SUBJECT CODE: DCS-01 EXAM DATE: 08.05.2024
ROLLNO....oiveiiiieciiceee

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

COURSE - 1% Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /gTgei & S-te=H
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Ud® Uy » U smdfea sie dge # Ry MU §)

Q.1.  Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micro-organisms.
g S & U ge e meagl §1 SWed wud @1 IeeRon afgd g SIvm 9
3], 3 W TS & TRd A & RN o o ggm sha i g &l
; ORMT
Describe the signs of food spoilage. Which micro-organisms are responsible for food spoilage? List ways to
prevent food spoilage.

IS & WS g9 & &0 BT guH B o TS g9 & U HF I YA ofig Prer
T2US & W FH T M F IUM JHaG B

Q.2.  Asafood handler, design SOP’s for:
i) Preparation of food
ii) Cooking of food
iif) Storage of food
T WTE ¥a1ad & w0 4, Rafeiad & o sop feemsa &%
i) Yo & Jart
if) YIS UM
iif) HIS BT HSRUT

(10)

ORAT

lllustrate the principles of HACCP in food industry.
W ST H HACCP & Rigial &1 quiH 3|

(10)
Q.3.  Write the steps involved in hand washing.
B1Y o1 7 =nffe =Rull & fefau
ORMAT
Discuss the role of FSSAI.
FSSAI @ YfAehT TR =i B

Q.4. In brief, explain the principles of First aid.

i fafera & Rigidl o dau & ausmsd |

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

CODE: 02/16 ' Page 1 of 2



SUBJECT CODE: DCS-01

Q.6.

CODE: 02/16
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oo

o & o dfeadl o a9 @% IR):
) SOR Wi CUNER

i) SARE WIToHT

iii) So T 99 & Wb

iv) T3l

v) P1G-Xguor

vi) HISIH &1 TRIGAT

State True or False:

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

= —

Cooked and raw food should be stored separately.
Food can remain in danger zone for seven hours before it starts to spoil.

FSSAI is the first international food standard body.

> X

g g7 e ST

i) SEITT B Pae AISHRGIT Y & T o FhaT 7

ii) TR feTH STy Ribae Rl % BRI B

iii) s fthfer Fert AueH &) te Ry 71

iv) SPTH-TIGNUT ¥ Wrey fawTerdar & gavel |

v) 3S &1 31U WieR & Yufgd 8! fobar & aahall|

vi) aﬁ%ﬁeﬁamﬁfﬁ?ﬁ%l

vii) Igere fEeraiiRiT faftr ApfAee fewaiim Rifyy & gemn & sifte mgh 1
viii) TET G311 3R T HIoi SerT-3feaT Tufed favar s =g
ix) HISH TR B ¥ Ugd 91 e do SoR 4 & 38 bl g
X) FSSA| TR SRS WTe] AIFa TR 7

kkkkkkkkk

Manual dish washing method is more expensive than mechanical dishwashing method.
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ROLL NO.....commmumammse somens s

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

COURSE : 1 % Year Diploma in
Food Production / Bakery & Confectionery
SUBJECT : Food Costing/&8 IR
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

@@ v % R emdfed 9@ FEE F U M D)

Q1.

Q.2

Q3.

Q 4.

Q.5.

Q.6.

QL7

Explain standard recipe and highlight its importance in a commercial kitchen. Write standard recipe for an
appetizer of your choice.
Wmﬁﬁmaﬁaﬁtmﬁﬂmﬂhﬁﬁsﬂ%ﬁwmmaﬁl TN TiE & TUCTER &
forg e T forg |

ORMAT
Explain various cost incurred by a medium size hotel to run daily operations.
T AeHY PR & Gled g T T 3 fTg Y ST e fafe Tl @ surRe |

(10)

Why is it important: to ensure portion control in a kitchen? Write ways in which portion control may be
practiced in staff canteen of a large hotel.
R A wﬁﬁwngﬁ@ammﬁnﬁr@f%?ﬁa%amﬁw%ﬂqﬁwﬁdﬂmﬁmm
T o el B, $TP aID (g | |

ORMAT
What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the
menu can be rjone.
%@ﬂﬂiﬁ"mmmg@aﬁw%‘?wﬁﬁﬁmmﬂaﬁn@ﬁmmwm

|

(10)
Differertiate between LIFO and FIFO with examples.
JTE <01 9Rd LIFO 3R FIFO ¥ o SR §amd|
ORAT
[jifferentiate between butchers yield & cooking yield.
< dies 3R G dies & ot SR S|
(5)
Describe any two types of menus.
gl & THR P T &1 v B
(5)
Highlight the steps involved in purchasing non-perishable items. _
aﬁwqaﬁa@aﬁaﬁﬁ@ﬂaﬁﬁmﬁmmmmml
(5)
How can you control the production & sales of food items in a festaurant? _ :
Ty R Y i e v % Sare 3R Rt 1 5 P o ¥l 82
(5)

