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Part III — Vocational Subjects
(Home Science Area)

o_ewteuds GLoevmevsTEMLD
FOOD SERVICE MANAGEMENT

(s wHmID <y Bidle eufl / Tamil & English Version )

&Te jema : 3.00 wewfl CHyD ] [ Qrgg wHutueamser : 90
Time Allowed : 3.00 Hours ] [ Maximum Marks : 90

Sleyenraet : (1) Swasg laméserd sflwrg udeurd o drarsr eranLgemen FilLTiTdgé
QameTeraybd. S&F&HLILF el GampullmLiler, emms seamareanilliuimerfliLb
o L amnquings Qgilelsseab.
2) Beod deg smUY owvlomar WLILHGL ETWHSDHGLD,
23 &ECsTIg(Haugn@Gb Lweau(hds GCalar(Hb. LLBIGET eUaFeUsnE
Quenfled LT I(HSSe L.
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@ - I/ PART -1
@y : () IS Z NHaTssEnsEh eflenwaflésa|Lb. 15x1=15
(i) GarGssuul(Herer mrem@ WTHM el Gailed WG| 6FMHLjenL L
devLaws Csrshsss GNULHrer sl ulmearyb GCorgg
CT(LPSELD.
Note : (i) Answer all the questions.

(i) Choose the most appropriate answer from the given four alternatives and write the

option code and the corresponding answer.
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1. BEOL_LITENS IIOTSE 2 6TeT ¢ S BIFHESTomen e SHETelsLTeT
2 ETEUSLD.
(<) &Mool Qe (<) sT9&semL
(@) wmevs (rF) Gammi e
A is a small permanent or temporary structure on a side walk.
(a) Cafeteria (b) Coffee Shop
() Kiosk (d) Hotel
2. g@9lCwer Qeul B wpenmuiler Cleul L i’ smisdlger swri&s
2 5o dlng.
(1) Fmov (<) sTEOL
(@) @afdyser (FF) STUSH Leomey
Julienne cut of vegetables is followed in the preparation of
(a) Sauce (b) Salads
(c) Dessert (d) Vegetable Pulao
3. wewlasdlurs CFweuBb fpeilans
(1) glord (<=3) sMGauligene
(@) Qeupsws Seny () Q&THsLOE FenLp
herb acts as a laxative.
(@) Tulsi (b) Curry leaves
(c) Fenugreek leaves (d) Coriander leaves
4, GTETLIG Qurr@l'_asd'r GUITTRI(&6U &M (G LD GCrencusenerTLl @u@J@Jg,rj)@LDrrm
CFwepemWITELD.
(<) umhiEse (<) CompllsBsseD
(@) Cewdermser (rr) Geldlly

is the formal process of buying goods and services.
(a) Purchasing (b)  Selection

(c) Processing (d) Storage
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Brredl Qardseer, @l <dwemal smellsaflen SLp L kiGLh.
(1) Splw (<) uflormd (@) swriluy (m) @upsly
Steamer, boiling pans come under equipment.

(@) Small (b)  Service (c) Production (d) Mechanical

&loo BTL&(Eh&@) (KD CFHLTIDED @QHEGD 2oy SHenarT TG D{EDLPSHSHETLD.

(<=1) BT STOD (PETS 2 e &H6T

(<) eraflgles iY@ 2 amTe|sHeT

(@) ydw o ewre|ger

() @HUELL sresSDE A(PSTS 2 eTes6T
Food that stands for a few days is called as

(a) Non-perishable

(b) Perishable

(c)  Fresh foods

(d) Semi-perishable

mrevLl_lg e CBrSlssemne LUrSl&@L.

(=) 2ADCermGor G (<) FTSSHDIT

(@) =ty (rF) Cuadlm veyLm
has a retarding effect on yeast fermentation.

(@) Ajinomotto (b) Sugar

(c) Salt (d) Baking Powder

&SSafssiul L Carglend bTey eTarLg)

(1) 210 (=) edwgT (@) gbur Fepeu  (FF) Feveu
is refined wheat flour.
(a) Bran (b) Maida (c) Samba rava (d) Semolina
2 W eus@GL penmuded Lrmoflasiiumhin Qeulitiblene CUGHT.
(1) —18°C psed —34°C (=) —4°C wpse —29°C
(@) —18°C wpge —40°C (FF) —32°C pged —40°C
The temperature maintained in the freezer is .
(@) —18°C to —34°C (b) —4°Cto —29°C
(c) —18°C to —40°C (d) —32°C to —40°C
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10.

11.

12.

13.

‘eIl g6 Sphs 2 e eTeTLg) 8 GO&SHDg).

(1) GGgmi () s@rerig  (§) erdlafls () <ansGr
‘Speciality of the house’ is the meaning of

(a) Dujour (b) A la carte (c) Ethnic (d) Entrée
HlrewTudSsUILL L. 2 amrey il g uied eramid AMP&SILIHS .

(=1) grienGgrs

(=) HLOE (Ppevm 2 arTeylILIL ig e
(&) GCgm

() erdlallsd 2 emwre]liLiliquieh

‘Set Menu’ is otherwise called as

(a) Table d’hote
(b) Cyclic
(c) Dujour
(d) Ethnic
o HUSHWTED LTg 2 anredled THETHMD FHUBSDG.
() <YLHADTE (=) ewamL_rege venL(h
(&) mred> Gumemy 2 (Heurged () Boreman(
Foul smelling in protein foods is due to production of .
(a) Alcohol (b) Hydrogen Sulphide
() Rope (d) Aldehyde
FCI - aflfleur&sid g(ms.

(1) Food Contamination and Intoxication
(<4,) Food Corporation of India

(@) Food Contamination and Infection
(rr) Food Control of India

FCI - Expand.

