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SUBJECT CODE: DFp-3

EXAM DATE: 29.05.2023

NATIONAL COUNGIL F T
OR HOTEL MANAG
AND CATERING TECHNOLOGY, NOI[E‘::,1 M

................................

COURSE ACADEMIC YEAR 2022-2023
SUBJECT : Diploma in Food Production
TIME ALLOWED : Nutrition
P O2Hows MAX. MARKS: 50
(Marks allotted to each i —
| question are given in brackets)
(TP i & g arfeq sics wIge & fw 7 3)

Q1. Whatis obes;

Q.2.

Q3.

ty? Which food should b ided i i
for 40 years old male Sufferng from ogeas\i,tzl.ded in case of obesity? Plan a one-day meal for a

mw%mﬁ@ﬁﬁﬁﬂmmﬁﬂmm?mmﬁ%aw

T & GoY & o1 U 37 % 1iom 37 o s
(2+3+5=10)
_ orRAm
Explain the physiological, psychological and social importance of food.
IS & TR, FHRHS 3R A Ted 31 aren S|
(10)

Wh:atlis protein? Discuss the different functions of protein in our body. List the dietary sources of
protein.

T &1 27 3OR YRR & Wi & fafim waf ot == S iée & e

Hidl ®1 gt §913T
(2+4+4=10)

ORAT
Define carbohydrates. In few lines explain various types of simple carbohydrates. Also write four
examples of carbohydrates rich foods. .

mﬁg@?m‘ruﬁmﬁﬁﬁﬁmgmmﬁﬁﬁﬁm%mmﬁe@ﬁm
quf S| BreleEee Jad @1 varl & R Serexy 4 fofau

(2+6+2=10)
Explain in few lines (any five):
i) Kwashiorkor i) Nutrition
il) Hypertension iv)  Fermentation
V) Sucrose » Vi) Beri-Beri
vi)  Dietary Fibre viil)  Food
$ Ufddl # GHEy (@IS U
i) BIRARDR i) dTor
iii) 3= Ykl iv)
v) g1l vi) -8
vii) 3TER BIFER viii) HISH i
Page 1 0f 2
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SUBJECT CODE: \ OOQ
E: DFP-03 EXAM DATE: 20 &
Q4.  Define vi | '05'2023.0‘9
eline vitamins and classify them. )
Rt # uRenfie e gur g1 e Hifrl
Q5. Whati ¥ o
. atis balance diet? Whatis the importance of balance diet in maintaining health? c,o\yo\'
- QJ‘
<.
meé?waﬂmwﬁﬁﬁﬁmmqusaé? N
Q.. X
What are the factors which affects the meal planning?
3 . .
P A B § 9 2o Ao 3 TR B4 7 £
Q.7. l_=ill in the blanks: &
i) Deficiency of lodine causes :
i) Night blindness is caused due to deficiency. \
iijy 1 gm of carbohydrates provide Kcal. h
iv) B complex vitamins are soluble. L
v) Deficiency of Niacin (Vit B3) causes . J
e RIF W: i
) ST 7 e 8 gard] '
i) e %1 HHl & SRUI B & ¢
iii) 1 94 ﬁ@%ﬁﬁmmﬁﬁl -
iv) &t ey feefT____ geia a1d ¢ .
v)ﬁu@?(ﬁzé’rs)aﬂm@____M%l ¢
(5x1=5)

Q8. State True or False:
) Fibre provides energy in our body.
ii) Plant proteins are complete proteins.
jij) Saturated fats are solid at room temperature.
Vitamin D helps in calcium absorption.
Deficiency of iron Causes anemia. ir

ii)mu’laﬂqtlfu’rcﬁ%ﬁ?f%l , .
e c
iv)W@ﬁW%wWﬁmm%l

mﬁﬁ@ﬁmm%l e |

YTiiiied
i
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EXAM DATE: 25.05.2023

ROLL No

NATIONAL COUNGIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

................................

ACADEMIC YEAR 2022-2023
COURSE
?UBJECT E::Loma in Food Production
IME AL : o
& © 02 Hours MAX. MARKS: 50
(Marks allotted to eact] question are given in brackets)
m@ﬁuar%f%menaﬁaa{amgﬁwﬁﬁqm%l

———

Q1. Draw the hierarch
and maintenance,

SIS fAUTT 3 Yerm @ a1 Ui o ek Qe 3
SUGHT, ST 3R g & g § | '

ORAT

Draw and label the layout of larder department. Discuss the significance of sub-sections of
larder department.

