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Part III — Vocational Subjects
(Home Science Area)

2 _swTeus GLOEVTETITEMLO
FOOD SERVICE MANAGEMENT

( s8I wHmW pmdla aupl / Tamil & English Version )

&M 2jena] : 3.00 wewfl Cuyw | [ Qs wHCuamsear : 90
Time Allowed : 3.00 Hours ] [ Maximum Marks : 90
Sifleyemgast : (1) w@masg eflamés@sn sflwrs ueurd o deTsr oreanugenar
efluniggé Cararereyd. wFsLLFHN® Genllmmulber, iammns
samgrentiumenflwb o L amnqungs Gsfledlssan.
2) Moo wawgm smUY oou@eama WIHEWL erpgaSHELD,
24 &Csmg Heusn@Hn Lwerl(Rss Geusm(MID. UL BISET susnFeuSHnG
Quensler LWeTU(HSS6LD.

Instructions : (1) Check the Question paper for fairness of printing. 1f 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.

L@l - 1/PART - I
@BlLy : () Semendg cdlamaaendeEh e wallsaeyb. 15x1=15
(i) Gar@assuul@arer wrHhmy aloLsatid Blaayb ghyaLw
aleo_eows Carplashisss @MELDrean aleawlamawyn Corgg
TPSa|LD.
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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1. eranialm  ellgphdlanfler Cgmeusameru|d, Goemaisamaru|
HlenmCauhmiia.
() urenblal ameajsuGinen (1) poenols vemflumeri
(@) smemedlwisy (FF) @gmaslf
is a person responsible for providing guest services and needs.
(a) Banquet Houseman (b) Steward
(c) Concierge (d) Chauffeur
2. uenil wp&Garamgdlan (padlu Glesw BLSLD.
(1) <phma (=) semingse
(@) =uparenn () Qewddlpen
The main goal of the work triangle is .
(a) Competency (b) Cooking
()  Proximity (d) Efficiency
3. USLIT LMELD 6reiug
(<) uraTo (=) Fenwa GHlLyY
(@) ussstd (m) sl ol
Pakadar Panamisa
(a) Beverage (b) Recipe
(c) Book (d) Cutlery
4. ararugy Cuensulilen BHeSd meudsd dnlqLIGHEL.
(=) Gueng allflly (<=,) DTFETLOTET
(@) sepul Gl () Guiber yememm
is a central appointment in a table.
(a) Table cloth (b)  Furniture
(c) Cruet set (d) Table runner

5. eadld 50 sgeigd amll 2 pusd QeLwlu@Hin @b

(=) GGrélan (<=,) @BSwr (&) uSeomsm (m) &owum
Fifty percent of world’s coffee produced in .
(a) Brazil {b) India {¢)  Sri Lanka (d) China
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QUITHEE)5.

(1) Gpruevm i)y sulli

(2) QBEréés meussUULL LT (i) ULpBREET
(3) oerem (ili) &m4

(4) CegisEe (iv) Gabi
(21) (1) - (iv). (D) - (), (3) - (D), (4) - (ii])

(<24) (1) - (i), (2) - (iv), (3) - (), (4) - (i1)

(@) (1) - (i), (2) - (i), (3) - (1), @) - (iv)

() (1) - (i), (2) - (@), (3) - (iv), (4) - (i)

Match the following :

(1) Robusta (i) Curd
(2)  Fermented milk (i)  Fruits
(3) Oolong (iif) Coffee
(4) Carving (iv) Tea
(@) (1)~ (), (- 0), () - (i), (4) - (i)

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

(

(1
) (1) - (i), () (iii), (3) - (@), (4) - (iv)
(1) - (iii), (2) - (i), (3) - (iv). (4) - (1)

@eafli gngen’s Guciquiledy Lrmwfléstuiin Heutiublenauller erey

(<=1) 38°F wimmb 46°F (<24) 45°F ommin 50°F
(@) 34°F wompw 40°F () 24°F womio 30°F
The temperature maintained in Refrigerator is between

(a) 38°F and 46°F (b) 45°F and 50°F

(c) 34°F and 40°F (d) 24°F and 30°F

@salul L ualear wpadluggeidens o ammsgid bandans )
(<o) uenflamwis udlihseafldgen

(<) @Gr xdlary erwwid

(@) @Cr Gasms Crredl culflpLs5)1560

(r) ugkdlene

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

[ Slmmligs / Turn over

https://www.tamilnaduboard.com


https://www.tamilnaduboard.com/

4260 (NS) 4

9.  uwali g uamigallen parGarmmid GO&S saausHmer eildsd

@D,

(1) aufl pLggIse (@) SLOLUGSSI5D

(@) obldens eflgsen (r) #l&flenas eiflgens swrr Cslgd
Keeping informed the progress of work is .

(a) Directing (b) Controlling

() Reporting (d) Budgeting

10. wlpSlullennred Flmeersdng HUBD BT 6TILIg

(=) usell 2 wiey (2f) sdls FhOUGTD
(@) earsslILHSSS0 () &y er(hssenes: GHanHHe)
Advantage of training to management is .
(a) Promotion (b) Higher earnings
(c) Motivation (d) Reduce Absenteeism
11. GQummeflenr eflmaenius GenmliLgen epabd <ifls LB EgHemib.
(1) aumgEepaWmeTi aU(Hens (<2y) veveuens swmtiiy
(&) Gurlyg () sposuUBSHEISD
Lowering price of product which increase .
(a) Customer turnover (b) Product variety
() Competition (d) Marketing
12. _ Hlevanuler shenguwimang em GHOG L Qurmenear GCaenpaiwimen
<ierafilig efdm Hlenamdns.
(=) (pgligsl (<) e
(@) efley () <=idlepsio
[n which stage the market becomes saturated with product ?
(a) Maturity (b) Growth
(c) Decline (d) Introduction

13.  SlemeumeuaneudmeT BieusTd Coencuullenas iepLwmaTh gmei.

(1) BmHSSHIW (<) o emTay

(@) flmweanmbd () GeuermaimenLo
[dentify the one which comes under emergency needs.

