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

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

[0607]/HSMM11 1/2024!BSCHS_SEMI

FYBSCHS (First Semester) Examination, 2024
HSMM111 - Principles of Food Production .-
(Rev 2023 Pattel n) - - '
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Time: 1 Hr. 30 Mins. Maximum Marks: 25
Instructions: - T §
(i) Solve any five questions : > ;
(ii) All questions carry equal Erzfrks. \\ S Fe X f
(iii) Draw diagrams wherever necessary. .- i 5 o . >
; o , Q-'\ —:\ - ._\\. _‘ ‘- ~
Q1. Explain the terms : R o = & A P2 B _
P > A o < - 1S
y Ly = o R S = - 2
A) BeroiSB“\ \:‘-‘\ _ = K 3 & > ‘_C“ —;‘\ % 11)
< -y i S’ T - <’ RN !
B) Blagdhing & & & & & & 5 o U
& 2 A . . - |
C) R.].ibbm“ ]_IrF 5 o _{C_\ -:‘ by \_35, :\\\ v -....:'“ \-"’H [ l ]
o~ - o a3 33 A o
D)“Chef decmsm \C_ 5 _\;.?‘ A L & g (1]
N g e & - o A
JEZ) anMane > o R T L = 8 [1]
= o~ .:- § LT \3‘
A Q2 What are. the profes§10nal atln'butes of chef7 54 A X [5]
o5 o ‘-\.
£ Q3. What are SafetyMeasures to be fol]owed whlle usmg*eqmpments n [51] :
3 ;7 commerc1al kftchen” s R ;?' 3\: ' o) \;:T ‘ f
b ~ ¥ s '
5 Q4. Draw the Classxﬁcatlon of co“o]gno melhods w1f11 1 example each. [5]
= ,— ( QS. Explam any ﬁve mlxmgmethods c\fcookmg 7 \_gi““' [5]
2 i‘.?ﬁ _QG Explam anywtwo types of fuels used in Kltchen el [5]
\_:' "' Q7. —'What is. Roles and Responsxblhty of Chef de ¢ cmsme‘7 [5]
Py Qt_ ___\E_ ._" i 2 l‘ﬂ.‘ ,\u **t**
",“— ‘ T\. _.:"\——' o » \\“‘

(Page 1 of 1)



Total No. of Questions: 7

AISSMS College of Hotel Mana

Total No. of Printed Pagest 1
gement and Catering Technology, Pune

10607)/HSMM 112/2024/BSCHS_SEMT

' seat :\_ﬁ

EY'BSCHS (First bvmmm) Examination, 2024

HSMM112- Py mdplvs of Food & Beverage Serv iu. el

(Ro\ El} 3 Pattern)

x

Time: 1 Hr. 30 Mins.

~

Maximum M arks: 25

Instructions: - AN &
(i) Solve any five questions ’ 3 5
55 i i ") W
(i) All questions carry equal marks. S X >
(iii) Draw diagrams wherever necessary. . & Al R
5 ; .'\ \\' .‘\ \ ‘\ 3 _:‘-\
\\‘ v ; . "\ \;: . N : ~ g ' \\ g \_ .::: \
Q1. Explain the Ié}'ms RGN 5 3 . & 7
~ : i A A
- \' \‘j‘ \\ --\-‘- ‘\ ~\ ‘:\? T\\ \
A) Driv & AP ‘ A N ‘ il N
) e through S - A ~ RS x [1]
B) Kltchen Stewaxdmﬂ - \ . v > ) \1‘\. “ ‘ [1]
o Al ot ¢ ~ ~ h
C) BOT «‘. ‘\ S X R ~‘\_\‘\ :\“\ [1]
. ?‘ ) ”-:::- l N\L.‘; .L-::“ ‘ 8 .| \."\ \‘:‘.'\
D) Food coun &) A0, o N v \ 11]
N 3 & X X
: 1?) DlSpEnSe Bar :,,\‘\' ) ‘“T . Y 5 [1]
Q2. Explam m‘delall Enghsh Ser\ ice and Amencan Senﬁce A [5]
;’-_" Q Draw KOT Dlagram ,and Explam 4 Typcs of KOT.. 4 [5]
Q4 Dcf' ine dlsposab]c M entlon m dcta1l advantagcs and chsad\'antagcs [5]
QS \Explam spemal cqulpmenl and dcscnbe its care and mamlenance 15]
\
) Q6 Classxfy and cxphm F & B serv 1ce Orgamzatlon qtructure for large hotel. [5]
e
Q7 Explam in detall Claqsxﬁcauon of Capm e and Non captive catering [5]
estabhshmcnt w1lh examples and dmgram

o
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Total No. of Questions: 04 Total No. of Printed Pages: 01

AISSMS College of Hotel Management and Catering Technology, Pune

[0607)/HSOL113A/2024/BSCHS_SEM1

FYBSCHS (First Semester) Examination, 2024
HSOL113A - Basics of MS Office
(2023 Pattern)

Time: 1 Hy - | {' Maximum Marks: 15

Instructions: -

(i) Solve any three questions : .
(i) All questions carry equal mar .

