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Question 1 

How can one practice Key control in the Hospitality Industry? 

Question 2 

(4) 

(8) 

Since management has certain responsibilities for the safety of the guest's belongings, 
the proper care of keys is a very important aspect of security. Discuss the different types 
of keys one gets in the industry. 

Question 3 

What is CCTV and why is it needed in the hospitality Industry? Give examples! 

Question 4 

Mention the security high risks areas in hotels that need careful monitoring. 

Question 5 

(10) 

(8) 

(16) 

Discuss the duties of employers and employees concerning safe practices carried out in the 
workplace. 

Question 6 

Group the different products of combustion of the following class fires: 

6.1 Class A Fires 
6.2 Class B Fires 
6.3 Class C Fires 
6.4 Class D Fires 
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