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1.     .  14 

     
1. -        .  14 
 

2.           .  14 

      
2.             .  14 
 

3.         .  14 

      
3.         .  14 
 

4.        .  14 

      
4.       .  14 
 

5.       ( ) 14 

  (1)         ? 

  (2)      ? 

  (3)    ? 

  (4)     ? 

  (5)    ? 

  (6)     ? 

  (7) HACCP   .  
  (8)       ? 

  (9)     ? 

  (10)    (Ready to eat)  .  
  (11)      .  
  (12)     ? 

____________ 
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1. Explain the development of Food Service Industry. 14 

OR 
1. Give detailed information about the characteristics of different Food Service Units. 14 
 
2. Mention the types of menu and explain the points to be kept in mind while planning the 

menu.   14 
OR 

2. State the classification of equipment in a Food Services Unit and give information on its 
selection and maintenance. 14 

 
3. Explain the marketing strategies and mention the factors affecting loss. 14 

OR 
3. Give information about different types of expenses in a food service unit. 14 
 
4. Explain the factors affecting food quality assurance. 14 
               OR 
4. Explain total quality planning in a food service unit. 14 
 
5. Answer the following questions briefly : (Any Seven) 14 
 (1) In which year was the National School Lunch Act passed ? 
 (2) Menu is a word in which language ? 
 (3) What is Marketing ? 
 (4) What is an ethnic menu ? 
 (5) What is Cruet ? 
 (6) What is processed food ? 
 (7) Give full name of HACCP. 
 (8) Where is the Tray Service provided ? 
 (9) What is catering service ? 
 (10) Mention ready to eat food. 
 (11) Name the poisons spread by germs. 
 (12) What is banquet service ? 

____________ 


