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	Question No
	Question
	Mark
	K Level
	(CO)

	
	
	
	(K1 – K6)
	(CO1-CO6)


SECTION – A (10 X 1 = 10 Marks)
Answer Any Ten Questions Mention the unit for each question in col.2
	1
	What is meant by Supply chain management?
	1
	K1
	CO1

	2
	Define a budget. List two types of budgets used in food service establishments.

	1
	K1
	CO4

	3
	Summarize why noise control is necessary in interior planning.
	1
	K2
	CO2

	4
	List down any two ways of
simplifying work in the kitchen.

	1
	K2
	CO5

	5
	Define Recruitment. Mention any two sources of recruitment.

	1
	K1
	CO3

	6
	Define Perpetual inventory.

	1
	K1
	CO4

	7
	Explain how work simplification   improves productivity.

	1
	K2
	CO5

	8
	What are fringe benefits?

	1
	K1
	CO3

	9
	List the leadership styles.

	1
	K1
	CO1

	10
	Describe how layout design can affect operational efficiency.
	1
	K2
	CO2

	11
	Explain the concept of Total Quality Management.

	1
	K2
	CO5

	12
	List two benefits of QWL.

	1
	K2
	CO5



SECTION – B (5 X 5 = 25 Marks)
Answer any Five Questions
	13
	Identify the importance of layout design for safety.

	5
	K3
	CO2

	14
	Illustrate the steps involved in the selection process.
	5
	K3
	CO3

	15
	Analyze the impact of leadership styles on employee performance and organizational culture.

	5
	K4
	CO1

	16
	Analyze how QWL contributes to reduced staff turnover.
	5
	K4
	CO5

	17
	Examine the role of motion economy in reducing physical strain.

	5
	K3
	CO5

	18
	Analyse and explain the difference between fixed and variable costs.

	5
	K4
	CO4

	19
	Analyse the advantages and limitations of physical versus perpetual inventory systems.

	5
	K4
	CO4


SECTION – C (4 X 10 = 40 Marks)
Answer any Four Questions
	20
	Explain how operations management helps in achieving organizational goals.

	10
	K1
	CO1

	21
	Compare different types of   kitchen layouts in terms of space utilization.

	10
	K2
	CO2

	22
	Explain the different training
methods used in a food service industry.

	10
	K3
	CO3

	23
	Evaluate the factors influencing
pricing of a dish.

	10
	K5
	CO4

	24
	a) Describe the need for integrating TQM and QWL for overall quality improvement.
b) Discuss the impact of TQM on long-term organizational success.

	10
	K1
	CO5

	25
	Summarize Mundel’s classes of change in work simplification.

	10
	K2
	CO5



