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Section B

Answer any SIX questions (6× 5 = 30 Marks)

1. What are the Managerial problems of the food service unit.
2. Briefly explain about any five modern equipments.
3. Define standardization of recipes and explain on various portion control

equipments.
4. Write short notes on recruitment & training of staff members.
5. Define menu planning and what are the types of menu followed in a food service

institution.
6. Explain lighting and ventilation requirements for food service institutions.
7. Explain the Procedure to apply for FSSAI in Tamil Nadu.
8. Describe about any five insulating material.

Section C

Answer any THREE questions (3× 10 = 30 Marks)

9. Classify and explain about the different functional areas in a food service
institution.

10. What are the factors affecting selection of equipments.
11. Differentiate and explain about the types of table service.
12. Explain leadership in relation to styles, qualities, authority and responsibility.
13. Detail about the laws pertaining to employees in a food service institution.
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