Total No. of Questions —-7] [Total No. of Printed Péges -4

Seat No. [0607]/CC201/2024/BSCHS_SEM2

FYBSCHS (Second Semester) Examination, 2024
CC 201 Food Production-II
(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.

Q.1 Explain the terms

A) Zest w0 : (2]
B)  Julienne [2]
C) Crouton [2]
D) Emulsion v ; [2]
E)  Remouillage ’ / : J21]
Q2. A) Classify methods of cooking,. A [5]
B) Write in detail the rules of making good stock. [5]
Q3. A)  Define stock. Write the recipes of 1 liter ,of white chicken stock. [5]
©B) Name the mother sauces. Write the recipes of 1 liter of tomato sauce. (58]
Q4. A) - Draw and label ,néatly the structure of egg. 5
B) Describe the composition of a salad. : 5
Q5. A) List and explain various types of salad‘ dressings. [S5]
B)  Explain important points to be observed for the preparation of sandwiches. 5
Q6.A) Write the aims and objectives of cooking. [5]
B) Write in brief on importance of convenience food [5]
Q7. A) Name five national soups and state their country of origin. 5
B) Write short note on Types of sandwiches 5
ok s s ok ok
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[Total No. of Questions — 7] [Total No. of Printed Pages — 1]

Seat No. [0607 ]/CC202/2024/BSCHS_SEM2
FYBSCHS (Second Semesfer) Examination, 2024
CC 202 - Food and Beverage Services - 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.

Q.1  Explain the terms

A)  Minibar 2]
B) Fondue - o < ' [2]
C) Entrée , | s [2]
D)  Tisane ' e [2]
E)  Café Simple ‘ _ [2]
Q2. A)  Explain and plan a Continental Breakfast with '«sﬁitabl_e éxamples. [S]
B)  Draw.the sample format of door knob card and explain its importance. [5]

Q3. A) Define Sandwich and Explain any four types of Sandwiches. [S

B) Differentiate between Table d” hote menu and A la carte menu.

Q4. A)  What is.Non-A-lcoholic Beverage? Classify with Diagram and 2 examples [5]

each. N v
B) List Down Coffee Making Methods. Explain 2 types. [5]
Q5. A) *Plan an English Breakfast menu ina sequché. : [5]
B) List 6 equipment used in IRD and draw any 2. [5]
Q6. A) EXplain any 5 types of Menu. v [5]
B) Explain components of Frozen Dessert and 2 types of Frozen dessert. [5]
Q7.A) Plana5 course French classical menu [5]
B) Write suitable accompaniment of the following dishes: [5]
1. Roast Lamb
2. “Caviar
3. Cream of Tomato soup
4. Caesar salad
5. Spaghetti Bolognaise
* 3 ok 3k ok
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Total No. of Questions — 7] - [Total No. of Printed Pages — 1

Seat No. [0607]/CC202/2024/BSCHS_SEM2

FYBSCHS (Second Semester) Examination, 2024
CC 203 Accommodations Operations-I

(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.

Q.1 Explain the terms

A)  Key control register : [2]
B) Room status report ; [2]
C)  Property Management System [2]
D)  Arrival notification [2]
E) BTC , : 12]
Q2. A) List down and explain ant three registers maintained at the Housekeeping [5]
control desk. '
B) - ‘What do you mean by Rooming a guest? ' [5]
Q3. A) Explain the lost and found procedure in a hotel along with a format. [5]
B) Explain in brief the process of registration at the Front Desk for a FIT. [5]
Q4. A) = Write §tép by step procedure for a VIP guest. ' [S5]
B) Whatare the duties of a control desk attendant? [5]
Q5. A) List down the Rules Vfollowed on guest floor. [5]
B) Write short note on Springcleaning of a guest room. [5]
Q6. A)  Explain the pre arrival activities for a group check in. [5]
B) What are the steps followed while giving an Evening Service? 151
Q7. A) Explain any two types of Beds. List down Bed accessories. [5]
B) - Explain Guest Information Services available in hotels. 5]
sk ok s ok ok
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“Total No. of Questions — 7] " [Total No. of Printed Pages — 1

Seat No. [0607]/AECC205/2024/BSCHS_SEM?2

FYBSCHS (Second Semester) Examination, 2024
AECC 205 Communication Skills- English
(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.

