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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY;' N i .

ACADEMIC YEAR - 2024-2025
)
COURSE/uraTsa : 1% Year Diploma in | i
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Bakery & Confectione ey, e
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TIME ALLOWED/3frafeq T 02 Hours/02 §¢ MAX. MARKS: 50

sfewan 3 50

(Marks allotted to each question are given in brackets)

mds uy ¥ g omdfea o dwe # Ry m §)

Q1. What is the use of HACCP in catering industry? List the seven principles on which HACCP is based?
WU«'?? G;fm A vaudhddt &1 @ :Imﬂnr%?aq ara Rygial &1 geflag adid @ fond B9 - gauafifid
Yd g2

ORAT
Why is food processing necessary? Discuss the effect of heat processing on the nutritive value of food.
Wi SRRyl ofaegd @ @ el & QN WR W A wEeeRe § g @l adl @)
(10)
Q.2.  Describe the different types of waste generated in kitchen.
WKW # s g1 e [Aifts ver & sl &1 avf &
ORAT

List ten common faults in food preparation and services.
HISH IR & 3R R 7 g g Tafod] ) gellag dvd o |

Q.3. Differentiate between:

3R WY HY:
i) Spoilage and contamination of food

Wi @1 WE B SR g g
i)y Chilling and freezing

381 BT IR A

ORAT

List the various factors which affect microbial growth and explain any two of these factors. _
gerola gfg & waifda &7 o fofte srRe! @ gdlee w0 3 fod aur 3 d (&< @ sral )
ufawar wHgEd | 2 ‘

Q4.  Briefly explain the following (any two):
Pofafga ) d4u ¥ i @ @
i) Food Microbiology/@ra & sfla fas= ii) Thawing/famrer i) FSSAI/ ThuHuEusig
iv) Personal Hygiene/fsfl wawsd v) Allergy/aerefl
(2x2%; =5)
Q.5.  Why India needs Swachh Bharat Abhiyan?
R ) e YR A @ 0 sravaddl 82 -
Q.6.  State True or False:
R RSIRIRRECGIL
i) Plastic cups are biodegradable.
@fed & HY TOEHRTA T | _
i) Nirmal Bharat Mission programme is going to re-launch as Swachh Bharat Mission.
Prfa wRa e Srfen @) W WRd e & w0 g gE fem e
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Q7.

Q8.

iiij The act of conducting a planned sequence is known as Monitor,
m@ﬂaqﬁvaﬁﬂ'aﬁaasﬁ%mﬁaﬂnﬁa%mﬁmm%a
iv) Burns are caused by steam or hot water called a scald.
WmmwﬁM$mtﬂ?ﬁ%ﬁmmmm%|
v) Salmonella is not water bome disease.

TR @ g A g

Fill in the blanks:
frart wF Y
i) Short radio waves which can be used to cook food ,

mmﬁmﬂmumqm%mmmwm%ﬂ_

i) Anemia is caused due to deficiency of
ufiferan # & & s gl g
iii) Food prepared in excess and remains after a meal :

a{fﬁmwﬁqmwmmammaamﬂgwmaa Ml

iv) is a unit for measuring radiation.
T e A # 0 5 R
V) term derived from the Greek word Hygieia.

oe N e gEed @ R el

Match the following:

g gl

fover &Y

) Bacteria/SaIRAT a) Food Intoxication/F FCHRIH T
i) Food poisoning/®€ g b) Sound and healthy/TT3S TS il
iii) Sanitation ¢) First-in, First-out/® FHE AT
v) FIFO/Th3TETthaf 4 d

) Microorganisms/&Teid
v) CCP/Rid e)

Fekkek ok ok
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ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
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FS MSaF/33 Td et # 1% adfg %Ghm

SUBJECT/fawa : Food Costing/E8 ST
TIME ALLOWED/3fdfed ¥9g - 02 Hours/02 ©¢ MAX. MARKS: 50

HfYHdd 3fF: 50

(Marks allotted to each question are given in brackets)

Uds Uy $ forg emdfed ol e # R MW )

Q1.

Q.2.

Q3.

Q4.

