
 

 

SUGGESTIVE QUESTION BANK 
B.Voc. in Food Processing  

Semester – II 
INTRODUCTION TO COMPUTER APPLICATION AND STATISTICS 

THEORY, BVFPS204T 
 

UNIT I 
Components of Computers – Hardware: Hardware elements – input devices, storage 
devices, processing & output devices. Block diagram of computer; Software concept 

Computer Hardware: 
1. What are input devices in a computer, and can you name a few examples? 
2. Describe the primary function of storage devices in a computer, and provide examples of 
different types of storage devices. 
3. Explain the role of the CPU (Central Processing Unit) in a computer. 
4. Differentiate between RAM (Random Access Memory) and ROM (Read-Only Memory) in 
terms of their functions in a computer. 
5. How do outputs devices function in a computer system, and can you provide examples of 
output devices? 
6. Draw a basic block diagram of a computer system and label the major hardware components. 
Computer Software: 
1. Define software and distinguish between system software and application software. 
2. What is an operating system, and what are its main functions in a computer? 
3. Explain the concept of software compatibility and its importance in computer systems. 
4. What is the difference between proprietary software and open-source software? 
5. Describe the purpose of device drivers in a computer system. 
6. What is a software license, and why is it important for users and developers? 

 
UNIT II 

Microsoft Word and its applications ( in relation with Food Industry) - Font formatting, 
Paragraph formatting, Inserting images, auto shapes symbols, diagrams, header & footer, 
References, watermarks and Hyperlinks, Style & Formatting, Mail Merge through word, 
Access database, Page setup, Printing a document. Concept of files and folders.  
 
Font and Paragraph Formatting: 
1. How can you change the font style and size for a restaurant menu in Microsoft Word to make 
it more visually appealing? 
2. Describe the steps to create a bulleted list for listing ingredients in a recipe using Word's 
paragraph formatting tools. 
Inserting Images and Graphics: 
3. In a food industry report, why is it important to include high-quality images of dishes and 
products, and how can you insert these images into a Word document? 



 

 

4. Explain the process of adding a logo of a food company to the header of a Microsoft Word 
document. 
Header & Footer and Watermarks: 
5. Why might a food company include a watermark, such as a "Confidential" label, in their 
business proposals? How can you add a watermark to a Word document? 
6. How can you create a customized header that includes the company name and a page number 
on each page of a food industry presentation in Word? 
Hyperlinks and References: 
7. In a restaurant's digital menu, why would it be beneficial to include hyperlinks to a website or 
online ordering platform? How can you create hyperlinks in a Word document? 
8. Explain the role of references and citations in a food industry research report, and how can 
you insert them using Word's referencing tools? 
Style & Formatting: 
9. Describe the importance of consistent formatting styles in a cookbook. How can you apply a 
predefined style to recipe titles and instructions in Microsoft Word? 
Mail Merge: 
10. Why might a catering service use mail merge in Word to create personalized event 
invitations? Explain the steps involved in setting up a mail merge for this purpose. 
Access Database: 
11. How can the food industry benefit from integrating Microsoft Word with an Access database 
for managing customer orders and inventory? What is the concept of database integration? 
Page Setup and Printing: 
12. When creating a food menu for a restaurant, what considerations are important for page setup 
in Word, and how can you prepare the document for printing with appropriate margins and page 
orientation? 
Files and Folders: 
13. Explain the concept of files and folders in the context of organizing digital recipes and food-
related documents on a computer. How can you create and manage folders in the file system? 

 
UNIT III 

MS Excel and its applications (in relation with Food Industry) - Making column chart & 
pie chart and chart formatting, Use of general functions & formula (autosum, using basic 
arithmetic operators: +,-,*,/), Use of filter & sorting, Cell references, header & footer, age 
setup, use of page break preview, printing worksheets. 

Column Chart and Pie Chart: 
1. How can a column chart be used to visualize the sales performance of different food items in a 
restaurant over a month in Microsoft Excel? 
2. Describe the steps for creating a pie chart to represent the percentage distribution of different 
food categories on a menu in Excel. What kind of data would you need for this chart? 
Chart Formatting: 
3. Why is chart formatting important in a sales report for a food business? What are some 
formatting options in Excel that can enhance the visual appeal of charts? 
Functions and Formulas: 
4. In a food inventory spreadsheet, explain how the SUM function can be used to calculate the 
total value of items in stock. Provide an example formula. 



