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Section A          (30) 

Answer the following (any three) 

1. What is communication? Desalts in detail various types of Communication. 

2.  Define listening write a detailed note on the listening prows. 

3. Explain basic features of oral communication. 

4. Define non – verbal communication and explain various types of non – verbal 

communication.   

5. Define Interview. Explain different types of Interview. 

Section B          (20) 

Answer the following (any four) 

1. 7 C‟S 

2. Types of listening  

3. Barriers of Communication  

4. Duties of a chairman  

5. Body Language  

6. Presentation skills  

 
Section C           

(A) Choose correct answer.       (10) 

1 The Word “Communication‟‟ is derived from the which word? 

a) Latin b) Greek c) Roman d) median  

2 Who had taken the first Step towards a development of a Communication model? 

a) Plato b) Aristotle c) Longinus d) F.R. Loris    

3 Who states that listening reflects a whole intention to life and people? 

a) Leland Broun  b) M.V. Rodrigues  c) Rogers d) Max Muller     

4 The elements of elements are : 

a) Awareness b) Reception  c) Perception d) all three  

5 _________ Noise is the disturbances caused in the mind of sender or receive due to valorous 

threats, ideas and assumptions. 

a) Physical b) Psychological c) both  d) none      

6 Communication through posture and gesture li called  

a) Kinesics b) Paralanguage c) both  d) none    

7 Who defined interviewing as simply a highly specialized form of Communication? 

a) S-G Ginsburg b) Myers and Myers c) James M-Black d) L. Broun    

8 Who give a number of sins of the employment interviewer? 

a) Robert b) Myers and Myers  c) Richard A. Fears d) L. Broun  



9 Listening is a _____________ 

a) Physical activity b) mental actively c) both  d) none    

10 Anything Spoken by mouth is called ________ 

a) oral Communication b) written  Communication 

c) Barriers of Communication? d) nonverbal Communication 

 

(B) Fill in the blanks with suitable words.     (05) 

1. Interaction between members of the same organization is called as 

__________Communication. 

2. A __________ is a communicating animal. 

3. ___________ is a type of non-verbal communication that includes articulation, 

Pronunciation, rate, pitch, Volume, Pause and other vocal qualities.  

4. ________ is the study of how human beings communicate though their use of time. 

5. ________ are the hurdles that disturb the process of communication. 

(B) Answer in short         (05) 

1. Define „Noise‟ 

2. Describe „Proxemics‟ 

3. Mention the types of interview. 

4. Write qualities for a good interviewer. 

5. What is physical Norse.   

______________ 
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Section A          (30) 

Answer the following (any three) 

1. Write in detail about micro-organism in the manufacture of fermented foods. 

2. Describe chemical preservation and organic chemical preservation. 

3. Give the definition of food additives and describe the types of additives. 

4. Define “Nutrition” and give details of classification of utrients. 

5. Write in detail about minerals. 

Section B          (20) 

Answer the following (any four) 

1. Give the classification of microbes in short detail. 

2. Write about materials which are used for making large and small equipments. 

3. Write about food standards in India. 

4. Give classification of proteins. 

5. Write the functions of Fat or Lipids. 

6. Write about the importance of Water Balance. 

 
Section C           

(A) Choose correct answer.       (10) 

1 Pasteurization of milk is achieved by heating _________C. 

a) 68  b) 66  c) 62  d) 64 

2 IMF Stands For  

a) International Moisture Food b) Intermediate Moisture Food  

c) Inter Moist Food   d) Intercontinental Moisturized Food 

3 NAS Stands For  

a) National Academy Of Science b) Nutrients Additives System 

c) National Association Of Science d) Nuclear Academy Science  

4 Food Protection committee found in ______ 

a) 1961 b) 1968 c) 1963 d) 1965 

5 NCR Stands For 

a) National Research Council  b) National Council Research 

c) National Center For Research d) National Rotary Commission 

6 Each gram of carbohydrate provides _____K calorie of energy. 

a) 6  b) 8  c) 4  d) 7 

7 Glucose + Glucose = __________. 

a) Maltose b) Sucrose c) Lactose d) Starch 

 



