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1. | The digital convergence occurring on the Internet as

o P s b e M g T BT T

(1) Internetcompaniesincreasing their bandwidth
(2) Internet companies offering wireless service
(3) Internet companies increasing their use of WANSs

(4) Internet companies offering phone service

2. | Ahotel company is keeping documents regarding the accidental death of
an employee while on the job. In case the employee’s family sues the
company, the business should have ................. records on hand.
(1) Promotional (2) Asset

(3) Employee on Payroll (4) Legal

e A e ) e e - o

What is the typical effect of an economic slowdown on the hotel industry

2
L

(1) A decrease in the number of guests and an increase in the number of

ol - 1 o < 1

rooms available
(2) A decrease in the number of guests and a decrease in the number of

rooms available -
(3) An increase in the number of guests'and a decrease in the number of

rooms available o
(4) An increase in the number of guests and a increase in the number of

rooms available

Ei
l
|
|
|

4. | The largest type of bed sheetisa

() Double (2) King B
(3) Queen ‘ ~ (4) None of these

PHD/URS-EE-2019 (Hotel Management) Code-B
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5. | After the laundry is done, you need to hang or ....... esssennns the clothes.
(1) Stain | (2 Fold
(8) Rinse | (4 None of these
6. | The ....cccevvrnrennn ig defined ﬁs a set of activities performed across the
organization creating as output of value to the customer.
(1) Development process  (2) Business process
| (® Quality process - (4 Customer focus
7. | An v is a set of processes and procedures that transform data
into information and knowledge.
(1) Information system (2) Knowledge system
(8) Database system (4) Computer system -
8. | The opposite of messy is
(1) Dirty - (2) Tidy
(3) Damp | (4) None of these
9. | Earlier lodging places were called | '
(1) Rest house . (2) Inns |
(3) Sarais - (49 None of these
10.

Which of the followmg is typically true of hotel room-serwce department
(1) Room-service menus cannot typically cross-
(2) Menus have relatively high selling prices

sell other hotel services ||

(3) Most opexfations generate significant profits
(49 Allofabove

PHDfURS‘EE'2019 (Hotel Management) CDde-B
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Questior Questions

11. | Preventing other full-service restaurant distributors from obtaining and
selling the same product to customers is an example of a(n)
that is illegal.

IIIIIIIIIIIIIIIII

(1) exclusive dealing arrangement

(V) strategicalliance

(3) typingagreement

‘4) marketing plan

12. | Whica of the following would be an effective way to communicate a job-
I related suggestion to your sunervisor

(1) A personal letier
(2, A business letter
(3) A letter of transmittal

(4) Anoffic memorandum

13. | Statement 1: There will be a shift of demand snacks, convenience food and
organic and di-t food

Statement 2 : High taxation is a constraint for the hotel industry
(1) True, False (2) True, True
(3) False, False (4) False, True

14. | Which of the foliowing i8 NOT a culinary use of oil in the hotel industry
(1) Flavor (2) Texture
(3) Softening (4) Shortening

i‘% PHD/URS-EE-2019 (Hotel Mana%;;nent) Code-B
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15. | Nancy comes back home after 4 days of travel and to her disniay finds ot
| that her refrigerator has stopped working. Which among these fooqd
products is safe consumption, based on the following assun:»iivns
(1) Fishhad a slimy skin |
(2) Bananas and melons had an odor
(3) Meat had an off-odor

(4) None of the mentione&

16. | Relations between time and temperature to determine the stab lity of food

products is obtained by using which of the following data

(1) Measure of product quality (2) The number of days stored
(3) The storage temperature

(4) Al of the mentioned

17. | The First Heritage Village of India is
(1) Pragpur (@ Kurukshetrs

(3) Jaipur 4) None of these |
18. | The Oberoi Group of hotels founded in

(1) 1934 @) 1950

(3) 1905

(4) None of these

- — *
N

19. | When did the Taj -
j Hotel G ' “Taj ica” i
. roup opened the .TaJ Exotica” in Bentota, Syi
1
(1) 2000 (2) 1998
(3) 2002

(4) None of thege

PHD/UR

S—EE-2019 (Hotel Mana%ement) Code-B
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25. hi : : ; : :
5. | Which of the following demonstrates the interrelationship among primary
business activities
(1 A new product is introduced, so business advertisements must adjust
In response

