
SUBJECT CODE: DFP-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

V)

<br>

vi)

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

Explain in few lines (any five):

<br>

Diplorma in Food Production

<br>

Nutriion/fT

<br>

Kwashiorkor

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

Explain the physiological, psychological and social importance of food.

<br>

vii) 313R 5159R

<br>

Hypertension

<br>

Sucrose

<br>

Dietary Fibre

<br>

CODE: DFPINUTINC/05

<br>

What is obesity? Which food should be avoided in case of obesity? Plan a one-day meal for a

<br>

for 40 years old male suffering from obesity.

<br>

ORJ4T

<br>

EXAM DATE:29.05.2023

<br>

ORJ4T

<br>

What is protein? Discuss the different funcions of potein in our body. List thedietary sources of

<br>

protein.

<br>

ROLL No..

<br>

ii)

<br>

vii)

<br>

Defne carbohydrates. In few ines explain various types of simple carbohydrates. Also write four

<br>

examples of carbohydrates rich foods.

<br>

Nutrition

<br>

Fermentation

<br>

Beri-Beri

<br>

Food

<br>

PORVOR

<br>

iv) þrtH

<br>

NEITUTEOFHOIEL
WANAGEUE

<br>

LIBRARY

<br>

MAX MARK&iui,

<br>

(2+3+5=10)

<br>

(10)

<br>

(2+4+4=10)

<br>

(2+6+2=10)

<br>

(5x1=5)

<br>

Page 1 of 2

<br>



SUBJECT CODE: DFP-03

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Define vitamins and classify them.

<br>

What is balance diet? What is the importanice of balance diet in maintaining heath?

<br>

What are the factors which affects the mealplanning?

<br>

Fl in the blanks:

<br>

i) Deficiency of lodine causes

<br>

i)

<br>

Night blindness is caused due to

<br>

i) 1gm of carbohydrates provide

<br>

iv)B complexvitamins are

<br>

v) Deficiency of Niacin (Vit B3) causes

<br>

State True or False:

<br>

i)

<br>

Fibre provides energy in ourbody.

<br>

i)

<br>

2

<br>

Plant proteins are complete proteins.

<br>

ii) Saturated fats are solid at room temperature.

<br>

iv) Vitamin D helpsin calcium absorption.

<br>

v) Deficiency of iron causes anemia.

<br>

CODE:DFP/NUTINC/05

<br>

deficiency.

<br>

Kcal.

<br>

soluble.

<br>

EXAM DATE: 29.05.2023

<br>

(5)

<br>

.(5)

<br>

(5)

<br>

(5x1=5)

<br>

(5x1-5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DFP-04

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

Diploma in Food Production

<br>

Commodies/pAIGH

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

Q.4. Discuss the role of FSSAI.

<br>

ORJ4T

<br>

EXAM DATE: 26.05.2023

<br>

ROLL No......

<br>

What is food adulteration? In a tabular form, write name of four food product & their common

<br>

adulterants. List four easy steps to prevent adulteration.

<br>

OR4T

<br>

Classify fruits with examples from each group.

<br>

Diferentiate between cereals and pulses with suitable examples. Discuss the uses of cereals

<br>

and pulses in Indian cookery.

<br>

CODE: DFPICOMMODITIES/NC/08

<br>

LIBRARY

<br>

Herb and condiments have been integral part of Indian cuisine. List five indigenous herbs or

<br>

condiments and their uses in cookery.

<br>

MAX. MAKRSrši,.ta

<br>

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

<br>

What is food preservation? DisCuss two fo0d preservation methods with suitable examples.

<br>

(2+4+4=10)

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

Page 1 of 2

<br>



SUBJECT CODE:DFP-04

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Fill in the blanks:

<br>

i)

<br>

i)

<br>

ii)

<br>

iv) Parmesan is cheese from

<br>

V) Soya beans are rich sources of

<br>

ii) 4

<br>

i)

<br>

The green pigment present in green leaves is

<br>

State True or False:

<br>

i)

<br>

The Stimulating substance in coffee is

<br>

Mango isan example of

<br>

iv)

<br>

i) Cauliflower is a root vegetable.

<br>

Cheese is derivative of curd.

<br>

Basil and thyme are herbs.

<br>

iv)

<br>

V) Pulses are food source of carbohydrates.

<br>

v)

<br>

Banana should be stored at cold place.

<br>

Match the following:

<br>

) Roquefort

<br>

i) Sugar

<br>

iü) Orange

<br>

Tea

<br>

Clove

<br>

ii) HaRT

<br>

iv)

<br>

) citT

<br>

CODE: DFPICOMMODITIESINCIO8

<br>

a) Tannin

<br>

b)Citrus fruit

<br>

c) Castor

<br>

d) Bud

<br>

e) Blue Cheese

<br>

)

<br>

) S

<br>

*****t**

<br>

EXAM DATE: 26.05.2023

<br>

(5x1-5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DFP-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

and maintenance.

<br>

Diploma in Food Production

<br>

Larder/Cil S

<br>

Draw and explain cuts of Pork.

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

Draw and explain cuts of Beef.

<br>

OR/T

<br>

CODE: DFP/LARDERINC/02

<br>

EXAM DATE: 25.05.2023

<br>

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

<br>

Classify fish. Name five famous cuts of fish.

<br>

Explain the different types of Forcemeat.

<br>

Define salad. Discuss parts of salad.

<br>

ROLL No....

<br>

ORT

<br>

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

<br>

larder department.

<br>

,
G

<br>

ANAGE
MEV7

<br>

SMUTE
OF

HO7E

<br>

LIBRARY

<br>

PORVOR M.

