
COURSE

<br>

SUBJECT

<br>

Q.1,

<br>

TINE ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

T
CODE:

DCS-01

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

MAZIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TEGÄJGLOGRoibA

<br>

AADEMIC YEAR- 2022-2023

<br>

12 Year Dlploma in

<br>

(Marks allolted to each question are given in brackets)

<br>

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

<br>

OR/YT

<br>

Discuss the principles of HACCP.

<br>

Food Producllon / Food & Beverage Service/ Housekeepng

<br>

Bakery & Confectonery

<br>

Hygiene & Sanlalon/ 61ufj a af

<br>

02 HRS.

<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/4T

<br>

Elucidate the role of FSSAI.

<br>

CODE: DCS/HS/NCI05

<br>

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

<br>

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

<br>

ROLLNE

<br>

EXAY

<br>

Discuss wOunds and its precaution.

<br>

Write the different methods of wasle disposal.

<br>

MAX. MARKS 50

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>



Q.7.

<br>

Q.8.

<br>

Wnte ndvaylagcs of waslo diapogal.

<br>

Explain tho folloving terms {ony fiyc:

<br>

)3Rol wasle management

<br>

Swachh Bharat Abhiyan

<br>

Safe service of food

<br>

Laceration

<br>

iv)

<br>

vi)

<br>

iv) fRRT

<br>

Üanger z0ne

<br>

First aid

<br>

vi) 9IYÍPcs afoI

<br>

State True or False:

<br>

V

<br>

ORUT

<br>

V)

<br>

i)During food handling, always use sirgle use fresh gloves.

<br>

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

<br>

Food poisoning is caused by algae cnly.

<br>

Hygiene is the study of isease.

<br>

Cooked and raw food can be kept together.

<br>

CODE: DCS/HS/NCI05

<br>

tttttitt

<br>

Page 2 of 2

<br>

(5,

<br>

(5x1=5)

<br>

(5x1=5)

<br>



COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

rcODE:DCS-02

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2022-2023

<br>

1% Year Diploma in

<br>

Food Produclon / Bakery & Confectionery

<br>

Food Costing/G IRI

<br>

02 HRS

<br>

(Marks allotted to each question are given in brackets)

<br>

CODE: DFP/FCINCI02

<br>

What is menu pricing? Explain any two types of menus along with their pricing method.

<br>

What is standard recipe? Enlist the advantages of standard recipe.

<br>

OR/T

<br>

Differentiate between LIFO and FIFO.

<br>

Explain the various types of costs related to food and beverage business.

<br>

Discuss the importance of portion control,

<br>

ROLL N

<br>

Discuss the importance of food costng. In short descibe the various methods of determining food cost.

<br>

OR/T

<br>

EXAM ONEÁ305.2023

<br>

Explain Butcher's yield with the help of a suitable example.

<br>

LIBRARY

<br>

4*****...

<br>

MAX, MARKS: 50

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>



SUEtApoOE DCS O2

<br>

Opephg Stock

<br>

nÈPufchases

<br>

Q.7.

<br>

Cacuhje the hlaterial cosl from the following inlormaliorn:

<br>

Q.8.

<br>

Closing Stock

<br>

Food consumed by slaff

<br>

Food served lo guesls (as complemenlary)

<br>

State true or false:

<br>

i)

<br>

ü) Recipe is a list of dishes available in a meal.

<br>

i)

<br>

A cyclic menu is changed on daily basis.

<br>

Match the following:

<br>

Purchase of spices

<br>

The ime gap between placing an order and receiving it is called lead-time.

<br>

iv) Requisition is essential for purchase of raw material.

<br>

Invoice

<br>

KOT

<br>

Rs. 20,000/

<br>

Meat and poulty

<br>

Cooking Yield

<br>

Rs. 50,000/

<br>

Rs. 10,000

<br>

Rs. 1,000/.

<br>

v) Store control ensures adequate food supplies and minimizes wastage.

<br>

CODE: DFPIFCINC/02

<br>

Rs. 600/.