(iii) Draw diagrams wherever necessal‘v

'._\_@ ' o & < ,,'f\" ; 4
Q1. Explain the teims ;o A& \.:‘_\ ( 3 ar ‘
> A7 & g ) A S Y
A) RAM 3 S A,._‘: Fal e A o S A [1]
v .-.‘T l\\\\ ..’\: i ,_‘:‘.\ ;:\—-J :‘m‘h'” «*'\:’;
.. D‘g{tal Camefa I s . 7 - R S & )
C) VJrus ,_.l;';f ;\ e F & S [1]
¢ Y \ ‘-j/ ":" 2ok ,.l:.:\ ) \-:}‘\: :
D) Page Border in MS Word ™ & e F & 2 (1]
A o d o
-LE) MaﬂMerge & 0 & g (1]
ol A A o
: Q2 G1ve any 5 formula:of MS Excel - ' e & & [5]
- - e f ¥ o)
¥ Q3 Descnbc Insert Menu of MS Powerpomt »L,'“ X 5 [5]
e v v Z \L_- i

aQ4 Exfi’lam advantages & dlsadvantagcs of,computcr 1 i [5]
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Total No. of Questions: 4 » Total No. of Printed Pagés: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607)/HSOE113B/2024/BSCHS_SEM1

FYBSCHS (First Semester) Examination, 2024
HSOE113B - Food Science & Nutrition
(Rev. 2023 Pattern)

Time: 1 Hour Maximum Marks: 15

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Canning : [1]
B) FSSAI [1]
C) Nutrients [1]
D) Fortified foods [1]
E) Food infection [1]
Q2. Classify Vitamins. Give two sources of lodine. Give two functions of Sodium [5]
Q3. Explain five Basic Food groups with examples 15 ]
Q4. Give two points of difference between Food Poisoning and Food Infection. [5]

Explain the concept of Danger Zone.

ok ok ok 3k 3k
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Total No. of Questions: 4 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/HSOE113C/2024/BSCHS_SEM1

FYBSCHS (First Semester) Examination, 2024
HSOE113C - Work Ethics
(Rev. 2023 Pattern)

Time: 1 Hour Maximum Marks: 15
Instructions: -
(i) Solve any three questions
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Bthics & I (1]
B) Comniuniction ' | ¥ [1]
C) S6alMeda < S ‘ (1]
D) CSR - ’ | S8 , (1]
E) Integrity \ ' [1]
Q2. List and explain the steps involved in ethical decision-making. [5]
Q3. What are the various ways to minilﬁize conflictin a workplacé:';7 [5]
Q4. What is a professional code of conduct? State its importance in a workplace [5]

with relevant examples.

ok ofsk ok
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Total No. of Questions: 7

Seat No:

Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

FYBSCHS (First Semester) Exarﬁination, 2024

HSVSC114 - Basic Rooms Division I
(Rev. 2023 Pattern)

Time: 1 Hr. 30 Mins.

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal nitirks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
O

B)
Q2.

Q3 .\"“',

Q4.

Q5. .
Q6.

Q.

Explain the terms :

Define O‘\'ferbookiné>

WhatiS Suite Room" > ;

Deﬁne Her 1tage Hotel

,Explam Room Status Repon

Dcﬁne Housckeepmg

Llst and explam any 5 attrlbutes of a good housekeepel

Cla351fy hote]s based on: star classﬁ' catlon

What 18 purchase and storage cr1ter1a of cleanmg equ1pment'7

-Explam any S types of room rates at hotel

Clasqlfy types: of reservatlon in hotels and’ explam them

Ltst and explain any.10 dally‘act1v1tles«0f housekeepmg

[0607]/HSVSC114/2024/BSCHS_SEMYB0D618X1YBOD618X1YBOD618X1YBOD618
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Maiimum Marks: 25
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

FYBSCHS (First Semester) Examination, 2024
HSIKS116 - Indian Heritage and Culture
(Rev. 2023 Pattern)

Seat No: [0607]/HSIKS116/2024/BSCHS_SEM1

Time: 1 Hr. 30 Mins. Maximum Marks: 25

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Medical tourism

B) War tourism

C) Ajanta Caves

D) Natyasastra

E) Archaeological Survey of India
Q2. Describe the concept and essential features of culture and heritage.
Q3. Explain the emerging tourism segments in Indian Tourism

Q4. Summarise the significance of Indian handicrafts in preserving traditional

culture and heritage.
Q5. Determine the role of India Tourism Development Corporation (ITDC).

Q6. Discuss the cultural and historical importance of the Qutub Minar as a
UNESCO World Heritage Site.

Q7. How is the Indian government promoting heritage tourism, and what impact
does it have on cultural preservation?

ok o ook ok
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Total No. of Qudstions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: ' [0607]/HSAEC117/2024/BSCHS_SEM1

FYBSCHS (First Semester) Examination, 2024
HSAEC117 - Communication skills I
(Rev. 2023 Pattern)

Time: 1 Hr. 30 Mins. Maximum Marks: 25

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Oral communication ; : ; ~ [1]

B) Present Tense : ‘ _ : [1]

C) Listening : : , [1]

D) Modals ; [1]

E) Grooming . v [1]

Q2. Define written communication. State any four advantages of written [5]
. communication. ’ v ' &