Q.1 Explain the terms

A)  Encoder [2]
B)  Etiquette [2]
C)  Grooming [2]
D) Kinesics [2]
E)  Standard Phraseology [2]
Q2. A) 1. I am doing my homework. 15]
(change the sentence in past continuous tense)
il. He has completed his job this morning.
(change the sentence into past perfect tense)
iii. They watch movie every month.
(Change the sentence into future tense)
iv. The bag is kept the table.
(Fill in the blanks with appropriate preposition).
V. She speak three languages.
(Fill in the blank with appropriate modal).
B) Give the advantages and disadvantages of Oral communication. [5]
Q3. A) What is the importance of Body language in communication? |5]
B) What points should be kept in mind while writing a mail? [5]
Q4. A) Define communication. Explain the process of communication with [5]
examples of each.
B) What is listening? Explain any two types of listening, [5]
Q5. A)  Write the importance of dressing and Grooming in hotels. [5]
B) Write the short note on Paralinguistic. [5]
Q6. A) Explain any two types of communication along with an example. -3
B) Give any five standard phrases used at Front Office. [5]
Q7. A) Mention the importance of reading for better communication. [5]
B) List parts of speech. Explain any two with examples. 1 5]
st ke ok ok
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(0607)/CC30!

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

AISSMS College of Hotel Management and Catering Technology, Pune

SYBSCHS (Third Semester) Exammatlon, 2024
CC-301 FOOD PRODUCTION - I N
\(}2021 Pattern) 3

/2024/B§CHS_SEM3X1Y5ADDOBX

Seat No: ¥ [0607]/CC301/2024[BSCHS SEM3

Time: 2 Hrs. 30 Mins. . - % } Niax imqm:':l\lartc_s:.SO
Instructions: - r §3’=‘ i ;" &
(i) Solve any five questions ;\ ) S ‘.‘.‘,_\.f;- .“_:_.i; ) : 5 < & L
(ii) All questions carry equalljjtgilrks. »s _ \\; ] 2 ’ ,;‘ r:\‘-«‘ . "/“
(i) Draw diagrams wherever necessary. = & L S o o &
QL. Explain the teris : ;\“ &P FLL ST
A Samdadportionsize = & S o &5 50 1
B) Welfare Catenng \ -f?\'\‘ ; \;‘{f ‘%\_T"‘ ’:s <“~§ ’J ~[ 2]
e N
D) Fondant :‘5’\ @ e (g\ 5 Aﬁ:::‘ Q_: & ;.4?"?&‘ (2]
E) Intermedtate prooﬁng ,53 .15: o x:j 5 :?-_v- (2]
Q2. A)“Wnte a(“hort note on Standard Reoiﬁe 5\ M,’“ ;\;;? T\ (5]
‘B) Explam any ﬁve pomts 1hat youmll constder whlle'plannmg a menu'? [5] '
:,QS A) Plan a cychc menu for students of an mstltute m”E:ss whmh mcludes breakfast lunch, [5]
7 “l:u tea, and dJnner ' '-S\ A@’ \:‘f’ f s;*
- E) Enllst and exp]am in short any»t"en stages in Bread ~Mak1n Q [5]
Q4 A) Wnte n bnef any ﬁve methods of Cak*e Makmg \: [5]
B) Enhst two meat«preparatlons from~Ra_1asthan two, sweet preparations of [5]
= 4 Goa and one, tradlttonal bread preparatlon of Maharashtra
Qs A) Classrfy 1c1ngs w1th examples _\f ; .;}1 [5]
,‘;.'3\" B) Plan a{estxve menu from ‘Kashmlr w1th oneﬂme explanation. [5]
Q6 A) Enhst ﬁve Internatmnal Breads and the1r Country of Origin. [5]
B) Enhst any five functlons of sugar in cake making. [5]
< s Q7 A) Wnte a—note on’ Standard Yleld [5]
V B) Explam any ﬁve types of COOkleS [5]
= : R sk ok
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Total No. of Questions: 7 Total No. of Printed Pages: 2

