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Part III — Vocational Subjects
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FOOD SERVICE MANAGEMENT

(WD wOHmID Y midlew eufdl / Tamil & English Version )
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(2) &0 Lo Udl 6 et

(1)

Check the Question paper for fairness of printing.

of fairness, inform the Hall Supervisor immediately.
(2)
diagrams.

L@&3 - I/PART - I
Slemensg NaTésERsE0n allenwetléseb.
Qarhssuul(erer wrHm el seafled Wsad ehLemLw ablenLmws
CambOshdss GOULHLer el ulameanyb CFisgl 6r(psa]w.
Answer all the questions.

Choose the most appropriate answer from the given four alternatives

and write the option code and the corresponding answer.
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If there is any lack

Use Blue or Black ink to write and underline and pencil to draw

15x1=15
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qatlg @M Odurgerar @GMN&CaTaTsmer DML USDETS

;}a_(_@_e;lg:isaasrr@@_lr'r @DO@LLLE @MmEdmarbg Cslub Bl (pan

Ceweur@ser erar euerumssLILL (HeTerg).
(<1) Cueresrenio (<=),) uewfl =L cuenent

(8) =fsrynd () Hlifeurs el

is defined as an activity process in which people work and deal with
one another in a co-ordinated manner to achieve common goals.

(a) Management (b) Schedule

(c) Authority (d) Organization

GdDHS Sjere| edlmhdlentlib Cgrijenuwi Gfley
(=) sremedlwiisy Coeng (<=1,) euiedlLId

(@) eurGeumyy (FF) 196Tjed SI@IeUSELD
Minimum number of guest contact is observed in
(a) Concierge Desk (b) Lounge

(c) Reception (d) Back Office

crarug Coemeuwren alldlgmsaiics o amra|ll CUTHLSMETS SeUaTDTS

;ﬂ_u—u_(b_\;‘;,_g, e & Qg goms Careararssss sradled o areneud swmfliinGs
2A,GLD.

(=) ufGargener CFuigen (<) &7 Blifewnin QElge

(8) @sdlows LMTEHD (FF) emeil(Hged

involves the careful adjustment and readjustment of ingredients and
their proportions to produce the most acceptable quality.

(a) Testing (b) Standardization

(c) Rehearsing (d) Quantification
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2 autey eflene =?
(=) Car&s ensulmuy +eurmidwu QurmLser —@mi$l enaudl L
(<=4,) aumeur — 2 awrellharer e
(@) e awreller swimlly alleney/2 amreflen aflphLiener cllenew
() eum@eurl— (eawmallparear Qe+ uamilurarisErssrear dFwa] +o HLGH
gryng Hlifeurs Cgeaey)
Food cost="?
(a) Opening inventory+ purchase — closing inventory
(b) Sales—food cost

(c) Food cost/food sale
(d) Sales—(food cost+labour cost+overhead cost)

CgrLm grbued OHMID SHerflerentmed ClFwwli’ L g).

(<=1) &L eoffl (<) anrGarCeurr

(@) &35 (/) Shismer gToreger
is made up of soda ash and clay.

(a) Cutlery (b) Holloware

(c) Knife (d) Chinaware

&(Pelleb 2 6TeT BLITGET eTeved Hlanesaflgd LG@GeuLliLl L LS C&menTiq (Hhsme
LI HGw Geupml UMD Femavento

(=) ssBSlTLTET FanevEnLn (=) sTEUTHETT FMEOEnLD

(@) dlaTrsgiel semauano (F) QaTBILS SENENLD

The leadership which becomes successful when followers have a high degree of
maturity is

(a) Laissez-faire leadership (b) Autocratic leadership

(c) Bureaucratic leadership (d) Democratic leadership

Oprgléss eeussiuul L ure  CQumr@mlser Crrumrefls s
LfbglenrssIuUBE DS

(=) auuldldmiLiLegr (<)) r&EGLTEL gelelTend

(@) fAmfre Qewaipiy () Hiflplay

Fermented milk is suggested for patients.

