SUBJECT CODE: DCS-01 EXAM DATE: 22.05.2023
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
AADEMIC YEAR - 2022-2023

COURSE : 1% Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery

SUBJECT : Hygiene & Sanitation

TIME ALLOWED ; 02 HRS. MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1.
Q.2.

Q.3.

Q4.

Q.5.
Q6.

Q7.

Q8.

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

i) Explain the receiving procedure for raw materials in the hotel.
ii) Suggest ways to store perishable and non-perishable items in the general store of a hotel.

Differentiate between contamination of food and spoilage of food.
OR
List the steps to properly. wash your hands while handling food.

Discuss the principles of HACCP.
OR

Elucidate the role of FSSAI.

Discuss wounds and its precaution.

Write the different methods of waste disposal.
OR

Write advantages of waste disposal.

Explain the following terms (any five):

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

Danger zone

First aid

S < ==
i il T

(5x1=5)
State True or False:

i) During food handling, always use single use fresh gloves.
i) Do comb / brush your hair when you are near food.
i) Food poisoning is caused by algae only.
iv) Hygiene is the study of disease.
V) Cooked and raw food can he kept together.
(5x1=5)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE 5 Diploma in Bakery & Confectionery
SUBJECT : Bakery
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Q1.

Q.2.

Q3.

Q4.

Discuss the scope of bakery and confectionery. Draw the organization chart of bakery and
confectionery department of a large hotel. Enlist the duties and responsibilities of bakery chef.

I8 IR PN F BIEE I 7= Y| T &S gled & il Td
FER FIYFT BT WTeH 918 S15Y| 3B A & B! 3R IwRaldd] & gl

ERIEL
(2+3+5=10)
OR
Draw and label a layout of bakery department of a five-star hotel. List any five commercial
bakery equipment along with their uses. " :

v U RIaRI Siedt 3 a@ Rvm &1 ares! iR iR Amifed Sion | fowet
Ut IaTRIG d SUHUN B et I Sua Afed foRaul
(10)

In a tabular form, enlist five common bread faults, causes and remedies to overcome them.

T RO % &G B, 3 F Ut R e, HRUT SR I R B B I B
T R
OR

Discuss the role of various ingredients in bread making.

35 T B faftrs wmfidl & yfttet ot == i

Discuss various types of flours used in commercial bakery. a5
RS I B e g aral Al WeR F o @ = Bl

Elaborate any two methods of bread makin(g):a

e oM 1 el < fafel w1 ol i . s

Define the following terms (any five):
i) Fermentation ii) Blind baking iit) Proof iv) Shortening
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SUBJECT CODE: DBC-01 EXAM DATE: 24.05.2023

Q.5.

Q..

Q7.

Q8.

v) Caramelization vi) Docking vii) Score in bread viii) Punch down
il el SraikHifid $¥ @1 )
i) fpuaA i) S S sfb if) I iv) ST
V) PIAARATH  vi) ST vil) 8 WP viil) I8 SIS

5x2=10
Write short notes on: o

i) Use of bread improvers
i) Quality control over finished bakery products.

) S FER BT IuANT
i) TR S Jearel uR Torar A

(2x5=10)
Give the recipe of soft rolls to serve 5 pax.

5 Yy 3 fRre fre A 31 RW

(10)
Describe external & internal characteristics of a good bread.

wﬂ%%mwmgﬁmwml

Fill in the blanks:

i) Butter has percent of fat.
ii) is a protein present in milk.
iii) Maltose is a sugar found in
iv)WAP standsfor _______-

v) Pumpernickel bread is made by flour.

vi) Process of beating butter with sugar is called

vii) refers to wheat protein.

viii) is a small round piece of bread.
ix)______isacurved shape bread consumed in breakfast.
' L ¥ long thin loaf of bread made in French style.

