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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2023-2024
COURSE - i i
SUBJECT [B)g)klgrr;%:%akery & Confectionery
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackels%
)

mAF v & fu smdfed siw @ge ¥ Ry Mo

Q1. Explain different types of flours used in commercial bakery.
IS S H Iudn o 9 ar fafia weR & 3 it aren #Y
ORAT
During milling process, what factors influence the quality of flour?

forfeieT wfera & R, P X SRS 31 31 Ui B UM FA 87

10
Q2. How will you recognize when the dough is properly mixed? Write any three conditions Uigdel
which a dough will over ferment and the ways to prevent it.
30 $8 T 31 31 I firet 7 87 T s o1 FRufeval e s sienfar <) st
fep o g S 3 Iae! A & WP |
ORAT
Write any three ‘internal’ and ‘external’ characteristics of bread?

I P PI A MR IR el fadwand fafew

Q.3.  What are the two basic methods of bread making? Explain in detail.
33 T B <) ghard el 7 €2 R @ srem |
oRAT
Explain the sequence of bread making.

FHAER §8 T BT wfsha Fasd|

Q4. Listany five commercial bakery equipment, their uses and maintenance after use.
=l Uie Saaies S JUSR, I TN AR I & a1G TEREI $ Gt § |
ORAI
Write the control measures which can be adopted in bakery.

AH F U o THA Tt g Jum ffE) -

Q5.  What preventive measures can be adopted to minimize the spoilage of bread due to rope &
mould?

mmﬁE%m%ﬁmaﬁaﬂﬁ%mm%mmmmaﬁ(%
Q6.  Why it is necessary to use bread improvers? What are all the improvers which help retain
moisture in the bread?

%?ﬁmmmwﬁé?amﬂﬁm%ﬁa@ﬁwmmﬁm
ETGR)
(10)

Q7. Plan the layout of a small bakery according to the available space and the estimated volume of

produclien, (Give estimation accordingly) :
TUT W R A H SR HE1 & HTUR U B a0} & AHIIe @Y qor1 ad|

(AETER 1AM <Y (1)
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Q8.

Q..

Q.10.

Dofine the following tarma (any ten):
i) Elasticity i) Cloar flour
v) Crusting vi) Divider
ix) Enriched bread x) Gorm

Rffta wed m uReniaa Y @ &):
i) SafRRif il 15 31t

v) IR vi) et

ix) TS 93 R

State True or False:
i) Weal is coarsely ground grain.

e

EXAM OATE: 16, " ‘ 1
W

fil) Gluton W) Bloom
vii) Nocking viii) Dusting
) Walor Abscrption Power (HAP)

i) Teget i) #41
vif) @l i BN
i) 1e1 aqauivoy wifdd (WAP)

(10x1=10)

ij) Old dough s yeast dough which has become over fermented due o 1ong fermentation.
iii) Rope helps in enhancing nutritional quality of bread. ,

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

v) Young doughs produces excellent quality bread.

el U1 7Terd FaT:
i) diet Hiey forar ga oMt 31

if) TR 2 TR 2 2 9t o Rpva & s siafiies fobfoaa e T e
iii) Y ¥ P IS0 [Tl g 3 Hag Pl 3

iv) YT Sraft a5 T & R QR A 3R Fufor 3 dhe €1 S 3o 8

v) T8 B | I T TUraw aTeh 3 Tl ol

Fill in the blanks:

(5x2=10)

i) measures strength of flour for commercial mixing.
i) is the floury portion of wheat kernel.

iii) Weak flour has protein content.

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

V) is an anti-mould agent.
vi) Invertase, maltase, zymase &
process.

are prominent enzymes for fermentation

vi) Compressed yeast should be stored in refrigerator at _

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

ix) Yeast activity is optimum at the temperature between -
X) gives elastic or stretching properties to dough.