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/CC302/2024/BSCHS_SIEM3

SYBSCHS (Third Semester) Examination, 2024
CC -302 Food & Beverage Service 11
(2021 Pattern)
Time: 2 Hrs. 30 Mins. Maximum Marks: 50

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

(iti) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Heavy wine - & _ . : [2]

B) Sake & ; & < % & [2]
C) Boston Sl;akcr 7 A s g - [2]

D) Proof ~ _ S 5 : & [2]

E) Aﬂgel’s share > [2]

Q2. A) leferentlate between TOpTermented beer and Bottom fennented bee1 . [§5]
‘B) D:fferentlate between Cognac and Armagnac. # % [5]

_»_Q3 A) Define hqueur and explam the difference between Geneﬁc and Proprietary Liqueur [5 ]
4 ~with the example of each. = : g ' .
B) Ezplam any three wine producmg regions of Ita]y w1th one example of wine from [5]
the region. : : X
-. Q4. A) Draw and explam Pot Still Distillation method [5]
“B) Explam the followmg terms — ' [5]
1. London dry gm
2. .-Calvados_
3. Ouzo
4. Arrack
5. 4Fem
QS. A) Explam manufacturmg process of rum and write four international brands of rum. [5]
' B) Explam the f0110ng terms — [5]
£ 1. Noblerot -

2. Elswem

[0607j/CC301/2024/8’5’CHS_.SEM3 X1Y838C13X1Y838C13X1Y838C13X1Y838C13 (Page 1 of 2)



3. Oxidation
4. Malolactic Fermentation

5. Organic wine

Q6. A) Give four brands each for vodka with flavor and tequila. [5]

B) Explain the hot and cold methods used in manufacturing process of liqueurs. (4]

Q7. A) Draw and explain Solera System and explain any two styles of sherries. [5]

B) Write any 10 golden rules to be followed while making cocktails. [5]
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

!—;oat No: [0607)/CC303/2024/BSCHS_SEM3

SYBSCHS (Third Semester) Examination, 2024
CC - 303 Accommodation Operations 11
(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) Dirty Dozen : | [2]

B) Par Stock A S : [2]

O Express;check out LA & &= 47 2 [2]

D) Master Folio .~ = F 5y & (2]

E) NEFT .0 S = , s &4 (2]

Q2. A) Deﬁne Contract and give two advantages and Dlsadvantages of contract [5]

- B) Write five types of Fohos I < & ' [5]

- Q3. A) Prepare a Checklist for Lobby & | e P | [5]

~ B) Draw and Explain VPO. o oLt (5]

Q4 A) Gwe size of a.ny ﬁve hnen used in guestrooms A5 | | [5]

B) Explam post departure guest services: : e [5]

. -QS A) Explam the procedure for settlement of bllls usmg foretgn currency. [5]

-B) Explam the role of Floor superv1sor 3 ) % [5]

3 Q6 A) Calculate the roomlmen requlremcnt for 100 moms property with an OPL. [5]

: B) Explam the dlfference between Late charge and late check out charge. [5]

Q7 A) Explam the stam removal procedure for. Llpstlck & Curry. [5]

; B) What is ARR and Occupancy Percentage" lee formula to for both. [5]
4 0 wkkkk
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Total No. of Questions: 7 Total No. of Printed Pages: }

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/DSE304B/2024/BSCHS_SEM3

SYBSCHS (Third Semester) Examination, 2024
DSE 304 B Soft Skills Management
(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) Ethics ~ [2]
B) Yellow Hat A (2]
C) Creative thinking fi : [2]
D) Sympathy [2]
E) Brainstorming ‘ (2]
Q2. A) Give the techniques for Time management at work. 15]
B) Mention the characteristics of successful teams. [5]
Q3. A) Explain the soft skills needed by Front Office staff, [5]
B) Explain with examples, what are Improvement Tasks? [5]
Q4. A) Justify with examples, why creativity is important at workplace. [5]
B) Describe any two Styles of leadership with examples. [5]
QS. A) Explain the conéept of Bloom’s Taxonomy in detail. [5]
B) Write short note on Techniques to resolve conflicts at workplace. [5]
Q6. A) Explain any five Negotiation Tactics with examples. [5]
B) Write down the difference between Hard Skills and Soft Skills. [5]
Q7. A) Explain how Leadership and Power are associated with each other? [5]
B) Explain the Concept of Six Thinking Hats. [5]
Aok 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]/GE305/2024/BSCHS_SEM3

SYBSCHS (Third Semester) Examination, 2024

GE - 305 Introduction to Tourism
(2021 Pattern)

Time: 2 Hrs. 30 Mins.

