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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : 1 % Year Diploma in

Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery
SUBJECT ; Hygiene & Sanitation /gTgofi @ Sfteer
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)
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Q1. Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micr -orga%rclisms.
@aaﬁiﬂé?%qq;&nvﬁaw | STIH PUT Pl IOl W g #Rm sun
ST, 39 @ uerdf @) wufed & ol ford Red e Sha el 2
: ORAT
Describe the signs of food spoilage. Which micro-organisms are responsible for food spoilage? List ways to
prevent food spoilage.. 1 P ‘ _
HISH & TR19 89 F el 7 qul o -maqma#aimaﬁ?@qweﬁaﬁﬁm
%?mmﬁmaﬁﬁaaﬁ%mmaﬁl
(10)

Q2. As afood handler, design SOP's for:
i) Preparation of food
i) Cooking offood
iii) Storage of food :
U el ST & W #, Fafif@a % Rig sop Resrer ot
i) HISH B aaRt ' o L e
i) HISH GHTT
i) HIST BT YgRoT

ORAT

lllustrate the principles of HACCP in food induétry.
e FeT A HACCP & Rigial o1 avfy 33

Q3. Write the steps involved in hand washing.

BT & H e =Rl @) R

(10)

ORAT
Discuss the role of FSSAL. ;
FSSAI Bt YffrepT WX Taf ¥

Q4. In brief, explain the principles of First aid.

frgit #) g8 & wgrea

Q5. In few lines, explain (any four):
i) Danger Zone temperature
ii) Blast freezing
iii) - Dishwashing methods
iv) Sanitation
v) Cross-contamination L %
vi) Service of food ' R MOHALY, o
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o @ $o dfeml § ey @R AR): -
i) SOR T SR i ‘

ii) SRE WBITOHT - ]
iii) T M FahF

iv) Tl

v) PT-HGH

vi) YIS BT TREAT

Q6. State True or False: s " R
i) Bacteria can only be seen under a microscope.
i) Clostridium Botulinum is caused by staphylococci.
i) Landfilling is a method of garbage disposal.
iv)  Cross-contamination may lead to food poisoning.
v)  Eggs cannot be stored in the deep freezer.
vi) - Fumigation is not a pest controlling method.
vi) - Manual dish washing method is more expensive than mechanical dishwashing method.
viii)  Cooked and raw food should be stored separately. -
ix)  Food can remain in danger zone for seven hours before it starts to,spoil.
X)  FSSAlis the first international food standard body. '

(4x2%4=10)

el 1 e Sy ,
uéaaﬂmaﬁamanﬁaﬁaﬂuﬁaa@mm%

i) RIS Sgfrm Rftbaie R & SR g 2

ii) AS BT Rt FiueT 3 we A 21

iv) P INI-TIgOT 9 ey fAwraar &) wadt 2
v)ai:%aﬂsﬂwﬁmﬁﬁw%aaﬁﬁmmmlg-- :

vi) IS DI A Ry 78 S,

vii) mhﬂnm%ﬁw%mﬂﬁnmaﬁwﬁa{%m%l
viil) T 3T 3R eell IS SfeT-Sfent e b s anfw :
ix) HIS SRTS B & U5Q WIel 6 o SoR o 7 38 W 2

X) FSSAI Tgelt SieRemsia ey e w1 )
(10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : 1 % Year Diploma in
Food Production / Bakery & Confectionery
SUBJECT : Food Costing/H8 &I
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

vd® Uy F frg edfed e FP A U M E)

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q..

Explain standard recipe and highlight its importance in a commercial kitchen. Write standard recipe for an
appetizer of your choice.
T o 8 T Y SR STa T H S HEw UR UTI ST6 | U U & QUCTEOR &
forg A e ford|

ORAT
Explain various cost incurred by-a medium size-hotel to run daily operations.
TH A m%%m%%mw&maﬁaﬁaﬁ—ﬁ%ﬁmmﬁwﬁn

(10)

Why is it important to ensure portion control in a kitchen? Write ways in which portion control may be
practiced in staff canteen of a large hotel.
wﬁﬁmﬁﬂmgﬁfﬂﬂmaﬁn@a@f%ﬁ;ﬁa@mﬁwﬁ?ﬁwﬁﬁmmw
a1 S Geha B, 3HG ARl ford|

OoRrRAI
What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the
menu can be done.
%mﬁﬂiﬁmmwg@aﬁwé?maﬂﬁﬁ%ﬁﬁmﬁimr@ﬁmmmm

I : i B

Differentiate between LIFO and FIFO with examples.

