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Part III — Vocational Subjects

2 _evoTeud GLDEVTETITEMLD

FOOD SERVICE MANAGEMENT
( O wHmw mdle euyfl / Tamil & English Version )

are ena] : 3.00 wenfl Cryb | [ Cworgs wllibluearasr : 90
Time Allowed : 3.00 Hours ] [ Maximum Marks : 90
Seyemnser : (1) eansg eSlamasenn #flwrs uflaurdl 2 drangr arenugmen sfluTTig s
laremerayd. daliudleilea @enuilmiiden, sienns semrsmemntLLmartli b
o L amguingd Gadledlasalb.
(2) Beob dwg SEmUY ovloa LLEEWL  aWSMUEHED,
23 &CETg Heush@d Lwearu@ds Ceauam(Bd. UL RS cuenyel s
duenfle LwaTuHGHa|D.

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 - 1/PART - I
@Oy @ (i) Sewenss elamssEnsoh ol walbaeb, 15x1=15
(ii) Qar@ésin’ Herer wrhmy eflent seailed sa)Dd erHLem w1 ellenL_eanuid
Campbshsss @iuil G aflen ullenamuin Corgs eripsea|ib.
Note: (i) Answer all the questions.

(iif Choose the most appropriate answer from the given four alternatives

and write the option code and the corresponding answer.
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1.

~ sTeug @ durgeurean GHECETETHEMET ML UFDETS
@@@u@&qasrr@ourr GomewuLea  gurdlamarhg GFULYL B (P
CaweunPsdr erem cuenrumdsIul (HereTg).

(=) GuareamrenLo (<=4, )} wemwt] 411 euenenr
(@) =uglsnmbd () fliaumrs eniiy

is defined as an activity process in which people work and deal with
one another in a co-ordinated manner to achieve common goals.

{a) Management (b} Schedule

{c] Authority (d) Organization

Geophs erey eflmpAarti_b Csrryemiw iley

{<=1) srenatlursy Goens (<2,) @uwieilL b

(@) eurGeumyy () Gerya oieieuasd
Minimum number of guest contact is observed in

{(a) Concierge Desk (b) Lounge

{c] Reception (d) Back Office

eremmuigy Gaeneuwren eflflsrisefled o amayl Wur@mlseaners seuamons
&rﬂuu@aaé] Bapr(Hin & Qelg gnms Herdenssss sradlea e amaeus sumiliuGs

G,
(=) ufiGsngenar @swise (=) &7 Blfewmwd Calige

(8) @sdlers LTTEHD () rerell B

involves the careful adjustment and readjustment of ingredients and
their proportions to produce the most acceptable quality.

{a) Testing (b} Standardization

{c] Rehearsing (d) Quantification
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o emre ellaney =?
() Carids ensullimluy +aurmdlw Curmlser — @mdl enaullmiy
(=) aumeur - 2 auredlhamen Geaey
(@) 2eawellen swrflluy aSleney /o awrellen eflhuener eflene
() eumeur—(eamelihasrer Gawe +uamluTaisEnssrar GFwe] +2 HUsS
gnyrg Flreurs Clewey)
Food cost="7?
fa) Opening inventory + purchase — closing inventory
(b) Sales—food cost

{c] Food cost/food sale
{d) Sales—(food cost+labour cost +overhead cost)

_ Garir grbue whgbd seflererma oo’ g

() sLleifl (<=,) aprCerGaur

(&) &5 (/) Skusmenr smomeiger
15 made up of soda ash and clay.

fa) Cutlery (b} Holloware

{c) Knife (d} Chinaware

Gpaildy o dren puraer eravaum Hlepavaallgyd Ld@GealL L BLGeng Clererig (mbsme
ol HGw Geaupdl Qupld semaenin

(=) sgbdrnrer semeenin (<=y,) sreundlany senevenin

(@) oflsTrdsen sSameaenw (F) SeTHTUS SEDEnLD

The leadership which becomes successful when followers have a high degree of
maturity is -

{a) Laissez-faire leadership (b} Autocratic leadership
{c)] Bureaucratic leadership (d} Democratic leadership

Cprdléss  meussiulL  umew  Qumrmlser Crrwuratls s
uflbgienrssiuh&mnsg).