A. Fill in the blanks:

) Wages paid to staff come under
iy Fixed menu is also known as
i) QSR stands for

iv) BOT stands for ;
v) Adjustment factor is used in .
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A. foaa = R

i) SyEIRal @) o o= aTer do P 3ichid S Bl
iiy Fif%a B ot FwqH 1 ST I B |

iii) QSR T HAAS gl

iv) BOT T Hadd gl

v) TERSH HRS BT ST 7 T ST B

B. State True or False:

i) Drained weight is checked for canned food.

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

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

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

B. B! T ITedl SeTd: :
i) FesaTee 1o & RIY 9@ aoi Bt 5itd 1 &l 8
i) sas RRRET & WR PR & b IraH e 5 S 8|
i) TR 7T 4o Y R e g e o amTa fafdy e 31
iv) FIFO U SR} &3 &1 Uihan &1
V) IS SR 1 TEpd GE SdTE ) adfdd AET 8 |
(5+5=10)
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ROLLNO......ocovvririiiiricies e

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

COURSE : Diploma in Food Production
SUBJECT : Cookery/geht
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

QP Ty & Ry erdfed sie Higs & Ru M )

Q1.

Q.2.

Q3.

Q4.

Q5.

Q6.

Q7.

Q8.

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

T T & T 3R IR0 et ¥ | IR b1 gt it gt 27
ORAIT

Define stock. Explain different types of stocks.

¥l 1 GRHTT 33 | Al voR & wie auemea

(10
Explain any five methods of cooking fish. )
Al U™ B B3 Ut it goemed)
ORAT
What are the effects of heat on various vegetables in acid and alkaline medium?
3% 31 &R Ae & faftrs wfewdl TR a9 @7 9 YT ged 2
(10)

Draw a labelled diagram of an egg. Discuss the ways of selecting good quality eggs.
S1S 1 THifehel f2r SFTRY | ST Turerer aTet oS T % adiebT TR = Y|
ORrAaT
What is menu planning? What are the points to keep in mind while selecting the dishes for the menu?

T ST T ? B & FRIT T 0 e bt <1 7 & g =R e

(10)
Classify the various types of vegetables with two examples in each category.
mmﬁfa‘rm%wuﬁﬁawaﬁmﬁmﬂ%mﬁ|
ORMAT
In few lines, describe various mother sauces. Also, write names of two derivative sauces under each

category.
P9 Ufekrdl # fafiis 7R 9 &7 9o 3 T &, Tde Aot F ikl &) ogersr o & T aft
ferel|

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

0 1 aRIfE vl arifga o3| o sierifia qot & 1w o799 o9 2w afed sarsT
(10)

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

o RIary ol & glewt # WS & R 1@ We A a1 U SeR 9% F e 6k
formaeTial w82

(10)
Define pastry. Write the recipe of any one pastry of your choice.
U 1 TRUTTT B | St i 1 bl o O} o IR R

(10)
Define the following terms in few lines (any five):
i) Standard yield ii) Mise-en-place iii) Standard Recipe
iv) Braising v) Portion control vi) Purchase specification vii) Gluten
viii) Solar Cooking ix) Mixing methods

X) Microwave cooking
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frafifed weal @ $o el & gl 5% @Y ufa):