Q3. Give any five examples of positive body language. ‘ [5]
Q4. Give any five etiquettes to be followed during virtual meeting. [5]
Q5. Give the difference between Verbal and Non Verbal Communication. [5]
Q6. Write a short note on the significance of verbal communication in reading and |5]

writing. -
Q7. Fill in the blanks : [5]
1. you give me your pen. (Could/Can) (choose the correct modal)
1i. The dog was hiding __ the bed (under/underneath) (choose the correct
preposition)
11i.We visited . Eiffel Tower last summer. (Fill in the blanks with suitable
article)
iv. The baby loudly. (cry: use present continuous tense)

v. My friend sings in the choir yesterday. (correct the error and rewrite the

sentence)

ok 3k s ok ok
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Total No. of Questions: 25 e nn74 Total No. of Printed Pages: 4

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/HSVEC118/2024/BSCHS_SEM

FYBSCHS (First Semester) Examination, 2024
HSVEC118 - Environment Science 1
(Rev. 2023 Pattern)

Time: 1 Hour Maximum Marks: 25

Instructions: -
(i) Select Correct Options

(i) All questions are compulsory.

Q1. Which of the following best explains the concept of sustainability? [1]
a) Use resources without cbnsidering future needs
b) Preserve resources ”f'o‘r future generatio‘ns
¢) Exploit resources for economic gain
d) Ignoré natural résourceé altogether

Q2. Environmel}ta‘l studies are considered multidisciplinary because they include:. [1]
a) Economic"é, socioiogy, and' natural sciences
b) Only Biologyénd Physics ‘
¢) Chemistry and mathelﬁatics
d) Physics and Chemistry, '

Q3. ‘What is the primary source of energy in most ecosystems? ‘ . [1]
a) Plants - :
b) Sunlight
) Water
d) Oxygen

Q4. The term ""food chain"" refersto: : , [1]
a) A group of animals living together
b) The food consumed by plants - &
¢) The transfer of energy through organisms in an ecosystem
d) The food bonsumed by apex predators

Q5. An ecosystem in¢ludes: [1]
a) Only plants and animals
b) Abiotic and biotic components
¢) Only humans »

d) All organisms except microorganisms

[0607)/HSVEC118/2024/BSCHS_SKM 1 AEF4X1YA1AEF4X1YA1AEF4X1YA1AEF4 (Page 1 of 4)



Q6.

Q7.

Q8.

Q9.

Q1_0.""

Q11

Q13.

A non-renewable resource is one that:
a) Can be replenished in a short time
b) Is unlimited

¢) Cannot be replenished easily

d) Is always environmentally friendly

Which energy resource is most abundant and sustainable in the long term?
a) Oil :

b) Solar energy

c¢) Coal

d) Nuclear energy

Which of the following is NOT a level of biodiversity?
a) Genetic diversity

b) Species diversity

c) Habitat diversity

d) Ecosystem diversity .

Endangered spemes are:

a) Species that are increasing rapldly

b) Spec1es at risk of extinction

c) Specws Wlth a high reproduction rate -

d) Species that are invasive

The te}rm""'in—situ conservation"" refers to:
a) Conservation outside natural habitats

b) Conservation within natural habitats

-¢) Creating artificial habitats

d) Species re]ocatlon A

The mu]tldlsmplmaly nature.of environmental studles implies that:

~a) Only. environmental scientists cortribute to solvmg environmental problems

b) Enylronmental studies only focus on the biological sciences

¢) Solutions to environmental issues involve cooperation from various fields

like economics, politics, and social sciences

“~d) Governments alone can handle environmental challenges

Q12.

In an aquatic_'ecosystehi,‘the primary pro’ducers are usually:
a)Fish |

b) Phytoplankton

¢) Herbivores -

d) Decomposers

Ecological succession refers to:

a) The way animals adapt to changing climates

b) The role of humans in ecosystem management

«¢) The rapid destruction of ecosystems due to natural disasters

d) The gradual process by which ecosystems change and develop over time

[0607]/HSVECI11 8/2024/BSCHS_SEM'1A1AEF4X1YA1AEF4X1YA1AEF4X1YA1AEF4
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Q14. Which of the f ollowing is a correct comparison of renewable and non-renewable [1]
resources?
a) Renewable resources are finite, while non-renewable resources are infinite
b) Non-renewable resources replenish themselves naturally over time
¢) Renewable resources can regenerate, while non-renewable resources cannot
be replenished within a human timescale
d) Non-renewable resources do not cause any environmental problems when

used

Q15. Which energy source is considered an alternative to both renewable and non- [1]
renewable resources due to its relatively low carbon footprint but also its high
potential risks? |
a) Wind energy
b) Coal
c) Nuclear energy

d) Solar energy

Q16. Genetic diversity within a species is important becéuse: R $ q1]
a) It ensures that all individuals in the ‘species are identical
b) It prowdes a vmdex range of traits that can help a population adapt to.
env1ronmental changes”
c)It decreases the hkellhood of species surv1va1

’ ) It only occurs in endangered spe01es

Q17.‘ Habitat loss is con31dered the greatest thr eat to blodxver51ty because: [1]
‘ a) It primarily affects non- natxve species
b) It creates new habitats f01 endangered spec1es
: c) It eauses fragmentation, which limits species' ability to reproduce and access
resources ‘ v vl | |

d) Species can easﬂy relocate to new areas

Q18. Whlch of the following is'an example of i in- -situ conservatlon‘? [1]
a) Settmg up seed banks
b) Estabhshmg a nat10na1 palk
¢) Creating a zoo -

d) Stormg genetic materiéﬂ in labs

AQ19. What does the term ""blodlver51ty hotspot"" refer to? [1]
! a) Areas with low species diversity .
b) Areas w1th no ecosy§tem services
c) Areas where‘speci_es ‘are extinct

d) Areas wit]i exceptidna]ly_high levels of biodiversity and endemic species

[0607]/HSVEC118/2024/BSCHS_SEMh 1 AEFAX1YA 1 AEFAX1YAIAEF4X1YA1AEF4 (Page 3 of 4)



Q20.

