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MAHS-08
Food Service Management

MA Home Science (MAHS)

2nd Semester Examination, 2023 (June)

Time : 2 Hours] Max. Marks : 70

Note : This paper is of Seventy (70) marks divided into two
(02) Sections A and B. Attempt the questions contained
in these sections according to the detailed instructions
given therein.
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SECTION–A/��������

(Long Answer Type Questions)/�	
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Note : Section 'A' contains Five (05) long answer type
questions of Nineteen (19) marks each. Learners are
required to answer any Two (02) questions only.

(2×19=38)
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1. What is Food Service? Describe its types.
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2. Give detailed classification giving definition of equipment.
Explain in detail the general care and maintenance of the
equipment.
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3. Write in detail on food borne diseases.
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4. How many types of food distribution styles are there and
what are their characteristics?
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5. Explain the importance of planning guide for planning a
food service unit.
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SECTION–B/���������

(Short Answer Type Questions)/����� ������� ���� �����

Note : Section 'B' contains Eight (08) short answer type
questions of Eight (08) marks each. Learners are required
to answer any Four (04) questions only. (4×8=32)
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1. Discuss the importance of menu planning in a food service
center.
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2. Discuss the preparations before cooking food.
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3. What do you understand by food cost control? Explain the
ways to control food cost.
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4. What do you understand by heating and what are the things
to be kept in mind in the heating process?

����	�����&����	���#,���
����*�������	�����0	��#������1���
/������ ��� 2	��� ������ -��
��



P-614 / MAHS-08 [ 4 ]

5. What are the essential and important facts for the service
workers?
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6. What are the different stages of management?
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7. Comment in detail on the features and major steps of
recruitment process.
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8. What is a sub-system? Explain its different types.
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