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SUBJECT CODE: DFP-03 | " EXAMDATE: 29.05.2023

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

: _ ACADEMIC YEAR 2022-2023
COURSE : Diploma in Food Production
SUBJECT - : " Nutition/=gfC=A
TIME ALLOWED : 02 Hours -

Marks allotted to each question are given in brackets)

) u&rﬂsﬁqaﬁﬁﬁ%@wﬁﬁqm%‘)

Q1. Whatis obesity? Which food should be avoided in case of obesity? Plan a orie-day meal for a
for 40 years old male suffering from abesity. '

iveTa T 37 Tt o R 1 e ey el @ s R e @ i 40

¥ & G3N & fofu U 71 & e 1 Ao s - _
. 5 5 1B (2+3+5=10)
N . ORMAT
Explain the physiological, psychological and social importance of food. .
ISt & =R, T R Tl e @) e PRl
: : - (10)

Q2. Whatis protein? Discuss the different functions of protein in our body. List .the-dietarﬁr sources of
protein. : ' :

. T a1 82 AR SRR A WA & Tt &l a8 == SR 1ida & smerig
- Hidl &I g §Eu - .
, . (2+4+4=10)
ORAT “ -
Define carbohydrates. In few lines explain various types of simple carbohydrates. Also write four _
* examples of carbohydrates rich foods. o

PR ﬁqﬁuﬁaaﬁmlwmﬁﬁmm?ﬁmmﬁ?@ﬁﬁ
Ui S| PreTerRge Jod Ere verd & TR Samewor «f i

(2+6+2=10)
Q3.  Explain in few lines (any five): _ S
i) Kwashiorkor ' . )] Nutrition -
ii) Hypertension iv) Fermentation
V) Sucrose vi)  Beri-Beri
vii) Dietary Fibre ' “ i) Food
$o Ufdadl § GuZIsy (@18 Ura):
i) PIRARST - i) u’mm.
iif) S YTy iv) TR
V) gepIet - vi) S8-58
vii) 3MMER BIFER : viii) HIST
‘ (5x1=5)
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SUBJECT CODE: DFP-03 EXAM DATE: 29.05.2023

Q4.

Q5.

. Q8.

Q7.

Q.

- v)emqaﬁm@wmam%l

CODE: DFP/NUT/NC/05 .

Define vitamins and dassify them. .
ﬁaﬁﬁaﬂuﬁnﬁaaﬁmwmmaﬁﬁm i
Whatis balance diet? What is the importance of balance diei in maintaining health? '
i e T 32 T A TG T B Rt S T 76 el &7
What are the factors which affects the meal planning? | |
AT X BT ¥ N I AT Y TR e 7
Fillin the blanks: | |
i) Deficiency of lodine causes

i) Night blindness is caused dueto ____ deficiency.
{ii) 1 gm of carbohydrates provide Keal. - -

®

(5)

) Boomplex vitamins are _ soluble

v) Defi aency of Niacin (\ﬁt B3) causes _

e = ¥ |
|)3{T€ﬁ?=‘17-lﬁﬂﬁ?ﬂ’[ﬁ EPIT'“%I
1|)ﬁin aﬂa?:ﬁasw@?ﬂa

' m)wrmﬁafaa?{d ﬁo—cﬁﬁhﬂnﬁﬁaﬂﬁ%l

iv) Eﬁafl'ﬂ'aﬂﬁﬁaﬁf:f 'QEFIE“E _Eaa'%l
v) i @Ea‘ra)aﬂw% E'\?IT%l .

State True or False:

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

(5x1 =5)

iil) Saturated fats are solid at room temperature.
v)  Vitamin D helps in calcium absorption.

v) Deficiency of iron causes anemia.

mﬂmwaarq

i) BIEER §HAR TRR H FHoll UeH Hdr gl

-u)mth'?ﬂ?qﬂfﬁ'c‘ﬁ@ﬂ%‘l

i) IS e TR B U B S
:v)ﬁaﬁﬁ:s"s%%mﬂ%emﬁmﬁwm%l

(5x1<5)
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SUBJECT CODE: DFP-04 EXAM DATE: 26.05.2023
ROLL No........
NATIONAL COUNCIL FOR HOTEL MANAGEMENT 3 )
AND CATERING TECHNOLOGY, NOIDA 5[ arAFETE |2
ACADEMIC YEAR 2022-2023 sl Con y =
==\ v ' ] ‘f‘a 7
COURSE : Diploma in Food Production *
SUBJECT ; Commodities
TIME ALLOWED : 02 Hours

(Marks allotted to each question are given in brackets)

m@au&r%ﬁuﬂaﬁawwiﬁqw%

Q.1.  What s food adulteration? In a tabular form, write name of four food product & their common
adulterants. List four easy steps to prevent adulteration.

émmﬁww%?mﬁmﬁwﬁwmwﬁé?w 3R 39 g1 arcit
I frarae ffau | firemac d99 & TR SH 3uF faRkau

OorRAT
Differentiate between cereals and pulses with suitable examples. Discuss the uses of cereals
and pulses in Indian cookery.

SUged JaTe0l &d BU S SR ETel 7 3R WE ST | HRIg Ureb el H
TSI SR gl & IuNl 1 ==l Biforg|

Q.2.  Herb and condiments have been integral part of Indian cuisine. List five .indigenous herbs or
condiments and their uses in cookery.

B9 SR TR YR Ao &1 SHfF ST IR 81 Ui ¢l gd a1 Haral 31 gt
A1 3R WHT Ueb | 3 Suai &I ferd|

ORAT
What is food preservation? Discuss two food preservation methods with suitable examples.

mmww%?mmﬁmﬂﬁmmwﬁfﬂﬁaﬁaﬁﬁﬁm
(10)

(2+4+4=10)

(10)

Q.3. Classify fruits with examples from each group.

ISTeRUT & TIY Hdl| ol aiifepul iforg |

Q.4. Discuss the role of FSSAI,
FSSAI @1 YffreT IR T 3|

Q5. What precautions will you do to control spoilage of dairy product? -

S IUIE & WIS g &) FRifAa s & forw s s wraenfai sxai?

(5)

(%)

(5)
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Q.6.  Fillin the blanks:
i) The green pigment present in green leavesis ______.
i) The Stimulating substance in coffee is
iii) Mango is an example of
iv) Parmesan is cheese from ’
v) Soya beans are rich sources of '

e ®IF W
i) &1 gferl | Iﬁﬁﬁ{ exl a'UTEF gl
i) mqﬁﬁa%rﬁwzf ]
iyem__ ®1US SaER Bl
iv) gHgE S Jgl
VIR eI 9SO 6l
(5x1=5)
Q7. State True or False:
i) Cheese is derivative of curd.
i) Basil and thyme are herbs.
iy Cauliflower is a root vegetable.
iv) Banana should be stored at cold place.
v) Pulses are food source of carbohydrates.
el 1 7Teld ST ®
) 99 et 9 g 3
if) AR SR UTgH g &
iii) ‘{LﬁFﬁlﬁ s ardl geoit %I
.v)ﬁﬁa%wmw%ammf%m
v) AT FTaTeIESE &1 @Ig |id g |
(5x1=5)
Q8.  Match the following: B
"i) - Roquefort a) Tannin
i) Sugar b) Citrus fruit
iy Orange c) Castor
iv) Tea d) Bud
v) Clove e) Blue Cheese
Frafafa ) fiet:
i) APBIE @) e
i) it ) Wg Hel
i) T ) HER
iv) d1g mes
V) ST ORI
*kkkkkkk (SX1 =5)
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SUBJECT CODE: DFP-#29 $ EXAM DATE: 25.05.2023

ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE : Diploma in Food Production
SUBJECT g Larder .
TIME ALLOWED : 02 Hours MAX. MAR

(Marks allotted to each. quesliop are given in b.rackets) .
T U o forg srrdfed a@agm‘cﬁfrﬁunq%)

Q1.

