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PAPER NO: 534/15/811 - PRINCIPLES OF MANAGEMENT

QUESTION 1

Describe management levels and the necessary management skills required at

each level of management. (20 marks)

QUESTION 2

(a) Explain the MBO management theory (6 marks)

(b) Discuss the importance of planning. (14 marks)

QUESTION 3

(a) Recommend guidelines for effective coordination between different
departments of an organisation. (14 marks)

(b) Relate control function to planning (6 marks)

QUESTION 4

As a manager of an organisation, demonstrate how you would apply Maslow’s

hierarchy of needs theory in motivating your subordinates . (20 marks)

QUESTION 5

(a) Discuss the advantages and disadvantages of a functional organisational
structure (16 marks)

(b) Define the following terms:

(1) Concurrent controls (2 marks)
(i1) Management by walking around (2 marks)
QUESTION 6
(a) Critically analyse the laissez-faire leadership style. (16 marks)
(b) Recommend two (2) techniques for effective delegation. (4 marks)
QUESTION 7
(@) Analyse the strategic planning process. (16 marks)

(b) Suggest four (4) examples of rewards that may be offered to employees in
order to motivate them. (4 marks)



