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ATONAL GOUNGIL FOR HOTEL MANAGENENT AND GATERING 1€ b
© AADEMIC YEAR-2022.2028 -

COURSE : 1 '_/z Year Diploma In
Food Produclion / Food & Beverage Service/ Housekeeping
Bakery & Confectlonery

SUBJECT : Hyglene & Sanllallon/'@’]'&’?'rﬁ? g fAceA

TIME ALLOWED : 02 HRS. MAX. MARKS 50

(Marks allolted to each question are glven in brackels)

(T Uy & oy srdfed o 1g@ & R 70 8)

Q.1.

Q2.

Q.3.

Q4.

Qs,

Q6.

Explain the beneficial role of micro-organism to food induslry with suilable examples.

SUYERT IRV 2d §Y WTE e A GeA oftal B arHmR) 4fEeT @1 suredl S

(10)

i) Explain the receiving procedure for raw materials in the hotel.
ii) Suggest ways to store perishable and non-perishable items in the ggneral store of a hotel.

) e & e A T A ) v ) e SR
i) o) Be & W TR A WX g arell &ﬁiwaaﬁaﬁﬂa@eﬁﬁ@?mﬁé
GREZENY

(10)
Differentiale between contamination of food and spoilage of food.

1o & GEHUT 3R HITH & W4 811 & §iF 3R 1|
OoRrRAI
List the steps to properly wash your hands while handling food.

Vo ST S el o ored) ovE @ 919 & =Rl 1 g
Discuss the principles of HACCP.
HACCP & Rl R = @Y |

ORMAT
Elucidate the role of FSSAI.

FSSAI 1 HfiepT ) ¥y Pl

Discuss wounds and its precaution,

mtffahzmmmﬁﬁquafaﬁ{

Write the different methods of wasla disposal.

(5)

(%)
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Safe service of food

“ Laceration

Oanger zone

: '-'Flrst aid™

‘ﬁa%ﬁaﬂawﬁmﬁﬁﬁ%mr

)oURETETH 3R
i) W YRd HipE

iii) H\FFI D ﬁf&ﬁ@m

iv) T

6

V) SOR &

vi) WY fafeem - -

(5x1=5)

Q8. St'at_é Trﬁe or_"F'aIs'e:' |

)
i)
ii)
)
v)

**During focd handling, always use snr'gle use fresh gloves.
Lo comb / brush your hair when you are near food.

Food poisoning is caused by algae enly.
Hyaiene is the study of disease.
Cooked and raw food can be kept together.

el 1 I g

i) o @) FURR  ORM, FHRN T SR IUIT fbT MY a1t a1 <Rael 1 Qi w8
u)aasfrq@ﬁ%trm??h&mﬁa@ﬁmmﬁl

i) G ASTaRTa Had TR & SRU gl ¢

iv) TSl T BT 3T |

v) T% 3R Fe WISH B T Y @ o gadl |

(5x1=5)

RERRTERRE
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CODE: DOS02

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2022-2023

RSE ! 1 % Year Diploma in
< Food Production / Bakery & Confectionery
SUBJECT : Food Costing/th &
TIME ALLOWED ! 02 HRS MAX. MARKS: 50

(Marks allotted to each question are glven in brackets)

(e Wy o forq airdfed gie BRI )
Q.1. Whatis menu pricing? Explain any two types of menus along with their pricing method.

AT FreRor 7 &2 fardh @ W & A7 & e Prefeor vgfa 9 arem i
OR/T
Discuss the importance of food costing. In short describe the various methods of determining food cost.

%ﬁm%%wﬁﬁnmwﬁﬁwﬁﬁwﬁ%mﬁ&qﬁm
|

(10)
Q2. Whatis standard recipe? Enlist the advantages of standard recipe.
é@émmév ésé‘d%rtﬁ%mﬁﬁﬂsﬂaaﬁml
ORATT .
Explain the various types of costs related to food and beverage business.
g IR Y0 sraEry § Wi Rt e @ it 9 sme #f)
| | (10)

Q3. Differentiate between LIFO and FIFQ.

BT SR B! & g SR ford
(5)

Q4. Discuss the impdrtance of portion control,

U 3930 & g W Taf #%)
(5)

Q5. Explain Bulcher's yield with the help of a suilable example.