Q.2

Q3.

Q4.

Q.5.

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

~and maintenance.

mﬁﬁm%uqqu B S| U AT AT ST, I
SUANT, ST 3R I\WTE St il S|
- OR/aT

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

aﬁwﬁmmwaﬂﬁq@:ﬁﬁ%ﬁﬁqm@ﬁm%w-
7 & Hed IR I Be |

(5+5=10)

Draw and explain cuts of Pork. |

Uieh e & o S15T iR s
: ORAT
Draw and explain cuts of Beef.

It e o1 o ST SR FHRU|
(10)
Classify fish, Name five famous cuts of fish.

TRt o1 arifeRu S| T F Ui TR ®e & T ffdul
' ' 6

Explain the different types of Forcemeat.

B & fafte veRl & a3l

Define salad. Discuss parts of salad.

YaTe B IRUIRE ST | Tae &y R T=f B

(5)

Q)
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Q6.  Explain in one or two lines (any five):

i) Ham ii) Sausage ii) Canapés iv) Offals
V) Gaiantme vi) Caviar i) Pate de fole gras  viii) Game Bird
e 1 & ke H WSSy (@1 ard): )
i) &H i) It if) rTO iv) STHE
v) TATS vi) BIAUR vii) U1 €1 W18 7T viii) T §1
5x1=5
Q.7.  State True or False: ( :
i) Temperature for serving cold food is 140°f.
i) Flat fish has 4 fillets.
iii) Gorgonzola is a blue vein cheese.
iv) Collagen is a dessert.
v) Capon is a starter from Italy.
G‘s“f 7 TTAd I
wﬁmuﬁaﬁ%%qmuﬂm 140° PRIGIZC BIaT &
i) T A el A 4 B Bt B -'
iii) RIS U & a7 il g
iv) DIeis Udb gl
v) BUIF 3Tl BRI B
Q8. Match the following: =)
i) Tapas a) Japanese rice dish
ii)  Antipasto b) Small savoury dish from Spain
:\I:; éizﬁ?k' o) Lebanese dining style -
- d)First course of bite s rti
v) Mezze e) Cold hors d’oeuvres IfzrgrﬂoR l'g:am =
frafefed ot fiam:
) drT %) ST ATael &7 &
Pl S
i) feure Q) W BT BleT THSH T
i @“‘W ) AR i et
¥} ) 3l § B
- STHR aTell Ugall By
V) 5t ) TS TS oA
(5x1=5)

dhEkkkkdhik
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...,SU‘?JFCTCODE: DFP-01 7+ ° . EXAMDATE: 24.05.2023

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE y Diploma in Food Production
SUBJECT : Cookery,

TIME ALLOWED : 03 Hours MAX. MAR

(Marks allotted to each quesl!on are given in brackets)
(qaﬁa gy & foru sirdfed 8id a%w

Q1. Define sauces. Discuss in short mother sauces.

m@q&nﬁaaﬁnﬁmﬁwwaﬁaﬂfﬁl

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

3 BT WS Wi [aF STl o2 U @ R R @1 weu # 9uiA
Piforel

(10)

(5+5=10)

Q2. Name any five continental vegetables. Discuss the effect of heat on green vegetables in acidic
and alkaline medium.

o=l Ufa HeIgIuTg wfesal 3 = farfau s IR i Are 7 g8 wfewrl

TR AT & THTE Bt e Sifl
' (5+5=10)
ORAT

Elucidate any four types of pastry |

et & Tl IR UPRI Bl WY P
10
Q3. Discuss any two conventional and non-conventional methods of cooking. o

T T @ el &l uRuRe® R TR m%ﬁfﬂﬁfﬁaafﬁfml

(4x22=10)

ORAT
Dtscuss e importance of kitchen in hotel. Classify raw material and their uses in cooking.

¥ Tigc &1 991 BN | T UHH § &= T eh?tﬂ%wtm‘mﬁ

aﬁ@aﬁl
(10)

Q4. Write the selection criteria for (any two):

i) Fish

i) - Vegetables

iii) Meat

R} &1 % fore =g Acs fafaT:

) TS

iy  Gfesi

i) A

CODE: DFP/COOK/NC/03 Page 10f 3



SUBJECT CODE: DFP-01 . EXAMDATE: 24.05.2023

Q5.

Q.6.

Q7.

Q.8.

Q.9.

(2x5=10)
i) Draw the kitchen organization chart of a five star hotel.
ii) Discuss the impartance of kitchen stewardin .
i) T UARIGRT gled &1 8IS W16 9Ic a1se|
ii) foraT Waf$n & T R == $X|
(5+5=10)
ORAT

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

3 T B RIT AR H=) A B Gl G0 3R I Hewd bl 74 by

10)
Write short notes on (any two): (
i) Standard Yield
ii) Standard Recipe
i) Portion Control
iv) - Purchase specification -
forg) &l IR fara few T fore:
) Wss Hics
ii) WSS YAyt
iif) HIT TR
iv) @ﬂaﬁﬁ%m
(2x5=10)
i) Name five international breads with their country of origin.
ii) Name five international soups with their country of origin.
i) OTd 3 e F M IS g o & 1Y ferd |
if) Tl & Ul & T 3% T o & 91y ferd!
_ (5+5=10)
Explain in few lines (any ten): '
i) Roux ii) Julienne iii) Danish pastry iv) Consommé
v) Velouté vi) Bouquet gami vii) Beurre Manié viii) Basting
i) Indenting _ x) Aspic xiy Demi-glace xity Mirepoix
F Uidaal 7 e I (@13 <):
)= ii) SffereA iii) SR O iv) IR
v) Il vi) 5 THT vii) SR A viii) SIfRET
ix) gsfem  x) Ufus xi) SHI-Te| xii) ARG
(10x1=10)
State True or False:

i) Mixing two or more ingredients thoroughly is known as blending.

i) Au bleu means well cooked.

i) The correct storage temperature for stocks is 1°C-4°C.

iv) Brown sfock is used for stew and sauces.

v) Mornay is a derivative of Bechamel Sauce.

vi) Croutons are dices made from Bacon.

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

ix) Parmesan is cheese which originated from France.

x) Chef Communard is also known as relief cook.

CODE: DFP/COOK/NC/03 Page 2 of 3



Q.10.

.. SUBJECT CODE: DFP-01

t

-

ot g7 TTed Jale:

EXAM DATE: 24.05.2023

) 3 1R R R W ) s e R < Fea )

i) 3 s 1 37ef R 31t e & T gl

iil) Rl & fe1e Tt HSRU amomm 1°c-4°C R
iv) SIS ¥leh BT IUANT I, 3R T & fory forar smar 21

v) HiH S90S 1Y BT 0 ¢
vi) R 35 A 9 SRU B T

vii) 3TN ST IUANT 3oy s F R fpar s 21
viii) ST U® UBR Pt HIe &1 He o)

iX) TRAG e BT ¥ 2

X) [® SRR B! Relle Fb & T F R S S g

Match the following:
i) Mulligatawny
ii) Dubarry
iii) Tartare
iv) Chicken
v) Mozzarella
vi) Hilsa
vii)  Gluten
viii)  Puff Pastry
iX) Bisque
X) Thyme

- Fafaiea <) fiem:
i) gRwTear
i) QORI
iii) eTeR
iv) e
v) ToRar
vii)
viii) % U
ix) fos
x) YIgH

CODE: DFP/COOK/NC/03

a) Poulet

b) Cheese

c) France

d) Herbs

e) Mayonnaise
f) India

. g) Protejn

h) Cauliflower
i) Fish

- ) Laminated Dough

W a;jr'ga
Q) divl

dkkkkkkk .

