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17MFDC23 Food Service Management

                                                             Part-A                                            10X ½=5
                                                 Choose the correct Answer

1. Planning catering operation involves _____________
a. Forecasting number of customers accurately             b. Establishing profit policy
c. Knowing staff skills for production and service          d. All of these
2. Concept of specialization forms the basis for __________________
a. Principles of division of work                                       b. Principles of unitary command 
c. Principles of unitary direction                                      d. Principles of hierarchy
3. Principles are formulated on the basis of ______________
a. Present happenings                                                    b. Past experiences   
c. Past gains                                                                   d. Past losses
4. The effective tool for managing at entry level of the  organization  structure is_________
a. Job specification                                                         b. Job descriptiton    
c. Work schedule                                                            d. Job analysis
5. The nutritional quality of the food can be judged through______________
a. Sensory evaluation                                                     b. Chemical evaluation    
c. Objective evaluation                                                   d. Physical evaluation
6. FAOP means
a. Fixed and Opening Price                                            b. Fixed and Only Price   
c. Firm at Opening Price                                                 d. Firm at Old Price
7. The process which is fundamental to any achievement and set along a continuum is 
a. Organizing                                                                  b. Directing   
c. Goal setting                                                                 d. Controlling 
8. SAP means
a. Subject to Additional Price                                          b. Subject to Approval of Price 
c. Subject to Approved Price                                           d. Subject to Added Price
9. Standards for placement of staff in higher positions for which they are found to have the skills is provided by_____________
a. Planning                                                                      b. Organizing    
c. Control                                                                         d. Evaluation 
10.The method that make use of instruments to measure quality of foods are _______________
a. Sensory methods                                                        b. Objective methods   
c. Chemical methods                                                       d. Physical methods
  










                                                                 Part-B                                                5X4=20                                                                                   
                                                      Answer All Questions
                               Each answer should not exceed 200 words or one page


11. a) Write the objectives of Management.
(Or)
      b) Write short note on Labour legislation.
12. a) Write the importance of planning in managerial function.
(Or)
      b) Write short note on SWOT Analysis.
13. a) Enumerate the Ethical problems in management.
(Or)
      b) Write the Need and Scope of marketing.
14. a) Write short note on problem in management.
(Or)
      b) What are the objectives of pricing policy?
15. a) Write the main functions of management in food industry.
(Or)
      b) Explain the organisation chart for food and beverage industry.



                                                           Part-C                                                          5x7=35
                                             Answer All Question
                Each answer should not exceed 600 words or three pages


16. a) Describe the theories of management in food service.
(Or)
      b) Elaborate the labour legislation polices and laws.
17. a) Elaborate on the tools of management.
(Or)
      b) Write in detailed account on Total Quality Management in food service institution.
18. a) Explain the technology and automation in food service.
(Or)
      b) Enumerate the managing segments in marketing.
19. a) Write the principles of management in food service.
(Or)
      b) Write about SWOT Analysis of Food Service Institution.
20. a) What are the managerial problems faced in a food industry?
(Or)
      b) What promotion techniques in marketing the products are effective?




