<br>

a

<br>

e

<br>

c)

<br>

EXAM DATE:23,0%
202

<br>

6, 20,000/

<br>

5.50,000/

<br>

$. 10,000/

<br>

$. 1,000/

<br>

7.600/

<br>

Control measure

<br>

Perishable items

<br>

Change in food weight

<br>

Food cost

<br>

Receiving

<br>

Page 2 of 2

<br>

(5)

<br>

(5x1=5)

<br>

(5)

<br>

(5x1=5)

<br>



ECT CODE: DBC-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

0.1.

<br>

0.2.

<br>

Q.3.

<br>

Q.4.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

03 Hours

<br>

Diploma in Bakery & Confectionery

<br>

Bakery

<br>

(Marks allotted to each question are given in brackets)

<br>

CODE: 03/2017

<br>

Discuss the scope of bakery and confectionery. Draw the organization chart of bakery and

<br>

conlectionery department of a large hotel. Enlist the duties and responsiblities of bakery chef.

<br>

OR

<br>

Discuss the role of various ingredients in brcad making.

<br>

Draw and label a layout of bakery departmenl of a five-star holel. List any five commercial

<br>

bakery equipment along with their uses.

<br>

Discuss various typos of flours used in commercial bakery.

<br>

Dofine tre lollowirg terms (any five):

<br>

) Fermentaicn

<br>

In a tabular form, enlist five common bread laults, causes and remedies to overcome them.

<br>

OR

<br>

EXAM DATb2/-06,2023

<br>

PORVOR M

<br>

ROLL No..

<br>

Elaborate any two methoos of bread making.

<br>

) Slind baking

<br>

OR

<br>

MAX, MARKS: 100

<br>

ii) Proof

<br>

LIBRARY

<br>

(2+3+5=10)

<br>

iv) Shortening

<br>

(10)

<br>

(10)

<br>

(10)

<br>

Page 1cl 3

<br>



SUBJECT CObE: DBC-01

<br>

tt

<br>

0.5.

<br>

0.6.

<br>

Q.7.

<br>

Q.8.

<br>

V)Cafamelization

<br>

Wnte short notes on:

<br>

i)

<br>

i)

<br>

Give the recipe of soft rolls (o serve 5 pax.

<br>

Fill in the blanks:

<br>

i)

<br>

i) Butter has

<br>

Use of bread improvers

<br>

Describe external & internal characteristics of a good breao.

<br>

Quality control over finished bakery producis.

<br>

iv) WAP slands for

<br>

Vin

<br>

ix)

<br>

iü) Maltose is a sugar found in

<br>

X

<br>

vi) Docking

<br>

vi) sifaT

<br>

v) Pumpernickel bread is made by

<br>

vi) Process of beating butter vith sugar is called

<br>

vi)

<br>

vi)

<br>

is a prolein present in milk.

<br>

ix).

<br>

percent of fat.

<br>

CODE: 03/2017

<br>

iv) WAP q 3

<br>

refers to wheat protein.

<br>

is a small round piece of bread.

<br>

vi) Score in bread

<br>

flour.

<br>

is a curved shape bread consumed in breakfast.

<br>

is a lorg thin loaf of bread made in French style.

<br>

EXAM DATE: 24.05.2023

<br>

vi) Punch dovn

<br>

(52=10)

<br>

(2x5=10)

<br>

(10)

<br>

(10)

<br>

(10x1=10)

<br>

Page 2 of 3

<br>



SUBJECT CODE: DBC01.

<br>

0.9

<br>

0.10.

<br>

- Slate True or False: 7

<br>

! Recdangulaf bakinó pans are suitable lor brcad moting.

<br>

M)

<br>

Use of.pardhment papers in baking trays causes slcking of the inished bakod product.

<br>

m)-Elooningis(he process of soaking gelatin powdet or Sheel ln cold waler beforo using It

<br>

Over-kneading resuts into sot dense bread.

<br>

vü)

<br>

n) Verticaly sliing of cake is called torting.

<br>

n)

<br>

x)

<br>

Whipping is the process of incorporating air bubble in dairy croam.

