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B. Sc. (Home Sci.) (CBCS) (Sem. IV) Examination
March / April - 2017
Quality Food Production & Service (F.N.)
(New Course)

Faculty Code : 007
Subject Code : 001407

Time : 2 Hours] [Total Marks : 50
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ENGLISH VERSION

Instruction : All questions are compulsory.

1 Discuss the principles of Table Setting. 10
OR
1 Discuss the points to be considered while doing table setting. 10
2  Explain self service, tray service and table service. 10
OR
2  Explain portable service, cafeteria service and Indian 10
service.
3  Explain equipments used during meals, their uses and 10
explain the use of napkins.
OR
3 What is table etiquette ? Explain the methods of eating 10
on table.
4  Discuss the principles of food production and its methods. 10
OR
4  Explain production forecast and production control. 10
5 Short notes : (any two) 10
(1) Safeguard in food production
(2) Control of microbiological quality of foods
(3) Buffet service
4) Finger foods.
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