SIGRT IR 1 HETa § R R ) amren #R)

CODE: DFP/FCINC/02 Page 1 of 2
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TeonBALQOE 0CS.02 05257

.‘ \‘ (5)
08 v the Materal cosl from the following informalion:
. - ) . Rs. 20,000/-
S g Slock ) R 50,000/
" \ .
«-—a—"r Closing Stock o Rs. }%gg?/
Food consumed by slafl Rs. 1,000"
Food served lo guesls (as complementary) - Rs. 600/-
Prafefaa arer) 4 mmﬂ ST &) AT B
FmEd %, 20,000/-
e __' ' %, 50,000/~
AT i ‘ | 3. 10,000/
Ffof@igrEm e 3. 1,000/-
TewH! ) TR S dre HieH W%mﬁ) %.600/-
(9)
Q.7.  State true or false: o
i) " The time gap between placing an order and receiving lt is called lead-time.
ii) Recipe is a list of dishes available in a meal.
iii) - A cyclic menu is changed on daily basis.
iv) Requisition is essential for purchase of raw material. -
v) Store control ensures adequate food supplies and minimizes wastage.
o1 g1 7Tad Jai;
i) R 3 IR 3R I HA & S S GG ST ) ale- asnmm%l
iy T 3 FRfRy o & Suee ool 1 T g B ‘
i) Yrsface B &A@ SMUR W g il g |
iv) Be HTA ! \lIE & fAw AT &1 1A% g
v) mﬁmwmmmgﬁrﬂam%#ﬁwﬁﬁmm%l
5x1=5
Q.8. Matchthe followmg ( !
i) Purchase of spices a) Control measure
i) Invoice b) Perishable items
i) KOT c)  Change in food weight
iv) Meat and poultry d) Food cost
v) Cooking Yield e) Receiving
Foffea o e
i) T @) WG @) g & Sur
DEEIES] W) T g1 arelt [
if) e} m He 4R B aikada
iv) AT 3R Ui ) HiS @ AN
v) e dicg ) T Al
(5x1=5)

LR ERAT L]
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.cCT CODE: DBC-01 EXAM DATE;

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2022-2023

COURSE -~ Diploma in Bakery & Confectionery

SUBJECT : Bakery

TIME ALLOWED : 03 Hours MAX. MARKS: 100

{Marks allotted to each question are given in-brackets)

w the organization chart of bakery and

Q1. Discuss the scope of bakery and confectionery. Dra
duties and responsibilities of bakery chef.

cenfectionery department of a large hotel. Enlist the

ol o R 5 P o 7l A T ad ded % 350 W
a;wﬁﬁmmw%mémlaﬂwa;mﬁmmﬁﬁ’fﬁ@
TR

(24345=10)

‘ OR
Draw and label a layout of bakery department of a five-star hotel. List any five commercial
bakery equipment along with their uses.

o i R et & 3 i o T ARG AR Aifa e R

PSR CRIRCACEE Juaull &) gel 9e Sua afed fafawl 0

? Q.2. In atabular form, enlist five common bread faults, causes and remedies to overcome them,

b wwﬂawruﬂ',asr}»'ﬂ?aumma’mimvﬁama%gtm%‘miﬁ
| g e

OR
Discuss the role of various ingredients in bread making.

s T A R iy &) st 3 74 SR

Q3.  Discuss various types of fours used in commercial bakery.

e 3 A vgad 1 3R R weR & o Bl waf il
OR

(10}

Elaborate any lwo methoos of bread making.

a8 w1 @) ) Q _Rfal @ avfs @Rl
(10)

Q4. Dofine tre lollowirg terms (any five):
1) Fermentation i) Blind baking iii) Proot iv) Shortening

CODE: 03/2017 Page 1cf 3



i 5"."‘1“”,/’
e + m———

Q5.

Q..

Q.

Q8.

EXAM DATE: 24.05.2023

L vii) Score if bread viiiy Punch down
v)Gatartielization Vi) Dacking

j) fepva i) &g |feh 1 Jil vili) I 313
¢ ) ) - ‘ (5x2=10)
Write short notes on: ' _

i) Useof bread improvers
iy Quality control over finished bakery Pf

i)ags-mmwﬁn ‘
i) SR ) FAR W e A | - (2x5=10)

gl e A o @ (ﬁmim %‘Qﬁm il

oducts.

Give the recipe of soft rolls to serve § pax.

msRrdRdEARAZ

Descibe external & intemal characteristics of a good bread.

e o) 3 AT T e 7o 1 0 )

Fill in the blanks:

i) Butter has __ percentof fat
if) is a protein present in milk.
iii) Maltose is a sugar found in
iv) WAP stands for . :
v) Pumpenickel bread is made by __ flour.

vi) Process of beating butter wilhsugariscalled
vii) refers 1o wheat protein.

viii) is a small round piece of bread. ;

ix) _______isacurved shape bread consumed in breakfast.
is a long thin loaf of bread made in French style.

s PR—

R =i 4L .

i) Jeg A oferrd a1 B 2

i) quAAE B el

i) BTl 0@ T gl B UK Sl 8

iv) WAP @1 3 ;d

v) TR d 53 & TS A 7S Wl B -
vi) 7gA B 9 & gy e ) wfe @t Fed ol
vii) oA s whldea e

vil)_____ 5% a1 @ Biel A ST g g

i) U IEER HER G 88 g Ry Ama H @ s
x) I el A &l (@ &%) e $3 R S

(10x1=10)
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EXAM DATE: 24.05.2023

