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2012
FACILITY PLANNING

Time Allotted : 3 Hours Full Marks : 70

The figures in the margin indicate full marks.

Candidates are required to give their answers in their own words

as far as practicable.

GROUP – A

( Multiple Choice Type Questions )

1. Choose the correct alternatives from the following :

10  1 = 10

i) Which committee grants approval for star category

a) HRECC b) HRACC

c) ITDC d) None of these.

ii) Specialist on planning team.

a) Carpenter b) Architect

c) Supplier d) None of these.

iii) Consideration for selecting an equipment for the

kitchen

a) Colour b) Safety

c) Attachments d) None of these.
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iv) Layout of planning process deals with arrangements of

a) Physical facilities b) Site selection

c) Equipment selection d) None of these.

v) First priority while planning for resort hotel

a) Location b) Size

c) Cost d) None of these.

vi) Motels should have the facility of

a) Internet 

b) Fine dinning restaurant

c) Petrol pump

d) None of these.

vii) The recommended thermal comfort zone for worker

a) 18˚C – 21˚C b) 5˚C – 10˚C

c) 29˚C – 34˚C d) None of these.

viii) Space for temporary storage of finished hot food

a) Salad carte b) Walk-in

c) Hot carte d) None of these.

ix) Selection of uniform for employees of food service

facility is done by

a) Architect b) Interior designer

c) Food service waiter d) None of these.

x) Minimum size of a square table for 4-persons

a) 18 II   18 II b) 30 II   30 II

c) 60 II   60 II d) None of these.
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GROUP – B

( Short Answer Type Questions )

Answer any three of the following. 3  5 = 15

2. State the difference between carpet area and plinth area.

How plinth area is calculated ? 4 + 1

3. State the requirements of good design of a hotel.

4. State the stages and sources of capital funding in the design

of a hotel.

5. State the reasons for good hotel design associated with the

integrated functions of a hotel.

6. State the benefits of hotel development and the sources of

revenue earning area in a hotel. 2 
1
2 + 2 

1
2

GROUP – C

( Long Answer Type Questions )

Answer any three of the following. 3  15 = 45

7. State the factors associated with the classification of hotels.

State the eligibility criteria for star classification of a hotel.

State the facilities available in a four star category hotel.

5 + 5 + 5

8. State and discuss the factors to be considered for the good

location in the hotel design.

9. What are the functions of efficient management in a hotel ?

What factors are to be considered for selecting suitable

materials in the construction of a hotel ? 7 
1
2 + 7 

1
2
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10. Draw a diagram for the steps to be taken in the systematic

layout planning procedures. Elaborate the steps. 5 + 10

11. In SLP state and explain the flow process and flow diagram.

In kitchen, draw a kitchen product / Traffic flow diagram. 

10 + 5

12. State the process of estimation for electrical load

requirement and water requirement in a hotel. 7 
1
2 + 7 

1
2
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