2 & - ] o i
(2) A business changes its goals, 50 its strategies and tactics change too
3 . L ]
(3) One business activity changes, so the others must adjust in response

4 i :
(4) A busmt:‘:ss manager becomes vice president, so his/her department
must adjust to the change

26. | Why does the government set and collect taxes
(1) To hglp businesses grow and prosber

(2) To provide economic security

(8) To increase the use of technology

(4) To help pay the expenses of government

27. | Content analysis uses whic}; of the below methods
(1) Recording (2) Counting
(3) Classifying (4) All of these

28. | Which of the following is the best wa
, . y to test a hypothesis accord;
hypotheticodeductive method B

(1) By looking for instances where the hypothesis failg
(2) By repeating a study looking for consistency in outcomes

(3) By rejecting the hypothesis

(4) By finding evidence which supports the hypothesis

I S
PHD/URS-EE-2019 (Hotel Management) Code.B
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29, | What iz com parative method

A way of contrasting the findings of two different studies

(1)

(%) Making comparigons between the findings from two or more different

groups in a gtudy

(3) A way of comparing the outcomes of geveral different studies

(4) A way of deciding which participants get the highest scores

20. | You are about to do a literature search, what would be the first stage

(1) Do literatures gearch online

(2) Read introductory texthooks

(2) Order sgome inter-library loans

(4) Ask your lecturer for some articles

Which of the following is a bhasic guideline that front desk clerks should

always follow when assisting guests who have disabilities
(1) Don't embarrass guests with disabilities by looking duectly at them

(2) Identify apecific disabilities through observation
(3) Raise your voice if a guest does not seem to understand you

(4) Remember that the guest is a person with a disability

81,

ol e

32. | Why is it important for hotel chains to assess global trends and
opportunities
(1) Governments in other countries hold elections

(2) Hotel chains hire employees from other countries
| 3) Worldwide economic conditions affect marketers

(4) Foreign trade creates monopolies

PHD/URS-EE-2019 (Hotel Management) Code-B
(7)
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33.

Which of the follow ing is a situation in which a bed and breakfast could use

the budget information to make operating changes

(1) Accounts receivable are on target
(2) Expected profits are increasing
(3) Total revenues exceed projected costs

(4) Estimated sales exceed actual sales

34,

A hotel restaurant that inspects its eqmpment on a regular basis is
practicing

(1) Preventive maintenance (2) Form utility

(3) Vendor analysis (4) Physical inventory

35.

Why would a hotel clerk run a guest’s credit card thrbugh a credit-card
validator |

(1) To verify the reservation
(2) To obtain an approval code

(3) To print data on a voucher

(4) To establish the room rate

36.

(8) Report unethical actions

One way that hotel managers can promote ethical behaviour on the part of
everyone in the hotel is by encouraging employees to

(1) Develop a code of ethics
(2) Be thoughtful of others

| (4) Avoid social situations

SHD/URS-EE-2019 (Hotel Mana‘gement) CodeB
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37.

To prevent spoilage, restaurants store fresh meats and dairy products 1n

(1) Refrigerated areas (2 Thawing facilities
(3) Walk-in freezers 4) Time-controlled cases

- 38.

| Restaurant managers wait until after closing to conduct a physical inventory

in order to get a more accurate assessment of the
(1) Costsof maintaining the inventory

(2) Number of food items on hand
(3) Age of the food items left in inventory
(4) Most popular food items requested by customers

39.

Which of the following is a factor that might impact the pricing strategies
of a restaurant supply business that is planning to enter the international

market

(1) Trade barriers

(2) - Advertising laws

(3) Unstable governments
(4) Required bribes

40,

Sorting restaurant customers by their physical and social characteristics
is called ........ segmentation,

(1) Behavioral
(2) Demographic
(8) Psychographic
(4) Statistical

PHD/URS-EE-2019 (Hotel Management) Code-B
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41,

' f
Frozen storage is generally operated at temperature of

(1) —0°C (2) -18°C
(8) -50°C | (@) -60°C

42,

The first synthetic sweetening agent used was

(1) Saccharin (2) Cyclamates
(3) Aspartame (4) Sucralose

43.

