
SUBJECT COD0 

COURSE 
SUBJECT 
TIME ALLOWED 

Q.1. 

Q.2. 

0.3. 

v) 
vii) 

(Marks allotted to each question are given in brackets) 

Explain in few lines (any five): 

INAL COUNCIL FOR HOTEL MANAGEMENT 
ND CATERING TECHNOLOGY, NOIDA 

ACADEMIC YEAR 2022-2023 

Diploma in Food Production 

Nutrition/ 

What is obesity? Which food should be avoided in case of obesity? Plan a one-day meal for a 

for 40 years old male sufering from obesity. 

Kwashiorkor 

02 Hours 

Explain the physiological, psychological and social importance of food. 

Hypertension 
Sucrose 
Dietary Fibre 

vii) 4T6I OSR 

CODE: DFPINUTINCIO5 

OR4T 

What is protein? Discuss the different functions of protein in our body. List the dietary sources of 
protein. 

ORS4T 
Define carbohydrates. In few lines explain various types of simple carbohydrates. Also write four 
examples of carbohydrates rich foods. 

EXAM DATE: 29.05.2023 

iv) 

ROLL NO. 

vi 
vii) 

Nutrition 

Food 

Fermentation 
Beri-Beri 

iv) bRAQYH 

MAX. MARKS: 50 

vi) at-att 
vii) 4fG 

(2+3+5=10) 

(10) 

(2+4 +4=10) 

(2+6+2=10) 

(5x1=5) 
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SUBJECT CODE: DFP-03 

Q4. 

Q.5. 

Q.6. 

Q.7. 

Q.8. 

Define vitamins and classify them. 

What is balance diet? What is the importance of balance diet in maintaining health? 

What are the factors which affects the meal planning? 

Fill in the blanks: 
) Deficiency of lodine causes 
i) 
ii) 
iv) 

Night blindness is caused due to 
1gm of carbohydrates provide 
B complex vitamins are 

v) Deficiency of Niacin (Vit B3) causes 

i) 

State True or False: 

i) Fibre provides energy in our body. 
Plant proteins are complete proteins. 

deficiency. 
Kcal. 

soluble. 

i) Saturated fats are solid at room temperature. 
iv) Vitamin D helps in calcium absorptiorn. 
v) Deficiency of iron causes anemia. 

CODE: DFP/NUTINCI05 

EXAM DATE: 29.05.2023 

(5) 

(5) 

(5) 

(5x1=5) 

(5x1=5) 
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SUBJECT CODE: DFP-02 

COURSE 

SUBJECT 
TIME ALLOWED 

Q.1. 

Q.2. 

Q.3. 

Q.4. 

Q.5. 

NATIONAL COUNCIL FOR HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY, NOIDA 

ACADEMIC YEAR 2022-2023 

Diploma in Food Production 
Larder/I 

Draw and explain cuts of Pork. 

02 Hours 

Draw and explain cuts of Beef. 

(Marks allotted to each question are given in brackets) 

Draw the hierarchy of larder department. List five commercial larder equipment, their use, care 

and maintenance. 

Draw and label the layout of larder department. Discuss the significance of sub-sections of 

larder department. 

Explain the different types of Forcemeat. 

CODE: DFPILARDERINCI02 

EXAM DATE: 25.05.2023 

OR4T 

Classify fish. Name five famous cuts of fish. 

Define salad. Discuss parts of salad. 

ROLL No. 

OR4T 

MAX. MARKS: 50 

(5+5=10) 

(10) 

(5) 

(5) 

(5) 
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SUBJECT CODE: DFP-02 

Q.6. 

Q.7. 

Q.8. 

Explain in one or two lines (any five): 
i) Ham i) Sausage 
v) Galantine vi) Caviar 

State True or False. 

i) 
i) Temperature for serving cold food is 140°. 

Flat fish has 4 fillets. 
ii) Gorgonzola is a blue vein cheese. 
iv) Collagen is a dessert. 
v) Capon is a starter from Italy. 