<br>

i)

<br>

Zester is a tool used lor grating itus Iruis.

<br>

x) Baba au rhum is a smal yeasl cake from France.

<br>

Tart pans is most suitable (or making authentic cheese cako.

<br>

Match the foloing:

<br>

i) Oven

<br>

F

<br>

SiA is the process of passingdry ingredients througn mesh to break up lumps.

<br>

Danish Pastry

<br>

üi) Pasty brush

<br>

iv) Doughnut

<br>

v) Chapati

<br>

vi) Grissini

<br>

vii) Tortilla

<br>

vüü) Mufin

<br>

ix) Blini

<br>

x) Chelsea bun

<br>

iv) SHe

<br>

vi) eifai

<br>

in) frit

<br>

CODE: 03/2017

<br>

a) Bread sticks

<br>

b) Ring-shaped-4eavened fied dough

<br>

c) Mexican lat bread

<br>

d) Grease a pan

<br>

e) YeastHeavened dough

<br>

) Buck wleat

<br>

EXAM DATE: 24.05.2023

<br>

g) Baking equipment

<br>

h) Indian bread

<br>

i)Currant bun

<br>

ji)Sweet round bread from USA

<br>

) às RaH

<br>

(10x1=10)

<br>

(10x1=10)

<br>

Page 3 of3

<br>

CATERIMS

<br>

LIBRARY

<br>

ALTO.P

<br>



COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

cODÉ
DBC-02

<br>

i)

<br>

ii)

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

Q.1. Define leavening agents. Explain various types of leavening agent used in

<br>

confectionery.

<br>

)

<br>

Diploma in Bakery & Confectionery

<br>

Confectionery

<br>

03 Hours

<br>

Q.2. Explain in detail the step-by-step manufacturing process of chocolate.

<br>

EXXAM DATE: 25.05

<br>

ROLL No......

<br>

CODE: 02

<br>

(Marks allotted to each question are given in brackets)

<br>

OR4T

<br>

Differentiate between the following:

<br>

Discuss how flour plays an important role in cake making. Also, differentiate

<br>

between strong and weak flour.

<br>

Q.3. Describe different stages of cooking sugar in a tabular form including the

<br>

temperature, stage and features at that stage.

<br>

MAX, MARKS: 100

<br>

ORAT

<br>

Sugar batter method Vs Flour batter method

<br>

Blending method Vs Genoise sponge method

<br>

(2+8=10)

<br>

LIBRARY

<br>

(10)

<br>

(5+5=10)

<br>

(10)

<br>

(5+5=10)

<br>

Page 1 of 3

<br>



SUBJECT CODE: DBC-02

<br>

Q.4. DiscUss he inlenal and exletnal rhataclerislicS of a cake in delal.

<br>

0.5. Write shot notes on (any twoj:

<br>

i) Balancing cake formnula

<br>

) Various types of icing

<br>

i) Factors affeclingquality of biscuis and cookies

<br>

v) Frozen desserts

<br>

Q.8. Explain chocolate tempering. Discuss various types of chocolates.

<br>

Q.9. Match the following:

<br>

i) Meringue

<br>

i) Eclairs

<br>

Q.6. What is a pastry? Name four basic pasties. Enlist the principles of pastry making.

<br>

i) Vol-aU-vent

<br>

iv) Flour

<br>

v) Ganache

<br>

EXAM DATE

<br>

Q.7. What are the common faults in cake making? Elaborate the reasons for such faults

<br>

and the ways to overcome them.

<br>

vi) Marzipan

<br>

vii) Gelato

<br>

vi) Hardness

<br>

ix) Citron

<br>

x) Tart

<br>

CODE: 02

<br>

a) Choux Pastry

<br>

b) Egg white with sugar

<br>

c) Structure building

<br>

d) Puff pastry

<br>

) Cream and chocolate

<br>

ANAGE
VEN

<br>

g) Over baking

<br>

052023

<br>

e) lcing sugar and almond paste

<br>

h) lce-cream

<br>

Pastry case

<br>

j)Sweetened rind

<br>

LIBRARY

<br>

(10)

<br>

(205=10)

<br>

PORIORNM

<br>

(10)

<br>

(10)

<br>

(10)

<br>

Page 2 of3

<br>



sUAJILAroDE DRC-02

<br>

)

<br>

v) 7

<br>

Q.10. A, State True or False:

<br>

ii) Profiterole is a derivative of puff pastry.