IR FiRd LIFO 3R FIFO & &g 3 JdT|
OrRAT

Differentiate between butchers yield & cooking yield.

T g 9IR BT s 3 AT SR FaT

Describe any two types of menus.

38 &l YBR & A &1 quiH B

Highlight the steps involved in purchasing non-perishable items.

et T A B AT aRg e o e A e TR TR HenTeT ST |

How can you control the production & sales of food items in a restaurant?

o1 Tl et B T Uard] 3 e SR et o i Fefid @ wed 82

A. Fillin the blanks:

i) Wages paid to staff come under
i) Fixed menu is also known as
i) QSR stands for

iv) BOT stands for .
v) Adjustment factor is used in
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A, e = W'

iy TRl @ faan S arer A F sidifa e g
iy FifEra a F w9 7 W O e 8l

iii) QSR &1 AdAS gl

iv) BOT &1 Addd 2l

v) GHRIGH ®RS BT STAN H g S 8

B. State True or False:

i) Drained weight is checked for canned food.

i) In blind receiving, an invoice is provided to the store keeper.

iiij Cost of food incurred in preparing meal served is miscellaneous cost.
iv) FIFQ is an issuing procedure.

v) Yield is the actual quantity of finished or processed food product.

B. T&! T T Sdld;

B wuwmd)sﬁ%wamﬁ P('TQ ﬂ:@m aﬂ Gﬁﬁﬁ'ﬁﬁﬁfﬁ %| N R T R AN ST G | M IR AT

) TES R A, @R FIR B G I GEH {1 S 8|
i) TRIRY T 4015 ) SR &< § g% HioH 31 e fafdy e &
iv) FIFO U SR} %% &1 wifehan g1
v) JUS R TT YRR d Wi IA1G B i 71 8
(5+5=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE ! Diploma in Bakery & Confectionery
SUBJECT : Bakery/@a@t
TIME ALLOWED ; 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

(® % & o smdfed siw @ige @ Ry M 8

Q1. Explain different types of flours used in commercial bakery.
IS S H IUENT 68 1 a1 RS YR % 31e &1 RS B |
orRAT
During milling process, what factors influence the quality of flour?

ﬁﬁnu&m%aﬁmﬁw%wmﬁwﬁmmﬁg?
(10)

Q2. How will you recognize when the dough is properly mixed? Write any three conditions under
which a dough will over ferment and the ways to prevent it,
m%@mﬁﬁsﬁ%ﬁﬁaw%ﬁxﬁﬁé%@ﬁﬁ%@q%%sﬁm
fopfoerer &Y S ok Sue) 5 F i g

OorRAT
Write any three ‘internal’ and ‘external charagteristics of bread?

38 B DI A "ofiaRs IR Tt RSt Ry

Q3. What are the two basic methods of bread making? Explain in detail.
SIS §H 1 Y g fafert @ @ fawdr & e iR
- ORMAT
. Explain the sequence of bread making.

FHITHR 1€ S & Ufrar garga |

Q4.  List any five commercial bakery equipment, their uses and maintenance after use.
%ﬁmmﬁmww,mmmma:mwaﬁ@ml
ORAQT
Write the control measures which can be adopted in bakery.

mﬁmmmmﬁmm%ml
(10)

Q5. What preventive measures can be adopted to minimize the spoilage of bread due to rope &
mould?

ﬂuﬁv%%w%aﬁm@%%wﬁ%f@aﬁqﬁﬁa@m 3{UHTY ST Hehd) &7
(10)
Q6. Whyitis necessary to use bread improvers? What are all the improvers which help retain
moisture in the bread?
a%sgaﬁwmm S1aq T 87 3 B A GRS & o 35 & o) a7q vt A e
& ?