Match the following: 
i) Tapas 
i) Antipasto 

ii) Zakuski 
iv) Sushi 
v) Mezze 

i) IYH 

iv) qaft 
v) 

i) Canapés 

CODE: DFP/LARDER/INC/02 

vii) Pate de foie gras 

a) Japanese rice dish 

EXAM DATE: 25.05.2023 

c) Lebanese dining style 

iv) Offals 
vii) Game Bird 

iv) 3dpH 

b) Small savoury dish from Spain 

d) First course of bite size portions in Italy 
e) Cold hors d'oeuvres from Russia 

(5x1=5) 

(5x1=5) 

(5x1=5) 
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SUDJECT CODE: DCS-01 

COURSE 

SUBJECT 
TIME ALLOWED 

Q.1. 

Q.3. 

Q.4. 

Q.5. 

Q.6. 

Q.7. 

Q.2. i) Explain the receiving procedure for raw materials in the hotel. 

Q.8. 

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA 
AADEMIC YEAR- 2022-2023 

Explain the beneficial role of micro-organism to food industry with suitable examples. 

Differentiate between contamination of food and spoilage of food. 
OR 

List the steps to properly wash your hands while handling food. 

1% Year Diploma in 

i) Suggest ways to store perishable and non-perishable items in the general store of a hotel. 

Discuss the principles of HACCP. 
OR 

Elucidate the role of FSSAI. 

Discuss wounds and its precaution. 

iv 

Hygiene & Sanitation 
02 HRS. 

Wite the different methods of waste disposal. 

V) 

Food Production / Food & Beverage Service/ Housekeeping/ 
Bakery & Confectionery 

OR 
Write advantages of waste disposal. 

vi) 

(Marks allotted to each question are given in brackets) 

Explain the following terms (any five): 

i) 

V) 

State True or False: 

Danger zone 
First aid 

3 Rof waste management 
Swachh Bharat Abhiyan 
Safe service of food 
Laceration 

EXAM DATE: 22.05.2023 

During food handling, always use single use fresh gloves. 
Do comb / brush your hair when you are near food. 

CODE: DCS/HS/NCI05 

ROLL NO.. 

Food poisoning is caused by algae only. 
Hygiene is the study of disease. 
Cooked and raw food can be kept together. 

MAX, MARKS: 50 

Page 1 of1 

(10) 

(10) 

(5) 

(5) 

(5) 

(5) 

(5x1=5) 

(5x1=5) 



SUBJECT CODE: DFP-01 

COURSE 
SUBJECT 
TIME ALLOWED 

Q.1. 

Q.2. 

Q.3. 

Q.4. 

Define sauces. DisCUss in short mother sauces. 

NATIONAL COUNCIL FOR HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY, NOIDA 

ACADEMIC YEAR 2022-2023 

Elucidate any four types of pastry. 

ii) 

Diploma in Food Production 
Cookery/pchtt 
03 Hours 

) 

Draw a neat labelled diagram of an egg. In brief describe various methods of cooking egg. 

ii) 

(Marks allotted to each question are given in brackets) 

Write the selection criteria for (any two): 
Fish 

Name any five continental vegetables. Discuss the effect of heat on green vegetables in acidic 
and alkaline medium. 

ORT 

Discuss any two conventional and non-conventional methods of cooking. 

Vegetables 
Meat 

EXAM DATE: 24.05.2023 

ROLL No, 

CODE: DFPICOOKING/03 

OR/4T 

MAX. MARKS: 100 

ORUT 
Discuss the importance of kitchen in hotel. Classify raw material and their Uses in cooking. 

(10) 

(5+5=10) 

(5+5=10) 

(10) 

(4x2/%=10) 

(10) 
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Q.7. 

Q.8. 

Q.9. 

SUBJECT CODE: DEP-01 

Q.5. 