(<) euullpmy i jesor (<) gL men gaueumantn

(@) Hofrs Dewalpi () Bfiley

Fermented milk is suggested for patients.

fa) Ulcer (b} Lactose intolerance

{c] Kidney failure (d} Diabetes
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8.

10.

11.

12.

srol_gafley - Blephdlmlusmed 2 am Blenpeney ghuBSSIEmg).
(=) =216& el Lblemsar (<=,) 28lF BTTFssg

(@) b srg o i dsear () <ofls Bisess

Salad provides the feeling of fullness because of .

{a) Rich in vitamins (b} High fibre content

{c) Rich in minerals (d} Water content

2 @ue LINZISTILEEGE S1) EO6s A’ en WITETD STena|i.
{1) Accessibility  {wy,) Acceptability (&)) Analysis (rr})  Availability
Identify the ‘A’ that is not under food security :

{a) Accessibility {b)] Acceptability (¢) Analysis (d) Availability

LUsssd eI gayerer LUTG&TULTE DHMID FHSTET D66 Te

aulflamig

(<21) 2LTiEhs (=) @ergpdlauiy (@) udems (FF}  W@pser
The book is a guide for safe and nutritious food at home.

{a) Orange {b) Pink (c) Green (d) Yellow

Guerar@wuilar uaismar eflaiflss POSDCORB  erangyid  Glamaeane

AUl GUEDIOGBSEUT .

() F.W. Glweorm (<2,) s 5606

(@) prorl gouem (/) Slypmmug SHeGluig

POSDCORB was coined by to describe the function of management.
{a) F.W. Taylor (b} Luther Gullick

f{c] Robert Owen {d} Frank Gilberth

@sHuwnelled AgnfinsmemaEndarar (pabhel L b @uHniil L 26
(=) 1881 (=) 1948 (@) 1857 () 1957

In India, the first Factories Act was passed in

(a) 1881 (b) 1948 (c) 1857 (d) 1957
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Garlur®h wells Gudeul LDl ELTETEIGMET 4qlILML LTSS

ClEmemTLg).
(<) umrev (BARS)
{<),) Laenan Qwaflbar-X whmn Y Garluir
(@) anvew
(/) wravGer
~theory deals with assumption of human nature.
fa) BARS
(b} Douglas McGregor-X and Y theory

{c) Hygiene

{d) Maslow

eflpuenar spnéluiady Qurmerag) _ Hevasenend sL&Hmg).
(=) Bpg (<) apemngy (&) 2w () prang
The product lifecycle passes through stages.

{a) Five {b) Three (c) Six {d) Four

GTEITLI&, eTemTam&GeneT (Hswenms Wy GE) GUTLDSENEGENI eNLDGHH
& @ ol B p 53

CarH&ssb @@ safluul L walsaile fpeamEio.
(31) Gasmarg dlmer
(<) Bamfer apenanseusstar e
(8) soeua Lgriy Span
() Gurigé Hnar
is an individual’s ability to turn ideas into action.
{a) Career skills
(b} Entrepreneurial skills

fc] Communication skills

{d) Competitive skills
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u@&d - II/PART - II
@PlUY : eTemeuCuignid usH NaTéaEnsE e walléseab. elearm eramr 28-6
S Lmu eflenwefldsayb. 10x3=30
Note : Answer any ten questions. Question No. 28 is Compulsory.

16. Yearesdlad QunEL DeyeUsSEler LIki@, ereme ?

Enumerate the role of Back office.

17. ugrwfliys seopullen Hlieurs el umIULFenss S(Hs.

Draw the organisational chart for Maintenance Department.

18. Q-asryenfl ereueum sewsdLuBEng ?
How is Q-Factor calculated ?

19. m aveussdeoa ro9&s, oavey Goesomwsd swuri Celwg
Gaameuwraraspenm’s Ll igwel(hs.

For a start up restaurant, what are the essential requirements needed for table
setting ?

