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17MFDCO4 OPERATIONS MANAGEMENT IN FOOD SERVICE

	Part A	10 x ½  =5
	Choose the correct answer

     1.	Conventional manual reservation system						CO1K1
a. Whitney System	b. Rating System 
c. Point of Sale System 	d. Central Reservation System
	
     2.	The process of making room preferences to available rooms is called as		CO1K1
a.Controlling 			b.Anticipating			
c. Blocking			d. Booking
		
     3.  	Spring cleaning									CO2K2
	a. Cleaning of Bathroom	b.Cleaning of Corridors
c. Polishing of floor		d. Regular service of guest room

     4. 	Reducing the microbial count to an acceptable level					CO2K2
	a. Sanitation			b. Sterilization			
c. Incubation			d. Inoculation

     5.  “E P N S” means									CO3 K3		a. Electro Plated Nicrome Steel		b. Electro Plated Nicrome Silver		
c. Electro Plated Nickel Steel			d. Electro Plated Nickel Silver
6. 	Equipment with thermostatic 	control and timer					   CO3K3
a. Vegetable peeler	   b. Wet grinder	 c. Chopper 		d. Oven	
7. 	Characteristic of good quality wall paint							CO4K4
a. Should stick to the surface  		b. Resistance to cracking
c. Should not fade				d. All the above
     8. Average recommended height of kitchen sink top						CO4K4
	a. 50 cm			                 b. 60 cm			
c. 90 - 100 cm		                           d. 150-170 cm
     9.	Fire warning system										CO5K5
	a. Fire alarm			                 b. Water Sprinkler			
c. Smoke detector		                 d.  All the above
     10.	This is not a component of first aid box							CO5K6
	a. Sterilized dressing		b. Dettol	c. Antiseptic cream		d. Water

							





         Part B		 5 x 4 = 20
Answer ALL questions
Each answer should not exceed 200 words or one page

11.a. List classification of hotels based on location	.					CO1 K1
(or)
11.b. Examine sources of hotel reservations.							CO1 K1

12.a. Describe importance of housekeeping  department in a hotel.				CO2 K2				(or)
12.b. Interpret points to be considered while functional designing of laundry in a large hotel.						 	                  CO2 K2		
13.a. Show uses of cooking range.								CO3 K3
(or)
13.b. Predict advantages of stainless steel kitchen materials.					CO3 K3
				
14.a. Evaluate characteristics of concrete floor finishes.						CO4 K4
(or)
14.b. Outline advantages of customized modular kitchen.                                                CO4 K4		
15.a. Evaluate objectives and principles of safety management programme.			CO5 K5				(or)
15.b. Plan precautions to be considered while using Pesticides					CO5 K6

			             	              Part C                                             5 x 7 = 35
 Answer ALL questions
Each answer should not exceed 600 words or three pages

16.a. Tabulate Room rate designations.								CO1 K1
(or)
16.b. Examine duties of Front office manager.							CO1 K1	
17.a. Summarize phases of Linen control.							CO2 K2				(or)
17.b.Identify types of detergents used for cleaning.						CO2 K2
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18.a. Explain role of copper in construction of cooking vessels.					CO3 K3
				(or)
 18.b. Show merits and limitations of electric dish washer. 					CO3 K3
					
19.a.Analyse points to be considered while designing commercial hotel kitchens.		CO4 K4
(or)
 19.b. Explain types of kitchen wall finishes.							CO4K4

 20.a. Predict guidelines for the prevention of accidents in hotel industry.			CO5 K5
(or)
 20.b. Design considerations for good  lighting system.						CO5K6
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      1.	a. Whitney System	
      2.	c. Blocking				
     3. 	c. Polishing of floor		
     4.   a. Sanitation					
     5.  d. Electro Plated Nickel Silver
     6. d. Oven	
     7. d. All the above
     8. c. 90 - 100 cm		
     9.d.  All the above
     10.	d. Water

							Part B		 5 x 4 = 20
11.a.Classification of hotels based on location  - Down town hotels, Suburban hotels, Motels, Airport hotels, Resorts, Floatels.				
(or)
11.b.Sources of hotel reservations - Direct request from guests ,Request from Travel          Agent, Request from Corporate Agent ,Request from Airlines, Request from Institutions .	
		
12.a.Importance of housekeeping  department in a hotel – To provide clean, comfortable, safe, aesthetically appealing environment.													(or)
12.b.Points to be considered while functional designing of laundry in a large hotel –Location, Size, ventilation, Equipment, Door, Ceiling, Floor, Wall ,machinery and work areas.
								
13.a.Uses of cooking range– application of direct heat for cooking purpose, Quantity production, Efficient use of heat, modern technique. 								
(or)
13.b.Advantages of stainless steel kitchen materials – less chances for rust formation, easy to clean, ease of fabrication, aesthetic appearance, long term value.					
				
14.a.Characteristics of concrete floor finishes–Highly resistant to chipping, cracking, scratching, heat.						
(or)
14.b.Advantages of customized modular kitchen– High storage capacity, facilities, utilise the whole space, maintenance .
		
15.a.Safety management programme – Objectives –To eliminate hazards before they cause any serious accidents.	Principles –Safety education, engineering and rules enforcement.						(or)
15.b.Precautions to be considered while using Pesticides – Follow instructions given in package, dose rate, storage, gloves, face mask.					

						Part C                                                           5 x 7 = 35
 Answer ALL questions
Each answer should not exceed 600 words or three pages

16.a. Room rate designations –Rack , Corporate , Volume account , Government ,  Seasonal , Weekend , membership , Industry , Walk-in , premium , Advance purchase, Package, Per person and Group rate.								
(or)
16.b.Duties of Front office manager–Emergency procedures, guest and employee relation, credit policies, security, scheduling and staffing, training ,communication.
								
17.a.Phases of Linen control -Routine checking, of linen, quantity control on flow of linen, linen exchange procedure, stock taking, documentation.											(or)
17.b.Types of detergents used for cleaning – Soapy detergents –toilet soap, soap powder, soap flakes. Synthetic detergents –liquid, powder, solvent based, disinfectant.

18.a.Role of copper in construction of cooking vessels –Easy to handle, thermal conductivity, good heat transfer, adhesion, corrosion resistance, uniqueness, design.								(or)
 18.b. Electric dish washer –Merits -No manual power, ease of work, time saving, reduces wastage of water .Limitations-Loading the utensils, cost, technique, equipment need, care and maintenance.	
		
19.a.Points to be considered while designing commercial hotel kitchens– Location, structural features, work surfaces, lighting, ventilation, comfort work space, layout, flexibility.		
(or)
 19.b.Types of kitchen wall finishes – Paint, Stainless steel, Vinyl, glass, Tiles, Marble, Concrete, Rough stone ,Exposed brick.							

 20.a.Guidelines for the prevention of accidents in hotel industry – Follow instructions, keep floors clean, label cleaning agents, place warning and safety signs, electrical usage , disposal of waste.
(or)
 20.b.Considerations for good  lighting system-Should utilise potential of day light, energy efficient, design, durability, ease of replacement, fixtures, easy to maintain ,light needed to be optimized by the plan.			
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Seek and Ye Shall Find





