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Bachelor of Hotel Management (BHM) Examination

IV Semesor
FRENCH

[ime 3:-Howrs) [I'n'_Ia:;. Marks 45

Note 1 All questions are compulsory.

i

Crjugues |es verbes au present -

La
(h)
(e
(d}
(=]
(£}

[l {dired .........-d::_::p'ﬁsmma_nigni_ﬁ-:f.;
Yous jprendne) oo le bus,

Je (mEngEr) e beaucoup de fromage
Wous (#re} .. ....... malidies ee matin,
Je (aller) ... ... ol cinema hier gair,
Nous _........ (venir) en taxi nujoeed” b

Ty O 11 [~ o N . voir [e directour:

(b} Yous (eniver) ........,. dans e magasin ?

[,  Nous............. (desceodee) dons 1= jandin,

) Blie(sonin) i ety pleursl. 5
Metiex les verbes su future simple

() s (visiter) pasis cet &

(hy  Lestebrum - ... (déménager) fa sommme prochame.

(@] Mons ... (Gnic)E quelle heire

() Moo (ousrir) In legre devant tous.

| s {fredre) tes medicaments demun 7 3
Compléter aves les adjestifs possessif -

(o] J'auneidée:clest .. idbes

(b) Jaime-.. chambarer . .. marbles.

fed  Jedomae i BVEE Ko GOTITIE.

(d)  Mets-tu .. manteaex dans ..., armoke ?

(¢} Mirie punt - Elle met .. ... vétements dans ... valise 3
Mettex les verbes A'impératif ; (any two)

{a) Vent [b) se razer {c) re pas sovoir (d} me pas-se lover, 5
Remplacez les: noms on cersctéres grs par le pronom complement dobjet direct qul
ganvien

(8)  Dites hrverig !

(hy  Neprenids pas ces ehogolats |

(¢)  Heaelavent los maing,

td)  Vouley  vous donner lei réponsis

() Frudivs lu lecon de fancaiy ! 3

P.T.O.
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Rénplaces les nots en caraciéses grus par le pronom complement d" obpet indirect ;

{n) Elleme vapas Jire 1a letter & Robert et Yves.

() As-ti offent des bonbons 3 64 pettie soeur 7

(€) I &criras gux copaing dulvese 7

(d) e prétepas d* argent 4 Paul |

{g) Racmtelecontes Mare ! 5

Metiez fes verbos su passé composé |

(2] Mous .. natre mais. (peintre)

() O cotie sépion T (découvrir)

fe] s Wi b legom 7 Apprendre)

(d) Henre ... lacié enplace. (ne pas remertnc)

(] Elle ... poorpmive 3l heure (se dépéher)

(0 Vous (rester] - it jusqu’ 4 guelle heure !

(2} T (pleavalr) o widgoourd* g ¥

(B Nous ., (S nmser) beaucoup pendant la mmdtﬂﬂﬂ-
(13 Heir,je. . Cregarder) In televisdon.

G  Jean'....... (8 asscoir) cdité ' Arne, 3

Compiéter avee les artivles contractés en unilisant & oude ©
(#) Onsunreades - vous...,......., SEHPOIL

(b} Twsoeur, renter—t - elle ... lycbe du universizé 7

() Monmari sstrestd ..., busreau maik jo suis dllé ... congert;

(d) Lemaire ... villeparkeoo.. gemd

fe) i vios Joues . EATLES, JE BETRE L iier v MEUTE; -
Camplétes avee les prepositions (de liew & o2 de)

(a) Nowus allons on VACADCES ... POTRE, L . pormugal,

(h]  Vas-tupasses un mois ... Mozambique ou o Antilles 7

©) Jesuls ... Trouville ... Frapce.

(d) Nous rentrons ... Phillipines el elle remre ......... Hollande.

ey 1 ot passer lvon pour affer ... .. PEFIS e Mauseille, .
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Junuary 2024
Bachelor of Hotel Management (BHM) Examination

[V Semesier _
UTILITY MANAGEMENT

Time 3 Hours| |Mux. Marks 45
Note : Attempt any five questions. All questions earry equal marks.
| Esplain procedure for maintain and stoting -
{8) Cald and Hot Water Systent,
(b) Hatdneszand Softences of Wator
{ Explain with diagram Base Exchange Method)
2 Explain principle of Relrgeration in Hotels: Explais with dlsgram methodology of compression
rypes of Refrgeration System

3 Explain procesy of piammtenunce of Afr Conditioning Sestom in Hotols. Explsin diffcrenee between
Window, Split and Centml Air Conditioning $ysiem installad i Hotels

4 Expluin dilferent types of (with exanmigpies) -
(n) Replacement Policies in Horsl ndustry.
(hy  Purcheso Policies n Hotols

5. Ihscuss various methods for Disposable of Waste. How Sewage Trestment Plant works ?

6.  Explain differesd ypes of Enerpy Comservationsl Methods {both conventional und non-
conventional) applied in Hotels.
7 Write motes on the following © (with exampies) w, £ L Hotel Industry
fal  Typesaf Pollution and tis remedies in Hotels
() Lhility Oyptimisation Techniques.
fe)  Deforestion.