<br>

iv) Yeast is a chemical leavening agent.

<br>

v) Oven spring is a cake fault.

<br>

i) Uniform mixture of two liquids which are unimixable is called emulsion.

<br>

i) Too much dark colour of the crust of a cake is an extemal cake fault.

<br>

B. Fillin the blanks:

<br>

)

<br>

iv

<br>

V)

<br>

CODE: 02

<br>

FKAM DATE 25.052023

<br>

is the process of perforating surface of dough with forks.

<br>

is almond paste used for modeting & decoration.

<br>

is also called frosting.

<br>

(10x1=10)

<br>

is spreading a film of fat on silicon moulds.

<br>

is called sugar of milk.

<br>

(5x1=5)

<br>

(5x1=5)

<br>

Page 3 of 3

<br>



COURSE

<br>

SUBJECT

<br>

TINIE ALLOWED

<br>

0.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

-CTCODE: DBC-03

<br>

Q.6.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMAENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022.2023

<br>

Write short noles on:

<br>

(Marks allolled lo cach queslion are given in brackols)

<br>

Draw a labelled diagram of wheat kernel along with the composition and Use of white lour

<br>

i) Food additives & Preservalives

<br>

i) Cocoa Production

<br>

Differentiate between shortenings and raising agenls.

<br>

In short describe jam and marmalades.

<br>

Diploma in Bakery & Conleclionory

<br>

Commodites

<br>

02 Hours

<br>

Wnat are the gelling agents? DiscUSs lhe role of gelling agents in bakery and confectionary nth

<br>

suitable examples.

<br>

Explain in few lines (any two):

<br>

) Edible garnishes

<br>

EXAM DATE:0HAU

<br>

ROLL No..

<br>

i) Genetically modified foods

<br>

CODE: 03

<br>

ii) Canned food

<br>

iv) FSSAI

<br>

OR/4T

<br>

Discuss the significance of eggs in production of the bakery & confeclionery items.

<br>

MAX MARKS: 50

<br>

LIBRARY

<br>

TO, PORIGR

<br>

(10)

<br>

(10)

<br>

(2x5=10)

<br>

(5)

<br>

(2x2%=5)

<br>

3T

<br>

(5)

<br>

Page 1 of 2

<br>



sUBJEQAdODE: DBC-03

<br>

Q7.

<br>

Q.8.

<br>

Fill in the blanks:

<br>

i)

<br>

i)

<br>

iv) FSSAI

<br>

V

<br>

i)

<br>

)

<br>

SMP is

<br>

Margarine is a typo of.

<br>

iv) PUFA stands for

<br>

i) SMP

<br>

CODE: 03

<br>

iv) PUFA T 34

<br>

i) GlucOse

<br>

Match the following:

<br>

Egg white

<br>

iü) Agar-agar

<br>

is the wheat protein.

<br>

i) 344T-3TR

<br>

iv) Chocolate Chips

<br>

v) AGMARK

<br>

v) AGMARK

<br>

is the slorage temperalure for dairy products.

<br>

fat.

<br>

*****tt

<br>

a) Quality control over ghee & butter

<br>

b) Edible garnish

<br>

c) Thickening agent

<br>

d) Albumin

<br>

e) Starch

<br>

(2x2/=5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DCS-01

<br>

COURSE

<br>

SUBJECT

<br>

THIE ALLOWED

<br>

Q2.

<br>

Q-4.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERIIG TECHICOGY NOJDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

Q.5.

<br>

) Cooking of food

<br>

) Storage of food

<br>

Q1. Miao-organismsare crucial to fo0d industry. Justify the stalement wilth suitable examples. Also, vria was

<br>

to store food items which contains micro-organisms.