i) HFD JuS if) R iii) A IRt
iv) ST v) YT =0T vi) TG fafRmgar
vii) T viii) TYeR pidT ix) forsror & a¥tes
X) msaﬂ%a @%‘T
_ (5x2=10)
Q9.  State True or False:
i)  Rechauffe means using leftover foods in some form or the other.
i)y Blood can be used as a thickening agent.
iii) Mixed fruit salad with mayonnaise dressing is an example of simple salad.
iv) Green vegetables should be cooked covered to retain the colour.
v) Egg which floats in water should be discarded.
vi) Roasts should be cooked at a low temperature.
vii) A round fish has four fillets.
viii) Artichoke is a type of fruit.
ix) The correct term for a conical strainer is chinois.
x)  Frozen breaded (crumbed) food items should not be defrosted prior to deep frying.
e A1 T A
i) It 7 37 § 521 gU Wy verdf ot fopedt 7 fovelt == & Sy e
ii) T T TMGT B ITct Toie & =0 H ST fhaT o YevelT B
iii) A SRIT & w1y Y wal o1 elle TR Felle BT TH IEER 2
iv) Bt FfeSTdl &1 I SRIRR TG F 1T I= THapx ya1 =1
v) it 33T gt # oRell & S B 1 F1fRT |
vi) IRCT B HH AGHH TR UHHT =M
vii) U Tiie Aelt § 9 fiherde g &
viii) STfeEe Th THR BT Bel g
ix) YEPTPR BTl & T TET Weg; Forlew 21
X) S §U 1SS (GH! H) Wrel Uerell 1 € e B3/ Ugd bl =gl fbar s =Ry
(10x1=10)
Q.10.  Match the following:
i) Flat fish a) Thousand island
ii) Fermentation b) Non-perishable food item
iii)  Espagnole c) Thickening agent
iv) Mayonnaise d) Pomferet
v) Paneer e) Potato
vi) Cereal f) Brown roux
vii)  Tuber g) Yeast
viii) ~ Garnish h) Perishable food item
ix) Menu Planning i) Availability of raw items
x)  Corn Flour Slurry j) Croutons
frafead o1 fram:
i) Tuct HSe ) UISHE IMFAS
ii) forua W) GRS G arer @rel arf
i) TEOT ) TGl FA FTel Tole
iv) F u) UmEhe
v) TR §) I
vi) 3 ' ) FIST =N
vii) g ) THR
vii) ) TR g arer @ enf
ix) B Ao ) Sl aegsll B IR
x) HeRkb & 3¢ BT O o) Hed
(10x1=10)
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ROLENG el s cmtaid. et

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

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

(Marks allotted to each question are given in brackets)

Ud® Uy & Ru erdled e Hige d Ry W §)

Q.1.  In larder section, what are the factors to be considered while undertaking storage of fresh water
fish and shellfish? Describe in detail.
TSR SFHRT &, 1o U B ASelt iR A BT HSRUI HRd FHY fbd BRI W fdaR
fear Ganim%E? R S auH |
ORMT
List five larder equ1pment their functions and way to maintain them after every use.
Ui TSR SUSRTN, b DT 3R YA IUGNT b SIG I I@IWMG P ciiich bl il §1 |
(10)

Q.2.  Draw a neat diagram of lamb showing primal cuts of lamb. Also, write the uses of each cut.

Lamb T Th WIH-JRT o1 §10 FoRd 39 cuts fG@T MU | 7S e & IuanT i
itely
ORAT
Define sandwich. Explain any four types of sandwich.
Fsfa o ufeuitg w3 | Hsfad & (bl IR UHRI I THS |
(10)

Q.3.  Describe the following in few lines (any two):
i) Canapé i) Galantine i) Vinaigrette iv) Larding v) Garde Manger
fufefed o1 ol oo dfeal § B @8 Q)
i)w ||)ﬁ@f€'l'5?f m)ﬁé@{t’ iv)’c‘l'l%l'[ v)‘TIé'Fﬂ'TrR
(2x27/2=5)
Q4. Describe force meat & their uses.
B Hie 3R I SUNT T JuH B |
(5)
Q5.  Draw a neat diagram of model larder kitchen of a large five star deluxe hotel.
TP ¥ UrE fR4arT Saw gled & Hisd e fbad o1 Te It ol S|
(5)

Q.6. Explain the concept of cold buffets. Name few items which are essentially displayed in a cold
buffet. '
38 b P TURUT P JHISY| O axgell F I ISy & e FUF IS g A
@ S B
(5)

Q.7. Differentiate between poultry & game with suitable examples.
JUgad 3ETERUI & T Uleg 3R 711 & ol ek TF $HR |
(5)
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Q8.  Match the following:
i) Canapé
i) Paté
ii) Lard
iv) Profiterole
v) Butchers Block

Fafafea & e
i) Ut
i) OTal
iii) TS
- iv) Profiterole
V) Qﬂﬁ?ﬂ'\l’ﬁ

CODE: 01/16

a
b
€
d

) Animal fat

) Jointing & cutting meat
) Choux pastry

) Forcemeat

e) Hors d’ oeuvre

@) U gl

Q) Ui B Bl
M U

)

3) siieg

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

COURSE : Diploma in Food Production
SUBJECT : Commodities/@ A&
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

wd® Uy & fow smdfed siw @igw # for U §)

Q1.

Q.2.

Q.3.

Q4.

Q.5.

Q.6.

Q7.

Q8.

Describe pulses. Explain its types & uses.
GIdl B au R 39S THR Td IUAN arsd|
ORAIT
Explain the different types of fruits with examples. Also, write the usage of fruits in bakery &
confectionery.