 

 

5. How can basic arithmetic operators (+, -, *, /) be used to calculate the cost per serving of a 
dish when you have the total cost and the number of servings? 
Filter and Sorting: 
6. Why is sorting data essential in a list of food products for a restaurant's inventory? Explain the 
difference between ascending and descending sorting. 
7. How can the filter function in Excel be used to display only the vegetarian dishes from a menu 
list? 
Cell References: 
8. What is the advantage of using cell references in Excel formulas when creating a pricing sheet 
for a food catering service? Provide an example of an absolute and relative cell reference. 
Header & Footer: 
9. In a food industry financial report, why is it important to add headers that display the company 
name and a footer with page numbers? How can you insert these in Excel? 
Page Setup and Printing: 
10. Describe the steps for setting up page orientation in Excel to ensure that a weekly schedule 
for a restaurant's staff fits well on a printed page. 
11. When printing a profit and loss statement for a food business, why might you want to adjust 
the margins, and how can you do this in Excel? 
Page Break Preview: 
12. Explain how the Page Break Preview function in Excel can be used to control where page 
breaks occur when printing a large menu for a restaurant. Why is this important for formatting? 

 
UNIT IV 

MS PowerPoint and its applications ( in relation with Food Industry) - Creating own 
design, formatting objects on a slide, Use of Slide Master to control the design & 
formatting of a presentation, Use of Image, audio, video in the presentation, Slide show 
setup, slide transition, use of animation, Use of narration in presentation, Print setup & 
Printing handouts of a presentation. 

Creating Own Design: 
1. In a presentation for a restaurant's menu, how can you create a unique design theme that 
reflects the restaurant's brand and style in PowerPoint? What design elements would you 
consider? 
Formatting Objects on a Slide: 
2. Explain the importance of consistent formatting, such as fonts and colors, when creating a 
PowerPoint presentation for showcasing food dishes. How can you format text and objects for 
visual consistency? 
Slide Master: 
3. How can the Slide Master feature in PowerPoint be used to control the design and formatting 
of all slides in a presentation, ensuring a consistent look and feel throughout the slides? 
Use of Image, Audio, Video: 
4. Describe the benefits of incorporating images, audio, and videos in a PowerPoint presentation 
for a food industry event, such as a cooking demonstration. How can you insert and format these 
multimedia elements? 
Slide Show Setup: 



 

 

5. When setting up a slide show for a restaurant's annual awards ceremony, what aspects should 
be considered, such as slide timing and navigation options? How can you configure these 
settings in PowerPoint? 
Slide Transition: 
6. Why might it be important to use slide transitions in a presentation for a food business pitch? 
What are some effective slide transition effects you can use, and when is it appropriate to do so? 
Use of Animation: 
7. How can animation be used to highlight specific elements on a menu slide during a 
presentation? Provide examples of animations that can make food items more engaging for the 
audience. 
Use of Narration in Presentation: 
8. Explain how narration can enhance a PowerPoint presentation for a food industry training 
program. What are the steps to add and synchronize narration with slides in PowerPoint? 
Print Setup and Printing Handouts: 
9. When preparing to print handouts for a cooking class presentation, what print setup options 
should you consider, and how can you configure them in PowerPoint? 
10. What are the advantages of providing printed handouts to participants at a food industry 
conference presentation, and how can you format these handouts for printing from PowerPoint? 
Presentation Creation: 
1. Why might a restaurant or food business use PowerPoint to create presentations? What are the 
benefits of using this software for visual storytelling in the food industry? 
Slide Design: 
2. Describe the importance of slide design in a PowerPoint presentation for a food industry 
event. What principles should be considered when choosing colors and fonts for slides? 
Images and Multimedia: 
3. In a restaurant's marketing presentation, explain how the use of high-quality food images and 
videos can enhance the visual appeal of slides. How can multimedia content be incorporated into 
PowerPoint presentations? 
Transitions and Animations: 
4. What is the purpose of slide transitions and animations in a PowerPoint presentation for a 
cooking demonstration? How can these features be used to engage the audience effectively? 
Food Menu Presentation: 
5. If you were tasked with creating a digital menu for a restaurant using PowerPoint, what 
elements and information would you include on the slides? How would you organize and format 
the menu? 
Recipe Demonstrations: 
6. How can PowerPoint be utilized to create step-by-step recipe demonstrations, complete with 
visuals, for online cooking classes? What slide layouts and features would you use? 
Customer Presentations: 
7. When presenting a new food product to potential clients, what should be included in a 
PowerPoint presentation to make the product appealing? What persuasive techniques could be 
used? 
 