Instructions: -
(i) Solve any five questions
(ii) All questions carry equal marks.
(iii) Draw diagrams wherever necessary.
Q1. Explain the terms :
A) MTDC
B) Passport
C) Tourism
D) Escort
E) Tour Operator
Q2. A) Explain Primary Constituenls of Tourism.
B) Explain Environmental Impact of Tourism.
Q3. A) Explain 5 Types of Visas in detail.
B) Write Social Impacts of Tourism.
Q4. A) Explain 4 A’s of Tourism.
B) Define Itinerary Planning and various Steps toup‘lan an itinerary.
Q5. A) Explain various modes of Transport.
B) Write Role and Functions of : IATA and FHRAI

Q6. A) Define guide and escort. Write the functions of both.

B) Define Passport and explain the types of Passports briefly
Q7. A) Explain essential qualities required for guide.
B) Explain types of Tour Packages.

2k sfe sfe ok ok
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Maximum Marks: 50

[2]
[2]
[2]
[2]
[2]
[S]
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[S]
[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.

TYBSCHS (Fifth Semester) Examination, 2024
CC501 - FOOD PRODUCTION- 1V
(2021 Pattern)

Instructions: -

(i) Solve any five questions

(i) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
0
D)
E)
Q2. A)
B)
Q3. A)
B)

Q4. A)

B)

B)
Q6. A)
B)

Q7. A)
B)

Explain the terms :

Galantine

Ham

Mousse

Garde Manger

Trongon

Write a short note on Bacon.

Explain the basic quality factors of meat.

How can one ensure they are purchasing fresh fish?

Using the concept of mixed salads, prepare a recipe that includes both cooked
and raw ingredients. Discuss how the choice of ingredients ensures a balanced
and refreshing salad.

Explain the importance of spreads in sandwiches and list some examples of
spreads that can be used.

Define food additives. Explain the need for food additives in modern food
distribution.

Explain what is an indent with the help of a neat format.
Analyze the steps involved in preparing straight method forcemeat.
Draw a neat labelled diagram of Pork showing various cuts.

Enlist five specific equipment used in a larder department.

Discuss the concept of Larder Control.

What do you understand by Standard Operating Procedure? Prepare a SOP for any

kitchen equipment of your choice?
3k 3 ok sk sk
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Total No. of Printed Pages: 1
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Tota] No. of Questions: 7 )  Total No: of Printed Pag,(s 2

AISSMS College of Hotel Management and Caterm(T Teclmo]ogv Pune

TYBSCHS (Flfth Semester) Exammatlon 2024 :
CC502 - FOOD & BEVERAGE SERV]CE IV
(2021 Pattern Pattern) " ;

Seat No: i [0607]/CC502/2024/BSCHS SEMR :

Time: 2 Hrs. 30 Mins. ) > ,“:f ‘ Pl Maxitnum»Marks: 50

Instructions: -
(i) Solve any five questions S
(ii) All questions carry equal mal k.

(iii) Draw diagrams wher ever necessary

Q1. Explain the ter ms.\. ;

A) ECR
B) Industnal Caterlng
C) BreakEven o |
= GuendOn | L
~Q2. A) -flee d. detaﬂed explanatlon on the"dlfferent parts of a bar

'."j?“B) 'Explam any 5 types of Guendon trol]ey used in Restaurants

"‘lee any;‘S pomts to h1 ghhght the 1mportance of Kltchen stewardmg

'i:“Explaln the. essentlal aspects of a contlol system in Food and Beverage
cont1 olhng ' : 3 e ;

Q4 A) jfExplaln any 5 dlffel ent sourees oTTmance avaﬂable When pianmn gto open a
b restaurant ' : . :

, %

B) Llst and explaln the dlfferent types of P@S used 1n Food and Beverage Industry.