W
i) aiforfeues fryor & foT 3me &) dred [ g

i) % S D1 31T Tl HIT g
iii) IR 3ATC WA ice gl Bl

v

& [A-7ics Tie &

e 3 o et ) et e & g 4 ST 3 ST 2

)

v T, e, A X vt e & o e G
vii) TifEd g 1 Wheex & R gufed foar s arfeu

viii) §€ & S & a1 1 Juhm XA FPU R

ix)'lﬁem%ﬁfﬁ

¥ 919 % GUH I YR el ¢

X) 2 P AR 1 e ara U &l gl

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

EXAM DATE 14.052024

COURSE i Diploma in Bakery & Confectionery
SUBJECT 3! Confectionery/d=tarrd]
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackols%
)

@ wy ¥ Ry ordfa siE wyw 7 Ry M

Q.1.

Q2.

Q3.

Q4.

Q5.

Explain in few lines (any ten):

i) Aeration ii) Baking Powder fii) Collage Cheese  iv) Biscuit
vi) Maltose  vii) Glace viii) Creaming ix) Batter
xi) Marzipan  xii) Proofin Period

3 gl ® Wy Ty )

i) T i) afTT aEsY iii) Pleet U iv) fage
vi) AR viil) T viii) I ix) aX
i) TIRfG i) fthT erafd

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

ST T ) 5 TR e R MR O T 67
ORAT

Briefly explain the factors affecting the quality of cookies.

mﬁmﬁmmaﬁmmﬁaﬁmﬁl

What are the basic r2ason for faults in cakes? Explain in brief.
¥ 7 T BT IF SR 1 87 WaT A gl
ORAT
lllustrate various types of ice cream.
ffE THR @ TR P AT B

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

i) Dextrose sugar and Liquid sugar

iii) Lean cakes and rich cakes
Prafaf@a & 4 o B @1 Q):

i) Sgd ol et 3R §gd HHUR 31T

i) SIS A1 3R AR AT

i) 7 F IR e &P

Write short notes on (any three):

i) Blending method

i) Boiled method

iii) Sugar Water method

iv) Allin proc%sfgﬂzl

FPraffea w w7 ford -
) =ifEn fafy N
i) afes fafd

CODE: 01/16

v) Shorfening
x) Sifting

V) Yﬁiﬁﬂ
x) BTl

(10x2=20)

(10)

(10)

(2x5=10)
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Hily }rR nYa)mHl
Iv) Vel g1 W)
TN (315=15)
Q6. What aro the essential ingradients in cake making? Explain,
O 1 2 Sfraweras ) 1 7 sran wy) (10
Q7.  Name any lon equipmont which aro widely used In confactionery along with their uses.
FRER A e Y A JganT g SR A sl g Ul & A I Fud Afed
gy
ORMAT
F;rglain the functioning of different lypes of oven,
WA UBR & Nt ' wrdwoneh g | (1)
Q8.  State True or False:
I) Large or heavy cakes are baked at low temperalure for a longer duration.
li)  Butter icing Is same as butter cream.
iil) Granular fat is used mainly for preparing fruit cakes.
iv) Choux pastry is baked at 400°C,
V) Uneven colour on the side of bread is due to too much steam in the oven.
vi) Sodium bi-carbonate 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) lce cream are stored at room temperature.
el a1 e A
) I U UK & I Td THY T SH TAIHH W TS ST B
ii) ITX SR T BT & guE B
if) TFER a1 T JTURT 7 T A 1he &b QR 3 oy fbar s
iv) S Y 400°C TR WebrT el
v) S8 & fHIR &1 a1 ofa A g 3@ 419 F RO B
vi) RSTH T -FTae BT ISR 1 &1 M 21
vii) Y & 3 Sfiaies fAdyar 81
viii) U 9] S & o #1eii g e g anfew
ix) SIS F TSie & U H SR b off Fhell B
X) HTETHIT P B S dGHH W Fafee bt i &1 oler!
X1=
Q.9.  Match the following: i
i) lce cream a) Fruit Triffle
ii) Toffees b) Vanilla
iiiy Choux Pastry c) Milk
iv) Short Crust Pastry d) Chocolate Eclair
v) Pudding ¢) Tarts
Frafafaa ot faan:
) AMETHIT ) xe few
i) ﬁvgﬁ f‘{?;ﬂ'”f”
i) YU \,
iv) ¢ e T 0 azga TR
v) g%‘fl 9) (5x1=5)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : Diploma In Bakery & Confectionery
SUBJECT ; Commodities/@YAf3EHa
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackels

