WMECT CODE: DCS-01 EXAM DATE: 08.05.2024

ok (HD‘ e Food ’O{Ci!fhfq ROLL No......ovvorvoo

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

-

COURSE : 1% Year Diploma in :
Foo ion./.Food & Beverage Service/ Housekeeping/
: Bakery & Confectionery
SUBJECT ; Hygiene & Sanitation /gl 7 &g
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

O % & Ry SRS o whgs 4 Ry m §)

Q1.

Q.2

Q3.

Q4.

Q.5.

~ Infew lines, explain (any four):

Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food if%emis%;hich contains micro—orgegaisms.

TR e ﬁ&qrﬂaﬁaﬁqﬂf'rmwﬁmwﬁﬁg@aﬁmlm
m,wmwﬁﬁ%amﬁ%aﬂ%%@ﬁﬁﬁﬁ&nﬁﬁamaﬁﬁ%}

Describe the signs of food spailage. Which mic;ro-organisms are responsible for food spoilage? List ways to

prevent food spoilage. " , , :
%meﬁ%mﬁmm&raﬁuﬁmmsﬁ%maﬁq%ﬁmeﬂam
?i?tﬁmaﬁmsﬁﬁaaﬁémﬁiﬂwﬁ: .
(10)

As a food handler, design SOP's for:

i) Preparation of food

ii) - Cooking of food

iii) Storage of food

U W] eI & &g ﬁul%lfiaa%ﬁfq_sopﬁwm:aﬁ:

i) {1 da i Thrn R lge

ii) HISFT et ;

ii) 15T BT HeRuy _
ORAIT

lllustrate the principles of HACCP in food industry.

@I I H HACCP & Rygfal &1 qufy 33 o

Write the steps involved in hand washing.

aum#ﬁmﬁaawﬁm’rﬁﬂiam

Discuss the role of FSSAI
FSSAI BT BT 03 T=f &y

In brief, explain the principles of First aid.

ﬁl@?ﬁﬁ#ﬁqﬁmﬁsﬁl

ORAT

i) Danger Zone temperature
ii)  Blast freezing

iii) - Dishwashing methods

iv) Sanitation

v) Cross-contamination

vi) Service of food
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ﬁyﬁﬁﬁmﬁﬁm(ﬁim:
) SR IR~ B '
ii) SRS TBIoT

i) T 91 F a6

iv) TqeT ’

V) S-Hguol

vi) HIST BT G

Q.6. State True or False: . T ok s
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.
vil)  Manual dish washing method is more expensive than mechanical dishwashing method.
viii) - Cooked and raw food should be stored separately, -
i) Food can remain in danger zone for seven hours before it starts to spoil.
x)  FSSAlis the first international food standard body. |

(4x2%=10)

TRl 7 TTed FAG: : \

: ﬁmﬁﬁméﬁﬁﬁg@?wﬁgl

i) TR BRI [

i) STBTRRT et Puer 9t v AR 2

iv) SIG-Heuu § T v 8 gt 2 ;

V) S 1 I ISR A il Tl e o s g,
vi) BIE Pic Ao Al 72 2 Tt

vii) H3eret FSRTatiRin fafly e fewraiiRin Ry ot qarn & oiftres warht 21
viil) T G311 SR real IS SreT-Sier it faran s wnfew |- ;
ix) IS TS §1 & U5 U1l U a SoR Wi A 8 W 2|

x) FSSAI Ugelt SfaRaTsta amer AFes ST 81

Fededededededed e

(10x1=10)

__-ur‘i-i’q.\ Y A y . -
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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/®g @1
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Ud® Uy & fw emdfed sie wiwges # RRw M

G,

Q.2.

Q3.

Q4.

Q.5.

Q6.

Q7.

