NATIONAL OPEN UNIVERSITY OF NIGERIA
University Village, Nnamdi Azikiwe Expressway, Plot 91, Cadastral Zone, Jabi, Abuja
Faculty of Agricultural Sciences, Dept. of Agricultural Economics and Extension
POP Exam Question October/November, 2019
Course Code: ---- HCM 304
Course Title: --- FOOD AND BEVERAGE PRODUCTION IV
Credit Unit: ----2
Total Score: ----70 Marks
Time Allowed: - 2 Hrs
Instruction: Answer compulsory question 1 (25 mks) and any three (3) questions (15 mks each)
1 a. (i.) Explain the term ‘catering industry’ to a group of students seeking career guidance (2mks)
(i) Highlight the commercial segment of a catering industry. (2mks)
b. Explain four (4) characteristics or features of either On-Premise Catering OR Off-Premise
Catering? (8mks)
c. Mention four ways by which meat can be preserved. (2mks)
d. Explain the phrase ‘Textured Vegetable Protein’ (TVP) (3mks)
e. Mention five (5) important steps necessary for efficient purchasing (5mks)
f. Describe potion control and any two (2) factors that determine it. (3mks)

2 a. Mention seven (7) portion control equipment used in the food industry (7 marks)
b. Explain the following:
(1) Restaurant services (4 marks)
(i) Transport catering. (4 marks)

3 a. Explain the term Franchising in catering industry and give three advantages of Franchising.
(7mks)
b. Name four (4) difficulties in controlling food Cost (6mks)
c. Name the four (4) main types of parties. (2mks)

4 a. ldentify the classes of vegetable with 2 examples each. (4mks)

b. i. What are the five (5) service Methods in Event Catering? (5 mks)
ii. List six (6) determinants of the type of service methods chosen: (6mks)

5 a. What is a Restaurant? (5mks)
b. Differentiate between commercial and non-commercial catering. (4mks)
c. Briefly explain the functions of the three classes of Restaurant (6mks)

6.  Write short notes on the following: 3mks each

(i) Café

(i1) Coffeehouse

(iii) Pub

(iv) Family house

(v) Ethnic restaurant (3 marks each = 15 marks)