<br>

MAX, MARRSBydi,ia

<br>

(5+5=10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

Page 1of 2

<br>



SUBJECT CODE: DFP-02

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Explain in one or two lines (any five):

<br>

i) Ham i) Sausage

<br>

v) Galantine vi) Caviar

<br>

v) îG-ersT vi) afayr

<br>

State True or False:

<br>

i) Temperature for serving cold food is 140°.

<br>

i) Flat fish has 4 fillets.

<br>

i) Gorgonzola is a blue vein cheese.

<br>

iv) Collagen is a dessert.

<br>

v) Capon is a starter from ltaly.

<br>

Match the following:

<br>

i) Tapas

<br>

i) Antipasto

<br>

i) Zakuski

<br>

iv) Sushi

<br>

v) Mezze

<br>

i) IqH

<br>

i) üfeurit

<br>

iv) yeft

<br>

v)

<br>

ii) Canapés

<br>

vij) Pate de foie gras

<br>

CODE:DFP/LARDERINC/02

<br>

a) Japanese rice dish

<br>

c) Lebanese dining style

<br>

EXAM DATE: 25.05.2023

<br>

b) Small savoury dish from Spain

<br>

iv) Offals

<br>

vii) Game Bird

<br>

d) First course of bite size portions in Italy

<br>

*ttttt****

<br>

e) Cold hors d'oeuvres from Russia

<br>

(5x1=5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE:DFP-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Define sauces. Discuss in short mother sauces.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

Elucidate any four types of pastry.

<br>

i)

<br>

Diploma in Food Production

<br>

Cookery/4pht

<br>

03 Hours

<br>

i)

<br>

ii)

<br>

(Marks allotted to each question are given in brackets)

<br>

Fish

<br>

OR/4T

<br>

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

<br>

Write the selection criteria for (any two):

<br>

Discuss any two conventional and non-conventional methods of cooking.

<br>

Vegetables

<br>

Meat

<br>

EXAM DATE: 24.05.2023

<br>

ROLL No...

<br>

CODE: DFP/COOKINC/03

<br>

Name any five continental vegetables. Discuss the effect of heat on green vegetables in acidic

<br>

and alkaline medium.

<br>

OR(4T

<br>

OR/4T

<br>

CJTEAING TEt

<br>

RAGEVE

<br>

MAX. MARKS

<br>

LIBRARY

<br>

Discuss the importance of kitchen in hotel. Classify raw material and their uses in cooking.

<br>

(10)

<br>

(5+5=10)

<br>

(5+5=10)

<br>

(10)

<br>

(4x2/,=10)

<br>

(10)

<br>

Page 1 of 3

<br>



SUBJECT CODE: DFP-01

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Q.9.

<br>

i) Draw the kitchen organization chart of a five star hotel.

<br>

i) Discuss the importance of kitchen stewarding.

<br>

Wite short notes on (any two):

<br>

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

<br>

)

<br>

i)

<br>

Standard Yield

<br>

Standard Recipe

<br>

Portion Control

<br>

) Roux

<br>

Purchase specification
.

<br>

i) Name five international breads with their country of origin.

<br>

) Name five international soups with their country of origin.

<br>

Explain in few lines (any ten):

<br>

i) Julienne

<br>

i)

<br>

v) Velouté

<br>

ix) Indenting

<br>

ix) $GfT

<br>

vi) Bouquet garni

<br>

x) Aspic

<br>

State True or False:

<br>

OR/4T

<br>

i) Au bleu means well cooked.

<br>

i) Danish pastry

<br>

vii) Beurre Manié

<br>

i) Demiglace

<br>

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

<br>

ii) The correct storage temperature for stocks is 1°C4°C.

<br>

iv) Brown stock ís used for stew and sauces.

<br>

v) Mornay is a derivative of Bechamel Sauce.

<br>

vi) Croutons are dices made from Bacon.

<br>

vi) Artichoke is used to make hors d'oeuvres.

<br>

vi) Darne is a type of fish cut.

<br>

CODE: DFP/COOKNC/03

<br>

EXAM DATE: 24.05.2023

<br>

ix) Parmesan is cheese which originated from France.

<br>

x) Chef Communard is also known as relief cook.

<br>

(2x6=10}

<br>

vii) aIR

<br>

xi) fRyT

<br>

(5+5=10)

<br>

(10)

<br>

(2x5=10)

<br>

iv) Consornmé

<br>

vii) Basting

<br>

xi) Mirepobx

<br>

(5+5=10)

<br>

(10x1=10)

<br>

Page 2 of 3

<br>



SUBJECT CODE: DFP-01

<br>

Q.10. Match the following:

<br>

i) Muligatawny

<br>

i) Dubarry

<br>

ii) Tartare

<br>

iv) Chicken

<br>

v) Mozzarella

<br>

vi)

<br>

Hilsa

<br>

vii) Gluten

<br>

Vii) Puff Pastry

<br>

ix) Bisque

<br>

x) Thyme

<br>

iv) facp

<br>

vi) faCII

<br>

vii) eA

<br>

ix) farE

<br>

x) 1G4

<br>

CODE: DFPICOOKNC/03

<br>

***t*t**

<br>

a) Poulet

<br>

b)Cheese

<br>

c) France

<br>

d) Herbs

<br>

e) Mayonnaise

<br>

) India

<br>

9) Protein

<br>

h) Cauliflower

<br>

i) Fish

<br>

EXAM DATE: 24.05.2023

<br>

j) Laminated Dough

<br>

(10x1=10)

<br>

(10x1=10)

<br>

Page 3 of 3

<br>



SUBJECT CODE: DCS-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

0.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERINGTECHNOLOBKNOFA 1EC-499G

<br>

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

<br>

Discuss the principles of HACCP.

