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Part III — Vocational Subjects
(Home Science Area)

o evoTeus GLDEVTETITEMLD

FOOD SERVICE MANAGEMENT
(s wHmID < mdle euyl / Tamil & English Version )

&Ted jemay : 3.00 wenfl Gy ] [ Qrgg wHubluamser : 90
Time Allowed : 3.00 Hours | [ Maximum Marks : 90
SPleyemrae : (1) Svarsg elarmss@pd sflwrs uHeurd o drersT ereamLGaman
slluriggs Camerera b. F&HlLSald Gapuidmiber, Sems
sansrentiiiurerild o L anguwingsd Csfellgssea .
2) Beowd g s@mLUY owulamear LLEHGCWL 6T ISDHGLD,
Sl &CEHMg(HeusH@D Lwer(hds Ceuear(hd. LILBISET eUamFeUSN S
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.
U@&S - I/PART - I
@Y : () ewerisg alamss@rsEh aflenlwafldsa]. 15x1=15
(i) GarGssuul(erer wrOM ol saflé®d Wse|bd egHymLW
devLenws CasbosBs8515 @MU HLear alenLulemaryb Cargg
CT(LPSELD.
Note: () 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.

venfl afleurd eremLig o arels BimieuarsSler amearsg Hlene s el gid
vaflsdpenar HsiuBEs 25HejeuCasTLdaTned
Cubu@sse|b 2 gaidng.

(1) Hamrb (<=,) uemwbrGEHD LD

(@) Qgrryser () smdsIL uflbrbHmid

The job description apart from aiding in job performance at all levels of an
organization, helps to draw

(a) Authority (b) Recruitment plans
(c) Relationships (d) Communication

__________ aarg Coameuwrer alldlgmigaied 2 amreyls CUTHLSHmerd
seuarors sfLu@sd, Bar®Hb T Qelg ghms Qarararssss sréHd
o amreneud SWTflLCs < @ib.
(=) @sdans UMTESS0 (<) 87 Blifewnin QFge
(@) <=ferell(Hged () ufGergener GFuige

involves the careful adjustment and readjustment of ingredients and their
proportions to produce the most acceptable quality.
(a) Rehearsing (b) Standardization
() Quantification (d) Testing

aurLens, Qersg eafl, stulSl(Hs HlLmsa < wuame
CF6e & EHES@ T(HSSHSSTLLTEGLD.
(1) uEd wrPTE WHMID LIYD (<) WIHILD

(&) ued s () wrprs

Rent, property taxes and insurance premiums are some examples of costs.
(a) mixed (b) variable

(c) semi-fixed (d) fixed

wpLeLenwls uflomm seum LwerL (h&mg).

(<=1) Sty sL0H), Baflpsrar 58 wHOID (PETSTeTY

() ey 50, Pl &5 LOYID (peTEyeimTy

(&) <oy 510, 858 LOHHID (peTHTaITy

(FF) ey s, @Qeflliy 2 aredllhaTen SHrewrly WHMID LPETSHFaTL)
The cover for serving eggs is .

(a) Half plate, fish knife and fork

b) Half plate, small knife and fork

c) Half plate, knife and fork

d) Half plate, dessert spoon and fork
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sflwrer @eveamanit CaMHOSHESD

(1) vLmb Carademen (i)
(2) <PWeLL T (peTsyery (i)
(B) @ (Hfler (iii)
(4) 5@U_L AF: (iv)
(=1) (1) - (i), ) - (v), @) - (@), @ - (i)
(<) ( > (i), () - (iv), () - (iid), () - ()
(@) ()- m) @ - (), @) - (i), @) - (v)
() (1) - (), @ - (i), 3) - (v), @ - (i)
Choose the correct match :

(1) Tom Collins (i)

(2) Oyster forks (ii)
(3) Soup tureens (iii)
(4) Cruet set (iv)
@ ()-GO - ), G- @) @ - ()
(b) (1) - @), (2) - (i), () - (i), (4) - ()
(€) (1) - (i), (2) - (@), B3) - (i), (4) - (iv)
(d)  (@)-0) 2 - (i), ) - (iv), (4) - (i)

