4)

7. Write a detailed Essay on Importance and
Methods of Performance appraisal? 20
e qeaid & W@ v faftrdl R foxga o
ferfae|

Unit-1V / $BR-IV

8. Write a detailed note on marketing and sales
Management? How is market promotion im-
portant? 20
Rvr vd g werer W fivga wef @ifse? Rgom
1 §¢IaT o1 AEayul Jar §°

9. Write notes on the following : 20

(i) Food cost Analysis
(ii) Records to be maintained for a food ser-

vice unit

= = Ewon $ifse -
(i) @@ g o gaen/ fgeesor
(i) &Ter qaT 3T g HE@YoT TG B I
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M.A. (Fourth Semester) Examination, 2015
HOME SCIENCE
Fifth Paper
(Institutional Food Administration)
Time Allowed : Three Hours ] [ Maximum Marks : 100
Note : Answer five questions in all. Question No. 1
is compulsory. One question is to be at-

tempted from each unit. All question carry

equal marks.
e Ura Je & IR AifoTe] e .1 3ifFrard 2|
TS SHE o TP T P 3R alfore| gt ye=i

& 3id T &
1. Explain the following in brief : 5x4=20
FefaiRad @ deu § J9=se
(i) Advantages of self food service style
@G AT @RI YOIt & ATy

P.T.O.



(2)
(ii) Steps in planning layout of furniture

BHTOR @ WA ArerT HeiRor & TRoT

(iii) Recruitment of employees for food ser-

vice unit

G J4T B o HHATRAT BT TI
(vi) Sales Analysis
oo o Teen

(v) Sources of finance

foa & O
Unit-I / 3&-1
Explain the various type of food service styles?

What are the Characteristics of various styles?

@ A1 o fafte gonferat & aifexor & gwemge?
31 yonferdll @ g foRwant @ar &2 20

“Effective strategic planning is important for
the successful running of a food service Es-

tablishment? Explain this statement in Detail?

“Iofaal B THT AT W |ar ftEr @
FHAITIdd T 2 STTIH &1 59 HUF Bl faeaR
o qHSSe? 20
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Unit-II / $&i3-11
What are the various resources required for
Establishing a food service Establishment? Ex-
plain each with Examples. 20
@ Ja1 | & IR aRa 99g {67 daneEt o
IMITIHAT BNl &2 TAD Bl 3aTER0T Aigd THAZT?
What are factors affecting the selection of
Equipment for a food service unit? Write Briefly
on maintenance of Equipments?
@ Va1 S 2q a7 AT B I P g B
I BRDI BT I BHITSTE? T &b IWIWIE R fare
feuott o
Unit-III / $oB-I11
Write notes on the following : 20
(i) factors to be kept in mind while planning
menus for different systems?

(ii) Recipe development

T R <féra oot faRae -
(i) fofim @ yonferal & smeR Faem a=a Tam
&M @ A fowg
(i) sl & faeN
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