(a) Medical (b) Food

(c) Marriage (d) Agriculture
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14,

15.

16,

17.

18.

19.

5
QUITBBESTS eeaenn HamHilgsse b
(=) sseu LgrLrys Smer (<) auflar_ (b Spen
() Gumigsdmen () Glsmpler miu Smen
Select the odd one out :
(a) Communicating skill (b)  Ability to guide
(c) Competitive skill (d) Technical competence

4260 (NS)

s e anmaussld uaflurpmd uemlluraisatlear Geuaney GBI FreTyewTOTS

(I HTENETEE :

(<=1) 10 wenfl Crrb (<21) 12 wenfl CErw
(@) 8 wentl Cpyb () 5 wenfl CHrb
The normal work hours of the food service employees is mostly
(a) 10 hrs (b) 12 hrs

(c) 8 hrs (d) 5hrs

u@d - I/ PART - II

sTemauCwend LSH olamssEndd e waléssayn. eiler
SL_Lmuwrs elen el Gsa)b.

Answer any ten questions. Question No. 28 is compulsory.

Blfeurs ienlL eueFULLD GTemmmed eremen ?

What is an organization chart ?

a day.

T eTenT 28 —Ef.@
10x3=30

Wlgwren Geurmsrmu g&srefl srolelL vwearuBHHg L eul(pamseamen

GIUINSICES

Mention the ways of using left over tomato onion salad.

&7 Hlfemmwud Wsige - auenrumbssa|in.

Define Standardization.

seufley LweruBL gOHEIL M wens SramigsHaneT Uil s

Uwensenets GnlLAHS.

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

21.

22,

23,

24,

25,

26.

27,

28.

QEgHIHEGSHD - UBTUINYESHELD.

Define Carving,.

CGas gwrflass uweaTuHSSILRIWD fpeots QUNHL&NET 6T(LHSIS.

Mention the ingredients used in cake preparation.

MSG-'2.1.é& < CrraflwsHng Srig elevarellagd aphblenar BlumuliiuBEes.

"MSG is not good for health.” Justify the statement.

Rpsssdlen dsratenssamers LILigwedl(hs.

List the principles of discipline.

senwwapuie eflwrar Gpr Cueramaw Gelw @QueaTenbssTer
srramigmerd &DUAGHS.

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

@ 2emeusd Blmeuand erdibarerarsd saigqw Qummentary yFdamengenaris
L g Ul (.

List out the economic problems faced by a catering operation.

-

FSSAI o flingdlie Caenauiman L eIeRThiSeT Wrepel ?

What are the documents required for the FSSAI License 7

frmotiyn @i Hne) eundlsellar Lanlladr wrenes ?

Give the functions of Rural Co-operative Banks.

Lulindl eefliiugré BlmeuamsdnE enudHn Lwensmers Ll iguied His.

List the advantages of training to the management.
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29,

30.

31.

33.

34.

35.
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LSl - 111/ PART - 111

gCoaib mEH arssEysE oL walssan. earr eram 35 -&@
s Lmuwns eent wealldsebn. 5x5=25

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

2 ewreus Guhurteneuwimenilenr el eflouysslenans s(me.

Outline the Job Description of a Catering Supervisor.

gerey e ane] gurflzsaier Curg amsdle Garerar Geuammg weney wreney ?

What are the factors responsible for quantity food production ?

CrrGume s 2 awrey auph@Hmar eSleuflsaeab.

Explain about Robotic scrvice.

2 amey UflTmsadle) Tror Ddeg Qearaursarms sMHSULMHWL 2 ame] eTg ?
DIsen (PaElusgeuseng ULl igwad(Hs.

Which food is considered as a King or Prince of the meal 7 List out its importance.

Cry whmib uer Gwevrasern LDl 6T (pgHs.

Write a note on time and money management.

2 ewieuss Hlmeuen senfluiisafler Qewddpemer wdnde vwearu@ssoudD
uaGeaury (peomaenar elleTdHEs.

Detail on the various methods of performance appraisal followed in a food service unit
tor their employees.

B8 ssrruserssTar uoGaun s SLLmsmer auflasLuBsss.

List out the different government schemes.
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LGS - IV /PART - IV

SimesF cllamasensEn el well&sey . 2x10=20
Answer the foll(]wing qucstions_

36. (=) @pdwen eari sy rHogssT _HLear efeuflasea).
3| 6VEVG)
(<) gGaeyd 10 2 aey’s urml safled Getwiuibd soliuL gemgl uhHi
elleuM &sab.
(a) IHlustrate a model A'la Carte for an Indian restaurant.

OR
(b) Explain anv 10 foods that are adulterated.

37. (&) em Gummeilar ellbueerenu CwbuBss G (PODSEET
T(HESEETL (LT 6T(LHF)&.
260608
(=) vl ps eflssellen suenssa WHMWL WemSEemeTl CUTHSS LT
ahssssr_HLen alleuflssa)w.
(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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