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ROLL Nz

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)

Q1.

Q2

Q3.

Q4.

nery. Draw the organization chart of bakery and

Discuss the scope of bakery and confectio _
Enlisl the duties and responsibilities of bakery chef.

confectionery department of a large hotel.

Hﬁw@ﬁﬁ%ﬁdﬁaﬁaﬁdﬁﬁﬂl@@%%ﬁﬁ
a%mﬂﬁmm#waﬁmuéﬂ%%aﬂﬂmmﬁﬁﬁaﬂﬁiﬂ
13T

(243+5=10)

OR
Draw and label a layout of bakery department of a five-star hole
bakery equipment along with their uses.

wuﬁmﬁmm&aﬁﬁmm@mmmmaﬁmlw
qrg sgrafie® s Syl & g e uan Ffed fofael )

(. List any five commercial

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

wmuﬂasmﬁ.aséqﬁwmahﬁ.aﬂwﬁaﬁ?ﬁﬁm%maﬂ
gdies a1

OR
Discuss the role of various ingredients in bread making.
35 T A Rt gl @) yfiyet @1 74 o)

(10

Discuss various types of flours used in commercial bakery.
Wﬁ%ﬁﬁ'mmmﬁmmémﬁﬁﬁml

OR
Elaborate any wo methoos of bread making.

1z @9 @) o) Rl @1 qvl[ @ifsiel
(10)

Define tne foliowing terms (any five):
1) Fermentation i) 8lind baking iit) Proof iv) Shertening
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SUBJECT CODE: DBC-01

Q..

Q.6.

Q.7.

Qas.

1) Caramelization vi) Docking vii) Score in bread viii) Punch down
ﬁqﬁa—@ammﬁmﬁ@é@ﬂ‘@;mg )

i) fpoa= i) SES afep 1 SR viil) UF ST

vy PaEITE i) Siien v (5x2=10)

Write short noles on:
i) Use of bread improvers
i) Quality control over finished bakery produc‘tS-

S Wﬁm
i) R FHY IdR] R o fFaav| (2x5=10)

Give the recipe of soft rolls to serve 5 pax.

5 Qg ¥ forg dige Jcd @t 3 & i
Describe external & intemal characteristics of 2 good bread.
Waaﬂég%maqémﬁmqnﬁﬁavﬁaﬁﬁml -

Fill in the blanks:

i) Butter has __ percentof fat
it) is a protein present in milk.
iii) Maltose is a sugar found in
iv) WAP stands for .

v) Pumpemickel bread is made by __ flour.

vi) Process of beating butter with sugar is called :
vii) refers 10 wheat protein.

viii) is a small round piece of bread.

iX) is a curved shape bread consumed in breakfast.
X) is a long thin lcaf of bread made in French style.

yHeEA Y wRwa s e ol

i qu A g B &

i) HTeo U TG g A A Ui STl 8l
vwwapsE af @

v) TR @ 58 T e A g1 Tt g |

vi) T @ I & Y BeA @ ufsm Fed el
Vil g N &) Fefild &3 2| o
wu)____?\?‘;’ﬁﬂ?ﬁiﬁﬂﬁﬁ‘g?@ﬁ?ﬂ@

W___ U@ PTECR HOR &1 53 ¢ R A o @ e |
) Sy o A ot @ A oot §3 2

(*0x1=10)
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Q9  State True or False:

)
i)
iii)
v
V)
v
vil)
vin)
ix

x)

Rectangular baking pans are suitable fof
Use of parchment papers in baking trays
Blooming is the process of soaking gelatin
Over-kneading results into soft dense brea!
Whipping is the process of incorporating ai

Vertically slicing of cake is called toring.
Zester s a lool used for grating citrus fruits.

Tart pans is most suitable
Baba au rhumis a small y

Sift is the process of passing dry

el U7 7Tdd Sa1d:

i) HAAHR a7 09 38 R AT

for making authentic cheese cake,

eas| cake from France.

bread making.
causes stcking of the finished baked product.
powder Of sheel in cold waler before using IL

;bubbie in dairy cream,

EXAM DATE: 24.05.2023

ingredients through mesh to break up lumps.

