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15BCDC20 Food Facilities Layout and Equipment
Part-A 10 x 1=10
Choose the correct answer

1. The work space required for a person in a kitchen is approximately-----------—-

a.2mx2 m b.1.2mx2.5m
€.2.5mx3m d. 3mx3m
2. e shaped kitchens are the most efficient and compact kitchens.
a. L shaped b. U shaped
c. V shaped d. O shaped
3. The - reach area is the most comfortable area of work involving least
energy expenditure.
a. normal b. effective
C. maximum d. minimum
4. Steaming is carried out in ---------- area.
a.dry b. hot dry
c. hot wet d. wet
5. The normal ventilation in a kitchen should be -------- times air exchange/ hour
a. 60 b. 50
c. 40 d. 30
B. ——mmmemmmeeen flooring is not suitable as it melts due to heat in the kitchen
a. plastic b. linoleum
c. brick d. terrazo
7 e is an example of a large equipment using in the kitchen
a. mincer b.pan
c. deep fat fryer d. masher
8. -mmm - can be used for frying, braising, stewing and boiling
a. bratt pan b. boiling pan
c. pressure fryers d. steamers

9. Which is not a liquid fuel?

a. petroleum b.LP.G
c. kerosene d. diesel
10. For hygienic dish washing the water should be at------- °c
a. 30 b. 40

c. 50 d. 60




Part-B
Answer the following
Answer should not exceed 400 words or two pages

11.a. What is product flow?
(or)

11.b. Explain production cycle.

12.a. Give the work flow diagram of a smali catering establishment.

(or)

12.b. Give a note on designing a modular kitchen.
13.a. Explain the use of proper lighting in a food service area.
(or)

13.b. Write a note on floor finishes used in the kitchen.

14.a. Give the classification of equipment.

(or)
b. Explain the use of Bain marie.
15.a. Explain the methods of dish washing.
b. Write a note on pot and pan wash areas. 0
Part-C

Answer the following
Answer should not exceed 800 words or four pages

16.a. Explain the steps involved in developing kitchen planning.

(or)

16.b. Explain in detail about work centers and space relationships in a kitchen.

17.a. Elaborate on working heights in a kitchen with proper illustrations.

(or)

17.b. Explain the types of kitchen used in commercial establishments.

18.a. Explain with the advantages and disadvantages of building materials used in a
catering industry.

(or)
18.b. Write on the following facilities in a kitchen
a plumbing b. ventilation c. electricity

19.a. Explain the factors to be considered while selecting an equipment.

(or)

19. b. Explain on the maintenance and care of food preparation equipment.
20.a. Write in detail the advantages of different types of fuel used for cooking.

(or)

20.b. Discuss about the different sections of a food storage area.
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5 X 6=30

5 x 12=60