Q21.

Q22.

Q23.

Q24.

Q25.

In an ecosystem, which group of organisms is primarily responsible for

breaking down dead organic matter and recycling nutrients?
a) Primary producers

b) Primary consumers

c) Decomposers

d) Herbivores

Which of the following is not a renewable resource?
a) Solar energy k

b) Wind energy

c) Coal ,

d) Hydroelectric power -

Which of the following s the most significant environmental issue associated
with deforestation? '

a) Soil erosion

b) Increased carbon sequestration

c) Rise in renewable rcédurces \

d) Expansion of biodiversity hotspots:

Ex-situ conservation refers to:

a) Pi‘dtecting species in their natural habi‘tai

b) Creating new ecos&stems for endangered sp»ec‘:ies

~¢) Conserving species outside their natural habitats, such as in zoos or botanical

gardens

d) 'Allowing Species 10 adapt,tp urban environments

‘Species endemic to a particular region are:

a) Foﬁﬁd only in that region and nowhere else

b) Found globally in similar habitats

) Always on the verge of ’exitinction st

“d) Migratory and occupy different ecosystems

In a forest ecosystem, if a top predator such as a tiger population is significantly
reduced du'e‘to poaching, what is the most likely long-term consequence for the
ecosystem? .

a) Increase in herbivore population, leading to overgrazing

b) Iricreasejin primary producers due to less predation pressure

.¢) Total ecosystem collapse as the food web disintegrates

- d) Stabilization of other carnivore species to fill the ecological niche

[0607]/HSVEC118/2024/BSCHS_SKM 1AEF4X1YA1AEF4X1YA1AEF4X1YA1AEF4
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Total No. of Questions: 7 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

FYBSCHS (Second Semester) Examination, 2024
HSMM121 - PRINCIPLES OF CONTINENTAL CUISINE
(2023 Pattern)

Seat No: [0607]/HSMM121/2024/BSCHS_SEM2

Time: 1 Hr. 30 Mins. Maximum Marks: 25

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Bouquet Garni
B) Liaison

C) Demi-glazc
D) Mirepoix
~E) Mise-en-place

Q2. Define thevstocksrand explain the care and precautions to be taken during
tllepreparation of stock V

Q3. Classify soups with Onc'\examp]e of each types of'soup
Q4. Write short notes on ""mayonnaise sauce""
Q5. Explain'the different types of food textures
Q6. Draw a neat diagram and label the different cuts of lamb

Q7. “Explain the selection criteria & storage of Chicken

e 2k ok skook
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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)/HSMM122/2024/BSCHS_SEM2

FYBSCHS (Second Semester) Examination, 2024
HSMM122 - PRINCIPLES OF FOOD & BEVERAGE SERVICE I1
(2023 Pattern)

Time: 1 Hr. 30 Mins. , Maximum Marks: 25

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Espresso - ) + 3 ‘ [1]
B) Entremet ¥ ‘ > _ 111
C) Tisanes : ‘ ’ [1]
D)  Fermentation : . ' [1]
’E) Humidor ; A v , : : _ [1]
- Q2. Write a short notc,oﬁ Brunch and Supper & [5]
Q3. Draw and explaih ihe c]assiﬁcatiOId of Non-Alcoholic Beveragés [5]
Q4. List down and describé the various forms and formats used in In Room Dining [5]
Q5. .«Deﬁne Aiéoholic Beverage";"DraW the classiﬁcétion chart of Distilled and [5]

Compound Beverages
Q6. Enlist and Explain the various parts of Cigar in detail [5]
Q7. Using French Classical Menu Sequence, Prepare a 5 Course French Classical [5]

Menu
ok ok ok
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 1 Hr. 30 Mins.

FYBSCHS (Second Semester) Examination, 2024
HSM123 - PRINCIPLES OF MANAGEMENT
(2023 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
©)
D)
E)
Q2.
Q3.
Q4.

Q6.

Q7.

Explain the terms :

Unity of command

Delegation of Authority

Grapevine Communication

Autocratic Leadership

Span of Management

Write a short note on Scientific Management Theory

Briefly discuss the various steps of Planning process

Explain the various principles of Organizing

Define Communication. Explain the various types of communication

Discuss the importance of Coordination among different departments of the
hotel

Ilustrate and Categorize different levels of Maslow’s Need Hierarchy Theory
of Motivation

3¢ 3k ok ok 3k
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Total No. of Printed Pages: 1
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Maximum Marks: 25
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Total No. of Questions: 4 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/HSOE124A/2024/BSCHS_SEM2

FYBSCHS (Second Semester) Examination, 2024
HSOE124A - FRENCH FOR GASTRONOMY
(2023 Pattern)

