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Attempt four questions in all. A7/ questions, carry equal marks.
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1. Explain brieﬂir any five of the following : | 3x5=15
@) Food management
(1)  Managerial decisibn—making
@) HACCP

PT.O.




2.

€ 2 ). 9450
(iv) Types of menu
) . Standardization of recipes
i) Import;omce of menu planning
(vii) Personal hygiene in food Jhandling.
Wﬁ'@ﬁﬁﬁﬁ@ﬁ@'m; ’ :
G O uEe
Gy e fE e
(iii) R R R
{iv) M H TR
) A W m‘ﬁ ‘
(i) T S T e
, i) e T e
(@ Explain the basic prmaples ar;d objectives of management in food
' productlon organizations. 7
() Discuss the importance and steps of proper food storage to mg\:intain
food quality and prevent spoilage. 8
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Explain the concept of quantity food production. Discuss the importance

of portion control. ’ 5

Describe the various types. of food service systems and hlghhght their

advantages and limitations. ! . 10

What are the different types of kitchen spaceg ? Explain the flow of work

in the kitchen of g food service institution. 7.5

What is personnel management, ? Describe the various components of

the staffing system. . 7.5
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What are the different steps of the budgeting process ? 8

Explain the regulations for setting up a food service business. 7
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6. Explain the following (any three) : 5x3=15 \

(a) Cost concepts: g

()  Function of personnel manager ] i

© Factors affecting selection of equipment, ¢

(d)  Significance of budget in the food service unit

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