- Big
) gd

3) AaAw

) YRd

B) UIcH

o) et
) Sl

9) ARS8t

(10x1=10)

(10x1=10)
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SUBJECT CODE: DCS-01

X2
EXAM DATE: 22.05.2023

ROLL No..sacsesisosic

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOZY

AADEMIC YEAR - 2022-2023

COURSE : 1 % Year Diploma in

Food Production / Food & Beverage Service/ Hous

Bakery & Confectionery

SUBJECT- : Hygiene & Sanitation
TIME ALLOWED : 02 HRS.

MAX. MARKE 54 . 5

PN 9 PRy

(Marks allotted to each question are given in brackets)

QA
Q.2.

Q.3.

Q4.

Q5.
Q.6.

Q7.

Q.8.

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

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

(10)

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

Differentiate between contamination of food and spbilage 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):

i) 3 R of waste management
ii) Swachh Bharat Abhiyan
i) . Safe service of food
iv) Laceration
V) Danger zone
vi) First aid

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 be kept together,

dkkkkkdkik

CODE: DCS/HS/NC/05

(10)
(%)

(5)
(5)

(5)

(5x1=5)

(5x1=5)
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SUBJECT CODE: DFP-03 EXAM DATE: 16.05.2024

NATIONAL COUNCIL FOR HOTEL MANAGEMENT /& /.-
AND CATERING TECHNOLOGY, NOIDA |/ |
ACADEMIC YEAR - 2023-2024 7\

COURSE : Diploma in Food Production
SUBJECT : Nutrition/-gfer
TIME ALLOWED : 02 Hours

(Marks allotted to each question are given in brackets)

S T F RIT safe sfe BIEE A RT T

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. _ . .
mmwﬁwwﬁamméﬁgu%ﬁawmaﬁaﬁﬁm,m
Ty g H e Ui dl UR 4 HaY H Yy Sl

ORMAT
What factors must be considered while planning a menu for a family? Also, in brief, explain the
importance of food in daily life. ' Lk

et URAR & 1T A B Ao SR W b R W faar faan S =few I &
e Sita & 1 & Te@ &) Y&y 1 IHEigd] (
10)

Q.2.  List the functions and sources of the following (any two):
i) Proteins ii) Fats iify Carbohydrates iv) Calcium

Frofif@a % ol ok did @) g2t 791 @ ) !
iy U1 i) & iii) BTAEIESC iv) hfexad
(2x5=10)
Q.3.  Define the following (any five):
i) Calorie ii) Balanced Diet iif) Monosaccharide
iv) Specific Dynamic Action v) Micronutrients vi) Nutrition
vii) Malnutrition viii) RDA(Recommended Dietary Allowances)

i) AR if) Fgferd SR i) AFIRSUES
iv) fofRre wifaxiia fobar v) Y& 4N . vi) 7o
vii) ANl viii) RDA (S{RIfR S8R )
Vs (5x2=10)

Q.4. What happens in case of: [

) Excessive carbohydrate intake |

ii) Deficiency of iron \ V7AREL

Prfoa & A A g

i) SUMP FlERSe T hAT o fipp

i) @itg uerd Bl ol o

Q.5. Differentiate between the following (any one):
i) Fat-soluble vitamins and water-soluble vitamins c.icoeii e i o e bt =
i) Complete proteins and incomplete proteins
iii) Monosaccharides and polysaccharides

(2x2Y4=5)

CODE: 2324301 Page 1 of 2
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/PR ¥ d ahR X @Y T
/yaard ﬁaﬁqﬁ?wﬂgﬁaﬂﬁﬁaﬁﬂ

Q.6. Y Flll in the blanks: . y,
|)\ “———.is an"animal starch stored in all animals.
i) ----*'1§'found in all sprouted and malted products.
i) 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.

Raa - W

Nl o § Tuftd ue oy T B

iy it sipRa 3R Aees Iere) ¥ ur S B

iii) par_ P U Y B T AT B

iv) TS Bt HHI BT BRI 74l 8

v) U foraet o & et @, SR 1 & 3 Yo F SRU BN B

vi) ol B e sER A UNU ¥ R e orfagd A e Wiy @ier sl

Vi ?W@rmmaﬁfﬁmﬁ (RBC) F BIATefeH &b w4 # Hivg gl 8

vii) URUTRGEY U SR oRd Uerdf o 3rafie & gl Siidl 3

ix) STl P aiel Tl TS 31 & BT 5l

%) PHal SR Gl A arsfiHRor & H1ead A YRR F o &1 Frifid sxar gl
(10x1=10)

Fode ek gk o

CODE: 2324301 Page 2 of 2




SUBJECT CODE: DFP-04 EXAM DATE: 15..05.2024

NATIONAL COUNCIL FOR HOTEL MANAGEMENT (. [
AND CATERING TECHNOLOGY, NOIDA 1% |
ACADEMIC YEAR - 2023-2024

COURSE : Diploma in Food Production
SUBJECT . Commodities
TIME ALLOWED i 02 Hours MAX. MARKS: 50

(Marks allotted to each question are givenin brackets%

(ﬂ%uaﬂsﬁqaﬁﬁﬁwmﬁmm )

Q1. Describe pulses. Explain its types & uses. _ ;
218 1 aU FX1TES TSR U6 S SaRdl
ORMAT
Explain the different types of fruits with examples. Also, write the usage of fruits in bakery &
confectionery. .Y YHAR
ﬁﬁlﬁwﬁ?ﬁﬁﬁmﬂ‘%ﬁw@léﬂmmﬁﬁﬁ
Iuyam off forsd) \\*'\- e G
‘\-\i_\__,‘r.‘_ :7: / (10)
Q2.  With the help of a neat diagram, explain the structure-of wheat.
R CACE R KRGS R Y TR g
ORMAT
~ List four dairy products, their composition and uses in an Indian kitchen.

mméﬁaﬂéuﬂwﬁtaﬂaﬁmahwﬁmaﬁqiﬂml

(10)
Q3. List the names of five breakfast cereals served in breakfast buffet of a hotel.
ol Bl b TS Gl H TR S Tl TTel el 3T & T gHEE B
(5)
Q4. Whatis AGMARK?
AGMARK 01 87
)
Q5. Enlist the role of spices in Indian cookery.
R T Hel W T B WiEcaeeicrad
, (5)
Q6. Listfive herbs usedin continental cuisine.
n@ﬂ’ﬂﬂﬂmﬁfﬁt{mﬁﬂaﬁﬁrﬁmﬂu‘h herbs @ T FIG
(5)
Q7. Explain the following (any two):
i) ISI ii) FSSAI iii) Food Adulterants iv) Pasteurization
i) ISl ii) FSSAI iii) @ fremmae PRIECERY
(2x2%2=5)

Q8. Fillin the blanks: .
i) is a stoned fruit.
iy UHT is milk processed at g
iiiy Minimum milk fat present is single cream is
iv) Separating milk into solid curds and liquid whey is .
vy isa preservative used to improve flavor and shelf life of dairy products.

