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B.Sc. DEGREE EXAMINATION, NOVEMBER 2023.
- Part III — Nutritioh and Dietetics — Major -

~ FOOD SERVIGE MANAGEMENT — II

Time : Three hours o Maximum : 75 mafks

PART A — (10 x 2 = 20)
Answer ALL questions.
‘Define portable service. -
What i_s' Western menu planner?
.. List _oﬁt the types of store record. -
- What is informal service?
- Write two factors of food service industry.
~What is costing of dishes?

Write two factors involved in ‘ selectiqn “of.
experiment. ‘ :
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"~ What are the materials used is dining room?
9.  Define layout of food plants. '

10. " Draw the space allocation for service area.



PART B — (5 x 5 = 25)
‘Answer ALL qoestionsz Choosing either (a) or ®).
' | 11. - (a) Write’.t}ie types of food service system.' o
| | | Or B |

(b) Differentiate the waiter and portable service.

12. (a) Write short note on purchase specifications.
' Oor |

(b) How you determme the standarchsatmn of
rec1pes‘7 : :

. 138.  (a) Discuss about the methods of controlhng food
' cost. o

- Or
() Explain ebout the method of pricing items,

14.° (a)v Write about the factors that 1nvolved in
' . selection of equlpment .

Or

(b) What are materials used during the room
’ furmshmgs" :

' 15 (a) How you allocated. the space in dish washmg
E ‘ areas" .

" Or

(b) How you allocated the space,is storage aree of

food service?
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16.
17.
18.
19

20.

PART C — (3 x 10 = 30)
Answer any THREE questions.

Explain in detail about the styles of service with
examples. .

Describe in detail about the. stonng and issuing of
food purchasmg

: Elaborate the principles of food cost control and -

elements of cost food cost

PO

Explam the’ equlpments that used in dinning room_
furmshmgs

erte any three area space allocat1on in food
serv1ce
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