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Part III — Vocational Subjects

o evuTeld GLDEVTETITERLD
FOOD SERVICE MANAGEMENT

(s wHmID < midle euyl / Tamil & English Version )

&Ted jema : 3.00 wewfl CHyD ] [ Qrgg wHutueamser : 90
Time Allowed : 3.00 Hours ] [ Maximum Marks : 90
Sflejemrset : (1) Smarsg lamésepd slwrg udHeurd o edrensT eranLsmen FilLTTSSSH

Instructions :
Golly = ()

(i)
Note : @)

Qamereraybd. S&F&HLILS el GampuillmLider, amms seamsreanilliumerfliLb
o L amqwinss Ggfleilgsem.

2) Beowd deg smUY owlmar WLILHGCL ETWHSDHGLD,
23 &ECsTIg(Haugn@Gb LweaU(hds Calar(Hb. LLBIGET eUaFeusnE
Quenfled LiwemI(HSSeLD.

(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.

UGS - 1/ PART -1

SlemensG NlaTTESERSEGD ellen_iet&seLb. 15x1=15
Qarhssiiul(herer mres@ WwrHn el safléd W&Ee D ehHLjenLu
devLeows CsmrlsOsgs GMULBLa aloLwlmaryn Cardg
CT(LPSELD.

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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1. vl olLeauemerr, SOl Cpr Ol Leumeand@er (P4sSLILLLTL g
e PSS DS
(=) @uefeoers ueamis S L Lb (<=1,) Cpr womid ClFwed Sl b
(&) Cprs gl (/) wewild gl ib

When the work schedule is completed within a time schedule as well, it is referred as

(a) Busy schedule (b) Time and Activity plan
(c) Time plan (d) Task plan
2. Tl H&HFHsET wHMID wWHD Qe (b HEHelsmears @Ml& @D
CFTebeOT@LD.
(1) sLleofl (<=,) aprGarCGeurr

(@) SETETTIqWITQTE FTOMEGET (FF) SBISTET FToresar

refers to knives and other cutting implements.

(a) Cutlery (b) Holloware
(c) Glassware (d) Chinaware
3. U ev@euradled 2 6Ter LIpFFTHMl6T 26T 504810 2,@LD.
(1) 20 (<2) 10 (@) 25 (m) 15
Fruit squash contains percentage of fruit juice.
(@) 20 (b) 10 () 25 (d) 15
4. eremigl o amreys sL(HLumh (Diet) Sevevg sissa @evers (Sugar free)

ereorm GO ULl L o ewreyll GuUm@Lgetled srewrliLi(hEmg).
(<) erde0@Gub-K (<=1,) MSG
(@) srasfer (FF) Sjevur_CL b
is found in foods labelled ”diet” or sugar free.
(a) Acesulfame-K (b) MSG

C Saccharin d) Aspartame
P
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Lpml @&&ev, Wweo.ldanasdr whmibd FrerelFdler o drCer ameusss Fnlgl ool9eeh

< Flweupdlenr Lfliormid jereneu bHlirewTudss LwerUhSmg.
(<) ASED ST ewTlg (<,) uflmmd Syl

(@) Cmerad ojFsss6T () @YW sreg

Drop cookies, muffins and sandwich fillings can be used to portion out by
(@) ladles (b)  serving spoons

(c) gelatin molds (d) scoops

greflwLl ererLig) TEMILD MP&ESLILIHSDS).

(=) prigler (=) CLblerT rewmeo

(@) Sepwl Cgl (FF) &Levifl

Serviette are otherwise called as

(a) Napkin (b) Table runner

(c) Cruet set (d) Cutlery

<L Camile Curgeurer Ceuaflliym smyemnt

(<) eflemburid (<=4) Ul euUTTHENS

(@) uvetlwmerigeflen LfBgenr  (FF) euerrs GoueneeumiliL]
The common external source of recruitment is

(a) Advertisement (b) Word of mouth

(c) Referral of employees (d) Campus placement

Gafltsrser Quiiguie urrpfsslumn Ceuliubleneouler ojere]
g SHludled.