m@muw%huemmsmﬁwﬂmmm

Q1. Explain the role of wheat product in bakery.
358 1 A I @ 3T g
orRAl

Brieﬂy enumerate the composition of wheat.
g 3 W 94T A Tl
(10)

Q2. Write the importance of dairy products in bakery and confectionery industry.
38 iR ST ga H ST J@IE) BT e faray|
ORAT

Discuss the role of gelling agent and stabilizers in bakery & confectionery products.
mmmmmﬁaﬁm@z IR Do @ e R 99 B
(10)

& write its uses.

Q3. What are the different types of sugar used in bakery and confectionery
mmmﬁmﬁaﬁmmmﬁmwwammmmn

ORAT

Explain the steps in processing of cocoa.
FrE! 3 TR & A0 3 Sre A
(10)

Q4. Explain different types of yeast.
e ¥ RfE voRI &1 §HERal
OrRAl
Write short notes on chemical leavening agent.
FHE Tole W wfa A ferd|
(10)

Q5.  Fillin the blanks:
i) is the protein present in wheat.

ii) is the natural sugar.

ii) Cheese is made of

iv) Egg white is rich in :

v) Yeastis used as agent in bakery.

o =M WY

i) g # Aeg e 2

i wpRk@ gl

ii) jg = YA R . N

iv) 38 P1 HPT e P R Bl &l

) 3l § dre F1IGEN_____ Qele & &0 feai oI 8l

Litatis]

(5x2=10)
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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/gr8 ®1fEn
TIME ALLOWED ' 02 Hours MAX. MARKS: )

(Marks allotted to each question are given in brackets

oAE Wy ¥ Ry smdfea ofF @igs A fay M 7)

N1. Explain standard recipe and highlight its importance in a commercial kitchen, Write standard recipe iwr 2n

appetizer of your choice. ) o )
meaﬁmmﬁemmwﬁﬂmmmvmmlmmama

o wre Tl ferd|

orRAl
Explain various cost incurred by a medium size hotel to run daily operations. -
U AN HIHR & Iea GRI TRaTe gar & forg @ o areh fafim el &1 e 3¢
. (10)
Q2. Whyis it important tc ensure portion control in a kitchen? Write ways in which portion control muy be
practiced in staff canteen of a large hotel.

g J YT PG mﬂm@%?wﬁazaﬁm%aﬂﬂmﬁﬁmmm

fopa o Tl €, §d a0 1o |
ORAT
What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the

menu can be done.

%mﬂﬁaﬁﬂmmﬁmgmaﬁm%maﬂﬁﬁﬁﬁhﬂﬂqumﬁuﬁm%mmm
!

(10)
Q3. Differentiate between LIFO and FIFO with examples.
J2TERI e LIFO 3R FIFO & a1 3faR gad|
: ORAT
Differentiate between butchers yield & cooking yield.
T dites R gfeb1 dies & ot R @Al
(5)
Q4. Describe any two types of menus.
52 3l WR ¥ T &1 qU B
(5)
Q5.  Highlight the steps involved in purchasing non-perishable items.
e RIE A B et awgedl e @i B RMfiel =R TR G STl |
(5)
Q6.  How can you control the production & sales of food items in a restaurant?
o7 e YRl 1 @ Uerd  SeTe AR et &) i Prifi ¢ W €7
(5)

Q.7. A Fillin the blanks:
i) Wages paid to staff come under
i) Fixed menu is also known as
iy QSR stands for
iv) BOT stands for __ .
v) Adjustment factor is used in

CODE: 2324101 ' Page 1 0of 2
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A Ra @ W '
)t o Rarom e a3 dfenfa o 21
i) P A= ¥ =g 1+ o e 2

i) QSRBIHaed ____ R

iv) BOT &1 Heferd gl
v) TRTIGH SRS ST IJUaNT # farar o 81

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) FIFOis an issuing procedure. :
v) Yield is the actual quantity of finished or processed food product.