CODE: DFP/COMMODITIES/NC/02 Page 10f 2




SUBJECT CODE: DFP-04 EXAM DATE: 15.05.2024

{ iy .
| i) UHT G DI R o far e gl
i) T s H HISG A gy aw 2l
Niv) U P B 81 SR TR Hg W e Bl o
\%);- . T A 2 ForeT QU 304 Sl 3 g S e e P g T
flu e ST g1

Y

(5x1=5)

dkkdkkdk

[ e\
LIBRARY
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SUBJECT CODE: DFP-02 EXAM DATE: 14.05.2024

COURSE : Diploma in Food Production
SUBJECT : Larder/caX
TIME ALLOWED : 02 Hours

NATIONAL COUNCIL FOR HOTEL MANAGEMENT [ ™ o
AND CATERING TECHNOLOGY, NOIDA e |2
ACADEMIC YEAR - 2023-2024

(Marks allotted to each question are given in brackets

oAF Uy & R emkfed o wiws # fdu MW )

Q1.

Q.2

Q.3.

Q4.

Q5.

Q6.

Q7.

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

fish and shellfish? Describe in detail.

TS AT H, T Ul &) Adeh 3R Yl &1 HSRU Hed 0y 6 wRSI | fFEaR

fasan ST anfee? foaR & aufa 33

: ORMAT

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

Ui AR SUHRUN, 375 BT 3R Ui SUGNT & 816 S IRETd & ckidh &1 gai g
(10)

Draw a neat diagram of lamb showing primal cuts of lamb. Also, write the uses of each cut.
Lamb &7 T HIh-GRT 7 §71¢ o) 39& cuts f3@T 7T &1 uds se & IugnT i
mﬁ[l ! ;r

Define sandwich. Explain any four types of sandwich.

Yafda o1 uRiitig o1 Fsfaw & Fl IR TR &) TrEmEd|
el S

Describe the following in few lines (any two):

i) Canapé ii) Galantine i) Vinaigrette iv) Larding v) Garde Manger
Frafifed &1 9 o e § oY @)% Q)

i) et iy Melerg i faddie vy @ifdn v) TS TeR

(2x22=5)
Describe force meat & their uses.
B e 3R 3% IUENT &1 qu 1|
/ (5)
Draw a neat diagram of model Iarderldtchen of a large five star deluxe hotel.
& g Uid RYaRT Sided gled & Alsd TIey e o1 Uh % 2 S0
(5)

Explain the concept of cold buffets. Name few items which are essentially displayed in a cold
buffet.

&S g Bl S@URUT B TAHEA| O TG & 7 Farsy o e w9 F 32 g §
@) Wit |
(5)

Differentiate between poultry & game with suitable examples.

YK IaTE0N & WY e 3R 71 & i afeR Ty )
(5)
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SUBJECT CODE: DFP-02 EXAM DATE: 14.05.2024
Q.8.  Match the following:
i) Canapé a) Animal fat
i) - Pateé b) Jointing & cutting meat
| ddii)sLard ¢) Choux pastry
. Iv) Profiterole d) Forcemeat
) v)- Butchers Block e) Hors d’ oeuvre
~_Fafafea o e
i) At F) U T
if) T @) A B e
i) TS M) LU
iv) Proﬁteiole H)
v) TN sal® $) 3ligd

(5x1=5)

*kkddkkkhk
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SUBJECT CODE: DFP-01

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2023-2024
COURSE : Diploma in Food Production
SUBJECT : Cookery/@®<1
TIME ALLOWED : 03 Hours

(Marks allotted to each question are given in brackets)

ORAF Uy F U edfed sie Bigs # IR TU B)

Q.1.  Listthe aims & objectives of cooking. Why is balancing of recipe crucial?
T UHT F T AR 220 Ylag B3| IR &7 e il Fgayuf 27
orRMAT
Define stock. Explain different types of stocks.

i & uRuTid 31 fafis yeR & wie gugnsd|

(10)
Q.2.  Explain any five methods of cooking fish.
TS UHT DI Bl Ui [aiear g9 |
ORAIT
What are the effects of heat on various vegetables in acid and alkaline medium?
37 iR &g e # f3ftw Qi) uR a9 &1 31 WHId Usdl 87
(10)

Q.3.  Draw alabelled diagram of an egg. Discuss the ways of selecting good quality eggs.
33 BT ATHIfHd fo T g8 | =St TUIGH AT S G & ARl UR g4 R
ORMAT
What is menu planning? What are the points to keep in mind while selecting the dishes for the menu?

T 1T 3T 82 B, oY v ged IHy {351 91d &1 e e 91fge?

(10)
Q4.  Classify the various types of vegetables with two examples in each category.
T Juft H &1 ISR & Wiy fafim yeR @t fewdl @ arffed o3
OrRMAT
In few lines, describe various mother sauces. Also, write names of two derivative sauces under each
category. :
$o Ufaadl # fafirs 7ex 9 &1 90 31 9y €, vds Aot & siafa & s Irg & A ol
\ | (10)
Q.5+ Define and classify soups. Name five intemational soups with their country of origin.
L+ gy Pl uRYITYd Td @vifgd @Y1 diE SRS YOt & T G Hd o Wigd Sargul
i : . (10)

Q6.  Draw an organization chart for a kitchen in a five star category hotel. What are the duties and
responsibilities of an executive chef?
ge Rar1 Aol & gled # WY & U U Wied 91 9911 U6 SreR! % & $ad SR
el a2

(10)
Q7. Define pastry. Write the recipe of any one pastry of your choice.
e w1 ufeanfid o531 3rail wdi @1 fbell wa T @1 RN o)
(10)
Q8. Define the following terms in few lines (a@;),:
ol i) Standard yield ii) Mise-en-place iii) Slandard Recipe
R0 i) Braising L . - v) Portion control vi) Purchase specification viiy Gluten~ ...
viii) Solar Cooking ix) Mixing methods i

x) Microwave cooking

CODE: 04/16 Page 1ol 2



SUBJECT CODE: DFP-01 Q EXAM DATE: 10,05.2024

Profifed el &1 $o ufdad # ufifa ¢ (@S ura): &
) TS 3US ii) [Prg-uH-tn iii) TreTe R
soivy s | v) HIT fPrgzur vi) @re fafampen
\ vii) 13\%7{ viii) e g’lfa"f]': ix) feraror & adiep
) ATEAE BT

N

% Y (5x2=10)
Qs .~ State True orFalse: \

~__i)" " Rechauffe means using leftover foods in some form or the other.
i) Blood can be used as a thickening agent.
iii) Mixed fruit salad with mayonnaise dressing is an example of simple salad.
iv) Green vegetables should be cooked covered to retain the colour.
v) Egg which floats in water should be disca rded.
vi) Roasts should be cooked at a low temperature.
vii) A round fish has four fillets.
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.

