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MAHS-08

Food Service Management
Qe WAl g&e
M.A. Home Science (MAHS)
Examination 2026(Feb.)

Time: 2:00 hrs 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. Candidates should limit
their answers to the questions on the given answer

sheet. No additional (B) answer sheet will be issued.
dle : Ug UIUA dwR (70) 3Dl ®T ' S &I (02)
Gusl & qAT @ H w1 ude woe H
faT 7o faxga ke & AR & we B g
AT T | Rerefl eyl @& SwR 4l T3
STR—YRATHT T & WA | By AfaRad
(1) SR YRADT IRT T B STRATT |
P.T.O.
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Section-A/9vs—'d’

(Long-Answer-Type Questions)/ (€€ SRl Il 439)

Note: Section ‘A’ contains Five (05) long-answer-type

Q.1.

Q.2.

Q.3.

Q4.

questions of Nineteen (19) marks each. Learners are
required to answer any two (02) questions only.

Qrs ‘H H U (05) <Y IRl dTel ye U
™ g UE U & fou SN (19) e
fFufRa €1 Renfat @1 379 & daa a1 (02)
Ul & IR o7 B [2x19=38]

What do you understand by food service establishment
or food service unit? Highlight the factors affecting
the development of food service.

el a1 Ufdss= 3feraT Wrel 9dl $dhls o 37T T
TSR 57 @I 9al & fA$H B UEIad dRe Tl
HRPT W G ST |

What do you understand by management? Mention in

detail its various steps.
ydee I 3T RIT FHS &° 39 fAfi TRO P
R I Soolg IFU |

Discuss in detail about the concept of financial

accoutning.

R oRar &) SaURYT & IR # fawga ==t BT |
What are the ways to shop for food? Explain in detail.
Grel e ® WRIGEN] B & DI B F WD
27 9l &1 fIeR 9 9aesy |
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Q.5.

Explain in detail the factors affecting food selection.

e I BT YUIfdd B Il BRDI Bl faR I
JHSMSY |

Section-B/dve—q’

(Short-Answer-Type Questions)/ (g SR dTel )

Note: Section ‘B’ contains Eight (08) short-answer-type

Q.1.

Q.2.

Q.3.

questions of Eight (08) marks each. Learners are

required to answer any Four (04) questions only.

Gus ‘W H 3G (08) oY IRl dTel U A
T E, AP U B forv a1ms (08) i fAuiRd
g | el &1 S99 ¥ dad IR (04) T B
IR o B [4x8=32]

What are the various stages of management? Briefly

explain.

g @ A= RO dH—dE 9 20 geg H
REEIEDE

What do you understand by budget? How many types

is it?

golc I AU 9T FHS &7 I8 fba- UHR BT Bl

g7

Briefly explain the stages of the development process.

fara @1 ufshar & =Rl @1 Ao R B |
P.T.O.
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Q.4.

Q.5.

Q.6.

Q.7.

Q..

How is food quality maintained during storage?
YSRUI & ARM Wl o] $I [HF YR Iy
REIRSIRIIE

Describe in detail the general care and maintenance of

the equipment.

IRV B AR @IS AR IEREE Bl R
H TGRS |

Briefly explain the main components of the menu.
=] By gedt B e ¥ e |

Provide complete information about clean food

operations.
ITE WTel HaTed & 0l SAFaRT < |

What do you understand by food cost control?

Qe IRTd R0 & 319 =7 I9sid 8?
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