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JARAMOGI OGINGA ODINGA UNIVERSITY OF SCIENCE AND TECHNOLOGY 
SCHOOL OF BUSINESS & ECONOMICS
UNIVERSITY EXAMINATION FOR THE DEGREE OF BACHELOR OF INTERNATIONAL TOURISM MANAGEMENT 
2ND YEAR 2ND   SEMESTER 2013/2014 ACADEMIC YEAR
[bookmark: _GoBack]MAIN CAMPUS
COURSE CODE: BTM 3226
COURSE TITLE: FOOD AND BEVERAGE MANAGEMENT
EXAM VENUE:  LR 15 			STREAM : (BITM)	
DATE: 11/12/14				  EXAM SESSION: 9.00 – 11.00AM
TIME: 2   HOURS 

Instructions:
1. Answer  ALL questions in section A and ANY other 2 questions in section B
1. Candidates are advised not to write on the question paper.
1. Candidates must hand in their answer booklets to the invigilator while in the examination room.


QUESTIONS
 Q.1 a) Food and beverage as well as accommodation provision are both important elements of the hospitality industry. Identify and describe any five sectors in each of the above in terms of their service activities   							(10marks)                                                                                                                               

     b)Giving examples, describe the classification of food and beverage outlets under the following sub- headings:
i) Profit oriented (2marks)
   ii) Cost provision (2marks)
   c) Outline the reasons for segmenting food and beverage sectors   	(6marks)
   d) Discuss the main characteristics of a cost and market oriented business operation (10marks)
Q. 2 a) Discuss the current trends that can affect the management of food and beverage operation.									(4marks)
       b) Giving examples, describe three (3) ethical issues that can influence food and beverage management.									(6marks)
       c) Discuss any five regulations that are applicable within food and beverage outlets that are likely to affect their operation.						(10marks)
3a) Giving examples, describe the main areas of management activity within the hospitality industry.                                                                                                            (8marks)
      b) “The managers work can be characterized by variability, variety and volatility” Discuss this statement in relation to food and beverage operations.                             (4marks)
      c) Highlight the objectives of the food and Beverage manager			(4marks).
d) Discuss the factors that can set and shape the goals of any food and beverage organization                             (4marks)                                                                                                          
Q4 a) Discuss the pricing models that a manager can apply to menus during food and beverage operations.                                                                                                                       (6marks)                                                     
 b) Outline the pricing considerations that a food and beverage manager should be familiar with. (4marks)
  c) Describe what you understand by the following terms:
i) Sales mix 			(2marks)
        ii) Menu merchandizing 		(2marks)
       iii) Fixed costs 			(2marks)
iv) Variable costs 		(2marks)
       v) Profitability 			(2marks)

Q5a) Describe 4control systems that are applicable in beverage control      	(4marks)
         b) Describe how an “EPOS” control system works in a food & beverage facility. (4marks)         
         c)  Highlight the meaning of the term “Rate of stock turnover” and state how it is calculated. 										(4marks)    
        d) Highlight the key features of a total quality management approach (TQM) that is applicable in food and beverage operation						(8marks) 
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