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RETAILMANAGEMENTANDLT, .
Retail Store Operation - II (Paper - XIII)
Sub. Code : 64720
Day and Date : Friday, 13 - 05 - 2016 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 therightindicate full marks.

i

Q1) Write short answers (Any Two) : [10]
a) What are workplace health and safety rights? =
b) Explain Hygiene practices. '
c) What are employer’s responsibility for safety.

02) Explain in detail Risks in _Retail Stores. [10]

03) Explain Human Resources issues involved in Retailing. = [10]

04) What is Service Managemeni Model? Explain in detail. [10]

05) Whatis Motivation? Explain motivation and rew ards to improve performance
of employees. - [10]

Q6) What aspects need to be measured while monitoring service quality? [10]

Q7) Write Short Notes (Any Two) : : [10]
a) Remuneration. ’
b) Manpower Forecasting.
¢) Shop lifting and robbery.
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Seat
No.

| Examination, May - 2016
BASIC COMPUTER AND LT. IN RETAILING - II (Paper - XIV)

_ - Sub. Code : 64721
Day and Date : Saturday, 14 - 05 - 2016 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.

{ -QI ) Write short answers (any two) ' : [10]
a) Write functions of L.T. '
b) Whatis electronic mail?

. ¢) Explain database management.

02) Define I.T. and explain its features. : ' - [10]

03) Explain in detail use of internet. [10]
. (04) Whatis online retailing? Explain its types. . [10]

Q5) Write in detail Data warehousing. = | [10]

Q6) Explain in detail effective management of online catalogues. [10]

Q7) Write short notes: (any-two) : : : [10]

~a) Sorting and filtering database

| b) . Mobile commerce
c) Role of I.T. in business
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B.Voc. (Part - T) (Semester - IT) ExaminignsMay
RETAIL MANAGEMENT AND (LT) (Paper - XII)
Retail Environment - I1

Sub. Code : 64719

Day and Date : Thursday, 12 - 05 - 2016 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.

1

Q1) Write Short answeré (Any Two) [10]

a) Explain Foreign Direct Investment in retail.

b) Define strategy.

3 ®) ¢) Write evolution of Rural Retail Customer.
Q2) Write in detail Impact of retailing on Indian economy. ‘ [10]
03) Explain corporate strategy and growth Strategy. [10] .

04) What is job description? Write job description of various roles in retail

organisation. [10]




Q5) Comment on the future of rural retailing in India.

06) Write in detail the hierarchy in retail stores.

1

Q7) Write Short notes (any Two):
a) Corporate rural retailing initiatives
'b) Product Leadership

c) Assistant store manager
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No.

B.Voc. (Part - I) (Semester - IT) Retail Maragtirentand TF
Examination, May - 2016
BUSINESS MANAGEMENT - II (Paper - XI)
Sub. Code : 64718

Day and Date : Wednesday, 11 - 05 - 2016 Total Marks : 40
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.

Q1) Write Short Answers (Any Two): ‘ [8]
a) Define motivation. '
b) Write functions of lcader.

-c) What is the significance of controlling?

02) Write in detail Douglas Mc Gregor’s theory ‘X’ and Theory S [8]
03) Explainin dfatail traits in lcadérship. _ (8]
04) What is the barrier in communication? | [8]
05) Explain control process and techniques of contrbl. | 18]

P.T.O.




Q6) Write in detail resistance to change.

Q7) Write short notes (Any Two):
a) Characteristics of motivation.
b) Participative style.

c) Unfreezing.
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o. of Pages : 2

Seat
{1 No.

FOOD PROCESSING AND MANAGEMENT (Paper - XIII)
Agro Processing - I1

Sub. Code : 64809

Day and Date : Friday, 13 - 05 - 2016 Total Marks : 50
Time : 12.00 noon to 02.00 p.m.
Instructions: 1) _ Solve any five questions.
9 2)  All questions carry equal marks.
3) Figures to the right indicate full marks.

4) Draw diagram wherever necessary.

Q1) Write short answers. (any two) [10]
i)  Harvesting of pulses.
ii) Concept of plantation crops;
i) Neutralization of oil.

02) Explain the advanced methods of pulse milling. _ [10]
03) Elab.orate the process of crude oil production. - : | [10]
Q4) Write in detail the steps of tea processing. [10]
Q5) Explain the principles of processing of plantation crops. [10]
06) Enlist & explain the steps of spicé processing. [10]
Q7) Write short notes. (any two) . : [10]

a) Stages of post harvest Operation of pulses & types of losses.
b) Instant coffee.
c¢) Post extraction operations of oil.
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No. N

B.Voc. (Part - I) (Semester - II) Examination, May - 2016
FOOD PROCESSING AND MANAGEMENT (Paper - XI)
Fundamentals of Food Science - IT '

Sub. Code : 64807

Day and Date : Wednesday, 11 - 05 - 2016 Total Marks : 40
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 the diagram wherever necessary.

Q1) Write short answers. (any two) [8]
a) Changes in nuts & oil seeds during cooking.
b) Carotenoids.

¢) Ready-to-eat cereal products.
% Write in detail classification of vegetables. - [8]

03) Define gelatinization and explain the process and factors affecting gelatinization.

[8]
04) Explain the use of coconut as a major nut and oilseed. (8]
05) Elaborate the nutritive value of pulses. [8]
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06) Explain the changes during storage of fruits and vegetables. [8]

Q7) Write short notes.. (any two) ' [8]
a) Importance of cereal grains.
b) Cooking of pulses or legumes.

3‘1 Toxic components of nuts and oilseeds.
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No.

FOOD PROCESSING AND MANAGEMENT (Paper - XII)
Food Preservation - I1 |
Sub. Code : 64808

Day and Date : Thursday, 12 - 05 - 2016 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 the diagram wherever necessary.

Q1) Write short answers (any two): [10]
a) Food Additives. ‘
b) Food Processing by pulsed electric field.

c) Methods of Irradiation.

Q2) Describe the working of cryogenic freezer with its advantages and
disadvantages. : [10]

03) Elaborate the use of any five chemical preservatives in food preservation.
[10]

04) Explain the applications of irradiation in food processing. [10]

05) Illustrate the high pressure processing method of food preservation.  [10]

PEOD
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06) Explain the requirements of refrigeration and cold storage method. [10]

Q7) Write short notes (any two): [10]
a) Pretreatments of freezing.
~ b) Natural Food Preservatives.

\c) Radiation.
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Seat
No.

B.Voc. (Part - I) (Semester - 1) Examination, May - 2016
FOOD PROCESSING AND MANAGEMENT (Paper - XIV)
Bakery & Confectionery - II

Sub. Code : 64810 e,
Day and Date : Saturday, 14 - 05 - 2016 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)  Figure to the right indicates full marks.

4)  Draw the diagrams wherever necessary.

Q1) Write short answers (any two): [10]
a) Hard boiled candy.

b) Sugar batter and flour batter method for cake.

c) Types of Chocolate.

02) What are gelatin sweets? Write the advantages of gelatin in confectionery
. products. . [10]

03) Describe the refining process for chocolate. [10]
04) Enlist the ingredients used for cake manufacturing and write theirrole. [10]

05) Draw the graphical representation of changes occuring during baking of biscuit
and explain it. [10]
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06) Write in detail about types of cake based on method used for cake making.

Q7) Write short notes (any two):
a) Degree of inversion.

b). Principles of sugar confectionery process.
N

N\
c) Defects in biscuits.
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