<br>

As a food handler, design SOP's for:

<br>

) Preparaion of food

<br>

Q.3. Wite the steps involved in hand washing.

<br>

Discuss the role of FSSAI.

<br>

In few lines, explain (any four):

<br>

1%Year Diploma in

<br>

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

<br>

prevent food spoiage.

<br>

lustrate theprinciples of HACCP in food industy.

<br>

) Danger Zone temperature

<br>

i) Blast freezing

<br>

(Marks allotted to each question are given in bfackets)

<br>

In brief, explain the pinciptcs of First aid.

<br>

iä) Dishwashing methods

<br>

iv) Sanitalion

<br>

Hygiene & Sanítation/tgdu 42ut

<br>

02 Hours

<br>

v) Crosscontamination

<br>

Food Producton I Food & Beveraygo Gerdcel Housekeeping

<br>

Bakery& Confectlonery.

<br>

vi) Service of food

<br>

CODE: 02/16

<br>

R0LLNoa

<br>

ORJT

<br>

OR4I

<br>

OR/4T

<br>

LIBRARY

<br>

AIT2PORVOR
N

<br>

2024

<br>

AAX. HKARKS: 50

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>



SUBJECT CODE: DCS-01

<br>

Q.6.

<br>

Slale True or False:

<br>

)

<br>

)

<br>

i)

<br>

v)

<br>

vi)

<br>

iv) CrosS-Contamination may lead to food poisoning.

<br>

vi)

<br>

Bacteria can only be seen under a mlcroscope.

<br>

Clostridium Botulinum is caused by staphylococcl.

<br>

ix)

<br>

Landfling is a melhod of garbage dlsposal.

<br>

Eggs cannot be stored in the deep freezer.

<br>

Fumigation is not a pest controlling melhod.

<br>

Vii) Cooked and raw food should be stored separately.

<br>

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

<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>

LIBRARY

<br>

CODE: 02/16

<br>

KTO PoRup

<br>

(4x2/=10)

<br>

Page 2 of 2

<br>

(10xí=10)

<br>



SUBJEGCOSEDCS-02

<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>

NATIONAL COUNCIL FOR HOTEL IMAIAGEAEITT

<br>

AND CATERING TECHNOLOGY, IIOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

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

<br>

1% Yoar Diploma in

<br>

Food Produclion /Bakery & Confecionery

<br>

Food Coslingys ileT

<br>

02 Hours

<br>

(Marks allolted to each question are given in brackets)

<br>

Explain standard recipe and highlight its imporlance in a commercial kitchen. VIte standard recipe w en

<br>

appelizer of your choice.

<br>

A. Fill in the blanks:

<br>

Differentiate between LIFO and FIFO with examples.

<br>

GIEU HfRd LIFO 3R FIFO it sr aÜI

<br>

Describe any two types of menus.

<br>

Why is it important tc ensure porlion control in a kitchen? Write ways in vhich portion control msy te

<br>

practiced in staff canteen of a large holel.

<br>

OR4I

<br>

Differentiate between butchers yield & cooking yield.

<br>

i) QSR stands for

<br>

OR4T

<br>

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

<br>

menu can be done.

<br>

Highlight the sleps involved in purchasing non-perishable itlems.

<br>

iv) BOT Stands for

<br>

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

<br>

i) Wages paid to staff come under

<br>

) Fixed menu is also known as

<br>

CODE: 2324101

<br>

OR4I

<br>

v) Adjustment factor is used in

<br>

EXAMPA

<br>

LIBRARY

<br>

10 PORICP

<br>

(16)

<br>

Page 1 of 2

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>



SUBJECT GOpE: DGS-02

<br>

iv) BOT ] HHGA

<br>

B. Slate Tue or False:

<br>

i) Drained weight is checked for canned lood.

<br>

i) In blind receiving, an invoice is provided to the slore keeper.

<br>

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

<br>

iv) FIFO is an issuing procedure.

<br>

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

<br>

CODE: 2324101

<br>

tttttttt

<br>

EXAIA DATE: (9,053',

<br>

Page 2 of 2

<br>

(5+5=10)

<br>



SU8IGT COUE: DUC-03

<br>

-coURSE

<br>

SUBJECT

<br>

TINE ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.1. Explain the role of wheat product in bakery.

