
£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

(Home Science Area)

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
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1. £o ÂÁ-µ® Gß-£x En-ÁP {Ö-Á-Úz-vß AøÚzx {ø»-P-Î-¾®
£oz-v-ÓøÚ Av-P¨-£-kzu Eu-Ä-Á-÷uõ-hÀ-»õ-©À __________ I
÷©®-£-kz-u-Ä® Eu-Ä-Q-Ó-x.
(A) Av-Põ-µ® (B) £o-¯-©ºz-x® vm-h®
(C) öuõ-hº-¦-PÒ (D) P¸z-x¨ £›-©õØ-Ó®
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

2. __________ Gß-£x ÷uøÁ-¯õÚ ÂQ-u[-P-ÎÀ En-Ä¨ ö£õ-¸m-PøÍU
PÁ-Ú-©õP \›¨-£-kzv, «s-k® ^º ö\´x HØ-ÖU öPõÒÍz-uUP uµz-vÀ
En-øÁz u¯õ-› -̈£÷u BS®.
(A) Jz-vøP £õºz-uÀ (B) uµ {º-n-̄ ® ö\ -́uÀ
(C) AÍ-Â-k-uÀ (D) £›-÷\õ-uøÚ ö\ -́uÀ
__________ involves the careful adjustment and readjustment of ingredients and their

proportions to produce the most acceptable quality.

(a) Rehearsing (b) Standardization

(c) Quantification (d) Testing

3. Áõ-høP, ö\õzx Á›, Põ¨-¥m-kz vm-h[-PÒ BQ-¯-øÁ __________

ö\»-Ä-P-ÐUS Gkz-xU-Põm-hõ-S®.
(A) £S-v ©õ-Óõu ©Ø-Ö® ©õ-Ö® (B) ©õ-Ö®
(C) -£-Sv ©õ-Óõ-u (D) ©õ-Óõ-u
Rent, property taxes and insurance premiums are some examples of __________ costs.

(a) mixed (b) variable

(c) semi-fixed (d) fixed

4. •m-øh-ø¯¨ £›-©õ-Ó __________ PÁº £¯ß-£-k-Q-Ó-x.
(A) Aøµ umk, «ÛØ-PõÚ Pzv ©Ø-Ö® •Ò-P-µs-i
(B) Aøµ umk, ]Ô¯ Pzv ©Ø-Ö® •Ò-P-µs-i
(C) Aøµ umk, Pzv ©Ø-Ö® •Ò-P-µs-i
(D) Aøµ umk, CÛ¨¦ En-ÂØ-PõÚ Pµsi ©Ø-Ö® •Ò-P-µs-i
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



3 3360 (NS)

[ v¸¨¦P / Turn over

5. \›-̄ õÚ Cønø¯ ÷uº¢-öu-kU-P-Ä® :

(1) hõ® ÷Põ-¼ßì (i) íõ-÷»õ-÷Áº

(2) B´ì-hº •Ò-P-µs-i (ii) E -̄µ-©õÚ ö©À-¼¯ Ps-nõi SÁ-øÍ

(3) `¨ k›ß (iii) E¨¦ ©Ø-Ö® ªÍ-S

(4) U¹-¯m ö\m (iv) öåÀ «ß

(A) (1) - (ii), (2) - (iv), (3) - (i), (4) - (iii)

(B) (1) - (ii), (2) - (iv), (3) - (iii), (4) - (i)

(C) (1) - (iii), (2) - (i), (3) - (ii), (4) - (iv)

(D) (1) - (i), (2) - (iii), (3) - (iv), (4) - (ii)

Choose the correct match :

(1) Tom Collins (i) Holloware

(2) Oyster forks (ii) Tall thin glasses

(3) Soup tureens (iii) Salt and pepper

(4) Cruet set (iv) Shell fish

(a) (1) - (ii), (2) - (iv), (3) - (i), (4) - (iii)

(b) (1) - (ii), (2) - (iv), (3) - (iii), (4) - (i)

(c) (1) - (iii), (2) - (i), (3) - (ii), (4) - (iv)

(d) (1) - (i), (2) - (iii), (3) - (iv), (4) - (ii)

6. 136 Q÷»õ Qµõ® Gøh-²ÒÍ £Ûa-]Ø-£zøu £õ-x-PõUP AøÓ-°ß öÁ -̈£-{ø»
GÆ-ÁÍÄ C¸z-uÀ ÷Ás-k® ?