Explain standard recipe and highlight its importance in a commercial kitchen. Write standard recipe for an
appetizer of your choice.
A ST 1 SRS 3 3R ATaHIAS TS H 30F Heed U YD1 1ot | 30 Ui & Q0eTeor &
fere e Jwar ford |

ORAT
Explain various cost incurred by a medium size hotel to run daily operations.
Teh HEOH HIHR & 8lcd gRIT TREITe e & fou &1 oA areht fafirs vt 3t aarem &3

(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.
3ts # W g gifia S a0t Aeayf 87 fhed a2 giee @1 @i $F & i Frd fra ver
faar &1 FepdT 8, 39 adie ferd|

ORMAT
What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the
menu can be done.
?ﬁ%ﬁmqu@aﬁwﬁ?@aﬁﬁﬁ%@mﬂiwu@ﬁmmmw

I

Differentiate between LIFO and FIFO with examples.

JaTERY Hfgd LIFO 3R FIFO & did 3faR FaTd|
ORAT

Differentiate between butchers yield & cooking yield.

o e 3R e dies 3 i iR FaTy|

(10)

Describe any two types of menus.

=gl G YR & AL &1 g0 He |

Highlight the steps involved in purchasing non-perishable items.

Sed] BTG A g1F arelt gegefl & Wilen 7 2 =Rl W) Uty ST

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

31y fat Yxa”i & @y uenef & Iare R fast &) 9 R s gea 27

A. Fillin the blanks:

i) Wages paid to staff come under

ii) Fixed menu is also known as :

III) QSR stands for p i -~-':._'~'-'-‘_'-‘="-::::::::;:.,

iv) BOT stands for ; o é-,:g,.'::.*ﬂ.&ﬁ:ﬂ.,{gj,%
v) Adjustment factor is used in R

)
...‘o o
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A.ﬁﬁ@ﬂ:{’lﬁz

) HeTRE! @ fean S are daq F siaria 3 8|
ity FifEa A &t F U 1t ST S B

iii) QSR T ATE gl

iv) BOT &1 Aaaa gl

v) GHTANGH SR BT ITTN A fpar omar 81

B. State True or False:

i) Drained weight is checked for canned food.

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

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

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

B. &l U1 TeTd T :

i) fesaTa HivH & fT @ aor Pt Sird &1 St & |

i) s RRIfT # ©R B0R @Y U e UG b S 8

i) TR T o 1 3R B3 A g8 WioH F arTa fafdy AeTe 8
iv) FIFO e ST} % &1 Wfha 81

v) U IR 1 GERGd WY IdTE B aRddd A 8|

(5+5=10)
Fwkkkkkk

| epuCATIoy ..
i E _‘,\! 4%
o g RIS . et
He Lb ]
BT A
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2023-2024
COURSE ; Diploma in Food Production
SUBJECT : Nutrition/~gf¢ ==
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(G Uy & fog srrdfed 3 Hige A iU T E)

Q1. List the basic five food groups giving two examples of foods in each food group, also briefly
highlight the main nutrients in each food group.
U @Y g H R Uerdl & &1 IIERVN 4 U A Urd Wi 9ig! St G 99, Tl
T 9 B e Ui dwl 0RO Wag F ueTe ST
ORMAT
What factors must be considered while planning a menu for a family? Also, in brief, explain the
importance of food in daily life.

foddl aRER & T A F1 A1 91 T 57 FRa! R =R fFar s anfger wy &

P Sfte & 159 & He@ 1 Y& § wHgmEd |
(10)
Q.2.  List the functions and sources of the following (any two):
i) Proteins ii) Fats i) Carbohydrates iv) Calcium
Fofafad & Fraf ok widl @t gEt a1 (@1 9)):
i) TTEH ii) @ iii) FTAGIESC iv) Pferad
(2x5=10)
Q.3. Define the following (any five):
i) Calorie i Balanced Diet iii) Monosaccharide
iv) Specific Dynamic Action v) Micronutrients vi) Nutrition
vii) Malnutrition viii) RDA(Recommended Dietary Allowances)
Frofafaa @ ofenfia &3 @1 ur):
DEZSIE ii) T SMER iii) AFIAPRES
iv) faftry wifesfta foran v) G& Uivd dd vi) ST
vii) PUNT viii) RDA (3FRIRId 38R M)
‘ (5x2=10)
Q4.  What happens in case of:
i) Excessive carbohydrate intake
iy Deficiency of iron
Frofafea & ame & 1 g &:
i) AT PraTeRge HT 4a
ii) g uard @1 S
(2x272=5)

Q5.  Differentiate between the following (any one):
i) Fat-soluble vitamins and water-soluble vitamins
i) Complete proteins and incomplete proteins
iii) Monosaccharides and polysaccharides
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Q.6.

