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Question Type 1t1p oice Questions

Total Questions »0

Maximum Marks 100

Exam Duration 1 Hour 30 Minutes

Negative Marking One Fourth Mark per Incorrect Response

Entr VGuidelines

One fourth mark is deducted for every incorrect response.
e Selection is based solely on the written examination, which carries 100 percent weightage.

e The duration of the entrance examination is one hour and thirty minutes.
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Section Wise Structure

Hotel Management Core Subjects 40 percent

2 English 20 20 percent
~ ‘
3 Reasoning 15 15 p@ \y
-~X )

4 Quantitative Aptitude 15 15 percent
5 General Awareness 10 vament

Total 100 100 percent

The topic-wise question ranges shown below are indica exact combination may vary, while the total

number of questions assigned to each section remains fix

Hotel Management Eor jects

Total questions 40. Questions are ousekeeping, Front Office, Food Production, and Food and

Beverage Services. Each ¢ rea may'gontribute approximately 5 to 15 marks.

Housekeepi

3. Safety and Hygiene: Fire-safety protocols, first aid, pest control, waste management, and sustainable practices.

4. Interior Design and Decoration: Principles and elements of design and flower arrangement.
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Front Office

1. Reservation and Registration: Room types, handling bookings, check-in and check-out procedures, and modes

of payment.

2. Guest Relations: Communication skills, complaint handling, and concierge services.

3. Yield Management and Accounting: Occupancy forecasting, overbooking management, revenue management,

upselling techniques, and accounting procedures.

4. Night Auditing: Front-office terminology, reports and records used in night-auditing procedures, and the

functions of a night auditor.

Food Production

3. Kitchen Equipment and Safety: Use, cleaning, maint|

equipment.

4. Food Storage and Hygiene: Principles of fi reservation, food storage, and HACCP.

5. Bakery: Use of ingredients and pre ion ofjbreads and pastries.

6. Food Science and Nutrition: Migro ients\and macronutrients.

Food and Bever ervices

1. Service Styles: Styles\of sctuice, catering establishments, service equipment, and table layout.

2. Beverages Tobagco: Alcoholic and non-alcoholic beverages, cocktails and mocktails, cigars, and tobacco.

3. Bar Operations and ontrol: Bar operations and design, bar frauds, and control procedures.

4. tom onship Management: Order taking, billing procedures, guest handling, and special requests.
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English

Total questions 20

1. Fill in the Blanks (0 to 5 questions): Single- or double-blank questions based on vocabulary and gramamar.

3. Para Jumbles (0 to 5 questions): Rearrangement of four to six sentences to form

paragraph.

4. Cloze Test (0 to 10 questions): A passage with five or ten blanks on topi€s scignce, banking, the

economy, or social issues. Vocabulary is generally easy to moderate, with occa al challenging words.

5. Error Spotting (0 to 5 questions): Grammar-based questions requirin iftcation of the erroneous part of a

sentence.

6. Word Association Pair (0 to 5 questions): Identification of t aving a synonym or antonym relationship.

7. Phrase and Idiom Meaning (0 to 3 questions): Selectio correct meaning of a given phrase or idiom.

9. Phrase Replacement and Sentence ctio
verbs, homonyms, grammar, and vbcabulary:

10. Synonyms Antonyms and One Word Substitution (0 to 6 questions).

rrectly or incorrectly spelt words.

0 to 5 questions): Sentence construction, word order, phrasal

11. Grammar (0 to 5 qu . Actiye and passive voice, tenses, articles, direct and indirect speech, nouns,

pronouns, adjectives, verbs, adverbs, prepositions, conjunctions, and interjections.
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Reasoning

Total questions 15

1. Inequalities (0 to 5 questions): Direct mathematical inequalities, complex expressions, deduction of

conclusions, and coded inequalities.

row.

4. Coding and Decoding (0 to 5 questions): Coding-decoding, including figfi anguage statements and coded

relationships.
5. Blood Relations (0 to 3 questions): Family trees and coded blood-re lems.

6. Syllogisms (0 to 5 questions): Two or three statements with conclusions’to determine whether the conclusions

follow.

7. Seating Arrangement (0 to 7 questions): Unidirectionalafid bidirectional arrangements, including inward and

outward facing patterns and square, rectang r hexagonal tables.

8. Analogy (0 to 2 questions): Word, nufiber, or relationship-based analogy.

9. Assertion and Reason (0 to 2 quéstions): luation of assertions, reasons, and their logical relationship.
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Quantitative Aptitude

Total questions 15

1. Simplification (0 to 5 questions): BODMAS, fractions, percentages, approximation, decimals, surds\and

indices.

HCF.

3. Average (0 to 2 questions): Average weight, height, age, marks, expenditure, an
4. Percentage (0 to 2 questions): Calculation-oriented basic percentage prob

5. Ratio and Proportion (0 to 2 questions): Simple and compound rati

6. Interest (0 to 2 questions): Simple interest, compound intere d mix€d SI-CI problems.

7. Number Series (0 to 5 questions): Completing a series, finding a missing term, and identifying a wrong term

using AP, GP, AGP, or more complex patterns.

8. Profit and Loss (0 to 2 questions): Successive selling, pdrtnerships, discount, and marked price.

9. Speed Time and Distance (0 to 2 questi lative and average speed, trains, boats, and streams.
10. Algebra (0 to 4 questions): Linear andiguadratic.equations.

11. Mensuration (0 to 2 questions)* d measurements involving squares, rectangles, circles, semicircles,

parallelograms, cones, and cylinders.

12. Time and Work (Q,to : Work efficiency, pipes and cisterns, and work and wages.

13. Probability ti : Basic probability problems.
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General Awareness

Total questions 10

1. Current Awareness (0 to 5 questions): Recent national and international events.

2. Computer Awareness (0 to 5 questions): MS Office, operating systems, hardware compone t,
keyboard shortcuts, computer abbreviations, and networking.

3. History (0 to 2 questions): Major events, personalities, movements, and historica elo

4. Geography (0 to 2 questions): Physical, Indian, and world geography.

5. Polity (0 to 3 questions): The Indian Constitution, political institutions /& ce, and public administration

basics.

6. Science (0 to 5 questions): Basic concepts from physics, che , and biology.

7. Environmental Science (0 to 4 questions): Ecology, biodiveisity, pollution, conservation, and environmental

issues.

8. Tourism and Hospitality (0 to 5 questions): Indian fairs\@nd festivals, cuisines, dances, music, monuments, hill

stations, beaches, national parks, and wildli tuaries.

9. Economics (0 to 4 questions): Basic oncepts and important economic developments.

Preparation Strat

e Give the largest share ion time to the four hotel-management core areas because they account for

40 questions.

e Revise optrationa ology, standard procedures, safety rules, hygiene principles, equipment, and

in short revision sheets for formulas, grammar rules, hospitality terminology, current affairs, and
Indian tourism resources.
o Attempt full-length mock tests and avoid speculative guessing because every incorrect response attracts a

one-fourth-mark penalty.
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Quick Revision Checklist

[0 Housekeeping procedures and safety [0 English grammar and vocabulary

O Front office and night auditing O Reading comprehension and cloze tests
[0 Food production and bakery [0 Reasoning puzzles and syllogisms

O Food and beverage service O Quantitative formulas and calculations
[0 HACCP nutrition and hygiene [0 Current and computer awareness

0 Hotel revenue and guest relations O Indian tourism resources

Y

<
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