20. seum Gwed LWETLHSSULHDL TCHEID AN SETETTIGILITONET FTHEBIGENET LMD
(PSS,

Write about any six glasswares used on a cover.

21. w&flw 2 amellenr Cumgy euprsLLHLD Tl UDD eTPSHIS.

Write about main course salad.

22. 2.awey UNgaTUeU LUTS&EGD sryaflasner suamsliubdHgs.
Classify the factors affecting food safety.

23. FoLWD USHSSS0 ¢ sTULRSSIULL S GDHIUU 6Teueum 6T(PGIeUS ?

How will you write a standardized recipe in a cook book ?
24. Gueranenwnsd Carareanasafle duGaeart Fhde QETLITL WHmID UYBRIEG D LD

TP

Write about scalar chain and orderliness in the principle of management.
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25. FFHAITOTET ST eTemLIGUT WTT ?
Who i1s a Laissez-faire or free rein leader ?

26. GlgrlhsreamasEndsrer sULb 1948-a1 ug urgsTUdDaTar il penmaer
wmened 7

What are the provisions regarding safety in Factories Act, 1948 ?

27. sLQuu@sgsdlan Ly Blenesamers Hmailssea,b.

Give the steps involved in controlling.

28. sOPHTH 2 ewteusds Bimeueard gL b 1958-ar U eaflursetlar durg baamerl
UL igwiedl (H .

List the welfare of employees provided in Tamil Nadu Catering Establishment
Act, 1958.

L&) - III/PART - III

GOUY : gCsenb mEs ansserée eflalwallssa)b, elem eram 35-4@E sLLTWLD
eYlen waflH561D. 5x5=25

Note : Answer any five questions. Question No. 35 is Compulsory.

29. uflGsrgener LHMID elenerayser (pepnseneat)s UM eHlaTéEs.

Explain trial and error method.

30. 2 ameussHlad Cuensuiled aflnbdlenmas o ana 2 @TUSHE ausEh WrsGwsnnes
FNGETRISHEETU UL 1guiehl (h DISH60 LILICHEENET 6T (D&%,

List the special tablewares and their uses.

31. o awa| eupri@sela o uatwurear o araussdla Yarupp Gealamrgw Ligsener
efleuflgsayLd.

Enumerate the steps to be followed by a waiter in food and beverage service.

32. srLaTGesrs 2 amey uflurmw euflens wHmL SsHEGAW Seul ddWLESS
Caeneuwnarenel denaTll UL g Ledl(His.

Tabulate the description of table d’héte cover.
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33. Gamardl .LGWTED SeufsaTrad euprEUUL L, 2 ameusd Goareryre SerummiuL
Ceuenmigws g liuen Ceranenn LsmeTeansseT wraney ?

What are the basic principles to be followed by the catering manager put forth by
Henry Fayol ?

34. allmuenar Cewlu@b Cummer whmwb aflame undl eflars@mas.

Explain Product and Price.

35. emdsluBSg sl Carlur el eSleuflssab.

Illustrate the theories of motivation.
&S - IV/PART - IV

GOy : Semengg ellamasErsEn e wellEsay. 2x10=20
Note : Answer all the questions.

36. () '@enUu urmofly ererug) 2 ameuss glepuie s5ailfes PrwuTss - eflfleurs

efleTH G5
S|6VEVG)
(<) @ 2eTeuESF D Seul MW@ LigHeneT elleThEs.
{a) “House-keeping has been recognised as an indispensable operation in the
hotel industry” - Discuss in detail.
OR

{b] Outline the step by step procedure of laying a cover in a restaurant.

37. (=) sriQumg gwrfiggelen CEwepamml UiesenaT eT(psis.
JETENENES)
(<=,) Bruser 2 amey Hneuansenssd CasT_ e 69(mblarmd HACCP ¢ QardrensseneTys
LwRTURSE sEHL LHNID FEHTSTIHns erivly. urmofliSTedr ?
fa) Write down the steps in processing coffee.
OR

{b) If you want to start a food service operation how will you maintain hygiene
and sanitation using the principles of HACCP ?

-00o0-
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