el 1 7Tdd Jd1d: ;
i) Trifes &1 o & 99 gu e verdf @ fhelt = feft 0 & Iudin &) ' ®
ii) T&d B M1 H a1 Yoie & w0 A WA a1 1 e |
i) Aeier SR F wry B Bl &1 geTe AIURY FarE & Th el B
iv) B8 afesrdl o1 I SRR T@A & oY 3% s d: UsHT A1t
v) ST 38T Ul H ORaT 8 3% B &1 9ot
vi) TN BT HH YA TR YHHI FMigUl
vii) & el Hovel H IR fthareie 81 g
viii) e T UHR &1 Hd g
ix) MHTHR Dot & o T8l oes faAisd ol
) O BT NS (el B) @ yerdf B S T R § g Spie Tl ot ST iR
10x1=10
Q.10.  Match the following: ( )

i) Flatfish a) Thousand island

ii) Fermentation b) Non-perishable food item

i) Espagnole ¢) Thickening agent

iv) Mayonnaise d) Pomferet

v) Paneer e) Potato

vi) Cereal f) Brown roux

vii)  Tuber g) Yeast

viii) -~ Garnish h) Perishable food item

ix) Menu Planning i) Availability of raw items

x)  Corn Flour Slurry j) Croutons

fafeafaa &1 faan:

i) Tuet AT F) USHS Eae

i) fpuaa @) 7 WIS g 9T Wil uary

iii) e M) TTET A JTell Toie

iv) AOH b) uphie .

v) TR $) ST

vi) 31T ) TR T

vii) &g ¥) WHR

viii) TR ) JRGRIE AR KRG RG]

ix) B TS 7)) o) el @1 JuTRId
R o - 211 ) rd A 0 S| L o Sl TR AR

(10x1=10)

wkkkkhhk

CODE: 04/16 Page 2 of 2



SUBJECT CODE: DCS-02 , EXAM DATE: 09.05.2024

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

COURSE : 1 % Year Diplomain
Food Production / Bakery & Confectionery
SUBJECT \ Food Costing/@e HIRET :
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

TdF wy H Ry omEfed o Fige # I T E)

Q1.

Q2.

Q.3.

Q4.
Q.5.
Q.6.

Q7.

Explain standard recipe and highlight its importance in a commercial kitchen. Write standard recipe for an
appetizer of your choice.

Wwﬁwﬁaﬁ?mwﬁﬁﬁmmmmaﬁl S Ui P UUCTEOR &
for grie e fordl|

ORMAT
Explain various cost incurred by a medium size hotel to run daily operations.

T TS SR $ EIed gR1 & URETeH Tar & g #) o arel fafim ardl & sarel 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.
TS A U R0 G R ) Feayul 87 i 9 Bied B RIB S § U =0 68 AR
o o1 Tapar 8, 59d ale ford]

ORMAT
What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the

menu can be done.

%‘:‘?—lﬂ'ﬁiﬁ AT ST T TR 9T T 7 S At bl ford forTl B b1 Hed AR fehar S wepd
|

(10)
Differentiate between LIFO and FIFO with examples.
JeTe Ffgd LIFO 3R FIFO & §lF 3faR Famd|
: ORAT
Differentiate between butchers yield & cooking yield. =
o Ticg 3R Ffeh7 dies o sl SR T bl
PRSI N (5)
Describe any two types of menus. / S \
fp=gl &) WPR & T &1 Ui e { FFTFFip
\ YHARHI | /
U vsaaan /o) (5)
Highlight the steps involved in purchaéing r}on"-perishable items,
Sed] @RI A B arell aR3i o) Tie H e =R IR Yl ST |
N e (5)
How can you control the production & sales of food Lit;ems in a restaurant?
oY et YR Wi vl & Sere 3R S Y B Frifd o wand 82
(5)

A. Fillin the blanks:

) Wages paid to staff come under B R Vil Y
i) Fixed menu is also known as -

iy QSR stands for

iv) BOTstandsfor ____________..
v) Adjustment factor is used in _____

CODE: 2324101 Page 10f 2
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SUBJECT CODE: DCS-02 EXAM DATE: 09.05.2024°
A Raa =i W
i) el B fear S arer a9 & ofifa s g
iy es_  FweudeEr el
iii) QSR T Hadd 2
iv) BOT &1 AdcTd =
v) FHRIS HRe &I ST # fpar erar g

- . BrState True or False:
iy Drained weight is checked for canned food.
i) In blind receiving, an invoice is provided to the store keeper.
i)y Cost of food incurred in preparing meal served is miscellaneous cost.
iv) FIFO s an issuing procedure.
V) Yield is the actual quantity of finished or processed food product.

B. We! I1 TTefd STy .

i) fEsarg Hism & fore I@ oo @t ot & eI 21

ii) sci158 RIYfET 1, WR SIR &) U =1 ueH fhar s 2

if) TRI 71T 15 B AR S H 83 HIoH &1 T fafdy arTd g
iv) FIFO U& W} &3 &l ufebar 21

v) U (IR T Ui WTel 3G &) aRafdes O 21

“(5+5=10)

dkkdkkdkk
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SUBJECT CODE: DCS-01 EXAM DATE: 08.05.2024

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

COURSE i 1 % Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /8ol @ -Tewr
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

T UY F fu R ok digd H AT MW T)

Q1.

Q.2.

Q3.

Q4.

Q.5.

Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micro-organisms.
TE SA F U ged oid Heaud ¥ SUgE du @ Sarekul ufed g Bl 6e
SO I @ Ukl B g 3 & adie o e e oia Wi gl 8l

ORAT
Describe the signs of food spoilage. Which micro-organisms are responsible for food spoilage? List ways to
prevent food spoilage.

oM % WE T P weul BT 90 BY1 Hiee EE 8 & [ 3 ¥ Y& S RreR
2 HISH & WE g9 A T9H & IuY YHiew |

-

(10)
As a food handler, design SOP's for:
i) Preparation of food
i) Cooking of food
iii) Storage of food
T T T 3 w0 1, FufafEa F i sop fEumET %
i) YIS St Rt
ii) TSI Geh Tl
iii) IS T HSRUI
ORAI
llustrate the principles of HACCP in food industry.
@ 39T H HACCP & Rygial &1 auf 3
10
Write the steps involved in hand washing. 8

21y O § Tfire TRon & e

Discuss the role of FSSAI.
FSSAI Bt 4fi®T R ==f B

In brief, explain the pnnc_lpl_esof First aid. l\,_ YAAAEL] |-
TnufEes ferfdre & Rigidl &1 ﬁﬁqﬁﬂy\g"l@‘l_“ A

= ",’./*' : s (5)

In few lines, explain (any four): N\ et
i) Danger Zone temperature N ——

i) Blast freezing

iii) Dishwashing methods

iv) Sanitation

v) Cross-contamination

vi) Service of food

CODE: 02/16 Page 1 of 2



SUBJECT CODE: DCS-01

oy ) o tfdaal § WTRRY @18 9R):
i) SOR SIf SgRER

if) SR WHIFSTT

iii) ¥ O & add

iv) Wy dl

v) HIY-Teuur

vi) YIS &7 TRIGAT

Q.6. State True or False:

)]
i)
i)
iv)
V)
vi)
vii)
viii)
iX)

X)

Bacteria can only be seen under a microscope.
Clostridium Botulinum is caused by staphylococci.
Landfilling is a method of garbage disposal.
Cross-contamination may lead to food poisoning.
Eggs cannot be stored in the deep freezer.
Fumigation is not a pest controlling method.

EXAM DATE: 08.05.2024

Manual dish washing method is more expensive than mechanical dishwashing method.

Cooked and raw food should be stored separately.

Food can remain in danger zone for seven hours before it starts to spoil.