8 Vitamin A is also called ___________. 

a) Vitamin A+  b) Rational c) Opine d) Photopia 

9 IDD Stands For  

a) Indian Directory Of Defense b) Iodized Disorders Deficiency 

c) Iodine Deficiency Disorders d) Iodized Deficiency Disorders   

10 The requirement of protein for adult women. 

a) 55 gm./day b) 45 gm./day  c) 50 gm./day d) 60 gm./day 

 

(B) Answer the following        (10) 

1. Definition of vinegar  

2. Definition of Food Preservation  

3. Definition of Fortification  

4. Definition of Flavors 

5. Name of Fat Soluble Vitamins 

 

______________ 
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Section A          (30) 

Answer the following (any three) 

1. Explain how housekeeping department coordinates with other department. 

2. Write the list and importance of each section of Housekeeping department. 

3. What do you mean by (i) Inventory Control (ii) stock taking? 

4. What do you mean by floral art? Write its type &importance. 

5. Write down the process for cleaning of public areas. 

Section B          (20) 

Answer the following (any four) 

1. Write note on fire preventions. 

2. What are the files & registers maintained by housekeeping control desk? 

3. What are the rules to be followed on guest from? 

4. Write a short note on classification of stain & identification of stain. 

5. Write the procedure of receiving fresh linen. 

6. What are the job responsibilities of Executive Housekeeper? 

 

 
Section C           

(A) Choose correct answer.       (10) 

1 The supplies that are ordered first are used first. 

a) FIFO  b) LIFO  c) FILO 

2 Converting the message into symbolic form. 

a) Entrepreneur b) Encoding  c) Printing 

3 The act for buying all items necessary for the operation of a business. 

a) Costing  b) Selling  c) Purchasing  

4 A type of bingo game in which players wager on randomly drawn number. 

a) Ludo  b) Carom    c) Keno 

5 Name of a commonly used airline reservation system. 

a) SABRE  b) PMS    c) OASIS 

6 The number of guests dining in a restaurant. 

a) Covers  b) Customers    c) In house Guest  

7 A greeter and a seater at the entrance of the restaurant. 

a) Security Head b) Host/Hostess  c) Restaurant Manager 

8 An old French word meaning, “ to provide care/shelter” for travelers. 

a) Hospice b) Hospitality   c) Hotelier 



 

9 The procedure for counting the coins and tokens removed from slot machines. 

a) Guests Count b) Hold   c) Hard count 

10 A type of room located near swimming pool. 

a) Cabana  b) Lanai  c) Pent House 

 

(B) State whether the statements are True of False.    (10) 

1. Flexibility is a term used for the ability to readily undergo change and modification. 

2. The Executive Housekeeper is supposed to report to the Managing Director. 

3. A hotel services on the sale of linen. 

4. The market on which an operation wants to focus is target market. 

5. Variable costs are the costs that vary according to the volume of business. 

6. The French for “table of the host” is Table d‟ hotel. 

7. A person working in a certain field but training for another is called job Shadowing  

8. Housekeeping department in a hotel is responsible for the cleanliness, maintenance & 

aesthetic upkeep of the hotel. 

9. The Executive Housekeeper is responsible for the entire functioning of the laundry 

and dry cleaning unit. 

10. Adjoining rooms are the rooms, which are next to each other with a common door 

inside for access to both rooms. 