(<) 34°F wpmib 40°F (<4,) 38°F womib 46°F
(@) 24°F wpmid 30°F (FF) 45°F wopmib 50°F
The temperature maintained in the refrigerator is between
(a) 34°F and 40°F (b) 38°F and 46°F
(c) 24°F and 30°F (d) 45°F and 50°F
[ lLiygs / Turn over
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10.

11.

12.

4
POSDCORB erérLig) s GM&Sng.
(<=1) Cerearenoufler Liewmtlger (=,) Coeramenoullen @)60&@&s6r

(@) Cuereamenuler Carearensser () Geomemrentoudien LIk,

POSDCORB denotes
(a) The functions of management  (b) The goals of management

(c) The principles of management (d) The role of management

LHSSS STUE(HG S LD eTemrLg e(h 2618 56955 6D.

(=) e erssmyeanl auLdl (<=,) Corwenm

(@) umssTrent euLdl (rF) erdlienm

Health Insurance scheme is a motivation.

(a) intrinsic (b) positive

(c) extrinsic (d) negative

6ThS 2 anre| UpmIGLD ellgssle, uflrmib Lestlwreriser wiflwurengwirer Glomudluimer

‘EGey’ ereLeng Lienflours o Faflés Gouamr(®Ld ?
(<) guureflwrser (<) T w6
(@) @ssrelwen (FF) engeten

In which style of food service, the waiters should speak a polite form of respectful language
called ‘Keigs” ?
(a) Japanese (b) Russian

(c) Italian (d) Chinese

USS5HD eIl lga@Iarer LIMTESTULTE WHMID FSESTEN 2 6nrey s mer
auPlsTliquirs @bl @demsealear Fawwammsaicey HnLILITS 6llgelamssL-

UL (heTerg.
(=) prEps (<) Gemep oy (&) wéews () wEpseT
The book is a guide for safe and nutritious food at home, which has been specially

crafted for kitchens in Indian homes.

(a) Orange (b) Pink (c) Green (d) Yellow
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13. shensLILHSSISO6m DigliLien eTerliLi(helg
(=) edlpueerenw BlenaeliLi(hSgiHen
(<) LeEISITET SUITTILILSEeT 2 (1oL TdH @S 60
(@) ydwu aumgsenswrerenys Hel(Hge
(/) eumeurent l&5M5560
The baseline of marketing is to

(a) stabilize sales
b) produce variety

(
(c) attract new customers
(

d) increase turnover

14. @pdluwmrelle D Y@T(H GDOHSLLF oarlFs L 1d MlpSLILHSSHLI-
UL gl
(=) 1938 (<) 1948 (@) 1937 (/F) 1947
In India the Minimum Wages Act was introduced in the year .
(a) 1938 (b) 1948 (c) 1937 (d) 1947
15. Gs& someaiuiler o drer epeLICUTHeTTENg, FISems 2 HlEh&Fsa HMILD
@eeantliLis sryaetwung GububBSng.
(<) planL (@) sisswr (@) wrey () o0y
ingredient act as an absorbing and a binding agent in the cake preparation.
(a) Egg (b) Sugar (c) Flour (d) Salt

@& - 11/ PART - 11
@Ml : etemeuCuienid LS alaTTssEhsEE el weallEsa|b. ellarm eremr 28 -&@
sLLmwwngs alenlweflEsab. 10x3=30

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

16. seufled LwearLHWL FCH@D UM s Sramgsemers Liqguadll (B e
Lwengenersd GDILILaHs.

Mention any six spoons used in a cover and their uses.

17. Cgpflen euenassamerts Ll igwall (), gsTeug e euamas GCasBr unmdl Hmn Goliy

QUMTS.
List the types of tea and give short note on any one type.
[ lLiygs / Turn over
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18.

19.

20.

21.

22.

23.

24.

25.

6
el HFSMrD, LdihgselsslLmb Fsmrd — Caunu®Ossis.

Differentiate - Centralised and Decentralised authority.

2_MTeUSESS) 2 6Term LSS LINESHET cTeUeUT Henp&sLILIMEMS ? 6rem jelemm)
SMWP&ESILHE DS ?