(10)

(10)

Q7. Plan the layout of a small bakery according to the available space and the estimated volume of
production. (Give estimation accordingly)

ST VI 3R ITGH B AT AT SITHR TP BICT 9Bl & AaMTSe 1 aYorr a7

(TR S <ivrg) v UG o
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Q.8.  Define the following terms (any ten):

i) Elasticity ii) Clear flour iii) Gluten iv) Bloom
v) Crusting vi) Divider vii) Docking viii) Dusting
ix) Enriched bread x) Germ xi) Water Absorption Power (WAP)
frafeiea wreal 1 afefid #Y @1 &9):
i) enfefafe ii) 9% 31T i) e iv) &H

v) SR vi) fgamgsy vii) SIfebTT viii) ST
ix) RS 88 x) IR xi) STeT S{I=IYUT Rfdd (WAP)

(10x1=10)
Q9. State True or False: ‘
i) Wealis coarsely ground grain.
i) Old dough is yeast dough which has become over fermented due to long fermentation.
i) Rope helps in enhancing nutritional quality of bread.
iv) Proofing period is the time during which dough rises between moulding & making.
v) Young doughs produces excellent quality bread.
g 91 el S
i) dier wiver form g 3T &1
ii) QR 81 @HR St @ o @ial fpvae & @Ror srcafdres fasfoaa g1 man g
iii) Wﬁgﬁmwmﬂmmal
iv) gfthT1 3raf a8 THg § e SRM AT ik fmfo & s St sw ssar gl
v) 0 8 | I Y TUrad aTelt §8 I

Q.10. Fillin the blanks:
i) measures strength of flour for commercial mixing.
i) is the floury portion of wheat kernel.
iiiy Weak flour has protein content.
iv) are cabinets in which steam is generated for fermentation process of goods.
V) is an anti-mould agent.
vi) Invertase, maltase, zymase & are prominent enzymes for fermentation
process.
vii) Compressed yeast should be stored in refrigerator at
viii) Fat is used in bread doughs at the rate of .
ix) Yeast activity is optimum at the temperature between
X) _______giveselastic or stretching properties to dough.
EESEJIGRIES
i) aforfsae firsor & forg 3 @t aepa wio B
i) g F M BT T I HI B
iii) FHOR 3 A UieH ®ice gral %I
iv) Fere & ford wre 1 Rbvas ufhar & T iy Saw &1 ot 81
v T A e Bl
vi) ST9CT, Aleey, TRAW MR fobua wfthan & forg vngrm GomeH €
vii) TOfST A FIXMpoRex A wx ufed foban St =nfeul
Vi) SIS F AT HIITNT___ FI R A Faramarel
e % da® auEE R Srad e 8l
8 g it ﬁaﬁmm@aﬁaﬁww%l

Fkkkkkk

(5x2=10)

(10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE g Diploma in Bakery & Confectionery
SUBJECT : Confectionery,
TIME ALLOWED A 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

(umuH%]%q&naﬁawmﬁﬁqwé‘)

Q1. Explain in few lines (any ten):
i) Aeration ii) Baking Powder iii) Cottage Cheese iv) Biscuit v) Shortening
vi) Maltose vii) Glace viii) Creaming ix) Batter X) Sifting

Xi) Marzipan Xii) Proofing Period

i) T i) IFTIR™SR. iy B iv) faRge v) QI
VAT vii) T viii) SfefT ix) ST x) BT
xi) AT iy gfthy arafiy

"Q2. How wil you define pastry? What are the different kind of pastries?

S U 1 59 gRuRYg ¥ faftr veR ot ot gy 2
ORAT

Briefly explain the factors affecting the quality of cookies,

WﬁmaﬁuwﬁamaﬁWaﬂﬁaﬁaﬂhﬁn

Q3. What are the basic reason for faults in cakes? Explain in brief,
A WIS 1 7 R 27 &y & W

ORAQT
-~ lllustrate various types of ice cream.

ﬁmﬁmﬁaﬂsﬂﬁﬂnmﬁmaﬁl

Q4. Differentiate between the following (any two):
i) Too strong flour and too weak flour
ii) - Dextrose sugar and Liquid sugar
iii) Lean cakes and rich cakes
Fafafed & fia siar ¥ (1S a):
i) S§T HIGH 31T 3R T8 FHER
ii) ST = IR vt
iii) T &% oIk g Fe

Q5. Write short notes on (any three):
i} Blending method
ii) - Boiled method
iii) - Sugar Water method
iv) Allin process
Frafafed o i A o @1 i)
) sifg fafy

i) srges fafyy

(10x2=20)

(10)

(2x5=10)
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Q.6.

