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HUMAN RESOURCE MANAGEMENT
M.Sc. HMT.  
3rd SEMESTER (2096)

Time: 3 Hours






          Max marks: 75

Note: Part-A is compulsory attempt any nine Questions from section B.

PART-A




1. EXPLAIN THE FOLLOWINGS:
a. job design

b. organization structure

c. personnel audit

d. job analysis

e. turn over

f. procurement

g. development

h. on-the-job training

i. vestibules

j. motivation

k. guaranteed annual wage

l. employees participation

m. job evaluation

n. perks of employees

o. interpersonal skills





(15x2=30)

PART-B

2. Define personnel management. Also mention its functions.

3. Discuss in detail the methods of recruitment generally adopted in medium size concern.

4. What is an operative training programme? How is it conducted?

5. What is performance appraisal? How is it conducted?

6. Discuss the role of inter-personnel relations with reference to hospitality industry.

7. Describe motivation Theory by Abraham Maslow in service sector.

8. Discuss the uses job Analysis information in develeloping human resources plan.

9. Describe the nature of employer benefits programme with reference to hotel trade.

10. Discuss the challenges of Modern Personnel Management with reference to outsourcing of activities.

11. How would you conduct ‘executive Training Programme’ for a 5 star hotel without affecting their normal duties?

12. How would you finance the services rendered by Hospitality staff keeping positive morale in the organization?

13. How would you use the labour unions for the benefits of guests, management and stakeholder at large?

                  (5x9=45)
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INTERIOR DECORATION
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          Max marks: 75

Note: Part-A is compulsory attempt any nine Questions from section B.

PART-A




14. Answer briefly:-

a. What are the various kinds of carpet cleaning methods?

b. What are under lays?

c. Define lumen & lux

d. What is the purpose of lining the curtains?

e. What are the advantages of artificial and natural lighting?

f. Define the term ‘Swag & Valance’.

g. What factors determine the height of a bed in hotel guest room?

h. What colour scheme would you suggest for a teenager’s room and why?

i. What is the function of sheer curtain?

j. How will you preserve flowers?

k. How would you conduct monogramming?

l. Types of mattresses and pillows

m. Care and maintenance of wall and wall coverings

n. Colour scheme of a guest room

o. Basic principles of theme decoration.

PART-B


           
(15x2=30)


15. describe in detail different types of wall finishes

16. Proper lighting enhances the beauty of room with the help of a neat diagram explain briefly different types of lighting.

17. explain various stages of wastage cycle

18. Explain linen cycle. List the major activities of linen room. Support the answer with necessary formats.

19. List ten most common laundry problems. Illustrate causes and solution for them.

20. Explain the importance of placements of indoor plants. List the advantages of indoor plants over flower arrangements

21. Explain the principles of flower aggarngements.

22. List the various activities of sewing room. Explain with an illustration.

23. Give advantage of uniforms. How does it help in creation an impression and contributing to repeat business?

24. Give the floor plan of an on-premises laundry in a 5 star deluxe hotel, along with equipment and traffic lanes.

25. Drawn out a linen inventory sheet and explain how linen inventory is done.

26. Explain the principle of Design with reference to a hotel guest room.
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BAR MANAGEMENT
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          Max marks: 75

Note: Part-A is compulsory attempt any nine Questions from section B.

PART-A





1. explain the followings:

a. Brix

b. venencia

c. priming 

d. autoclave

e. dunder

f. mousscuse

g. refractometer

h. congener

i. angle share

j. malt whisky

k. asti-spumants

l. proof

m. vermouth

n. duteh gin

o. draught beer

(15x2=30)

PART-B           

2. Give the brief history of wines in France.

3. What is ‘Bar management’? How would your ensure control on its operations.             

4. give the job specifications of bartender

5. List the guiding principles of bar layout.

6. How would you control leakages/pillrages in operations of bar.

7. Which techniques would you employ for serving, selling and promoting bar operations.

8. Describe the purpose of setting mini-bar in room. How would you promote its sales?

9. Describe in detail the various accessories and equipments used in bar.

10. How would you promote environment of bar with particular reference to light to light and furniture?

11. Describe the various permits/licenses required to run a bar in 5 star hotels.

12. Describe the legal provisions with regard to alcohol service off-hour and to minor.

13. What is point of sale system? List the various activities involved in it. 


(9x5=45)

Page6

[image: image1.jpg]