<br>

OR

<br>

Elucidate the role of FSSAI.

<br>

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

<br>

Differentiate between contamination of food and spoilage of food.

<br>

OR

<br>

AADEMIC YEAR-2022-2023

<br>

List the steps to properly wash your hands while handling food.

<br>

1½ Year Diploma in

<br>

V

<br>

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

<br>

Discuss wounds and its precaution.

<br>

vi)

<br>

Write the different methods of waste disposal.

<br>

Food Production /Food & Beverage Service/ Houskkeeoing!

<br>

Bakery & Confectionery

<br>

Hygiene & Sanitation

<br>

02 HRS.

<br>

(Marks allotted to each question are given in brackets)

<br>

OR

<br>

Write advantages of waste disposal.

<br>

V)

<br>

Explain the following terms (any five):

<br>

Laceration

<br>

Danger Zone

<br>

First aid

<br>

State True or False:

<br>

3Rof waste management

<br>

Swachh Bharat Abhiyan

<br>

Safe service of food

<br>

During food handling, always use single use fresh gloves.

<br>

Do comb / brush your hair when you are near food.

<br>

CODE: DCS/HS/NCI05

<br>

EXAM DATE: 22.05.2023

<br>

Food poisoning is caused by algae only.

<br>

ROLL No...

<br>

Hygiene is the study of isease.

<br>

Cooked and raw food can be kept together.

<br>

********

<br>

*

<br>

LIBRARY

<br>

MAX. MARKs in,

<br>

PORIOR M

<br>

Page 1 of 1

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>



SUBJECT CODE: DFP-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

(Marks allotted to each question are given in brackets)

<br>

List the functions and sources of the following (any two):

<br>

i)Proteins

<br>

i) Fats

<br>

i) Carbohydrates

<br>

Define the following (any five):

<br>

i) Calorie

<br>

ii) HI

<br>

iv) Specific Dynamic Action

<br>

vi) Malnutrition

<br>

List the basic five food groups giving two examples of foods in each food group, also briefly

<br>

highlight the main nutrients in each food group.

<br>

iv) fafRIg faitt fbyi

<br>

vi) Fujqu

<br>

Diploma in Food Production

<br>

Nutrition/ei

<br>

02 Hours

<br>

What happens in case of.:

<br>

What factors must be considered while planning a menu for a family? Also, in brief, explain the

<br>

importance of food in daily life.

<br>

i)

<br>

i) Deficiency of iron

<br>

OR4T

<br>

CODE: 2324301

<br>

ii) Balanced Diet

<br>

i) Excessive carbohydrate intake

<br>

v) Micronutrients

<br>

EXAM DATE: 16.05.2024

<br>

ROLL No.,

<br>

Differentiate between the following (any one):

<br>

vii) RDA (TiT ATER HD

<br>

YIARGL

<br>

i) Complete proteins and incomplete proteins

<br>

vi) RDA(Recommended Dietary Allowances)

<br>

ii) Monosaccharides and polysaccharides

<br>

iv) Calcium

<br>

iv) ofeIH

<br>

Fat-soluble vitamins and water-soluble vitamins itia:newng

<br>

LiBRARY

<br>

ALTO.PORIORN.GO

<br>

MAX. TMARKS: 50

<br>

vi) qiqu

<br>

ii) Monosaccharide

<br>

vi) Nutrition

<br>

(10)

<br>

(2x5=10)

<br>

(5x2-10)

<br>

(2X24=5)

<br>

Page 1 of 2

<br>



SUBJECT CODE: DFP-03

<br>

Q.6.

<br>

Fill inthe blanks:

<br>

iiS an'animal starch stored in all animals.

<br>

is found in allsprouted and malted products.

<br>

ii) Scurvy is a deficiency disease of

<br>

iv) Deficiency of iodine is causes

<br>

v) Pellagra which means a rough skin is caused due to the insuficient intake of

<br>

vii)

<br>

vii)

<br>

in the diet.

<br>

vi) The implementation of the principle of nutrition in one's daily diet is an appetizing way in

<br>

X)

<br>

2

<br>

ix) Flax seeds are a good source of

<br>

vi)

<br>

vii)

<br>

ix) 3crt

<br>

X

<br>

CODE: 2324301

<br>

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

<br>

results in extreme deficiency of water and fluids.

<br>

EXAM DATE: 16.05.2024

<br>

fatty acids.

<br>

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

<br>

LIBRARY

<br>

ALTO. PORVORIM-G

<br>

(5)

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DFP-04

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

0.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Describe pulses. Explain its types & uses.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

Diploma in Food Production

<br>

Commodities/fs

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

With the help of a neat diagram, explain the structure of wheat.

<br>

What is AGMARK?

<br>

AGMARK GYT 3?

<br>

Explain the different types of fruits with examples. Also, write the usage of fruits in bakery &

<br>

confectionery.

<br>

i) ISI

<br>

List four dairy products, their composition and uses in an Indian kitchen.

<br>

Enlist the role of spices in Indian cookery.

<br>

Explain the following (any two):

<br>

i) ISI

<br>

i) FSSAI

<br>

List the names of five breakfast cereals served in breakfast buffet of a hotel.

<br>

List five herbs used in continental cuisine.

<br>

Fillinthe blanks:

<br>

OR4T

<br>

ii) FSSAI

<br>

v)

<br>

OR/4T

<br>

is a stoned fruit.

<br>

i) UHT s milk processed at

<br>

ROLL No.