TSR faymT 1 @ret Wi @ik Aifed e faumT & 3u-
a7 & AEd W o= Y| il fords

y of larder department. List five commercial larder equipment, their use, care

(5+5=10)
Q.2.  Draw and explain cuts of Pork.
Uidh B &l o §15¢ 3R JHLEU|

orRA
Draw and explain cuts of Beef.

d1% e & fod T3¢ 3R gHgRU|

(10)
Q3. Classify fish. Name five famous cuts of fish.

Tesforal @1 grifeur HifoTe | A3l & U TR $el & M fif@u)

Q4. Explain the different types of Forcemeat. ©)
wRitfe & faftd UHRI & gagmsy|

Q.5. Define salad. Discuss parts of salad. ©)
FE ) URHITE B e & url o T4 B :

CODE: DFP/LARDER/NC/02 % Page 10f2
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Q6. Explain in one o two lines (any fivo).

1) Ham ii) Sausage fii) Canapés Iv) Offals

V) Galantine  vi) Caviar vii) Pate de foie gras viil) Garne Bird
U 1 ) ferall 3 g (@1 la):

)R i) G i) P10 iv) \"ﬁ‘m‘

V) 1T vi) SRR vii) ard <1 w1 vii) T 4G i

Q7. State True or False:

i) Temperature for serving cold food is 140°f,
_!!) Flat fish has 4 fillets.

-lll) Gorgonzola is a blue vein cheese.

iv) Collagen is a dessert.

v) Caponis a starter from Italy.

el 7 TTerel T
) 3T 1o R ¥ Ry aTaa 1400 BRASISE 81cll |
||) Ut Ao H 4 BIA gl 8
i) TR Ueb & a- =it ¢
ﬁ'&ﬁr—rw d
v) aﬂﬂ'—l gTTl &I W g
(5x1=5)
Q.8.  Maich the following:
i) Tapas a) Japanese rice dish
i) Antipasto b) Small savoury dish from Spain
iii)y  Zakuski ¢) Lebanese dining style
iv) Sushi d) First course of bite size portions in Italy
v) Mezze e) Cold hors d'ceuvres from Russia
Frgfeif @1 firt: |
i) Ao @) ST AT B e
ii) gfearet @) W &1 BIeT FHD I T
iii) STpb! ) A HSH Qe
iv) H) Zeall § B HHR aTel Ugal By
v) T T) T & 68 ool
(5x1=5)
Page 2 of 2
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UBJECT CODE: prp.g

EXAM DATE: 24.05.2023

ROLLNO.....coorvvvvvvereserricrian

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
:8;?;; : Diploma in Food Production
: Cookery/Sahx]
TIME ALLOWED : 03 Hours MAX. MARKS: 100
x
(Marks allotted to each. quesﬁop are given in brackets)
(T % & U orafeq aig 4 fumg)
Q1. Define sauces. Discuss in short mother sauces.
mﬁt{f‘wﬁaaﬁlﬁf&mﬁmmaﬁaﬁfﬁl
(10)
oRrRAT
D[aw a neat Iabelleq diagram of an €gg. In brief describe various methods of cooking egg.
aémwm%aﬁawl S yo 3t fafte R o1 ddy 7 qo
Fiforg
(5+5=10)

Q.2.

Q3.

Q4.

Name any five continental ve
and alkaline medium.

Wﬁ%@ﬂuaﬁﬁ%mmlmﬁmmﬂmﬁaﬁm
WR 19 & JuTd 31 e i)

getables. Discuss the effect of heat on green vegetables in acidic

(5+5=10)
ORAAT
Elucidate any four types of pastry.
UK & 5l IR Yo R) &) Wy Sy
(10)
Discuss any two conventional and non-conventiongl methods of cooking.
mmﬁﬁ%ﬁa‘mmﬁmﬁﬁz-%ﬁﬁﬁﬁaﬁaﬂm|
(4x274=10)

orAT
Discuss the importance of kitchen in hotel. Classify raw material and their uses in cooking.
Bled A TS & Ao 31 9 SIY1 @I UeT & Tal J1e 3R 3% Sua @t
Tiffgpa B |