QS A) ;j.f_‘lee the. dlfferenee between Fonnal and Infonnal function with suitable
| 4 examp]e s

> ‘B) leferentlate between Manual and Automated approaches to recording and
,?.-,-controlhng sales i 1n F&B Servwe

Q6. A) What pomts shou]d you keep n mmd when shortlisting a Location for opening a
- B\afﬁ ‘

B) ;:.D1fferent1ate between the Marketm g policy of a Fast Food outlet, Hotels
" & Restaurants nd Industrlal Catering

rnﬁn71/hpqn7/7074mépnq 'Qp“Aq v1‘7’1:(1nnV1\r"1:£1nnv1\rn:r_1‘nnv1x7’7c(1nn
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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]/CC503/2024IBSCl-lS__SEMS

TYBSCHS (Fifth Scmcslor) Examination, 2024
CC503 - ACCOMMODA'I‘]ON OPERA’I [ONS- III
(2021 Pntlol n) ;

Time: 2 Hrs. 30 Mins. w . _ Maximum Marks: 50
Instructions: -

(i) Solve any five questions
(ii) All questions carry equal mmks

(iii) Draw diagrams wher ever nccccsar;; \ o
Q1. Explain the rcrm{,\ o = RN W0 3 > 2
A) E-Broucher v ¢ T LAV o X RN SN S
B) Stock Taking™ D S & W2
C) Thread C\th’n (\\} 3.‘:}\ . ;’\.‘\' ' \\ “ \ A (2]
pros & ¥ S0 & ¢ F 8 3
¥y AN 0y W i R 3y
E) AYS _‘\" r~\' O N & H‘;\‘ '\\ \\ [ 2 ]
Q2. A) I:xplmn tmy 5 types mothod Qf purchosmg ;\3" \-f.‘ \,,_‘.f-\ gﬁf (5]
B) “Write an? 5 factors of sclocung bodJmon ":7:"‘\‘ 5, ¥ \;j-'-“ \ [5] '
Q3. A) Wh\lt,]l oouditgomng molhodb w1l] you app‘ly to keop thc ﬂowers froqh for longer |5]
luno? .';.‘ N ,vp _._\ 1\ e ~
o1 O A o
il B) Explmn types oi“Budgets bascd on, dépnrtmentq mvolvcd i [5]
&
Q4 A) Dif{e: ontmte belwcen lhe role of Boll dcsk and Conolcrge [5])
ny \--lf" B) leplum the csscntm‘l foaltu os lo be conmdorod wlnlc p]annmg the front desk 151
\layout N \ ;\\ \‘}.-\ \\'" Cal
Qs A) Whlch components shou]d be conmderod\« hile dos:gnmg the Broucher. [5]
B) ,Wlmt are f tho dlffel ont moduLes are nvailahle m PMS? 15]
Q6 A) Draw and oxplam Gucst\l—hstory nod Rovcnlno Report 15]
B) What are thc legal obhganons to be followed in case of: - 151

o NG

'_n Guest anncy g
b. Dcath in the guest room

/)
\

Q7. A) Whal are th essonuals heuds for cnlculmmg Housekeeping expenses. [5]
B) Explain ubstracl aqd Japanobt. Style of Flower arrangement. 5]
3 \ LT T

\
e}

a
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[06

Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 2 Hrs. 30 Mins.

TYBSCHS (Sixth Semester) Examination, 2024
SEC601 - ENTREPRENEURSHIP DEVELOPMENT
(2021 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) SWA SHAKTI

B) Customer validation

C) Entrepreneurship

D) Start-ups

~E) Private equity

Q2. A) Write a short note 6n Prmmples of market research

B) Mention in detall sources of Finance.

Q3. A) Define Entrepreneur. Explain types of entrepreneur based on Socio cultural

variable. _

B) What is SWOT analysis ;,Explain its importance for an entrepreneur while
establishing his enterprise.

Q4. A) List the sources of business idea and ¢xplain any 2 with examples.

B) Write down the challenges of Women Entrepreneur.

Q5.’A) Mention the Role of Financial Institutions- SIDBI, NABARD.

B) Describe in detail the Opportunities for Women Entrepreneurs.

Q6. A) Write down in detail 5 Legal Compliance of Entrepreneurship.

B) Discuss any 5 Entrepreneurial characterstics and skills.

Q7. A) “Explain the important contents of Business Plan.

