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1. ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÜÈÛÜÈÛμÛ ¸Ûó�õÛÁõ¶Ûà ÍÛ×Í¬ÛÛ…Ûé¶ÛÛ …Ûé•Ûë¶ÛÛˆ¡éöÉÛ¶Û ˜ÛÛ¤Ùø¶Ûà ÜÈÛ•Û©ÛÈÛÛÁõ ˜Û˜ÛÛÙ �õÁõÛé. 
…¬ÛÈÛÛ 

 ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¶ÛÛ ÍÛ×˜ÛÛÅÛ¶Û ÜÈÛÌÛé ÜÈÛ•Û©ÛÈÛÛÁõ ¾ÛÛÜÐü©Ûà …Û¸ÛÛé. 
 
2. ¶Ûà˜Ûé¶ÛÛ ÜÈÛÌÛé ¾ÛÛÜÐü©Ûà …Û¸ÛÛé. (�õÛéˆ¸Û¨Û ¼Ûé)  
 (1) �õ¾ÛÙ˜ÛÛÁõà…Ûé¶Ûà ½ÛÁõ©Ûà¶Ûà ¸ÛóÜ’õ¿ÛÛ …¶Ûé ¸ÛÍÛ×−ù•Ûà.  
 (2) ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¶ÛÛ �õ¾ÛÙ˜ÛÛÁõà…Ûé¶ÛÛ �õÅ¿ÛÛ¨Û ¾ÛÛ¤éø¶Ûà ÍÛäÜÈÛμÛÛ…Ûé. 
 (3) ÐüÛé¤øÅÛ Š²Ûé•Û ÍÛ×¼Û×ÜμÛ©Û �õ¾ÛÙ̃ ÛÛÁõà…Ûé ¾ÛÛ¤éø¶ÛÛ �õÛ¿Û−ùÛ…Ûé.  
 (4) ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¶ÛÛ ÜÈÛÜÈÛμÛ �õ¾ÛÙ˜ÛÛÁõà…Ûé ¾ÛÛ¤éø ¿ÛäÜ¶ÛºõÛé¾ÛÙ¶Ûà ¸ÛÍÛ×−ù•Ûà. 
 
3. ÐüÛŠÍÛ�õà¸Ûá•Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø¶Ûä× ¾ÛÐü«ÈÛ …¶Ûé ›÷ÄõÜÁõ¿ÛÛ©Û ›÷¨ÛÛÈÛÛé. …Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø¶ÛÛé ÅÛé-…ÛŠ¤ø …Û� èõÜ©Û 

ÍÛÜÐü©Û ÍÛ¾Û›÷ÛÈÛÛé. 
…¬ÛÈÛÛ 

 (…) ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¾ÛÛ× ›÷•¿ÛÛ¶Ûà •ÛÛé¥øÈÛ¨Ûà …¶Ûé È¿ÛÈÛÍ¬ÛÛ ÍÛ¾Û›÷ÛÈÛÛé.  
 (¼Û) ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¾ÛÛ× ÍÛÛμÛ¶ÛÛé¶Ûà ¸ÛÍÛ×−ù•Ûà¶Ûà Š−ùÛÐüÁõ¨Û ÍÛÜÐü©Û ˜Û˜ÛÛÙ �õÁõÛé. 
 
4. (…) ÐüÛŠÍÛ�õà¸Ûá•Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø¶Ûä× ÈÛÐüàÈÛ¤øà ©Û×ªÛ¶Ûä× ¾ÛÛÇ”Ûä× ÍÛ¾Û›÷ÛÈÛÛé. 
 (¼Û) ÐüÛŠÍÛ�õà¸Ûá•Û¶ÛÛ �õ¾ÛÙ˜ÛÛÁõà…Ûé¶Ûà ºõÁõ›÷Ûé …¶Ûé ›÷ÈÛÛ¼Û−ùÛÁõà…Ûé ›÷¨ÛÛÈÛÛé. 

…¬ÛÈÛÛ 
 (…) ÐüÛŠÍÛ�õà¸Ûá•Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø¶ÛÛ× Áõœ÷Í¤øÁõ …¶Ûé Áéõ�õÛé¦Ùø ÜÈÛÌÛé ¾ÛÛÜÐü©Ûà …Û¸ÛÛé. 
 (¼Û) ÐüÛŠÍÛ�õà¸Ûá•Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø¶Ûä× …¶¿Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø ÍÛÛ¬Ûé¶Ûä× ÍÛ×�õÅÛ¶Û  Í¸ÛÌ¤ø �õÁõÛé. 
 
5. ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¾ÛÛ× ¶ÛÛ¨ÛÛ×�õà¿Û ÍÛ×˜ÛÛÅÛ¶Û ©Û¾Ûé ÍÛºõÇ©ÛÛ¸ÛæÈÛÙ�õ �éõÈÛà Áõà©Ûé �õÁõà ÉÛ�õÉÛÛé ? Š−ùÛÐüÁõ¨Û 

ÍÛÜÐü©Û ˜Û˜ÛÛÙ �õÁõÛé. 
…¬ÛÈÛÛ 

 ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¾ÛÛ× ¶ÛºõÛ-¶Ûä�õÉÛÛ¶Û¶Ûé …ÍÛÁõ�õÁõ©ÛÛ ¸ÛÜÁõ¼ÛÇÛé ˜Û˜ÛÛë. ÈÛÛ¶Û•Ûà¶Ûà Ý�õ¾Û©Û¶Ûé Ü¶Û¿Û×ªÛ¨Û¾ÛÛ× 
ÁõÛ”ÛÈÛÛ¶Ûà ¸Û±ùÜ©Û…Ûé¶Ûà ¾ÛÛÜÐü©Ûà …Û¸ÛÛé.  
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1. Discuss in detail the Organization chart for various types of food service Institutions. 
OR 

 Give information in detail the Management of food service Institution. 
 
2. Give information about following. (Any two) 
 (1) Recruitment procedure and selection of staff. 
 (2) Provisions relating to employees welfare. 
 (3) Labour Laws related to Hotel industry. 
 (4) Selection of uniform for different staff members of food service institutions. 
 
3. State the importance and need of house keeping department. Explain the layout of this 

department with figure. 
OR 

 (a) Explain the Organization of space in food service institute. 
 (b) Selection of equipment in food service institutions. – Discuss with examples. 
 
4. (a) Explain the Organization of House keeping department. 
 (b) State the duties and responsibilities of house keeping staff. 

OR 
 (a) Give information about registers and records of House keeping department. 
 (b) Clarify the co-ordination of House keeping department with other departments. 
 
5. How will you do the financial management successfully in food service industry ? 

Discuss with examples. 
OR 

 Discuss the factors affecting profit and loss in food service industry. Give information 
about methods of controlling food cost. 
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ÍÛæ˜Û¶ÛÛ : ¼ÛμÛÛ ¸ÛóÊ¶ÛÛé¶ÛÛ •Ûä¨Û ÍÛÁõ”ÛÛ ™öé. 
     
 

1. ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ¶Ûà ›÷ÄõÜÁõ¿ÛÛ©Û, ¾ÛÐü«ÈÛ, ˆýÜ©ÛÐüÛÍÛ …¶Ûé ÜÈÛ�õÛÍÛ¶Ûà ˜Û˜ÛÛÙ �õÁõÛé. 
…¬ÛÈÛÛ 

 ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ¶ÛÛ× ÜÈÛÜÈÛμÛ ¸Ûó�õÛÁõÛé …¶Ûé ©Ûé¶ÛÛ ÍÛ×˜ÛÛÅÛ¶Û¶Ûà ¾ÛÛÜÐü©Ûà …Û¸ÛÛé. 
 
2. ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ¶ÛÛ �õ¾ÛÙ˜ÛÛÁõà…Ûé ¾ÛÛ¤éø¶Ûà �õÅ¿ÛÛ¨Û�õÛÁõà ¿ÛÛé›÷¶ÛÛ…Ûé ©Û¬ÛÛ �õÛ¿Û−ùÛ…Ûé¶Ûà ˜Û˜ÛÛÙ �õÁõÛé. 

…¬ÛÈÛÛ 
 ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ¶ÛÛ ÜÈÛÜÈÛμÛ Í¤øÛºõ¶Ûà ½ÛÁõ©Ûà¶Ûà ¸ÛóÜ’õ¿ÛÛ, ¿ÛäÜ¶ÛºõÛé¾ÛÙ¶Ûà ¸ÛÍÛ×−ù•Ûà ©Û¬ÛÛ ©ÛÛÅÛà¾Û ÜÈÛÌÛé 

ÜÈÛ•Û©ÛÈÛÛÁõ ÍÛ¾Û›÷ÛÈÛÛé. 
 
3. ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ ©Û¬ÛÛ ÐüÛŠÍÛ�õà¸Ûá•Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø¶ÛÛé ÅÛé…ÛŠ¤ø ©Û¬ÛÛ ¹ÅÛÛéÁõ ¸ÅÛÛ¶Û −ùÛéÁõÛé. −ùÁéõ�õ ÜÈÛÌÛé 

ÜÈÛ•Û©ÛÈÛÛÁõ ¾ÛÛÜÐü©Ûà …Û¸ÛÛé.            
…¬ÛÈÛÛ 

 ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ…Ûé¾ÛÛ× …ÛÁõÛé•¿Û, ÍÈÛ˜™ö©ÛÛ …¶Ûé ÍÛÅÛÛ¾Û©Ûà ¾ÛÛ¤éø �õˆ �õˆ ¼ÛÛ¼Û©ÛÛé μ¿ÛÛ¶Û¾ÛÛ× ÁõÛ”ÛÉÛÛé ? 
ÜÈÛ•Û©ÛÈÛÛÁõ ˜Û˜ÛÛë. 

 
4. ¶Ûà˜Ûé¶ÛÛ¾ÛÛ×¬Ûà �õÛéˆ¸Û¨Û ¼Ûé ÜÈÛÌÛé ¤æ×ø�õ¾ÛÛ× ÅÛ”ÛÛé : 
 (1) ÐüÛŠÍÛ�õà¸Ûá•Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø¶Ûä× È¿ÛÈÛÍ¬ÛÛ©Û×ªÛ. 
 (2) ÐüÛŠÍÛ�õà¸Ûá•Û Í¤øÛºõ¶Ûà ºõÁõ›÷Ûé ©Û¬ÛÛ ›÷ÈÛÛ¼Û−ùÛÁõà…Ûé. 
 (3) Í¤øÛºõ¶Ûä× ¼Ûóàºõá•Û ©Û¬ÛÛ ÉÛà¹¤ø¶ÛÛ ¸Ûó�õÛÁõÛé. 
 (4) ÐüÛŠÍÛ�õà¸Ûá•Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤øÍÛ¶Ûä× …¶¿Û ¦øà¸ÛÛ¤Ùø¾Ûé¶¤ø ÍÛÛ¬Ûé ÍÛ×�õÅÛ¶Û. 
 
5. ”ÛÛ¶Û¸ÛÛ¶Û¶Ûà ÍÛ×Í¬ÛÛ ˜ÛÅÛÛÈÛ©Ûà ÈÛ”Û©Ûé ¶ÛÛ¨ÛÛ×�õà¿Û ÍÛ×˜ÛÛÅÛ¶Û ¾ÛÛ¤éø �õ¿ÛÛ �õ¿ÛÛ ¾Ûä°ùÛ…Ûé μ¿ÛÛ¶Û¾ÛÛ× ÁõÛ”ÛÉÛÛé ? 

¿ÛÛé•¿Û Š−ùÛÐüÁõ¨Û …Û¸Ûà ÍÛ¾Û›÷ÛÈÛÛé. 
…¬ÛÈÛÛ 

 ‘Ý�õ¾Û©Û’¶ÛÛ ÜÈÛÜÈÛμÛ ¸ÛÛÍÛÛ…Ûé ›÷¨ÛÛÈÛà ÈÛÛ¶Û•Ûà¶Ûà Ý�õ¾Û©Û¶Ûé Ü¶Û¿Û×ªÛ¨Û¾ÛÛ× ÁõÛ”ÛÈÛÛ¶Ûà ¸Û±ùÜ©Û…Ûé¶Ûà ˜Û˜ÛÛÙ 
�õÁõÛé.     
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1. Discuss the need, importance, History and development of food service institutions. 
OR 

 Give information about various types of food service institutions and their management. 
 
2. Discuss the welfare schemes and laws for employees of food service institutions. 

OR 
 Explain in detail recruitment procedure, selection of uniforms and the training of 

various staff of food service institution. 
 
3. Draw the layout and floor plan of food service institute and House keeping department. 

Write about each in detail.      
OR 

 What points will you keep in mind for the hygine, sanitation and safety of institution ? 
Discuss in detail. 

 
4. Write in short on any two of the following : 
 (1) Organization of house keeping department. 
 (2) Duties and responsibilities of house keeping staff. 
 (3) Briefing the staff and types of shifts. 
 (4) Co-ordination of house keeping department with other departments.   
 
5. What points will you keep in mind for the financial management while running food 

service institute ? Explain with examples. 
OR 

 State various components of ‘cost’. Give information about methods of controlling food 
cost. 

     