08 54 /

te True or Falsg: -7,

- ) Rectangulai bakin§ pans are suitable for bread moking. '
-0) Usé o parthyn 4 papers in baking lrays causes stcking of the finished baked product,
W) Blboiming i§ the process of soaking gelain powdet or sheel In cold walor before using It
iv) Over-kneading results into soft dense bread
v)  Whipping is the process of incorporating air
Vi) Vertically slicing of cake is called lorting.
vi) Zesteris a lool used for grating citrus fruils.

viil) Tar pans is most suilable for making authe ntic cheese cake.
ix) Baba au rhum is a smal yeasl cake from Franco.
x) Siftis the process of passing dry ingredients through mesh to break up lumps.
T 7 e AT
) ST 2 & s A & R I A
3 2 A qrfile dug o U 3 A GUR 3% R gan grag Ry w 31
mﬁmﬁ R mm%ﬁﬁqﬁ&ﬁ%ﬁﬁﬂﬂﬁﬂﬁaﬁm?l
) it T3 A T WE 38 ) €
o) R Sud o8 3 e & qergd ) e a3 @ o 21
1) 3 ) i & F1eA B A oel A L
) 3R T S %mm@gmﬁﬂ'{?mﬁ%mmim%l
i) ST St S &R & FQ i€ A 9 UG ¢
i) Tl 3 T e 1 T Brel A e ¢ .

bubbe in dalry cream.

(10x1=10)
Q.10. Match the following: : o :
i) Oven a) Bread slicks
ii) Danish Pastry b) Ring-shaped-leavened fried dough
iii) Pastry brush ¢) Mexican flat bread
iv) Doughnut d) Grease 3 pan
v) Chapatti e) Yeast-leavened dough
vi)  Grissini ) Buck wheal
vii) Tortilla g) Baking equipment
vii)  Muffin ' h) Indian bread
ix) Blini i) Cumranl bun
x) Chelseabun j) Sweet round bread from USA
i) e o ‘ o) #s fRws |
i) SR O T) S T MR S THIRYed Tl 3T e
i) RS T ) AfTed Wie 53
iv) SIE 1) T U &) 0 &Y
v) TOT 3) @R-EHR el
vi) IR q) qw g
vii) e @) afeT IuE
viii) AftT o) YRAIA §3
ix) ferl A HE ‘
x) el & ) ¥ges T AR AR M 1A
(10x1=10)

CODE: 03/2017 Page 3 of 3



© v AEm 27 ATIONAL COUNGIL FOR HOTEL MANAGEMENT

COURSE

AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2022-2023

Diploma In Bakery & Confectionery

UBJECT ; Confectionery |
%MEALLOWED : 03Hours . MAX, MARKS: 100

e e —

S

(Marks allotted to each question are given in brackets)

Q1.

Q.2.

Q3.

CODE: 02

Define leavening agents. Explain various types of leavening agent used in
confectionery. :

aﬁaﬁnq@ﬁmﬁmﬁaﬁlm@ﬁmaﬁmﬁmm$m
SR

- o S _ (2+8=10)
Explain in detail the step-by-step mangfacturing process of chocolate.

e T o UL R W A R e
_ : e - (10)
ORI .
Discuss how flour plays an important role in cake making. Also, differentiate
between strong and weak flour. ' ’

o R B T T A 3T o TR eyl ayfen I § 1 56 (e,
Fad 3R FHGR 1 F e R B | ‘
. - (5+5=10)
Describe different stages of cooking sugar in a tabular form including the
temperature, stage and features at that stage.

ﬁuﬁﬁﬁfmmeﬁﬁaﬁéﬁ%‘wﬁwm'lmﬁﬁaﬁ
3 a1 1 ATOHM, HawRT 3R ARyart anfie ¥ |

(10)
ORMAT
piﬁerentiate between the following:-
Q Sugar batter method Vs Flour batter method
i) Blending method Vs Genoise sponge method
e 7 S - |
) I der faf &R A AR Al
iy ity (R @ m g e R
(5+5=10)

Page 10f3




SUBJECT CODE: DBC.0? EXAM DATE

Q4. Discuss the intermal aivd expp l chatactetistics of a cake in delalf.

Qs

Q.6.

Q.7.

Q..

Q.9.

CODE.: 02

% & ool e wiedl oy g peare 3 et A

Write shoid notes on {any iy
=14 . ) v‘wo :
i) Balancing cake fotmigly
:Q) ;f/agous types of icing
ij) Factors affecting quality of tscuils and cookies
iv) Frozen dessers yolbisa

it fRafdml R .

