dUct 2Nl Adl uRAed(l dsa, aligdlaaR

eAc $HIS 3U/0FEAU, a2, A5—2, 9o -3 249dfdl 2usicis

sA12lall [A21AUIR 210412154 i3l ofl 2421cof] 4ol

HSO &IRI WBRAA $HIS *13U/0vU, a2, AS—], 4o{—3 iyl
MCQ ugldell udlaiiof 2A1201%0l sdl0ll (o101 lad 8, Fofl 2AcifEid BAEURI

aiie) Ad]. A€ Addlofl ulatiall ([AaAdUR AeAIRISH of |V Yol WR.

DETAILED SYLLABUS OF EXAM

PART: A (60 MARKS)

(1)Reasoning & Data Interpretation (30 Questions, 30 Marks):

1. Problems on Ages

2. Venn Diagram

3. Visual reasoning

4. Blood relation

5. Arithmetic reasoning

6. Data interpretation (charts, graphs, tables)

7. Data sufficiency

(2) Quantitative Aptitude (30 Questions, 30 Marks):

1. Number Systems

2. Simplification and Algebra

3. Arithmetic and Geometric Progression
4. Average

5. Percentage

6. Profit-Loss

7. Ratio and Proportion

8. Partnership

9. Time and Work



10. Time, Speed and Distance

11. Work, Wages and chain rule

PART: B (150 MARKS)

(1) Constitution of India (10 Questions, 10 Marks)

1. Preamble of the Constitution

2. Fundamental rights

3. Directive principles of state policy

4. Fundamental Duty

5. Power, role and responsibility of President, vice president and
governor

6. Parliamentary system

7. Amendment of Indian constitution, emergency provisions in
Indian constitution

8. Centre — State Government and their relation

9. Judicial System of Indian Constitution

10. Constitutional body

(2) Current Affairs (10 Questions, 10 Marks)
1. Current events of state, national and international importance
(3) Comprehension (Gujarati {5 marks} & English {5 marks})
(10 Questions, 10 Marks)

1. to assess comprehension, interpretation and inference skills
A paragraph given with set of question on the basis of paragraph

Or statement and assertion type question can be asked

(4) Questions and Its Applications related to Technical Qualification

(120 Questions, 120 Marks)

1.0 Food Production
Soups, Sauces & Gravies, Rice, Cereals & Pulses, Pastry, Basic
Commodities, Basic Indian Cookery, Kitchen Organization and
Layout.

2.0 Food & Beverage Service



3.0

4.0

5.0

6.0

7.0

8.0

Wi olle:

Meals & Menu Planning, Preparation for Service, Sale Control
System.

Principles of Food Science

Scope of Food Science, Food Chemistry, Food Microbiology and
Food Processing, Carbohydrates, Fat & Oils, Proteins, Food
Processing, Evaluation of Food, Emulsions, Colloids, Flavour,
Browning.

Food & Beverage Controls
Food Cost Control, Food Control Cycle, Receiving Control, Storing &
Issuing Control, Production Control, Sales Control.

Food Safety & Quality

Food Safety, Food Hazards & Risks, Contaminants and Food
Hygiene, Micro-Organisms in Food, Food Spoilage & Food
Preservation, Beneficial Role of Micro-Organisms, Food Borne
Diseases, Food Additives, Food Contaminants & Adulterants, Food
Laws and Regulations- National & International, Quality Assurance,
Hygiene and Sanitation in Food Sector, Recent Concerns.

Nutrition

Basic Aspects, Energy, Macro Nutrients, Vitamins, Minerals, Water,
Balanced Diet, Menu Planning, Mass Food Production, Newer
trends in Food Service Industry in Relevance to Nutrition and
Health.

Front Office Operations

Tariff Structure, Front Office and Guest Handling, Reservations,
Room Selling Techniques, Arrivals, During the Stay Activities, Front
Office Co-Ordination.

Accommodation Operations

Room Layout and Guest Supplies, Area Cleaning, Routine Systems
and Records of House Keeping Department, Types of Beds and
Mattresses, Pest Control, Keys.
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