<br>

EXAM DATE: 15.05.2024

<br>

i) Minimum milk fat present is single cream is

<br>

CODE: DFP/COMMODITIESINC/02

<br>

i) Food Adulterants

<br>

i) GTTACId«

<br>

iv) Separating milk into solid curds and Iiquid whey is

<br>

LIBRARY

<br>

MAX. MARKS: 50

<br>

i) IgtU

<br>

(10)

<br>

iv) Pasteurization

<br>

is a preservative used to improve flavor and shelf life of dairy products.

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(2X2/=5)

<br>

Page 1 of 2

<br>



SUBJECT CODE: DFP-04

<br>

CODE:DFP/COMMODITIES/NC/02

<br>

*****k**

<br>

LIBRARY

<br>

EXAM DATE: 15.05.2024

<br>

(5x1-5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DFP-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

0.3.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

S

<br>

faayi

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR-2023-2024

<br>

Diploma in Food Production

<br>

Larder/ciist

<br>

02 Hours

<br>

Q.1. In larder section, what are the factors to be considered while undertaking storage of fresh water

<br>

fish and shellfish? Describe in detail.

<br>

(Marks allotted to each question are given in brackets)

<br>

Q.4. Describe force meat & their uses.

<br>

OR/4T

<br>

ORJAT

<br>

Define sandwich. Explain any four types of sandyich.

<br>

Describe the following in few lines (any two):

<br>

i) Canapé i) Galantine

<br>

CODE: 01/16

<br>

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

<br>

EXAM DATE: 14.05.2024

<br>

ROLL No,

<br>

Draw a neat diagram of lamb showing primal cuts of lamb. Also, write the uses of each cut.

<br>

ii) Vinaigrete iv) Larding

<br>

i) GIfšT

<br>

LIBRARY

<br>

Differentiate between poultry & game with suitable examples.

<br>

TO PORVORy.GOA

<br>

Draw a neat diagram of model larderkitchen of a large five star deluxe hotel.

<br>

MAX. MARKS: 50

<br>

v) Garde Manger

<br>

(10)

<br>

(10)

<br>

(2:2%=5)

<br>

(5)

<br>

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

<br>

buffet.

<br>

(5)

<br>

(5)

<br>

(5)

<br>

Page 1 of 2

<br>



SUBJECT CODE: DFP-02

<br>

Q.8.

<br>

Match the following:

<br>

i) Canapé

<br>

S Ü) Påté

<br>

Ysii)sLard

<br>

iv) Profiterole

<br>

v) Butchers Block

<br>

iv) Profiterole

<br>

CODE: 01/16

<br>

a) Animal fat

<br>

b) Jointing & cutting meat

<br>

c) Choux pastry

<br>

d) Forcemeat

<br>

e) Hors d' oeuvre

<br>

) I

<br>

EANAGEEVI

<br>

a341

<br>

LIBRARY

<br>

O PORNORn

<br>

EXAM DATE: 14.05.2024

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DFP-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.1. List the aims & objectives of cooking. Why is balancing of recipe crucial?

<br>

a.5:

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Define stock. Explain different types of stocks.

<br>

Explain any five methods of cooking fish.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

Diploma in Food Production

<br>

Cookery/gt

<br>

03 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

OR/AT

<br>

What are the effects of heat on various vegetables in acid and alkaline medium?

<br>

OR4T

<br>

Draw a labelled diagram of an egg. Discuss the ways of selecting good quality eggs.

<br>

i)Standard yield

<br>

Classity the various types of vegetables with two examples in each category.

<br>

t iv) Braising

<br>

viii) Solar Cooking

<br>

ORJT

<br>

x) Microwave cooking

<br>

CODE: 04/16

<br>

What is menu planning? What are the points to keep in mind while selecting the dishes for the menu?

<br>

Define and lassify soups. Name five international soups with their country of origin.

<br>

Define pastry. Write the recipe of any one pastry of your choice.

<br>

ROLL No...

<br>

OR/4T

<br>

Define the following terms in few lines (ahy five):

<br>

EXAM DATE:10.05.2024

<br>

In few lines, describe variouS mother sauces. Also, write names of two derivative sauces under each

<br>

category.

<br>

i) Mise-en-place

<br>

v) Pörtion control

<br>

ix) Mixing methods

<br>

LIBRARY

<br>

Draw an organization chart for a kitchen in a five star category hotel. What are the duties and

<br>

responsibilities of an executive chef?

<br>

ALTO.PORNCRIM-G

<br>

Tjat

<br>

MAX. MARKS: 100

<br>

i) Slandard Recipe

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

vi) Purchase specification vi) Gliten.

<br>

Page 1 of 2

<br>



SUBJECT CODE:DFP-01

<br>

09.

<br>

Q.10.

<br>

vi) Tee

<br>

State True orFalse:

<br>

i)Recháuffe means using leftover foods in some form or the other.

<br>

i) Blood can be used as a thickening agent.

<br>

v)

<br>

iv) Green vegetables should be cooked covered to retain the colour.

<br>

i) Mixed fruit salad with mayonnaise dressing is an example of simple salad.

<br>

vii) A round fish has four fillets.

<br>

vi) Roasts should be cooked at a low temperature.

<br>

vii) Artichoke is a type of fruit.

<br>

*

<br>

Egg which floats in water should be discarded.

<br>

ix) The correct term for a conical strainer is chinois.

<br>

Match the following:

<br>

i) Flat fish

<br>

iV

<br>

i) Fermentation

<br>

i) Espagnole

<br>

x) Frozen breaded (crumbed) food items should not be defrosted prior to deep frying.

