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Part III — Vocational Subjects
(Home Science Area)

o ewuTeud (GLDEVTETITETILD

FOOD SERVICE MANAGEMENT

(W wOHMID midle eufl / Tamil & English Version )

&med 2jema] : 3.00 wewil CHIL | [ Qrgs wHubuamser : 90
Time Allowed : 3.00 Hours | [ Maximum Marks : 90

SiMlejenras : (1)

Instructions :

GoIoy = (i)
(ii)

Note: (1)

(i)

Smansg ellamssEpd Flwurs Ldeurdl o edrensm eranLgener FAlUMTsgis
Qs maTemeybd. SF&HLILSaled GapulmLiler, Semms searameniliimerlLb
o | amqwingg Cghelsse|b.

(2) Beod g sBLUY owulamar WLLEHGCWL  TWHUSHEGWD,
9N &CHTHeusnGL LweTl(hss Ceuamm(Hd. UL BIGE auenFeusnd
Quendled Liwem(hSSe,Lb.

(1) Check the Question paper for fairness of printing. If there is any lack
of fairness, inform the Hall Supervisor immediately.

(2) Use Blue or Black ink to write and underline and pencil to draw
diagrams.

U@ -1 / PART -1
OIS G| N@TESER&GD edlenL_Wefl&sea| . 15x1=15

Qarhssiiul(herer wIHM L gafle Wsa|D ghLmLuwl el mws

CambOs(hdss GOHUILHLer e ulemarb Caigg er(pseyw.

Answer all the questions.

Choose the most appropriate answer from the given four alternatives and

write the option code and the corresponding answer.
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__________ TETLIG B LITNG LOTS 2 6Tem e Sl Hlrhgrorear oj6eag)

SHSMSLOTET 2 ERTEUSLD.

(1) GammLev (<) &Mool flwim

(@) Ceueflliyms senL (FF) &Mool SanL_

A is a small permanent or temporary structure on a side walk.
(a) Hotel (b) Cafeteria

(c) Kiosk (d) Coffee shop
‘BLOM(HID 2 emreusd’ erarlgl 6 YrblassiulLg).
(1) CwMEaT (=) Gegre

(@) HCrur () @A

The concept of “Meals on wheels” was developed in

(a) United States of America (b) Germany

(c) Australia (d) United Kingdom
QuUmTmESIs

(1) ydlerm (i)  euulHmiiLesr

(2) @pLéssSsTaT Sy (i) @B

(3)  s&mHLTeu6ed (iii) epl(® 6ued

(4) Qeupsws Sany (iv) Geumsll LSgemriss)

(=1) (1)-0), (2)-(ii), (3)-(), (4)-(iv)
(=) (1)-(v), (2)-(id), (3)-(i), (4)-()
(&) (1)-v), (2)-(), (3)-(iii), (4)-()
(FF) (1)-(), (2)-(ii), (3)-(iv), (4)-(i)
Match the following :

(1) Mint (i) Stomach Ulcer
(2) Mudakathan Keerai (ii)) Cough
(3) Karpooravalli (iii) Joint pain

(4) Fenugreek leaves (iv) Breath Freshener
(a) (1)-(), (2)-(id), (3)-(i), (4)-(iv)
(b)  (1)-(iv), (2)-(iid), (3)-(1), (4)-()
(c)  (1)-(v), (2)-G1), (3)-(iii), (4)-(1)
(d) (1)-(1), (2)-(ii), (3)-(iv), (4)-(1)
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wefllsed@ e praas@s Comeuliu@®imb Biler ooy :

(=) 2 Ol (<=4) 4 L (@) 3 AL (FF) 5 el
Daily requirement of water for a man is :

(a) 2 litres (b) 4 litres (c) 3 litres (d) S litres
QeTdEs meussHw®, B efl i airer Qarply ABlosms LUMESTESSEL

LwerU(HE D

(<=t) Lymeren (<) pGar 3 (&) Csdleydw (/) @Guar 6
Boiling helps to preserve fatty acid in fish.

(a) Trans (b) Omega 3 (c) Saturated (d) Omega 6

2 anrenel O(HFIUTSSTO®D, Diger Csmened WL (HD 2 M&s (PED LIWLIGHT-
LOSsLILGE DS

(<) eurl_(Hgev (<) Bfle sielsse (@) O (FF)  Uermendsm

method helps to remove the skin or peel without softening the food.