 

______________ 
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Section A          (30) 

Answer the following (any three) 

1. Explain the basic functions and responsibilities for a Chief Engineer 

2. Explain property operation and Maintenance Schedule and Account explanations 

3. Explain Waste Management Options 

4. Explain Energy consumption in Lodging Facilities 

5. Explain the layout of kitchen 

Section B          (20) 

Answer the following (any four) 

1. Explain Chief Engineer as Manager  

2. Explain the „Planning „Management principle for the Chief Engineer  

3. Explain Simple payback method 

4. Explain Briefly recycling  

5. Explain Computerized Energy Management System  

6. Explain project planning Team 

Section C           

(A) Choose correct answer.       (10) 

1 Out of the following which is not the point of plan, implement and administer an energy 

management program. 

a) Maintain appropriate equipment operating logs 

b) Maintain utility consumption records 

c) Educate other operating departments in energy management  

d) Approve invoices 

2 Measurement of light is given in  

a) Joules  b) Volts  c) Lumens  d) Ampere 

3 Which lists identifies key departments in hospitality enterprise? 

a) Accommodation, Food and beverage, Gaming 

b) Food and beverage, Human Resources, Security  

c) Food and beverage, meetings and events, security 

d) Accommodation, meetings and events, Human Resources 

4 Prioritizing decision making and delegation are features of which type of management? 

a) Task  b) Time  c) Team d) Technical 

5 Basic principles of leading that are applicable to the chief engineer include the following 

except:- 



a) Establish common goals b) Inform c) Orient d) Set performance standard 

 

6 Which of the following elements of a life cycle cost analysis for building equipment are 

except:- 

a) Initial costs  b) Operating costs c) Calculating costs d) Fixed Costs 

7 American Hotel and Motel Association (AH&MA) initiated its Energy Technical Center in 

the late __________ 

a) 1960s  b) 1970s  c) 1980s  d) 1990s 

8 In 1991 __________ won the recycling category in the first annual governor‟s energy 

awards. 

a) Hyatt Regency Chicago b) Maui Hotel Association  

c) McDonald    d) Westin Kauai Hotel, Hawaii 

9 Construction standards include the following except 

a) HVAC System b) NEC  c) NSF  d) BOCA 

10 _________ is commonly used in plastic soft-drink bottles  

a) PETE  b) HDPE  c) LDPE d) PS  

 

(B)           (10) 

Fill the blanks         

1. Chief Engineer also uses ________________________ to develop policies 

2. ________________ is the calculation of today‟s value of the cash flow to be received 

at a specified time in the future  

 

Write in one sentence 

3. What is life cycle costing  

4. What is Co-generation 

5. What are zoning codes 

6. What is a work station 

 

True or False 

7. The Back Dock should not be large enough for trucks to back up and turn around  

8. Kitchen should be located between long-term storage areas and the dining room  

9. Internal rate of return of a cogeneration project is affected by the wide variety of 

factors 

10. Waste transformation involves converting a particular waste product to a form that is 

less costly to dispose of  

__________________ 
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Section A          (30) 

Answer the following (any three) 

1. Define communication and its types. 

2. What is EEO law? List four EEO laws? 

3. Describe the sources of potential employees. 

4. Discuss the supervisor‟s obligations and responsibilities to owners, customers and 

employees. 

5. How is a job evaluation different from job analysis? 

Section B          (20) 

Answer the following (any four) 

1. What are the unwritten roles and customs? 

2. What is negligent hiring?  

3. Why is checking references important? 

4. What are the functions of Management? 

5. Explain the term „Training‟ in brief. 

6. What do you mean by active listening? 

 
Section C           

(A) Choose correct answer.       (10) 

1 Time and motion study. 

a) Work  b) vendor  c) Work Analysis  

2 An intelligence test. 

a) Mental Ability Test  b) Motivation  c) Merchandising  

3 Balancing future supply and demand for labor 

a) Manpower  b) Manpower Planning c) Manpower  

4 Employees deployed to do work. 

a) Manager  b) Manpower   c) Management 

5 Surplus of  income over expenditure; a profit or advantage 

a) Grey Market b) Free Market  c) Gain 

6 An agreement between two or more parties enforceable law. 

a) Contract  b) Checklist   c) Committee  

7 Money actually in circulation or being used in business transactions. 

a) Administration  b) Accounting  c) Active Money  

8 Supplier of goods & services. 

a) VAT  b) Vendor  c) Worker  



9 Process of obtaining manpower to perform work for an organization. 

a) Staffing  b) Standard  c) Management  

10 Major elements or group of elements of a job. 

a) Task   b) Target  c) Training  

 