) ‘QQWIM‘EWH(T‘ R

i) i woR A amzRim

i.li)) gs%ngﬁgaﬂw,ﬁmﬁammam
V) %

. | (26=10)
What is a pastry? Name four basic pastries. Enlist the principles of pastry making.

¥ w1 7 W g ) & o e S T & Rl 1 Gees A

(10)
What are the common faults in cake making? Elaborate the reasons for such faults
and the ways to overcome them.

A g 2 i T 37 3 ke 6 AN & PRUl R IR REFA S
] & frega o

(10
Explain chocolate tempering. Discuss various types of chocolates. )
e 2mft 51 TreRul e TER 3 Tpad @ T il

(10)
Match the following:
i) Meringue a) Choux Pastry
ii) Eclairs b) Egg white with sugar
jii) Vol-au-vent ¢) Structure building
iv) Flour d) Puff pastry
v) Ganache | e) lcing sugar and almond paste
vi) Marzipan ' f) Cream and chocolate
vii) Gelato g) Over baking
viii)Hardness : _ h) lce-cream
ix) Citron i) Pastry case
x) Tar i) Sweetened rind
page 20f 3
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<y
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- FAAMDATE 25.05 2023

TR : :\: :‘%}?g} |
T ) R RN TRIE .
i) alg-aary "YU Py ok
w) M o ‘;‘{;g;ﬂ |
SRR $) IFRM v iy
\:) RV TR 3R wsde e
vi) Rr) ) 3R 3
vill) BT W) e
x) R . ey
X) R - e e
- ' - oy r (10x1=10)
Q.10. A State True or False: orres
i) Uniform mixture of two liquids which are unmixable is called emulsion,
i) Too much dark colour of the crust of a cake is an external cake fault.
iii) Profiterole is a derivative of puff pastry.
iv) Yeast is a chemical leavening agent.
V) Oven spring is a cake fault.
e Q1 7T qand: e .
3;) %) 50 1 THaer R o M B & S e wEa )
i) P B} IUL) T TG4 TN TN 0F e b Ay 2
i) O eRIe ue U &1 ogea 2
v) A U@ TR AT RS 2
v) 3fta f’m G oA ] . e
(5x1=5)
B. Fill in the blanks: o
) _____isthe process of perforating surface of dough with forks.
i) is almond paste used for modeling & decoration.
i) is also called frosting.
iv) is spreading a film of fal on silicon moulds.
v) is called sugar of milk.
Q) Raw =i ;’tﬁ . \ .
1) DR B Y AR ) Tag 7 | & @) wfed gl
0o ._mmmm&e%ﬁm{;gammiﬁzmémmmé‘
i) ,,,_,____ﬁu?ﬂfémﬂmmm%l ‘
iv) _-,Waﬂwﬁﬁnmﬁm‘mﬂmmmél
N A o B R N\
} (5x1=9)
CODE: 02 Page 313



T CODE: pBC-03 EXAM DATE: f26.
ROLL No........\.
NATIONAL COUNGIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, NOIDA
- ACADEMIC YEAR 2022:2023

Diploma In Bakery & Conlectionory

COURSE

SUBJECT : Commodilies
TIME ALLOWED : 02 Hours MAX MARKS: 50
(Marks allotled lo cach queslion are given in bracko!s)
e
Q1. Draw a labelled diagram of wheal kerel along wilh Ihe composition and use of while flour
3 5 v 1 ARt R e v ) 1 e O gudn RifgL
. i |
Q2. Whatare the gelling agents? Discuss the role of gelling agents in bakery and confectionary ¥iin
suitable examples. :
ﬁ%ﬂuﬁ?m%‘v@gaa@%mummmﬁﬁﬁw ek
NiecakeCeiad
(10)
OR/4l

Wrile short noles on:
i) * Food additives & Preservalives

i) Cocoa Production

st feoafort ford:
| T i 3R W
i) PYeR 1T JeTe
(2x5=10)

Q3. Differentiate between shortenings and raising agents.
3P ol YT gete 3 4 of R 5
Q4.  Inshort describe jam and marmalades. 3
&7 ol Anfars @1 e A Ui S

gs in production of the bakery & confectionery items.

(2x2%:=9)
Q5.  Discuss the significance of eg
Maﬁwwﬁmmﬁmaﬁmﬁa@%n@amaﬁﬁn

5

Q6.  Explainin few lines (any two):
i) Edible garnishes
i) Genetically modified foods
i) Canned food
iv) FSSAI

CODE: 03 Page 1 of 2
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o _;__f”’?»',f?‘
|’\

' ‘\UBJI' ;
e :
x‘m I ¥ et @Sl (@ 2):

¥ ey

o o if angd R w3 ar gl

e i) RUINR 101
w) FSSAI (2x27:=5)

Q7 Fillin he blanks:
i) SMPis _
i) Margarine lsalypoof fat.
m) _______is the wheat prolein.
) PUFA stands for

v ___is lhe slorage lemperalure for dairy products.