Q7.

Q8.

Q.9.

iii) PR afex fafy
iv) e T iy
(3x5=15)
What are the essential ingredients in cake making? Explain.
S T H Sawad T 1 82 TR B
(10)

Name any ten equipment which are widely used in confectionery along with their uses.

ﬁmwﬁwmmﬁaﬁﬁrﬁmmmﬁ%mmmﬂ%a

CRIEL
ORMAT
Explain the functioning of different types of oven.
fafes UbR & sita @t Rl TH=Ra)
(10)
State True or False:
i) Large or heavy cakes are baked at low temperature for a longer duration.
ii) Butter icing is same as butter cream.
iii) Granular fat is used mainly for preparing fruit cakes.
iv) Choux pastry is baked at 400°C.
v)  Uneven colour on the side of bread is due to too much steam in the oven.
vi) Sodium bi-carbonate is another name of baking powder.
vii) Aroma is the internal characteristic of cake.
viii) Margarine should be very hard when used for making puff pastry.
ix) Egg can be used as moistening agent.
X) lce cream are stored at room temperature.
o1 1 7Tad FaT;
i) & IR &b 1 9 THY b B AGHH TR GBI S |
ii) TeX SR TR B & THA B
i) STGR 91 BT I T U J e Feb FUR $33 3 R Ry e 21
iv) YU BT 400°C TR USTIT 1T |
v) SIS & IR 1 SFHM 1 3ia & a5 S 119 & SR e 21
vi) AT S15-Brae T UrISR BT gTRT 71 2|
vii) it b B Sl faivar 2
viii) U% Ot §91 & forg Areidie sga wed @ =iy
ix) 33 I AIFRFT Toie & & F gxawre fbar o G 21
X) STEHDIH b1 B & AITHH TR Gafed far e 21
(10x1=10)
Match the following:
i) Ice cream a) Fruit Triffle
i) Toffees b) Vanilla
iii) Choux Pastry c) Milk
iv) Short Crust Pastry d) Chocolate Eclair
v) Pudding e) Tarts
ﬁ'ﬁﬁf@ﬁ G| ﬁ#arq:
i) AMEEHT ®) Pe fowa
ii) €T @) afer
ii) R It Mgy
iv) ¢ e O ) didae TaaR
v) gfST $) °eH
(5x1=5)

edkedode dek

CODE: 01/16 Page 2 of 2



S'UBJECT CODE: DBC-03 EXAM DATE: 16.05.2024

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : Diploma in Bakery & Confectionery
SUBJECT : Commodities/@TTSET
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

mds Uy ¥ Rw sdfed i ewe d Ry m §)

Q1.

Q.2.

Q3.

Q4.

Q.5.

CODE: 04/2017

Explain the role of wheat product in bakery.
Sl H g IAIG B b1 T |
ORMAT
Briefly enumerate the composition of wheat.
g DI g 489 F Fadrgul
(10)
Write the importance of dairy products in bakery and confectionery industry.
B 3R PRI TN H ST IAG! F1 Hgd ffan|
ORAT
Discuss the role of gelling agent and stabilizers in bakery & confectionery products.
SR SR BRI IATGH H ST Tole 3R Raargord @t YT I 7= &3
: (10)
What are the different types of sugar used in bakery and confectionery & write its uses.
FH R HhaFR B IUIRT $1 o arelt i+t F fafta yeR a1 § 3R 59& Iuai ford|
ORMAT
Explain the steps in processing of cocoa.
DIeh] o TEWHUN B TRUN BT RS Bl
(10)
Explain different types of yeast.
i & fafte yoR! & gaesd|
ORAT
Write short notes on chemical leavening agent.

IS WHRISIU Teie IR Hitng | ford|

Fill in the blanks:

i) is the protein present in wheat.

iy s the natural sugar.

iii) Cheese is made of

iv) Egg white is rich in ;

v) Yeastis used as agent in bakery.

Y =IF W

(10)

(5x2=10)
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