Restaurant Marketing: 



 

 

8. Explain how a PowerPoint presentation can be used to outline a comprehensive marketing 
plan for a food establishment. What key sections or slides would be essential in such a 
presentation? 
Food Industry Trends: 
9. If you were preparing a presentation on emerging food industry trends, what strategies would 
you use to research and present data effectively using PowerPoint? 
Food Safety and Compliance: 
10. In the context of a food safety training session, how can PowerPoint be used to educate 
restaurant staff on health and safety regulations, including food handling and sanitation 
practices? 
Feedback and Evaluation: 
11. How can feedback and evaluation forms be integrated into a PowerPoint presentation for a 
food industry seminar or workshop? What types of questions would you include to gather 
participant feedback? 

 
UNIT V 

Internet & Web Applications (in relation with Food Industry) 
Internet and Food Industry: 
1. How has the internet transformed the food industry, from food delivery services to restaurant 
marketing and customer reviews? Discuss the impact of the internet on the food sector. 
Food Delivery Apps: 
2. What are the key features and benefits of food delivery apps like Uber Eats and Door Dash for 
restaurants and customers? How have these apps changed the way people order food? 
Restaurant Websites: 
3. Explain the importance of a well-designed website for a restaurant or food business. What 
information and features should be included on a restaurant's website to attract customers? 
Online Food Ordering: 
4. Describe the process of online food ordering through a restaurant's website. How can this 
enhance the customer experience, and what challenges might restaurants face? 
Food Blogging and Social Media: 
5. How do food bloggers and influencers use social media platforms like Instagram and 
YouTube to promote food products and restaurants? Discuss the power of visual content in the 
food industry. 
Online Reviews and Reputation Management: 
6. Discuss the significance of online reviews on platforms like Yelp and TripAdvisor for 
restaurants. How can a food establishment manage its online reputation effectively? 
Food Delivery Platforms and Data Security: 
7. When using food delivery platforms or apps, what security concerns should customers be 
aware of, and how can they protect their personal and payment information online? 
Food Safety and Online Training: 
8. In the context of food safety and compliance training, how can web-based training modules 
and certification programs help food industry professionals stay up-to-date with regulations and 
best practices? 
Online Food Ordering Trends: 
9. What are some emerging trends in online food ordering and delivery, such as ghost kitchens 
and meal kit subscriptions? How are these trends reshaping the food industry? 



 

 

Food Allergens and Digital Menus: 
10. Explain how digital menus and websites with detailed ingredient information can benefit 
individuals with food allergies. How can the internet play a role in improving food safety for this 
group? 
Online Marketing Strategies for Food Businesses: 
11. If you were advising a small local restaurant on its online marketing strategy, what web-
based tools and techniques would you recommend to reach a wider audience and increase 
customer engagement? 

 
UNIT VI 

Websites, Internet applications, Google Applications (G mail, Google search, G Drive, 
Google Docs) and other Email Services, Industry customer approach  
Websites and Internet Applications: 
1. How can a well-designed website benefit a business in terms of customer engagement and 
brand visibility? Provide examples of features that enhance user experience. 
Google Applications: 
2. In what ways can Google Drive and Google Docs be used to improve collaboration and 
document management in a business setting? Describe a scenario in which these tools would be 
particularly valuable. 
3. How does Gmail's email organization and search features help individuals and businesses 
manage their email communications more effectively? What are the advantages of using Gmail 
over other email services? 
Google Search: 
4. Explain the importance of search engine optimization (SEO) for businesses, including those in 
the food industry. How can they improve their online visibility through Google search? 
Email Services: 
5. What are the key factors to consider when choosing an email service provider for a business? 
Compare the benefits and limitations of using a hosted email service versus a free service like 
Gmail. 
Industry Customer Approach: 
6. In the food industry, how can businesses leverage email marketing to engage with customers, 
promote special offers, and build customer loyalty? Provide examples of effective email 
marketing campaigns. 
7. Describe how customer reviews and feedback, often collected via email surveys, play a role in 
shaping the customer approach of food establishments. How can businesses use this information 
to enhance their services? 
8. How do businesses in the food industry use online reservation and booking systems to 
optimize their customer approach? Discuss the benefits of online reservations for restaurants and 
cafes. 
9. Explain the concept of a loyalty program in the food industry, such as a digital rewards 
system. How does this approach impact customer retention and repeat business? 
10. Discuss the role of customer relationship management (CRM) software in the food industry. 
How can it help businesses track customer interactions and personalize their approach? 

