
£Sv & I/PART - I

SÔ¨¦ : (i) AøÚzx ÂÚõUPÐUS® Âøh¯ÎUPÄ®.

(ii) öPõkUP¨£mkÒÍ ©õØÖ ÂøhPÎÀ ªPÄ® HØ¦øh¯

Âøhø¯z ÷uº¢öukzxU SÔ±mkhß Âøh°øÚ²® ÷\ºzx

GÊuÄ®.

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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Part  III — Vocational Subjects

EnÁP ÷©»õsø©

FOOD SERVICE MANAGEMENT

( uªÌ ©ØÖ® B[Q» ÁÈ / Tamil & English Version )

Põ» AÍÄ : 3.00 ©o ÷|µ® ] [ ö©õzu ©v¨ö£sPÒ : 90
Time Allowed : 3.00 Hours ] [ Maximum Marks : 90

AÔÄøµPÒ : (1) AøÚzx ÂÚõUPÐ® \›¯õP £vÁõQ EÒÍuõ Gß£uøÚ
\›£õºzxU öPõÒÍÄ®. Aa_¨£vÂÀ SøÓ°¸¨¤ß, AøÓU
PsPõo¨£õÍ›h® EhÚi¯õPz öu›ÂUPÄ®.

(2) }»® AÀ»x P¸¨¦ ø©°øÚ ©mk÷© GÊxÁuØS®,
AiU÷PõikÁuØS® £¯ß£kzu ÷Ásk®.  £h[PÒ ÁøµÁuØS
ö£ß]À £¯ß£kzuÄ®.

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.

No. of Printed Pages : 8

!4810FoodServMana!

15x1=15
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1. __________ Gß£x ~sq°›PÍõÀ HØ£k® w[S.

(A) E£Pµn[PÒ (B) _zvP›UP¨£hõu uspº

(C) CÛ¨§mi (D) ÷\õhõ

__________ is the microbial hazard that causes food spoilage.

(a) Equipment (b) Untreated water

(c) Sweetener (d) Soda

2. __________ |õmiß EnÄ £õxPõ¨ø£ {ºÁQUS® J¸ \mh§ºÁ©õÚ
Aø©¨¦.

(A) ISI (B) FPO (C) HACCP (D) FSSAI

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

(a) ISI (b) FPO (c) HACCP (d) FSSAI

3. __________ AøÓPÎ¼¸¢x QøhUS® Á¸©õÚzøu E¯ºzxQÓx.

(A) JxURk ö\´¯¨£k® ÷©ø\ (B)Áµ÷ÁØ¦ A¾Á»P®

(C) £µõ©›¨¦ (D) ¤ß¦»zvÀ C¯[S® A¾Á»P®

__________ increases the room revenue.

(a) Reservation Desk (b) Front Office

(c) Maintenance (d) Back Office

4. __________ Gß£Áº Â¸¢vÚ›ß ÷uøÁPøÍ²®, ÷\øÁPøÍ²®
{øÓ÷ÁØÖ£Áº.

(A) Põßê¯ºä (B) £õßöPm íÄì÷©ß

(C) åõL£º (D) •Pø©¨ £o¯õÍº

__________ is a person responsible for providing guest services and needs.

(a) Concierge (b) Banquet Houseman

(c) Chauffeur (d) Steward
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5. __________ Gß£x EnÄ ÷©ø\°ß |kÂÀ øÁUP¨£k® Ámh ÁiÁ _Ç¾®
m÷µ BS®.

(A) \ºÂ¯m (B) \ºÃì \õÀÁº

(C) \õ¨ìiUì (D) ÷»] `\ß

__________ is a circular rotating tray placed at the centre of the dining table.

(a) Serviette (b) Service Salvar

(c) Chopsticks (d) Lazy Susan

6. RÌÁ¸ÁÚÁØÔÀ Q&Põµoø¯ Aøh¯õÍ® Põs¤UPÄ®.

(A) Pmö»m (B) L¨øµk øµì

(C) öPma\¨ (D) ©õª\®

Identify which is a Q-factor.

