Total No. of Questions — 7] [Total No. of Printed Pages — 1

Seat No. [0607]/CC201/2024/BHMCT SEM?2

F. Y. BHMCT (Second Semester) Examination, 2024
CC 201 FOOD PRODUCTION- 11
(2021 Pattern)

Time: 2 Hrs. 30 Mins. Maximum Marks: 50
Instructions: -
1. Solve any five questions
ii.  All questions carry equal marks.
iii.  Draw diagrams wherever necessary.

Q1. Explain the terms

A)  Au-gratin : : [2]
B) Roux [2]
C)  Court Bouillon ; * ‘ v 12]
D) Coulis ~ [2]
E)  Mirepoix. ' [2]
Q2. A) What are the different mefhods of Bread Making? EXplain any two. 5]
B) Listany 5 International soups and their country of origin : 1 5]
Q3. A) Write the advantagés & disadvantgges of microwave cooking [5]
B) ~ What points considered while presenting Appetizers, - [5]
Q4. A) Write short note on Roasting and Grilling. : ' [5]
B)  Write the recipe of 1 liter Brown Stock and its uses. [S]
Q5.-A) Differentiate between Pan Frying» and Shailow Frying . [5
~'B) Write in brief on factors affecting microwave Cooking. :
Q6. A)  Give the function of Shortening & Baking powder in baking. [5]
‘B) Classify vegetables giving 2 examples of each. [5]
Q7. A) - Explain in detail on Braising and Pressure cooking with examples. [5]
B) List and explain any two thickening agents used in soup making. [5]
ok 3k ok ok ok ok
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Total No. of Printed Pages: 1

Seat No: [0607]/CC301/2024/BHMCT SEM3
SYBHMCT (Third Scmesfer) Exmhination',-"2024 ; .
CC301 -FOOD PRODUCTION «III
(2021 Pattel n) : ~ )
Time: 2 Hrs. 30 Mins. &0 & Maximum Marks: 50
Instructions: - . & Y \ 1
(i) Solve any five questions S ey o N \
o C D : i
(ii) All questions carry equal » niarks. & N o ; o) oy
(iii) Draw diagrams whereve: uecessmy {‘ S ‘rr\:\‘) = & :
¥ N, - e Tang AN (P { &
\'—I'* ) C_y . .\:\ '\\,':'\ Sy ¢ X s A
Q1. Explain the terms: - NS o & Koyl Y & o
N R & o & & = &
.2 208 8 & ~ o A R g Q
A) Gelatlmzatlon Q?? . & s CF Q. (2]
J & A O @‘7 e =2 o &
B) Blind: bakmg C = oy S ey & & [2]
\ \‘:\\: \::’1 '\o ! -\-«"?\ g .::\‘ \’.\S - -\-:l
C) Lammatlon e o N & - L & [2]
\ a0 Q‘Q‘ — h&" N A &
D)- "Oven sprmg 3 RIS S &0 = g [2]
& A A 3 \~ & o
E) Bakmg loss <& & {-:»' § "\_\ & F [2]
.Q2 A) Explam mﬂetaﬂ the stages m*bread malq.ng <§\ ;\ _5_* [5]
Q; - B) L:st and explam the role of any fn(e mgredlents usedm makmg of Icings. 5]
- Q3 A) LlSt any 5 large equ1pments used in Bakery with thelr uscs 5]
= .f“\ B) \’.What afeJeavenmg agents?;Epram any 2 me(?hamcal ways of leavening. [5]
Q4 A) Explam any 4 _’gypes of ﬂdur pastnes with jhelr propomons and suitable [5]
S - examples o o C‘ d‘ ;‘:r Fo
; S 5 3 A
\;:?' B) Explamaﬁ‘bnef any 6 faults occurred&n breads [5]
QS A) What care shoy,ld you! talce whlle ‘combmmg 1ngred1ents for cake making. (5]
} ~ B) Explam any: ) methoEls of cake mlxmg m ! detail. [5]
Qﬁ A) What are ‘bread unprovers’hEnhst any 4 bread i improvers, [5]
B) Explam the role of fat and sugar: in making cookies. [5]
Q7 A) Enhst any 4 types of cookles wuh suitable examples. [5]
N 3 B) List down two prmmples o}'panmng, baking, cooling of cookies. [5]
’ A _\ sk o ot
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‘ Tolai No. of Prinlcd Phgcs: 1