RESEIERINS

DSMP__ Bl )

i) IO U TR &) aHI g

i) Mg@radael

iv) PUFA &7 313 gl ;

v_ o mm%mww%l e _

X =
Q8.  Match the following:

i) Glucose a) Quality control over ghee & butter

i) Egg white b) Edible garnish
iii) Agar-agar ¢) Thickening agent
iv) Chocolate Chips d) Albumin
v) AGMARK e) Starch

_ (5x1=5)

| TIPS | &) TUraT fEA0T HY 3R HeE W
n)H@Eb_lﬂﬁ?—d‘ﬂTT @)@gzuliim ‘
i) 3-SR M) GT R dletl Toie
iv) Areraie | 1) T o
v) AGMARK 3w

Page 2 0f 2
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" GUBJECT CODE: DOS0!

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATES |
U Zp)er
: A ACADEMIC YEAR - 20232024 NG TECHIR ‘

CUURSE N B '/zYearDIploma In

Food Production / Food & Baverars Benies Herreatnans
Bakery & CO"fGCﬂOnery an Banves/ HO’U&C".QQW[?g{

SUBJECT S Hyglene&Samtaﬂon/am\‘:ﬂW("fﬁ"ﬁr{
MEALWOWED = ¢ 02Hous = L MACHARKS: 5

P

(Marks allotted to each quesuon are given in bfackefs

o&E W & R omiRa e wge J Ry 1w Y

Q1. Micro-organisms are crucial (o food rndustry Justity the stalement vilh suitable examples. Also, vritz wa: 7S

Q1
to store food ls%ems which contains mxcro-orgaéusms 2,
T Sam & foy g i nzggf TR T 9 T Wy W HRY se
e wnmmuaﬁmm %mmmi‘kaﬂam#@. )
- CORAM -
) Describe the signs of food sponlage Which muo'orgamsms are resgonmb'e for food spoailage? List vreys o
prevenl food spoilage
o & T éwmﬁaﬂavhﬁr Wwaﬁ-—}m maﬂqaqaq\—,ﬁamﬁm
e T T B A T & 90 g
10
Q2. Asaiood handler, desugn SOP'sfor: (10)
i) - Preparation of food
i) Cooking of food -
i) Storage.of food -
q—araama‘mmﬂ ﬁaﬁ@a%msopmﬁ
) m-f-ﬁaurﬁ '
: ﬁoum"wgm DL e
’ o ORRIT
i} ustrate the: pnnctples of HACCP in food industry.
e @ g4 7 HACCP & Regidl &1 o |
10
Q.3.  Wite the steps involved in hand washing. 10}
HELIEL| mﬁamﬁﬁf?@m
ORAI
Discuss the role of FSSAL
FSSAI 1 4t TR =1 %
5
Q. Inbrief, explain the principles of First aid. ©
it fafere & Rygidl 7 987 A s
(%)

Q5. Infewlines, explain (any four):
i) Danger Zone temperature
ii) Blast freezing
i) Dishwashing methods
iv) Sanitation
v) Cross-contamination
vi) Service of food

CODE: 02/16 Page 10f 2



SUBJECT CODE: DCS-01

Q6.

A ) o YR ARy @ R):
D YW x.;g?i W
i) SRS WIRN
i) S Y 3 s
iv);?@'ql
V) -
AT &R
0 (4x2=10)

Stale True or False:

i) Bacteria can only be seen under a microscope.

i) Clostridium Botulinum s caused by staphylococcl.

i) Landfiling is @ method of garbage disposal.

iv)  Cross-contamination may lead to food polsoning.

v) Eggscannotbe stored in the deep freezer.

vi) Fumigation is not a pest controlling method.

vi) Manual dish washing method i more expensive than mechanical dishwashing method.
vii)  Cooked and raw food should be stored separately.

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

x) FSSAlis the first international food standard body. ST

EHRIRGRESRLS

) SR ) e WA e e o
ii)ﬂ@%maﬁgﬁmwmmﬁwﬁm%l
iii)é%ﬁﬁiﬂmﬁmwaﬂwﬁﬁ%l

1v) T~ 9 g R §) el ¢

y) 31 T S FAToR H Hfee Tl fendl S el
vn«gmmaﬂéaﬁeﬁzmmqﬁ%l 5 ‘ '
Vil m%maﬁmfmﬁmmmmﬁmﬁmﬁmwﬂl
viii)WE&ﬂaﬁTE'ﬂiiﬁﬁ?W-mW@ﬁmma@Ql
ix)maamaﬁﬁusamﬁ%ﬁ%mmﬁwmél
x)FSSAluEEﬂW@QWWW%l »

RARYRRATN

(10x1=10)

CODE: 02/16 Page 20f 2
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, HOIDA