(a) Food Contamination and Intoxication
(b) Food Corporation of India

(c) Food Contamination and Infection
(d) Food Control of India
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14. ererlgl 2 @serredlu Guomflwrg.
(1) yanamens (=) o saflgge
(&) @& FEGSD (7) efldled iqbsa
The is a universal signal.
(@) Smile (b) Frown
() Handshake (d) Whistle

15. Qgrflofdurear gmwwphsTreny GTGUTLIT.
() BN FEOLOWIDSTIFIT (<=y,) Ceomerrt
(@) 2ewrey LflbrmLeT (FF) genWLWOHESTTT

A professional cook, typically a chief cook in a restaurant is a
(@) Chef (b) Manager
() Waiter (d) Cook

@& - 11/ PART - 11
GO : sTemauCuenid LSG elaTTEsERsE e walldsea b, afearm ereim 28 -&@
SL_Lmuwng elenl wefl&sa|b. 10x3=30

Note: Answer any ten questions. Question No. 28 is compulsory.
16. ‘2 eawreuss CoemenTantd’ — eUENTILMISHSHELD.

Define Food Service Management.

17. LWD GUMSSHET 2 WITST LTSBIGET 660 SaM(LPlg UG 660 ? STTEnTD Snmis.

Pulses are not high biological value of protein food. Give reason.

18. aummbEse papsamer euflensiL(HSFIs.
List the purchasing methods.

19. o usramBIGeT eupmler eTellHCaEHL euamsLIL(HSSIS.

Classify equipments according to the size.

20. Guadlm ueji wHMD Fevl LwerL(BSH swurflEsiubhn @rear® <ibweamerL
QUTHETHENGT 6T(LSI5.

Write any two Bakery products made using Baking Powder and Yeast.
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21.

22.

23.

24.

25.

26.

27.

28.

o amrellenend sSHflwgssdlen eped LSLLMHSFHeUS 6T LLTSMmeT L iguiedl(hs.

Enlist the uses of Irradiation of foods.

2_6nTeLILILIqUIE) — GUENTUIMIGSHELD.

Define a Menu.

SWOIPHTLHEF garpwnsmauile gCaean @rear(h HAplLibshismes @GOG {H S
SWOIPBTL(H 2 e euamssamerll Cuwflhs.

Indicate any two characteristic features of Tamil Nadu cuisine and name some of the dishes.

2 a6 Q&HSWIGSHTET PG &TTERTHRISEDETS Fnhis.

Give three causes of Food Spoilage.

Yemreud uTslefl 2 amrey aleagrgame goHLBSSHID Heranuifseaier ClLwTsamer
GT(PGIS.

(<=4) gTOGLICaTOLG TS ev

(<=4,) VLo oemLCOTETEHD eNaULDTS6D

(@) url(Hedled

Name the organism that causes the following bacterial food poisoning.

(a) Salmonellosis

(b) Staphylococcal poisoning

(c) Botulism

2 @ure| MM LMD euphi@ld gevpuie <GCrrédlwmmrer ueaflyflyb @
QUETTLILISDETET (LPEDMEHENET 6T (LDG)S.

Write down the method of developing healthy working relations in a food and beverage
industry.

Gefefli erampred erevran ? r(HSSHISSTL(H S(HS.

What is Bleaching ? Give an example.

Fanloied R TLIGE@ED et Werunm Geuenrigul eulNlPEDSET WTenel ?

What are the steps that should be followed before the actual cooking ?
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&3 - 111/ PART - III

GO : eTemeuCuienid Mig lamssErd@ el welssab. eflarm eremm 35 -&@&
SL_L_muwng olen wefl&sa|b. 5x5=25

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

29. urgsriurer wpeppuiled ssSleanwis LwaTL(hSS A CorsFamen dnms.

Indicate the safe handling of Knives.

30. @flw gafl @BHLL — dn @GHILL eT(pgis.

Worite a short note on Solar Cooker.

31. Splu Hwenanuiller sienlieL eUamTs.
Draw the Layout of a small bakery unit.

32. (&) CBrdl$se — uaFUMIESa|LD.

(<) ABrdlssalen Liwicnser

(@) Aprdlssaien epeod upliLihibd CummLser GCsaid Brendlenet Lil g uiedl(hs.

(a) Define Fermentation

(b) Uses of Fermentation

(

c) List any 4 products produced by fermentation

33. sruetGars wHmID SersTilg. 2 el Ul iguieme Camubhsds sr(hs.

Bring out the difference between a Table d’hote and A la Carte menu.

34. umed Qumr@Llser swrilide mearemuifsetien Lki@ unMl ellfleurs er(pg)s.

Explain the role of microbes in producing milk products.

35. FMEOELD FMLWDHSTTT LHMID FenownETrier Lienflsener UL iqwiedl(Hs.

List out the duties of Chef and Cook.
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u@dl - IV/PART - IV

GOILILY : Semenisg efamssErsEhn alenlweflsseb.
Note: Answer all the questions.
36. (=) eawrey Bimeuangdler @HECsmer wHmD aleridd umPl efleufsse .

37.

S|6V6VF)
(=) 2 LsFewmIgSaten Cumgieurer LFTLALL WPenSameT 6Sl6Td:Es.

(a) Identify the scope and prospects of Food Service Management.

OR

(b)  Explain the guidelines for general care and maintenance of equipment.

(=) e amrellenar LsLILHSHGUSD LiwemUhSSILGW FCHenDd BrenE (PepmEamerTL]
b sy,

S|6V605)
(=) . @BHw sebwpsameouier Hpliubshigmer afloufl&gHe|m.
(a) Give a brief account on any four techniques employed in food preservation.
OR

(b) Explain the characteristic features of North Indian Cuisine.

-00o0-

2x10=20