Seat No: \.;;—-.- [osnnlccaoz?zoumuMCT SEM3 R
\-_ \.‘ \ _:. ‘..
SYBHMCT (Third Semester) Exn‘mmation 2{]24 Q'
CC302 - FOOD & BEVERAGE SER\C[CE I[I\ _\Q\- 08,
(1021 Pattern) N 3?‘ &
> X o B, -~
Time: 2 Hrs. 30 Mins. $ b\»?\ _‘_-:J.‘ S N{axlmum Marks: \50
\:_:‘ \‘:J ,_S" _F"-T:‘ { Q‘:T’ A \-
Instructions: - Q' 25 S A N 2 2 Q
LS'-' '\:\ \i\_‘ \3 ) -:‘Cr ‘-\t 3
(i) Solve any five questions Q Py AT & P &N o
s A ' AN -y -
(ii) All questions carry equal marks. Qv‘- ﬂ..'.\ o ‘j{*(‘\}] o~ \53' Q A
hp, 4 =, e A \ <) A
(iii) Draw diagrams wherever necesggl}. ,\P"'? A \f‘\ :,‘:J N \d‘ ks
\":' A ..::\ ‘:\q I {" ' N‘::')\' 1-3"_ N Q‘C\
Q 2 ¥ ~C S v~ XY ~
o v < S Q A\ ~° & X
A & 5 g o 4 o T N
Q1. Explain the Qt:e‘rms ;\.',‘ ,\k:”:" H:‘:" h? :\3‘ & S\ §
X o N o A Q" aT' \g )
39 u ¥ § > > \l 5
A) Ale < i = Q & A4 o A [2]
W F Sy Ty S Y Y A
B) Apeﬁiﬁf ._;_.\ l';‘:) 1\‘:\ . \‘i\j :3: _}\‘;-' Q\Ql é“j‘_ I 2 ]
S & ¥ & I & A & S
e S N & OF
Dl ~Champagne ¥l R Q@ ‘g\} - F o~ [2]
- & A D oA, S Q"
\E) Draught Bee(, Q,~ ;;\‘6‘ Qb & -E.‘ Q“: (2]
Q2 A) Draw and"Label the“!clasmﬁ\catlou ofﬁlcohohccBeverage o [5]
:‘;‘ B)\v Enhst 'and explam the mgredlcnts ‘l?ged for makmg be & [5]
ﬁ‘:\“ Q3. A) Wnie and cgglam the 'alffercnt¢ypes oﬁﬁ\pcrmfs \\;\b‘; [5)]
._\‘/ v‘ \ e "
_h S&' ! B) A\’nle thcwme prq‘ﬂucmg ;f,gno Q@France aﬁd Lpli{n ;n;yg_ wine regions [5]
AN wmh oneé wine qiample from each:.” .5‘ X
P Q. AT
R Q :‘_'A) N ame any QDRed grapp vanetlgs s'and 5 White grqpe varieties. 15]
A X 4‘—; f_;:' 2N
g X B} ~Dlscuss {he common faults 1n Beer QU 2,\. [5]
- \\__\. ‘l b
\’3 Q5. A) Deﬁne Fomﬁ\ﬂ wine an'?:l namc.gny 4 forl:}ﬁcd wines. 15]
h\ B) Draw the clamﬁcaug'h of Wnies ‘»‘f“ [5]
& mQﬁ A) Explam thc meact of clunate changc on global wine industry [5]
* ;‘%:‘ _B) Exp]am the manufactunng procgss of Champagne. e 5]
oY Q“T A) Efﬂnst and Explam ,thc wine laws of France. [5]
d s ¥ B)"*Wnte a;shorl note on Susﬁamable practices used by Wineries [5]
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 2 Hrs. 30 Mins.

SYBHMCT (Third Semester) Examination, 2024
CC303 - ACCOMMODATION OPERATIONS - I1
(2021 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms:

A)
B)
)
D)
E)
Q2.A)
B)
Q3.A)
B)
Q4.A)
B)
Q5.A)
B)

Q6. A)
B)
Q7.A)

B)

[0607]/CC303/2024/BHMCT_SEM3

Dirty Dozen

Suzie

Par Stock

Express Checkout

Bill to Company

Draw a Checklist for Inspection of a Guestroom

Define Dry Cleaning. Write a Short Note on Dry Cleaning.

Explain in brief about the procedure of Issue and Exchange of Uniforms
Write the Advantages and Disadvantages of Contract Cleaning.

Write the Procedure of Group Checkout carried out in a Hotel in detail
Explain the Foreign currency exchange procedure in detail.

Write a Short note on City Ledger

Give the Formulae for the following- 1) Room occupancy % 2)
DoubleOccupancy% 3)ARR 4) RevPAR 5) No Show%

Explain the Functions of a Housekeeping Supervisor in detail
Enlist and Explain any 5 Equipments used in Laundry

What are the Post Departure Courtesy Services carried out by Front
Office during the checkout procedure?

Write a Short note on Discard management.

