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Q.1. Answer the following. (6 x 2 Marks)
i) Define facility management.
ii) List 2 essential criteria for selection of kitchen equipment.
iii) What does the acronym ARC stand for?
iv) What is a work triangle?
v) What is kwWh?

vi) Define FIFO in kitchen inventory management.

Q.2.A. i) What is the importance of a well-defined store layout? (3 Marks)

ii) Describe 2 commonly used kitchen layouts. (2 Marks)
OR

Q.2.A. iii) Identify 3 impacts of green revolution on India’s food production system. (3 Marks)
iv) List and explain 2 holding equipment. (2 Marks)

Q.2.B. i) List and explain classes of fire. (4 Marks)
ii) Who is the father of Green Revolution in India? (1 Mark)

Q.2.C. i) Mention 2 objectives of preventive maintenance. (2 Marks)

Q.3.A. i) Explain the 5 key elements represented by the acronym PQRST used for unlocking layout
problems. (4 Marks)
ii) Explain the PASS techniques used in operating fire extinguishers. (1 Mark)
OR
Q.3.A. iii) Explain the concept of flow process in commercial kitchen and its importance in design.
| (4 Marks)
iv) Explain the acronym HYV. (1 Mark)
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Q.3.B. i) Explain the relationship between receiving, storage and production area in an idle kitchen
layout. (3 Marks)

ii) Discuss the role of staff training in reducing energy wastage. (2 Marks)

Q.3.C. i) Explain why the selection of materials for equipment is critical to its durability and shelf life.

(2 Marks)

Q.4.A. i) Explain how sustainable practices can reduce the carbon footprint of a kitchen (3 Marks)
i) Explain the working principle of a microwave oven with a neatly labelled diagram. (2 Marks)

OR

Q.4.A. iii) Discuss the purpose of kitchen stewarding department. (3 Marks)
iv) Interpret the term slow food in context of sustainable food supply chain. (2 Marks)

Q.4.B. i) Explain the role of small equipment in improving kitchen productivity. (3 Marks)
i) Explain the different materials preferred for fabricating kitchen equipment. (2 Marks)
Q.4.C. i) Discuss the importance of ventilation in a commercial kitchen. (2 Marks)

Q.5.A. i) A commercial bakery operates with a connected load of 10kW and runs its equipment for 10

hours everyday. With an electricity tariff of X8 per kWh and assuming the bakery operates 30

days in a month, calculate the monthly electricity cost. (3 Marks)
ii) Suggest energy saving measures to reduce electricity consumption. (2 Marks)
OR

Q.5.A. iii) An under counter type dishwasher costs 40,000, has a monthly electricity cost of 2,000 and
incurs an annual maintenance cost of 12,000 over a period of 10 years. Calculate its total life
cycle cost. (3 Marks)

iv) Suggest alternate commercial dishwashers to improve efficiency. (2 Marks)
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Q.5.B. i) A restaurant installs an energy efficient air conditioning system at an additional cost of
-%4,80,000 and saves 13,200 per month on electricity bill. Calculate the payback period in
months. (3 Marks)

i} Identify the ideal direction and location for a food store in a hotel kitchen. (2 Marks)

Q.5.C. i) A kitchen frequently faces delay due to poor co-ordination between cold and hot section.

Suggest 1 design solution for the same. (2 Marks)
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