(a) Ulcer (b) Lactose intolerance

(c) Kidney failure (d) Diabetes
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8.

10.

11.

12.

grel_seflev BlepppEmHLLSTD 2 ar Hlevmenal erHUBHSSHH M.
(=) AnF& ameul_ L Lblerger (=) =1dls BriEssg)

(&) <ifls srg o Lisse () <ifls pisssg)

Salad provides the feeling of fullness because of

(a) Rich in vitamins (b) High fibre content

(c) Rich in minerals (d) Water content

2 awTe UTEISTULSGGE S @Qers ‘A’ enLTETD SHTenTeLb.

(1) Accessibility  (<,) Acceptability (@) Analysis (/F) Availability
Identify the ‘A’ that is not under food security :

(a) Accessibility (b) Acceptability (c) Analysis (d) Availability

USSHD el lq@eTer LMGSTUUTGT LHMID FSSTET 2 6nTey & T e

ULISTL Ig.

(1) BreEps (<) Qemepdlaiiy (§) uées () wEpser
The book is a guide for safe and nutritious food at home.

(a) Orange (b) Pink (c) Green (d) Yellow

Coerarepwuler uvaisamer eleufléds POSDCORB  eremepldb Glameene
GUIg QUGN LDS ST

(<) F.W. QLilef (<) QST G60S

(@) rrufl eeus (FF) Mg eoblursg

POSDCORB was coined by to describe the function of management.
(a) F.W. Taylor (b) Luther Gullick

(c) Robert Owen (d) Frank Gilberth

@ndwraier CQsmfharenasEpssrar PSHFL LD @uIHDDLUILIL L 6T
(=t) 1881 (<) 1948 (@) 1857 (/) 1957

In India, the first Factories Act was passed in

(a) 1881 (b) 1948 (c) 1857 (d) 1957
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Gam_um() Loezfﬂg, @wiebenLiLl Lmmlwl @) DTETRIGENET il LILIEDL_UITEHS
Qs maRTLg.
(1) ummev (BARS)
(<) Lsemav CQwsfsr-X womb Y Csrium@
(&) snuerw
(/r) wmevGeorm
theory deals with assumption of human nature.
(a) BARS
(b) Douglas McGregor-X and Y theory
(c) Hygiene
(d) Maslow
edlmuener spmélufed GClummeTTeng Hlepasamens sLESMG|.
(=) BBl (<) epem) (&) = () Brene
The product lifecycle passes through stages.
(a) Five (b) Three (c) Six (d) Four
CTETLG eTanTanThiGemeT ClFuiers wrHl He eUTPSMEMI HDSFISH

QarhE@n o saflliul L wafllsaflar Snearmmgib.

<) Geueners Fmerm

8)

)

(a)
(b)
(c)
(d)

(
(<)
(
(

Qzmhled (penarsadhaTer Slme
ga6ued CgmLimy Slmer
Gurlysg SHmer
is an individual’s ability to turn ideas into action.
Career skills
Entrepreneurial skills
Communication skills

Competitive skills

[ Spliys / Turn over
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U@ - II/PART - II
@MUY : etemeuCuienid LISE cllanmasEnsE llenwelldsab. ellanm eramr 28-6
SL_L_muw denL wefld&sa|b. 10x3=30

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

16. e esSled QUIRIGLD ANEIWSSHH 6T LIMkIE, 6Temem ?

Enumerate the role of Back office.

17. ugrofliysg geopuier Hlfeurs el eUaTULSMSS S(H.

Draw the organisational chart for Maintenance Department.

18. Q-amyentl ereueumm sewrsSLLILIBS D ?
How is Q-Factor calculated ?

19. m o avaussdmear Yrolss, o are] Coasows swurr CFUws
Coenouwimaralenmll LI iguiedl(hs.

For a start up restaurant, what are the essential requirements needed for table
setting ?

20. soum Gwed LWaTUHSSULHD TCHE@ID WM SETETTIGUITEONET FTHEbIGmeT LD
T(PSIS.

Write about any six glasswares used on a cover.