*ookok ok
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Total No. of Questions: 7 o Totﬁl No of*Prmted Pages 1 ol 5
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AISSMS College of Hotel Management and Catermgq‘ echnolog), Pune Yy f
< S ~\\ K
Seat No: < [060‘1}7015304A/2024/BHMCT(\SEM3 o o)
Q A S &
| § & & §
SYBHMCT (Third SemeSter) Exqmmathg 2024 . R
o oY »\\ E “
OE304A — PRINCIPQ«:S OFMANAG:EMENT > & S &
h‘/ 3 N 5
(2021 Pattern) & o & & & &
z:\ *'?*v é\ »“9 i A (\&'_ C
Time: 2 Hrs. 30 Mins. L &' A & MaximumMarks: 50 oy
S SR G )
Instructions: - < O &V oS Qo : A R A
"? e :’\ a7 \ Y AY s &
(i) Solve any five questions ,:§ ) CS_ e h{\}f ,:;? \5, {5’3 (:\_\, Q“> Y
(ii) All questions carry equal marks. & v A L S ;: & AT pe
£y Q' g &K ~ < a o
(iii) Draw diagrams wherevgr»necess:uy oy RN o) Q {_\ éf;, A
BN o AV & <Y O < ] '{,3
ﬁ & A R o A P I Q' K\ &
N L ) - o = e &Y O L
) A& R A & O N <$ v & O
comtakt.  F &P & O &N
Q1. Explain the gy ms ..\\“Q & 5 (’Q Q & & E
B A <08 %3 N s < v
oY & QY O Q L Y rf}
A) Managefﬁent AY o & N ;‘\(,' LY o (,Q {2]
,\:‘Q ;—:—v 4‘{—’ ':\) ’:;\ ,»QV ,5:/\ )1_& 3
B) ObJeérwes g &F & & &F L & & a2
&S gy L yS Q9
') c{‘:;an of Managemeiit L ~ P Q A & [2]
0y g j LV N\ 3
CIVI /‘D 4\ é\»’ (_s:;' é\’ (\‘} = ,&O 2
D)—» otlvg: n pQ‘ {\ g ’:{} A ‘( é) ;@ 5 [2]
4 Y A o v
AE) Atht:ratlc Léadershlpw ,_»;S* ;5}“ y 5;” s}Q & [2]
@ A) @Jscuss tb‘"'Vanous Levels Qf Managément &7 5} iLQ [5]
5y .
Q’:‘{' ) Enhst/@nd explam any 5 a}ﬁlls reqmred by m(énager effan or gshxzatmn [5]
o Q ~\ (,
G 45‘7" QS”VA) Deﬁne Plaqmng Wnle any 2 @:dvantage@and 2 dasadvanta‘&s of Planning. [5]
O {54 \ Au
{‘} y B) 4 AWVrite a bhef sho{r);tmote, on«Ir?fomxal«é}gamzat%n ,\ [5]
AV & g %
v oS Q4. A) Dlscp.(‘s in det@ﬂ”[-lenry"f"ayol s C;lassw Ma;\égemelitx[heory [5]
Q' A
: ,5; Y A B) Ej}fam theihlportaqpe of CoQ‘fdmanQ{a»among_gl(l}‘ferent departments of hotel. [5]
Q
S QS A)A-l)eﬁne @adersb{p Explaxﬁ"any 4 @xts ofa good leader. 5]
s S A &Y
(:*-f’ fo Expgnn any Sgamersg Commumcatlon;\ [5]
4:@ Qg/ A) Eﬁlstrate g’ﬁﬂ explam steps of PlannlngProcess [5]
;Q; \é‘ )"‘Deﬁne«Siafﬁnng rite any4 key stafﬁng functions. 5]
v o A Y
S "&) Wuﬁ&he help v«.’)f dlagrdm explaii’J ‘Controlling process. [5]
Py 'x
«’S;\ HQ\ - B) &\hth the «liﬁp of Dfagram e}@lam Maslow's need Hierarchy Theory. 18]
& & 8 & & §
v &S s &8
&5 2 O < P
S & & &
< e’ [5‘»’ poh ‘*‘~%/ "‘\ 4
& & z*:. { J;”: }(
[0507] OE3G4A/2024fBHMCT SEM}X CD2F2DX1YCD2F2DX1YCD2F2DX1YCD2F2D (Page 1 0f 1)
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune ‘

Seat No:

Time: 2 Hrs. 30 Mins.

SYBHMCT (Third Semester) Examination, 2024
OE304B - BUSINESS COMMUNICATION
(2021 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)

C)

D)

E)
Q2.4)

B)

Q3_;f'A)

B)/':

Q4. A)

B).

Q5. A)
B)
Q6. A)
B)

Q7. A)
B)

communication

Explain the terms :

Public Relation

PsyphdlogicalBan*ier S

Group Communication

‘Body Language

Job Applicatidn Letter >

List and explain the differellimodes o_'f communication -

- List aﬁniiéxplain the impact of Globélization‘on Business Communication

E;(ﬁiain any 5 fnetho,ds to overédme barﬁérs to effeétive business
’Discu’slé‘ any 5 i_mportant~ié1nail eltllzqﬁuettes}thé.t{nlust_bé followed
Give ény ﬁyé ‘Aguidelmves for efféétive p{esentatioﬁ

‘Write s‘ho'x.‘[“note on Agenda"énd Mmutes of _m_éeﬁng

Expla'ivhﬂthe Do'§ and Dont‘ls in aGfoup Discﬁssion

Elaborate any five points on Importance‘bf Business Attire

Write Short notes on Circular and Report Writing

‘What are five key considerations to keep in mind while preparing for an
interview?

Discuss any five ways to improve Public communication

Write a Resignation Letter to the Director of the Company . Assume Suitable

data

*k KKk
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Total No. of Printed Pages: 1
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Maximum Marks: 50

C 2]
2]

[2]
[2]
[2]
[S]
[5]
[3]

[S]
[5]
[5]
[S]
[S]
[S]
[5]

[5]
[S]
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Total No. of Printed Pages: 1

Seat No: [0607)/CC401/2024/BHMCT_SEM4
SYBHMGT—(—FouNh-Somesler—)-Emmlnntw ns2024 :
CC401 - QUANTITY FOOD PRODUCTION
(2021 Pattern)
Time: 2 Hrs. 30 Mins. _;"-\ N Ma"x'imum-Mnrks:ASO 3
SN a e : v o - 4
Instructions: - P ‘\ i ud _-.f_:‘ :
(i) Solve any five questions \ Mi{" ;\;1" 5 Y
(i) All questions carry equal marks. A P & Q & : ;
(ii)) Draw diagrams wherever necessary. =" el s S
o ol S o A7 ) o
S F £ g & F &F & 5
i 2 Py Q & Bl & o <%
Q1. Explain the terms : . Co a7 o g &y X e
= ! Sy oS 3 ! ) T ~
AN F Sy S F Y e s
W< By M et s iV - A g
A) Luchi & N i Y A & & A o [2]
B) Sheg:mal & 2 & ¢ & Py N & (2]
Ao o Y "y 49 ~ P 3 AY
C) LIFO = £ Ty & 5 o 2 o [2]
s e A LY ca a9 ,_"“: & o~
D) “Bin card S O S U AR = [2]
F & KA “:‘\ 2y .3\“2" _;” | \‘:“‘ ey
o P & G ) 0 ~ ok P
B Ve & T F 5 2] -
‘Qz’.-A) -what are the Prmmj;lés of m&énnng I(')r'quant]t-y kltchen::‘ ‘ N [5]
for< o fa A7
o B) Wntea note on Gujran cmsme explammg the hlStOI};, 'chshes spemal [5]
H‘:?‘" »‘\ mgredlents &*equlpment _‘S‘ n{f' \T“ r\.—_\.? W
,'\; Q3 A) What 1s yleld manabementqﬁxplmn vﬁith an eXample _‘\’:" [5]
« _: ‘ B) What 1s menu balancmo.explam \mfh an example? o > [5]
o il \
L1 Q4. “A) Descnbe the factors m“ﬂuencc Volume f01 ecastmg in the Industrial catering [5]
S busmess 0 ,;\.‘ ‘ i 5 y \Uj
: = B) Wnte short note on Hos_p1ta1 catermg in detall with a sample menu. [5]
, Q5 A) Plan a festlvzﬂ menu ior the Hyderabad regmn with descriptions of each dish. 5]
r ' P B). 'What is banquet catermg‘7 Plan a Purgab1 banquet menu. [5]
Qﬁ A) Explam 1nst1tut10na1 catermg in deiall with a sample menu [5]
) B) Wnte varlous factors that mﬂuence menu planning of regional menus. [5]
Q7 A) What 1s‘the role of SPS anﬂ standard yield in the standardization of recipes? [5]
B) Wnte the merits and hmnatlons of volume forecasting. [5]