Jugad T B

§) 3T 2 A qite AR 1 ST H3 A IR &% e gan Irare R wiel 21

maﬁnmmmm@mgmm#mﬁMﬁwwmh
v) 3fte TuA @ A WS I
) R Sa 9 3 g S qaad @ e X 3 ofpa 81
Vi) $® F| daad FY Q HIed B Qe Dol Il B N
i) S T ST & Rt 9 B Bl Pl dggm 3 & fRrg e i @1
wfi)mgﬁﬁm%ﬁaﬁﬁ%ﬁggﬁjﬁm |
ix) &TaT 31 I i @ TS P
ffémmaams%asmmasma@mamﬁamw@§1 i
x1=10)
Q.10. I:J)iatc& tﬁ following: sy Bioad witks
i) Danish Pastry b) Ring-shaped-leavened fried dough
i)y  Pastry brush ¢) Mexican flat bread
iv) Doughnut d) Grease a pan
v) Chapatti e) Yeast-leavened dough
vi)  Grissini f) Buck wheat
vii) Tortilla g) Baking equipment
viii)  Muffin h) Indian bread
ix) Blini i) Currant bun
x) Chelsea bun j) Sweet round bread from USA
frafafed @ e
i) g F) 98 1@3&
i) S Ot @) HS B PR P HRY el gl T
ii) IR S 1) AfgH Feie 88
v) ) Ue UF &1 01y &3
v) Tardt 3) W@k afren
vi) fofg=t d) €@ f‘[g
vi) el ©) &fé IudR
viif) At &) YR ¥
ix) feert H) T 64
x) et 7 %) ¥ge v SR A A8 M 3
(10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2022-2023

Diploma in Bakery & Confectionery

SUBJECT ; Confectionery |
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Q.1.

Q.2

Q3.

CODE: 02

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

S uoie! @ afiie Y| e & e B O Faf UER & efiat
Tolel @ e SIS _

(2+8=10)
Explain in detail the step-by-step manufacturing process of chocolate.

Hpde §R @ BR0I-aR- R Ul Hi AR § AR
(10)
ORMAT
Discuss how flour plays an important role in cake making. Also, differentiate
between strong and weak flour.

= R i T T A 31T 6 W Heaqul it FIHT € 1§69 Ser,
T 3R FHAGR 31 P s SR DI

- _ (5+5=10)
Describe different stages of cooking sugar in a tabular form including the
temperature, stage and features at that stage.

5 g 7 R sawrael & arferet & =9 ¥ auiF sy | arfere 7 i @)
I TR 1 ATGH, HE=T 3R fawary i &1 |
(10)
ORAT
Differentiate between the following:-

|) Sugar batter method Vs Flour batter method
i) Blending method Vs Genoise sponge method

fFrofafea A sia a3
) A der fafu gAm e der fafy
il fEf am o lse Wi R
(5+5=10)
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Q4

Q5.

Q6.

Q7.

Q8.

Q8.

Discuss the internal ang eXtemg hatactetistics of a cake in detail

F® F uiale o aed) T a0 R 8 et e

Write short notes on (an o

i) Balancing cake 'ém;hMl:

il) Various types of W

iii) Factors affecting qualj - ‘
quali : and cookies

iv) Frozen desserts ¥ el &

it Rruforat g .
) R Fe tﬁfliE(ﬂm W
iy fafim u:?';‘n # azfim
i) 3 ) Ui m"ﬁﬁ
) gg:éﬁém ? A

| (2x5=10)
What is a pastry? Name four basic pastries. Enlist the principles of pastry making.

¥ 1 &7 TR o O 3 A o) A T & Rigid! @1 el w5

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

o TR A o el @ 2 U e ¥ ANl & PRUTARITJFAS
el o fawga #1 =

10
Explain chocolate tempering. Discuss various types of chocolates. &
Frepere 2mfon @) aaeEy | fRRE UER 31 ardad] 1 99 il

10
Match the following: (10
i) Meringue a) Choux Pastry
i) Eclairs b) Egg white with sugar
iii) Vol-au-vent ¢) Structure building
iv) Flour d) Puff pastry
v) Ganache e) Icing sugar and almond paste
vi) Marzipan f) Cream and chocolate
vii) Gelato g) Over baking
viii)Hardness h) Ice-cream
ix) Citron i} Pastry case
x) Tart j) Sweetened rind
page 20f 3
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Q.10.

EXAM DATE 25 052023

RINRIRRERNEDNI

) My ‘{” ‘%;‘%‘g

AR A LG ) U & Fy o0

iy ald-af-ak " W Py e
v) QY U Ok

SRRIE S MR R R e e
v) WiRiuA DB IR ey

vi) i) ) MR A

viil) ®IRAN o) HIEHwR

IX) B @ ‘}ﬁﬁ?ﬁa

x) R ) W1 e

(10x1=10)
A. State True or False:

1) Uniform mixture of two liquids which are unmixable is called emulsion,
ii)  Too much dark colour of the crust of a cake is an external cake fault
iil) Profiterole is a derivative of puff pastry.

Iv) Yeast is a chemical leavening agent.

v) Oven spring is a cake fault.