Discuss about the different types of menus used in a catering establishment. Write a short note about the
various factors to be kept in mind while determining the selling price of menu.
Fefar ufdwe # s@wa B o 9 e weR & B & sR A 9df &) A A fae g
freffea owd v wF § W@ 94 97 e $Re! & g A e w@iéa Hie fad)
ORAT

Discuss about the importance and steps of the cooking loss test.
FFTATTE & Wed 3R Wl & ar 7 =df SR

(10)
Define food cost and state the objectives of determining the food cost for an establishment. During the
month of January the food cost percentage of restaurant ABC was 25% and in the month of February the
food cost percentage of the same restaurant jumped to 30% from the point of view of the owner which is
more suitable amongst these two write your answer with valid jurisdiction.
s e B aRkwiita H¥ ok fafl wfasm & fw pe e Puffa o3 & fgsea san)
) T P SR &R T W B pe de ulwd 25¢ Ul 3R BIad we H I X 1 s
e ufawd wifeis & faarRa 309 sﬁwwﬁaﬁ?ﬁﬁ@ﬁﬂmuﬁm&m:{n@a@m
IR H I dhETd adid § eHEyl

ORAT

Write the various components of a standardized recipe. Draw the format of a standard recipe with a suitable
example.
ue AF@iPpa W & RAfE gedt & ford) Sugd IRl & Ay el v A W @1 Uy
RN

(10)
Explain about the operational phase of material costing.
TR SIS & e @0 & a H Fargl
orRAT
Enlist some of the causes of high food cost under the various stages of operations.
AN & At ol & sidia T psahe & $o DRUT I Ydldg w7 e |
(5)

Calculate the food/material cost from the given information:
TR SR & TEY 8/ IR Bl T Y -
Opening stock of the kitchen - Rs. 3000

RES P URMNS P - $.3000)

Stores received - Rs. 1,40,000

(R UET-¥. 1,40,000)

Food consumed by staff — Rs. 48,000

(BRI gRT o /1 WS- %$.48,000)
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Q5.

Q.6.

Q7.

Q8.

Transfer in from bar/goods received from bar - Rs. 2,100
(SR ¥ U Hel /AR ¥ RIFAAU-%.2,100)

Transfer out/material issued to other department - Rs. 1,800
(3T faum & WHAR/GHA SR BA-¥.1,800)
Food served to guest as complimentary — Rs. 4,500

(sfefedi &1 Fged ol T HISHE - F.4,500)

Closing stock at the month end - Rs. 3,500

(g & ofd H Ffm S -%.3,500)

Discuss the importance and need of yield test in kitchen operations.
fora TR A i e & Agd SR awHa R AR 9=

How the calculation of portion cost is carried out?

e e &) e HQ B ardt 82

Write short notes on the following (any two):
o oR wifér fewforat ferel ﬁ%'é

i) Control of overhead cost / 3flaRge @i W fAg=wm
ii) Butchers Yield /gcard dieg

iii) Adjustment factor /TSTReHT thaey

EXAM DATE: 06.05.2025

®)

(5)

(2x2V5=5)
Match the following;
e &1
) Yield /e a) Cost oriented approach /TTd I ¥ eIl
ii) Standard Purchase Specification/ b) KOT and BOT /&3t €8 arandt
S @ite fafdy
iii) Standard Recipe /mTa5 Idt ¢) Receiving/ReEtfd

iv) Pricing by portion cost / Ui @1¥e A UrsRiTm  d) Facilitate portion control and maintain uniformity
O HUSd H G T R THEUT F97 T5T

v) Tools of sale control e) Net usable product

e HULIT & g e gora dgae

Kkkekkkkk
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLQGY, NOIDA
- ACADEMIC YEAR - 2024-2025

COURSE : Diploma in Bakery & Confectionery
SUBJECT : Bakery/&i i e
TIME ALLOWED : 03 Hours MAX. MARKS: 100

-

(Marks allotted to each question are given in brackets)

WS uy & Ry omdfed siw wiwe # Ru m @)

Q1. Write the characteristics of good quality flour.
e8! TUiEHT AT 31 B fAwan fif@u

: OrRMAT

Discuss the functions of flour in bakery. What are the various types of flour used in bakery?

