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B.VOC. (Part-I) (Semester - I) Examin

RETAILMANAGEMETNAND L.T.
Business Management - I (Paper - IT)

Sub. Code : 64709

watiof, May - 2015

Day and Date : Tuesday, 19 - 05 -2015 Total Marks : 40
Time : 03.00 p.m. to 05.00 p.m.
Instructions : 1)  Solve any five questions.
2)  All questions carry equal marks.
© v 3) Figures to the right indicate full marks.

Q1) Write short answers (Any Two): [8]
a)  Characteristics of management.
b) Top level management.

c) Professional management.

02) Explain the significance of management. | ' [8]
Q3) Discuss management as an art or science? [Q]
. 04) Explain tﬁe contribution of F.W. Taylor scientific management. [8]
05) Define planning. Explain the steps in planning. 18]
Q6) Explain the process and techniques of decision making. - 8]
Q7) Write short notes (Any Two): [8]

a) Importance of organising.
b)  Authority and Responsibility
- ¢)  Unity of Command
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B. Voc. (Part - I) (Semester - I) Examinéﬁon, May - 2015
RETAIL MANAGEMENT AND LT. (Paper-1IV)
Retail Store Operations - I
Sub. Code : 64711

Day and Date : Thursday, 21 - 05-2015 Total Marks : 50
Time : 3.00 p.m to 5.00 p.m.

Instructions: 1)  Solve any five questions.

$ 2)  All questions carry equal marks.
3) Figures to the right indicate full marks.

Q1) Write short answers (any two) : [10]
a) Retail location strategy.
b) Key provisions of the weight and measure act.

¢) Space and layout management.

02) What do you mean by store layout? Discuss the factors to be considered for
store layout? : [10]

03) Elaborate the store operating parameters in the areas of - [10]
a) Customer transaction.
b) Space management.

c) Staff management.

Q4) Explain in detail space mix and image mix. [10]
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035) What are thé provisions of shops and establishment act? [10]
06) Explain various types of store layout in detail. [10]
Q7) Write short notes (Any two) : [10]

a) - Types of consumer goods.
b) Customer conversion and return to net sale ratjo.

¢) Product Guarantee and Warranty.
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B. Voc. (Part - I) (Semester - I) Examination, May - 2015
RETAIL MANAGEMENT AND LT. (Paper - V)
Basic Computer and I.T. in Retailing - I

Sub. Code : 64712

' Day and Date : Friday, 22 - 05 - 2015 Total Marks : 50

Time : 3.00 p.m to 5.00 p.m.

Instructions: 1)  Solve any five questions.
2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.

Q1) Write short answers (any two) : [10]
a) Computer and generations of computer
b) Evolution of computer

c) Input devices

02) Explain system unit in detail. [10]
03) Write on vaccume tubes, Integrated circuit. [10]
04) Explain main memory and use of memory. [10]
05) Explain magnetic disc and advantages of magnetic disc. [10]
Q6) Explain with diagram - Key board, Mouse, Monitor. tl 0]
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Q7) Write short notes (Any two) : ‘ [10]
a)  Flash drive / pen drive
b) Role of Input devices
¢) Trackbal:
et : 1)  HIUE Ut SEH HiEd
2) EE WY TEH 0T ST
3) SWdlRElet 37k YUT T[0T gUiaTd. |
9.1) oiigeama I forgr. (FiomE gm) [10]
37) EuTes 3T GuTeRTeAT fuen
q) TR IhTd
w) Tz
W.2) STEEAT g, TR T8 . ' [10]
9.3) S &9, $fediee wihe araa forgt. [10]
T.4) THE et 07 T ST TE . [10]
%1.5) S S TS . Ak Ted e R, [10]
U.6) ehHE TIE & — ' [10]
fr—ag, ", g



9.7) fm
) oA R g ) X e
W AR S [10]

a) ﬁﬁgmﬂi .

%) ¢ ata

o9




Seat
No.

FOOD PROCESSING AND MANAGEMENT (Paper - III)
Food Preservation - I
Sub. Code : 64799

Day and Date : Friday, 18 - 12 - 2015 Total Marks : 50

Time : 12.00 noon. to 02.00 p.m.
Instructions: 1)  Solve any five questions from the following.
p Q 2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.

4) Draw diagrams wherever necessary.

Q1) Write short answers. (Any two) [10]
a) Concept of Food Preservation -
b) Prevention or delay of self decomposition of Food.

c) Tray / Cabinet Dryer.

@ Explain the classification of food on the basis of moisture content and p* of
food. [10]

03) Describe the working of solar dryer with its advantages and disadvantages.
; [10]

04) Define Pasteurization. Illustrate the method of Pasteurization. [10]
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Q5) Enlist the principles and methods of food preservation and explain any two

preservaton methods. [10]
06) Explain any two pretreatments of drying. [10]
Q7) Write short notes. (Any two) ' [10]

a) Boiling and Blanching.
b) Canning process.

c) Importance of food preservation.
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B.Voc. (Part - I) (Semester - I) Examination, Decem
FOOD PROCESSING AND MANAGEMENT (Paper -1V)

Agro Processing - I
Sub. Code : 64800

Day and Date : Saturday, 19 - 12 - 2015 Total Marks : 50
. Time : 12.00 noon. to 02.00 p.m.
Instructions: 1)  Solve any five questions.
2)  All questions carry equal marks.
. 3)  Figures to the right indicate full marks.
4) Draw diagramé wherever nécessary.

Q1) Write short answers. (Any two) | [10]
a) Mini Grain Mill.
b) Composition of corn seed.

¢) Reduction roll system.

¢2) Enlist agro processing equipments and describe Hammer Mill. [10]
03) Describe corn 'wet milling' Process. [10]
04) Draw structure of wheat kernel and explain its composition. [10]
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05) Define Rice Milling: Explain its types and chemical composition of white

and brown rice. - [10]

Q6) Tllustrate the scope and importance of Agro Processing Industry. [10]
\

Q7) Write short notes. (Any two) [10]

a) Sieving Machine.
b) Enzymatic hydrolysis of starch. & |

c) Structure and composition of rice grain.
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B.Voc. (Part - I) (Semester - I) Examination;
FOOD PROCESSING AND MANAGEMENT (Paper - V)
Bakery and Confectionery - I
Sub. Code : 64801

Day and Date : Monday, 21 - 12 - 2015 Total Marks : 50
Time : 12.00 noon. to 02.00 p.m.
. Instructions: 1)  Solve any five questions from the following.

2)  All questions carry equal marks.
.,_ 3)  Figures to the right indicate full marks.

4)  Draw diagram wherever necessary.

Q1) Write short ariswers. (Any two) [10]
a) Baking
b) Flour enzyme

c) Proofing

QZ) Describe the working of dough maker. : [10]
03) Write about the method used for determination of ash content of flour.[10]

04) Enlist and explain types of bread. [10]
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05) Give the details of fermentation process and the role of yeast in bread. [10]

(06) Name the cereals used in bakery product and write in detail about wheat as
a major bakery cereal. [10]

‘Q7) Write short notes. (Any two) [10]

a) Extrusion process
b) Measuring cups and spoons

c) Types of wheat flour
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