(A) 858F (B) 808F (C) 708F (D) 908F

To maintain the ice sculpture of 136 kg, the room temperature should be __________.

(a) 858F (b) 808F (c) 708F (d) 908F

7. ö|õ-vUP øÁU-P¨-£mh £õÀ ö£õ-¸m-PÒ __________ ÷|õ-¯õ-ÎUS £›-©õ-Ó¨-&
£-k-Q-Ó-x.

(A) Á°Ø-Ö¨ ¦s (B) }›-È-Ä

(C) »õU-÷hõì JÆ-Áõ-ø© (D) ]Ö-}-µP ö\¯-¼-Ç¨-¦
Fermented milk is suggested for _________ patients.

(a) Ulcer (b) Diabetes

(c) Lactose intolerance (d) Kidney failure
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8. FSSAI __________ À {Ö-Á¨-£m-h-x.
(A) 15 áüß 2000 (B) 23 BPìm 2006
(C) 23 BPìm 2005 (D) 15 ö\¨-h®-£º 2004
FSSAI was established on _________.

(a) 15th June 2000 (b) 23rd August 2006

(c) 23rd August 2005 (d) 15th September 2004

9. E»º¢u Cg] §a-]-P -Îß uõU-S-u-¼-¼-¸¢x £õ-x-PõU-P __________

§\¨-£-k-Q-Ó-x.
(A) ¨¸è-¯ß ¨Ñ (B) ªÍS Gs-ön´
(C) ö©m-hõ-ÛÀ ©g-\Ò (D) AÀm-µõ-©-øµß ¨Ñ
Dry ginger is often coated with _________ to prevent insect infestation.

(a) Prussian blue (b) Pepper oil

(c) Metanil yellow (d) Ultramarine blue

10. POSDCORB - Gß-Ý® ö\õÀø» Ái-Á-ø©z-u-Áº __________.
(A) F.W. öh´-»º (B) ¿uº S¼U
(C) ¤µõ[U QÀ-ö£ºz (D) µõ-£ºm KÁß
POSDCORB was coined by __________.

(a) F.W. Taylor (b) Luther Gullick

(c) Frank Gilberth (d) Robert Owen

11. £À-÷ÁÖ ©Ûu ÷uøÁ-PøÍ P¸z-vÀ öPõÒ-Ð-uÀ Gß-£x __________ ß
FU-S-Âz-uÀ ÷Põm-£õk BS®.
(A) ©õì-÷»õ (B) öíßì-ö£ºU
(C) X ©Ø-Ö® Y (D) £õºì
Different human needs are considered in __________ theory of motivation.

(a) Maslow (b) Herzberg

(c) X and Y (d) BARS

12. SÊ-ÂÀ EÒÍ |£º-PÒ GÀ-»õ {ø»-P-Î-¾® £U-S-Á¨-£mh |hzøu
öPõs-i-¸¢-uõÀ ©m-k÷© öÁØ-Ô-ö£-Ö® uø»-ø© __________ .
(A) Av-Põ-µz-xÁ uø»-ø© (B) \º-Áõ-v-Põµ uß-ø©
(C) áÚ-|õ-¯P uø»-ø© (D) _u¢-v-µ-©õÚ uø»-ø©
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. __________ {ø»°À \¢-øu-¯õ-Úx J¸ SÔ¨-¤mh ö£õ-¸øÍ ÷uøÁ-¯õÚ
AÍ-ÂØS ÂØÖ {øÓ-Ä-Ö-Q-Ó-x.

