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Part III — Vocational Subjects
(Home Science Area)

o evoTeus GLDEVTETITEMLD

FOOD SERVICE MANAGEMENT
(sl wHmID < midle euyl / Tamil & English Version )

&Ted jemey : 3.00 wenfl CryLd ] [ Qrgg wHlubluamser : 90
Time Allowed : 3.00 Hours | [ Maximum Marks : 90
SPleyemraet : (1) Svarsg ellarmss@pd sflwrs uHeurd o drersT ereamLGaman
slluriggs Camerera b. F&HLILSald Gapuilmiber, Sems
sansrentiliurerild o L anguwings Csfellgssea .
2) Beowd g s@mLUY owulamear LLEHGCWL 6T ISDHEGLD,
Sl &5CHMg(HeusH@D Lwer(hds Ceuear(hd. LILBISET eUamFeUSDN S
Quenfled LweT(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 -1
@Y : () ewersg elamss@rsEh aflenlwafldsa]L. 15x1=15
i) Osr@Hssuul(@erer wrHm elewLgeafled Wsa|b ehHLenLW
denLenws CasbosBs55 GNULHLar 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. el aflmpHlarflear Csemeusamerud, Coemeuseamerubd
HlepmCeudmiLieur.
(1) urensl ane|evGLoe (=) sl LewtlwmerT
(@) smemedlwirey (FF)  @$oolIIT
is a person responsible for providing guest services and needs.
(a) Banquet Houseman (b) Steward
(c) Concierge (d) Chauffeur
2.  uemfl psCareamsdler e @QdHs Y GLD.
(=t) e () samgse
(@) maTenL () Gswedmen
The main goal of the work triangle is .
(a) Competency (b) Cooking
(c)  Proximity (d) Efficiency

3. LUSLIT LITETLD 6TeLIg)

(<) umed (<=4,) FewWwe @Golly
(@) ubssd (m) sofl
Pakadar Panam is a
(a) Beverage (b) Recipe
(c) Book (d) Cutlery
4. ererugl Goensulenr B(Heale) nelsss Fnlgliamel.
(<=1) Cenag ey (<=}, LOFFFTOTET
(@) sepwl Cgl (rF) GLiber petmeott
is a central appointment in a table.
(a) Table cloth (b)  Furniture
(c) Cruet set (d) Table runner

5. oodld 50 gs6isbd s 2 Husd GEiwliLmib GLib :
(@) GG (@) @pPur (@) WBemsr  (m) fam

Fifty percent of world’s coffee produced in
(a) Brazil (b) India (c) Sri Lanka (d) China



3
QUTHSSI5.
(1) GgruevLm
2) Oprdl&ss emeusslul L Limed
(3) oMM
(4) ®5§J5@§>@
(<) (@) - (), () - (), () - (i), (4) - (i)
(<) (1) - (ifi), (2) - (iv), 3) - (i), (4) - (iD)
(@) (1), (2) - (iid), (3) - (i), (4) - (iv)
(/) (1) - (ifd), () - (@), 3) - (iv), (4) - (iD)
Match the following :
(1) Robusta
(2) Fermented milk
(3) Oolong
(4) Carving
@ (1) -@v) (2)-G) ©)- (), (4) - (i)
(b) (1) - (itd), (2) - (iv), () - (i), (4) - (iD)
(€)  (1)- @), () - (i), (3) - @), (4) - (i)
(d) (@) - @), ) - (@), @) - (@), 4) - (i)
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gudlm
LILDMI& 6T
&l
CaBir

Curd
Fruits
Coffee
Tea

@eflm ergers Culiguie urmoilgsiu@n Ceuliublaneuier eTe]

(<=1) 38°F pmitb 46°F
(@) 34°F wpmitb 40°F

(<) 45°F pmitb 50°F
(/) 24°F pmitb 30°F

The temperature maintained in Refrigerator is between

38°F and 46°F
34°F and 40°F

()
(c)

(b)
(d)

45°F and 50°F
24°F and 30°F

@&HIGSILLL uatlufer péSlusgleuseansd o amisgid Camarans

(=) uemtlenwl udlibseflgse

(=) @Cr dlary enwibd

(@) eCr Qasams Crrédl aubL&5i%5e0
() ugblena

Concept of specialization forms the basis for

()

Principle of division of work

(b)  Principle of unitary command
(c) Principle of unitary direction
(d) Principle of hierarchy
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9.

10.

11.

12.

13.

veanfludlLggleé uensaiier erCarhmid GNISS SHeubEHmeT 6flgsHen
2GLD.

(1) anfl pLsgize () sLOULOSSIE

(@) <=Msamns eflgse () Hlblene iMlGens g Cguisea
Keeping informed the progress of work is .

(a) Directing (b) Controlling

(c) Reporting (d) Budgeting

Lin&lufenmed HlmeuansSn@ THUBLD Hemenld 6TemLig)

(1) ugell 2 wirey (<) @idls FbueTDd

(&) ewssiiLBEgEeD () QUL er@gsm0s G@DSsD
Advantage of training to management is .

(a) Promotion (b) Higher earnings

(c) Motivation (d) Reduce Absenteeism

Qummetler elleneniids GePMLILISET ePELD SIS SUILHSSOTLD.
(<) QUMY SENSWITETT 6U(HENS (=4,) ueeuans swmiliLy

(8) Gurlyg () epesuLBSEIs®

Lowering price of product which increase .

(a) Customer turnover (b) Product variety

(c) Competition (d) Marketing

Bleneoudled shengwimrerg @ GHUGALL Curmener GCseneuuwimer

2AereilpE eSlpm Bleppenélng.

