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a)Explain about the environmental hygiene in institutional
kitchens.
Sossd ‘:6028@@58 HBJTPe HBD(EIE $HB0D NDHB0YHKW

(Or)
b)Explain about the personal hygiene in food preparation.
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a)Write the significance of water supply in food service

institutions.
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b)What is the storage methods used for different types of food

materials?
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a)Write about different types of food serving methods?
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(Or)
b)What are objectives of food service institutions and explain the
factors to consider in food service institutions?
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a)What are the development and policies in case of food service
institutions?
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(Or)
b)What are the functions of a personnel manager in food service
institution?
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