(10)
Write the selection criteria for (any two):
i) Fish
i) Vegetables
i) Meat .
fepgt <1 & forg a9 mds fofde
) HSE
iy gfewat
i AN

10f3
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L) /’2 ) /.)\ 4—
{702 = \’{.0‘ §;\ "
Q ol £
S 1) Draw the kilchen organization charl of a five star o 8
1) Discuss the importance of hlchen steward I’? |
) U eflyar glee @ s 4107 il
i) R a3 v R 1 O (54516
orRAl i
¢ pread making. =
Enlist and explam the importance of raw malerial fequ‘r‘e%'?(f)?{ g Agad =i 71
& 1 Jraved G (10)
Q. :
6. Yane short notes on (any two):
i) Standard Yield
ii) Standard Recipe \
i) Portion Control \
iv) Purchase specification
fer 3 it ool fore:
) ¥ A
i) WSS YRt
iii) HTT gz
v) W ﬁﬁ%‘ﬂ (2X5-‘-1 0)
Q.7. i) Name five intemational breads with their country of origin.
ii) Name five international soups with their country of origin.
i) urg 5 % 7 I el 3 & 1Y |
i) Ul 3 @%mmaﬂ%‘a%muﬁ@
(5+5=10)
Q.8.  Explain in few lines (any ten): ,
i) Roux ii) Julienne iii) Danish pastry iv) Consomme
v) Velouté vi) Bouquet gami vii) Beurre Manié viii) Basting
ix) Indenting _ x) x) Aspic xi) Demi-glace xii) Mirepoix
P Uil § ey Y (@1 TH):
) i) Sfere iii) Sf O iv) A
v) 9 vi) § T vil) SR T viii) SIRETT
ix) e x) URS xi) SHI-7d xii) g3
(10x1=10)
Q9. State True or False:
i) Mixing two or more ingredients thoroughly is known as blending.
i) Au bleumeans well cooked.
iily The correct storage temperature for stocks is 1°C-4°C.
iv) Brown stock is used for stew and sauces.
v) Momay is a derivative of Bechamel Sauce.
vi) Croutons are dices made from Bacon.
vil) Atichoke is used to make hors d'oeuvres.
viii) Darne is a type of fish cut.
i) Parmesan is cheese which originated from France.
x) Chef Communard is also known as relief cook.
CODE: DFP/COOKINC/03
Page 2 of 3
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'BJECT COng:- DFP-DY

) W e

) AMA Y ifiyas iy
f'_?“hﬁ?!ﬂ Mﬁ%mmﬂmgsm

i) % & R il stgry dIUT 1°C.4°C R
w)m!e’fammﬂngsmnmaammrm%l
v)nﬁ'awauhanaqm‘al
vmmmmmm.
vii)m@%mammmﬁ%mﬁmm%n
viii)sﬁwmaﬁmﬁlméu

) TR e i @ 2
x)!ﬂmmaﬁﬁ-«ﬁmﬁ%m%mmm%s

Q.10. Match the following:
i) Mulligatawny

a) Poulet
i) Dubarry b) Cheese
i) Tartare ¢) France
iv) Chicken d) Herbs
V) Mozzarella e) Mayonnaise
vi) Hilsa f) India
Vi)  Gluten g) Protein
viii) - Puff Pastry h) Cauliflower
ix) Bisque i) Fish
X) Thyme J) Laminated Dough
Frafafea & framn:
i) Gfermead @)
i) gamt ) di
i) TR M Wi
iv) e R
v) HreRan 9) AU
vi) feer ) YRd
vii) A B) Ui
viii) U TRt ) Gernd
ix) fowp ) HOat
x) UTEH ) AtFes S

REkARkAN

CODE: DFP/COOK/NC/03
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oL Sy
RATIONAL COUSCL FOM MO TEL MANAGEUENT
AND CATERING TECHNOLOGY, NODA
ACADEMIC YEAR 2022.200)
o '§‘\l’
SUBJECY
TIME ALLOWED

Detomam s ond Produston
Covmod 10;/?15“”“31““
02 Mours YA, MARKS 50
T (Marks alotiod 1o each cuosion are grven in brackets
(TR i & fg sdfea ol wyas 3 Ry g )
X e ———— e e
, \\3“‘“ is f00d adulteration? In a tabu'ar form, wnte name of four food product & ther comman
i aculterants. Lis! four ©asy steps lo prevent adulteration.