B) Write an note on importance of identifying an opportunity for an entrepreneur.

3% 3k 3k 3k ok
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Total No. of Printed Pages: 1
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Maximum Marks: 50
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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]/GE603A/2024/BSCHS_SEMG6
TYBSCHS (Sixth Semester) Examination, 2024
GEG603A - SPECIALIZATION-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) Poolish & » | /| 2]

B) Docking” | | ' 2]
C) Opera ’ . | 12]
D) Knock Back : : " " [2]
E) - Autolysis ,. ' , : [2]
Q2. YA.) Enlist and explain any five internal characteristics of a good bread. [5]
B) G'i{/c any five points to be cohsidered —While assembling and icing simple cake. [5]
Q3. A) Define Pudding and write guidelines for making steamed pudding. [5]
B) Enlistand expiain any five bread making inethods. -3
) Q4 A) Define Isomalt and give step by step pfocedure for makiﬁg pulled sugar. [5]
‘B) Explain in brief any five fypes oficings. . | [5]
Q5. A) Explain mixing methods of cookies. | [ 5]
B) Define Choux Pastry and explain the procedure for making choux paste. [5]
Q6. A) Writea short note on Pastry cream. : [5]
B) Explain any five internal bread faults with causes. [5]
Q7. A) Write the essentials of dessert presentation. [5]
B) Give any five points to be considered while making caramel decorations. [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.

TYBSCHS (SEMESTER-VI) Examination, 2024

GE603C - SPECIALIZATION-ACCOMMODATIONS MANAGEMENT

(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.A)
B)

Q3. A)

B)

Q4. A)

;B)

B)
Q6. A)
B)

Q7. A)
B)

Explain the terms :

Analogous colour scheme

Guest History Card e

Duty Rota and its types | ’

M . &

‘Soft furnishing and its role

Differentiate between Hard and Soft F loorings.

What are the elements of Revenue Management ?

Explain‘the advantages of using syof‘twares in Front Office and name two
softwares. '

Explain Time and Motion Study and its significance.
Suggest types of Lights for a Guestfroom with one reason for each.

Describe the role of curtain and drapes as window treatment? Give two
examples.

“Write note on paint and wall paper as wall covering.

What are the factors considered for Selecﬁng floors?
Describe the role of SOPs in designing a process.

Describe the size of the following - Double Bed, Writing Table, Luggage Rack,
King Bed, Queen Bed.

Colours have an impact on Guest Psychology. Justify the statement.

Draw and explain - Sales Mix report and Room Revenue report.

3k ok sk ok
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;\Q4 A) erte the 1mportan

Total No. of Questions: 7

AISSMS College of Hotel Management and Catermg Technologv Punc

4..'.-.\ Y

DSE605A - CUSTOMER RELATIONSHIP MANAGEMENT
(2021 Pattern) _ﬁf*ﬁ ’ 4

Time: 2 Hrs. 30 Mins. ,;if"-"‘ ”“ ol Mz‘&imumiMarks 150
Instructions: - ‘_.:‘,,__,‘:' ’
(i) Solve any five questions [5{‘{?;\ ‘ A L
(i) All questions carry equal mar ks, £ : : £ g

(iii) Draw diagrams wherevel necessary

Q1. Explain the ter ms:

A) Whatis Customer Relatlonshlp Management? ”\ ) \,;:*1:3' ‘fgif-' 4
B) What do ybu understand by Pareto s Law‘7 S

K
, «,

C) What 15 Brand LOyalty'?

32

D) W.hat is Customer Serv1ce‘7

. ’E)_(,.“What do‘;you understand by Key Prooess Indlcator (KPI)? )
Q2A) Explam any ﬁVe 1n1portance of Customer Relat1onsb1p Management,;-’-: >
1,;;47' B) Wnte any two attnbutes of CRM ;‘i:;“"‘ ‘T"_\"

QUAL rnodel

of Serv1ce Blueprmts

B) erte a Short note on Collaboratlve CRM ‘

-QS. A) Explam any ﬁve components of the Customer Proﬁt Chain.

B) & Explam Relatlonsmp value bf a customer W1th cxample

Q6A) Outhne the beneﬁts of managmg the CRM Process Cycle.