(a) Grilling (b) Poaching (c) Toasting (d) Blanching

CTGTLIG| 2 auTeneUd @LT& ST Bleneouded emeusdlmE@n &smel.
(=) WermiLim (<=)) aMooliimI g6
(@) urgdlrmiger (FF) &meLl $lewrenTid
keeps food warm during service by using fuel.
(a) Platter (b) Chafing dish
(c) Utensils (d) Salad bowl

umedlen b WHMLD Grilewweawsd sarLmul LiwierL(helg :

(=) CaasGLmSLLm (<) Qeuliiome
(@) <evCumblm (/) eomsGLmbSi
Purity of milk can be tested by using :

(a) Galactometer (b) Thermometer
(c) Osmometer (d) Lactometer
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9.

10.

11.

12.

Gariiugen epeld Frevl_lqen CBTESH0 Semanewl @Gmn&s (Lplgb.

(=) 2ADCermCGom_GLm (<) &S

(&) =0y (/) CusA® LeyLiT
has a retarding effect on yeast fermentation.

(a) Ajinomotto (b) Sugar

(c) Salt (d) Baking powder

400 &lymb eTen &igd 3000 Qyriigs gawrhsmer Cr praid swrflliugn@s
Cgenauwimen i(hLoeneruilen jere FFITSlg.

(1) 1200 (<=y,) 2000 (@) 17000 (rF) 1500

The total space required to bake 3000 loaves of bread of 400 g each per day is :
(a) 1200 sq.ft. (b) 2000 sq.ft. (c) 17000 sq.ft. (d) 1500 sq.ft.

L6V eUERTemTLILIPBISGET HMID Sjeupdler LpFsmmsemeT LsLLhSs Carsslitmb
Cummer :

(<) QurlLrdluw Qwier eu-goGul

(),) FOLIT-EDL-,Hma6n(h

(@) FLfls <sleid

(rF) Comgwid QuerGarGuil

Coloured fruits and its juices are preserved by adding :

(a) Potassium meta bi-sulphate

(b) Sulphur di-oxide

(c) Citric acid

(d) Sodium benzoate

2 aredlenar LUUMGSaTed SAenLG@Hb Curg seveafler o drer eupmlL b o ewredin s,

Cwéd @m&5s Couant(hLb.
(=1) 9 - 12 .18 (=) 6 -9 10.8 (@) 3 -6 W5 (FF) 12 - 15 10.18
In canning a head space of depth above the level of food must be left.

(a) 9-12mm (b) 6-9mm (c) 3-6mm (d) 12-15mm



S 6790
13. by @QLib Comiami erawrbenl LiwemLhidgeusdled Waseyb Gruewmeng ?
(1) gy (<=),) sTEpdlyrLd (@) HmapeGeusd (i) seneiwmgwoil
Which place is famous for its abundant use of coconut oil ?

(a) Madurai (b) Kanjeepuram (c¢) Thirunelveli (d) Kanyakumari

14. graflwumksalle o dmer ereamengd, FeIaTeT GLLTTFmF Fidsamrwns wromin Curg

FanL&@L Fmm) ererliLI(hiLD.
(1) FLCLrGusLi (<) FFeLL
(8) Nalsim (FF) eummL

The enzyme in the grain converts starch into sugar, producing an extract called

(a) Acetobacter (b) Yeast
(c) Vinegar (d) Wort
1. TG 2 emreusll Lewlwmeriger Werupmn Coueriqul (p&dlwinmen
L1600t LIT(&LD.
(1) penan_semg (<) Hlevameumpme
(@) srebseuDTLD () Cpseaml ojenergg)Ld
is an important quality which should be possessed by food service
personnel.
(a) Conduct (b) Memory
(c) Punctuality (d) All the above

U@d! - II / PART - II

SMILIY : sTemeuCuienid LSF aTssErsEE el walsseyb. elerm e 28 -&@&
SLLmwwns 6lenL_wel&Ese . 10x3=30

Note : Answer any ten questions. Question No. 28 is Compulsory.

16. ‘cilwmer Hlepeow guial_migser — Hm GOILIL euanys.

Write a short note on Airport Lounges.

17. WBev e LGemev (mise-en-place) erainimed erevmest ?

What is “mise-en-place” ?

18. FSSAI -éif aflfleungasid whmib iFer CHTESmIGMET 6T(LpS)s.
Expand FSSAI and write their objectives.
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19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

Tl jemeyCaHmailerr @\ CUMSSHET WITen6L ?

What are the two types of weighing scales ?

Carglenudlen jewlientill LULLD euamhgl LTsnisamerd @GHLULAhs.

