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INSTRUCTIONS:

1. The question paper contains 5 questions each of 5 marks and total 25 marks.

2. Attempt all questions.

3. The missing data, if any, may be assumed suitably.

4. Tables/Data handbook/Graph paper etc., if applicable, will be supplied to the candidates

co
Q.1(a) What do you understand by prevention of waste in f&b control. [2] 1
Q.1(b) How pricing plays an important role in food and beverage control? [3] 1
Q.2(a) Describe the major problems in f & b control during operation. [2] 1
Q.2(b) Explain the fundamentals of control. [3] 1
Q.3(a) Differentiate between direct material and indirect material. [2] 2
Q.3(b) Explain direct labour and indirect labour. [3] 2
Q.4(a) Describe types of expenses. [2] 2
Q.4(b) Write the concept of overheads in control. [3] 2
Q.5(a) Write the classification of costs. [2] 2
Q.5(b) Define cost, volume, profit analysis. [3] 2
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