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Part III — Vocational Subjects

2 _cuTeud GLDEVTETITEMLD

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

& ene] : 3.00 wenfl Grrbd | | Qorgs wHiGluamser : 90
Time Allowed : 3.00 Hours | [ Maximum Marks : 90
Sfleyeonset : (1) meandg dlangsEnw sflwrs ufleurdl o dreTgr aTamTUSH e
sflurigg 6 Gardrerayd. sdaiindala GopullimliGear, omé
sansretiiurarfiLid e 1 anquinsd Gafleildsa)b.
(2) Beod waws seuy owulimer WLEHGW aTWHSDHEWD,
24 SGsTg Heugh@d LweaBigs Geusnrid. UL BSE almyaisnE
Quendley LweTu(hgseb.

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.

L@ - 1/PART - I
GOy : (i) Semendggy olamsaensed alleniwallésa)b. 15x1=15
(i) Ger@Rssiul Garer wapmy elen seafle Blaseybd ghyemLw
elenanwid Cauipblshsss @il HLen e leameanyn Gargs)
CTpEQLD.
Note: () 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. _ erarug mamamuiflsamad ghuBn S,
(3)) 2 USTeTRISET (=) s6dlefGsliuLng gearantr
(@) @eflly, iy (/) Gamem
is the microbial hazard that causes food spoilage.
{a) Equipment (b) Untreated water
{c) Sweetener (d) Soda
2. ________ mrige eawa urgsriau Blreudls@bd g sl Teunmen
<D ENLOLILY.
(1) ISI (=y,) FPO (@) HACCP {rr) FSSAI
is a statutory body governing the food safety of the country.
fa] ISI (b} FPO (c) HACCP (d) FSSAI
3. - simnsailadlmhs falL &G aumnragas 2 WisHEns).

(=) @&s60 Galwiuiin Gweas (=) aurGamny SigemsD

(@) ugmofliy () deryeddled @U@ Sg)eiasHid
increases the room revenue.
(a) Reservation Desk (b} Front Office
(c) Maintenance (d} Back Office
4. eranueur  ellmBdleanflean Csemeusameryw, CeameusameTyd
BlenmCaummuaeu.
(1) sranedluisy (1) umrenGlal ameysvGuwer
(8) egroouf (/) (psewl uerllwrar

is a person responsible for providing guest services and needs.
(a] Concierge (b) Banquet Houseman

(¢) Chauffeur {d) Steward
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ereLigy) 2 ey Gueanauilen BhHelld @eauss b L. aligal FLPaIID
LGr <@,
(=) gmallul () FT6le graveurm
(@) Frlevig&en () Geodl @eem
is a circular rotating tray placed at the centre of the dining table.
(a] Serviette (b) Service Salvar
{c) Chopsticks {d] Lazy Susan

Epeumeuareunild Q-sryafleny ienLwmemd Sremilsseayi.

(=) s Gl (<24 ) osLienr(h engen
(@) Qalé&sl (FF) WMOFD
ldentify which is a Q-factor.

fa) Cutlet (b) Fried rice

{c)] Ketch-up (d) Steak

2 emrallsren eflenvenius samsSlL 2 Faybd GHHTD :

o awrelflen gwimfliy efena

{ - 3
() 2 amrefen ahuenen ellenew

(<) AaTLss esuligply + aurddlu Curmlsear — @md evsulmLy

(@) aupeumis — (2 ewelibarer Clewme| + uamflwrariserssren tewa) + 2 HLSH

gryng Hlieuns Gleawe, )
(/) eumeumi — o awrellharear Ceway

The formula to calculate Food Cost is

Food cost
(@) Food sale

(b) Opening inventory + Purchases — Closing inventory
(c) Sales — (Food cost + Labour cost + Overhead cost)

{d) Sales — Food cost
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8,

10.

11.

UL eu@euredléd o dren LipdaTmilen eme) F&NES D D@D
(1) 25 (<) 10 () 30 (Fr) 15
Fruit squash contains percentage of fruit juice.
(a) 25 (b} 10 (c) 30 (d) 15
2 awre) Uflormigedler Frer 2jas GlaTeursanTs sEHSLILHE D).
(=1) ygres o e (=) smevl
(@) eu (m) @afluy
is considered as a Prince or King of the meal.
{a) Main food (b) Salad
(c) Appetizer (d) Sweets

@FIGHUULL ueflllen s usgeudems 2 amissIn Haraas
(=) eCr Qeavsans Crrésdl eulfl BL S5 50
(<) vanflenw) udThgealsg0

(@) usfoe

(/) @Cr eidlary enwwin

Concept of specialization forms the basis for
{a) Principles of unitary direction
(b
(c
(

d) Principles of unitary command

—

Principles of division of work

—

Principles of hierarchy

eardlwid, uamflurenigensr ear&sILHSS HLLTLILONEG GULPRISLILIL
Geuaim(Hb.
(=2) 2fauls (=) Blurwwren
(@) Gurenev (M) @eophsuls

wages must be provided to all employees/staff so as to motivate
them to do their best.