Fad] 7 o2 & Hrel W 4 B I A Fugi b o Al R v b ae a2

(10)
Q.2 How do you classify fats? Write briefly about each category.
319 a1 @1 by yeR arffpa s 82 e vt & ar & WAy R
ORAT
Explain the various methods of milling wheat used in the bakery industry.
S eI A ugad A @) s @) Rt R ot aren @)
(10)

Q3.  Discuss the role of yeé"st in bakery products. Explain the precautions to be taken while storing the yeast.
dodl Gerel A diwe @) yftvet o Tl @Y die ) ©R S THa s o el gt ¥
aR T gan|

ORAT
Explain the role of salt in bakery products. Discuss its effects on dough development, fermentation
control, gluten structure, flavor enhancement, and shelf life.
a8 Iarel A e 1 fireT & aR N ARy AR b Rew, v Friz, o e
e g 3R e ARw W 3B YuTEl W 9= )

Q4. Name some small equipment used in bakery department & explain them briefly.
A8 faymT & Iuan 50 ST 91 $T B IUBVT AW AR IR I [ B e
(10)
Q5. Discuss different methods of bread making highlighting the key steps, advantages and limitation of each
method. '

i@ﬁwﬁaﬁﬁmﬁ%@ﬁmaﬁaﬁwmm%mw, At SR wfmraft i wery
|
(10)

Q6. Name some chemical improvers used in bakery department. How bread improvers enhance the physical
quality of breads?

dadl faumt A I g o o} P IERie gURS! F T TaE0 IS qURS B

(10)

TSR 98 & Hifde urad &) 9g 82
(10)
Q7. Describe the characteristics of good-quality bread. Identify common bread faults and their possible
causes.
3! Ui arell o8 @) Rfwarell @1 avft w1 ds ¥ @ areh sy Wl ol I
THIfad SR B ugEr B
(10)
Q8. Define the following terms:
i) WAP if) Dough iii) Leavening process iv) Lard v) Aeration
Frafafaa wsst &t ulafia s
i) WAP ii) S i)y @E U vywd - v g
(5x2=10)
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Q9. Match the following:
i) Gluten
i) Straight Dough Method

EXAM DATE: 07.05.2025

a) Requires compliance with govt bye-laws
b) An external characteristic of good bread

. i) Water Absorption Power of Flour ¢) Controls fermentation and strengthens dough

iv) Sponge and Dough Method

v) Baking Temperature for Bread
vi) Symmetry of Shape

vii} Delayed Salt Method

viii) Convection Oven

ix) Diastatic Capacity of Flour

x) BakeryLayout Approval 4

ﬁﬂ afad &1 s &y

i) e

i) ier ame @ Ay

iii) 31 DT STeT SNV Qi
iv) TS 3R 3freT fafdy

v) Ut & forg afdb arour

vi) THR B GG

vii) fadifea 7o Al

viil) Gag+ 3faq

ix) 31 P} IRfEH &
x) S AATIT SFgHTE

Q.10.  Fillin the blanks:
geres
ii) Hard flour contains
1)
Iv) Yeast was discovered by

. sugar is used for decorating the tops of cakes and buns

d) Typically, around 220°C

&) Uses a fan to circulate hot air evenly

f) Ability of flour to retain moisture during mixing

g) 2-stage process that enhances flavour and texture
h) Enzymatic activity that converts starch to sugar

i) Method where all ingredients are mixed at once

) Saltis added later to improve dough extensibility

a) TRHR] IUFIAA! & Surer #1 fagyamadl o
b) 331 At Bt U aredt Rdwar
<) fopua &1 Fafia et & iR ame &Y rorge st @
d) AR R, 1T 220 2t AR
e) T g4 B THH ¥ A TIRT H F AU v 4R @1
UGN FHeAl &
f) P & SR o @ e w6 aner
g) 2-TRV Ufehar Wt W@re 3R g1ae B §eTdl &
h) CorgAf® nfafafe st e o D A ufvafda s 2
i) fafr Srgt et Wl v Ty fafee gt @
j)a{r%aﬁﬁwwszﬁa?nffgmm%ﬁmmmﬁcﬁ@
iG)
(10x1=10)

part of wheat used as animal feed.

of protein.

v) enhances the natural flavour of other ingredients.

s

ﬁaawﬁ:

i) g @7 YT UY) 38R & &Y A Iy far srar 21

ii) PSR oM A W g g1

i) IO & IR T F FUL 4T B For F e frar wrar 2
iv) WHR B @l BRI

v) 3 3faydl & TP wWie $) aTar 2|

>
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT d e
AND CATERING TECHNOLOGY, NOIDA 0 |
ACADEMIC YEAR - 2024-2025