<br>

Q.4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL IAIIAGEIAENT

<br>

AND CATERING TECHNOLOGY, INOIDA

<br>

ACADEMIC YEAR-2023-2024

<br>

(Marks alloltod to oach quosllon aro givon in brackots)

<br>

Briefly enumerate the Composition of wheat.

<br>

Dlploma In Bakory & Confoctlonory

<br>

Commoditlos/iriku

<br>

02 Hours

<br>

Explain different types of yeast.

<br>

OR4T

<br>

Write the importance of dairy producis in bakery and confectionery industry.

<br>

Fillin the blanks:

<br>

CODE: 04I2017

<br>

Discuss the role of gelling agent and stabilizers in bakery & confectionery products.

<br>

Explain the steps in processing of cocoa.

<br>

ORSAT

<br>

What are the different types of sugar used in bakery and confectionery & write its uses.

<br>

üi) Cheese is made of

<br>

iv) Egg white is rich in

<br>

v) Yeast is used as

<br>

Write short notes on chemical leavening agent.

<br>

s the natural sugar.

<br>

OR4T

<br>

EYAM DATEN

<br>

ROLL lo../if.i

<br>

OR4I

<br>

is the protein present in wheat.

<br>

agent in bakery.

<br>

IAAY. IWARKS: 50

<br>

LIBRARY

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(5x2=10)

<br>

Page 1 of 1

<br>



SUBJECT COOE: DBC-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>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

Diploma In Bakery & Confeclonery

<br>

Bakery/àcr

<br>

03 Hours

<br>

Explain different types of flours used in commercial bakery.

<br>

(Marks allotted to each question are given in brackels)

<br>

ORI4T

<br>

During miling process, what factors influence the quality of flour?

<br>

ROLL No..

<br>

Explain the sequence of bread making.

<br>

ORJ4T

<br>

Write any three 'internal' and 'external' characleristics of bread?

<br>

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

<br>

CODE:03/2017

<br>

How willydu recognize when the dough is property mixed? Wite any three conditions under

<br>

which a dough will over ferment and the ways to prevent it.

<br>

OR/4T

<br>

List any five commercial bakery equipment, their uses and maintenance after use.

<br>

OR/4T

<br>

Wite the control measures which can be adoped in bakery.

<br>

LIBRARY

<br>

O PORup

<br>

MAX. IAARKS: 100

<br>

What preventive measures can be adopted to minimize the spoilage of bread due to rope &

<br>

mould?

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

Why it is necessary to use bread improvers? What are all the improvers which help relain

<br>

moisture in the bread?

<br>

(10)

<br>

Plan the layout of a small bakery according to the avallable space and the estimated volume of

<br>

producion. (Give estimatilon accordingly)

<br>

(10)

<br>

Page 1 of 2

<br>



SUBIEC CGODE: DDC-01

<br>

Q.8.

<br>

Q.9.

<br>

Dafino, fb \olowing tormis (any lon):

<br>

Elaslcly

<br>

v) Cruslag/

<br>

I) Enichgd broad

<br>

Slate True or False:

<br>

i) Weal is coarsely ground grain.

<br>

Q.10. Fillin the blanks:

<br>

R) Weak flour has

<br>

iv)

<br>

v)

<br>

i) Clont lour

<br>

i) Rope helps in enhancdng nutitonal quality of broad.

<br>

v) Dlvldor

<br>

i) Old dough is yeast dough which has become over fermented due to long lernentaton.

<br>

x) Gorm

<br>

i) Prooing period is the ime during which dough risas betweos moulding & maing.

<br>

v) Young doughs produces excellent quality bread.

<br>

process.

<br>

x)

<br>

iv)

<br>

vi) Invertase, maltase, zymase &

<br>

li) (Glulon

<br>

CODE: 03/2017

<br>

vl) Docking

<br>

protein content.

<br>

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

<br>

x) W/nlot Alsc iptin Ponar (VikP)

<br>

measures strength of flour for commercial mixing.