- oy e ok i e sk
[0607]/CC401 QOZ#{BPH\‘ICT;SEM4
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Total No. of Questions: 7

Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

[0607]ICC402f2024IBH]VICT_'SEM4 4

SYBHMCT (Fourth Semester) Exammahon 2024

CC402 - FOOD & BEVERAGE SERVICE-IV
(2021 Pattern) '

Maximum Marks: 50

Time: 2 Hrs. 30 Mins. '
Instructions: - O ‘_-)-l_"r" & A - X
(i) Solve any five questions . ; ? ,"-f £y &
(ii) All questions carry equal m:&r"ks. A5 A " A
(iii) Draw diagrams whereve,r“ﬁneces.s.‘qu; \:_ \.'i"" i
Q1. Explain the tertg . .”}\ ’5, /:\n & j\‘}' .,
O A <l > 2 , S
N o O ~ Qv & ~ N
A) Spirit ’\r« g“ ‘:},_ \_} S P R ) -12]
" B . o Ay : '
B) Blended%cotch Wluske ,_‘,” {7& e -y - [2]
\ _;s,) R Y . oy .
,q\ Y i Ty S5 LY
O Percolatlo g Pl ;\N N A Q & ' [2]
& L S N -
D) Fem ,4_‘;‘-” & A il o &r QF 5 [2]
("? ,-";,\. AQJ‘-‘{—' ‘:i‘:” (::“ ‘:v ,-\"h
E). ~Bar Coxfd.ments 3 S fel \‘%"' ;-,’} Koy LI [2]
A~ ) ',‘;)\ ..-,,\
Q2. 'K) leferennatebetween P.atent St111 & Pot. S‘nll P, M RN L. Y S—
‘\ y ‘\’ :'.‘\' (A
. Y- B)- Dai’f entaatebemeeniﬂsh%skeyaﬂdﬂme ican Whiskey \\ 51
. A ~
= e Lo
3. A) J:nhstand explam any 5 @tyles of bar ,:‘* -;’ : .\“r [5]
e *B) Enhst and explam the vanous types of G’m lee 2 mtematlbnal brands of Gin. [5]
~ \
& o A«Q4 A) Deﬁne Liqueur I.nst any 4 types of quneur v@th thelr base spirit flavor and [5]
& 5 &L counlr,y ‘of ongm 2 {" .Q p‘,'
g d '\\ IS -—5, -\‘
_B) Llst Jl;he rawmatenal requued for manufacturmg Tequila and explain the [5]
- ',.’- manufactunng propedure :];:-"' Pl
”-»_ﬁ ’ -. v .\ B \ .
QS A) List and explam £ metheds of maliihg cocktalls with suitable example. [5]
& B) Explam any«2 methods of manufactunr_lg llqueur with the help of raw matenal [5]
K ‘ :'-'-\ used _VZT‘ _r{ g .:" -:\
\ Qﬁ A) Deﬁue Vodkamld exp]am the followmg type of vodka Zubrowka and starka (5]
B) Exp]am Pomace Brandy and Marc Give 2 brands of Domestic and international [5]
& Al brands ofBRANDY 3
| Q7 A) Deﬁne Cocktaﬂ and explam any 4 cocktail families with suitable example of %]
’_‘f\ T eac_hf \ )
> ~ " B) Wnte any '5 dutles or respons1b11111es of a Bar Manager. [5]
gl—’ @‘” o W e
J {_i’n '::'—‘-m ‘(?,‘ y ~ )
[0607)/CC402/2024/BHMCT_SEM4x1YD315FFX1YD315FFXIYD31SFFX1YD31SFF (Page 1 of 1)



Total No. of Questions: 7 . Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/CC403)2024/BHMCT_SEM4