R h ;’;‘ - y T ACADEMIC YEAR ~ 2023-2024
COURSE : 1 % Year Diploma In
Food Produclion / Bakery & Confectionary
SUBJECT - Food Costing/grs Tafedm -~ '
TIME ALLOWED t 02Hours | | - MR WRES:

- {Marks allolted lo each question are given In brackals
@M % g omdfea ofw wgw - fay M-y

N.1.  Explain standard recipe and hlgh'li’ght its imporlance in a commercial kitchen, Vrte standard recips wr 2n

appelizer of your choice. . - § " N D L )
e o &) R & IR A T B g0 Hgw UL W BT | A7) e & 0Oz At B
' ORAT -
Explain various cost incurred by a medium size hotel fo run daily q_peraﬁons. . .
U T TR 3 BIec G G URaTer 9 & g a o areh fafte el 3l e @ (w‘
Q2.  Why is it important tc"ensure portion control in a kitchen? Write ways in which portion control misy ke
practiced in staff canteen of a large hotel. ..~ .. . : ) )
T & 2q71 Py G e o e o7 Reell a3 gt 3 e S o um i s v
foan o1 et B, 38 Wi [ ' ,
What are thie key considerations in planning a restaurant menu? Write ways in vihich the pricing of the
menu can be-done. ‘ _ '
Y1 B ) I & G G T 1 87 9 i w0 R R A1 e PR fem s wman
| g ' :
% : et . : (10)
Q3. Differentiate between LIFO and FIFO with examples, - :
JerERul AR LIFO 3IR FIFO & i 3R gatl , e
Differentiate between buichers yield-& cooking yield.
| AP (5)
Q4. Describe any two types of menus.
g1 ) PR & T 1 U Y
5
Q5.  Highlight the steps involved In purchasing non-perishable items. _ #
el @UE A B dTel avgel ) Wiiey ® iR TR W YR S|
()
06. How can you control the production & sales of food ilems in a restaurant?
3y ferelt Yl @ werdf & e of farat ) R Frder e el 82
| (5)

Q7.  A.Fillin the blanks:
i) Wages paid to staff come under
Ii) Fixed menuis also known as
fiiy QSR stands for
iv) BOT stands for __ .
v) Adjustment factor Is used In

CODE: 2324101 Page 10of 2
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7 GARIR ) Rut e aren e & afanfa aman B
SRR wwwiiemwmdl
1ii) QSR T WaeE P,
iv) BOT 1 HdT . lrl _
v)mmmmwﬂn 7 fstn S 1

B. State True or False:
i) Dralned welght is checked for canned food.
i) In blind receiving, an invoice Is provided to the slore keeper.

iii) Cost of food incurred in preparing meal served Is miscellaneous cosl.

iv) FIFO s anissuing procedure.
v) Yield is the actual quantity of finished or processed food product

B. g1 T 7Ted Sefle:

) R i F R G 9o &1 §ig B o 3|

ii) SRS RRRAT &, BR IR S e =1 Y& e o 1
;.)mmﬁmﬁﬁmmﬁﬁ-ﬁmaﬁmﬁmm%l
iv) FIFO U &R} &3 Bt uisan 2|
v)mmmm@mmaﬁwﬁamél

thkdvikt
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’ SSU o : Diploma In Bakory & Confoctioriory
BJECT ; Commodilos/mAELHY
. ALLOWED ' 02 Hours

NATIONAL COUNCIL FOR HOTEL HANAGEMENT
AND CATERING TECHNOLOGY, HOIDA
ACADEMIC YEAR = 20232024

A, MARKS: 50

(Marks nllotted to each quostion aro given In brackets
o wy & Rig amifa ot g ¥ Ry M )

Q.

Q2

Q3.

QA.

Qs.

CODE:

Explain the role of wheal product In bakery.
Fodl 7 g T 2 yferas oE B
OR/T
Briefly enumerate the composilion of wheat.
1§ P A 9a A el | -

Wiite the importance of dairy products in bakery and confectionery industry.
38 olX FHaTT ST A ST IR P HE fafeu
ORAT
Discuss the role of gelling agent and stabilizers in bakery & confectionery products.

mmmmmmmmmmﬂwm«ﬂm

What are the different types of sugar used in b‘aker{v and confectionery & write its uses.

Wﬂemmﬁmﬁﬁawﬁm&ﬁmﬁm?ﬁzM%ﬁﬁmwmﬁmsﬂ%mﬁf@l
ORAT

Explain the steps in processing of cocoa.
2R 3 TRV 3 A P AT B

Explain different types of yeast.
i ¥ RfE TeR! ) FReRdl

(10)

(10)

ORAIT
Wiite short notes on chemical leavening agent.
SRR WIS Toe IR i A ferl
Fillin the blanks: . (10
) is the protein present in wheat.