Economic Order Quantity

(1) Economic Order Quantity
be bought at each order
2)

(3) At thig point cost of carryin
total cost is the lowest

(4) All of above

1s the optimum quaﬁtity of raw material to

44,

' Kickback is term used to denote the theft and fraud in

(1) Purchasing

(2 Food preparation
(8) Cash receipt

(4) None of these

45.

Average Food Service Check
(1) Ratio between the sales and the food cost
(2) Dividing Total sales by no. of guests

(3) Total sales to total revenue
(4) None of thege

PHD/URS-EE-2019 (Hotel Management) Codog
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46.

The concierge is under which department
(1) Rooms Division (2) Security

(3) Accounting (4) Front office

417,

Which of the following is not a front office module of the typical property
management system (PMS)

(1)- Rooms management

(2) Food and beverage management
(3) Reservations management

(4) Guest accounting management

48.

Which of the following piece of kitchen equipment would you select to

braise a portion of round steak
(1) Griddle

(2) Broiler pan

(3) Pressure cooker

(4) Skillet

49,

What is the best definition for the tourism industry

(1) A business that provide services to people

(2) A business that moves people from one place to another

(3) Abusiness that organizes and promotes travel and vaca:ions

(4) None of these are correct

PHD/URS-EE-2019 (Hotel Management) Code-B

(11)
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50. | What technology tbul is essential for today’s hospital

(1) Computerized cash register
(2)  Property Management System
(3) Recordable locking system (credit card style key)

(4)° Computer with network access

91. | Half-board tariff wﬂl usuaily include

(1) Room and buffet lunch. |

(2) Ro_om and breakfast

(3) Room, breakfast and or_lé main meal

(4) Room, breakfast, and t\:nro inain meals

You have been asked by your boss to plan a client everiﬁ for the company.
What is the first thing you need to consider |
(1) The budget for the event

| (2) Where will the clients be coming from

52.

(3) How many will be attending
(4) What is the objective of the event

53. | You are'booking‘ an escorted tour at a resort. What type of meal plan

should you expect |
(1) Modified American Plan (2) ‘Etropean Plan

(3) Tablg d’hote " (4) Full American Plan

PHD/URS—EE-2‘0 19 (Hote'l'_Managem.ent) Code-B
| (12) |
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54. | I''DC wasestablished in
(1) 1965 @) 1966

55. | Hotels situated on highway are called
(1) Motels - (2) Resorts
(8) Ecotels (4) None of these

66. | Groups created bjr managerial decision in order to accomplish stated goals
of the organization are called .

(1) formal groups | (2) informal groups
(3) task groups | (4) interest groups

57. | Continued membership in a group will usually require

(1) supporting the group leader

(2) conforming to group norms
(3) eﬁcouraging cohesiveness in the group

(4) developing’ a status system

68. | The research data indicate a correlation of -1 > r > . What does that tell
you | |
(1) The two variables tend to increase or decrease together
(2) One variable increases as the other variable decreases

(8) Thereis perféct correlation between the two variables

(4) The two variables do not vary together at all

' PHD/URS-EE-2019 (Hotel Management) Code-B
~ | (13)
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59. | T}
. e iur 1ty 1 ; J
HTpose of veing presentation software to prepare multimedis

DICRing air i

Vs e often s to use those prescntations to

L —
(D) Support report findings

I T

vy Develop web sites
(8" Maintain customer files

(1) Access online resources

60. : :  x
A restaurant has decided to advertise its clegant atmosph:re and qualified

wait staff. This approach is an example of ................ markeling.
(1) Product (2) Service
(3) Place (4) Target

- v -l

61. | In a very large hotel, dining room captains typically report to the
(1) Restaurant manager
(2) Food outlet manager

(8) Director of food and beverage operations

(4) None of these

Statement 1 ; Portion control means controlling the size or quantity of

62.
food served to each customer.

