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B.Sc. DEGREE EXAMINATION, NOVEMBER 2016.
III YEAR — V SEMESTER

Major Paper VIII — FOOD SERVICE MANAGEMENT - I
Time : 3 hours
    Max. marks : 75
SECTION A — (10 × 2 = 20 marks)

Answer any TEN questions.

1. What are the objectives of commercial non commercial catering?
2. What is contract catering?
3. What are the different types of organization?
4. Define management.

5. Importance of Job specification.
6. List any four reasons for fair dismissal.

7. List any four qualities of a good leader.

8. What is meant by break even analysis?

9. Define budget.

10. What is meant by balance sheet?

11. How can computers be used in front office?

12. Write any two advantages & disadvantages of hotel booking websites.
SECTION B — (5 × 5 = 25 marks)

Answer any FIVE questions.

13. Explain the different types of hotels.
14. What are the steps in selection of food service workers?

15. Discuss the different types of internal recruitment.

16. Explain double entry book keeping.

17. Explain the different types of organization.

18. How can computers be used effectively in storerooms?

19. Explain the principles of management.

                          SECTION C — (3 × 10 = 30 marks)

Answer any THREE questions.
20. Explain the functions of management. 

21. Explain the different types of welfare food service institutions.
22. Discuss the different leadership styles with examples.

23. Discuss the role of supervision and motivation in improving productivity in a food service institution.

24. Explain the factors affecting cost control.
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