) R the natural sugar.

ii) Cheeseismadeof

iv) Egg whiteis rich in ,

v) Yeastis used as _____agentin bakery,

fraa =M ¥
. g dAeg i el
Gk

i)

iii)jg — Il ot

i) 913 1 M _____ R R R

v A A dRe Framam ____ Uoe & w e 81

tninded

0472017 Page 10f 1
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SUBJECT CODE: DBC-01

EXAU
ROLL No
NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, HOIDA
ACADEMIC YEAR - 20232024 .

COURSE. | Diploma In Bakery & Confectionery
TIME ALLOWED ; 03 Hours MAX. MARKS: 100
(Marks allotted to each question are given in brackels%
mdw vy ¥ R emfea oiF Fige A Ry M ¥
Q.. Explain different types of flours used in commercial bakery.

Q2.

Q.3.

Q4.

Qs.

Q6.

Q7.

TR S H I o o et fafid veR & o &l sren #|
ORAI
During milling process, what factors influence the quality of flour?

PR ufean & R, B T FRS 311 B 0T I THIR XA 87
(10)

How will you recognize when the dough is properly mixed? Write any three conditions under
which a dough will over ferment and the ways to prevent it,

T 9 TR 31 4 e T 7 O i i FRyfeva fafee R sierfa € ercafile
fepfoea ) Smam 3 Ie et & e ferd|

. OR/TT
Write any three ‘internal’ and ‘external’ characleristics of bread?

43 P rE i e IR dred i ffew

What are the two basic methods of bread making? Explain in detail.

3T TR 1 1 g fafial T 87 R & e S|
orRAT

Explain the sequence of bread making.

FRER 58 T 3t Hfehu1 aarzd |

(10

(10)
List any five commercial bakery equipment, their uses and maintenance after use.
R8T TaITes 4 Suevul, 3% SUai 3R UG & €1 TERE B GH T

ORI e

Write the control measures whicr} can be adopled in bakery.
ST ST o TH At v I fefau

(10)
What preventive measures can be adopted to minimize the spoilage of bread due to rope &
mould?

7 3R A F PR S T W 81 § TR B Ru A Q FaRe Ium S{um o Fd 2

~(10)
Why it is necassary o use bread improvers? What are all the improvers which help relain
moisture in the bread?

?ﬁs{ﬁ:gadms@nmrcmaﬁ%‘?%ﬁﬁﬁm%‘maﬂwﬂmwﬁﬂm
?
(10)

Plan the layout of a small bakery according to the avallable space and the eslimated volume of
production, (Give estimalion accordingly) )
ST U AR ST ) S W1 3 AR UE BY) 3 & Qe B dior &

(TIOR3 iR
(10)

CODE: 03/2017  Ppagetol2
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‘a

¢

uon;% i

ollowlng tamia (any Lan)t
) Elns\\cﬂy

ll) Clonr Nour iy Gluton , m Blon
vl) Dvidar vil) Dosking i) Dusfing
broad ? x) Gorm ) Walor Absciption Pt (HIP)

B\ hnrﬂtﬂuhm Y e T

,,{, )} ek IR ULV . m)lq i R

Q9.

Q.10.

Swn R ol vii) B
ix) qu I3 _ 'Q‘"‘{l . ) r;,m ‘,m.z?wuy it (I} ’
| v, , (1024=10)
State True or False:

i) Wealis coarsely ground grain, )
i) Old dough s yeast dough which has become over fermented due tofong fermentation,
iii) Rope helps in enhancing nutritional quality of bread,

iv) Proofing period is the time during which dough rises betwem moulding & making.

v} Young doughs produces excelient quality bread. -

6! U1 7o Jane:

.)ﬂan‘amgaﬂamél :
awaAﬂﬁmﬁ%WmWﬂm%

n') I B O AW GG A A B Rl

.v)wmwm%mmmwmfmsvmmel

v)a'ﬁ:é‘f%mmareﬁa"m%l .

Fill in the blanks: _

i) measures strenglh of flour for commercial mixing.

i) is the floury portion of wheat kernel.

iii) Weak flour has protein content.

iv) are cabinets in which steam is generated for fermentation process of goods

V) is an anfi-mould agent.

vi) Inverlase, maltase, zymase & are promment enzymes for fermentation
process. N

vii) Compressed yeast should be stored in refrigerator at

viii) Fat is used in bread doughs at the rate of

ix) Yeastaclivity is optimum at the temperature between

X) gives elastic or stretchlng properties to dough.

e =M W

N ammﬁmaammﬁamm%l

u)____ﬂgﬁﬁm S{TCT aTell M1 &

||1) m 333'%3 '@’Rﬂ % | ’

.v)___mﬁz%ﬁﬁﬁnmﬁﬁsmm%rmmmaﬂm%n

v @aie el

(5x2=10)