80 </1i={3



A {1
January 2024
Bachelor of [otel Management {BHM) Examination
IV Semesicr
FOOD AND BEVERAGE SERVICE
Time 3 Hours} | Max. Marks 105

Note : Attempt nny five questions. All questions carry equal marks.
1. ‘Whar i Liqueur T How it is diffenst E_-:lh's;n'm 7 Also name five Herbe Flavours

Ligueur, ' 5+%4 1 1=2]
7. Define Gueridon Sorvice. Also hasse e eguipments used on the trolley and their
mainimense. Name two dishes for Geersles Service S+ 104f=21
3, Define Aperitif How Apmi[nﬂﬁd-lﬁ:- she cssaficasion charl of Aleoholic
Beverdges, Fe l0HA=21
3. What arc the differest types:of Buffess 7 Desw 8 specemen of Buffnn Hoolong. Prepare &
check-fist for Buffer Operations! Cosend. fre TiaeTiim]

5 Prepare a Wodding Plan fr 500 Pax with spoce roguivecsl. mess, lopistc details and
costing mﬂmmwiﬂhmﬂ_ﬂm Alsy

list the equiptnents, crockery, cuthery required 1 organize the Wieddang Se8e8a343=]]
6 What do you mean by Supervisory Functions 7 Explain any three Supervitory Fancions &=
Food and Beverage Operutions: ' n

7. Write shorl notes on any four of the follewing :
{n)  Mene Balanomg,
() Business Event Plan
) Memprmdwo

(d) Formal Banguet

() Cochkdail Farty,

(f7  Food Purchasing Process. Staxd=11
§.  Explain any ten of the following |

(&) Warm Wood by Margin of Safety

e} Gross Profi {d) Break Even Poinl

() Overhead Cost {1 Wine List

() W {h) Doppel Bock

(i} Lager {§) Angustrn Bitter

(k) KALHUA " (1] Thentre Siyle

() Temt Card (0} Vermouth, 21x10+2]
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January 2024
Bachelor of Hotel Management (BHM) Examination

Time 3 Hours] ) Max Marks 45
Mote : Attempt any five questions. All guestions carry equal marks.

Diefine Toursm. Difforentiste it with Excarsionis. Which smong INBORIND aod OUTBOUND
Fourism is beneficial for the ecunomy ¥ How.

Faxpiain .mmmmmgmmm~

{g) DESTINATION. Mﬂﬂﬁuﬂ

(b} mmﬁqhhwnﬂ
e} ﬂﬂﬁiﬂlfm'ﬁlﬂﬂm

Write short notes on any three of the following
(a) IATA
(b) WTO.
ey PATA.
[d)  Stute Tourism Development Department.

Gxplain New Product Developmen: with relerenee to Tounsm,

Faxplanin the role of Thomas-Cook and STTA in Organizsd Toudsm

Explsin Festivals of Indin, Festivals are celebrated in differcnt states. Expluin in this veference,
Fxplakn India 08 w Adventure and Wild Life Tounst Destinstion.

113
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_ January 2024
Bachelor of Hotel Management (BHM) Examination

. IV Semester
FRONT OFFICE OPERATIONS AND MANAGEMENT

Tume 3 Howrs! [Max. Marks 103
Note : Al questions are compulsory. All questions carry equal marks.

|, Explam CHECKIN snd CHECK-OUT procedure of  Hotel, Highlight on Front Office Operations
in Hotel.

