
£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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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. __________ Gß£Áº Â¸¢vÚ›ß ÷uøÁPøÍ²®, ÷\øÁPøÍ²®
{øÓ÷ÁØÖ£Áº.

(A) £õßöPm íÄì÷©ß (B) •Pø©¨ £o¯õÍº

(C) Põßê¯ºä (D) åõL£º

__________ is a person responsible for providing guest services and needs.

(a) Banquet Houseman (b) Steward

(c) Concierge (d) Chauffeur

2. £o •U÷Põnzvß •UQ¯ C»US __________ BS®.

(A) BØÓÀ (B) \ø©zuÀ

(C) A¸Põø© (D) ö\¯ÀvÓß

The main goal of the work triangle is __________.

(a) Competency (b) Cooking

(c) Proximity (d) Efficiency

3. £Phº £õÚ® Gß£x __________.

(A) £õÚ® (B) \ø©¯À SÔ¨¦

(C) ¦zuP® (D) Pm»›

Pakadar Panam is a __________.

(a) Beverage (b) Recipe

(c) Book (d) Cutlery

4. __________ Gß£x ÷©ø\°ß |kÂÀ øÁUPU Ti¯øÁ.

(A) ÷©ø\ Â›¨¦ (B) ©µa\õ©õß

(C) U¹¯m ö\m (D) ÷h¤Ò µßÚº

__________ is a central appointment in a table.

(a) Table cloth (b) Furniture

(c) Cruet set (d) Table runner

5. E»QÀ 50 \uÃu® Põ¤ EØ£zv ö\´¯¨£k® Ch®  __________.

(A) ¤÷µ]À (B) C¢v¯õ (C) ÿ»[Põ (D) ^Úõ

Fifty percent of world’s coffee produced in __________.

(a) Brazil (b) India (c) Sri Lanka (d) China
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6. ö£õ¸zxP.

(1) ÷µõ£ìhõ (i) u°º
(2) ö|õvUP øÁUP¨£mh £õÀ (ii) £Ç[PÒ

(3) F»õ[ (iii) Põ¤

(4) ö\xUSuÀ (iv) ÷u}º

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

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

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

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

Match the following :

(1) Robusta (i) Curd

(2) Fermented milk (ii) Fruits

(3) Oolong (iii) Coffee

(4) Carving (iv) Tea

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

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

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

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

7. SÎº \õuÚ¨ ö£mi°À £µõ©›UP¨£k® öÁ¨£{ø»°ß AÍÄ __________.

(A) 388F ©ØÖ® 468F (B) 458F ©ØÖ® 508F

(C) 348F ©ØÖ® 408F (D) 248F ©ØÖ® 308F
The temperature maintained in Refrigerator is between __________.

(a) 388F and 468F (b) 458F and 508F

(c) 348F and 408F (d) 248F and 308F

8. JxUP¨£mh £o°ß •UQ¯zxÁzøu Enºzx® öPõÒøP __________.

(A) £oø¯¨ £Qº¢uÎzuÀ

(B) J÷µ AvPõµ ø©¯®

(C) J÷µ C»UøP ÷|õUQ ÁÈ|hzxuÀ

(D) £i{ø»

Concept of specialization forms the basis for __________.

(a) Principle of division of work

(b) Principle of unitary command

(c) Principle of unitary direction

(d) Principle of hierarchy
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9. £o°hzvÀ £oPÎß •ß÷ÚØÓ® SÔzu uPÁÀPøÍ AÎzuÀ __________
BS®.
(A) ÁÈ |hzxuÀ (B) Pmk¨£kzxuÀ
(C) AÔUøP AÎzuÀ (D) {v{ø» AÔUøP u¯õº ö\´uÀ
Keeping informed the progress of work is __________.

(a) Directing (b) Controlling

(c) Reporting (d) Budgeting

10. £°Ø]°ÚõÀ {ÖÁÚzvØS HØ£k® |ßø© Gß£x __________.
(A) £uÂ E¯ºÄ (B) AvP \®£Í®
(C) FUP¨£kzxuÀ (D) Âk¨¦ Gkzuø»U SøÓzuÀ
Advantage of training to management is __________.