.

i) STa0, AT, WAV ok fenver it & o v oA €l

Vil Wi e ) WroReR A W e o o el
vuuu)%%%’lﬁmﬁm ﬁﬂﬂmm%l

i denfafaly %?mﬂ%mmmwﬁ:ﬂ%i
N QSRR A aa el

kiifiis]

(10x1=10)
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SUBJECY GODE:. D02 CEAAM,

NATIONAL COUNCIL FOR HOTEL MAHAGEMENT
* AND GATERING TECHNOLOGY, HOIDA
. ACADEMIC YEAI + 2023.2024

COURSE . piploma In Bakory & Confoclionary
SUBJECT o Confoclionorylararuyrrd]
TIME ALLOWED . 03 Hours WAV MARKS: 106

(Marks alloied o oach quostion aro givon in brackuts%
e w5 Ry amdRa ofw wgw 7 Ry Y ¢

Q..

Q.2

Q3.

Q4.

Q..

Explain In fow linos (any ten):

i) Aeration li) Baking Powder lii) Collage Cheese  Iv) Biscuit
vi) Maltose  vii) Glace vil) Creaming i) Batter
x) Marzipan  xii) Proofing Period '

Po Ui § Wy H @R T

i) TR=F i) 7T ISR i) Bieel U1 iv) e
iAo Vi) 1 ix) 4
i) AT i) it 3 ‘

How will you define pastry? What are the different kind of pastries?

370 I} &) S aRkenfiE R VR @ T 1 57
ORAT '

Briefly explain the factors affecling the quality of cookies.

mﬁmﬁmmﬁmﬁWmﬁmffauﬁﬁf

What are the basic rzason for faults in cakes? Explain in brief.
e 7] TRTE BT e BRI 1 7 A F |

ORAT
llustrate various types of ice cream.

AR TER @ AT I & v &

Differentiate between the following (any two): L
) Too strong flour and too weak flour

i) Dextrose sugar and Liquid sugar

jii) Lean cakes and rich cakes

frafafed & s Gﬁ;ﬁ B (@15 3

i) ggd ASIgd HTCT SR dgd TR ST

i) STV A 3R e R

iy A H R R s

Write short notes on (any threa):
i) Blending method
i) Boiled method
fii)y Sugar Water methad
e S M.
R Wléma A ford :
) =Rl etk
iy diges AR

CODE: 01116

v) Shorlening
x) Sifting

v)iﬁ'?ﬁ"l
x) Bl

(10x2=20)

(10)

(10)

(2x5=10)
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“ImypiRale ik

AR , ~ : (3n5=15)
.
QG,. . Whaldrailfo ossontial Ingradionts In cako making? Explaln, ’
A5 ST s i ) 7 s -

y lon aquipment which pro widoly usod In con{otllohory aleng wilh thelr uses,

e DT R Y s w  3uaer Ry 6 1) R e i 5 1 g s

LGl .
o © . ORAT

Exrplaln the funclioning of diffaran lypos of ovan,
Tt v & ailart o) asmlromre |

Q8.  State Trua or False: : (
l) Large or heavy cakes are baked at low temperalure for a longer duration.
) Buller lcing Is same as buller cream, . ©
fii) Granular fat is used malnly for preparing fruit cakes,
iv) Chouxpaslryis baked at400°c, - - . .~
v)  Uneven colour on the side of bread is due to too much steam In the oven.. -
vi) Sodium bl-carbanata is another name of baking powder, - - .
vii) Aroma is the Intemal characteristic of cake: -
viii) Margarine should be very hard when used for making puff pastry.
ix) - Egg can be used as moistening agent,
X) lca cream are storad at room temperature.
) T T I, '
) & T HR) & B R THY T HH IR W TSI S D |
i) IR IR IS
i) mm_mmfg@'mﬁ%@?ﬁﬁmm%m%mmél
iv) YU BT 400°C W UFTATAAG1 Tao
v)) %Ls'é?ﬁr—r&m 3FEA 17 g § wga ifiie u1T SR SR &1
vi) QfETT aT¢-Prafe SfHT TSR & g8 = B! o
vi) gy 5 Y offalie el
viil) U UG} &1 & Ry A sgd s g afen
%) 3 P qoie & T W SR foa o1 gl 2
) TSR B R 3 AT W ST el ey 2 ot

llowing:

as :;A atc,ge"lfefm ’ - a) Frult Triffle
ii) Toffees | b) Vanilla
iil) Choux Pastry | - ¢ Mik -
iv) Short Crust Pastry \ d) Chocolate Eclair
v) Pudding | : -6) Tarts
Frafafaa o) A ‘
i) SMFGHIA ®) e fowel
i) ﬁvg@ | | %;?w
i) ;
iv) ‘Iﬁf e URl ) Al
v T DI (5¢1=5)
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