SYBHMCT (Fourth Semester) Exammatlon 2024

X1Y7CD7EAX1Y7CD7EAX1Y7CD7EAX1Y7CD7EA

Time: 2 Hrs. 30 Mins = 4 MaximumMarks: 50
Instructions: - 3 ¥ I i by
(i) Solveany five questions 1> £ o
(ii) All questions carry equal | mE:rrks o i &F 4 :
(iii) Draw diagrams wher ever necessmy IS PR (.‘-\.\_\}‘ — :
Q1. Explain the ter s, & 3 " &£ o '-,—?::‘.\ _1 C' ' £,
) f:*\ ';) :'_ R = r:\" _‘_{'N bt
A) Refurbishing ™ N AY e o o e~ fe ~[ 2 ]
. Q AN AN L & :
B) Adverfisj;hg ) ‘;‘\ Y ‘_!" ; ;S-/“\': ‘:.;;_ "\,\:-\_ 'A:“ “;‘-. _‘:;-l, [ 2 1
N e Koy & A O -
C) Charge anﬂcge T - ;(‘%'” A & [2]
Y iy [y R o D
Q s N A o §
D) Membershlp‘_Rate o &5 2 o e el . ‘121
»‘B N /‘:)\ —;—" \r’f‘/ _,.:\N;‘ oD f\\;;\_.
E) rochure A A& : e o) P 2 (24
IL '7‘ W \ ‘___‘j" f‘\\"' A\.' _:._;“
Q2 A) List And expl\)m vanous taxes apphcable for guestrooms. < 5 [5]
A o o AN AV
Re ' B) Wﬂte dow‘n(\the 1mportance of snag hst# ok S [5]
Q . o
_QSA)Matlsih&ﬁrst~md Ieme@j;—ferDs@pﬁut" & 5]
'r \ 0\1.' ‘;\..:.-1
;2{ .:.B) Explam pnor and post redecoraﬁon prooe'aure EA AY [5]
@ ¥ Kb, Gy
e QQ:; A) L1st and ex%lam quous types of guest complamts _:‘ [5]
- \-_-'-'/. : B) What is High Balance Report'? e:;plam mth:‘,format X [5]
‘” QS A) D;s‘cuss the fﬁle of We%sue a&d*E—dlsplay in effectlve marketmg [5]
."_“,‘ . - 1’\ 'n\ '
& &5 B), 'Explam,any two Ob_]eCtIVBS of Il:m:nor‘”Demg;:lmb [5]
/5{1\ Q6 A) Explam vanous ‘types of ﬁre exnngmshersjused in hotels. [5]
5 \..
= R B) How to prepare for ﬁ. _sa]es ca]l" Explam-m brief. [5]
5 Q7 A) bescnbg room tanff ﬁxatlon n deta11 [5]
; " -B) Promde a bneT éxplana’tlon of dJrect sales channels in the hotel industry. |53
~— v ."\' :L._ A“\\" !’\V _;_"' .
4 u ' - ,,' _::*-,? ,,'-'.”" s ok ok o o
NS S S N
¢ i o) - L5
S A A -3
K ‘1.;"' C:J (g-:'m
)
[0607]/CC403/2024IBHMCT SEM4 (Page 1 of 1)
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/EC405A/2024/BHMCT_SEM4
SYBHMCT (Fourth Semester) Examination, 2024
EC405A - ADVANCED BAKING
(2021 Pattern)
Time: 2 Hrs. 30 Mins. , Maximum Marks: 50

Instructions: -
(i) Solve any five questions
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Scaling
B) Biga
C) Rolling-in-
D) ’Intermed'i'ate Proofing
; E) Scrap 'Doughv '
Q2 A) YGiV‘;/e step by step'pr‘voéudurf’: ‘bf ,assemblling and‘icivng a‘La'lyer cake
B)’ Define ,'Sszfle and explaih\:thl‘ee eléments of a standard souffle
Q3. A) Write steps for making a Bakec'i‘Tart Sheil
B) . ’E\Xp]ain\ar'xy five internal ch’éracterist‘i‘cs ofa g'dod cake .
Q4. A) Write procedur'é for boiling syrup for sugar-work : '
B) What is Créme Anglaise. Expléin the prbcess of making a Créme Anglaise
Q5. A) What isa Quick Bread. Ex}ilain three methqdé of making a quick bread in brief.
B) Explain basic elements to be considered for plated dessert
Q6. A) Write a shoﬁ note on Artisan Bread
B) Define Cookiesand explain various-characteristics of Cookies
Q7.:A) Define Isomalt and give the procedure for making Blown Sugar

B) Classify flour pastries one eiémple of each

o+ ok o e
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Total No. of Questions: 7 ' Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: , [0607]/EC405B/2024/BHMCT _SEM4

SYBHMCT (Fourth Semester) Examination, 2024
EC - 405 B Bartending
(2021 Pattern)
Time: 2 Hrs. 30 Mins. _ - Maximum ~Marks:‘50

Instructions: -
(i) Solve any five questions
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

) Q1. Explain the terms :

A) Classic Cocktails 1 2 ]

B) Base [2]

C) Bar Blade . ' : [2]

D) Glass lemer . [ 2]

E) ,,‘Sports Bar [2]

Q2. A) List 5large and 5 small equrpment used m the bar ' . 15 ]

; <~ B) ‘What are the 10 golden rules to be followed while mlxmg cocktails? [5]

: Q3. A) Classrfy Alcoholic Beverages and explaln each with an example [5]
. -B) Disctiss any 5 types of Bar : ‘ ; [5]

. Q4. A) What are Modern Bar Equipment s. List any 3 Modern Bar equipment’s. [5]
S B) Write a note on Lounge Bar ‘ N [5]
Q5; A) Explam Stirred and Blended methods of cocktails Wilh examples. [5]

B) L'ist the different mixers used in the bars Give brand names for each, [5]

Q6. A;Write a short note on ilnportailce of sales promotion in bar. [5]

" B) Draw a hierarchy chart for bar. Discuss duties of a bartender. [5]

Q7. A) Write the closing-duties of bar. [5]

B) List any 10 movable equipment used at the bar [5]

ok ok ok ok >k
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Total No. of Questions: 7 ‘ X To'tal' No. of Printed Pages: 1 -

AISSMS College of Hotel Management and__‘Cetering -'i"echnology, Pun’e

Seat No: [0607]!0E404B/2024/BI—11VICT SEM4

~
\

n

SYBHMCT (Fourth Seméster) Exammatlon, 2024 A
OE-404 B E(ent Management & & 3
(2021 Pattern) l;;, S

Time: 2 Hrs. 30 Mins

Instructions: - o
(i) Solve any five questions t\\
(i) All questions carry equal marks.

i

(iii) Draw diagrams wh erever necessary
‘:‘\%\\% ‘K}:\ 3,

Q1. Explain the termg.‘:-" o

~, N
NE \
o -
"%

& A

o

i et
B) Event ‘_‘0«?3 &

A) MICE

C) Vendor A5 %\’\—-\’
’\.