ﬁ%@ﬁgmm:mﬁam
i) aar

i) QUf O R 3rqef tiidle

iii) AFTABRIES 3R UiehEdves

Fill in the blanks:
i) is an animal starch stored in all animals.
ii) is found in all sprouted and malted products.
iii) Scurvy is a deficiency disease of
iv) Deficiency of iodine is causes .
v) Pellagra which means a rough skin is caused due to the insufficient intake of
in the diet.
vi) The implementation of the principle of nutrition in one’s daily diet is an appetizing way in

vii) is present principally as hemoglobin of the red blood cells (RBC).

viii) results in extreme deficiency of water and fluids.

ix) Flax seeds are a good source of fatty acids.

X) regulates the body temperature through evaporation from the lungs and skin.

ﬂaaamﬁ:

i) W SRl A wufed ue ug e 2

i) W BN 3R ATeeS ey & grar e

iii) T df D HH A BN T AT

iv) TS &1 wet BT HR gl 2

v) Ot foraepT o1 @ WRadt @, SmeR & & 3afe Ao b SR I 2

vi) felt & S eimer & divor & Rigiq 1 s T Us w@ifey adar gl

vii) %@wﬁmmaﬁﬁmsﬁmcﬁiﬁwﬁhﬁq%wﬁﬁq&eﬁm%l

viii) URUTHEEY Ut 3R R Uaredf @1 srafie st 8 ot 21

ix) Sferdt & offer Bt ufis &1 & ST Hig 2

X) mah?am@rmﬂaﬂm$mwn@rm?$maﬁﬁﬁﬁam%|
(10x1=10)

REkhkkhk

5 ‘lll(‘,;‘\t f_/
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : Diploma in Food Production
SUBJECT ; Larder/am8x
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

WdE uy & g smEfed sie @i # Ru g

Q1.

Q.2.

Q.3.

Q4.

Q5.

Q.6.

Q.7.

In larder section, what are the factors to be considered while undertaking storage of fresh water

fish and shellfish? Describe in detail.

TS SFIHET H, ot UM Bt Aol 3R Aaftby &1 HeRY Fxa O 59 $R&T W) fFaR

faar ST =nfee? fawar & aof Y

ORAT

List five larder equipment, their functions and way to maintain them after every use.

Ui TSR SUBUN, I BT 3R YAP IYANT & S I8 3@ & qid 3 gl §10
(10)

Draw a neat diagram of lamb showing primal cuts of lamb. Also, write the uses of each cut.
Lamb T Ueh HIB-GRT T o910 ot IU& cuts &g U €11 wds &e & Iuant +ft
ferfau |
ORAT
Define sandwich. Explain any four types of sandwich.

Hefaa &) uRuiita o3| Jsfaw & &<l arR yor) &) grm=d |

(10)
Describe the following in few lines (any two):
i) Canapé i) Galantine i) Vinaigrette iv) Larding v) Garde Manger
Fafifea &1 avf go dfdml & &3 @15 Q)
i) Pt i) dferg i) fade iv) TS v) TS AfoR
(2x2%2=5)
Describe force meat & their uses.
BRI Hie 3R I IUTT BT qu Y|
(5)
Draw a neat diagram of model larder kitchen of a large five star deluxe hotel.
U &8 Uie FHarT Sterad giea & Alse a1 fre &1 ve a1 o s
(%)

Explain the concept of cold buffets. Name few items which are essentially displayed in a cold
buffet.
&8 g% Bl SAYRUN B! FHFIEY| $O IegH & A FaRY S A wU @ 32 g
GaksIci
(%)

Differentiate between poultry & game with suitable examples.