A Srafhvson aan {7 @it & wu N UR W Sw@rE! & T e g g )
T farae i) Mamae Ae) & R s Iuma Rifd) : |

_ ORAIT
Dtﬂerenlaatg between cereals and pulses with suitable examples. Discuss the uses of cerea's
and pulses in Indian cookery.

JUYE JATERVT ¢ GU SIS SR Tl 1 3R [y dfrg | ity ure e o
3T 3R 2Tell & Iuan) @ Tl i) |
(10

Q.2 Herb.and condiments have been integral part of Indian cuisine. List five indigenous herts or
condiments and their uses in cookery.

e SIR O HRaH Sl &1 i 3 R ) s S g w il @ il
FAIE 3R G UM H 3% IuaiT o ford |

ORMA1
What is food preservation? Discuss two food preservation methods with suitable examples

@] TR0 7 82 I IeTeRvil & WY Y Wre e faied) & =af @i

(204«',:',:"}

10)
Q3. Classify fruits with examples from each group.
JTERN & 1Y Tl bl il ifert |
Q4. Discuss the role of FSSAL i
FSSAl @ YfeT W 91 1| |
Q.5.  What precautions will you do to control spoilage of dairy product? =
3 3@ & wd 81 &) Fdfig wa & fore o @ yraufal sedie :
]

CODE: DFPICOMMODITIES/NC/08 ~ Page1of2




) - = e ()
SUBJECT cone: DFP-04 EXAMDATE 2"'"")',/59

|F)lll In the blanks: /C_/&/”‘/d/”"‘j/d/ ~$\

') The green pigment present in green leaves is /

) The Slimulaiigng subZlance in cgollee IS —&b‘""/‘b [//J - &
i) Mango is an exampleof _______- J
W) Parmesan is cheese from
V) Soya beans are rich sources of ____— Ol

Q6.

h‘tﬁWﬂmﬁ; © /
) &8 uftrd A g g avie ___©

i) BT 7 Iere e gl

iii) 3my &1 U Il &

iv) TR Y AR

v) Tt &1 TG A 0| (5x1=5)

Q7. State True or False: 5

.i Cheese is derivative of curd.

i) Basil and thyme are herbs.

i) Cauliflower is a root vegetable.

iv) Banana should be stored at cold place.
Pulses are food source of carbohydrates.

v

D T

N SRR

i) CeER]

ii) afreT AR YA g §

i) TeriiH} o arcl et g

v) PA B $8 WM R IR 31 e

v) TS BTEERSe B @R A 6
(5x1=5)

Q.8.  Match the following:
i) Roquefog a) Tannin

' b) Citrus fruit

) Castor

) Bud

e) Blue Cheese

) AFHTE %) A
i) =R ) Wg Bl
i) TR ) HRR
iv) dlg ) ds
v) A 3) ﬁ?ﬂa
(5x1=5)

kRRRRRRK
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T CODE: DCS-01 EXAM DATE: 22.05.2023

ROLL NOuvvvvsisscrsssevsearssisisnssssrses?”

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

COURSE

1% Year Diploma In
Food Produclion / Food & Beverage Service/ Housekeeping/

SUBJE Bakery & Confectionery
TIME ACT : Hygiene & Sanitation/BTZSN @ AT
it fa: = V2HRS. MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(T Uy & foTT Sfreifed aid Figes 1 Ry Mo d)

Q.1.

Q.2.

Q3.

Q4.

Q..

Q.6.

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

SUGF IRV Gl §U WTE ST & e oftal ot et vifdvem ot eare o 3

|) 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) BICe § S ATel I = o) b 91 sren SR
i) foeft Qe & qrrg R A Evre §1 arel 3R @R A 8 ATl sl B RR S B
GRERsE

(10)
Differentiate between contamination of food and spoilage of food.
HIoH & TG 3R HIS & W16 g & o 3k HY |

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

IS YHTETd FHY 30 11 B 3wl g & 91 & IR Y gt &1
Discuss the principles of HACCP.

HACCP & Rigial IR Taf &3 |
ORAT
Elucidate the role of FSSAI.

FSSAl @ 4TI B! Ty DIt

Discuss wounds and its precaution.

ua} 3R It FrauifAal W ==l

Write the different methods of waste disposal.

