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(a) List the different types of adulterants detected in the following food items :

— Coffee, Mustard seeds.
— Milk, Ghee.
(b) List the points to be kept in mind while selecting the following fcod items for
purchasing :
— Processed foods.
— Cereals and Pulses.
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(a) What are the benefits of managing inventory records

(b) Which foods are most suitable for cold storage ? Describe the characteristics of
cold storage.
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What are the sanitary guidelines to be kept in mind by all food handiers in a food service
unit? |
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(a) What are fixed costs ? Give examples of these costs.

(b) Rita wants to set up a bakery stali in her annual school fair. Do vou think her stali
will be successful as an economic activity ? Justify your answer by giving rough
estimates of the following categories :

— Capital costs.
— Operations —
Food cost, overhead costs, maintenance cost and labour cost.
— Profits.
(¢) What are the three components of cost ? Describe any one in detail.

1571 2

collegedunia:

India’s largest Student Review Platform






