 P-1371
	6059-303 (P-1372)
	6059-305 (P-1373)
	6059-401 (P-1374)
	6059-402 (P-1375)
	6059-403 P-1376
	6059-405 (P-1377)
	6059-406 (P-1378)
	6059-501A (P-1408)
	6059-502 (P-1380)
	6059-503 (P-1381)
	6059-505 (P-1383)
	6059-506 (P-1384)
	6059-507 P-1385
	6059-508 P-1386