(10

i) eRgA B ' i a9 g |

vii) 3 &1 U S T ¢h sl ol ¢ |

ix) TH MR B s ¢ o A & @ e €

X) e Dl 7 &0 U el ach S ¢ Lt
Xl=
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Q9.  State True or False:
i) Rectangular baking pans are suitable for bread making.
ii)  Use of parchment papers in baking trays causes sticking of the finished baked product,
iii)  Blooming is the process of soaking gelatin powder or sheet in cold water before using it.
v) - Over-kneading results into soft dense bread.
v)  Whipping is the process of incorporating air bubble in dairy cream.
) Vertically slicing of cake is called torting.
vii)  Zester is a tool used for grating citrus fruits.
) Tart pans is most suitable for making authentic cheese cake.
ix) Baba au rhum is a small yeast cake from France.
x) _Siftis the process of passing dry ingredients through mesh to break up lumps.
e g1 TTeTd Falg:
) AR e B 5 71 & e Sugam 81 81
n)éﬁ’maﬁuﬁﬂ?ﬂmwwmﬁm%%mgmmmw%!
iii)ﬁﬁnﬁﬁﬁqmmmﬁmmﬁmﬁWﬁﬁnﬁaﬁm 21
) 110 T | e Y ¥ gt 21
v) U 3ot w1 & g1 & gaga &1 v o @ ufsar 2
vi) % B Tad TG A BT B AT BT STl 2
vii)mwm%mmﬂ@%mﬁﬁaﬁmm%mﬁmm%l
vii) FTOTeR < ep &t 3 o o B we QU 21

Bl

ix) STET 3 T 151 T T BYer dRe Fb 2|
x)Wﬂiﬁﬁ@%%qm%mm@wmﬁmhﬁmﬁaﬂm%l :
i (10x1=10
Q.10.  Match the following: ’

i) Oven a) Bread sticks

iy Danish Pastry b) Ring-shaped-leavened fried dough

iiiy  Pastry brush ¢) Mexican flat bread
iv)  Doughnut d) Grease a pan

v) Chapatti e) Yeast-leavened dough
vi)  Grissini f) Buck wheat
vii)  Tortilla g) Baking equipment
viii) - Muffin h) Indian bread

ix) Blini i) Currant bun

X) Chelseaatélrm j) Sweet round bread from USA

Fafafea &1 fram:

i) Sfra @) 8 e

i) ST 9 ) S & SHBR BT WHRGET Tl 5301 31T

il) Y T ) RIS e 58

iv) ST ) U 0 & Ty a3

v) TRt ) WHR-THR 3frer

vi) PRyt - W) TP

vii) eTfear B) afdh7T IueRur

viii)%iz}njr—r ) UReT 518

iX )P aq

x))%@ﬁa? ) W T AR H i -

x -4

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

COURSE : 1 % Year Diploma in
Food Production / Bakery & Confectionery
SUBJECT : Food Costing/pS hIfRe
TIME ALLOWED : 02 HRS MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Wwé?ﬁmanaﬁa%mﬁmw%

Q1.

Q.2

Q.3.

Q4.

Q.5.

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

A 7w FuRRor a8 g < veR & By & g MR ugfa @t sarem #iRg)
OR/AT
Discuss the importance of food costing. In short describe the various methods of determining food cost.

Waﬁw%mwﬂﬁnmmﬁuﬁmaﬁﬁmﬁﬁmmﬂmﬁaﬂﬁ

I
(10)

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

Wes N Far 87 Wes N & Al oY YEias S
ORAT
Explain the various types of costs related to food and beverage business.

TR 3R Ug a9 | Gafid fAfis yeR @) anrdl &t aren $if| B

Differentiate between LIFO and FIFO.

ST 3R B & did Sfck ferd | o
| 5

Discuss the importance of portion control.

AT (=0 & AEd R T=l HY .

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

IUYE IETER0 B! g § g2 fATs &1 suren S|
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SUBJECT CODE: DCS-02 EXAM DATE: 23.05.2023

Q6.  Calculate the Material cost from the following information:

Opening Stock Rs. 20,000/-

Purchases Rs. 50,000/-

Closing Stock Rs. 10,000/-

Food consumed by staff Rs. 1,000/-

Food served to guests (as complementary) Rs. 600/-

frafifad e @ ard arma 3 o ey

AT e ¥. 20,000/-
i ¥. 50,000/-
T Tiep ¥. 10,000/-
HHATNG! GRT @1 77 o ¥. 1,000/-

HEH] B W S aTel WIS (RF F &7 H) ¥. 600/-

Q7. State true or false:
i) The time gap between placing an order and receiving it is called lead-time.
i) Recipe is a list of dishes available in a meal.
iii) A cyclic menu is changed on daily basis.
iv)  Requisition is essential for purchase of raw material.
v)  Store control ensures adequate food supplies and minimizes wastage.