&) §E q TAd FA8: N

) Q) %l 1 UHEHR B0 S G S € 39 sHeNE TEd B
i) P B YIS HT Tgd e T T S8 d@ W R

i) eI U O 1 o B

v) e U@ e R eRe g

v) e Rimss @W%i
(5x1=5)

B. Fill in the blanks:

) __isthe process of perforating surface of dough with forks.

i) is almond paste used for modeling & decoration.
ii) is also called frosting.
v) is spreading a film of fat on silicon moulds.

v) is called sugar of milk.

g :f;e & WY 31 ? |

) DI Y IR B Hag @ B pfea 8l

0 __mm&e%h%?wmmfgzw%m%m%'

1) - ___aﬁlﬁﬁ%ntﬁmﬁmm

v) T 3 0 e Rt viegw gy drar 21

v) ’ aﬁiﬂaﬂ?ﬂ’ﬂﬁiﬂm%l (5!1:5)

L 3of3
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ROLL No.

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

Diploma in Bakery & Confectionery

COURSE
SUBJECT ' Commodilies
MAX MARKS 50

TIME ALLOWED : 02 Hours

Q1

Q2

Q3.

Q4.

Q..

Q5.

CODE: 03

(Marks allotled lo each queslioﬁ are given in brackels)

Draw a labelled diagram of wheat kernel along with the compo
?ﬁ§asaﬂsiaﬂ=ﬂtﬁﬁﬁaf%ﬁiaﬁﬂaazim&ﬁzfnnzﬁI%ﬂnsaenﬂ:3u1ﬁﬂ

What are the gelling agents? Discuss the role of gelling agent
suitable examples.

SR T T ¥ JugE SRV
vfdyeet W T BRI
OR/4l

Write short notes on:
i) Food additives & Preservatives

i) Cocoa Production

Differentiate between shortenings and raising agents.
IR 3 YR Tt & ot SfeR fered|
In short describe jam and marmalades.

3 sl Afere &1 way A qu Bl

Discuss the sig

éiﬁi?\ﬁTzzsvaTEQraiﬁfragaﬂ“as:Janzsiiilatéfib'rﬁgaitrz=a?JT55§|

Explain in few lines (any two):
i) Edible garnishes

i) Genetically modified foods
i) Canned food
iv) FSSAI

nificance of eggs in production of the bakery & confectionery items.

sntﬁn and use of white flour

farf@ul

(10)

s in bakery and confectionary with

GIOE sy AT A e Gl &1

(10)

(2x5=10)

(5)

(2x2/2=9)
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o dlRY 1 earen @R @Y &)
AR EHIRIN

i gl wu A deifa @ ggd
i) 1819 o

iv) FSSAI
(2x274=5)
Q7. Fillin the blanks: ‘

) SMPis .

) Margarine is a type of fal,

1) is the wheat protein.

V) PUFA stands for _

V) isthe slorage lemperalure for dairy products.

Rt =i 4

DSMP__ gy

ii) AT U YbR B GRS

i) TR HIWA R

iv) PUFA &7 372f gl

VST 3dmEl & o e aeeE B

(5x1=5)
Q8.  Match the following:

) Glucose a) Quality control over ghee & butter

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

(5x1=5)
frafafad o fian: .
) TP ) T[UrerelT 0T 3R Here W
i) 3S BT g HAT 6 REIRINER]
i) 3R-31TR ) 71T H dTetl Toie
DECMEL ) TegfA
V) AGMARK Rhkkkkkk 37)

Page 2 of 2
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ROLL No
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
AADEMIC YEAR - 2022-2023

COURSE : 1 Year Diploma in
Food Produclion / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery

SUBJECT : Hygiene & Sanilation/'s'ri:'ﬁﬂq g afyeeA

TIME ALLOWED . 02 HRS. MAX. MARKS: 50

(Marks allotted to each question are 7gwen in brackets)

m@wuﬁﬁqmﬁﬁw ﬁfamq

Q1. Explain the beneficial role of micro-organism to food industry with suitable examples.

JUYER IRV 37 GU el ST 3 e ohtal Bt e wf¥vep @t aare S

(10)

Q.2. i) Explain the receiving procedure for raw materials in the hotel.
ii) Suggest ways to store perishable and non-perishable items in the general store of a hotel.

i) Bled & T AT Wi 37 B Uik i i S|
i) W@aa%mmﬁﬂw@ﬁaﬁﬁquaﬁwﬂmaﬁaﬁﬁmﬁa;

T g
(10)

Q3. Differentiate between contamination of food and spoilage of food.

Vo 3 TuUT 3R o & TR g S i SR Y|
ORAT
List the steps to properly wash your hands while handling food.