What is the other name for the side board in a restaurant ? Why is it called so ?

Q - smyewll ereueurm eSS LILI(HE D ?

How is Q - factor calculated ?

Cas samaiuiler upmsamer Cars@d Curg Ceww Geuamgw erbarssflaams
LGl &N&SSHET WITenel ?

What are the precautions to be followed while adding fruits in cake preparation ?

RPBIFDDESSNSHTET ClFIId penmenwill UL iq1iedl(Hs.

List out the process of organising.

fmi-em Hlds sLallear pasdwusgieisams 6r(ps)s.

Write the importance of micro-finance.

salfler G erluQuUTWg, TSHETS HLO 2 eaTeADSTET (LPET &IT6HT g 6n Wi L]
LweTU(hSGleum ? ere ?

When do you use a sea food fork on a cover ? Why ?

R(p&ssSlan Camarenssaerll L iquied(hs.

List out the principles covered in discipline.



26.

27.

28.

7
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LWAHE efliingmed Lewflwmreris@hs@ THUBL Lwersamens @GNILLAHsS.

Mention the advantages of giving training for employees.

soliuLll Qumlsailer euansser wirenel ?
What are the types of adulterants ?

FSSAI Ll g walledlmbg) Badlwerer @ram(h o amre| CFT&mes6T WTenel ? STFERTD &(Hs.
Which two food additives have been removed from FSSAI list ? Give reason.

L@ - 111/ PART - III

GO : gCaemib mhg armss@EnsE el wealldseayb. eblearm ereawr 35 -&@

SL_L_muwns llen_weflésab.

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

29.

30.

31.

32.

33.

34.

35.

2 ewreus Hlmeuanddled ereucurm weafls F&8 elewmmssliLBdeng ?

How is human energy wasted in hotel industry ?

5x5=25

Enflenands s HULBSHID LaTels@hssrar erHSSISETL(HSMET 6T (FIs.

Give examples of “Critical Control Points”.

2 anteuds Gpuriepeuwmerfler Liewll aleursslener 6r(pg)s.

Write the job description of catering supervisor.

eTeualans 2 are| aupmi@GL g MGG LH Frafev erar epssliLBdng ?

9igl eribpanpuiled eupmsLILIGEDG ?

Which style of service is called as preplated service ? How is it done ?

Qgmhledr Wenas &GS Caeameuwirer Snarseier paHlwsHeusamsLs L iguwiadl(his.

List out the importance of entrepreneurial skills.

wefls @ueamul updll HeTETBRSmeT SglueLwrssd Cl&mar
Gy Calagen 2jeg eassweflggse GCarmum e i upmdl eflfleurs er(pgis.

Write in detail about the Motivation Theory based on assumption about basic human nature.

FDWID LISSH5H0 6 STULBSSLILL L Fnwldd @GO eTeUeurn 6T(Lpgleugl ?

How do you write a standardized recipe in the cook book ?

[ lLiygs / Turn over
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L@&d - IV/PART - IV
@I : Semensgl lamés@EnsEhn edenwaflsseab. 2x10=20

Note : Answer all the questions.

36. (=) ‘@evm Lpmolly ererug o ameuss Hevpuiled gelliss wpiqurgg’ — ellfleurs
cllems @ s.
VN
(=) Caadlen 2 I Lp wHmib Ceuellliyp LiewrLger wrenet ? edleuflsseaLb.

(a) ‘House keeping has been recognised as an indispensable operation in the Hotel Industry’.
Explain in detail.

OR

(b) What are the internal and external characteristics of the cake ? Explain.

37. (=) ulipd efissdlenr ocumsser LOMD WPODSMETL Ol LIT(IHSS LD T e
T(h&gIHsT_(HLem efleufl&EgHe| .
ENTVOVE:
(=) 2 awreugs Gemert Gawiw Ceuamiguw LoGaum uamser LM edleuMsseyLb.

(a) Elaborate on types and methods of training with suitable example.
OR

(b)  Explain the various functions that the food service managers have to perform.

-00o0-