Q.6. 

i) 
ii) 

) Draw the kitchen organization chart of a five star hotel. i) Discuss the importance of kitchen stewarding. 

Write short notes on (any two): 

iv) 

Enlist and explain the importance of raw material required for bread making. 

Standard Yield 
Standard Recipe 
Portion Control 
Purchase specification 

iv) ia fafAT 

v) Velout� 

i) Name five international breads with their country of origin. i) Name five international soups with their country of origin. 

Explain in few lines (any ten): i) Roux 

ix) Indenting 

i) Julienne 

State True or False: 

vi) Bouquet gami 
x) Aspic 

ORYT 

Mixing two or more ingredients thoroughly is known as blending. Au bleu means well cooked. 

i) Danish pastry 
vi) Beurre Manié 
xi) Demi-glace 

ii) The correct storage temperature for stocks is 1°C-4°C. 0v) Brown stock is used for stew and sauces. 
vi) Croutons are dices made from Bacon. 

xi) 3+-7 

v) Mornay is a derivative of Bechamel Sauce. 

vii) Darne is a type of fish cut. 
vi) Artichoke is used to make hors d'oeuvres. 

CODE: DFPICOOKINC/O3 

ix) Parmesan is cheese which originated from France. x) Chef Communard is also known as relief cook. 

EXAM DATE: 24.05.2023 

vii) aIfT 
xi) fRy3T 

iv) Consommé 
vii) Basting 
xi) Mirepoix 

(215=10) 

(5+5=10) 

(2x5=10) 

(5+5=10) 

(10) 

(10x1=10) 
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SUBJECT 

SUBJECT CODE: DCS-02 

COURSE 

TIME ALLOWED 

Q.1. 

Q.2. 

Q.3. 

Q.4. 

Q.5. 

1% Year Diploma in 

NATIONAL COUNCIL FOR HOTEL MANAGEMENT 
AND CATERING TECHNOLOGY, NOIDA 

ACADEMIC YEAR- 2022-2023 

Food Production /Bakery & Confectionery 
Food Costing/S oR 
02 HRS 

(Marks allotted to each question are given in brackets) 

CODE: DFP/FCINCI02 

What is menu pricing? Explain any two types of menus along with their pricing method. 

What is standard recipe? Enlist the advantages of standard recipe. 

OR/YT 

Differentiate between LIFO and FIFO. 

Discuss the importance of food costing. In short describe the various methods of determining food cost. 

Explain the various types of costs related to food and beverage business. 

Discuss the importance of portion control. 

ROLL No... 

EXAM DATE: 23.05.2023 

ORSYT 

Explain Butcher's yield with the help of a suitable example. 

MAX. MARKS: 50 

Page 1 of 2 

(10) 

(10) 

(5) 

(5) 



SUBJECT CODE: DCS-02 

Q.6. 

Q.7. 

Q.8. 

Calculate the Material cost from the following information: 

Opening Stock 
Purchases 
Closing Stock 
Food consumed by staff 
Food served to guests (as complementary) 

State true or false: 

i) 
Recipe isa list of dishes available in a meal. 
A cyclic menu is changed on daily basis. 

iv) 
v) 

Match the following: 

i) The time gap between placing an order and receiving it is called lead-time. 

iv) Requisition is essential for purchase of raw material. 

Purchase of spices 
Invoice 

Rs. 20,000/ 
Rs. 50,000/ 

KOT 

Rs. 10,000/ 

Meat and poultry 
Cooking Yield 

Rs. 1,000/ 

v) Store control ensures adequate food supplies and minimizes wastage. 

CODE: DFPIFCINCI02 

Rs. 600/ 

a 
b 

EXAM DATE: 23.05.2023 

7. 20,000/ 
6. 50,000/ 

tttttttt 

. 10,000/ 
*. 1,000/ 

F.600/ 

Control measure 
Perishable items 
Change in food weight 
Food cost 
Receiving 

Page 2 of 2 

(5) 

(5) 

(5x1=5) 

(5x1-5) 
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