anrCGeorCGeum

2 WFLrer GILoe6dW SETenTTly. (§ 6 ener
2 Uy whmibd Werd

Cege e

Holloware

Tall thin glasses
Salt and pepper
Shell fish

136 SIGaom Symibd erenL_wjeTer LalFSlHuSmns LTgsTES anmuiler Gleuliublene

erevelemey @Q(MmSH5e GColamm(hib ?
(=1) 85°F (<) 80°F

To maintain the ice sculpture of 136 kg,

(a) 85°F (b) 80°F

QBrHeEs emeusslul L LTe® GUThHL&6T

LS DG
(=) euulipmis Ljesor
(@) orsGLmen gpeueITenLd

Fermented milk is suggested for
(@) Ulcer
(c) Lactose intolerance

(@) 70°F (/) 90°F
the room temperature should be
(c) 70°F (d) 90°F

Crmwretls@ uflwmrmli-

<) billey
(F) SmiBrs Qewedpliy
patients.
Diabetes
Kidney failure

(b)
(d)
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8.  FSSAI & Blmeuiul L g.
(=1) 15 ggOer 2000 (=4) 23 =s6vL 2006
(@) 23 s evl 2005 (FF) 15 G&lLbur 2004
FSSAI was established on .
(@) 15 June 2000 (b) 23 August 2006
(c) 234 August 2005 (d) 15t September 2004

9. 2 @ihs QEps ysdlsaller srsGsldlmbE UTHETES

LFiu(hEmg).

(=) Limeiplien Ligam (=) Wlem, erevrlemTl

(@) GwlLrafler wepser () SfoLprenyer LI
Dry ginger is often coated with to prevent insect infestation.
(a) Prussian blue (b) Pepper oil

() Metanil yellow (d) Ultramarine blue

10. POSDCORB - eramaniid ClFTeaned euiqeueniogseu

(=) FW. Qe (=) QBT &GOS
(@) Yrmais Sleolumg (FF) grufl eeuesm
POSDCORB was coined by .
(a) F.W. Taylor (b) Luther Gullick
(c) Frank Gilberth (d) Robert Owen
11. veCGeaum wails Comeusmer MG CameT@EFSL eTerTLIg oo
26185 GeNE5H0 CHTLLITH A @GLD.
(<=1) wrevGeor (<=1) Qanemev6lLrs
(@) X wHpmibd Y (FF) wmirev
Different human needs are considered in theory of motivation.
(a) Maslow (b) Herzberg
(¢ XandY (d) BARS

12. Guele o6rer BUTEET ervm Bl sallbd LsGaLULL BLinS
QarenrigmhsTe L (HGW CeupMumIbd Faneveno
(=) AFETTSFHI6U HEnLENLD (=) sTraurlamy Semenio
(8) oaTBILS LD (FF) &SHITLTET SEnaENLD
The leadership which becomes successful when followers have a high degree of
maturity is .
(a) Bureaucratic leadership (b) Autocratic leadership
(c) Democratic leadership (d) Laissez Faire leadership
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13. Bleneoudler shepgwrangl e GO Qurmener Csenalwlimer
2AerelilpE eSlhm Hleopeynélng.
(=) pSir&s (<) sfley (@) Mupsbd (rF) euemi&él
In which stage the market becomes saturated with product .
(a) Maturity (b) Decline (c) Introduction (d) Growth

14. afpueer G ewlilber 2 wfpl L Hed QHEESLD HUT
(=) edbuener CFwub uamflwrerTsdr (=) G Seneurm
(@) eflbuener Cuemert (FF) euUmiq&enaWImarT
The person who sits on top of sales team structure is :

(a) Sales Personnel (b) Team Leader
(c) Sales Manager (d) Consumer

15. @nbdluraier Guemsetier Gobumignd WPEHW Lnisalsdng.
(<) W 2 56i6GW
(<=,) Sprwliyp sL(Hne| &FhisLD
(8) fo-Een pfésdr Hneiembsdr
(™) gordoaniué Ew

In India plays an important role in women empowerment.
(@) SHG

(b) Rural Cooperatives

(c) MFI

(d) JLG

L@&3| - 11/ PART - 11
GO : eTemeuCuienid LIGE efarmss@hé@ ellenwelldgsab. ellam erenm 28 -8
SL_Lmub elen_wef&saLb. 10x3=30
Note : Answer any ten questions. Question No. 28 is compulsory.

16. uewll WP&CaTaTEmg 6leTsEHs.

Write short note on work triangle.

17. Q-amyenfl ereueumn sewsdlLLiLihdng ?

How is Q-factor calculated ?

18. Gas swrisseied o Liemr Couamerser wrenal ?

What are the functions of salt in cake preparation ?
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19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

ereleurml (P& o emallparen Frel - Swmr Celeumi ?

How do you prepare main course salad ?

aCsemi Fmidlells CFTLTL| eTeTmTed eTemmen ?

What is scalar chain ?

S (HUUBSSHISO e LigBlenasener 6T (Lpg)s.

