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Part III — Vocational Subjects

o _ewTeud (GLDEVLTETITEMLD
FOOD SERVICE MANAGEMENT

(WD wOHmID Y midlew eufdl / Tamil & English Version )

&Ted 3jera] : 3.00 wewil GBI | [ Qurgs wHuueamser : 90
Time Allowed : 3.00 Hours | [ Maximum Marks : 90
Sdleyemraet : (1) Smarsg ellarrss@pd slwurs ueurd o dreTsT eremLSaman
sflurisgs Camerera]b. &Ll GampulmLlder, amms
sansrentiiurerflb o | arnguwirgsd Csfelssean.
(2) Beowd g s@mLUY owulamear LLEHCWL 6rPg ISDHEGLD,
24 &G (HeusH@D LweThds Ceuear(hd. LILBISET eUanTeUSD S
Quenfled LweT(HSHe]| .
Instructions : (1) Check the Question paper for fairness of printing. If there is any
lack of fairness, inform the Hall Supervisor immediately.

(2) Use Blue or Black ink to write and underline and pencil to draw
diagrams.

U@&S| - I/PART - I
GOy : (i) eweuIsg alammss@EpsEh allenl wafldsse]w. 15x1=15
(ii) Gar@s&suul(herer wrOM ol safled Wse|bd egHLmLW
adevLerwd Carpbgshdss GMuTLBHLear elleuleamenyb GCargg)
CT(LPSELD.
Note: (i) Answer all the questions.

(ii) Choose the most appropriate answer from the given four alternatives

and write the option code and the corresponding answer.
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1. eraigl mavramuifserTed rHu@LD ShiE,.
(SH) 2 LISTEnThIGET (=) &sSesMNssLLLTS Sanrenti
(@) @efliyl g (rr) Gamm
is the microbial hazard that causes food spoilage.
(a) Equipment (b) Untreated water
(c) Sweetener (d) Soda
2. Briiger 2 e UTgsTUmU Blieudls@n @l FLLLfelnrer
SjenLoLiL
(1) ISI (<=}) FPO (@) HACCP () FSSAI

is a statutory body governing the food safety of the country.

(a) ISI (b) FPO (c) HACCP (d) FSSAI
3. Slemnsefledl(HBg HepL &G UHLIMSMS 2 WITSSHH M.

(=) 8680 Cewwtiu@ib Coams (<) aurCahy SieeuasLD

(@) ugmwofliy (FF) Qe eogdler @UIBIGLD S@IeUISELD

increases the room revenue.

(a) Reservation Desk (b) Front Office

(c) Maintenance (d) Back Office
4, caruelr  elmpdHlarflar  Csemeusamerujd, GComeusamerubd

HlepmCeudmiLieur.

(=1) smemedlwirey (=) uren@s anejevGLoe

(@) aqmeeu (FF) @pasenll LiewtlwmerT

is a person responsible for providing guest services and needs.
(a) Concierge (b) Banquet Houseman

(c) Chauffeur (d) Steward
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eremgl o awre| Genguller pheNle) emeussILHID Ul L aligel SHLPaID

LGy <=4,@Lb.

(1) srefwil_ (<) Freiev Fréeurm
(@) &rlevlgdHev () Ceoodl Ggem
is a circular rotating tray placed at the centre of the dining table.
(a) Serviette (b) Service Salvar
(c) Chopsticks (d) Lazy Susan

EpaumauareupPled Q-arranflens e wimerd sremiésa] .

(=) s Ol (<=4) ooliemr( enrev
(@) Qslgsl (FF) wTOFD
Identify which is a Q-factor.

(a) Cutlet (b) Fried rice

(c) Ketch-up (d) Steak

2 anrellharean ellaneenilds SEmsdl 2 He D @GS D

o amredler FwimiliiL elened

() 5 cmrelan puener allene

(<) QarLss evsudliy + eurmdlu Curmlser — @md evgudlmLiLy

(@) aumeumis — (2 ewalparer Fwey + LailwmeTisERssTar Fwey + 2 HUGS
gryng Hlireurs Clewe, )

() eu@eumil — 2 ewrelharer ClFaa]

The formula to calculate Food Cost is

Food cost
() Food sale

(b) Opening inventory + Purchases — Closing inventory
(c) Sales — (Food cost + Labour cost + Overhead cost)

(d) Sales — Food cost
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8.

10.

11.

UL ev@euradled 2 6tem LIPFFTHHIGT 6Te g5l Y GLD.
(=1) 25 (<) 10 (@) 30 (rF) 15
Fruit squash contains percentage of fruit juice.
(a) 25 (b) 10 (c) 30 (d) 15
2 anre] Lflrmsadled Frer ojeegl QeTelgerTs SMHSLILHEDS).
(=) Yrgren o awrey (<) sTeOL
() ®u () Qeailiiy
is considered as a Prince or King of the meal.
(a) Main food (b) Salad
(c) Appetizer (d) Sweets

@&HIESIULL Uamfluldler wpwsHluggieugamsd o amTggib C&Teransd
(=) @Cr Qasams Crrsdl Ll HLG5iSe60
(<) uewlleows LSlThseflgsen

(&) ugfleva

() @Gr odlamy enwwibd

Concept of specialization forms the basis for
(a) Principles of unitary direction

(b) Principles of division of work

(c) Principles of hierarchy

(d) Principles of unitary command

sardlwid, UewTlwmerTaamer 201&550LMSS SLLTUILDTEG GUPBISUILIL

Gouat(hb.
(1) @lsul’s (<) Blwmwiomrer
(&) Gumrenev (F) GODHSULE

wages must be provided to all employees/staff so as to motivate

them to do their best.