(a) Maximum (b} Fair

(c) Bonus (d} Minimum
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12. uoGeaum wally Cameasmer FHEHed CEHTaTERED eTemIgh -
o2& @&eNEH0 CaHMLITEH @b

(21) X ombd Y (=) wrevGeor
(@) umiev (BARS) (rr) GlammenGlumrsg
Different human needs are considered in Theory of Motivation.
(a) X andY (b) Maslow
{c) BARS (d) Herzberg
13. umiE Cumb geneento, GTaNe LD HAENPESILIHSIMS).
(1) METBILIS Beneuenin (<) sarg Lmen Fieurslamyin
(@) FsBslTwre Fenenio () @Ir&&peTeT Freurdlasmn

Participative leadership is also known as

{a] Democratic leadership (b) Tough autocrat
{c) Free rein {d) Benevolent autocrat
14. ___ BHlenewuflér smengwreng gep @HUELL Gurmener Coeneuwimer

erailhE albm Hlenmeym&ns.
(1) lay (=) pdrEs (@) =idlapsibd (FF} Guarrgél

In which stage the market becomes saturated with product

(a) Decline (b} Maturity (c) Introduction ({d} Growth

15. GsrperensEhssten FLLGlatuy @ 2mpluamy aurrsSnE
wentl CrrsHneg God Geusma Glawnu HTunSlésss amrs).

(1) 42 (<2p) 24 (&) 48 (r) 36
According to the Factories Act, an employee cannot be made to work
continuously for more than hours in a week.

(a) 42 (b) 24 (c) 48 (d) 36

[ Smiys / Turn over

https://www.tamilnaduboard.com


https://www.tamilnaduboard.com/

4810 6
u@S - II/PART - II

&Y : eremeuGuiend LS elaTasEns@ el wefldsa|b. eflenT eram 28 -&@
ST Y well&sa|b. 10x3=30
Note : Answer any ten questions. Question No. 28 is compulsory.

16. [licurs enlil] euenFULLD GTEIMTED GTemes ?

What is an Organization Chart ?

17. sewemeuls fleflean @hl&Cardisaar euflensliLiBogs.
List the objectives of Laundry services.

18. @eorub—pagLLd @denr Ydarafl erenprer eremen ?
What is Break-Even Point ?

19. gy e Celge. — cuaTumdse]LD.

Define Standardization.
20. @ cameusssda uatlumerd ereueurmy oflmhdleriaedwl@mba ol

o amrellharen 2 ,Menrl Gumeurt ?
How do waiters take orders in a restaurant ?

21. pLLOIHD 2 @eusd ereuauansuiles LweaTuGdng ?
How mobile pantries are useful ?

22. ST GTeiUg) 6T ? DS eUMESHMET 6T (LHSIS.
What is salad and write the types ?

23. FSSAl -en Cprssmser wrene ?
Write the objectives of FSSAL

24. gsasdlen ararenssenerl UL guwiedlhs.
List the principles covered in discipline.

25. eravl4fil g srrle eretugen WUmmeT eremen ?
What is meant by Espirit de corps ?
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26. o fohg seeaiflen @amhiseei LGl Hs.
List the traits of a good leader.

27. GQamfinerenamsd &L gdler apsdlu eflglapenmaer wreney ?
What are the main provisions of the Factories Act ?

28. & Gamfle (penenGeaumms@ @Q(mEs Ceuamgll LaTLsmar auflenslILRSHe| .

List the qualities of an Entrepreneur.

u@é‘ - III/PART - 111

@iy . gGaenid @Bg dlamssersE eflaLwalldsad. eSlearr eramr 35 -&@&
sLLmuw el weafldsab. 5x5=25
Note : Answer any five questions. Question No. 35 is compulsory.

29. gy fliesrud Gelwiul L sewwe @ollyseaflar penewae wrene ?
What are the benefils of Standardization ?

30. olwflgsear wHOID o UCTERF 2T ePRIGD ApenlIUDDl 6T (Lp&Is.

Write about American and French food service.

31. Sigren gmorednger ubbl er(pgis.
Write on Chinaware,

32. CurGumgs o ey auprEGsme oleuflEsayb.
Write on Robotic Service.

33. e.aweus Hipeuansdld ereucumm wefls s64 elammssiLBdams ?
How is human energy wasted in hotel industry ?

34. Gaweadlmer wHUS gear LLGaM WPEIMEMET cTIHGIS.
Point out the different methods of performance appraisal.

35. wiflur erenueut gang aiibueear @a&sms LW sgeaiwns CurgrBEnrr.
FhangiLIHSHIBO N Gwenel (penm eLpeld HHeuTsl @esdlmer el u o g6l
Qau.

Maria is struggling to achieve her sales target. Help her to achieve her
sales target by explaining marketing mix.
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u@d - IV/PART - IV

@OIUY @ Sevensg eSlanrasEhd@h ellen weflésab. 2x10=20

Note : Answer all the questions.

36. (=) 2 aweus Hlmeuansdler aurGeumi| igyeuavasdlen QewaLinBaomer allfleairs
chlard@s.
3|6060G)
(<) @hdluen Ssrrl seumT TH5HESMT_HLer alsufléseaybd.

(a) Give a detailed account of the Front Office Operations in a food service
establishment.

OR

(b) Illustrate a model A'la Carte cover for an Indian restaurant.

37. (=) Gas gumilgsedlad LwaTURSSULGL BigUumL epeLEdurmmlseeTib
g6 GCeUmaEEeTIL|D 6T (LPFIS.
3|6V G
(<,) HACCP -air Glosrarensasaner efliflaims erapg)s.

(a) Write on the basic ingredients used in cake preparation and their
functions.

OR
(b) Write in detail the principles of HACCP,

-00o0-
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