FOOD COST AND QUALITY CONTROL -1
Semester — 5"
cC-12 FN (502) Credit—2+2=4

Objectives:-
This course will enable the students to.

Know the important of cost control and quality control.

Be familiar with costing and pricing of recipes.

Be familiar with cost reporting system.

- Beaware of the Government regulations and standards of food quality.

UNIT -1
A. Important of costing and cost control, methods of costing and costing met hodology in
catering business, emphasis an batter costing.
B. Cost classification into materials, labour and overheads and their percentage analysis on

net sales for clear understanding of their relative importance.

UNIT -2
A. material costing use of standardi zed receipes material cost control through basic operating
activities like purchasing, receiving, storage, issuing production, sales and accounting,

yield analysis from time to time.

UNIT -3
A. Materials costing as an aid to pricing by a suitable mark up po licy.
B. Control of labour costs and overheads, periodicals, percentage analysis calculation of
overhead allocation rates.

UNIT -4
A. Cost behaviour into various, fixed and semivariable and its imact on unit cost.

B. Cost reporting system — daily, monthly and for special managerial decisions.



Practicals

1.
2. Shelf life studies (to be spread over afew weaks).
3.

4. Tests used for wrapping and packaging materials.

Study different wrapping and packaging materials for different food products.

Food additives — Preservatives, colour, antioxidants, pesticides, flavours.
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