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Instructions :
Attempt all questions.

Aot :
q4t yvH & IW AT |

1. (a) Explain the following method of purchasing : 5
(1) Open-market buying

(ii) Blanket order purchasing

(b) What is a market ? What is the difference between primary and
i secondary market ? 1+4=5

(&) @il & f=fafad wsl & q9ET

(i) GA-aER Gl (open-market buying)
(i) =ifde e @legl (blanket order purchasing)

(@) &SR F g @ ? wafis (Primary) 3R 59 (Secondary) SR % &
W e ?

2. (a) Which foods are most suitable for dry storage ? What are the
most suitable temperature and ventilation conditions in dry

|

storage ? 5 |

(b)  Discuss perpetual inventory in detail. 2% 4‘
(¢) What is AGMARK standard ? 2é
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‘Discuss the sanitary guldelmes to be kept in mind by all foo;l N
handlers in a food service unit. | L &

~ (b) Suggest ways of controlling food costs in an establishment.

(0 What is a budget Wha*t is the need of budgetmg in am)l ;

!

estabhshment ?
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