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e Please check that this question paper contains 2 printed pages.

» Code number given on the right hand side of the question paper should be written on the
title page of the answer-book by the candidate.

e Please check that this question paper contains 4 questions.
e Please write down the Serial Number of the question before attempting it.

e 15 minutes time has been allotted to read this question paper. The questicn paper will be
distributed at 10.15 am. From 10.15 am. to 10.30 a.m., the students will read the
question paper only and will not write any answer on the answer-book during this period.
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Instruction :

Attempt all questions.
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(a) List the different types of adulterants detected in the following food items :
— Coffee, Mustard seeds.
— Milk, Ghee.

(b) List the points to be kept in mind while selecting the following feod items for
purchasing :
— Processed foods.
— Cereals and Pulses.
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(a) What are the benefits of managing inventory records ?
(b) Which foods are most suitable for cold storage ? Describe the characteristics of
cold storage.
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What are the sanitary guidelines to be kept in mind by all food handlers in a food service
unit ?
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(a) What are fixed costs ? Give examples of these costs.

(b) Rita wants to set up a bakery stali in her annual schoel fair. Do you think her stall
will be successful as an economic activity ? Justify your answer by giving rough
estimates of the following categories :

— Capital costs.
— Operations —
Food cost, overhead costs, maintenance cost and labour cost.
— Profits.
(c) What are the three components of cost ? Describe any one in detail.

157/1 2