FSSAI is the first international food standard body.

el g1 Tad Said:

i) SRR B Haw AP I € ST S W &
i) TR Aiefir @fbdiei & SR B gl
i) SRl Hevy Fuer 3t e fafi 21

iv) Y-y & T fawmeRrd 8 Hebdl 8

V) 3 B ST WIeR A TUfgd 78! fepar S Hehdl|

vi)
vii) Tiere fewraiRiT fafdy fbfea fewarmim
i) T G311 31 Freall 16T SHer-S1eT Jufed fedr Sl il
ix)mmwaﬁﬁusﬁwﬂ%aﬁ%'aﬁﬁﬁﬁq—gm‘%l

F1E Fie Fgau IR =@ 2

¥) FSSAI Tgall SiaRRTS g T Hid =T 8

*kFkkkkik

CODE: 0216
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sUBJECT CODE: DCS-01 I EXAM DATE: 05.05.2025

ROLL No. .8

................

ACADEMIC YEAR - 2024-2025
COURSE/dTawssy 1 % Year Diploma in :
Food Production / Food & Beverage Se
Bakery & Confac'tic!ne%ffm\_II e
B USaRM/Ps TS
1% adfa 1%%
SUBJECT/fawg ; Hygiene & Sanitation /gT8oi 3 ezm
TIME ALLOWED/3frdfed wmyg . 02 Hours/02 ©¢

MAX. MARKS: 50
3fIpan 3 50

(Marks allotted to each question are given in brackets)

mﬁageraa%qerﬁﬁaa{‘aﬂﬁwﬁﬁqw%’)

Q1. Whatis the use of HACCP in catering industry? List the seven principles on which HACCP is based?

@Hm‘{hg%@ﬂﬁ@wtﬂtﬁmww 799 W TGl @) gEieg adid @ g A R Tawdiid:
3 ?

ORAT

Why is food processing necessary? Discuss the effect of heat processing on the nutritive value of food.
e TR A 1aE 22 W el & U0 ¥R W a9 SRR & UM B Eal $e

(10)
Q2. Describe the different types of waste generated in kitchen.
TR # IAF T I1d Al yeR & uRist F1 avi H¥
ORAT
List ten common faults in food preparation and services.
HITH dUR $F SR W ¥ g8 I Taiad) ) YHlag a3 o |
(10)
Q3. Differentiate between:

TR Y B
i) Spoilage and contamination of food
IS BT TS BH 3R god gl
ii) Chilling and freezing
BT HIAT AR THEAT
ORAT
List the various factors which affect microbial growth and explain any two of these factors.
Yeroia gfg &) guifed # ad [t sRel o ghies © U i aur 338 58 @ sRat 9
YAwR THEY | T
ot B B
Q4. Briefly explain the following (any twg)%:;_;ﬁ-*"*. ﬁ’f”?
Fofifaa #1 9du & wagrsa P a: AA
i) Food Microbiology/@re g&q iﬂ%ﬁﬁﬁ ii) That
A
Q5. Why India needs Swachh Bharat Abhiyan?.__ .
HRA B W3 YRd R S &l :

(5)

iii) FSSAl/ Tthuagwgams
iv) Personal Hygiene

(2x2%2 =5)

L ©)
Q6.  State True or False: T
! 1 TEd SN
i) Plastic cups are biodegradable.
W % HY TSRS 6 |
i) Nirmal Bharat Mission programme is going to re-launch as Swachh Bharat Mission.
ffa ura fe sden ® W YR fRA & ®9 # g 3 fear s

COPE: DERP/HRSINC/NT Darma 4 ~f 9



Q=
SUBJECT CODE: DCS-01 EXAM DATE: 05.05-2025
iitp=Fhenact of conducting a planned sequence is known as Monitor. ‘ ,
R R B B B @ AR w0 B S S 3
3urnnafasrused by steam or hot water called a scald.
iy Tt & BRu gk | R Wi Pel 9@ gl

1 T8 hot water borne disease.

(5x1=5)

@y WA W R Sudnt Gom e F R fEar st owwa [
ii) Anemia is caused due to deficiency of ‘

it @t % % BRU g ol
i) Food prepared in excess and remains after a meal .

e wEn § e T HiNH 9uT @R d d1E S g e BT 21
iv) is a unit for measuring radiation. )

& A B TF TR B

V) term derived from the Greek word Hygieia.

g Wep Weq greeial € form wm g
5x1=4

Q.8.  Match the following:

foram B

i) Bacteria/sraifan a) Food Intoxication/Fs gifeddh

i) Food poisoning/%s TigEf=T b) Sound and healthy/aT3s ¢S =it

ii) Sanitation/ﬁ_ﬁ%m c) First-in, First-out/®& 37,5 13T

iv) FIFO/u®3Euwm it d) Microorganisms/g&sita

v) CCP/<isiidt _ e) Critical control point/fhfewa Huie Uisge
- (5x1=5)

Fdedekhdkdd
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SUBJECT CODE: DCS-02 XANTDATE: 06,05.2025

NATIONAL COUNCIL FOR HOTEL MANAGEME! o
AND CATERING TECHNOLOGY, NOIDA .Y
ACADEMIC YEAR ~ 2024-2025

COURSE/UTGTsHH : 1 % Year Diploma in
Food Production / Bakery & Confectionery
| B8 TiSaur/adl Ud dhihaeri] H 1Y, qufa fEwimm
SUBJECT/fawg : Food Costing/@e &
TIME ALLOWED/3fdfed wg - 02 Hours/02 ®¢ MAX. MARKS: 50
HAHaH fd: 50

(Marks allotted to each question are given in brackets)

VAT Y & fu srdfed sfe e # T T €)

Q1.  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 viage & sRm Ry o 9 R YeR & 8 & sR § 9 e 3 ¥R e
Fuiia $ vmg o & W@ 9 9@ Abe sRel & (v de dlE [
ORAT
Discuss about the importance and steps of the cooking loss test.

PHTAG R F Aed AR WOt & IR § 79 SRYI

. (10)

Q2. 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.

TS I B uRHINT X ok 5 ufase. F o pe o fefa o & gt sam
mﬁ%%.ﬁmmqﬁzﬁmgmmzs% Y1 IR HRad AR H S TRt &GS
Fie  yfowa A & AARE 305 8 TN 3 T4 § 4 SHAES BRe 3fd Iuga 87 AU

TR T I dHUTT TP I IR
ORAT _
Write the various components of a standardized recipe. Draw the format of a standard recipe with a suitable
example.
wnﬁaﬁmﬁﬂ%ﬁﬁmwﬁﬁﬁ@mm%mmwwmam
EEIE i '
Q3. Explain about th f lm‘é"‘.ﬁﬁ a
M xplain about the operational phase of-nale! !
R AT B o g -y
?'E: ,/ ORR:"'. 2
Enlist some of the causes of high food cost under the, Vg{r us stages of operations.
TR & fafvysr ool & ofarfd 3= g ave & gp) SRUl B Yellas SO R |
| /%, 5)

Q4. Calculate the food/material cost-ffom,l}hé;g&eq—ia_
TR SIFBR) & ST G/ R S Y -
Opening stock of the kitchen — Rs. 3000
(WIE @ URMYF €S - ¥.3000)

Stores received - Rs. 1,40,000

(¥R UI-%.1,40,000)

Food consumed by staff - Rs. 48,000
(HTHTRI ERT frr T 4iiSiF- %.48,000)

MArRe ccem ima s



SUBJECT CODE: DCS-02 EXAM DATE: 06.05.2025

Q..

Q6.

Q7.

Q.8.