(a) Cutlet (b) Fried rice

(c) Ketch-up (d) Steak

7. EnÂØPõÚ Âø»ø¯U PnUQh EuÄ® `zvµ® :

(A)
 EnÂß u¯õ›¨¦ Âø»

EnÂß ÂØ£øÚ Âø»

(B) öuõhUP øP°¸¨¦ + Áõ[Q¯ ö£õ¸mPÒ − CÖv øP°¸¨¦

(C) Á¸Áõ´ − (EnÂØPõÚ ö\»Ä + £o¯õÍºPÐUPõÚ ö\»Ä + EØ£zv
\õµõu {ºÁõP ö\»Ä )

(D) Á¸Áõ´ − EnÂØPõÚ ö\»Ä

The formula to calculate Food Cost is __________.

(a)
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. £Ç ìSÁõæÀ EÒÍ £Ça\õØÔß AÍÄ __________ \uÂQu® BS®.

(A) 25 (B) 10 (C) 30 (D) 15

Fruit squash contains __________ percentage of fruit juice.

(a) 25 (b) 10 (c) 30 (d) 15

9. EnÄ £›©õÖu¼À µõáõ AÀ»x CÍÁµ\ÚõP __________ P¸u¨£kQÓx.

(A) ¤µuõÚ EnÄ (B) \õ»m

(C) `¨ (D) CÛ¨¦

__________ is considered as a Prince or King of the meal.

(a) Main food (b) Salad

(c) Appetizer (d) Sweets

10. JxUP¨£mh £o°ß •UQ¯zxÁzøu Enºzx® öPõÒøP __________.

(A) J÷µ C»UøP ÷|õUQ ÁÈ |hzxuÀ

(B) £oø¯¨ £Qº¢uÎzuÀ

(C) £i{ø»

(D) J÷µ AvPõµ ø©¯®

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

11. __________ Fv¯®, £o¯õÍºPøÍ FUP¨£kzu Pmhõ¯©õP ÁÇ[P¨£h
÷Ásk®.

(A) AvP£m\ (B){¯õ¯©õÚ

(C) ÷£õÚì (D) SøÓ¢u£m\

__________ 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. £À÷ÁÖ ©Ûu ÷uøÁPøÍ P¸zvÀ öPõÒÐuÀ Gß£x __________ &ß
FUSÂzuÀ ÷Põm£õk BS®.

(A) X ©ØÖ® Y (B) ©õì÷»õ

(C) £õºì (BARS) (D) öíºìö£ºU

Different human needs are considered in __________ Theory of Motivation.

(a) X and Y (b) Maslow

(c) BARS (d) Herzberg

13. £[S ö£Ö® uø»ø©, __________ GÚÄ® AøÇUP¨£kQÓx.

(A) áÚ|õ¯P uø»ø© (B) Psi¨£õÚ \ºÁõvPõµ®

(C) _u¢vµ©õÚ uø»ø© (D) CµUP•ÒÍ \ºÁõvPõµ®

Participative leadership is also known as __________.

(a) Democratic leadership (b) Tough autocrat

(c) Free rein (d) Benevolent autocrat

14. __________ {ø»°À \¢øu¯õÚx J¸ SÔ¨¤mh ö£õ¸øÍ ÷uøÁ¯õÚ
AÍÂØS ÂØÖ {øÓÄÖQÓx.

(A) \›Ä (B)•vºa] (C) AÔ•P® (D) ÁÍºa]

In which stage the market becomes saturated with product __________.

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

15. öuõÈØ\õø»PÐUPõÚ \mhzvß£i J¸ FÈ¯øµ ÁõµzvØS __________

©o ÷|µzvØS ÷©À ÷Áø» ö\´¯ {º£¢vUPU Thõx.

(A) 42 (B) 24 (C) 48 (D) 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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£Sv & II/PART - II

SÔ¨¦ : GøÁ÷¯Ý® £zx ÂÚõUPÐUS Âøh¯ÎUPÄ®. ÂÚõ Gs 28 &US
Pmhõ¯® Âøh¯ÎUPÄ®.

Note : Answer any ten questions.  Question No. 28 is compulsory.

16. {ºÁõP Aø©¨¦ Áøµ£h® GßÓõÀ GßÚ ?
What is an Organization Chart ?

17. \»øÁ¨ ¤›Âß SÔU÷PõÒPøÍ Á›ø\¨£kzxP.
List the objectives of Laundry services.

18. C»õ£®–|èh® CÀ»õ ¦ÒÎ GßÓõÀ GßÚ ?
What is Break-Even Point ?

19. uµ {ºn¯® ö\´uÀ. – Áøµ¯ÖUPÄ®.
Define Standardization.