=z How will you mafizse MAS TER-FOLIO in scoounting for operalions in & Hotel ?
3. Expiain procedure for Recorving, Setting of Bills for Guests and Customers:

4 Explsin Forcign Exchange Encashment Procedure in a Hotel Industry.

5. Write short notes on ny two of the following with example :

(a)  Managing Safety Lockers in Horel
(b Munaging Work-Shifts in From Office
(¢) Interdepariment Communizistion snd Cossdination in Hotel,

.1l 1=
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January 2024
Bachelor of Hotel Management (BHM) Examination
Fourth Semestct
HOTEL HOUSE-KEEPING MANAGEMENT
Time 3 Hours| [Max. Marks 105
Note : Answer amy five questions. All questions earry cqual marks. Draw disgrams and

formats wherever necessary.
1. Write short notes om the following ©

(a) Dealing with Fire Emergency. 6
by  First Add for Buros end Scalds. 3
{e)  PFirsi Add for Eleeirie Shock: 5
(d} Dealing with Bomnb Throats, 5
2 (@) Describe the senous Colour Schemes using Prang's Colour Whesl, 11
fo)  Describe the vamous types of Lighting used in Hotels. 10

3, fa) What = Hosticulnes * Deseribe various tools and equipments used in Gandening
stongwith Pest Control 11
(b) Write the verious techniques of Cutting and Preserving Flowers, 10
s (o) Explainihe Primsighes 6EEKH " Ao %
(b}  Drescribe sny five shapes of Flower Amanpements. 10

5. Expleic Spring Clesning alongwith s fmporunce. Also, explun the schedule of sprmg
cleaning of a Hotel Guest Room with formal. 21

6  {a) What are the commen types of Pests found in Hotels 7 Write the control method for
Poste i 135
b} Draw s Sample Pest Control Schedule Chart of a Hotel f
7. Fapism daily, weekly and spring cheaning of Carpets and Upbelstery, 21

B0 -3
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January 2024
Bachelor of Hotel Management (BHM) Examination

IV Semester
COMPUTER APPLICATION

rime 3 Hows] (Max. Marks 70

Mote : Artempt any five questions. All questions carry equal marks,

. What do you understand by Elsctromse Spreadshest 7 Why it I8 called Date Visualizstion
Application ? Faplais by giving relevam fesges.

2, Describe the varioes components of Ribbon of MS Excel Software (MS Button, File and other
Tabs, their Pare and Tools in each Pane).

3 What is.a Cell ? Give the properties snd functions of Cell to receive the dutn in different form
{Label, Vialue, Farmula, etc.)

4,  {a} Listoul and explain errors cocumed ina ol due to different types of mistakes:

i) What are the Cell Address and Felative Cell Addrews 7

lxplinin MS-Acoess as o Dutabase Management Systom by giving its key foalures.

Write and e;phindi-ﬁwwﬂmmiﬂwmimﬂﬁrﬂmﬁ?ﬂmmm

() What do you mean by Lovkup Field in MS-Access 7
(b1 Last out data types tind their properties to be used in M3-Access.

B () Write down the seps to mmpoert data lnlo MS-Access from external datn souree.
() Write shom note an ary one of the Bllowing :
{1}  BReportin MS-Aceess.
(i} Freez Pane in M8-Excel,
(i} Pivot Tables and Pivot Charts.

2 L
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January 2024
Bachelor of Hotel Management (BHM) Examination
IV Semester
PATISSERIE AND FOOD PRODUCTION MANAGEMENT
Tiene:3 Howrs] [Max. Marka 105

Mote 1 Attempt any five questions. All questions carry equal marks.

b Whar pre differsnt tvises of Catening Estabitshments 7 Explain each of thim in detail. Also prepare a
Menu for Hospital Catering,

2. Draw aKitchen Organization Chart of & Five Stnr Hotel and explain the duties and responsibilitics
of Exeoutive Chell

3. Bxplan various principles of designing & Kitchen Draw & Layout (Kitcken) of diffevent Sections:

4 Whai 38 Menu 7 Prepare Cyelic Menu (Indian) for three davs. Alpo caleulate the Menu Selling
Prge.

£ Expléin the various steps-in formulating Standard Reoipe. How does it helps in Standardising and
‘Cogt Controd 7

3 Discuss the wanous prmeiples of Chinese Cookery, What are the cquipments vsed i Chinese
Cookery ! Alst name of Five Chinese Classice] Dishes,

T Wirite short notas on any Four af the following

(a) Raitway Catering (B} Dudoor Cateritig (¢} Indenting and Costing
{d} Alrlines Catering {e) Pilferage Contral () Methods of Purchnse
B Explain any ten ol the following terms :
{a) DHeposables (b} Bam-Marie
(¢} Salatmander fel) Chillisd Bornpe
{c) Convection (1) Dunges Zome
(g Stocks wum Cleudy (CGivie reason) (h) Blue Rings-on Bolled Fggs (Give reasan)
(1) Bouguet-Crami (iy A" la Cante
(k) Ambicrt (1) Basting,

80 ='1L/3