<br>

v) Paneer

<br>

vi) Cereal

<br>

vii)

<br>

vii) Tuber

<br>

ix)

<br>

Mayonnaise

<br>

i) Fig-a-I

<br>

Garnish

<br>

vii) er gft

<br>

x) Corn Flour Slurry

<br>

ii) fouq1

<br>

ix)

<br>

MenuPlanning

<br>

iv) A

<br>

v) y-flr

<br>

vi) 3G

<br>

vii) h¢

<br>

vii) TffRI

<br>

CODE: 04/16

<br>

a) Thousand island

<br>

b) Non-perishable food item

<br>

c) Thickening agent

<br>

d) Pomferet

<br>

e) Potato

<br>

f Brown roux

<br>

9) Yeast

<br>

h) Perishable food item

<br>

vi) la fafkrgii

<br>

i) Availability of raw items

<br>

)) Croutons

<br>

EXAM DATE: 10.05.2024

<br>

) s3hI

<br>

********

<br>

VANAGE
MEN

<br>

(5x2=10)

<br>

(10x1=10)

<br>

LIBRARY

<br>

PORVORIM-GO

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DCS-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

0.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR - 2023-2024

<br>

1% Year Diploma in

<br>

Food Production / Bakery & Confectionery

<br>

Food Costing/hS HT

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

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

<br>

Explain standard recipe and highlight its importance in a commercial kitchen. Write standard recipe for an

<br>

appetizer of your choice.

<br>

Describe any two types of menus.

<br>

A. Fill in the blanks:

<br>

Differentiate between LIFO and FIFO with examples.

<br>

OR4T

<br>

Differentiate between butchers yield & cooking yield.

<br>

OR/4T

<br>

Why is it important to ensure portion control in a kitchen? Write ways in which portion control may be

<br>

practiced in staff canteen of a large hotel.

<br>

ii) QSR stands for

<br>

iv) BOT stands for

<br>

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

<br>

menu can be done.

<br>

Highlight the steps involved in purchasing no0-perishable items.

<br>

i). Wages paid to staff come under

<br>

i) Fixed menu is also known as

<br>

ROLL No.

<br>

OR/AT

<br>

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

<br>

v) Adjustment factor is used in

<br>

CODE: 2324101

<br>

EXAM DATE: 09.05.2024

<br>

YAAASJ

<br>

LIBRARY

<br>

MAX. MARKS: 50

<br>

(10)

<br>

Page 1 of 2

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>



SUBJECT CODE:DCS-02

<br>

Yhiiv) BOT G| HdgG

<br>

BState True or False:

<br>

i

<br>

Drained weight is checked for canned food.

<br>

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

<br>

i) Cost of food incurred in preparing meal served is miscellaneous cost.

<br>

iv) FIFO is an issuing procedure.

<br>

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

<br>

B. HEYITeA GGIÜ:

<br>

CODE: 2324101

<br>

ratfr

<br>

MGEIEN

<br>

10H

20
3

<br>

LIBRARY

<br>

****k***

<br>

ALTO. PORVORIA.GO

<br>

EXAM DATE:09.05.2024

<br>

Page 2 of 2

<br>

5+5=10)

<br>



SUBJECT CODE: DCS-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

i) Cooking of food

<br>

ii) Storage of food

<br>

Asa food handler, design SOP's for:

<br>

i) Preparation of food

<br>

Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways

<br>

to store food items which contains micro-organisms.

<br>

Discuss the role of FSSAI.

<br>

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

<br>

prevent food spoilage.

<br>

i)

<br>

Write the steps involved in hand washing.

<br>

In few lines, explain (any four):

<br>

(Marks allotted to each question are given in brackets)

<br>

lustrate the principles of HACCP in food industry.

<br>

1½ Year Diploma in

<br>

In brief, explain the principles of First aid.

<br>

Danger Zone temperature

<br>

i) Blast freezing

<br>

Hygiene & Sanitation /BIUl T

<br>

02 Hours

<br>

ii) Dishwashing methods

<br>

iv) Sanitation

<br>

Food Production / Food & Beverage Service/ Housekeeping/

<br>

Bakery & Confectionery

<br>

v) Cross-contamination

<br>

vi) Service of food

<br>

CODE:02/16

<br>

ORJT

<br>

EXAM DATE: 08.05.2024

<br>

ROLL No....

<br>

ORI4T

<br>

OR/4T.

<br>

YAAAAIJ

<br>

MAX. MARKS: 50

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>



SUBJECT CODE: DCS-01

<br>

Q.6.

<br>

iv) tddI

<br>

State True or False:

<br>

i) Bacteria can only be seen under a microscope.

<br>

Clostridium Botulinum is caused by staphylococci.

<br>

Landfilling is a method of garbage disposal.

<br>

Cross-contamination may lead to food poisoning.

<br>

Eggs cannot be stored in the deep freezer.

<br>

iv)

<br>

v)

<br>

Vì)

<br>

vi)

<br>

Vii)

<br>

ix)

<br>

Fumigation is not a pest controlling method.

<br>

12

<br>

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

<br>

Cooked and raw food should be stored separately.

<br>

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

<br>

x) FSSAI is the first international food standard body.

<br>

CODE: 02/16

<br>

EAENT
CA/

<br>

ttttt***

<br>

LIBRARY

<br>

EXAM DATE: 08.05.2024

<br>

4ALTO.PORVORIU-OGOA

<br>

Page 2 of 2

<br>

(4x2Y-10)

<br>

(10x1=10)

<br>



SUBJECT CODE: DCS-01

<br>

COURSE4IoAHH

<br>

SUBJECTagy

<br>

TIME ALLOWED/3TGcd HH

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

NA

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERINGTELANOEOGYNoDA

<br>

ACADEMIC YEAR- 2024-2025

<br>

0.5.

<br>

Q.6.

<br>

1 % Year Diploma in

<br>

Differentiate between:

<br>

Food Production / Food & Beverage Serpa Housekeeping

<br>

Bakery & Confectionery

<br>

What is the use of HACCP in catering industry? List the seven principles on which HACCP is based?