ﬁ?wuw%weﬁaﬁmﬂﬁam@léﬁ@tmmﬁﬁmaﬂ
IugnT ot ferd|
(10)
With the help of a neat diagram, explain the structure of wheat.
TP W o O Igrar 9 g & IR gHgnsd|
ORMAT
List four dairy products, their composition and uses in an Indian kitchen.

YRR 315 & IR ST IATG!, 3! TaT 3R IuTT &t Gt a1

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

fop it Bleet & A=l g & TR S aTel Uie A1RaT SRSl & - YEiag oYl

What is AGMARK?
AGMARK &7 87

Enlist the role of spices in Indian cookery.

YRR U7 sl H T9Ta & YT gaiag He

List five herbs used in continental cuisine.
TRTEIUI el H SUART &1 oI dTell Ul herbs &1 ! 914 |
(5)

Explain the following (any two):
i) 1S1 i) FSSAI iii) Food Adulterants iv) Pasteurization
e oF Ty X @1 a):
i) IS if) FSSAI iif) e fererae iv) TTgRtBROr

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

CODE: DFP/COMMODITIES/NC/02 Page 1 of 2
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e - Wi R
i) TS SelaR Ba gl
ii) UHT g4 BT R T farar Sier g1
iii) TPT P I FH gy g Bl

iv) gﬂaﬁaﬁa‘& TR T T ST HAT

o
wwhvw%mmwmméiwahwvﬁaﬂﬁmwﬁ
%mmsﬂ?ﬂ%l

(5x1=5)

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

COURSE : Diploma in Food Production
SUBJECT : Nutrition/~gfg =
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

UAF Uy F RIT SRR ol Bigd B T U )

Q1.

Q.2

Q3.

Q4.

Q5.

List the basic five food groups giving two examples of foods in each food group, also briefly
highlight the main nutrients in each food group.
TP WIE 9 ¥ W Uil & &l SeeRvl o §U Hel utd Wi Wg! 1 GE 9910, ude
T 9g H g7 U dadl R o 98 § et STa |
ORAT
What factors must be considered while planning a menu for a family? Also, in brief, explain the
importance of food in daily life.

ot uRaR & o B &Y Ao 991 99 6 e R faeR fosar s =nfgee g &

e Slte & Ve & Hew &1 4au § Iusisd |
(10)

List the functions and sources of the following (any two):
i) Proteins ii) Fats iif) Carbohydrates iv) Calcium
g & st o el o Gt oy @Y &):
i) T if) T iii) PTEGIRSC iv) e

(2x5=10)
Define the following (any five):
i) Calorie if) Balanced Diet iif) Monosaccharide
iv) Specific Dynamic Action v) Micronutrients vi) Nutrition
vii) Malnutrition viil) RDA(Recommended Dietary Allowances)
Fafafed &1 afnfa &) @5 uia):
i) PR ii) Tgferd 8MER iii) MRS S
iv) fafRry wife=fta foman v) &H U vi) T
vii) P07 viii) RDA (SRR SIER 1

(5x2=10)
What happens in case of:
i) Excessive carbohydrate intake
ii) Deficiency of iron
FrefRed & o & |1 T 6
) SIS PreleRge BT UG
i) T8 UaTd &1 B!

(2x272=5)

Differentiate between the following (any one):

i) Fat-soluble vitamins and water-soluble vitamins
ii) Complete proteins and incomplete proteins

iii) Monosaccharides and polysaccharides
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Q.6.

Fufoed & 99 iR o (@1 TH):

i) a9 7 gaRie fAeE ofR ot # gemsia faertim
u)quma:ra?Nen;;dfﬁrcﬂ#

iii) AFRIES 3R UleaaRgs

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

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

viii) results in extreme deficiency of water and fluids.

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

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

Traa = W1

i wff SRl § YufRd e Uy T 7

i) Tt sipRa oIk Tt s Iare! o Ur S g |

iii) Tl T HU A B AT I B

iv) SIS B BT BT BRI ! B

v) U foraenT oref § WRe! @, gR o & ST G- P BRI B g

vi) Tt & e sER O UwU & Rigid s emiaas  H T @Wiiey diiar g

Vi) T[T U 1 36 BRI (RBC) B g % U F Hielg g 8 |

vii) % ORUIRGEY g 3R @R yerdf o1 e B 8 Sl B

o TaS e TR o1 Te o Eid B

X) PpSt R T IR ¥ T YRR F argu &) P srar g
(10x1=10)

Fekokkkkkk
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