! 7 T 91U

i)%ﬁﬁ@%ﬁ%ﬁﬁ%%ﬁﬁﬁ%ﬂ@?@nmm%

i) TepT 1 faffy HiIerT & Sucrey stor 3t ue gt 21
ii) WfeRTep A &I SMUR W ggel ST 21
iv) S A1 1 @G & fore #ivy e sz 2 |

v)@tﬁdammmmqﬁgﬁ@am%maﬁﬁmmél

Q8. Match the following:

i) Purchase of spices a) Control measure

i) Invoice b) Perishable items
i) KOT c) Change in food weight
iv) Meat and poultry d) Food cost

v) Cooking Yield e) Receiving
Frafafaa & e

i) 7Tl 1 Wil @) g0 & Iurg

ii) 318Y @) W€ 14 arelt grh
i) AT ) HivH YR H oRadq
iv) HI¥ 3R e ) YIS BT arT

v) Bl dieg ) Tt AT :

dekkkkkkk
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SUBJECT CODE: DBC-03 EXAM DATE: 26.05.2023

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

COURSE : Diploma in Bakery & Confectionery
SUBJECT ) Commodities
TIME ALLOWED ! 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Draw a labelied diagram of wheat kernel along with the composmcnand use ofwhsle ﬁour .

g & aite &1 Armifesa Ry s gt e &1 due gur 3ugh @

(10)
What are the gelling agents? Discuss the role of gelling agents in bakery and confectionary with
suitable examples.

SifeiT Qole o1 87 SUgHd JaTeRUl & a1y a3l wlraurr o Sife uolel @
PEEREEE R

{(10)
OR/AT

Write short notes on:
i) Food additives & Preservatives
i} Cocoa Production

St Rt R
i) T TP 3R WREE
ii) PIBI3M FATEA

(2x5=10)
Differentiate between shortenings and raising agents.

o oy Y ude & g siay g
In short describe jam and marmalades.

o S el s et wHau  quf e
(2%2V:=5)
Discuss the significance of eggs in production of the bakery & confectionery items.

B SR BB G & Iead | 38T &b Hed W T4 B

Explain in few lines {any two):
i) Edible garnishes

i) Genetically modified foods
i) Canned food ~
iv) FSSAI
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SUBJECT CODE: DBC-03 EXAM DATE: 26.05.2023

Q7.

Q8.

TS Ulaadl § saReT S (@15 5
i) Wl
iy 3EfIe ®u I Yt @ verd
i) fEde v
iv) FSSAI
(2x22=5)
Fill in the blanks:
i} SWPwy -
if} Marganne is a type of fat.
i) is the wheat protein.
iv) PUFAstandsfor
V) is the storage temperature for dairy products.
[ECSEICRIES
PP oo g B
i) TR U% UBR & T
ii _ WEendRe
vPUFATTOR 3
v)wﬁfﬁﬁwﬁct'ﬂvﬁqw' GICCIER
(5x1=5)
Match the following:
i) Glucose a) Quality control over ghee & butter
i} Egg white b) Edible garnish
i)y Agar-agar ¢} Thickening agent
iv) Chocolate Chips d) Albumin
v) AGMARK e) Starch
(5x1=5)
Frofalad &) e
1RSI A o) T[T Fdaur ) $iR nae W
i) 38 BT g U mmﬁm :
if} SR- 3R ) 7M1 R ara Tofe
) AT fary u) Gyl
V) AGMARK ) W

ek ek
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SUBJECT CCDE: DBC-02 EXAM DATE: 25.05.2023

Q4.

Q5.

Q8.

Q7.

Q8.

Q9.

Discuss the internal and external characteristics of a cake in detail.

& & Safees R T it @) R ¥ ==l S

(10
Write short notes on (any two): i
i} Balancing cake formula
i) Various types of icing
iii) Factors affecting quality of biscuits and cookies
v} Frozen desserts

g fewfomt fore (—Cﬁéaﬁ)
) SR e witen
il f%rf\wm%r?r\r D1 TR
i) fRET 3R FHIT T U B UHIRT F 90 IRS
iv) Tploi 8wl
(2x5=10)
What is a pastry? Name four basic pastries. Enlist the principles of pastry making.

Ul 1 B2 WR He 0 & 1w Rl O wRR & fgidl @) yifleg oY)

' (10)
What are the common faults in cake making? Elaborate the reasons for such faults
and the ways to overcome them.

& T H 3 Teifd 91 87 39 e H AW & IO SR IR WA F
GHEFEAREIS LY ‘

(10)
Explain chocolate tempering. Discuss various types of chocolates.
Hidpeie SR ot TeeT I fafte veR @t arede) @) waf @
(10)
Match the following:
i) Meringue a) Choux Pastry
i)y Eclairs b) Egg white with sugar
iii) Vol-au-vent ¢) Structure building
iv) Flour d) Puff pastry
v) Ganache e) Icing sugar and almond paste
vi) Marzipan f) Cream and chocolate
vii) Gelato g) Over baking
viiijHardness h) lce-cream
ix) Citron i) Pastry case
x) Tart j} Sweetened rind

CODE: 02 ‘ Page 2 of 3
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE ; Diploma in Bakery & Confectionery
SUBJECT : Confectionery
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Q1.