()

()

()

CODE: DCS/HS/NC/05 Page 10f2



SUBJECT CODE: DCS-01

e Aaer ) fafir R o A

Writ o
e advantages of wasle disposal.

Srafe Raer & fifawl
Q7. Explain the following terms (any five):

) 3Rofwaste management
i) Swachh Bharat Abhiyan
_lll) Safe service of food

iv) Laceration

\{) Danger zone

vi) First aid

Prafafe e @) aren % @1 0

i) 3T UeeF & 3 R

i) T YR HHAH

iii) i P! QRfEa Jal

iv)

vi) Ty fafedr (5x1=5)

Q8. State True or False:

e single use fresh gloves.

i) During food handling, always us
ear food.

i) Do comb / brush your hair when you aré f
i) Food poisoning is caused by algae only.
iv) Hygiene is the study of disease.

V) Cooked and raw food can be kept together.

&t 71 Tad ST
i>mﬁqm$m,mwwmmmmmm IuanT
ii)mm@ﬁﬁwﬁa’r&mﬁaﬁﬁﬁmﬁ| b i
iii)mﬁwmmqa’f%sma?ﬂél

iv) g AT T AT €
V) U IR T Yo P T Y @I o Febell €
(5x1=5)

(313333314

CODE: DCS/HS/NC/05
Page 20f2



()_a '3)

1 CODE: DCS.02
EXAM DATE: 23.05 2023

ROLLNG.......ccocmicssnicrasiseses

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

COURS
URSE 1% Year Diploma in
SR Eood Production / Bakery & Confectionery
: 0od Costing ;
/ TIME ALLOWED : 02 HRS

MAX. MARKS: 50

(Marks allotted to each. question are given in brackets)

(T T & o artdfed sf wiges & fou 7 )

Q.1.  Whatis menu pricing? Explain any two types of menus along with their pricing method.

ﬂiqmﬁmw%?wam%ﬁq%wﬁwmaﬁwaﬁﬁm
: OR/4T
Discuss the importance of food costing. In short describe the various methods of determining food cost.

IS &1 ARTd & Hed W T9 3 | @ arma Fufor o fafe Rftd) o1 €ag 3 aofs

P
(10)
Q2.  What is standard recipe? Enlist the advantages of standard recipe.
WeS Il 71 g7 W ss Ut & Al ) gellag FRY
orRAl
Explain the various types of costs related to food and beverage business.
G 3R UY g ¥ Wi f3fid YR & arTdl &1 el S|
(10)
Q.3. Differentiate between LIFO and FIFQ.
AEI IR BIE! & d iR ford | .
Q.4. Discuss the importance of portion control.
T 3001 % Hew W gd a3 "

Q5.  Explain Butcher's yield with the help of a suitable example.
aqgaammaﬁwmmﬁwmaaﬁmaﬂﬁm

Page 10f2 ‘
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SUBJECT CODE. D502

3 A nainn information
Q6. Calculato the Material cost from the folowing 1170

fs. 20,000/

ln\‘fr;:?cbm Re 5{7.059;-

Clos ”(.).SF:CR Rs. 10,00? .

Food consumed by staff Rs. l.%O'O .

Food served 1o quests (as complementary) Rs. 600/

Mufifaa e Q grf @ @10 GRS o
Ml wiss . 20,
e . 50,000/
FRm wie . 10,000/-
Haal gry @ man s | %. 1,000/-

Q7. State true or false:
‘!) The time gap between placing an order and receiving
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.

itis called lead-time.

a1 1 7Td aqr:

) HTET 23 ol 22 T B B A T SHaRTel P S -eTgH HET el ¢

i) U1 @ AR 3o § Suds sl 31 T g 6
iii) W faees A7 2 SfTUR W Sear o ¢
iv) B HIG B WS & g HiT HRAT IS 6

v) ®R e vat @ gl G S & IR gaid) B FH 1 &

Q.8.  Match the following:

i) Purchase of spices a) Control measure

ii) Invoice b) Perishable items
i) KOT c) Change in food weight
iv) Meat and poultry d) Food cost

v) Cooking Yield e) Receiving
frafafEa &1 e

i) T bl WIS &) A & Jur

i) g1y @) T g arelt |l
i) BT ) HivH YR § ufRada
iv) A 3R gregt ) WISH 31 AT

v) BfdT die® ) U ST

EEEE 22 d

CODE: DFP/FCINC/02
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