 
UNIT VII 



 

 

Statistics: Data and Data Types: Primary data and Secondary Data; Measures of Central 
Tendency: Mean, Median, Mode: Dispersion: Range, Standard Deviation, Standard error; 
Kurtosis, Skeness. Hypothesis Testing: Chi-square Test, Student‘t’ test, One Way Analysis 
of Variance (ANOVA). 

Data and Data Types: 
1. Differentiate between primary data and secondary data. Provide examples of each and explain 
when each type is typically used. 
Measures of Central Tendency: 
2. Define the mean, median, and mode as measures of central tendency. In what situations is 
each measure most appropriate to represent a dataset? 
Dispersion: 
3. Explain the concept of range as a measure of dispersion. How is it calculated, and what 
information does it provide about the spread of data? 
4. What is the standard deviation, and how does it relate to the variance of a dataset? How is it 
used to measure the dispersion of data? 
5. Define standard error. How is it calculated, and what is its significance in statistics, 
particularly in the context of hypothesis testing and estimating population parameters? 
Kurtosis and Skewness: 
6. Describe the concepts of kurtosis and skewness in statistical distributions. How do positive 
and negative skewness and different kurtosis values indicate the shape of data distributions? 
Hypothesis Testing: 
7. When is a chi-square test typically used in statistics? Provide an example of a research 
question where a chi-square test would be applicable. 
8. Explain the purpose of the Student's t-test. Under what circumstances is it employed, and how 
is it used to compare two groups of data? 
9. What is the one-way analysis of variance (ANOVA) and why is it useful in statistical 
analysis? Provide a scenario in which ANOVA would be applied to compare multiple groups. 
Data Types and Measurement Scales: 
1. Explain the difference between categorical and numerical data. Provide examples of each and 
discuss the measurement scales associated with numerical data. 
2. What is the importance of understanding the level of measurement (nominal, ordinal, interval, 
ratio) when working with data in statistical analysis? How does it affect the choice of statistical 
tests? 
Measures of Central Tendency: 
3. Define and differentiate between the mean, median, and mode. How can each of these 
measures be used to describe the central tendency of a dataset, and in what situations are they 
most useful? 
Measures of Dispersion: 
4. Discuss the concept of variance and standard deviation as measures of dispersion. Why are 
these important in statistical analysis, and how do they help understand data variability? 
5. When analyzing data in the food industry, why might it be crucial to calculate the coefficient 
of variation (CV)? Provide a scenario where CV would be more informative than standard 
deviation. 
Hypothesis Testing - Chi-Square Test: 
6. What is the chi-square test, and how is it used in the context of the food industry? Provide an 
example of a research question that can be addressed using the chi-square test. 



 

 

7. Explain the difference between the chi-square goodness-of-fit test and the chi-square test of 
independence. When would each of these tests be applicable in food-related research? 
Hypothesis Testing - Student's t-Test: 
8. What is the Student's t-test, and how does it compare two means? Describe a situation in the 
food industry where the t-test can be applied to make an inference. 
9. When conducting a t-test in a food quality control study, what is the null hypothesis, and what 
is the alternative hypothesis? How can the results of the t-test influence product quality 
decisions? 
Hypothesis Testing - One-Way ANOVA: 
10. Explain the one-way analysis of variance (ANOVA) and its relevance in comparing multiple 
groups in the food industry. Provide an example where ANOVA is used to assess group 
differences. 
11. What are the key assumptions underlying the one-way ANOVA test? How can deviations 
from these assumptions affect the validity of the test results in food research? 