D) Space Regu:rement :

E_)‘-'Crode’anagement \m . . ’

Q_Z f:) Llst"down thekpomts to;omultw1m cliint w]:ule planmngwthe everﬁlé«\ [5]
éi;» B) Explam the steps of Event P.Ianmngm} ‘g\y \va_\ *fi‘\mv (5]
ﬁ(:‘;j Q3. A) lee %he vanous»ilquord;censes 1ﬁ‘brlef re_qun'ed torun bar i m"any event. [5]
,.5: i CB) Explam vanous Markegng quis used ,for any ev‘ent “\3\ [5]
A/»\ : \Q4 A) iExplam the Process of choolsmg Vendors C\:C“’ e §\_ [5]
> :\ w y B) Whaghare the vgnous cr151s faced@urmg anif event'?; : [5]
‘ \»\ | QS A) Prepare a Bfue Pnnt of any eveﬁ; w;th.;ts process | [5]
X ;d H’O B) 8 ‘What do you mean by RRP'? Brleﬂy e;(plam N 3 [5]
: Q6. A) What:z.re the vanous Promotlonal materlal requlred for any event. [5]
»A | ’,fi{i\ B) LJSt dowmthe pomts '=to consult w1th chent while planning the event. [5]
; - Q7. A) State the laws and Regulatlons foreny event. [5]
J‘ ,_;"-?r hﬁ) Llst the Components of Budget [5]
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/EC601A/2024/BHMCT SEM6

TYBHMCT (Sixth Semester) Examination, 2024
EC601A - ADVANCED FOOD PRODUCTION
(2021 Pattern)

Time: 2 Hrs. 30 Mins. Maximum Marks: 50

Instructions: -
(i) Solve any five questions
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms:

A) Mezze | : ~ | \ “[2]
B) Muscle Fiber R : - A : [2]
C) Plongeur ‘ , 2]
D) Inventory : , - . : [2]
E) CAD . \ [2]
Q2.A) Interpret the various cooking methbds of fish. ‘ [5]
B) Dc\}elop a weekly diét for a 55 year old-diabetic patient. - [5]
Q3. A) List and explain any:(S documents/re'cofds maintained by the Kitchen el
Stewarding department. * ' | E
B) Argue the statement ""Poultry,"Meat & ‘Seafood have differént cooking time but [5]
all of them becomevchewy & hard when overcooked.
Q4. A) Classify appetizers giving one exaﬁiple of each. 1]
- B) List & Distinguish between the various methods of preserving fish. [5]
Q5. A) Formulate a procedure of disinfecting fruit & vegetables manually in a 3 sink [5]
set up at the receiving area. Explain with the help of a labelled diagram.
B) Relate the ten characteristics/formula/commandments on Nouvelle cuisine 18]
discovered by Gault & Millau.
Q6. A) Draw a neat diagram of Beef with all the parts and demonstrate the primal cuts. [5]
B) Explain the criterias for selection of shellfish. 12]
Q7. A) Draw a detailed layout of a basic hot kitchen in a 5 star hotel. [5]
B) Interpret the important points needed to keep in mind when planning a diet for [5]

Hypertension & Heart patient.
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 2 Hrs. 30 Mins

TYBHMCT (Sixth Semester) Examination, 2024
OE602A - HUMAN RESOURCE MANAGEMENT
(2021 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
O
D)
E)
Q2. A)

B)

Q3. A)

B)
Q4. A)
B)

B)
Q6. A)
B)
Q7. A)
B)

Explain the terms :

Human Resource Management
Labour turnover
Coinpensation

Discipline

Trade Union

,Wnte a sh01t note on Women S Grlevance Commlttee

Exp]am various steps in Trammg Process.

Explain any 2 methods of performance appraisal used for assessing an
employee.

Explain any 5 Modes of recruitment

Write 5 points differenciation between Transfer and Promotion.

‘What are the objectives of fringe benefits?

Describe counseling along with its importance.

Explain five causes of labour turnover in hotel.

Design Job Description of Bartender.

Discuss any 5 objectives of Job evaluation.

Explain the Human Resource planning process in the organization.

Explain the collective bargaining process.

3k 3k sk 3k ok
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Total No. of Questions: 7 | Total No. of Printed ]lages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

TYBHMCT (Sixth Semester) Exammatlon 2024
EC603A - CUSTOMER RELATIONSHIP MANAGEMENT
(2021 Pattern)

Seat No: | & [0607]/EC603A/2024/BHMCT SEM6

Time: 2 Hrs. 30 Mins. , ¥y %) _ Maximum Marks: 50

Instructions: -
(i) Solve any five questions
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the tez ms:
A) What is understood by Cognltlve Loyalty?
B) What is understood by Affectlve Loyalty’7
@) What 1s Knowledge gap" - &
D) What 1S Collaboratwe CRM \ S
E) What are - the 4 steps of CRM process cycle‘7

Q?. A) Explam customer sat1sfact10n customer dehght Wow effect with example

B) Explam the second stage of CRM value cham model

Q3 A) Dlscuss in bnef about Affectlve Loyalty & Inertlal Loyalty wrth examples.

