
QUESTION BANK 

CLINICAL NUTRITION AND DIETETICS                           SEMESTER 6 

Paper – CC 13   QUALITY FOOD PRODUCTION &SREVICES 

 

1. Aims and Objectives of different food service outlets. 
 

2. Menu Planning 

Short Answer type question: 

a) Write in brief the features of North Indian and South Indian menus. 
b) Write the difference of the features of West Indian and East Indian menus. 

Long Answer type Question: 

a) Discuss about the techniques of writing menu. 
 

3. Types of meals 

Short Answer type Question: 

a) Write short notes on Ala Carte and Table d’ hote. 
 

4. Introduction to basic and special equipment for food production. 

Short Answer type Question: 

a) How will you take care of the food production equipment? 

Long Answer type Question: 

a) Describe in detail about the food production equipment. 
 

5. Types of services of food and beverage outlet. 

Long Answer type Question: 

a) Explain the types of services of food and beverage outlet. 
 

6. Staff organization of different outlets. 

Long Answer type Question: 

a) Write about the hierarchy or staff organization for a food service establishment. 
 
 



7. Beverages  

Long Answer type Question: 

a) Classify beverages and describe in detail. 

Short Answer type Question: 

a) What kind of glassware is suitable for serving beverages? 

 

 

 

 

 
 

 

 

 

 

 

 

 

 
 
 
 

 

 

 

 

 

 



QUESTION BANK 

CLINICAL NUTRITION AND DIETETICS                           SEMESTER 6 

Paper – CC 14   NUTRACEUTICALS AND FUNCTIONAL FOODS 

 

Unit 1 : 

Short Answer type question: 

a) Short note on “ Role of  Nutraceuticals as Functional Foods .“ 
b) Write note on the biological significance of nutraceuticals. 

Long Answer type Question: 

a) Describe how nutraceuticals are emerging as new dietary ingredients. 

Unit 2 : 

Short Answer type question: 

a) Short notes on  
 Nutraceuticals and cholesterol management. 
 Nutraceuticals and obesity 

Long Answer type Question: 

a) Explain how nutraceuticals help in disease management. 

Unit 3 : 

Long Answer type Question: 

a) Write about the natural pigments and state its health benefits. 

Unit 4 : 

Long Answer type Question: 

a) What are prebiotics and probiotics? Discuss in detail about the usefulness of prebiotics 
and probiotics for our health. 

 

 

 

 

 



QUESTION BANK 

CLINICAL NUTRITION AND DIETETICS                           SEMESTER 6 

Paper – DSE-3   CATERING MANAGEMENT 

1. Organization and Management 

Short Answer type question: 

a) Short note on tools of management and its function. 
b) Short note on techniques of effective management. 

Long Answer type Question: 

a) Explain how energy and time management is applied in food preparation. 
 

2. Food material management 

Short Answer type question: 

a) Write about duties and responsibilities of store keeper. 

Long Answer type Question: 

a) Write in detail about food selection, purchasing, receiving and store room management. 
 

3. Personnel management 

Short Answer type question: 

a) Short note on Labour Policies. 

 Long Answer type Question: 

a) Describe the process of Recruitment, selection and training of personnel. 
 

4. Laws Affecting Food Service operations. 

Long Answer type Question: 

a) Describe in detail about the organization, physical plan and layout, food service 
equipment, sanitation & hygiene. 
 

5. Stress Management 

Long Answer type Question: 

a) How you will cope with uncertainties and stress with positive reinforcement. 

 

 

 



 

 

 