Time: 1 Hr Maximum Marks: 15

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Mise en Place [1]
B) Bouquet Garni [1]
C) Gueéridon [1]
D) Au blue [1]
E) A Point [1]
Q2. Name one example of the Following 1) French cheese 2)Red Wine from [5]

Bordeaux 3)Herb 4)Spice 5) White wine from Savoie region

Q3. Give equivalants in french for the following 1) Lamb ,2) Pork, 3)Chicken, 4) [5]
Duck, 5)French beans

Q4. Give equivalents in french for the following 1) [3]
Betterave ,2) Chou fleur, 3)Poisson, 4) Patate Douce, 5)Radis

ok ok ook
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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 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]

ok ok ok
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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

[0607]/GE603C/2024/BSCHS SEM6

X1YCS6E39X1YCS56E39X1YC56E39X1YC56E39

Total No. of Printed Pages: 1

[0607]/GE603C/2024/BSCHS_SEM6

Maximum Marks: 50

[2]

2]

[2]
(2]
[S]
[5]
[5]

[S]
[5]
[5]

(Page 1 of 1)



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

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.

3 ok ok ook
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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

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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;\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.

S{E605A/2024/BSCH S_SEMOYFED9SFX1YFED95FX1YFEDOSFX1YFED9SF
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TYBSCHS (Sixth Semester) Exammatlon ‘2024 &V )
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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.

34 3k sk ok sk
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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)/HSMM122/2024/BSCHS_SEM2

FYBSCHS (Second Semester) Examination, 2024
HSMM122 - PRINCIPLES OF FOOD & BEVERAGE SERVICE I1
(2023 Pattern)

Time: 1 Hr. 30 Mins. , Maximum Marks: 25

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Espresso - ) + 3 ‘ [1]
B) Entremet ¥ ‘ > _ 111
C) Tisanes : ‘ ’ [1]
D)  Fermentation : . ' [1]
’E) Humidor ; A v , : : _ [1]
- Q2. Write a short notc,oﬁ Brunch and Supper & [5]
Q3. Draw and explaih ihe c]assiﬁcatiOId of Non-Alcoholic Beveragés [5]
Q4. List down and describé the various forms and formats used in In Room Dining [5]
Q5. .«Deﬁne Aiéoholic Beverage";"DraW the classiﬁcétion chart of Distilled and [5]

Compound Beverages
Q6. Enlist and Explain the various parts of Cigar in detail [5]
Q7. Using French Classical Menu Sequence, Prepare a 5 Course French Classical [5]

Menu
ok ok ok
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 1 Hr. 30 Mins.

FYBSCHS (Second Semester) Examination, 2024
HSM123 - PRINCIPLES OF MANAGEMENT
(2023 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
©)
D)
E)
Q2.
Q3.
Q4.

Q6.

Q7.

Explain the terms :

Unity of command

Delegation of Authority

Grapevine Communication

Autocratic Leadership

Span of Management

Write a short note on Scientific Management Theory

Briefly discuss the various steps of Planning process

Explain the various principles of Organizing

Define Communication. Explain the various types of communication

Discuss the importance of Coordination among different departments of the
hotel

Ilustrate and Categorize different levels of Maslow’s Need Hierarchy Theory
of Motivation

3¢ 3k ok ok 3k
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Total No. of Questions: 4 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/HSOE124A/2024/BSCHS_SEM2

FYBSCHS (Second Semester) Examination, 2024
HSOE124A - FRENCH FOR GASTRONOMY
(2023 Pattern)

Time: 1 Hr Maximum Marks: 15

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

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Mise en Place [1]
B) Bouquet Garni [1]
C) Gueéridon [1]
D) Au blue [1]
E) A Point [1]
Q2. Name one example of the Following 1) French cheese 2)Red Wine from [5]

Bordeaux 3)Herb 4)Spice 5) White wine from Savoie region

Q3. Give equivalants in french for the following 1) Lamb ,2) Pork, 3)Chicken, 4) [5]
Duck, 5)French beans

Q4. Give equivalents in french for the following 1) [3]
Betterave ,2) Chou fleur, 3)Poisson, 4) Patate Douce, 5)Radis

ok ok ook
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Total No. of Questions: 4 Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/HSOEI24B/2024/BSCH S_SEM2
FYBSCHS (Second Semester) Examination, 2024
HSOE124B - FARM TO FORK MANAGEMENT
(2023 Pattern) ,
Time: 1 Hr. Maximum Marks: 15
Instructions: -

(i) Solve any three questions ;
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Farming and Production ' : [1]
B) Economic Viabiiity ' 4]
C) SCM ' [1]
D) FIFO : | {1}
E) Urban Agriculture ¢ , [1]
Q2. Define and ’scopeyoff Farm to Fork Mahagement ‘ 5]
Q3. What role do distfibutor_s blay in _thé'food in’dustry supply chain? [5]
Q4. What is food processing and why is it important in the food industry? [5]
ST
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Total No. of Questions: 4 TotalNo.ofPrintedPages: 1

AISSMS College of Hotel Management and C'atering Technology Pune

SeatNo: [0607]/HSOL124C/2024/BSCHS SEMZ .

FYBSCHS (Second Semestel) Exammatlon 2024 oY :
HSOE124C-FOOD J OURNALISM & CONTENT WRITING v
(2023Pattern) |

Time: 1Hr. & & 5 2 Mav}»(imum'Marks:‘ 15
Instructions:-
(i) Solve any three questions ‘
(ii) All questions carry equal marks.

