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Instruction for Candidates
I.       Write your Roll'No. on the top immediately on receipt of this question paper.
2.      Attempt any five questions.
3.      Parts ofa question to be attempted together.
4.      All questions cany equal maces.
5.      Answers may be written either in English or Hindi; but the same medium should be
used throughout the paper.
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Q1. Write very short answers (2-3 lines) for any 6. of the following (6x3-18)
Nape the four P's of plarming.

i.     . J  Give two examples ofinstitutious that ue cyclic menus.
iii.         D?fine.the terfu food.servic.e industry.
iv.        I)ifferentiate betwech Job pescriptibn (JD) andJob specification (JS);
v..     `    Define;budget.
vi.        What is FIF0 in food storage?
vii.       State any two benefits of portion control.
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Q2. Write shortnotes on any.3 of the.following.                                           (3x.6= 18)

i.           haportance of men.u planning.
ii.          Obgiectives and methods of market survey.
iii.        Principles offood puiehasipg in institutions.
iv.         Diflbentiate.between commeroial and rionLcommercial food service

establishments with examples t            :
.      v.        ,, trypes of kitchen layout§with quitabl? examp.1.es.
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Q5. Discuss in detail the factors contributing 1:o the growth of the food service industry. inhaayti#RE5thaHed5TFTdiFT5#5di

Q6. Explain the different types of food storage, principles of storage; and importance of
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