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C-261
B.Com. (Part-II) Examination, 2022

TOURISM AND TRAVEL MANAGEMENT

Paper - 1II
(Hospitality Management)

Time : 3 Hours | [ Maximum Marks : 60
Section—-A (Marks : 1 x 10 = 10)
Note .— Answer all fen questions (Answer limit 50 words). Each question carries

e —

Note —

M —

Note —

M -

1 mark.

(|ue-3)) (& : 1 x 10 = 10)
Tt T/ T & SW T (S-G9 50 IT) | TAF YT 1 3FF HT T
Section-B (Marks : 4 x 5 = 20)

Answer any five questions out of seven (Answer limit 200 words). Each
question carries 4 marks.

(Tus-a) (3T&® : 4 x 5 = 20)
T # 9 R Ul T & SW S (SW-EE 200 9E) | TAE Y 4 37
H T

Section—C (Marks : 15 x 2 = 30)
Answer any two questions out of four (Answer limit 500 words). Each
question carries 15 marks.

(@us—a) (3k : 15 x 2 = 30)
gﬁﬁﬁﬁﬁﬂﬁéwaﬁq (- 500 ¥1) | T&AF XA 15 3T A

|
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Section-A
(TUs-3)
. (@ What is meant by Hospitality ?
Afder F F TE T ?
(ii))  State the importance of Hospitality Management.
aTfqed Yoig 1 Hewd qHeEl |
(ii1)  State the types of keys.

~

oifs ™ & YR Sasy |

(iv) Name the methods of cooking.
s TM &t faftrdi & M AT
(v)  What do you mean by Linen ?
fa= @ o9 = gea € ?
(vi)  What is reception counter ?
WA FISUR 1 8§ 7
(vil) Name the types of cuisines.
I faen & yER & A9 SR
(viii) What are the types of fire ? Give names.
M % THER FM § 7 T FasET|
(ix) What do you mean by Lounge Maintenance ?
fasm M T@-TEE | T T T § 7
(x)  What are guest supplies ?
AEAE SYfd 91 § ?
Section-B
(TUs-9)

2. Explain the duties of principal staff of a hotel.

Th Ted & YO HHE & Hdsdl Hi A HIST |
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10.

11.

12.

Define the criteria of classification of hotels.
Bl & TR0 & HEGUS! ] TRWISA hifsy |

What are the rules to be followed by housekeeping staff while working on the

guest floor 7 Explain.

T TR W HH Hd GHT TRARITTT WF &l fhT 90 &1 9rem & =fen ?
AR |
Why is it important to maintain a par stock of items ?
TGl & guged =i H S @A F Hewye § 2
What is left luggage procedure ? Explain.
DI Y HHH T Yfha FNMN ¥ 7 THIET |
Define the different types of keys and their controlling methods.
fafv= yevR &1 =fodl W@ et frEsor fafesli w1 aRefoa st |
What is the organisational structure of a restaurant ? Explain.
T TR H FISA A FM T 7 R
Section—-C
(TUe-9)
What is meant by grading a hotel ? What are the principles of grading a hotel
star 7 Explain.
et Sea &1 AT FW F RN IS § ? TH ded ®R H Afen & w7 fog@ § 2
BREIERY
What are the methods of manual cleaning ? Explain.

H3eTel AWE & W FN § ? THIEU |

What are the steps of inspection of a checked out room ? Explain its importance

in detail.

T M2 TH & A0 & =RO BN T ? TES He i faER ¥ gHIEU|

Explain the duties and responsibilities of principal staff of catering.

TH-IA & YHE HHANA & FHasdl (@ HQIREl Ht Sl Hifag |
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