(A) •vºa-] (B) \›-Ä (C) AÔ-•-P® (D) ÁÍºa-]
In which stage the market becomes saturated with product __________.

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

14. ÂØ-£øÚ SÊ Aø©¨-¤ß E¯º-©m-hz-vÀ C¸U-S® |£º __________.

(A) ÂØ-£øÚ ö\´-²® £o-¯õÍº-PÒ (B) SÊ uø»-Áº

(C) ÂØ-£øÚ ÷©»õÍº (D) Áõ-iU-øP-¯õÍº
The person who sits on top of sales team structure is :

(a) Sales Personnel (b) Team Leader

(c) Sales Manager (d) Consumer

15. C¢-v-¯õ-ÂÀ ö£s-P-Îß ÷©®-£õm-iØS __________ •U-Q¯ £[-P-ÎU-Q-Ó-x.

(A) _¯ Eu-ÂU-S-Ê

(B) Qµõ-©¨-¦Ó Tm-k-ÓÄ \[-P®

(C) ]Ö&-SÖ {vU-P-hß {Ö-Á-Ú[-PÒ

(D) J¸[-Q-øn¨-¦U SÊ
In India __________ plays an important role in women empowerment.

(a) SHG

(b) Rural Cooperatives

(c) MFI

(d) JLG

£Sv & II / PART - II

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

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

16. £o •U-÷Põ-nzøu ÂÍU-S-P.
Write short note on work triangle.

17. Q&Põ-µo GÆ-ÁõÖ PnU-Q-h -̈£-k-Q-Ó-x ?
How is Q-factor calculated ?

18. ÷PU u¯õ-›z-u-¼À E -̈¤ß ÷Áø»-PÒ ¯õøÁ ?
What are the functions of salt in cake preparation ?
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19. GÆ-ÁõÖ •U-Q¯ En-ÂØ-PõÚ \õ-»m&I u¯õº ö\ -́Áõ´ ?
How do you prepare main course salad ?

20. ì÷P-»õº \[-Q-¼z öuõ-hº¦ Gß-ÓõÀ GßÚ ?
What is scalar chain ?

21. Pm-k¨-£-kz-x-u-¼ß £i-{-ø»-P-øÍ GÊ-x-P.
Give the steps involved in controlling.

22. ©õì-÷»õ ÷Põm-£õm-iß-£i ÷uøÁ-P-Îß £i-{-ø»-PøÍ GÊ-x-P.
Bring out Maslow’s Hierarchy of needs.

23. Bm-÷\º¨¦ ©Ø-Ö® ÷uºÄ ö\´-uÀ CÁØ-ÔØ-Q-øh÷¯ EÒÍ ÷ÁÖ-£õmøh
GÊ-x-P.
Analyse the difference between recruitment and selection.

24. \¢-øu¨-£-kz-x-uÀ & Áøµ-¯-ÖU-P-Ä®.
Define marketing.

25. En-Ä ©Ø-Ö® £õ-Ú[-PÒ ÁÇ[-S® xøÓ-°À HØ-£-k® E-m¦Ó ¤-µa-\-øÚ-PÒ
¯õøÁ ?
What are the internal problems that arise in food and beverage catering operation ?

26. J¸ En-ÁP {Ö-Á-Úzøu Bµ®-¤ -̈£-uØ-Sz ÷uøÁ-̄ õÚ E›-©[-PÒ ¯õøÁ ?
What are the licenses required to start a food service organization ?

27. J¸ öuõ-ÈÀ •øÚ-÷Áõ-̧ US C¸UP ÷Ás-i¯ vÓß-PøÍ Á›-ø\ -̈£-kz-x-P.
List out the qualities of an Entrepreneur.

28. ©õ-»õ A¸-Põ-ø©-°À EÒÍ Pøh-°À Iì-Q-Ÿ® \õ¨-¤m-h-uõÀ öuõs-øh-°À
öuõØÖ HØ-£m-kÒÍx. Hß ? ö£õ-x-ÁõP Iì-Q-Ÿ-ªÀ P» -̈£-h® ö\ -́̄ -̈£-k®
ö£õ-̧ Ò ¯õx ? Au-ÚõÀ HØ-£-k® ÂøÍ-Ä-PøÍ GÊ-x-P.
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.
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£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. £o Am-h-Áøn ÁøP-PøÍU TÔ J¸ ©õ-v› £o Am-h-Á-ønø¯ u¸P.