(a) Promotion (b) Higher earnings

(c) Motivation (d) Reduce Absenteeism

11. ö£õ¸Îß Âø»ø¯U SøÓ¨£uß ‰»® __________ AvP¨£kzu»õ®.
(A) ÁõiUøP¯õÍº Á¸øP (B) £»ÁøP u¯õ›¨¦
(C) ÷£õmi (D) \¢øu¨£kzxuÀ
Lowering price of product which increase __________.

(a) Customer turnover (b) Product variety

(c) Competition (d) Marketing

12. __________ {ø»°À \¢øu¯õÚx J¸ SÔ¨¤mh ö£õ¸øÍ ÷uøÁ¯õÚ
AÍÂØS ÂØÖ {øÓÄÖQÓx.
(A) •vºa] (B) ÁÍºa]
(C) \›Ä (D) AÔ•P®
In which stage the market becomes saturated with product ?

(a) Maturity (b) Growth

(c) Decline (d) Introduction

13. ¤ßÁ¸ÁÚÁØÖÒ AÁ\µz ÷uøÁ°øÚ Aøh¯õÍ® Põs.
(A) ©¸zxÁ® (B) EnÄ
(C) v¸©n® (D) ÷ÁÍõsø©
Identify the one which comes under emergency needs.

(a) Medical (b) Food

(c) Marriage (d) Agriculture
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14. ö£õ¸¢uõu JßøÓ Psk¤iUPÄ® :

(A) uPÁÀ öuõhº¦z vÓß (B) ÁÈPõmk® vÓß

(C) ÷£õmizvÓß (D) öuõÈÀ ~m£ vÓß

Select the odd one out :

(a) Communicating skill (b) Ability to guide

(c) Competitive skill (d) Technical competence

15. J¸ EnÁPzvÀ £o¯õØÖ® £o¯õÍºPÎß ÷Áø» ÷|µ® \õuõµn©õP
J¸ |õøÍUS __________.

(A) 10 ©o ÷|µ® (B) 12 ©o ÷|µ®

(C) 8 ©o ÷|µ® (D) 5 ©o ÷|µ®

The normal work hours of the food service employees is mostly __________ a day.

(a) 10 hrs (b) 12 hrs

(c) 8 hrs (d) 5 hrs

£Sv & II / PART - II

GøÁ÷¯Ý® £zx ÂÚõUPÐUS Âøh¯ÎUPÄ®. ÂÚõ Gs 28 &US
Pmhõ¯©õP Âøh¯ÎUPÄ®.
Answer any ten questions.  Question No. 28 is compulsory.

16. {ºÁõP Aø©¨¦ Áøµ£h® GßÓõÀ GßÚ ?

What is an organization chart ?

17. ªu©õÚ öÁ[Põ¯ uUPõÎ \õ»møh £¯ß£kzx® ÁÈ•øÓPøÍ
SÔ¨¤kP.

Mention the ways of using left over tomato onion salad.

18. uµ {ºn¯® ö\´uÀ & Áøµ¯ÖUPÄ®.

Define Standardization.

19. PÁ›À £¯ß£k® H÷uÝ® BÖ ÁøP PµsiPøÍ £mi¯¼mk Auß
£¯ßPøÍU SÔ¨¤kP.

Mention any six spoons used on a cover and their uses.
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20. ö\xUSuÀ & Áøµ¯ÖUPÄ®.

Define Carving.

21. ÷PU u¯õ›UP¨ £¯ß£kzu¨£k® ‰»¨ ö£õ¸mPøÍ GÊxP.

Mention the ingredients used in cake preparation.

22. MSG&"EhÀ B÷µõUQ¯zvØS w[S ÂøÍÂUS®' TØÔøÚ {¯õ¯¨£kzxP.

‘MSG is not good for health.’  Justify the statement.

