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Part III — Vocational Subjects

o _ewTeud (GLDEVLTETITEMLD
FOOD SERVICE MANAGEMENT

(sl wHmD Y mdle eufl / Tamil & English Version )

&med jemey : 3.00 wewfl CHyD | [ Qrgg wHubluamser : 90
Time Allowed : 3.00 Hours | [ Maximum Marks : 90

SPleyemrae : (1) Smarsg lamsserd sflwurs udeurdl o drarsr eramLganen Fflumiég)d

QameTerayld. SF&LILSleld @Genmudmiider, Semé searramentLmerfliLb

2 L anquirsg Ggileiissa]Lb.

2) Beow ooy smUY owlamar WILHGWD

T(PSIUSHGLD,

9 &ECHTE(Heugsn@GL Lwerl(ds Cauar(Hbd. LLBIGE euenFeusnd

Quenfled LweTU(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.

L& - 1/ PART - 1

@y : () eweusg elamss@rs@Eh allenlwafldsa]b.

15x1=15

(i) GarGssiul(Herer mrem@ WTHM el safled W&Ea|D 6rMHLjenL Wl

devLeows CsmhldsOsgs GMULBLa aloLwlmaryn Carsg

CT(LPSELD.

Note : (i) Answer all the questions.

(i) Choose the most appropriate answer from the given four alternatives and write

the option code and the corresponding answer.
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1. eaumiQwry, Heararmbiser, HeubFriiq&eT, UL BISET DHMID N WTETRIGET eHGLD
surflligsener FhensliLHSIHIUSN S 2 M CumFed jeudlwib.
(1) aursssLd
(<) uerariys giopi-dlmhs igiod
() eflerbuipid
() sHDEGYRSD Agid srandlsp

Marketing of the products through word of mouth, logos, posters, pictures and symbols are required

to obtain license.

a) Trade

(
(b) Fire department
(c) Signage

(

d) Environment clearance

2. Lpmeen o.CuLlLmerng) STERTLILI(HILD.
(=) warer CummLsefled (<=1,) SAhweners GummLlsafle
(&) Gars -a (FF) upFeTmSala

Trans fats are found in

(a) Spices (b) Baked goods
(c) Coke (d) Fruit juices
3.  UfAGerl L grefev erarLig 2 awTey QUPBIGD N55MmEH GN&EGLD.
(1) engeten (<=4) S1Qwféser
(@) guureiw (FF) ool1QTEhHE
Preplated service is common in style of service.
(a) Chinese (b) American

(c) Japanese (d) French
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Qewdmerr HLILTEH ST HMHENEUFZENGT 2 GTeTL SH&H WF|.
<) uaflwrerigeners Csbbs(Hi&Ew CewduThseT
<)) LWD&S S L miser
@) eaSluibd auLpmBIGSHeD
) uged o wie| S LBSmeT 2 (HouTdHEHSe

(
(
(
(

Appraisal of work includes all the other things except

(

o5

)  Selection procedure

o

(b)  Training policy
(c) Offering wages
(

d) Chalking out promotion programme

carueur  elmbslearflar Comeaigsameruyd, Coameldameruyd

HlepmCaummiLieur.

(=) smemedlwirey (<) uren@sl anmeyevGLoew
(@) eumseum (FF) pa&enll LiewilwimerT

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

QareTensuiler srebHgemrend, L e], edlldaamert \erLbm se

Curemmenel 2 6Terg.
(<) pssD
() WG o@D
(@) &Cr Qasms Crrédl aulfibL 5556
(FF) eNlgeumsd
Punctuality, courtesy and adherence to rules fall under the principle of
(a) discipline
(b) orderliness
(c) unitary direction
(d) loyalty
[ lLiygs / Turn over
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7.  LDEhFET Fretled soluLD Ceuuiiu®dng.
(=) sTEGSL19E FeT (=),) Cemised Clumg
(@) wrs Frer (FF) QL Lreafled wEhaer
Turmeric powder is adulterated with
(a) Chalk powder (b)  Brick powder
() Saw dust (d) Metanil yellow
8. dleove flafsse eremig sTranflés@ T(HSSISSTL(H <, @GLD.
(<) wemflwmeriser (<) SOMILIDE GO
(@) oawre] WHMID LITETBISET (r) Qum@ermgmyd
Rising cost is an example for factor.
(a) Labourers (b) Environment
(c) Food and beverage (d) Economic

9. @ 2 amaussdler Lamlurpmid uatwrerrseflen Coumer CHID FTHTTETLOTS 6(M

BTGNS (3, wewtl CrByLD.
(1) 8 (=) 10 (&) 5 () 12
The normal work hours of the food service employees is mostly hours a day.
(@) 8 (b) 10 () 5 (d 12
10. , upiisaier God Cgrena ﬁ%ésasu LweruhHmg).

(<=1) palien GCaranfa@n smedl (<) Cuem
(@) Wl egrriuefls (FF) QegsEL 553
is used to peel the pericarp of the fruits.

(a) DPeel zester (b) Pen

(c) Bit sharpening (d) Carving knife



11.

12.

13.

14.

15.
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sUL®SaTNQID, eSlrarmbigalg)d 2 6TeT FaWLOMDETTEE GTaoTM)
SMPESILHE DS

(=) uewtl Hleneuwimiger (<) uiellL b

(@) Gemisd (LY (rF) Gaadlev

Kitchens aboard ships and aircrafts are referred as

(a) Work stations (b) Lounge

(¢) Chulahs (d) Galleys

wpsenpseiler Fnhs Ceuamblami CFgis@Ese Camearhlul @)L Lb

(<=1) &Crmium (<=y,) Cpmibd (@) Wil e () SQug

The first masterpiece of butter carving is from

(a) Europe (b) Rome (c) Britain (d) Tibet

@@ CLF&ESTaly. 6TeTLIg) Co&8 76w &(EH&E FLOLD.