*‘r:‘"“B) Identlfy any ﬁve bamers wh11e Bulldlng Loyalty

&S Q7 A). Determme the beneﬁts of IDIC Model in CRM

[0607)/D

B) Case Study Rev1tahzmg The Grandv1ew Resort with Smart Room
B Technology

— .Grandwew Resort has long been a haven for travellers seeking tranqulhty and
2 natural beauty Desplte its idyllic setting and comprehensive amenities,

1nclud1nga Spa, ﬁne -dining restaurants, and outdoor adventure activities, the
‘Tesort b'egan to notice a gradual decline in guest satisfaction and repeat visits.
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Upon analysing guest feedback, it became evident that the modern traveller’s
expectations had evolved, with a growing demand for more personalized,
technology-driven experiences. Recognizing the need to innovate to remain
competitive, The Grandview Resort embarked on a mission 1o transform their
guest rooms into smart rooms, aiming to enhance comfort, convenience. and
overall guest satisfaction,
Overview
Luxurious accommodations and exceptional service, faced the challenge of
modernizing its offerings to meet the changing expectations of today's tech-
savvy guests. The management decided to focus on integrating smart room
technology to provide a more customized and seamless stay for every guest.
This initiative was seen as a crucial step towards redefining the guest
experience, leveragmg technology to create a distinctive and memorable stay
that would encourage repeat visits and positive reviews.
Challenges: : :
The resort faced several challenges in this process:
Outdated Infrastructure The ex1stmg room amenmes and infrastructure were
not desrgned to support smart technology, requmng asi ignificant overhaul.
Guest *Expectatmns Modern travellers sought a high degree of personalization
and: dlgltal convenlence from mobxle check -in to room settmgs that could be
customized with a smartphonc ‘ ‘ :
$ Operatlonal Efﬁclency The resort needed to improve operatlonal efficiency to
respond swrftly ‘to guest requests and preferences w1thout significantly
increasing staff work]oad : a ;
.Bolutions. Y »y
T address these challenges The Grandv1ew Resort 1mp1emented a series of
smari room technologles 4 {'lv ‘ g
Smart Room Contro]s Rooms were: equlpped W1th IoT- enablcd devices
‘ a]lowrng guests to control hghtmg, heatlng, and air condmonmg through a
mobile app. ‘ !
Volce-Actwated Assistants; Bach room was - ﬁtted with a voice-activated
Aassistant to provide mformahon make reservations, and request hotel services.
Mobile Integration: The ‘resort developed a mobile app that offered mobile
cheek-m/cheek out, a digital key, and the ability to make spa and dining
reservations. <
Data Analytics: Utilizing data analytics to understand g guest preferences and
behavior, allowing for more personalized services and targeted marketing.
Results:
The implementation of smart room technology at The Grandview Resort led to
significant i Improvements:
Enhanced Guest Satisfaction: Guests expressed high levels of satisfaction with
the convemence and personalization options available through the smart room

. . a "
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features.
Increased Efficiency: The new systems streamlined operations, reducing the
time taken to fulfil guest requests and improving the overall service speed.
Positive Reviews and Repeat Visits: Following the upgrade, the resort saw an
uptick in positive online reviews, leading to increased bookings and repeat visits
from impressed guests.
Cost Savings: Over time, the energy-efficient smart systems led to reduced
utility costs, contributing to the resort's sustainability goals.
Conclusion:
The Grandview Resort's strategic investment in smart room technology proved
to be a successful approach to meeting the expectations of modern travellers. By
focusing on personalization, convenience, and efficiency, the resort not only
enhanced guest satisfaction but also set a new standard in hospitality
technology. This case study underscores the importance of embracing
innovation in the hospitality industry to stay competitive and relevant in a
rapidly evolving market.
Questions:
a. What were the primary reasons behind The Grandview Resort's decision to
integrate smart room technology?
b. Describe the types of smart room technologies implemented by The
Grandview Resort.

~c. How did smart room technology impact guest satisfaction at The Grandview
Resort? d. Explain how the integration of smart room technology contributed to
operational efficiency at The Grandview Resort.
e. Discuss the long-term benefits The Grandview Resort could expect from
implementing smart room technology, beyond immediate cost savings and
efficiency improvements.
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