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

30. GÆ--ÁøP EnÄ ÁÇ[-S® Âu® ¤›-¤-÷Ím-hk \º-Ã-ì GÚ AøÇU-P¨---
--£-k-Q-Óx ? Ax G®-•-øÓ-°À ÁÇ[-P -̈£-k-Q-Óx ?

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

31. ö\xU-S-u-¼ß ÁøP-P-øÍ GÊ-v ö\xU-S-Á-uØS •ß ©Ú-vÀ öPõÒÍ
÷Ás-i¯ P¸z-xU-PøÍ GÊ-x-P.

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

carving.

32. En-Á-P {Ö-Á-Úz-vÀ GÆ-ÁõÖ ©Û-u \Uv ÃnõU-P -̈£-k-Q-ßÓx ?

How is human energy wasted in food industry ?

33. ö£õ-¸-Îß ÂØ-£-øÚø¯ Av-P-›U-P¨ £¯ß-£-kz-u¨-£-k® ÂØ-£-øÚø¯
÷©®-£-kz-x® ÁÈ-•-øÓ-P-øÍ¨ £ØÔ GÊ-x-P.

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

34. ]Ö {vU Phß {Ö-Á-Ú[-P-Îß ]Ó -̈£®-\[-PøÍ GÊ-x-P.

Bring out the salient features of Microfinance institutions.

35. E-n-Á-Pz-vÀ «u-©õÚ \¨-£õzv, Cm¼ ©Ø-Ö® ¦÷µõm-hõU-PøÍ GÆ-ÁõÖ
«s-k® £¯ß-£-kz-x-Áõ´ GÚ GÊ-x-P.

How will you use the left over chappaties, idlies and parathas in a restaurant ?
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 £Sv & IV / PART - IV

SÔ¨¦ : AøÚzx ÂÚõUPÐUS® Âøh¯ÎUPÄ®.

Note : Answer all the questions.

36. (A) J¸ ]Ø-Ösi \õ-ø»-°ß {º-ÁõP Aø©¨¦ Áøµ-£-hzøu uS¢u
ÂÍU-P¨ £h[-P-Ð-hß ÂÁ-›U-P-Ä®.

AÀ»x

(B) En-Á-P {Ö-Á-Úz-vß £À-÷ÁÖ £o-¯õÍº-PøÍU øP¯õÒ-Á-uØ-Sz
÷uøÁ-¯õÚ uø»-ø©z-x-Á Sn[-PøÍ } GÆ-ÁõÖ ÁÍºz-xU
öPõÒ-Áõ´ ?

(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. (A) } J¸ En-Á-Pz-vÀ ÷©ø\ £o-¯õÍ-µõP £o ¦›¢-uõÀ En-Ä
ÁÇ[-S-u-¼À ¤ß-£Ø-Ó¨-£h ÷Ás-i¯ ö\¯À-•-øÓ-PøÍ ÂÍUQ
GÊ-x-P.

AÀ»x

(B) P»õ J¸ En-Á-Pzøu Bµ®-¤U-Q-ÓõÒ. AÁÒ uß En-Á-Pzøu

_z-u-©õ-PÄ®,  _Põ-uõ-µ-©õ-P-Ä® |hzu ÷Ás-k-ö©-ÛÀ, HACCP &°ß
Âv-•-øÓ-P-Îß £i GÆ-ÁõÖ |hzu ÷Ás-k® Gß-£øu ÂÍU-P-Ä®.

(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 ?

- o O o -

2x10=20


