
This question paper contains 4 printgd pagesJ

` Roll  No,

S. No. of Question paper  :   9450

Unique  Paper  Code         :   2203010027  `

Semester

Name of the Paper        :.Institutional  Food  Management

Name of the  Course       :   B.Sc.  (Hons.)  Home  Science  (NEpiuGCF)  (2025)

VIE-DSE

Duration  :  2 Hours
Maximum Mal-ks  :  60

ovr:te  your  Rail  No.  on  th,e  top  in7nediataly  on  receipt  Of this  q.uestion  pa,per.)

(iF RE-qa a fRE E iFT ts Tnt fiqfRH en FT  arm ~eygstFig` ferftsi)
'     IVofe  : I-   Answers may be written either in EngHsh or in Hindi; but the same

mediuln should be used throughout the paper.

fan:-EFTm-tEfflffl3fraThfcafchxprm¥ap;qnIqthgHSqFT

"8FT FT a dr ffltei

Attempt ro#r questions in all. A# questions, cany equal marks.

tgr iFT Tffi E} in tiifui  qth qffi a 3ir qqi] €i
+1.     Eirlain  briefly any fa.I;e  of the  following  :

(z.)        Food  management

(5.I.)       Managerial  decision-making
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(Zu)       Types  of menu

(u)       Standardization of recipes

(u»  .   Importance  of menu planning

(u££)     Personal kygiene  in  food`handl.ing.
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2.     (aL)       Explain  th`e  basic  principles  and  objectives  of management  in  foodr7--_':                                                                  `.                                                                                                           rl

production  organizations.

Discuss the importance and steps  Of proper food storage to maintain
r'

8
food quality  and prevent  spoilage.
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Explaintheconceptofquant.ityfoodproduction.Discusstheinportance

of portion  control.
5

Describethevarioustypesoffoodservic-esystemsafidhighlighttheir

advantages and limitatiins.                  i
•10
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VVAatarethedifferenttypesofkitchenspaces?Exphatheflowofwork

in the kitchen  of a  food service institution.
7-5

VAat is pers`onnel management.. ? Describe the various components Of

the staffing system.
7.5

tngenaTiar9FTRTffl¥?fffiREafflfroa{5}Sg{fiqnd-Hire

fi  6qTen' qftfir{ I

5ri¥ir rift ffl a  7  thir "ia+ a iif9FT qEq# qFT rfu ffifuqi

What al.e  the different steps  of the budgeting process  ?

Explain  the regulations for setting up a food service business.
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(4).

Explain  the  following  (any  £7Lree)  :
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(a)        Cost concepts.

(a)       Ftpctio.n  of personnel in.anager

(c)       Factors  affecting selection  of eqappment,

(cZ)       Significance  of budget in the food service unit

(e)       Identification  of resources in  establishing  a food service unit.
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