23. JÊUPzvß öPõÒøPPøÍ¨ £mi¯¼kP.

List the principles of discipline.

24. \ø©¯»øÓ°À \›¯õÚ ÷|µ ÷©»õsø© ö\´¯ C¯»õø©UPõÚ
Põµn[PøÍU SÔ¨¤kP.

Mention the points leading to poor time management in kitchen area.

25. J¸ EnÁP {ÖÁÚ® GvºöPõÒÍU Ti¯ ö£õ¸Íõuõµ ¤µa]øÚPøÍ¨
£mi¯¼kP.

List out the economic problems faced by a catering operation.

26. FSSAI E›©zvØS ÷uøÁ¯õÚ BÁn[PÒ ¯õøÁ ?

What are the documents required for the FSSAI License ?

27. Qµõ©¨¦Ó TmkÓÄ Á[QPÎß £oPÒ ¯õøÁ ?

Give the functions of Rural Co-operative Banks.

28. £°Ø] AÎ¨£uõÀ {ÖÁÚzvØS HØ£k® £¯ßPøÍ¨ £mi¯¼kP.

List the advantages of training to the management.
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£Sv & III / PART - III

H÷uÝ® I¢x ÂÚõUPÐUS Âøh¯ÎUPÄ®. ÂÚõ Gs 35 &US
Pmhõ¯©õP Âøh¯ÎUPÄ®.

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

29. EnÁP ÷©Ø£õºøÁ¯õÍ›ß £o ÂÁµzvøÚz u¸P.

Outline the Job Description of a Catering Supervisor.

30. AÍÄ EnÄ u¯õ›zu¼ß ÷£õx P¸zvÀ öPõÒÍ ÷Ási¯øÁ ¯õøÁ ?

What are the factors responsible for quantity food production ?

31. ÷µõ÷£õiU EnÄ ÁÇ[Suø» ÂÁ›UPÄ®.

Explain about Robotic service.

32. EnÄ £›©õÖu¼À µõáõ AÀ»x CÍÁµ\ÚõP P¸u¨£k® EnÄ Gx ?
Auß •UQ¯zxÁzøu £mi¯¼kP.

Which food is considered as a King or Prince of the meal ?  List out its importance.

33. ÷|µ ©ØÖ® £n ÷©»õsø© £ØÔ GÊxP.

Write a note on time and money management.

34. EnÁP {ÖÁÚ FÈ¯ºPÎß ö\¯ÀvÓøÚ ©v¨¤h £¯ß£kzu¨£k®
£À÷ÁÖ •øÓPøÍ ÂÍUSP.

Detail on the various methods of performance appraisal followed in a food service unit

for their employees.

35. {v Buõµ[PÐUPõÚ £À÷ÁÖ Aµ_ vmh[PøÍ Á›ø\¨£kzxP.

List out the different government schemes.
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£Sv & IV / PART - IV

AøÚzx ÂÚõUPÐUS® Âøh¯ÎUPÄ®.
Answer the following questions.

36. (A) C¢v¯ß A»Põºm PÁøµ GkzxUPõmkhß ÂÁ›UPÄ®.
AÀ»x

(B) H÷uÝ® 10  EnÄ¨ ö£õ¸mPÎÀ ö\´¯¨£k® P»¨£hzøu¨ £ØÔ
ÂÁ›UPÄ®.

(a) Illustrate a model A’la Carte for an Indian restaurant.

OR

(b) Explain any 10 foods that are adulterated.

37. (A) J¸ ö£õ¸Îß ÂØ£øÚø¯ ÷©®£kzu EuÄ® •øÓPøÍ
GkzxUPõmkhß GÊxP.

AÀ»x
(B) £°Ø] AÎzu¼ß ÁøPPÒ ©ØÖ® •øÓPøÍ¨ ö£õ¸zu©õÚ

GkzxUPõmkhß ÂÁ›UPÄ®.
(a) Write on the sales promotion methods with examples to promote the sale of the

product.
OR

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