B) Explarn any5 1mportant stages dunng nnplementatron of CRM system.

r:'lQ4 A) What is: b1g data'7 Enhst any “four charactensucs

~B) Outlme the role of CRM ‘with the marketmg department In any organization.
B) Explam the stages of customer re]atronsh1p management (CRM).

Q6 A) What do understand by a Serv1ce Bluepnnt’? Explain its key components.
B) Enllst any ﬁve pomts of Sales lntelhgence in CRM.

Q7. A) Determine the any ﬁve beneﬁts of CRM to an organization.

B) Deterrmnc any five barners while building loyalty.

o sk ok ok
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: ' [0607)/EC701A/2024/BHMCT _SEM7

Final Year (Seventh Seméster) Exeminatioh, 2024
EC701A - SPECIALIZED FOOD PRODUCTION-I .

(2021 Pattern) .
Time: 2 Hrs. 30 Mins. R © Maximum Marks: 50
Instructions: - o 3. o \ p <
(i) Solve any five questions } ,f;: 'ﬁ ~\ _\5-"5 & 3 o &
(i) All questions carry equal maiks B S a .
(iii) Draw diagrams wherevei necessary K I;-‘_ . ' £} 3 .
‘ § &F & F&ed T
Q1. Explain the 3‘erms : ;;&}" .\\, :\ (_\ ;-_*31
A) Vemmes Sy oy § N 8 & I2]
& ok 3 Ao =l > &
B) Conchjng o Fond i o L ) [2]
e & R4 Py ~ S &F
O) Sequestrant Nl ey e AF AR oh [2]
D) Smorgasbord N g & ) F by a9 [2]
SR S ~ N S
E} Sauerk:raut \:_;) L,&_-’;' {L. \:;4' & \\ :\:\;}» 12]
QZ A) What is sausage" Explam any two types of sausages j—_\»' & - [5]
LS S s
> B)' Descnbe the proeess of pafe makmg ,-5}” 7 [5]
Y Q3 A) L1st any 10 specxﬁc essentlal too’ls & egmpment used in thelarder [5]
= ) :f{j B) ~Classxfy puddmgs‘& WI'ltC one example of each type of puddmg [5]
Q4 A) Plan aMe)ucan menu for delegates vmtmg 1nd1a to dISCllSS environmental [5]
Lssues Wnte one lmer for eachmpreparauon l_ff‘- :
- B) ‘What is b]eachmg agents‘hWnte two jexamples ‘& two uses of bleaching agents. [5]
QS A) What 1s churn frozen dessert" Explam any two churn frozen desserts. [5]
~B) Wnte any { ﬁve cuhnary uses. of chocolate. [5]
_—'-Q6 A) Tcﬁne preservatlves Explam Class II preservatives in brief. [5]
:B) Explam the manufacrunng process of chocolate. [5]
Q'! A) Write short note on Canbbean Culsme [5]

) ’What is Chaudfrmd‘? Explam the types of Chaudfroid sauces. [5]

$okok koK
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 2 Hrs. 30 Mins.

Final Year (Seventh Semester) Examination, 2024

EC701B - SPECIALIZED FOOD & BEVERAGE SERVICE-I

(2021 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.
A)
B)
&)
D)

E)

Q2. 4)
o

Q3. 4)

B)

Q4. A)

. ,;' & B)
Q5. 4)

B)
Q6. A)
B)
Q7. A)
B)

Explain the terms:

Cross selling te'chniques
New Worldv'Wines
Automated Ordering System
Foqﬂ control checklist
Spéﬁs Bgr‘

List a_né explain ény 5 meihods of Menu Pn'ﬁﬁng

Draw and explain any 2 format maintained in a Causal dining restaurant

‘Enlist 5 approvals and licenses required for operating a restaurant

Explaiil the coriéept of Béverage cbntrol prdéedure

Wifh neat lébeled diaéfam exﬁiain partS of BAR =X
DifferenfiétﬂﬁWEéﬁTDH and Ala Carte Menu &

Explaiﬁ any 2 latest trends in be\?efage service and ‘making with suitable
example.

'What are the essentials for choosing a location for opening a Restaurant
5 Types of Restaurant with Example

Write a short note on revenue control system in f & B service

Explain the food and wine harmony with a suitable example

Explain the importance of Food cost control system

ok ok ok
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/EC701C/2024/BHMCT_SEM?7 .

Final Year (Seventh Semester) Examination, 2024
EC701C - SPECIALIZED ACCOMMODATION OPERATIONS-I
(2021 Pattern)

Time: 2Hrs. 30Mins. « Maximum Marks: 50

Instructions: -
(i) Solve any five questions
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Bay Window : & ‘ A [2]

B) VenetianBlinds S 3 (2]

O) _Co‘mplementory Colour scheme | ‘ | ) | [2]

D) Hue - - s | ; [2]

E) Se'mi' hard ﬂoering - ’ & : ' [2]

.Q2.A) Write the selection criteria for Flooﬁng for Hotel Lobby and Guest Rooms. [5]

; B) "Wrrte the Standard Operatmg Procedure in hotels for Express Check- in. [5]

Q3.‘ A) Suggest surtable nghtlng for the various areas in the guest room and bathroom. [S]

B) ’_Draw a Duty Rota for the the Front office staff for 100 rooms hotel. [5]

Q4. A) Explaln any ﬁve types of Cushion' F1lhngs ' : [S]