B. &1 U1 7Teid §aTg:

i) feearae Hiem & Ry @ o &t wig 31 ol 21

i) seTE e RIYTET B @R PR &) U w1 WeH fan s g1

i) TRIY 7Y 15 B (R SR 9§ g8 i @1 anra fafdy @ &)
iv) FIFO T& &) % 31 ufgan g1 :
v) ST 3R T WEEpd GT TG P ardfde HEl g1

khkkkdkk
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING
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1 % Year Diploma in

CUURSE Mk
ood Production / Food & Beveraye Servics/ :
Bakery & Confectionery ’ el Housekeeping/
SUBJECT Hygiene & Sanitation / grgai1 @ d-412er
ME ALLOWED 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in bfackets)

oRE W & Ry smRa e Fgw A &y M )

Q. Micro-organisms are crucia! to food industry. Justify the statement with suitable examples. Also, writz ways
hich contains micro-organisms.

to store food items W _
%Immﬁﬁmmg@ml e

m@n*mﬁ@“ﬁaqﬁzg'
m,m@mmﬁmm%a ¥ ol g e Yy Sia ot gl
ORAI

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

D
prevent food spoilage. ' i
ﬁm%mﬁ%%mﬁmmaﬁlwmgﬁam@ngﬁmm%
%‘uﬁma"lmaﬁz‘aaaﬁ&'m;ﬁﬂa&'ﬁ;

(10)

Q2. Asafood handler, design SOP's for:
i) Preparation of food
ii) Cooking of food
iii) Storage of food
@mﬁm%wﬁ,ﬁaﬁ%ﬁ?msopmﬁ:
i) Mo @1 aart
if) e Gl
iif) o BT HSRU
ORAT
[lustrate the principles of HACCP in food industry.
=7 3 & HACCP & Rl 31 auiA FX
(10)

Q3.  Wiite the steps involved in hand washing.
gy 7 7 Tifdyel TR0 I e

Discuss the role of FSSAL
FSSAl BT T R Fd #X
(5)

Q.. Inbrief, explain the principles of First aid.
T Fafee 3 fagidl 1 6T H SRl
(5)

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
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Q.6.

Py @ o Ul N WRIRY @) 9R);
i) SR A TR

if) e Wi

i) & U & alids

iv) W dl

v) 19U

vi) ST &1 RIT

State True or False:

i) Bacteria can only be seen under a microscope.

i) Clostridium Botulinum is caused by staphylococci.
iii)  Landfilling is a melhod of garbage disposal.

iv) Cross-contamination may lead to food poisoning.

v)  Eqgs cannot be stored in the deep freezer.

vi)  Fumigation is not a pest controlling method.

vii)
vii)  Cooked and raw food should be stored separately.

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

x) FSSAIis the first international food standard body.

H‘Eﬁmﬂ?ﬁm:

) ST ) et HIA 1Y A 2 S o e B

i) T E aref @ fFeia e & HRU T2

i) AefsferT He] v o1 @ fafl &1

iv) T T-Hgu0 e fwmaee g gl ¢

v) 3 B SIq WToR & Fafed el faar o e

vi) P Fe friw a2 2|

vii) FareT Rt fafly A fezraifi fafty 1 gom  aiftrs weih @1
yiil) a1 g 3R el 1T SferT]-31erT Hoee foa Wi <ifeee
) 1T BRI BF A U3 T 1 T S 9 7 6 ¥Hd1 ¢
x) FSSAI Tl SfaRIET @l HFeh YT 8|

RERKAFIER

CODE: 02/16

EXAM DATE: 08,05 205, )

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