<br>

Hygiene & Sanitation/EIuT G A-21

<br>

02 Hours/02

<br>

(Marks allotted to each question are given in brackets)

<br>

Describe the different types of waste generated in kitchen.

<br>

i) Chilling and freezing

<br>

Why is food processing necessary? Discuss the effect of heat processing on the nutritive value of food.

<br>

List ten common faults in food preparation and services.

<br>

i) Spoilage and contamination of food

<br>

State True or False:

<br>

Briefly explain the following (any two]:?

<br>

i)Food Microbiology/arT YA GfquT

<br>

iv) Personal Hygiene/fit wa

<br>

EXAM DATE:05.05.2025

<br>

ROLL No.

<br>

ORIT

<br>

Why India needs Swachh Bharat Abhiyan?

<br>

CoDE: DEP/H&S/NC/07

<br>

List the various factors which affect microbial growth and explain any two of these factors.

<br>

) Plastic cups are biodegradable.

<br>

OR4T

<br>

MAX. MARKS: 50

<br>

4faoH 35: 50

<br>

ORIT

<br>

i) ThawintcT i) FSSA/ WWYHYATE

<br>

v) Allergy/gui

<br>

i) Nirmal Bharat Mission programme is going to re-launch as Swachh Bharat Mission.

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(2x2% =5)

<br>

(5)

<br>



SUBJECT CODE: DCS-01

<br>

Q.8.

<br>

iiYThe açtof conducting a planned sequence is knownas Monitor.

<br>

iv) Burnsafarcaused by steam or hot water called a scald.

<br>

v) Salmonella TS hot water borme disease.

<br>

Q7.Eil in the Blánk

<br>

Shortadio waves which can be used to cook food.

<br>

i) Anemia is caused due to deficiency of

<br>

i) Food prepared in excess and remains after a meal

<br>

iv)

<br>

Match the following:

<br>

fAI

<br>

:

<br>

2
<br>

i) Bacteria/àtaftyi

<br>

v) CCPfft

<br>

is a unit for measuring radiation.

<br>

i) Food poisoning/ps gT

<br>

ii) Sanitalion/aT

<br>

CODE: DFPH&SINCI07

<br>

term derived from the Greek word Hygieia.

<br>

Li

<br>

a) Food Intoxication/pS FIRHOH

<br>

b) Sound and healthy/GS ÜS

<br>

EXAM DATE: 05.05.2025

<br>

c) First-in, First-out/og5 3GE

<br>

d) Microorganisms/{Huta

<br>

e) Critical oontrol pointfhftoaaugi SC

<br>

*t*ttt**

<br>

OPORVORM

<br>

Page 2 of 2

<br>

(5x1=5)

<br>

(5x1=3

<br>

(5x1-5)

<br>



SUBJECT CODE: DOCS-02

<br>

COURSE/IGUHH

<br>

SUBJECTIaqy

<br>

TIME ALLOWED/3Tta HH4

<br>

Q.2.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMEN

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2024-2025

<br>

Q.3.

<br>

Q.4.

<br>

12 Year Diploma in

<br>

Food Production / Bakery & Confectionery

<br>

Food Costing/26 #RT

<br>

02 Hours/02

<br>

(Marks allotted to each question are given in brackets)

<br>

Q.1. Discuss about the different types of menus used in a catering establishment. Write a short note about the

<br>

various factors to be kept in mind while determining the selling price of menu.

<br>

Discuss about the importance and steps of the cooking loss test.

<br>

Explain about the operational nhas

<br>

Stores received- Rs. 1,40,000

<br>

OR/4T

<br>

(er IG-7.1,40,000)

<br>

Define food cost and state the objectives of determining the food cost for an establishment. During the

<br>

month of January the food cost percentage of restaurant ABC was 25% and in the month of February the

<br>

food cost percentage of the same restaurant jumped to 30% from the point of view of the owner which is

<br>

more suitable amongst these two write your answer with valid jurisdiction.

<br>

Opening stock of the kitchen -Rs. 3000

<br>

OR4T

<br>

Write the various components of a standardized recipe. Draw the format of a standard recipe with a suitable

<br>

example.

<br>

ofmateraoslhg.

<br>

ROKL No..

<br>

Calculate the food/material cost from thêgiven-infotrpátion:

<br>

EXAM DATE-06.05.2025

<br>

Enlist some of the causes of igh food cost under the, varous stages of operations.

<br>

Food consumed by staff - Rs. 48,000

<br>

(OI4R GTRI fI TYI fgjg- T4 8,000)

<br>

ORT

<br>

MAX. MARKS: 50

<br>

sfercbH 3fo: 50

<br>

(10)

<br>

(10)

<br>

(5)

<br>



SUBJECT CODE: DCS-02

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Transfer in from barlgoods received from bar- Rs. 2,100

<br>

(arR L/ AR AHTRU-F. 2,100)

<br>

Transfer out/ma erial issued to other depatment-Rs. 1,800

<br>

(3- faT R-ÍGRU/ HIHt Grt -7.1,800)

<br>

Food served.tyguest as complimentary - Rs. 4,500

<br>

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

<br>

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

<br>

How the calculation of portion cost is carried out?