UG IaTeX0I & A Uleg! 1R 19 & oY 3ick Ty H1|

s (5)

T
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Q8.  Match the following:

i) Canape a) Animal fat

i) Paté b) Jointing & cutting meat
i) Lard ¢) Choux pastry
iv)  Profiterole d) Forcemeat

v) Butchers Block e) Hors d’ oeuvre
Fafafaa #) fran:

i) et b) Uy aar

ii) OTat @) A &Y Hle
iii) TS ) YU

iv) Profiterole Y) GRiHe

v) G2 &l ) 8fiqq

(5x1=5)

Fekkdde e deeded
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
' ACADEMIG YEAR 2023-2024

COURSE : Diploma in Food Produchon

SUBJECT - . ' » : Cookery/@ddl .
TIME ALLOWED R RO e il e G MAX, MARKS: 100

(Marks allotted to each questlon are gwen in brackets)

(I U & forg sirdifeq i PIgH 7 ey Mo §)

il

Q2.

Q3.

Q4.

Q5.

Q6.

Q7.

Q8.

CODE: 04/16

List the aims & objectlves of cooking. Why is ba[anc:ng of recipe crucial?

'mwﬁa;awamaawwﬂwﬁ mwmww%%

ORMAT
Define stock. Explain dlﬁerenttypes of stocks. -
wﬁw&mﬁaaﬁr R PR % i aremza;

Explain any f ive methods of cookmg fishizs &
ol UM &1 31 Uy faftrat wugrea
st : .- ORMAT
What are the effects of heat on varlous vegetables in acid and alkaline medtum'?
m@vwﬂammﬁﬁfwmmmmwmm%v ,

(10)

(10)
Draw a labelled diagram of an egg. Discuss the ways of selecting good quality eggs
1S 1 AMifdhd fF smrga I St Iurarer AT S g & R Taf
ORAT -
What is menu plannmg‘? What are the points to keep in'mind while selectmg the dishes for the menu?
aIfge?

mmw%?ﬁaafﬁmmmﬁw 1 aTeit 1 e v
(10)

- Classify the various types of vegetables with two exampres in each category.
goff 7

& a1y faf yepr 3t wieyat o @l gffga B3
ORAT
In few lines, describe various mother sauces Also wnte names of two denvative sauces under each
category.

, %Wﬁﬁ%mmﬁraﬂhﬁrm@ mm*mammﬁwm

(10)
Define and classify soups. Name five international soups with their country of origin.

Q4 &) gy v mﬁqmaﬁlﬁamﬂg‘lﬂq@r%mmwhﬂﬁawl (.
10)

Draw an organization chart for a kitchen. in a five star category hotel. What are the duties and
responsibilities ofan executive chef? -~ -

- Ui fyary of eﬁaaﬁ?@ﬁsmgamarémfwaﬂﬁmﬂwafmm
- Forerfygt

& %?
(10)
Define pastry Write the recipe of any one pastry of your choice.

&mﬁmaﬁﬁﬂﬂwﬁﬁeﬁmﬁi@‘t

Define the following terms in few hnes (any five):
i) Standard yield i) Mise-en-place - m) Standard Recipe

iv) Braising -~ V) Portion control i) Purchase spec:lﬁcahon vii) Gluten ]
viii) Solar Cooking " 7ix) Mixing methods 1
x) Microwave cooking it