B (\

i) Adjustment factor /TgeReHe HhaR ;o

b
LRLFURL RS S TR L Le

barlgoods received from bar - Rs. 2,100
/SR ¥ RMIR-¥.2,100)

naterial issued to other department — Rs. 1,800
(e faum B RFRO/AEA S - 1,800)
Food served Ty quest as complimentary — Rs. 4,500
(Rl &t FAged TR T IS - ¥ .4,500)

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

Transfer in

(A8 & 3fd A FIRm EIPd ~¥.3,500) 5

Discuss the importance and need of yield test in kitchen operations.

B TR T die e P Hed IR MaWeHdl W REr T4 H|

How the calculation of portion cost is carried out?

d‘lﬁﬁaﬁeaﬁm%&aﬂaﬁﬁ%‘?

Write short notes on the follow(i;géany two): &
g R e fewfort ford (@1 & |
i) Control of overhead cost/ 3ffavgs @i TR AT

i) Butchers Yield /oy dics

(2x2%=5)

Match the following:

EGIEETE

) Yield /e a) Cost oriented approach /aRTd IHW E(TeBITr
fi) Standard Purchase Specification/ b) KOT and BOT /&3iidt TS alaildt

BRI CoR G A TIRER

iii) Standard Recipe /ATa YRt c) Receiving/fefifdm

iv) Pricing by portion cost / G ke Y WERM  d) Facilitate portion control and maintain uniformity
__ Wi SV B T T AR THEl S &A1

v) - Todls of sale control e) Net usable product
Jd HUET & ool I T UisR

(5x1 =5’

kkkkkhkk
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NATlONAL COUNLIL EORHOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
: ACADEMIC YEAR » 2024-2025

: SUBJECT&?W - g dboniln M?rd Production f?'"!! s o f!} 3
T - i3y : Coewry;:p"n
; . | i, -Jrﬁrmm HE 160

fadh Sl Mﬁ(‘:f:'arks nilatted m carh uaalmn are anﬂ in bwckels} S P
_ cmﬁtf: 51'{ :'la fom airzi &l am; i}ﬁwfffaqrm g, R i

0 1 What iim the azmv. ang. ob‘ar}n ol ¢
3 : 05 of coumng?
e mm ¥ &4 e‘%rzrr rzm g

A B N 3 (10}
A 0“"' a labeifed diagram 6!? eg. ‘Mmt is iirw selecf on criteria nf an e ?
e ﬁi?a ‘“rt!m &tﬁt@ 3 &0 of8 & g & s & an A R
_D:ﬁerennafa betweert.(any two): .
g & dla i sk mmﬁ (él“é a’h
: } Sou;r and taucn :
gt [233-101_
g xpuam -_lha duﬁes and.raapons.hﬂz:,es of chef de
Fl o L {;zass,fy an st i 4 zh&ds and explam any two, -
o wEwH ﬁsﬁm*ra?r a’rm &ﬁ ah?m_@ﬁﬁ@m m‘m m-ﬁmr fo

Hi 8 1 Explam{any f’vei b : o - :
,:'-?_‘--:}Mome*r Samf?m ﬂT&T ?f) Vﬁkhﬂfm@’ﬂ : "_"3 Mozvamllaﬁﬁﬁﬁm ”) E‘onsommé!'ﬁl“% e
' ) v) Mire- pwjfrrq m’gzm jCarcass[ F;R‘m{ vu} F‘amn faf{’l _

B

Q6. . Wrile shon nofes on (any two)
it feuel ford (aié aﬁ)

i) Marination/mfedzm u) lndumnara ﬁﬁfﬂ

1) Portion Control/ig aht‘iﬂvs (1) s of herbs n ‘°°’“3'5"m'?5 - 4 wq‘mﬁ- " u:nu(z §=10)

O o
Q7. Descnbe the process of bread makin f”bn‘? me solac{GRaly gredlents to the ﬁnalbak;ng slage.
' 78 4R zmgl t [ el gery *sqm;rcn m’r e 4 7 BT i i%lf;g;‘

54cs of each categu!)' \'ﬂlh l\sO Exampm

“ Explain the classification of sulJp

'!"'lar gach type. %
T &T&: 4o R«ifﬁm

|'__f._""_“- ‘ﬂh'\;/! R oake s LGl RN .
PN _- s ’;? )

e ST




'eﬂrFa'se fﬂ%‘rmrraa‘aam

lons are dices made from bacon.
7 3w B R
rmesan is cheese which is originated from France
b Fmﬂm%m%mﬁmﬁk A
ixing two or more ingredient thoroughly.is known as blendln
aﬁmmam“mmﬁaﬁa@gmﬁﬁﬁmﬁ%ném% | B
1 lv) Basil is a continental herh, - . : AR AL
mwmﬁﬁzﬁm&q@ﬁ%, _ o ghaet it
T v Induction cooking is consentions| method of cookmg rood Ao IRl ey
SSHRA DB @1 F913 B v TRuRE fafyr &) ;
i w) Vegetable cuts into baton shape are called jardinigre, . .. :
. 9 TR | BT ¢ i B i BRI |
{ vil) Meal which combine breakfast & lunch is known as Brunch
: YA SR FUER & *ier B Areirogen WW‘E?EIT %|
© Vi) The last meal of the day is Supper.: -
‘, e 1 onfedt s s g 2
{ [ IX) -Ajinomoto is also known as Chinese salt. .
SEEE aﬁ%ﬂﬁm%w@nﬁmm%[
l X) " Gazpachois a cold soup. 5o S

WB?:TEU%I

: D ox1=10)
'- 0.10.- FJH in the blanks R AR 2 g b
' 1) Mlxture of one part of egg and three part of cream |s
&ﬁv i T @ s g
u) Yeast is used for__ ___inbread makmg

o A m) 'Le chef potage looks after the section in the kitche
L U U [ . M B ST BRATR |
e g e w) Abroth based soup from ltaly is |

szfaﬁ 1 QIRET SR G ... )

\{) ; is the French name used for vegetable. -~ .. .
vi) A propnetary sauce made from chilies i Is Co“Ed
e ¥ ¥ @ ST IR P EY B....... P A g
/) R is @ popular soup from England.
RSO IRE R ;
vm) Thin ribbon line cut of vegetable is BRSO
Mﬂwmmmwﬁ ....... . .;.ra.pg}agu%‘,f.
"~ _ix) Mayonnaise isaserve ' t.n-  clemperature -
""]'ﬂuﬁyﬁﬁfaﬁ- amuﬁuﬂrﬂmam%l
X). Tartar sauce s a denvatwe of :

aiwm _ mﬁf%rmrrmél
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2024-2025
COURSE/ureushd ; Diploma in Food Production/tr 8
SUBJECT/Rwa .. Larder/amex
TIME ALLOWED/Sdfea ¥qg 02 Hours /02 %i¢

(Marks allotted to each question are given in brackets

EAF Uy & R odfea ofF @iges # Ry 77 §)

- Q1. Explain larder. Draw a larder organization chart and explain the duties and responsibilities of
chef garde manger.