(B) State whether the statements are True of False.     (10) 

1. The full form for VAT is Value Added Tax. 

2. Manager is appointed to carry out the job of management. 

3. White money is a part of country‟s currency which is mot recorded of accounted for 

in the national income accounts. 

4. Logo is a symbol used by a company as its emblem  

5. Taxes on the income of an individual is called income Tax 

6. Job security is a term used to describe physical and mental activities demanded in a 

job. 

7. Job analysis is also known as job study or work study. 

8. An arrangement of persons or things by rank or level in known as hierarchy. 

9. Profit is an excess of costs over related revenues. 

10. The Chairman is the title given to chief executive of a company. 

 

_____________ 
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Section A          (30) 

Answer the following (any three) 

1. Explain the ten duties and responsibilities of Food & Beverage Manager. 

2. Write down the classic menu sequence with description of each course in detail. 

3. What is W-A-I-T-E-R? Explain the attributes of waiter/Service Person. 

4. Explain ten types of F&B Service in Hotels. 

5. Explain ten types of Catering establishment in detail. 

Section B          (20) 

Answer the following (any four) 

1. Explain various types of breakfast? 

2. Write short notes on Airline Tray Service. 

3. Explain any one service area with equipment used in that area. 

4. Explain the functions of management. 

5. Explain any five attributes of Bar Personnel. 

6. What are the methods of controlling food cost? 

 
Section C           

(A) Choose correct answer.       (10) 

1 Which is not consisting in traditional continental breakfast - 

a) Croissant  b) Butter   c) Tea  d) Porridge 

2 A full breakfast menu may consist  how many courses? 

a) 2-8   b) 2-6   c) 4-6  d) 4-8 

3 The height of the chair seat from the ground should be- 

a) 15 inch   b) 16 inch   c) 17 inch d) 18 inch  

4 Tables come in how many shape? 

a) Three  b) Four   c) Two  d) Five 

5 Size of side plate is- 

a) 15 cm  b) 16 cm  c) 14 cm d) 12 cm 

6 Size of joint plate is- 

a) 20 cm  b) 22 cm  c) 23 cm d) 25 cm 

7 Capacity of Brandy ballon  is- 

a) 8-10 fl oz  b) 8-12 fl oz  c) 8-14 fj oz  d) 8-11 fl oz 

8 Capacity of Highball glass is- 

a) 8-10 fl oz  b) 9-10 fl oz  c) 8-12 fj oz  d) 8-12 fl oz 

 



9 Size of Dessert spoon is- 

a) 7 inch  b) 8 inch  c) 9  inch  d) 6 inch 

 

10 Size of Service Fork is- 

a) 8-9 inch  b) 8-10 inch  c) 6-8  inch  d) 6-7 inch 

 

(B) True/False         (10) 

1. For the service of a high tea, the beverage should again be served first. 

2. The American Service is a Platter to Plate service. 

3. French Service is a very personalize service. 

4. The basic Mise-en-place for the service of breakfast is normally carried out after the 

service of dinner has finished. 

5. Minimum space for table service should be 1.0-1.30 m
2
. 

6. Average eating time for breakfast is 20-30 minutes. 

7. Average eating time for Dinner is 30-50 minutes. 

8. Coffee cup capacity is 50 ml. 

9. The Capacity of Consommé cup is 300 ml. 

10. The waiter should be tactful, good humored and even temper.  
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Section A          (30) 

Answer the following (any three) 

1. What are the different cuts of beef? What are the sign of good quality of meat & 

pointes to be considered while selecting the beef meat? 