(1) WSS (<) aueTi&sl

(&) afley (/) <D apsid

In which stage the market becomes saturated with product ?
(a) Maturity (b) Growth

(c) Decline (d) Introduction

GemeumeuameudmieT jeusys CoHemeuullenar SjenL WTeTLD &
(1) L@SgIeD (<) 2-ewray

(@) Smwarrid (rF) Geuermemrento
Identify the one which comes under emergency needs.

(a) Medical (b) Food

(c) Marriage (d) Agriculture
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14. QummBSTS epenenm Hear(hLillq&HEHe|b :

(=) sseue LgTLiTs SHmer (<) auplasT(Hid SHmer
(@) Gurlusgpen () Gsmfle> ptu Spen
Select the odd one out :

(a) Communicating skill (b)  Ability to guide

(c) Competitive skill (d) Technical competence

15. g e ameussdler Leamwrhmb Uetwreriseflen Colene CHILD FTETTaRTIONS

&(H BIENETES, .

(<=1) 10 wewfl CrrD (<=4) 12 wewfl CrrD

(@) 8 wanfl CrrLd (/) 5 wanfl CrrLd

The normal work hours of the food service employees is mostly a day.
(@) 10 hrs (b) 12 hrs

(c) 8hrs (d) 5 hrs

U@&S - II/ PART - II

sTemauCuenId LS lamssErsE e walldsa)b. ellarnm eraum 28 -&@
SL_L_muwng alenLwefl&sab. 10x3=30
Answer any ten questions. Question No. 28 is compulsory.

16. 'rf;]r'r@_lrras SMWOLIL| GUEFLIL LD GTETMTED GTeien ?

What is an organization chart ?

17. Wswrer CeumsrTu s&smafl sroleol LWaTUBHSSHD 6l penmseaner
G NIRICE:S

Mention the ways of using left over tomato onion salad.

18. sy Hlifewrwbd CFUSEH - euapTLMIESHa|LD.

Define Standardization.
19. safled LweaTUBHD FCHMID <YM UMS STamiqHamer Ll lgwedll(h se6m

Lwenasenerd GmLULAbhs.

Mention any six spoons used on a cover and their uses.
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20.

21.

22.

23.

24.

25.

26.

27.

28.

Ceg1sEHe - umTUMI&ESaLD.

Define Carving.

Css swmilssl LweaTUhSSILHD epels LML ST 6T(LpS)Is.

Mention the ingredients used in cake preparation.

MSG-‘2 La < Crrédlwusdn@ Snig ellenareilld@n’ smbpdlener Hlumulii@Gsgs.
‘MSG is not good for health.” Justify the statement.

RWSGHSSen CasmaTenssameT L g uie(Hs.

List the principles of discipline.

saombwempuile sflurer Cpr Coweoraremw Cslw @ue TS Ter
SIyauThIGmaTs @GDILILEHS.

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

QR 2 areus Bimeueard erdlibarererd gnlqu Qumrmertsry r&flananseameri
Ul igwell(h&.

List out the economic problems faced by a catering operation.

FSSAI 2 flngSnE CHeneuilmer elamrbiGeT Wrenel ?

What are the documents required for the FSSAI License ?

Syroliym gl (O(ney amidlsafler Laflser wWreneu ?

Give the functions of Rural Co-operative Banks.

LS eflliugre Bneuansdn@ ehuBb Lwersamery Lil g uiel (hs.

List the advantages of training to the management.



29.

30.

31.

32.

33.

34.

35.
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L@&d! - 11/ PART - III
gCaeib mBEg AarssErs@ o wallsseb. elearm erawr 35 -&@
SL_Lmwwns edlen_wefl&se|b. 5x5=25

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

o amteus Gpurreneuwirerflen Liewll elleursHenens &ms.

Outline the Job Description of a Catering Supervisor.

Slere| 2 ey swrilggedler Curg smedd Camerer Gouemiquienal WTeme ?

What are the factors responsible for quantity food production ?

CrrCGumg s o awey cupmIGSme eleufl&Esa.

Explain about Robotic service.

o anrey UMbLIMgElla rrar oieag @ereursams sHSLULGD 2 e 6rg ?
ST (PSS LGFIeUGMS LiL g6l (Hs.

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

GCry womib L Geramenn LIHMH 6T(Lps)s.

Write a note on time and money management.

o auteus Hlmeuar earflurseter CFwddpaner LHINN LweTLHSSLILIH D
LCaum (pennsemer cllemd@s.

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

for their employees.

HlE osrrhiseEpssrar LoGaum s S migmer alflengliu(hsgis.

List out the different government schemes.
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@3 - IV /PART - IV

SemenEG NS ERsG0D ellenl wiafl&sea,Lb. 2x10=20

Answer the following questions.

36. (=) @pdwer SesTr seuany eT(h&gsET(HLer alleufl&sse,b.
360605
(=) gCseib 10 2 awre s Qur@plseafler Qeuwiu@n soUULSmSI LDHD
leauf&salb.
(a) Ilustrate a model A’la Carte for an Indian restaurant.
OR
(b) Explain any 10 foods that are adulterated.

37. (&) @m Gurmeilenr elpumerenws CwLUMKSS 25Hebd (PODEHMET
T (HSGSSHTL (DG 6T (LGS
360605
(=) Ll DS efigssdlen euamssear LHMD WPepmSameTL! 6l LITIHE LT
T(h&gIGHTL(HLem efleufl&EEHe| .
(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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