ﬁ%ﬁﬁmla@wﬂwawwm‘m%ﬁaﬁmﬁ@aﬁhﬁﬁf
T) : ' |

Q2.  Attempt any three:/ fdb=al ol R ferfT
i) Draw and label the cuts of mutton.
et & faft ®e &1 fim w15y iR 9% AW fafag |
ii) Explain poultry and game. Describe fur and feather game with an example of each.
Uredt 3R 1 2 AR 1 93Ul BR SR ez AW I 90l ereRl Sigd BT |
iii) Define hors'dpsuvres and classify hors d' oeuvres by giving at least two examples in each
_ category. ™ '
L Hors d' oeuvres Eh:f gRYIRT S 3R IuF Ul Juit & &9 Jq G2 o BEIEEUEII & gy
Yo, aiiga s -
“ iv) Describe forcemeat. Discuss the types and their uses.

BRiHIE o7 90l B | 5T YHRI 3R STE R =99 HL

(2+3+5=10)

: (3x5=15)
Q.3.  Explain the following in 2-3 lines (any five):
Bl 2-3 Ufdqdl § WY S @S U):
) lce craving/3meg i <iyBallontine/aewifat jiiyBacon/3@
iv) Charcutiere /ARGRW  ~ v) Cephalopods /Ritpeidts i) Vinaigrette/farede

(5x2=10)
- Q4. Differentiate between the following (any two): ) :
: Pafaf@a & fi9 R sarse @18 8): o =
i) Simple salad and compound salad : s
i) Sandwiches and canapés g )
Jefa 3R FmdE | .
iii) Crustacean and molluscs .
R AR A
(2x5=10)
Q5. Fillin the blanks: / e R 4 ; o Rl
i) 3 partofoil and one part vinegariscalled - dressing. 2
iy 1 part of oil and two part of vinegar, mustard and seasoning is called -~ - __dressing.
1 HITT e 3R 2 HIT R, TXET SR A &l SR e S 81
iy Pate-de-foie gras (goose liver) served as a ;
TR PEINEEH R TE & &1 H R &gl
iv) Fishis called in French. .
e 7 el B Fed g |

V) is the combination of fat, meat and seasoning.

e, T 3R 79T 1 HaIeH g |

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

|

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

COURSE/ITaTsH : Diploma in Food Production Aps drear # fEwim
SUBJECT/fawg : ! Nutrition/~gfg=r | ,
TIME ALLOWED3Efea awg 02 Hours/02 92 1 MAX, MARKS: 50

(Marks allotted to each question are given ini brackets)

(e W & forg amafed sfe iges A fag o @)

Q1. Explain the physical, psychological and social functions of food. |
Ui & IR, Adwie td armfeie ol o e B
OoRAT .
What are nutrients? Classify them in detail. i

UIN® dc 31 82 3+ fawR A arifgrd &Y e
. ' (10)

Q2. Whatare carbohgfi)rates? Classify them and write down its functions and sources.

1 §? T AP DY aUN §T6 B IR Ha ford |

. . ORAI
Briefly explain the functions and sources of proteins in our body. :

WWﬁﬁﬁﬂ%WaﬁI@?ﬁﬁﬁaﬂﬁwﬁaﬁl

Q3. Whatare the functions of water in our body?

.. (10)
TIRRRASA S A PH ad o7 : |

Q4.  What are fat soluble vitamins? Name them. Write the functions of!Vitamin A

T el farerf aar 82 S T ford | et A % & fofe

Q5. Whatis menu planning and write down the factors affecting menu planning?

T AT T B U1 B, W 1 W1 @7 a1 SR fag?

Q6.  Explaininfew lines (any five): : I
fére dfdal 7 ford (@ ig ura: ' ,‘
i) Health/&aTea. i) Malnutrition/@digor iii) Fructose/gpae
iv) Amino acids/SfIFT TRIE ) Obesity/#eTar vi) Dehydration/fsTeliar=ur
vii) Fats/@ramr viii) RDA/3REIT '

Q7.  Match the following: / i@ &Y : :
)  Glucose//qdIT © a) Sunlight/e@
i) Vitamin DAdEI®A ST b) Egg/sfst ' :
iii) Amino acid/ 31 TR ¢) Oral Rehydration Salt/3fRe RETggd dleT
iv)  Albumin/TegfHT d) Monosaccharides/ '
v) ORS/3MI3RTH - e) Building block of proteins/ Wid & TR
' : (5x1=5)

(5x1=5)

Q8.  State True or False:
i) Carbohydrates are made up of sugar, starch and fibers.- !
T, W &ﬁ'\fwﬁaﬁaﬁ%‘l
i) Vitamin C is fat soluble vitamin.
 faeif < e & gait fef B
iii) Disaccharides contains 2 sugar units. '
STERRTES A 2 TR M 2 21 '
iv) Another name of Vitamin A is Riboflavin |
faerfi U &1 gERT A Ugsuafad gl
v) Lactose is found in fruits,
AT Wl A UrT STl gl
(5x1=5)

Rk kkx
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SUBJECT CODE: DFP-04 K EXAM DAZERTS

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

COURSE/uraasy i Diploma in Food Production/g8 treaw &

SUBJECT/fawg : Commodities/® Al Serg ;

TIME ALLOWED/3rdfed 0 02 Hours/ 02 ®¢ MAX. MARKS: 50
3HfeHad 3fF . 50

(Marks allotted to each question are given in brackets

3 BIged H Ry T F)

: £
Q1. Draw and label the struttlire of wheat KMy

wheat grains? %/ \ .
IR & 9 SREqiigsy AR Iud HEy A R A F el @ deRe e
Y 6T S @1 o w@ e ki

;i\. LY 0 37
Define adulterant. Name five common ’jdoﬁ‘t’ lterations and suggestive tests to detect the
adulterants in them. N B

facmae 1 ofuia a3

frEel & W §aRy R IAH faee &1
Udl @H & fou g o Sasul :

10)
Q2.  Draw the classification chart of vegetables and give two examples of each.
et @1 FifeRu a1 SR R Ude o Iare]u R |
ORAT
Draw the classification chart of fruits and give two examples of each.
Bl B TG0 IE FARY qUT Wb & ol Iaeu |
(5)

Q3.  Shelf life of fruits and vegetables can be extended by using various preservative methods.
Briefly explain any two methods of preservation,
faft uRRers Rl &1 Iudh e ol ok wfeidl 3t UF a% des W1 gddl
B ufeor @) Rt < fafdl @t 9du F smen w1
(5)

Q4.  Listfive herbs and five spices.
Ui STS1-gfear 3R Uid Tl o g2 991l |
ORAT
List various types of cream used in food production with their fat percentage.

Ty Jare d ygw At UeR @ B 31 = ok SHeT e v 9iRd R |

©)
Q.5.  Classify pulses. Briefly describe their uses.
ETal B! aFifgra diforg, Iecs WART &1 Way 7 ford |
(5)
Q.6.  Briefly explain the manufacturing process of any one of the following:
fofafea & 9 ot e 9t fafafo ofear = d8u § smaee:
i) Chocolate/aT@de i) Coffee/@Tmi iii) Cheese/<isr -
Q.7.  Match the following:
(ERIBECTS
i) Frozen Food/Shio e a) Milk/ge
i) Parmesan/aHa b) Maize/Haam
iii) Flavour/Tia} c) ltaly/geait

CODE: DFP/COMM/NC/25 Page 1 of 2



SUBSE@:@“;’DE DFP-04 EXAM DATE: 13.052025
S ," i) ie d) -18°C or below/-18°cTl J&d 3
e) Bark/®&Td
f) Menthol/Hed
g) Preserve/ird
\ Al h) Drupes/gd¥
2 ":x),,CasWI;:f lg Ballfamfgﬁ
‘i}«\C flakes/@1- Taad j) Colour
...,‘_‘1‘_.,./" (10x1=10)
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