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| PSG COLLEGE OF ARTS & SCIENCE
s (AUTONOMOUS) -
BSc DEGREE EXAMINATION DECEMBER 2022
(Flfth Semester) : :
Branch CATERING SCIENCE & HOTEL MANAGEMENT
FACILITY MANAGEMENT
Time: Three ,H,Ours | o BT Maxrmum 75 Marks
' ' ’ ‘ SECTION—A 10 Marks [ -
~ Answer ALL questions o R
ALlL questlons carry EQUAL marks . (10x1=10)
Condomlnlum hotels are s1m11ar to ........... ; h o
- ® Tlmeshare hotels : (11) Bouthue hotels
- (iii) Casino hotels . (iv) - Resorts:

Which of the following is the ﬁrst step in makmg a correct locatlon chorce‘?
(i) Develop location alternatives

(ii) Decide the criteria for evaluatlng locatlon alternatlves

(iii) Evaluate the alternatives :

E (iv) ‘Make a dec1sron and select the loeatron

Which of the following would help a small room feel larger‘? i
(i) Use cool light colours (11) ‘Use large furniture, patterns and textures
- (iii) Userough textures - (1v) Place lighting as one chandelier

. Use of the same element like pattem colour, texture, line or any other element or
- even more than one element more - than once throughout a space is

(i) Rhythm - () Repetrtron
(iii) Progressron S R 'i.~; ':(1v) Character
. Cellar is the area Where to store .
(i) Red wine and spirits AR (11) Beer and cold drmks
- (iii) Botha andb -_,_(1v) Vegetables -
. SLP stands for .......... e ‘ L
(i) Systematic layout plan ' (11) Statrc layout plan .
(111) Strategy leftplan (1v) ‘Simple Logic Plan S

. What do you call an 1mag1nary lrne drawn from each of the three prrmary

. workstatrons in the krtchen"

(i) WorkCentres . (11) Work Trlangle
: (111) Work Slmplrﬁcatlon “ () Workﬂow
ovvieeen..: are the features of good kltchen o v
OR Dralnage and ventilation = . (i) Electr1c1ty and gas connectron '

- (iii) = Water supply and Floor and walls (iv) Al of above

. 'Whlch of the followmg is NOT consrdered an obJectrve to be met when desrgnrng a
store? -
~ (i) The desrgn should be consrstent w1th 1mage and strategy
(i) ‘The design should be i mexpenswe .
- (iii) The design should be flexible o
: (1v) ‘The desrgn should recognlze the needs of the dlsabled
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10. Formula for calculatlng floor area ratlo is ..........
(1) Floor Area Ratio (FAR) =circulation area — area occupied by walls
(ii) Floor Area Ratio (FAR) = Plinth area- area occupied by walls
(iii) Floor Area Ratio (FAR) = Total area of the building / plot size
(iv) Floor Area Ratio (FAR) = Plinth area x circulation area

11 a
‘12 a
13 a
14 a

15 a

16 a
17 a
18 a

19 a

20 a

SECTION - B (25 Marks)
'Answer ALL questions

ALL questions carry EQUAL Marks (5x5=25)

Summarise the importance of systematic layout planmng
' OR _
Descrlbe the structur'al features of heritage hotels. -

State the ergonomlcs factors to be considered for designing front office.”
OR

Outline the 51gn1ﬁca1nt role of lighting in interiors.

Explain the need of allocating space for special areas in bar o
OR ‘
Describe the types of furniture required for setting-up a bar

Analyse the factors to be c0n51dered for physical layout of kltchen
-~ OR
Bring out the steps for desxgmng a kltchen

Explam the workﬂow required in storage facﬂlty
OR
Summarise the structural features required for cold storage.

SECTION -C (40 Marks)
Answer ALL questions

ALL questions carry EQUAL Marks  (5x8= 40) v |
Classify the types of hotels. - | )
-~ OR
Analyse the guidelines followed for star classification of hotels.

Discuss the principles of interior designing.
' OR

‘Highlight the factors to be considercd for ambience and decor in guest rooms.

Elucidate the points to be kept in mlnd while desxgnmg a bar.
~ OR
Examine the checklist to be followed for effectlve designing of restaurant,

Outline the nature of commercial kitchen conﬁguratlons and shapes.

: ~  OR S v
Summarlse in. detail about newer technologlcal changes found in kitchen
designing. :

Discuss the types of sores.
Point out the ergonomics factors to be cons1dered for des1gn1ng recewmg and
storage areas. - .

7-7-7 | ~ END