<br>

Write short notes on the following (any two):

<br>

i) Control of overheadcost/3taRBS yR AUU

<br>

i) Butchers Yield /gs

<br>

i) Adjustment factor /GueHe hecr

<br>

Match the following:

<br>

i) Yield tcs

<br>

ii) Standard Purchase Specification/

<br>

i) Standard Recipe H16 t

<br>

iv) Pricing by portion cost / R oE SfiT

<br>

v)Tools of sale control

<br>

CoDE. 2324301

<br>

c) Receivingrrtft

<br>

a) Cost oriented approach /TG GHG TU

<br>

b) KOT and BOT /3it ýs as

<br>

EXAM DATE: 06.05.2025

<br>

AR

<br>

d) Facilitate portion control and maintain uniformity

<br>

e) Net usable product

<br>

Page 2

<br>

(5)

<br>

(5)

<br>

(2x2/=5)

<br>

(5)

<br>

(5x1=5,.

<br>



Q4.

<br>

0.6.

<br>

0.7:

<br>

Q.1,

<br>

Q.5.

<br>

CoURSE

<br>

urSuaTH

<br>

SUBJECTIAy

<br>

Q.2

<br>

Q3.

<br>

TIME ALLOWED/3Tau m

<br>

SUBIECT CODE: DFP.01

<br>

) Soup and sauce

<br>

NATIONAL COoUNCH FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY,NOIDÁ

<br>

ACADEMIC YEAR 2024-2025

<br>

What are theaims and objeclives of cooking?

<br>

Diferentate between (anytwo):

<br>

Draw a latbelled diagran of eng. What is the selecion criteria of an egg?

<br>

Marks alloted to each qüostior ate gven iri bracketsj

<br>

i) Deep frying and shallow frying

<br>

03 Hours/3 t2

<br>

i) Ala carte and Tabie d hote menu

<br>

Explain (any five):

<br>

Diploma in Food Production (Eg utg it fbtAI

<br>

Cookery/1u

<br>

Classify andlist tie cooking methodsandexplain any two.

<br>

i)Marination/nfkr1

<br>

)Mother Saucelter HH i) Yakhni/eg

<br>

Write shart notes on (any two):

<br>

ROLLNo

<br>

Draw an organizaton chart of kitchen af five star hotel!: Explain the dutiesand responsibiltes of chef de

<br>

partie.

<br>

OR/4T

<br>

v) Mire-poiztr.ug) Carcass/cHIRGEII vü) Pairingi

<br>

EANA6ATE 07.05.2/29

<br>

i) Irdenbing/Sfy

<br>

MAX, MARKS 100

<br>

JAfirsan 3f: 100

<br>

(10}

<br>

Describe the process of bread makng frpni ihe-selgcnot

<br>

grogradients to the final bakng stage.

<br>

(2x6-10)

<br>

(10)

<br>

(5x2=10)

<br>

(215=10)

<br>

(10)

<br>

EXplain the classification of soups Discuss the key characteas cs of each category wilh two exanpes

<br>

tor eachtype.

<br>



Q.10.:

<br>

SUBJEOT BODE:DFP-01

<br>

Q.9.

<br>

State.Ihue or False: Ht I dIE:

<br>

)@routons are dicesmade from bacon.

<br>

1:)SArmesan is cheese which is originated from France.

<br>

E iY Mixing two or more ingredient thoroughly is known as blending

<br>

iv) Basil is a continental herb.

<br>

7 v) Induction cooking is conventional method of cooking food.

<br>

4 vi) Vegetable cuts into baton shape are called jardinière.

<br>

1 vi) Meal which combine breakfast & lunch is known 'as Brunch.

<br>

vi)

<br>

vii) The last meal of the day is Supper.

<br>

ix) Ajinomoto is also known as Chinese salt.

<br>

1Gazpacho is a cold soup.

<br>

Fill in the blanks:/a RIA AE

<br>

i) Mixture of one part of egg arid three part of cream is

<br>

i) Yeast is used for

<br>

i) Le chef potage looks aíter the

<br>

iv) A broth based sOup from ltaly is

<br>

vi)A proprietary sauce made from chilies is called

<br>

is the French name used for vegetable.

<br>

in bread making.

<br>

vii) Thin ribbon line cut of vegetable is

<br>

is a popular soup from England.

<br>

ix) Mayonnaise is a serve

<br>

x)Tartar sauceis a derivative of

<br>

section in the kitchen.

<br>

temperature.

<br>

ALTO.PORVORMGO

<br>

sauce.

<br>

faTT

<br>

EXAM DATE:07.05.2025

<br>

(10x1=10)

<br>

(10x1=10)

<br>



COURSE/qoAGhH

<br>

SUBJECTIaqY

<br>

TIME ALLOWED/34Tdta HHY :

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2024-2025

<br>

Attempt any three:/ toi i yr E:

<br>

) Draw and label the cuts of mutton.

<br>

Explain larder. Draw a larder organization chart and explain the duties and responsibilties of

<br>

chef garde manger.

<br>

iv) Describe forcemeat. Discuss the types and their uses.

<br>

) lce craving/315H ofd

<br>

iv) Charcutiere /urgofe

<br>

(Marks allotted to each question are given in brackets)

<br>

Explain the following in 2-3 lines (any five):

<br>

02 Hours /02 t

<br>

i) Explain poultry and game. Describe fur and feather game with an example of each.

<br>

Diploma in Food Production/yps isaUBH;krit

<br>

Larder/Is

<br>

i) Define hors-gsuvres and classify hors d' oeuvres by giving at least two examples in each

<br>

category.

<br>

i) Sandwiches and canapés

<br>

ii) Crustacean and molluscs

<br>

i)

<br>

Differentiate between the following (any two):

<br>

i)

<br>

i) Simple salad and compound salad

<br>

V)

<br>

Fillinthe blanks:/fr RUH :

<br>

iy Ballontine/qcrifia

<br>

v) Cephalopods /ferbtuts

<br>

iv) Fish is called

<br>

CODE: 04/16

<br>

3 part of oil and one part vinegar is called

<br>

LIYI UNIL"U0.UU.LUcU

<br>

ROLL No.

