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THIRD YEAR 
 

Semester- VI 
HSc-605  Food Service Management  

Model Question Paper  
Time: 3 hrs.       Max. Marks: 75 

 

Part – A  

Answer any five Questions Each question carries 5 Marks 

(Marks = 5x5 = 25 marks) 

1. Explain different cooking methods. 

 $$<Ûä s¡ø±\ e+&ÉT |ü<ä›‘·T\qT $|ü⁄\+>± Áyêj·TTeTT? 

2. What is importance of in-service training and appraisals? 

 ˝À|ü\ •ø£åD eT]j·TT nÁô|’dü̋ Ÿ jÓTTø£ÿ ÁbÕeTTK´‘· @$T? 

3. Write about waste disposal in food service institutions.  

 ÄVü‰s¡ùdyê πø+Á<äeTT\˝À e´s¡ú |ü<ës¡úeTT\qT bÕs¡y˚j·T&É+ >∑T]+∫ Áyêj·TTeTT 
4. What are the methods used to improve the nutritive quality of foods in 

preparation?  

 ÄVü≤s¡eTTqT ‘·j·÷s¡T#˚j·TTq|ü⁄&ÉT b˛wüD kÕúsTTì ô|+#·&ÜìøÏ Ä#·]+#·T |ü<ä›‘·T\qT  
‘Ó\TŒeTT? 

5. List down the delivery methods of food to food service establishment.  

 ÄVü‰s¡ùdyê πø+Á<ë\˝À ÄVü‰s¡eTTqT $&ÉT<ä\ #˚j·TT |ü<ä∆‘·T\qT yêÁj·TTeTT. 
6. Why labour policies are important? Explain. 

 ˝ÒãsY bÕ\d”\T m+<äT≈£î ñ|üjÓ÷>∑|ü&É‘êjÓ÷ $e]+|ü⁄eTT? 

7. Write about dish washing. 

 &çwt yêwæ+>¥ >∑T]+∫ Áyêj·TTeTT 
8. What are materials used for case of cleaning equipment. 

ÄVü‰s¡ ‘·j·TØ πø+Á<ë\˝À ˙{Ï düs¡|òüsê ÁbÕeTTK´‘· >∑T]+∫ Áyêj·TTeTT. 
Part  – B 

  Answer any five Questions Each Question carries 10 marks   

(Marks = 5x10 = 50 marks) 

 

1. a)Define menu planning. Explain the importance of food 
purchase in menu planning?  
ÄVü‰s¡ |ü{Ïºø£qT ìs¡«∫+#·TeTT. ÄVü‰s¡ |ü<ës¡úeTT\T ø=qT>√\T #˚j·TT≥˝À ÄVü≤s¡ |ü{Ïºø£  
jÓTTø£ÿ ÁbÕeTTK´‘·qT $e]+|ü⁄eTT. 

    (Or) 
 b)Explain the different types of menus. 