(=) 4 ()2 @) 5 (") 3

One Tablespoon is equal to teaspoons.

(@) 4 (b) 2 (© 5 (d 3

2 dler 50 sxaldlgd smd 2 HusGSH CFwiumHbd @Lib

(=) sTBTLST (<=,) UGT&led (@) &er () slpBTEH
Fifty percent of World's coffee produced is in .

(a) Karnataka (b) Brazil (¢) China (d) Tamil Nadu
L Geum wals Csameusamer HMmsHer CameTeug eremuig o Gor
oarg@&ellSEHe0 CHrumb <p,@L.

(<=1) L&amav GwsfolsT (<=y,) wrevGeor

(@) umrev (FF) Qaprevbluims

Different human needs are considered in theory of Motivation.

(a) Douglas McGregor's (b) Maslow's

() BARS (d) Herzberg's

[ lLiygs / Turn over
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LU@&g - 11/ PART - II
@Il : eTemeuCuenid LSFH aTssERdsE el welssalb. farm erawr 28 -&@&
SLLMuULng el wef&se] L. 10x3=30

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

16. STEP gl L b - fmy @HILL S[Hs.
Give short note on STEP Programme.
17. SSsmrbd - eumruUn&HSHe|bD.
Define Authority.
18. umgsrly 2 Ml QElwliil L o @urey GULPEIGSH T GTeTe ?
What is Assured Safe Catering ?
19. uflbrl LWETUHLD FTOGIT GTEIMTED GTETET ?
What is Service Salver ?
20. shensLIL(HSHISH Seveneluder srreamiseeris Lil g uiedl(his.
List the tools of Marketing Mix.

21. G gurfl&E@d (Wpenm&semer 6T(LpgIs.

Write the methods of Cake preparation.

22. gFeowWomDUile cuamsseerll LiLig w6l (hs.
List the types of Kitchen.
23. “edmeflmly Llb@nd” - AnpEolly cuers.
Write a short note on “internship training”.
24, ‘srefl 2 are| aUPEIGSHD - GOHILIL| eUamTS.
Give an account on “Thali Meal'.
25. ‘erevl@Mlil 1g smrirlien’ erarg e OlLIT(HET ereer ?
What is meant by “Espirit de Corps’ ?
26. “FHansULMHSSHSD” - CHTLLITL Iqener eUanTImI&HSHe, L.

Define “Marketing” Concept.
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27. &SHITOMET SENEEUT TETLIGUT W ?

Who is a laissez faire or free rein leader ?

28. FSSAI 2 Mgdn@ CHeneumaT <,eUamTmhBIS6eT Wrenel ?

What are the documents required for the FSSAI License ?

L& - 1/ PART - III
G : gCsemid mHg armssE@rsE el wealssab. efarm eramm 35 -&@
SL_Lmwwns edlen_wef&se|b. 5x5=25
Note : Answer any five questions. Question No. 35 is compulsory.
29. @@ durmeiler allpumeredw dlasfsst LwaTUBHSSULGHD ellbh L emerenw
Cubu®sgib alflpenneHemeris LHM 6rLpgis.

Write on the sales promotion strategies used to boost the sales of the product.

30. BLLTHL 2 ammeusbd erelelansiied Lwerhdng ?

How mobile pantries are useful ?

31. @muy emeuliueifler uamflaeamer DMl er(pdl Hlifeurs epwller aumrULSmsS
&(HS.

Write about the functions of a Storekeeper and draw the Organisational Chart of Stores.

32. 2 aweussSled, Cenguied allmhHleanhsE o ame| 2 @mTUSNE meusE WrsCwsrer
FTSEBIGEETL LI I Ul (h ST LILIGTHENET 6T (LS.

List the special tablewares kept in a Restaurant for a guest and their uses.

33. savbwWempaws FHLHLCUTE salasdle Camarer Couenriqul &en ellFed
elldlaener alleTsEs.

Explain the thumb rules to be considered while planning a Kitchen.

34. srusH GRwrenll swrm Cgwun Curg Crrb, &), LanTd < dlueuhenn eTeueUTm)
Cadluumd ?

How will you save time, energy and money while preparing Vegetable biriyani ?

[ lLiygs / Turn over



8385 8

35. @nhsULF saflugdle CFrESILLTS UHeUTL FmMSeT Fam.

What are the income components that are not included in the calculation of the minimum

wage ?
L@&S - IV / PART - IV
GO : Semesisgl cllammésErds@h ellanwefllssea]b. 2x10=20
Note : Answer all the questions.

36. (=) uflGargenen (pevw, edleneTa a6 (Lpenm OHMID STrewt HIWD (PaDSMmETL
updl NleTsGs. @@ Fmbwe GHlleaull Lweau(hsd, g eTeleumm
diflejuBFgeurl eTaTLmSLLD 66T Es.

S|V
(<) up uremiger LHD ellfleirs er(pg)s.

(a) Explain trial and error method and factor method. Use a recipe and show how you

can enlarge recipes.
OR
(b) Explain the fruit beverages in detail.

37. (=) HACCP -en Gsmetensseaner allfleurs er(pgis.
S|V
(<) 2amreuss Bimelar eaflwrsefler Cgwddmener LHUIAL LweTLHSSUILHILD
ueGalm (permaaner clems@s.
(a) Write in detail the principles of HACCP.
OR

(b) Explain the various methods of performance appraisal followed in a food service unit

for their employees.
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