Lo G THT 307 g1 ) o) ok ¥ U & TRl b el S
Q4. Discuss the principles of HACCP.

HACCP ¥ fRygidl iR == &1 |
ORMAT
Elucidate the role of FSSAI.

FSSAI @1 AT &) WE BIfo |

Q5.  Discuss wounds and its precaution.
gral 3R I Fraual W =i B |

Q.6.  Write the different methods of waste disposal.

(3)

(5)
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Srufy Fruert a Rl Rl @ [
ORM1
Write advantages of waste disposal.

Sty Ruer & @ Rifdu) (5
Q7. Explain the following terms (any five):

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

ﬁ?ﬁrﬁ@awﬁwaﬁmﬁﬁ:
i) U weit= & 3 R

i) w8 URa Afge

iii) YIS Y QR Jat

iv) AR
V)@'Tﬂﬁ?ﬂ

vi) Uy fafewr

Q.8.  State True or False:

(5x1=5)

i
ii
il
iv
v

—

During food handling, always use single use fresh gloves.
Do comb / brush your hair when you are near food.

Food poisoning is caused by algae only.

Hygiene is the study of disease.

Cooked and raw food can be kept together.

el g1 Tod §dId:

) HISH ! HITH & GRM, §AN U6 R IT4T iU oF a1 919! 2w &1 Iqaim &3
i) STF 319 @1 & T §1 a1 3 a1l A $Hel/se &3

iii) @] fauTaddT $ad Tel & RO B B

iv) TS AT I T 3T ¢

v) T 3R F= HISH B T 1Y T@T ol gohdl ¢

khkkkkhAE

(5x1=5)
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ROLLNO...........c0.... e

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

1 v Year Diploma in

URSE |
0 Food Production / Bakery & Confectionery
SUBJECT ; Food Costing/J0 S
TIME ALLOWED 02 HRS MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

e 4 3 Ry Hdfed 31 HIgS A AU ML @)
Q1. Whatis menu pricing? Explain any two types of menus along with their pricing method.

ﬁwﬁuﬁmw%ﬁﬁaﬁw%ﬁq%npﬁuﬁmq@ﬁﬁmﬁml
oRAl
Discuss the importance of food costing. In short describe the various methods of determining food cost.

ﬁmﬁ&aﬁwémmaﬂfﬁlmmﬁmﬁQﬁﬂWWﬁmﬁm
|

(10)

Q.2. Whatis standard recipe? Enlist the advantages of standard recipe.

e Yd @ &7 ®ed W & i &1 geieg iforl
ORI
Explain the various types of costs related to food and beverage business.

T 3R U g @ efdd faft geR @t anTdl Bt s Sifvi|
(10)

Q3. Differentiate between LIFO and FIFO.

BT 3R Wi & o 3R o |
)

Q.4. Discuss the importance of portion control.

U fg301 & A R 99l B |

Q.5.  Explain Butcher's yield with the help of a suitable example.

I ISRV P TEHA ¥ TR s @l srem S
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EXAM DATE: 54
SUBJECT CODE DCS-02 B 2305 557,

(5)
Q6  Calculate the Matenal cost from the following informalion:
Rs. 20,000/
gff;':feim Rs. 50,000/-
Closing Stock Rs. 10,000/
Food consumed by staff Rs. 1,000/
Food served to guests (as complemenlary) Rs. 600/-
Rafaf@d arer | grd arrd & 7 Y
JHiaf @i . 20,000/~
PELiA %. 50,000/-
FaAfoiT i . 10,000/-
FHaRal gr1 @ T e %.1,000/-
HeHH! B! TN 9 aTel Hio (R & T 1) 3. 600/-
(5)
Q.7.  State true or false:
i) The time gap between placing an order and receiving it is called lead-time.
i) Recipe is a list of dishes available in a meal.
iiiy 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.
el 1 71e7d qaTg:
i) TSR & 3R 39 U FXA & o & YT IfeRTE B fS-e13H BT I 2
i) U™ a1 fafty Wie & Juarsy Tl 3t ue g&f 31
i) TTgfadd B &M 3MUR W aga A1 8|
iv) el ATl B @S & AU AT BT awea 2|
v) ®R a0 yala @ gl gd s § ok sefd @ aq s 2
5x1=5
Q.8.  Match the following: ( )
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
fAgfefea &1 fiyamn:
i) HETd @1 @ &) 830 & 3y
DESIES! Q) W19 g areft qnEft
i) a3} ) Y99 YR H ufigd
iv) 7GR died) ) HIVH &1 A
v) B dieg ) U Sl
(5x1=5)

khdkebkn
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