21. Ww&Hw 2 arellenr Cumrg apmISLUELD Freol LUHDH 6T(LPS)Is.

Write about main course salad.

22. 2 awe| UTgSTUmU UTHSGLD STrantisamer cuansliu(hss)s.

Classify the factors affecting food safety.

23. FMWLWD 55555 e STULIMSSILLL. Fmowied GILenL eTeleumm eT(Lpgleudg ?
How will you write a standardized recipe in a cook book ?

24. Guoararems Csrareanssaic evCsmi Fhigledl QT wHMID ehIGpenm Lbl
T(PSIS.

Write about scalar chain and orderliness in the principle of management.
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25. &SHITOTET ST GTemiell W ?

Who is a Laissez-faire or free rein leader ?

26. Ogrylnsraws@Epssrar FLLIb 1948-a1 Ly UurgsTUbGDsTar el panmser
wrened ?

What are the provisions regarding safety in Factories Act, 1948 ?

27. s_(HUu@Bsgsdler Lighlepasamens Hmellsse] .

Give the steps involved in controlling.

28. sWOPBETH 2 areus Hlmeuard L 1b 1958-a1 L eearflwirseflen GQUTEBLMmGTL
U ig el (hs.

List the welfare of employees provided in Tamil Nadu Catering Establishment
Act, 1958.

L@&3 - III/PART - III

GMILY : gCaaid ®mHag Hlamss@rs@ ellenwelldse . el ereir 35-&@ SL_LTUILD
alew_weflésalb. 5x5=25

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

29. uflGsrgenen OHMID alleneTe|seT (pepmEeeTl LHM 66T @Hs.

Explain trial and error method.

30. 2 awmeusgdledr Canguiler ellmpBHIlenmEE o ame| 2 amTUSHE meus@Gb WrsGusrer
FTHEEIGEETL LI Iq el (H S60T LILIGTEHENGT 6T (LpGI5.

List the special tablewares and their uses.

31. 2 awe| aIPEIGHled e LamflumerT 2 amreusssle Werunm GCeuemTiqwl Lig&Hener
deuf&sab.

Enumerate the steps to be followed by a waiter in food and beverage service.

32. sruarCsrs o awrey uflbrmid eaflans LHMID ASHGTW Feul HOWWESHS
CoenauimeaneneuseneTil LiLiquladl(hs.
Tabulate the description of table d’hote cover.

[ Spliys / Turn over
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33. Gamerdl ocLCWTd Seurserred eulpmsLLILL, 2 areusds Gemeryre GerubHmiiiL
Couanrig W jiqLiLienl Corearentd CsmeTandaseT Wreneu ?

What are the basic principles to be followed by the catering manager put forth by
Henry Fayol ?

34. pueer Gewwliu@n Cummer wHMD allene LHDH elleTHEs.

Explain Product and Price.

35. sagsliL(hSgIsOler Carlurleanl alleuf&sea.

Illustrate the theories of motivation.
L@&3 - IV/PART - IV

GO : Semeusgl HaTssErdsEh e weafléseab. 2x10=20
Note : Answer all the questions.

36. (=) ‘el upmofliy erarug 2 aTeussd glannuie ellTEs (igwrsg’ - eflfleurs

ler&@s.
360605
(=) R 2 @TUSFID FHeUl MGG LigHeneT 66TsEs.
(a) “House-keeping has been recognised as an indispensable operation in the
hotel industry” - Discuss in detail.
OR

(b) Outline the step by step procedure of laying a cover in a restaurant.

37. (=) amiCumg swrflseilen CGewwpenmL Lig&HameT 6T (LHg)s.
360605
(<=,) Bruger 2 anrey Hlpieuanganss Qsmmigs almblarme HACCP a1 Qararangsamert
LweTU(hSS &S wHHID &STSMTEeS ey uFTofliiSisdr ?
(a) Write down the steps in processing coffee.

OR

(b) If you want to start a food service operation how will you maintain hygiene
and sanitation using the principles of HACCP ?

-00o0-