(10)
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i) AP Iq ' i) PRy = iif) AT Ay}
iv) ST R 51 1) I vi) & fafrear
vii) e Vi) HeR T ix) frgor & add
. ‘ (5x2=10)
Q9. State True or False: -
i) Rechauffe means using leftover foods in some form or the other.
ii)  Blood can be used asathickening._agent. - il
i) - Mixed fruit salad with mayonnaise dressing is an example of simple salad.
V) Green vegetables should be cooked covered to retain the colour.
v)  Egg which floats in water should be discarded.
Vi) Roasts should be cooked at 2 low temperature,
Vi) A round fish has four flles, S
viii) Artichoke is a type of fruit,
ix) The correct term for a conical strainer is chinois,
X) Frozen breaded (crumbed) food items should not be defrosted prior to deep frying.
- WA R L R g
i) 30T 7 opf ‘@@mwzﬁaﬁﬁﬂﬂ#ﬁmwﬁtﬁcﬂwmr ‘
ii)mﬁwmﬁ.aﬁwe%wﬁma_%mwm%l
i;i)WW$mqﬁ%wmmmmmwwmén
.v)aﬁmmwmmﬁﬁfﬁqﬁwmmu :
v)@d@ﬁﬁm%@%amm%m
vi)ﬁﬁaﬂmmmmmmﬁm
Vi) T T et 7 AR Rbede g 21 !
Vi) SN U yPR B R
ix) VBIBR Tt & f Rsq
GEIR) mwﬁaﬁﬁqmﬁaﬂ#ﬁuﬁmaﬁﬁmmaﬁm }
(10x1=10
Q10.  Match the following: ' ;
i) Flatfish T0 v @)t Thousand istang
i) Fermentation b} Non-perishable food item
i) Espagnole ¢) Thickening agent
iv) Mayonnaise o eend) Pomferet
~.¥) Paneer B -+ 1 6). Potalp ...
Vi) Cereal ., i e f) Brown roux
- Vi) Tuber : g) Yeast
viii)  Garnish - h) Perishable food item
ix)  Menu Planning d sl ) Availability of raw items
x} - Corn Flour Sluriy.= TR el Oroulons ¢ o o
DECEREE TS| ) USE gl
i M @)am}:‘gﬁ.mﬁ?&mm
i) TEYIer ). TG dR arem :
iv) AGGT ) Ume
vi) 3T ! ) ST w
vii) g ®) @ik iy
viii) mf¥er S) RS §H 91 @y garef
ix) A Ao o ) P agell Bt IueeRar
X) Tdb & 1 BT Wiy )N 7
e S Ok . (10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2023-2024
COURSE : Diploma in Food Production
SUBJECT : Commodities/H ST
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

VAT Ty F R smEld ok Fiwe d 2 T g

Q1.

Q2.

Q3.

Q4.

Q.5.

Q6.

Q7.

Q8.

Describe pulses. Explain its types & uses.
Sl BT gUH Y TS YPR U IUANT S
ORAT
Explain the different types of fruits with examples. Also, write the usage of fruits in bakery &
confectionery. '

faffe gPR & wol 3 IaeRU WRed THETEA AP AR FhawE § we @
SygnT o ferd|
(10)
With the help of a neat diagram, explain the structure of wheat.
U W@ o7 &1 Fgrar 9 A 9t Te aneed|
ORAT

List four dairy products, their composition and uses in an Indian kitchen.
YRGS A IR S Iarel, ST W IR Sudh @ gt s

Adet (10)
List the names of five breakfast cereals served in breakfast buffet of a hotel.

et et & r=a1 g% # TR 9T aTet e IR 3T & A Ydeg Hi

What is AGMARK?
AGMARK &1 87

()

Enlist the role of spices in Indian cookery.

YR U1eh et H AT @1 4w Gellag BY

List five herbs used in continental cuisine. _
HRTEIUTg ST 7 SUGRT &1 o aTeft Ufel herbs &1 Gt a1
(5)

Explain the following (any two):
i) 18I ii) FSSAI i) Food Adulterants iv) Pasteurization
Frafafad 1 we &3 @1 Q)
i) ISI ii) FSSAI iii) @ey fAerae iv) Tgdeor

' (2x2Y2=5)
Fillin the blanks:
i) is a stoned fruit.
i) UHT is milk processed at X
i) Minimum milk fat present is single cream is
iv) Separating milk into solid curds and liquid whey is :
V) is a preservative used to improve flavor.and shelf life of dairy products.

Gt Yy
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Rad = W %
i) U STIGR %d &l
ii) UHT g8/ &1 R HHIfera faar o 21
i) Uehe BT H TN g aH gy a9 2l

iv)guﬁaﬁ'aaﬁ TRA A H AT BT

&l
wﬁwéﬁwwmméimahmﬁﬁmaﬁmaﬂﬁ
éﬁﬁm EIGIE

Fekkkkkkk

(5x1=5)
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