B) Descrrbe Tlme and Motlon study with the help of an example. [5]

Q5. A) Explaln the staffing guidelines for front Office staff. [5]

B) Explain any 2 types of Hard Flooring with the help of an example. [5]

Q6. A) Write a note dn psychological effect of eoloul'. [5]

B) List down the best practices at the Hotel Front Desk. [5]

Q7. A) Explain any two types of Budgets with examples. . [5]

B) Describe any two types of Carpets. ' [5]
ok ok ok o
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Final Year (Seventh Semester) Examination, 2024
OE702A - TOTAL QUALITY MANAGEMENT
(2021 Pattern)

Seat No: [0607]/OE702A/2024/BHMCT_SEM?7

Time: 2 Hrs. 30 Mins. Maximum Marks: 50

Instructions: -
(i) Solve any five questions
(i) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Tolerance

B) Juran's Triology

C) Quality

D) HACCP

E) MUDA
Q2. A) Explain the principles of Total Quality Management.

B) Evaluate the importance of ISO standards in the hospitality industry.
Q3. A) List Deming's any 10 Principles of Quality Management.

B) Identify the consequences of poor quality management in a business.

Q4. A) Discuss the role of quality circles in fostering a culture of continuous

improvement.

B) Analyze how environmental management systems (EMS) complement quality

standards.
Q5. A) Explain the Six Sigma methodology and its benefits.
B) Identify and describe tools used to measure customer satisfaction.
Q6. A) Differentiate between Vision and Mission with one example each.
B) Explain 5 GAPs in Services marketing.
Q7. A) Explain Gender sensitivity and equality in organisation.

B) What is the importance of SOP in process quality.

Lt 2]
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Lotal No. of Questions: 7 Totnl No. of Printed Pages: 1
AISSMS College of Hotel Manapgement and Catering Technology, Pune

Seat No: [0607)/OE702B/2024/BHMCT _SEM?

Final Year (Seventh Semester) Examination, 2024
OE702B - ORGANIZATIONAL BEHAVIOUR
(2021 Pattern)

Time: 2 Hrs. 30 Mins, Maximum Marks: 50
Instructions; -
(i) Solve any five questions
(it) All questions carry equal marks.
(iii) Draw diagrams wherever n ecessary,

Q1. Explain the terms :

A) Organization Behavior. (2]
B) Learning. [2]
C) Emotional quotient [2)
D) Ethics [2)
E) Stress - [2]
Q2. A) Elaborate on the objectives of Organisational Behavior., |5)
B) Explain Personality traits of the “The Big Five Model” . 5]
Q3. A) Explain Values at the work place. [5]
B) Whatis Organizational Culture? Explain the Levels of Culture, [5]
Q4. A) Write the five Conflict resolution strategies. [5]
B) Elaborate the Specific Characteristics of Diversity. 5]
Q5. A) Explain with flow chart,the stages of group and its development. [5)
B) Enlist the Steps in Learning process and explain. [5]
Q6. A) Define Attitude and write a brief about attitude formation, [5]
B) Explain with an example what do you understand by Dominant culture and 15]
Subcultures.
Q7. A) Give Causes of stress at work and Ways to cope up with stress at work [5]
B) Write in detail about Managing Diversity:. [5]
LU L
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/PE704A/2024/BHMCT_SEM7

Final Year (Seventh Semester) Examination, 2024
PE704A - FOOD AND BEVERAGE CONTROL
(2021 Pattern)

Time: 2 Hrs. 30 Mins. Maximum Marks: 50
Instructions: -
(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Labour Cost : A [2]
B) Par Stock [2]
C) ABC Analysis [2]
D) Reorder level [2]
E) Discounted Pricing [2]
Q2. A) Define food and beverage control. List any 4 problems of Food and beverage [5]
Controls.
B) Write a Short note on Concept of Profits. [§]
Q3. A) Define BEP. Enlist the importance of Margin of Safety [5]
B) Enlist the Objective of Budgeting [5]
Q4. A) Write a short note on Economic order quantity with a suitable example [5]
B) Draw and explain any 2 formats while purchasing stage. [5]
Q5. A) Enlist and explain any 5 styles of pricing a menu. [5]
B) Write a short on preparation method of Cook Chill and Cook Freeze [5]
Q6. A) Explain the procedure for storage of perishable of food and beverage items. [5]
B) Explain the concept of supply chain management [5]
Q7. A) Write a short note on receiving procedure. [5]
B) List and explain any 2 inventory control method [5]

T T
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 2 Hr. 30 Mins.

Final Year (Seventh Semester) Examination, 2024
- PE704B - INTRODUCTION TO CYBER SECURITY
(2021 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrains wherever necessary.

Ql.

A)
B)
©)
D)
E)
Q2. A)

B)

Q3. A)
B)

Q4. A)
B)

Q5. A)

B)

Q6. A)

Explain the terms :

Firewall

Virtual Private Network
Authentication

Social Engineering
Intrusion Detection System

Critically assess the impact of Wi-Fi technology on modern networking and

discuss how it has changed the way businesses operate

List the different types of cyber-crimes and briefly mention one example for

each type

Define malware and list three common types of malware

What is a strong password? List three characteristics of a strong password
What are the three main goals of security in cybersecurity (CIA triad)?

Describe the difference between a virus and a worm in terms of how they spread

and infect systems.

A company is handling sensitive personal data of Indian customers. How does

the Indian IT Act guide the company in managing data security?

Explain the key differences between a Wireless Local Area Network (WLAN)
and a Wired Local Area Network (LAN).

Explain how identity theft is a form of cyber-crime and its impact on

individuals
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