(iti) Draw diagrams wherever necessary.

Q1. Explain thert\e;ms:

A) Food Joumahsm .,jf‘-;‘;:‘ Vn | ’ 4 ( | [1]

B) Foo d Blog ) y | ’_‘_; ' ES

©) Culmary Tralls g S : O S : X - | [1]

D) Food Crmc (;,,.; . | § $ & -

) Food Media ,_,;:jf‘?‘\ _;;‘17»? PR (1]

MQZ _/,Explam the fundamentals of Food Journahsm Wlth sultable examples I5]

Q3 Why do you thmk that the Tole of a Food Grltlc is unportant and ethical? [5]

D4 Use your ohlldhood experlences to dlscuss""Food as a Memory”"w1th [5]
‘:examples vl ‘ 4

T
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Total No. of Qilestions: 4 Total No. of Prmted Pages 1, -

AISSMS College of Hotel Management and Catermg Technology, P une

Seat No: IOGO?]KHSSEC126/2024/BSCHS SEM2 i
FYBSCHS (Second Semester) Exammatmn 2024 . ,‘
HSSEC126 - BASIC. ROOMS DIVISION II = ‘
(2023 Pattern) LA :
Time: 1 Hr.
Instructions: -

(i)  Solve any three questions

L
3

oy
S

Q1. Explain the ter’ms o

\ SN

D). G o

“E) Sprmg Cleamng

.
Crs . .

a3 £ X1YBBEDC5X1YBBEDC5X1YBBEDC5X1YBBEDCS (Page 1 of 1)



Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Total No. of Printed Pages: 1

Seat No: ~[0607)/HSAEC127/2024/BSCHS_SEM2
FYBSCHS (Second Semester) Exammation, 2024
HSAEC127 - SARAL HINDI STIR I
(2023 Pattern) : ‘ |
Time: 1 Hrs. 30 Mins. & ‘ o Maximum Marks: 25
Instructions: - ¢ R
() Solve any five questions - " ) :
(i) All questions carry equal marks. ‘ : e : ;
(iii) Draw diagrams wherever }:ecesgg}ifz. o . > _\-_'i i
¥ . & F &g & Fag :
QL. Explain the terms : = s . G
A) m S U R SR Y LT <]
B) W :‘ \ 3 ‘k\ <;\-/ | ::‘_" A :\\ P 3 [ 1 ]
C) Fd!?rwr A v N S [1]
D). ﬁwmﬁ a“rﬂa? AR - P A [1]
“E) BT‘{UTWﬁ'WW P2l - AN - g [1]
k_.i':""Qz ﬁ@wwwéﬁ% aﬂrmwnﬁ‘@ar%? A [5]
f Q3. wm@rﬁﬁawﬁwﬁ%vmw%wﬁrﬁq [5]
Q4. maﬂrmﬁww&%? ¢‘-' [5]

© Q5. ﬁ%ﬁqwmaﬁrxmﬁ‘wﬁ?ﬁa ﬂﬁ&ﬁrm%ﬂmﬁ'ml‘ﬁﬁa‘q
mn‘urﬁrzgr% 5

Q6 ﬁ%&qwﬁwwwwﬁf@ﬁw ﬁ?/ﬂ%ﬁ]‘?ﬁ“ﬁ'

Q. ﬁ%ﬁqwﬁwqr@ﬁwﬁﬁ 3
ﬁr&rrwaa'w

Rk
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Totel No. of Quesﬁons: 7 : \ Tota]No ofPrinted Pages: 1_