<br>

is the floury portion of wheat kernel.

<br>

vi) Compressed yeast should be stored in refrigerator at

<br>

CAADATE:10.05,A

<br>

i) Yeast acivity is optimunm at the temperature between,

<br>

gives elastic or stretching properties to dough.

<br>

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

<br>

an anti-mould agent.

<br>

(10:1=10)

<br>

*tttttt

<br>

(5x2=10)

<br>

are prominent enzyms for fermentation

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUDJECT CODE: DUC-02

<br>

COURSE

<br>

SUBJECT

<br>

TINIE ALLOWED

<br>

0.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

vi) Maltose

<br>

xi) Marzipan

<br>

Explaln In few linos (any ton):

<br>

i) Aeralion

<br>

NATIONAL COUNCIL FORHOTEL IWANIAGEMEIT

<br>

AND GATERING TECIHNOLOGY, INOIDA

<br>

ACADEMIC YEAR•2023-2024

<br>

(Marks illottod to oach quostlon aro givon in brackols)

<br>

i) Baking Powder

<br>

vii) Glace

<br>

xi) Proofing Period

<br>

vij) TGIH

<br>

Diploma in Bakory & Confeclonory

<br>

Contoclonorylarauu-rl

<br>

03 Hours

<br>

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

<br>

Briefly explain the factors affecting the quality of cookies.

<br>

lustrate various types of ice cream.

<br>

What are the basic rzason for faults in cakes? Explain in brief.

<br>

i) Dextrose sugar and Liquid sugar

<br>

i) Lean cakes and rich cakes

<br>

CODE: 01/16

<br>

Wite short notes on (any throe):

<br>

) Blending method

<br>

li) Collage Cheese

<br>

vili) Creaming

<br>

Dilferentiate between the following (any two):

<br>

i) Too strong flour and too weak flour

<br>

i) Boiled method

<br>

i) Sugar Water method

<br>

iv) All in process

<br>

ORJ4T

<br>

OL

<br>

ORI4T

<br>

iv) Biscuit

<br>

ix) Batter

<br>

LIBRARY

<br>

ALTO.
PORIGP N

<br>

MAZ. WARKS: 100

<br>

v) Shortering

<br>

) Sifting

<br>

(102=20)

<br>

(10)

<br>

(10)

<br>

(205=10)

<br>

Page 1 of 2

<br>



.SUBJECT CODE: DDC-02

<br>

Q.6,. Whal aralßoossontlal ngrodionts in coko maklng? Explaln.

<br>

Q Nanioány lon oqulpmont whlch oro wldoly usod in conlodllonory along wih thoit uses

<br>

Q.8.

<br>

.9.

<br>

Explaln tho functionlng of dilforont typos of ovon.

<br>

Slale True or False:

<br>

) Large or heavy cakes are baked at low temperalure for a longer duratlon.

<br>

) Butter lchg Is same as butter cream.

<br>

i) Granular fat is used malnly for proparing fruit cakes.

<br>

iv) Choux pastry is baked at 400°C.

<br>

OR/4T

<br>

v) Uneven colour on the side of bread is due to too much steam in the oven.

<br>

vi) Sodium bl-carbonate is anolher name of baking powder.

<br>

vii) Aroma is the Internal characteristic of cake.

<br>

vi) Margarine should be very hard when used for making puff pastry.

<br>

ix) Egg can be used as moistening agent.

<br>

x) lce cream are stored at rOom temperature.

<br>

Match the following:

<br>

i) lce cream

<br>

i) Toffees

<br>

i) Choux Pastry

<br>

iv) Short Crust Pastry

<br>

v) Pudding

<br>

CODE: 01/16

<br>

a) Frulit Trifle

<br>

b) Vanilla

<br>

EXAM DATE: 14,05.202A

<br>

c) Milk

<br>

Chocolate Eclalr

<br>

e) Tarts

<br>

(3/5=15)

<br>

(10)

<br>

(10}

<br>

(10x1=10)

<br>

(5x1=5)

<br>
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<br>


