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Instructions: 1)  All questions are compulsory.
2)  Figures to the right indicate full marks.
3 3) Draw diagram wherever necessary.

Q1) Complete the sentence by choosing correct alternatives : [10]

i)  Food service is mainly classified under waiter service, self service and

e SEIVICE,
a) Buffet b) Vending
c) Cafeteria d) Banquet
i)  service for food is prohibited in Airplane.
a) Self b) Waiter
¢) Room d) Trolley
i) Equipment with thermostat and timer is calledas ____ equipment.
a) digital b) hand operated
c) semiautomatic d) fully automatic

iv) When food is contaminated by bacteria or toxin, it is called as

contamination.
a) Dbiological b) chemical
¢) physical d) cross
v) Fraudulent and unauthorised use of the ISI mark is punishedunder
Act.
a) ISO b). . FPO
c) BIS d) Agmark
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vi) Hedonic Test is a type of and acceptance test.

a)  sensitivity b) preference
c) difference d) dilution
Vii) is used to measure sugar content of sample.
a) PHmeter b) Spectrophotometer
c) Refractometer d) Moisture analyser

viii) Now a days, bioplastics are most commonly used for ;

a) Food packaging b) Sealing
c) Labeling d) Analysis of food
1X) is an receiving equipment in food service.
a) Rack b) Trolley
c) Table d) Oven
X) index is a ratio of number of sold products and total number of
products.
a) Cost b) Profit
c) Business d) Percentage

02) Write principle, structure and use of PH meter.
OR

Write causes and effects of Food Poisoning on health.

Q3) Illustrate the changes in food during storage.
OR
Explain the principles of food packaging and labeling.

04) Write short answers (Any Three) :
a) Types of food service equipment
b) Food service for different occasions
c¢) Food Adulteration Act
d) Food manners and etiquettes at Hospital

e) Record keeping and cost control in food service
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