AISSMS College of Hotel Management and- Catermg Technology Pune <
Seat No: |0607]/HSV13C128/2024/BSCHS SEM2 4
FYBSCHS (Second Semester) Exammatmn 2024 \ A \fT
HSVEC128 - ENVIZRONMENTAL SCIENCE o o & & A
(2023 Pattern) \ 4 S o ; r
Time: 1 Hr 30 Mins. o : &7 %" Maximum Marks: 25
& (8 o £ L3 L "y Sy
= AN e Y ’ - A 3
Instructions: - A v C\ o & : . - o
() Solve any five questions ﬂj* \:{_“ O a E o <
N ) A ﬁ_-" ’ _ . ‘;\- ;\“_
(ii) All questions carry equal 1 mm&s £ w ,w,t SV i Koy oy
i v W e 5 ~,‘ iy Eary s by
(iii) Draw diagrams w}’:erevel\necessgt P " ke o AT L A ¥o,
& S F v TS F
AR T U A
-+ N ¢ SR O A 5 5
Q1. Explain the term.s' oV W =X A ke R A o~
Vo & e koW Y - Al -
LU N &K & & »
\..\ p\-.Tr n':\f ' \‘JY ‘:»r,, F(\t_« r:.\_ ] £
A) Cyclone 2 {‘(,,_.* R A & éf" +“ A 1]
; b L S ._\—N \'{\- a v Nt
B) Rehablhtanom L 50 8 & & L& X (1]
N A < e O e N
C) Amd Rain® & & & & & S (1]
s & F & F &8
)"'Nuclear'\‘Hazard r\, & _ (5«' o {, &) L (1]
~y LW
" e " - AR+
QE) Al’i Rollunon v .C'T"] \:‘“ y O -\T\ K v C:‘_.e [1]
r\ / Y .
Q2. ,D_cﬁne W.ﬁter Pollvtton ane' about { thie causes of Waterj’oﬂutign [5]
A AT
(. -\ o
I\FT Q3 Wnteé short note on Mgntreal Prg"cocol ﬂr\‘y Py [5]
o £ 8 & _
Y 4 Deﬁne Flood-’Wntc,about thecEffects oﬂFtood F i 5
( 3 fah
27 Ak L & Mo m* &
A QS J.Wnte a sltort notenn Chlpkp Movegnent (\.\/ t}h\ [5]
¥ '—\. ¢ -
¢ :
e ’,:.; Q\6 Whatxs the rg‘te of cultlf;es in enwronmentaf cons;{vanon’) [5]
- Al {
o ,,Q'? ane in br@éf about_Sohd Waﬁe Man@i%ment. \...-: [5]
A A
A »"}f i o ol Foiud ‘\,’ sk
TJ‘ \.:l."r '\L' !“‘JT’ ('\,- \JJ “\‘:‘ﬁ (\f\u
&
OV [Q6b7 /HSVECIZS/;QZMB QHS SEM2 A
r\{\(‘_l _hrl' ’j}k-’. (.\‘/ 53“ '-\1 \ P\::’-‘r
ELCED S C VR
- S0y 4 3 N ) el
X A fond i L Ra
&5 O L & S
- “J‘ - ‘.\g _‘_.v)_, \:,l" -l...r
N &8 ", u A A
N o R ~ e e
I\ X« 4 .:\' _\(\‘ Mg ./
> fj‘“— .;J‘:'\ 's;. i { \ ]
k:\ ‘.k— -" y ‘\' \‘:‘
)\_\‘ r 7\',1 r :— . \(‘y \.
il ko 4 A Foy P
y & & oy O
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Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 1 Hr. 30 Mins.

SYBSCHS (Third Semester) Examination, 2024
HSMM231 - INDIAN & INDUSTRIAL COOKING
(2023 Pattern)

Instructions: -

(i) Solve any five questions

(i) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
O

D)

“E)
Q2.

~industry.

Q3.
Q4.

Explain the terms :

Indent -,
Menu mix

Ratan Jot © :

‘Wazwan

Laal Maas

Define Menu and explain different types of menus offered in hospitality

Prepare a Standard recipe card with a dish of your choice.

Explain the difference between basic‘dry and wet masalas used in Indian cuisine

<~ with example.

Q5.

Q6.

Q7.

Define tandoor cooking. Write difference between tandoor oven and bakery

oven.
Exp]ain Princip]és and characteristics of hospital catering operation.

Whét is Volume forecasting? Write advantages and disadvantages of it.

ok 3k ok skok

[0607)/HSMM231 /2024/BSCHS _SEMBC2FC6BX 1Y C2FC6BX 1Y C2FC6BX 1Y C2FCORB

Total No. of Printed Pages: 1

[0607]/HSMM231/2024/BSCHS_SEM3

Maximum Marks: 25
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[5]
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wn

(Page 1 of 1)



Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

Time: 1 Hr. 30 Mins.

SYBSCHS (Third Semester) Examination, 2024
HSMM232 - ACCOMMODATION OPERATION 1
(2023 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
)
D)
E)
Q2.

Q4.
Q5.
Q6.

Q7.

Explain the terms :

GHC
Security
Dead Move
GSTS

AYS

Explain the group check-out procedure in detail.

. Write a short note explaining the touch points in the guest room for inspection.

Explain any five potential hazardous in the housekeeping department.
Give any two common pest found in hotels & measures to control the pest.

Explain complaint handling procedure followed in hotels with a suitable
example.

Write a short note on executive lounge and business center.

ok ok ok ok

[0607)/HSMM232/2024/BSCHS_SEM37¢2DB6X1Y7C2DB6X1Y7C2DB6X1Y7C2DB6

Total No. of Printed Pages: 1
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Maximum Marks: 25

[1]
[1]
[1]
[1]
[1]
[S1]
[5]
[S]
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Total No. of Questions: 4 A Total No. of Printed Pages: 1

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/HSMM233/2024/BSCHS_SEM3

SYBSCHS (Third Semester) Examination, 2024
HSMM233 - BEVERAGE SERVICE I
(2023 Pattern)

Time: 1 Hour Maximum Marks: 15
Instructions: -
(i) Solve any three questions

(it) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Chateau d' Yquem [1]
B) Blush Wine [1]
C) Apéritif [1]
D) Ising glass [1]
E) LDE [1]
Q2. Explain the raw materials used in beer manufacturing. [5]
Q3. Enlist five wine regions from Italy and give one example of wine from each 2]
region
Q4. Enlist five brands and five shippers of Sherry. [5]
koo

(Page 1 of 1)



Total No. of Quostlons: 7 Total No, of Printed Pages: 1
MMMS ( ullvuu of Hotel Managomaent and Caterlng Technology, Pune

{'\onl Nu' [0607)/GIS04A/2024/BSCHS_SEMS

R S S o e S ST

TYBSCHS (Fifth humusltu) Exnmination, 2024
GESMA - PERSONALITY DEVELOPMENT AND IlllhINlﬂhh( ()MMUNI( ATION
(202I l'nllm‘n)

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

(i) Al questions carry equal marks,
(ifi) Draw diagrams wherever n cccs.s‘a;“_ja

Q1. Explain the tm-m.‘\f !