(a) Maximum (b) Fair

(c) Bonus (d) Minimum
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12. ueCGaum wafls Camaisamer sMmGHe CsTeTERFD eTerug -GoT
2618 GeNEFHe CHTLLIT(H 2, @LD.
(=) X womib Y (<) wrevGeor
(@) umiev (BARS) (/) Gamrevlurs
Different human needs are considered in Theory of Motivation.
(a) XandY (b) Maslow
(c) BARS (d) Herzberg
13. umiE Cumib Fenaenio, T SmP&SSLILHS DS
(SN) QTBTILIS SHENEENLD (<) SewTiq LILITET FTeurSlamyn
(@) FFBSTLIET SEnaenLo () QrésupeTer Freurdlsmyd
Participative leadership is also known as
(a) Democratic leadership (b) Tough autocrat
(c) Free rein (d) Benevolent autocrat
14. Hleneoudler shenguwirangl e GOHUEGLL Aurmener CHeneuwime

SaraflpE elDm Hlewpeynsng.
(=) afley (=) pdlir&s) (8) <dsd (FF) euemi&s)

In which stage the market becomes saturated with product

(a) Decline (b) Maturity (c) Introduction (d) Growth

15. Qgmihsrenes@pssTear UL Sdlemllg @ 2apluemy aurrsdna
wewtl CrrsHnE Cuoe Couame QEliw HTUBHESS gl mg).

(1) 42 (<) 24 (&) 48 (/) 36
According to the Factories Act, an employee cannot be made to work
continuously for more than hours in a week.

(a) 42 (b) 24 (c) 48 (d) 36
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@& - II/PART - II

SO : eTemeuCuienid LISg elaTés@rs@ ellanwalldEsea|b. eferm ereamr 28 -&@
SL_L_muw adenL wefld&se|b. 10x3=30
Note : Answer any ten questions. Question No. 28 is compulsory.

16. Hlifeurs UL QUENTLIL LD GTETMTGD GTemen ?
What is an Organization Chart ?

17. soeeuls Wfleller @MlsCareatsamer cufleansiLi(hés)s.

List the objectives of Laundry services.

18. @erub—FeagL b @ever LeTafl eremmmed ereer ?
What is Break-Even Point ?

19. sr Hliewrb Qslsd. — euapTMIESHa|D.

Define Standardization.

20. @@ 2 ameussdle uatlwmert ereueurm allmbdlarrset LLlhbg el L
2 ewrelimaTen <, TLenrll Clumeurt ?
How do waiters take orders in a restaurant ?

21. pLOTHD 2 aTeusd eredeuanduiled LiwemhEng ?

How mobile pantries are useful ?

22. ST GTEILIG| CTEIE ? DHSE CUHSHHENET 6T (LDS)IS.
What is salad and write the types ?

23. FSSAI -ar Cprésmiger wrenel ?
Write the objectives of FSSAI

24. @&ssdlen Garatangsamari L iquladl(hHs.
List the principles covered in discipline.

25. erevlflil 14 srile eremugen ClLm e eremen ?
What is meant by Espirit de corps ?
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26. @ Sops snaeutler Gamhgamerl Ll iguied(hs.
List the traits of a good leader.

27. Ogmfihgrenvger slL gdler paHlw e penmser wirenel ?
What are the main provisions of the Factories Act ?

28. @ Cgre waarGearmsE Qmes Ceuarqw LT samer alflengliLi(hdse]|m.

List the qualities of an Entrepreneur.

L@&S| - II/PART - III

@MY : gCsemIb mBg NaTssErs@ el wealldsan. eleanr cran 35 -&@
SL_L_muw adenL wefl&sa|b. 5x5=25
Note : Answer any five questions. Question No. 35 is compulsory.

29. s Blifewrwd QElwlinl L sewwd Gollysafler berenoser wramel ?
What are the benefits of Standardization ?

30. QwfEEer WHMID o-LIFEHE 2 amre| aUPBIGLD LpenmUILIHM 6T(LHSIs.
Write about American and French food service.

31. Swharer sromersem LD 6T(PSIS.
Write on Chinaware.

32. CprGumgs o e eupri@Gsame afleuflssea,b.
Write on Robotic Service.

33. 2 aweus Himeuanddled creucurm weafls F&8 elanmésliLBdleng ?
How is human energy wasted in hotel industry ?

34. Qewddper wHIG 1qer LOCaUM (PEHDSENET ET(LPGIS.

Point out the different methods of performance appraisal.

35. wilwr eramueT sarg edhLmar @Qosams DL Sqarors CurrmhEmm.
FHMSLILHSSHSONEM HOEmeU (PenD CLPELD Sjelrs @evsdlenar enl il 2 g6l
Gl

Maria is struggling to achieve her sales target. Help her to achieve her
sales target by explaining marketing mix.
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L& - IV/PART - IV

SN : Semesisg elammés@EhsEh ellenL warfléssaw. 2x10=20

Note : Answer all the questions.

36. (=) 2 awreus Himeueangdler aurGoumnL| aivssdler dgweumbhsamer adlifleurs
cllems @ s.
S|V
(<) @Bdwer SjeaTi seueny eT(h&gssT(HLer afleufl&se,b.

(a) Give a detailed account of the Front Office Operations in a food service
establishment.

OR

(b) Illustrate a model Ala Carte cover for an Indian restaurant.

37. (=) Gss swrfsseier LwWaTLHSSLILHD Bfiglitenl ppeLilLmBL e b
21561 CeUMSEMETILD 6T (LHSIS.
360605
(<4,) HACCP -an Qamerenssaner allfleuns erpgis.

(a) Write on the basic ingredients used in cake preparation and their
functions.

OR
(b) Write in detail the principles of HACCP.
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