20. J¸ EnÁPzvÀ £o¯õÍº GÆÁõÖ Â¸¢vÚºPÎhª¸¢x Â¸¨£
EnÂØPõÚ Bºhøµ¨ ö£ÖÁõº ?
How do waiters take orders in a restaurant ?

21. |h©õk® EnÁP® GÆÁøP°À £¯ß£kQÓx ?
How mobile pantries are useful ?

22. \õ»m Gß£x GßÚ ? Auß ÁøPPøÍ GÊxP.
What is salad and write the types ?

23. FSSAI &ß ÷|õUP[PÒ ¯õøÁ ?
Write the objectives of FSSAI.

24. JÊUPzvß öPõÒøPPøÍ¨ £mi¯¼kP.
List the principles covered in discipline.

25. Gì¤›m i Põº¨ì Gß£uß ö£õ¸Ò GßÚ ?
What is meant by Espirit de corps ?

10x3=30
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26. J¸ ]Ó¢u uø»Á›ß Sn[PøÍ¨ £mi¯¼kP.
List the traits of a good leader.

27. öuõÈØ\õø»PÒ \mhzvß •UQ¯ Âv•øÓPÒ ¯õøÁ ?
What are the main provisions of the Factories Act ?

28. J¸ öuõÈÀ •øÚ÷Áõ¸US C¸UP ÷Ási¯ £s¦PøÍ Á›ø\¨£kzuÄ®.
List the qualities of an Entrepreneur.

£Sv & III/PART - III

SÔ¨¦ : H÷uÝ® I¢x ÂÚõUPÐUS Âøh¯ÎUPÄ®. ÂÚõ Gs 35 &US
Pmhõ¯® Âøh¯ÎUPÄ®.

Note : Answer any five questions.  Question No. 35 is compulsory.

29. uµ {ºn¯® ö\´¯¨£mh \ø©¯À SÔ¨¦PÎß |ßø©PÒ ¯õøÁ ?
What are the benefits of Standardization ?

30. Aö©›UPß ©ØÖ® L¨öµga EnÄ ÁÇ[S® •øÓ¨£ØÔ GÊxP.
Write about American and French food service.

31. ¥[Põß \õ©õßPÒ £ØÔ GÊxP.
Write on Chinaware.

32. ÷µõ÷£õiU EnÄ ÁÇ[Suø» ÂÁ›UPÄ®.
Write on Robotic Service.

33. EnÁP {ÖÁÚzvÀ GÆÁõÖ ©Ûu \Uv ÃnõUP¨£kQßÓx ?
How is human energy wasted in hotel industry ?

34. ö\¯ÀvÓß ©v¨¥miß £À÷ÁÖ •øÓPøÍ GÊxP.
Point out the different methods of performance appraisal.

35. ©›¯õ Gß£Áº uÚx ÂØ£øÚ C»UøP Aøh¯ PiÚ©õP ÷£õµõkQÓõº.
\¢øu¨£kzxu¼ß P»øÁ •øÓ ‰»® AÁµx C»UQøÚ Aøh¯ EuÂ
ö\´.
Maria is struggling to achieve her sales target.  Help her to achieve her
sales target by explaining marketing mix.

5x5=25
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£Sv & IV/PART - IV

SÔ¨¦ : AøÚzx ÂÚõUPÐUS® Âøh¯ÎUPÄ®. 2x10=20

Note : Answer all the questions.

36. (A) EnÁP {ÖÁÚzvß Áµ÷ÁØ¦ A¾Á»Pzvß ö\¯À£õkPøÍ Â›ÁõP
ÂÍUSP.

AÀ»x

(B) C¢v¯ß A»Põºm PÁøµ GkzxUPõmkhß ÂÁ›UPÄ®.

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

OR

(b) Illustrate a model A’la Carte cover for an Indian restaurant.

37. (A) ÷PU u¯õ›zu¼À £¯ß£kzu¨£k® Ai¨£øh ‰»¨ö£õ¸mPøÍ²®
Auß ÷Áø»PøÍ²® GÊxP.

AÀ»x

(B) HACCP &ß öPõÒøPPøÍ Â›ÁõP GÊxP.

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

functions.

OR

(b) Write in detail the principles of HACCP.

- o O o -


