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PART- A (10 × 1 = 10 Marks)
Answer all questions.

1. Entrepreneurship is defined as
a) Managing government enterprises
b) Starting and running a business by taking risks
c) Working in an organization
d) Selling goods only

2. Which of the following is a quality of a successful entrepreneur?
a) Fear of failure
b) Risk-taking ability
c) Lack of planning
d) Dependence on others

3. TQM stands for
a) Total Quality Management
b) Technical Quality Method
c) Total Quantity Measure
d) Trade Quality Model

4. A patent in IPR gives
a) Permission to copy products
b) Legal protection for an invention
c) Tax exemption
d) Business license

5. Net quantity on a food label refers to
a) Price of the product
b) Weight or volume of the food product
c) Manufacturing date
d) Brand name

6. Which of the following is a principle of food sanitation?
a) Poor storage
b) Clean handling of food
c) Mixing raw and cooked foods
d) Ignoring hygiene

7. The main purpose of licensing and registration in a food business is to
a) Increase profit
b) Ensure food safety and legality
c) Advertise products
d) Reduce competition

8. Working capital refers to
a) Money invested in land
b) Funds used for day-to-day operations
c) Long-term loans
d) Profit earned

9. Marketing management mainly deals with
a) Production only
b) Planning and controlling marketing activities
c) Employee recruitment
d) Accounting work

10. Break-even analysis helps to
a) Fix employee salary
b) Identify profit margin
c) Determine the point of no profit and no loss
d) Increase advertising

11. Product, price, place and promotion together form the __________ mix.

12. Food contamination may occur due to poor __________ during food handling.



PART - B (5 × 5 = 25 Marks)
Answer any FIVE questions.




13. Explain digital entrepreneurship with one example from the food industry.
14. Describe about the cloud kitchen. 
15. Describe the steps involved in processing and packaging a ready-to-eat food product.
16. Brief out the importance of licensing, registration and municipal laws.
17. Describe the 5 C’s of marketing with reference to a hotel.
18. Explain the procedure to start small scale food outlets with suitable example.
19. Differentiate between sole proprietorship and partnership with reference to ownership in the food industry.

                     SECTION – C (4 X 10 = 40 Marks)
Answer any FOUR Questions

20. Illustrate the entrepreneurship process and explain an idea for a food-based business.
21. Write a project proposal for funding agencies in state level.
22. Discuss the role of labelling requirements in ensuring food safety and consumer awareness.
23. Explain the impact of GST on hotels and restaurants with reference to pricing and revenue.
24. Evaluate the role of advertising and promotional tie-ups in improving sales and brand image.
25. Design a marketing plan for a food product using PEST analysis
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