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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.

;g iz'u&i= lÙkj (70) vadksa dk gS] tks nks (02) [k.Mksa

^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa fn, x,

foLr̀r funsZ'kksa ds vuqlkj gh iz'uksa dks gy djuk gSA ijh{kkFkhZ

vius iz'uksa ds mÙkj nh xbZ mÙkj&iqfLrdk rd gh lhfer

j[ksaA dksbZ vfrfjDr (ch) mÙkj&iqfLrdk tkjh ugha dh

tk;sxhA
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Section–A

([k.M–d)

Long Answer Type Questions

(nh?kZ mÙkjh; iz'u) 2×19=38

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.

[k.M ^d* esa ik¡p (05) nh?kZ mÙkjh; iz'u fn;s x;s gSa] izR;sd

iz'u ds fy, mUuhl (19) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks

buesa ls dsoy nks (02) iz'uksa ds mÙkj nsus gSaA

1. What do you understand by food services ? Explain in

detail the different types of food services.

[kk| lsok ls vki D;k le>rs gSa \ [kk| lsok ds fofHkUu izdkjksa

dks foLrkj ls le>kb,A

2. Comment in detail on the features and major stages of

the recruitment process in a food service unit.

fdlh [kk| lsok laLFkku esa HkrhZ izfØ;k dh fo'ks"krkvksa rFkk izeq[k

pj.kksa ij foLr`r fVIi.kh dhft,A
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3. Discuss in detail the need and importance of training

for the people working in a food service institution.

[kk| lsok laLFkku esa dk;Zjr O;fä;ksa ds fy, izf'k{k.k dh

vko';drk ,oa egRo ij foLrkj ls ppkZ dhft,A

4. What is management ? Mention in detail its various

steps.

izca/ku D;k gS \ blds fofHkUu pj.kksa dk foLrkj ls mYys[k

dhft,A

5. Explain about the importance of menu in a food service

unit. What are the things to be kept in mind while

designing a menu ?

fdlh [kk| lsok laLFkku esa eSU;w ds egRo dks le>kb,A eSU;w dks

fMtkbu djrs le; fdu ckrksa dks /;ku esa j[kuk vko';d

gS \

Section–B

([k.M–[k)

Short Answer Type Questions

(y?kq mÙkjh; iz'u) 4×8=32

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.
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[k.M ^[k* esa vkB (08) y?kq mÙkjh; iz'u fn;s x;s gSa]

izR;sd iz'u ds fy, vkB (08) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa

dks buesa ls dsoy pkj (04) iz'uksa ds mÙkj nsus gSaA

1. Describe in detail the general care and maintenance of

the equipment.

midj.kksa dh lkekU; ns[kHkky vkSj j[kj[kko dh foLrkj ls

tkudkjh nhft,A

2. How can food costs be controlled ? Please explain.

[kk| ykxr dks fdl izdkj ls fu;af=r fd;k tk ldrk gS \

le>kb,A

3. Describe the centralized food coordination system

operating in a health center.

,d LokLF; dsUæ esa lapkfyr dsUæhÏr [kk| la;kstu O;oLFkk

dk o.kZu dhft,A

4. Briefly explain the stages of the development process in

a food service centre.

fdlh [kk| lsok laLFkku esa fodkl dh izfØ;k ds pj.kksa dh

laf{kIr O;k[;k dhft,A

5. What is the importance of resource management in food

service system ? Explain.

lalk/ku izca/ku dk [kk| lsok iz.kkyh esa D;k egRo gS \ Li"V

dhft,A



A–0043/MAH S–08 ( 5 ) P.T.O .

6. Briefly explain the main components of the menu.

eSU;w ds izeq[k ?kVdksa dks la{ksi esa le>kb,A

7. What is food storage ? Explain the need for store records.

[kk| Hk.Mkj.k D;k gS \ Hk.Mkj fjdkMZ dh vko';drk Li"V

dhft,A

8. Explain the advantages and challenges of ready-made

food service.

'kh?kzfu£er [kk| lsok ds ykHk rFkk pqukSfr;ksa dh O;k[;k dhft,A

**************