COURSE 3 Diploma in Bakery & Confectionery g
SUBJECT = : Confectionery e
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets%

(muw%mmmmﬁﬁuw )

Q1. Define sugar and explain the different types of sugar use in confectionery.
iﬂ?ﬁaﬂwﬁmﬁaﬁawmqﬂﬁugmaﬁmﬁﬁmamﬁzﬁ:ﬁﬁﬂ
RS B W

. OR
What is emulsified type of shortenings? Discuss their advantages?
USTR & WEFRT &1 82 I7% il o =l e
(10)
Q.2 Explain cake Balancing formula? Discuss internal and external characteristics of cake.

aﬁﬁwwaﬁmﬁ?%ﬁ&nﬁﬁwaﬁ?m%ﬁwﬁwa#ﬁ|
& OR

Explain the role of different ingredients used in the preparation of cakes.
& S B vgad Rt g @) AT TRy
(10)
Q3. What are the leavening agents? Discuss various types of leavening agents used in
confectionery. i
wmmmw%mﬁﬁﬁmmmmﬂm%wmmﬁ
goiet ur ==l $¥
(10)
Q4. Explain the process of chocolate tempering. Include the reasons why tempering is important, the
key steps involved, and the consequences of improper tempering.
ﬁﬁ?émﬁnaﬁmmﬁléwﬁnﬂﬂm%.wﬁwﬁammmaﬁa
&l & ufvomy snfire a3

Q5. Differentfate between the following (any three):
i} Leavening agents and moistening agents ;
i) Taste and texture '
iii) Brown sugar and refined sugar
iv) Short crust pastry and Choux pastry =q

Frafeféa @Y di) & fa sier samu:

i) WHR I3 a1 gole 3R 79t @ At woie
i) W1 3R F7ae

i) ST3 YR IR RGeS R

iv) S e Ot 3R g O

(10)

(3x5=15)
Q.6.  Write short notes on (any three):

) Factors affecting quality of biscuits and cookies

ii)  Storage of confectionery product

i) Types of icing

iv) Types of Ice-creams

CODE: 02/2017 Page 1 of 3
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(3x5=15)

Q7. State Trueor False:

i) Tasteofa cake should be pleasant, sweet and satisfying.

iy Crustofa good cake should be thick and hard.

iy Grain should be too open and too close.

iv) Grainis an external characteristics of cakes.

v) Brown sugar is the regular white sugar.

vi) Baking powder should be stored in warm and humid place.

vil) A paste of flour, fat, salt and water is known as cake.

viil) Cakes having less fat are known as lean cakes.

ix) Milk also improves flavour and taste of cakes.

x) Egg improve the taste, flavour and nutr}tional value of the cakes.

T a1 S
a;ﬁmwm,mmq@mmm|
n)mmﬁmmﬁmwmmn

i) &1 §gd ah?agaumaﬁar%tu

: (10x1=10)
Q8. A Give one-word answer.
i) Atype of frozen dessert made in dome shape.
iy The process in which protein become firm when heated.
iiiy Flaky, buttery yeast rolled crescent shape pastry.
iv) Cooking chocolate available in blocks and pellets.

v) Dessert made by folding in fruit puree with whipped cream.

ala)mﬂ‘mﬁm%ﬁa{éﬁmﬁ@n
'.v)aw‘fmahwﬁﬁwﬁmaWa
waﬂ@aﬁn%wmﬁaﬁqﬁﬁfﬁa@mnm@mﬂ

B. Fill in the blanks:

i) is the protein present in €99 yolk.

i) Yeastis leavening agent.

jii) Baking temperature of chocolate brownie i :
iv) Eclairs is prepared from paste.

v) Nan Knatai is a type of cookies.

B.Wmﬂ%ﬁ:
H@aﬁaﬁﬁtﬁqﬁcﬁaﬁ%\

QR Y
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Q.9.

iy @HR THR Tl 31
iii) e S BT AfHT dIHH 2
iv) Taad U ¥ dOR frar srar 81

v) T @eTs Uh UHR B FH 8l

Define in one line:
i) Genoise
i) Marzipan
iy Ganache
iv) Blending
v) Granita

U tfagd # uRvifdg &3
i) SHIZE

ii) ATfofos

iii) T

iv) YRRl

V) ﬁﬁm

e ok o o e

CODE: 02/2017
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