Give the steps involved in controlling.

wrevGer Camumigerilg Coameusatian Lighlanesamer er(pg)s.

Bring out Maslow’s Hierarchy of needs.

<L Garliy wpmib Csire Gewuigd QeaunmndlaLCu o erer Coumum e
TP

Analyse the difference between recruitment and selection.

EhenSLILI(HSSHIHD - GUMTWMISHSE]|LD.

Define marketing.

2 auTe WHMLD LITEIHIGET alphi@d Gannuid huBb o i résamearger
wrenel ?

What are the internal problems that arise in food and beverage catering operation ?

QR 2 ameus himeiarsans < ToEALLgSN@sS Coameuwirer o flomkiger wrenel ?

What are the licenses required to start a food service organization ?

@ Campld weanarGaumme@ Qmés Ceuarigw Smensamer auflengliLi(hds)s.

List out the qualities of an Entrepreneur.

Lrer SMHETaule 2 drer samLuld mevdlfn Frindl L gre Qg mevwrenL_udley
Qarhm erpul(Rerergl. eren ? Gurgieurs mevdlFilléd sl b CQeEiutiL@ib
QUTHET W ? AFammed LB dlenaTe|samer 6T(LpgIs.

Mala had throat infection because of consuming icecream in a shop. Why ? Bring out

the common substances used for icecream adulteration. What are the ill-effects caused
by adulterated icecream.



7 3360 (NS)

L@&d! - 111/ PART - III

GO : gCsaIb MBI NamssErsE e weallEsab. elarm erem 35 -&@

sLLmuw eilen wefldsea|m. 5x5=25

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

29.

30.

31.

32.

33.

34.

35.

Lenfl @i L euenent euanssaners dabl e rdfl Lanfl o L cuemeanrenit $ms.

Enumerate the types of work schedules and give a sample work schedule.

Teleuans 2 ame| eupki@Gh algbd AN GG L (H sreiey eTem amp&aLi-
u®O&ng ? gl eribperpuiler eupmsLILIHEDS ?

Which style of service is a preplated service and how is it done ?

05516 @G5 dlean auamssamer er(pdl CFgs&@GusHE@ e wardled Glemerer
Couamriq Il SHSSHEHEET 6T (LPGI5.

What are the different types of carving ? Enumerate the points to remember before
carving.

2 awreusds Hmeuansded ereueurm weafls F5d elanmssliuBdlemng ?

How is human energy wasted in food industry ?

Qumreatlenr allhuemarenw AHsMNEEL LweaTLHSSULHD allh L ameranw
Cubu®isgHib alflpensameris UHDl 6T (HSIs.

Discuss the sales promotion strategies used to boost the sales of the product.

fm B18& s Hlmeiamisafler SmUUbFRIGmET 6T (LS.

Bring out the salient features of Microfinance institutions.

o ameusSSHer Bgwrer slirsd, QU wHmb HCITLLT&Smer ereueumm)
BerrHib LwaTURSSIUT 6TET 6T(LS)IS.

How will you use the left over chappaties, idlies and parathas in a restaurant ?

[ HlmLiLs / Turn over
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U@ - IV/PART - IV
GO : Siemesisg efamasErdsEh alanwellssab. 2x10=20

Note : Answer all the questions.

36. () @m HAomery sTaveuler HlTeurs bl UMIULSDS &GHS
ellergal UL misEpLen efleufl&se,b.
S|V
(<) o ammaus Bimeiarsdlenr LeGoum LanflWTeTTSEMmeTS M&SWITEToUSD &S
CgameuWTan S WLGFH el GarbGamar [ ereueumry eueTis s
Q&mareumis ?

(a) Explain in detail the Organization Chart of a Small Scale Restaurant with suitable
illustrations.

OR

(b) How will you develop leadership qualities to handle different people in food service
establishments ?

37. () B @m carassded Coas uamilwurearrrs uail ibsrd = ewray
aupm G saled WatupmiuL Geuamigw GFwe wpeanmseer alerss
(PSS
36060
(=) SO @R(F 2 MMeUGSMS BTDEUGEH DTET. eueT 6T 2 amelsHns
&SSO, HETSTILISD BLSS Ceuenr (hGwafler, HACCP -ulen
dlpenmseflen Lig ereueurm BL55 Couant(hd erarLiensg edlemdsea L.

(a) How do you follow the service procedure if you work as a waiter in a
restaurant ?

OR

(b) Kala wants to start a food service outlet. She wants to keep the hygiene and
sanitation of the restaurant as per the norms of HACCP. How is it done ?

-00o0-