2. What is the nutritive value of pulse? Discuss the cooking method of pulses. 

3. Explain the classification of fish. Describe the various cuts of fish and explain in brief 

each of them. 

4. Explain the structure of egg & effect of heat on eggs. 

5. Classify fruits and what changes it takes place while cooking. 

Section B          (20) 

Answer the following (any four) 

1. Name any ten spices & explain each of them  

2. Classify rice and explain in brief. 

3. Write a short note on French Cuisine. 

4. Explain the importance of salt with their different type of uses. 

5. Define what are aims and objectives of cooking? 

6. Explain any five methods of cooking food. 

 
Section C           

(A) Choose correct answer.       (10) 

1 Ham is the hind leg of___________ 

a)  Cow  b) Buffalo  c) Pig  d) None 

2 Bacon is the cured flesh of __________ 

a)  Cow  b) Pig   c) Buffalo d) Calves 

3 Which egg is used in cookery  

a) Turkey   b) Guinea  c) Duck d) All 

4 Louis pasteur discovered the nature of yeast and fermentation in _____ 

a)  1858  b) 1859  c) 1860 d) 1861 

5 Which is not a continental veg________ 

a)  Asparagus   b) Artichoke  c) Carrot d) All 

6 Consommé is a ___________ 

a)  Puree soup  b) Cream Soup c) Thin Soup  d) None 

7 Minestrone is a national soup of ___________ 

a)  India  b) Brazil  c) Italy  d) France S 

 



8 Egg should be stored at_________ 

a)  0-5C  b) 0-7C c) 0-8C d) 0-9C 

9 The minimum weight of large egg is __________ 

a)  53 gms  b) 56 gms  c) 59gms d) 58 gms 

10 Good quality of carcasses of veal can be produced from calves slaughtered at 

a)  12-24 weeks b) 14-26 weeks c) 16-28 weeks d) 18-30 weeks 

 

(B) True/False         (10) 

1. Fond de cuisine is a kitchen stock. 

2. Sauces are liquid & semi liquid mixture. 

3. Stock is the foundation of all good soups. 

4. Consommé cant served hot. 

5. Court bouillon should be used for poaching as it enhances the flavor of fish. 

6. The ideal storage temp of egg is 5C – 8C. 

7. Egg whites contain approximately 70% of moisture. 

8. Salt helps to bring out the flavor of the other ingredients.  

9. Braising is the combination method of roasting and stewing. 

10. Lamb is under one year old. 

 

_________________ 



Enrollment Number : ______________ 

Dr. Babasaheb Ambedkar Open University 
Term End Examination January-2015 

Course  : APGDHC     Numerical Code: 0052  

Subject Code  : APGDHC-109   Numerical Code: 0270 

Subject   : German    Total Marks  : 70 

Date   : 29/01/2015     Time  : 11.00 to 02.00 

 

Section A          (30) 

Attempt any three questions out of five  

(1) Reply following questions in German. 

1. Was machine sie  beruflich ? 

2. Wie heiben sie? 

3. Haben sie Geschwister? 

4. Wie alt bist du? 

5. Was tut lhr vater? 

(2) Write how to order food in a restaurant in German. 

(3) Write 5 names of fruits and s names of vegetables in German. 

(4) Write any food recipe in German. 

(5) Write any food recipe in German. 

a. Wir ___________ nichts. (trinken) 

b. Er ____________ das Fenster. (Offnen) 

c. __________ du das Baby? (baden) 

d. Auf was _____du? (warten) 

e. Das Telefon ______ (klingeln) 

Section B          (20) 

Answer the following (any four)  
          

1 Write following numbers in German. 

a) 27  b) 595  c) 167  d) 380 

2 Write the following months in German. 

a) Pink  b) Blue  c) Yellow d) Black 

3 Write the following months in German. 

a) May  b) January c) September  d) July 

4 Write the meanings in German. 

a) Brother  b) Sister c) Daughter  d) Son 

5 Write any five greetings in German  

 

Section C          (20) 

(1) 

A Translate into German. 