<br>

ii) Pate-de-foie gras (goose liver) served as a

<br>

1part of oil and two part of vinegar, mustard and seasoning is called

<br>

in French.

<br>

******t***

<br>

PORIOA

<br>

dressing.

<br>

(2+3+5=10)

<br>

is the combination of fat, meat and seasoning.

<br>

YBacon/a1

<br>

vi) Vinaigrette/fa-IAt

<br>

(3x5=15)

<br>

(5x2=10)

<br>

(2x5=10)

<br>

dressing.

<br>

(5x1=5)

<br>

Page 1 of 1

<br>



SUBJECT CODE:DFP-03

<br>

COURSE/qroughH

<br>

SUBJECT/fay

<br>

TIME ALLOWED/3Tdta HH4

<br>

Q.1.

<br>

0.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q8.

<br>

Explain the physical, psychological and social functions of food.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2024-2025

<br>

What are nutrients? Classify them in detail.

<br>

(Marks allotted to each question are given in, brackets)

<br>

What are carbohydrates? Classify them and write down its functions and sources.

<br>

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

<br>

What are the functions of water in our body?

<br>

i) Health/AR4.

<br>

Explain in few lines (any five):

<br>

What are fat soluble vitamins? Name them. Wite the functions oflVitamin A.

<br>

iv) Amino acids/3/-t yts

<br>

vi) Fats/qHI

<br>

What is menu planning and write down the factors affecting menu planning?

<br>

Match the following: /frIH

<br>

i) Glucose/qot

<br>

i) Vitamin D/faeift

<br>

i) Amino acid/ 3ffi- yts

<br>

iv) Albumin/QegfrT

<br>

v) ORS/HRUH

<br>

Diploma in Food Productionys tsA BI

<br>

Nutrition/eyT

<br>

02 Hours/02

<br>

State True or False:

<br>

OR/4T

<br>

:

<br>

i) Vitamin C is fat soluble vitamin.

<br>

CODE: 2324101

<br>

OR/4T

<br>

V) Lactose is found in fruits.

<br>

i) Malnutrition/ggUr

<br>

v) Obesity/FiteI4T

<br>

ii) Disaccharides contains 2 sugar units.

<br>

EXAMI

<br>

ROLL No...f

<br>

vii) RDA/3RŠ

<br>

v) Another name of Vitamin A is Riboflavin.

<br>

i) Carbohydrates are made up of sugar, starch and fibers.

<br>

a) Sunlight/e

<br>

b) Egg/3ksI

<br>

AD5.2025

<br>

MAX, MARKS: 50

<br>

i) Fructose,/pi

<br>

c) Oral Rehydration Salt/3rT REIS$HT HIC

<br>

d) Monosaccharides/ RGoIS

<br>

i70.PORIO

<br>

vi) Dehydration/f1cloR

<br>

e) Building block of proteins/ ict-o 3TeTR

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>

Page 1 of 1

<br>



SUBJECT CODE:DFP-04

<br>

COURSE/qrgugbH

<br>

SUBJECTIfaqy

<br>

TIME ALLOWED/3Tdea HHY

<br>

Q.1.

<br>

Q.2.

<br>

0.3.

<br>

Q4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR -2024-2025

<br>

(Marks allotted to each question are given in brackets)

<br>

Diploma in Food Production/ygs

<br>

Commodities/cal-fsd

<br>

02 Hours/ 02 y

<br>

Draw and label the struçtreof wheatkenen What points one should consider while storing

<br>

wheat grains?

<br>

List five herbs and five spices.

<br>

Define adulterant. Name fivecomon föodadúlterations and suggestive tests to detect the

<br>

adulterants in them.

<br>

Draw the classification chart of vegetables and give twoexamples of each.

<br>

OR/I

<br>

Draw the classification chart of fruits and give two examples of each.

<br>

ROLL No..

<br>

) Chocolate/aioce i) Coffee/igi

<br>

Match the following:

<br>

OR/4T

<br>

Classify pulses. Briefly describe their uses.

<br>

i) Frozen Food/algG

<br>

EXAM DAES06202

<br>

i) Parmesan/qi-H

<br>

i) Flavour/qear

<br>

Shelf life of fruits and vegetables can be extended by using various preservative methods.

<br>

Briely explain any two methods of preservation.

<br>

List various types of cream used in food production with their fat percentage.

<br>

CODE: DFP/COMM/NCI25

<br>

OR/4T

<br>

Briefly explain the manufacturing process of any one of the following:

<br>

O. PORICANw

<br>

isqRITSuda ta

<br>

i) Cheese/yi

<br>

a) Milk/qu

<br>

MAX. MARKS: 50

<br>

3fcacH 3jc5: 50

<br>

b) Maize/ydaT

<br>

c) Italy/zceft

<br>

10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(10)

<br>

Page 1 of 2

<br>



SUBJEGHcODE: DFP-04
<br>

v) ApriçotAand peach/ gari r AIG

<br>

vi) MilleI

<br>

vii) SaffroR

<br>

vii) Qinnarhon/gcry

<br>

Atporflakes/-fat

<br>

CODE: DFP/COMMINCI25

<br>

********

<br>

L.

<br>

d) -18°C or belowWI-18°C I sHH

<br>

e) Bark/STI

<br>

EXAM DATE: 13.05.2025
<br>

) Menthol/ir

<br>

g) Preserve/t

<br>

h) Drupes/gH

<br>

i) Bajra/q|uRI

<br>

) ColourT

<br>

A.TO.PO

ORIMCCA

<br>

(10x1=10)

<br>

Page 2 of 2

<br>