Statement 2 : Portion control is an essential factor in making profits for a

.restaurant.
(1) True, False
(3) False, False

(2) True, True
(4) False, True

TR

e
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63. Knife safety in the kitchen

(1) Handle knives with care - hold them with the point facing down and
in full view

(2) Do not wave or play with knives, or leave them in a sink full of water

(3) Never tfy to catch a falling knife
(4) All of above

64. | Fruit and vegetables can be kept in coel rooms for a short period of time at
what temperature
(1). Amaximum of 2° Celsius (2) Between 0° and 4° Celsius

(3) Below 0° Celsius (4) Between 5° and 6° Celsius

65. | Standard recipe cards (SRCs) can be used for which purposes
(1) To determine pprtion and cost contre! |

(2) To indicate portion size

3 To determine dish and mexiu profitabiiity

(4) All of the above

66, Which of the following statements 1s true i relation to an & ia carte menu
(1) The chef knows in advance what cum‘:mneré have ordered

(2) The chef does not know in advance wl;;at customers will order
_(3) There is ﬁ set menu price

(4) None of these

 PHD/URS-EE-2019 (Hotel Management) Code-B
G (15)

L]
gcollegedunlae
India’s largest Student Review Platform

T



- R

N

Puﬁitm"! Qu'estionds |
67. | Meats should be stored in a cool room/refrigerator at what temperature
(1) Maximum of 2° Celsius  (2) Between0° and 4° Celsius
(3 Below 0° Celsius (4) Between 5° and 6° Qelsius N

68. | Yellow chopping boards are used for |

(1) Fish (9) Poultry
(8) Vegetable - (4) None of these
69. | Labour and overheads should be costed accurately to determine
(1) Selling price | - (2) Profit -
(3) Netsale - (4) Operating profit

Al

70, | The activities to ensure control of quality in the food service
(1) Check all food purchased and its storage

2) Inspect kltchen area, equipment and utenuils for clean.hness and good

order regularly

3) Monitor staff hygiene and adherence to cafeiy regulations

(4) All of above

e
. L R i

71, | Which section of a journal article is provided in most online electronic

databases
(1) Abstract (2) Introduction
(3). Results (4) Conclusion

PHD/URS-—EE-2019 (Hotel Management) Code-B
(16)
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72.

78.

What is deemed al'good measure of the qﬁaiity of a journal

(1) The OPAC factor (2) Impact factor
(8) The influence factor (4) The intake factor

P T —— T —

I N

A cross sectional study 18 carried out to examine whether Teaching

¢ rank have more positive coping skills than those of 2

personnel of a highe
udy

lower rank. Which of the following statement is true of this st
(1) Theindependent variable is rank and the dep endent variable is coping
skills

The independent variable is coping the dependent variable is

rank |
The independent variable is coping and the dependent variable is low

rank | |
Neither variable is dependent as the researcher cannot manipulate

@) high

3

4)
‘them

74.

75.

PHD/URS-EE-2019 (Hotel Man

What sort of variable is dress size
(1) Ratio (2) Ordinal
(3) Dependent '(4) Normal

A mediator variable is

(1) responsible for the relationship between two other variables
(2) another name for the independent variable

(3) another name for the dependent variable

(4) all of the above

aj-gez_t'léntmde-ﬁ
(17)
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Question
No.
QuEStit)ns
&1, An eﬁ‘e{:ﬁve i i
marketin ; ,
Clarketmg g plan usually containg a section that enplaing the
(1) Mix
F clcy
, i (4) Concept

82. “—hlth e
ofthe following is a question that should be asked when selecting |
sales forecasting method

(1) What changes are occurring in the restaurant
(2) 'What are the restaurant’s past sales |
(3) Whatinformation is available to use

(4) What are the operating expenses of the restaurant

83. | Employees who are unable to respond to questions about the company’s

goods or services can affect the customer’s
|

(1) Purchasing ability (2) Sourcing strategy
(3) Image of the business (4) Price fixing

Monica is starting a specialty restaurant. To decide the number and types

84.
of employees she will need to hire, Monica has determined what jobs will
need to be done and has developed a written statement for each job, listing
the duties and responsibilities of the job and the educational and professional
experience required. This statement is a job |
(1) Qualification (2) Enrichment
(3) Requisition (4) Description
PHD/URS—EE—-20 19 (Hotel Management) Code-B
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No, Questions - |
85. | | ' "
What do restaurant servers need to know to be able to explain the featureg
and benefits of meny items to customers |
1 irat; .
(1) Date of expiration (2) Method of preparation
3 s
) Percentage of yield (4) Type of storage
86. | Ahot ' ' i ) —
b el chain follows the generally accepted accounting principles (GAAP)
eca inci
use the principles help communicate financial information in a(n) ....
way, ' )
(1) biased

(2) uncooperative

(3) consistent (4) adaptable

87. | If a hotel] forecasts thé.t it will seat 95 of

percentage
1 9 '
(1) 76% 2 7%
3 0
| (3) 79% (@) 80%
88.