Q2

Q.3.

Define leavening agents. Explain various types of leavening agent used in
confectionery.

ol wsiet @1 ufiia 31 s-baerd & vged B9 ara fafts we & deti
Toict ! sarRe S|

(2+8=10)
Explain in detail the step-by-step manufacturing process of chocolate.
HiFTe ST &1 TIRUI-GI-TR0T Hfha ) R | wmEnsu)
(10)

| ORmT”
Discuss how flour plays an important role in cake making. Also, differentiate
between strong and weak flour. :

==l B o e s 7 siret 3 o mgeayut wftveT Fiame 81 5w sraman,
e SR PHAR T & 9 3R B

(5+5=10)
Describe different stages of cooking sugar in a tabular form including the
temperature, stage and features at that stage.

A9 s @ fafia sraensll &) aferst & wu N aofs S | @it 7 D) @)
Y YT B AT, w1 AR et it @3 |
(10)
ORMAT
Differentiate between the following:-
i) Sugar batter method Vs Flour batter method
if) Blending method Vs Genoise sponge method

Fafofag 7 sfav o3-
) T SeY ol s A de Ay
o a3 g S W 1Y

(5+5=10)
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SUBJECT CCDE: DBC-02 EXAM DATE: 25.05.2023

Q4.

Q5.

Q.6.

Q7.

Q8.

Q9.

Discuss the internal and external characteristics of 2 cake in detail.
&b & AR IR e 7o @ v F Tt #Rm)

Write short notes on (any two):

i} Balancing cake formula

if) Various types of icing

iii) Factors affecting quality of biscuits and cookies
iv) Frozen desserts

af‘mf%u:rfﬁm%@mﬁs‘a‘n
) SERIAT b wiHe
: b Ll K
3 yeh TIU[Eﬁ-IT 1* A ® D
::) Hio Sue

(2x5=10)
What is a pastry? Name four basic pastries. Enlist the principles of pastry making.

Ul @l 87 9R wel 0k & A faif) Ot 5 & gl &) gelleg @)

: (10)
What are the common faults in cake making? Elaborate the reasons for such faults
and the ways to overcome them.

& §H H SfH Tl a1 82 30 OE & I F HRUN ok IR W HA H
Tl &) fawga HY

(10)
Explain chocolate tempering. Discuss various types of chocolates.
Hlere i 1 awemsyl fAfte ver @) e o maf #ifm
(10)
Match the following:
i) Meringue a) Choux Pastry
ii) Eclairs b) Egg white with sugar
i) Vol-au-vent ¢) Structure building
iv} Flour d) Puff pastry
v) Ganache e) lcing sugar and almond paste
vi) Marzipan f) Cream and chocolate
vii) Gelato g) Over baking
viiijHardness h) lce-cream
ix) Citron i) Pastry case
x) Tart J) Sweetened rind
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.
rufafEy & A
) AR %) 7
i) TRTd ; @ S & Ty o T b M
i) ara-ofl-a 1) e Fawor
i) ST ) U UK
L ) SRR R R Fa U
vi) IR =) i SR AT
vil) el B) 3R &7
viil) ) SMEAHH
) IS ) U
X) =) a1 fevaret
(10x1=10)
Q.10. A. State True or False:
B ) Uniform mixture of two liquids which are unmixable is called emulsion.
< iy Too much dark colour of the crust of a cake is an external cake fault.
iiiy Profiterole is a derivative of puff pastry.
iv) Yeastis a chemical leavening agent.
v) Oven spring is a cake fault.
&) | arIEd s _
i aaa’fwmmﬁ?mcﬁa@? 2 & S8 AT FE 6
i) Wﬁmm@amwwmwm%s
i) pifpee o U 1 S5 & -
) e e Tt frd HRE o
v e R F® TN T
(5x1=5)
B. Fill in the blanks:
i) is the process of perforating surface of dough with forks.
ii) is almond paste used for modeling & decoration.
iif) is also called frosting.
) V) is spreading a film of fat on silicon moulds.
e V) is called sugar of milk.
@) frad wF MY .
i i 3 o1 B TaE B ld e @ ufdan gl
i) aﬁmwﬁﬁ%mﬁmﬁfgﬁﬂﬁzmﬁmﬁmm%
- AR 1w af) @ ol B )
iv) Mmaﬁwﬁs@ﬁfﬁﬂﬁﬁmmmm
V) By B At a1 S B
(5x1=5)
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