Draw the structure of wheat and name its parts.

Q&ML carmiST GTETMTE 6TEImE ? 2 SMTERTLD &(THé.

What is a sweet pickle ? Give example.

FMLWDHSMOMUILT LITHEGD STrentlser erepeuGuenid eperdlenend @&mlLk(Hs.

Mention any 3 factors affecting a cuisine.

IOl urerbisener B eriitig swimfliumi ?

How will you prepare malt beverages ?

o ewre] UMbIMUITSET Uy damswmerisaier CHameusamer eredeurm LTSS
Qewdlprraer ?

How can waiters satisfy the needs of the customers ?

&G Qar@&sLL(HETaTamoUs@hEE STTERTLD dnnis.

(1) @aflit deuliubleneuied o (HeneTsdlpni@ CalssliLheuddame.

(=) urevgm Curen 2 are|samer HlaTaane AHLLNER FaLILIE 2 SHSHO®.
Give reasons for the following :

(a) Potato is not stored in cold temperature.

(b) Pasta recipes should not be cooked in microwave.

Qprdsselen LiwiemgsemeT s Liliqwadl(hs.

Enlist the uses of fermentation.

2 anre il igwianed S L l(husufler g@dlamer cuflensil(hEsIs.

List the qualifications of a person who plans the menu.

QAW eretueu Erenr LA pFFamenseTTed eudlLiLIOE DT Sjeuaflen ArFFaneT GeamTons
6ThS @G&Gmasmu_l f; urﬂ‘r_'F@JmUuurru'_l ? GLD@.)_lLb 1S E0T CS@_@J LILIGT&HEDETULD 6T(LPGIS.
Priya suffers from digestive problems. Suggest a herb to cure the problem. Also
write its other uses.
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L& - III / PART - III

SN : gCaeib @mkg elamss@rsd@ e wallGsa|b. elan ereir 35 -&@ SL_LTLD
e weflG&sabd. 5x5=25

Note : Answer any five questions. Question No. 35 is Compulsory.

29. amflan s1pg 2 aeus Hlineuamsamer LD edlfleurs alep_wiel&seab.

Give an account on non-commercial food service operations.

30. “2awGeu MHG, LHHES 2 e’ — Hlumuiu(hsgis.

“Let food be thy medicine and medicine be thy food” - Justify.

31. oarl' | §55FHEHMETL LITHISETSSNISSTE UPNETL (NS 6T(LHS)IS.

Write the guidelines for conserving nutrients.

32. o LGFaTRIGMET eUMhIGL CuTg souallss Geuemiqul &MmSgIsameTLl L iguwied(Hs.

List out the factors to be considered while purchasing equipment.

33. SMu siQwenanuiler SienlieU aUMmTS.

Draw the layout of a small bakery unit.

34. amgsamsWreTi 2 aralsdass CHlg aumbd Curg, o ey UMLIMLGIT el
creueUmm SeualSgIs Camerer Geuamr(hbd ?

When a customer walks in, how should the waiter take care of him/her ?

35. uslu@BSsSLULLL 2 ame|l Qumrmlseailes vweaTUBRSSULRD LTgSTUL L
Qumr@Lger womibd GFwunens Blmmigamers Ll iqwdll(h Aeubernm efleul&seyLb.

List the preservatives and artificial colours used in commonly used preserved
foods and explain them.
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U@ - IV / PART - IV

GO : Semensg clamés@ErsEh elenwafldsa]b. 2x10=20
Note : Answer all the questions.
36. (=) pogl wrhlogded ThHE euamsTar FmbLDsme (WP Wearudnlu(Emng ?
S|Fe SPULIDFRISGET WTenel ? DApedn e SmbssTas smsULOE DG ?
S|6V6VG
(=) eamreusddle Werumnm Celeammiql LTHSTUL BLollg&EmaseT GNSF e (pFis.
(a) Which cuisine do we follow in our State ? What are its characteristic
features ? Why do you think it is special ?
OR
(b) Elaborate on safety measures to be followed in food service operations.
37. (1) FIG&L(D (PDSET AP 2 ey FaMSFSME T(HSFHSSTL (N6 6llensEs.

S|6V6V

(=) Coafa@d 2 LISTETRISET TETDTE 6Taen ? AF6 eUamSHMmeT alleuflEsa .

(a) Explain Moist Heat methods of cooking with examples.
OR

(b) What is storage equipment ? Write in detail about its types.

-00o0-