Soham lives in Berlin. He is German. He speaks German. He is taking his money. 

Rosa is going to Berlin. She is reading newspaper. 



 

B Translate into English. 

 Was Mochten sie bestellen? 

 Was darfs den sein? 

 Aber der apfelsaft ist gut. 

 Nein das baben wir leider nicht. 

 Ein blaues auge. 

(2) 

Write following words in English. 

a. Der Messer  

b. Die Becher 

c. Der Teller 

d. Der Tropf 

e. Der Herd 

f. Kartoffel 

g. Die schale 

h. Die untertasse 

i. Scharf 

j. Schokolade 
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Section A          (30) 

Answer the following (any three) 

1. What do you mean by “HRM”? Explain process of HRM along with its features. 

2. Define “Recruitment”? Discuss various sources of recruitment in detail. 

3. Explain various methods of performing performance appraisal. Also discuss 

importance of performance appraisal in terms of business perforce. 

4. Discuss following theories of motivation: 

a. Maslow‟s hierarchy of Needs theory  

b. Victor vroom‟s expectancy theory  

5. What is “HR Audit”? Explain Need, Objective & Process of HR audit in detail. 

Section B          (20) 

Answer the following (any four) 

1. What is “Counselling”? Explain type of counselling in detail. 

2. Write down short note on:  Steps in selection process. 

3. Discuss pros & cons of Wage incentive schemes in detail. 

4. Discuss the concept of “Personnel Inventory”. 

5. Write down short note on: Types of Training methods 

6. What is “HR planning”? Discuss advantages of HR planning. 

 
Section C           

(A) Choose correct answer.       (10) 

1 Job analysis is basis for which of the following?  

a) job specifications b) job evaluation    c) training needs assessments    d) all of the above  

2 Compensable factors are central to: 

a) selection validity b) training needs analysis c) job evaluation d) job descriptions 

3 Training and staffing 

a) are the primary HR activities that should be used to increase employee motivation. 

b) should be used in combination to assure the desired level and mix of employee capabilities. 

c) are really two words referring to the same set of activities. 

d) are much less important today than they were a generation ago. 

4 The most common reason for organizations to adopt performance appraisal is to provide a 

basis for. 

a) career development   b) training needs assessment 

c) Pay for performance policies d) validation of selection procedures 

 



5 Which of the following should employers reject as a potential selection technique, based on 

current evidence? 

a) work sample b) structured interview c aptitude test  d) graphology 

6 The ideal compensation system 

a) emphasize pay for performance  

b) controls labor cost by paying below the market 

c) is typically designed and administered at the individual plant level 

d) will vary with organizational strategy and context 

7 Training is most effective in resolving 

a) Skill gaps  b) Attitudinal problems  

c) poor motivation d) At the time of exit of the employee 

8 Evaluation of training programs should happen 

a) Only at the end 

b) By predetermining the programs should happen 

c) For high cost programs only 

d) A t the time of exit of the employee 

9 The diagnostic process of needs assessment often starts with: 

a) A job analysis b) A gap analysis c) A concern d) An organizational audit  

10 Employees are always ready to do their work, only manager need to give them a direction this 

statement is known as theory________. 

a) X  b) Y  c) Z  d) None of the above 

 

(B) Write down as per instructions.      (10) 

1. Define: Job description 

2. Define: Conflict 

3. Define: Moral 

4. Define: Stress interview 

5. True or False: Departmental Transfer is a kind of internal source of recruitment. 

6. True or False: Need for achievement theory was proposed by Mc Gregor. 

7. True or False: Exit interview is normally conducted at the end of every financial year. 

8. True or  False: Vestibule training is a type of On-the-job training. 

9. Fill in the blanks: Full form of BARS is ______________ 

10. Fill in the blanks: Full form of OJT is ________________ 

 

 