A) Personal goal selting Ky l|2’]”
B) Positive mlih.ldc : _ ' K : a7 '[ 2]
C) Group piééussinx}]\' | v e o [2]
D) Netwérk\ing R 4 | ."I.'l:‘ y .'f'?"\ x | A .|- .? v v [2]
E) G]obﬂllznuon -\.'"' R ‘;\' [2]
Q2. A), Dmcuss the plmmples of efi‘ccuve prcscnlallon ‘ ,l;,"f'\ ' [5]

| 'B) Dr aft: o Pmuhasd Order tp the supphel for ordcrlng Ilouqekeepmg cquipmcm [5]
N Assumc suppllel detallb, mateual and quotallon A

,‘\03 A). :Explam 1hc concept of the ag,cnda and mmul¢s of the meetmg [5]

) Explam 1hc role of techno]ogy m».'Busmcss Commumcatlon v [5]
Q4 A) Dcﬁnc Menta1 Ilcalth ‘Mcntlon stratcgncs followed by tht. Lhc organization to 5]

i m‘lpx ove the mental health of the cmployccs o
. B) What :s Mentoung? What wle dpeS the montm and mentee play in structuring [5]

thelrmentonng rclatxonshlp? N o --Z\
QS A) What are pcrsonal ethuettes? Wh:ch ethucttes should be followed by [5]
- employees ata workplace? ___.)

3 B) Write'a note, on Transachon and ﬂn ok.es [5]

QG A) Dmﬂ a Not1cc for the hotel employees mformmg them about participating in the [5]
_Fire Dr111 demo Assume sultab[e data

B) Wntc a short‘note on Joharl Wmdow [5]

Q7 A) Explam thé concept of self SWOT analysis along with examples. 15]

~ B) Write down the .Stepb to bw]d positive attitude. [5]
\ : ok o

(0607)/GES504A/2024/BSCHS_SEMS X1Y815438X 1Y 81SA3AX 1Y 8 1 5434X 1 Y 815434 (Page 1 of 1)




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

AISSMS College of Hotel Management and Catering Technology, Pune

@K\ . -[0607]fHS'OE235’B/2024/BSCHS_'SEM3

SYBSCHS (Third Semester) Examination, 2024
HSOE235B - RETAIL BUSINESS MANAGEI\’IENT
(2023 Pattern)

Time: 1 Hr. 30 Mins, : ; L] . Maximum Marks: 25

Instructions: -
(i) Solve any five questions ¢ , A
(ii) All questions carry equal marks. - 2

(iii) Draw diagrams wherever necessary.

Q1. Explain the ,tet‘mg " . 3 A
B) and Loyalty | .-:f-"‘j | Y f,"-_"ij ; = [1]
C) Hypermarket & & &
D) IIJVentory Manaoement \,‘-(""‘"‘" .. ‘:‘5_.&“ (1]
_Vf"E) Food Retathng \ : ‘,.';-‘ J o . (1]
202 Descnbe the d1ffe1 ence betwcen orgamzed and unorgamzed reta11 sectors [5)
4 Q3\ If you were managmg a, cham of grocery stores how would you apply effective [5]

3 1nventory management teehmques to av01d stockouts”

- _)- 'Q4. rAnalyze the role of technology In transfonmng the global retatl landscape. 51

Q5. List the d1fferent types of orgamzed food retallmg forrnats in India and give one [5]

_ . . 11ne descnpnon for each _ &
5 .QG- Descnbe the role of customer serv1ce in the success of a retail store. 131
: Q7. Deﬁne et}ncal retatlmg and list three common  ethical i 1ssues faced by retailers. [5]

Y
,,‘*# ek ok
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AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: T (0607 HSATC2IT 2024/ BSCHS_SEMA

SYBSCHS (Third Semester) Examination, 2024
HSAEC237 - SARAL HINDISTIR U
(Rev. 2023 Pattern)

Time: 1 Hr. 30 Mins. Maximum Marks: 285

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

(iii) Draw diagrams wherever necessary.

(e

Ql. Explain the terms : = - = |

A A ¥ S A2 & X 1)
B) & 0 &S e & ol | 4
O swRETr - £ _ 12}
D)_"E- = . i \ \‘ " lll

;—-Qz "Wﬂ?WWW%ﬁﬁﬁ‘ﬁ??“ﬁ?@’@ﬁ?%Wﬁl $]
e Y Q3."‘ﬁ7ﬂrqm ﬁwﬁ-—ga‘rﬁmﬁ%wﬁﬁ&l 3 > B

- ]
\3 .
o ﬁaQ4. W?ﬁ' WW%@TW%FW%W? 5 15]
S PINRP + LN a@ﬁ“wﬁa’i’rw ﬁwwaomwﬁzm—ﬁaﬁq | 15)
eSS -
2 {\ e
3 oy Q6.‘ 313?'[’!” T@ff?ﬁ'lﬁ?l‘ (Movie) arqmﬁf'ﬁaq 1 13)
= QQ? %ﬁ%ﬁﬁwa@aﬁrmwr—ﬁql 15
.LL‘Y Yy e )
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