Operations Management
June 2021 Examination

1. What are various decision criteria for deciding a location for a business setup? Explain these decision criteria with reference to a location decision for setting up operations of a Large Hospitality Setup (like a Resort. etc). (10 Marks) 

Answer 1.
INTRODUCTION
Location decision: Location decision means choosing a location for setting up a business. The main aim of location decision is to find the best alternative from other available sites. Location decision is vital for each organization irrespective of size and structure. The main objective of location decision to maintain a balance between Its Half solved only
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2. List down briefly the various inventory management techniques prevalent in the industry. Discuss how some of these techniques would be applicable to a Medical Store in effective management of their inventories, i.e medical supplies. (10 Marks) 

Answer 2.
INTRODUCTION
Inventory Management: The process of ordering, storing, and using the inventory of an organization is known as inventory management. The management part of the inventory management involves raw material, work-in-progress and finished product. Along with these three things, it also includes warehousing and processing of the items. 
3. Many business organizations have operations in which operations management is a daily and constant process. Managing a Restaurant is one such business, wherein the procurement and managing various resources is a very strategic process. Explain the following concepts (with atleast one example) in Operations of a Restaurant business, and conclude how relevant is it in the business?

a. Define Quality and list and discuss in brief the various dimensions of quality in operations (5 Marks) 

Answer 3a.
INTRODUCTION
Quality: Quality is the collection of all the features in a product or service, which helps influence the ability of the product that will ultimately satisfy the customer's demand. Quality starts with the product design

Answer 3b.
INTRODUCTION:

Bill of Materials (BOM): The list of components, raw materials, and required instructions for constructing or repairing a product or service forms a Bill of Materials (BOM). There is a hierarchical format in which the business firms prepare the list. The highest level of the bill of materials shows the finished product, 