Which of the following is a benefit of éafeteria-atyle service

(1) Sewers can plate food in the kitchen
(2) Side tables can be used when needed
(3) Many customers can be served quickly

(4) Food can be prepared when ordered -

_'L__I___PHDIURS-E“E‘WIQ (Hotel Management) Code-B
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" No. | Questions >
89. | Electronic cagh pe

iste
glsters Compute the restaurant customer’s change, and
® read from the '

................. of the cash registers.
() Customer display window

(2) Validation opening
(3 Cashdrawer

| (4) Printtable
90. | Afine restaurant currently has 2500 customers and develops a marketing
plan toincrease that number by 4% this year and 5% next year. If the plan

1is successftﬂ,_ hov{ many customers will the restaurant have by the end of
-next year

(1) 2600
(@) 2,800
(3) 2730
(4) 2625

91. | Functional managers are resporisible
| (1) for a single area of activity
(2) tothe upper level of management and staff

(3) forcomplex organizational_sub-unifs

(4) for obtaining copyrights and patents for newly developed processes
and equipment |

PHD/URS-EE-2019 (Hotel Manaéer)nent) Code B
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I puegtiud

|

- Questions

92,

Concerning leadership concepts, |
Gore-Tex, where

' : . ations like
(1) leader roles are unnecessary 1n organizat

a self leadership approach is used
' isti d behaviours
(2) itislikely that a particular set of leader ch::lr«‘i'lc_1391'-15"{7“1'_s an T

do suit specific situations and groups

(3) it is likely that the need for leaders will decline in the 21st century

due to more decentralized structures

(4) the military model of leadership will become more popular in the

21st century

- 93.

In order from lowest to highest, what are Maslow’s five classes of needs ?
(1) Social ........... esteem ......... physiological ........ safety ......... self.
"actualization -

@) - Physiolbgical ........... safety ....... social ........ self-actualization ....

esteem

(3) Physiological ..... safety ......... social ...... esteem ..... self-actualizatior

(4) Self-actualization ........ esteem ........ safety ..., social ..., physiologica

94.

) IS - ———
Groups created by managerial decision in order to accomplish stated goal
of the organization are called - | '

(1) . Formal groups
(3) Taskgroups (4) Interest groyps

by

(2) Informal groups
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(1) Sala‘ & Whiﬁh of the fongwinc i 2 ma
1"3? =i2a
(&) Work itsels

(9) Recognition

|

tp pay atiention to what change factor

(1) Sirategy
| (2) Workioree

ﬁ (3) Egquipmeni
(4) Technology

exhibits ) 4 IRHRAEEE
(1) Consideration behaviour

(2) Authoritarian behaviour :

(3) Theory Y behaviour

(4) Leadership behaviour [

. = = ]

Increasing the numbers ofemploved women and minorities forces managers

% 1 _

AR

?
|

: ] o s~
gR. | The front desE cazn be 2 hectic work arez at

-
if they

(i) are able to organize others

2 kmow how to zveid problems
(3) havegood 1 secounting skills
(4} EEY@EE duri 'ngﬁ‘mﬁﬁ?—"" -

times. Front @

Managei;ent) Code-B
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_/- : —
= pusiness report is

. ompleX:
89. | The ultimate purpose of preparing 4 long, ©

usually to

(1) present accurate data
(2) bewell organized
(3) present all views

(4) help with major decisions

' ecial needs
100. | How can lodging facilities best accommodate guests who have sp

during their stay |

(1) Make sure that the hotel has ample wheelchairs and walkers available
for guests with mobility impairments

(2) Train each hotel employee in sign language to accommodate guests
with hearing impairments

(3) Have front desk employees provide guests with sl special-néeds

questionnaire during the check-in process

(4) Ask guests if they need special accommodations and make a notation
during the reservation process

—

e —— e ———

____L___—____,_'___-———- et e
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