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(Marks allotted to each quesuon are given in bfackefs

o&E W & R omiRa e wge J Ry 1w Y

Q1. Micro-organisms are crucial (o food rndustry Justity the stalement vilh suitable examples. Also, vritz wa: 7S

Q1
to store food ls%ems which contains mxcro-orgaéusms 2,
T Sam & foy g i nzggf TR T 9 T Wy W HRY se
e wnmmuaﬁmm %mmmi‘kaﬂam#@. )
- CORAM -
) Describe the signs of food sponlage Which muo'orgamsms are resgonmb'e for food spoailage? List vreys o
prevenl food spoilage
o & T éwmﬁaﬂavhﬁr Wwaﬁ-—}m maﬂqaqaq\—,ﬁamﬁm
e T T B A T & 90 g
10
Q2. Asaiood handler, desugn SOP'sfor: (10)
i) - Preparation of food
i) Cooking of food -
i) Storage.of food -
q—araama‘mmﬂ ﬁaﬁ@a%msopmﬁ
) m-f-ﬁaurﬁ '
: ﬁoum"wgm DL e
’ o ORRIT
i} ustrate the: pnnctples of HACCP in food industry.
e @ g4 7 HACCP & Regidl &1 o |
10
Q.3.  Wite the steps involved in hand washing. 10}
HELIEL| mﬁamﬁﬁf?@m
ORAI
Discuss the role of FSSAL
FSSAI 1 4t TR =1 %
5
Q. Inbrief, explain the principles of First aid. ©
it fafere & Rygidl 7 987 A s
(%)

Q5. Infewlines, explain (any four):
i) Danger Zone temperature
ii) Blast freezing
i) Dishwashing methods
iv) Sanitation
v) Cross-contamination
vi) Service of food
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Q6.

A ) o YR ARy @ R):
D YW x.;g?i W
i) SRS WIRN
i) S Y 3 s
iv);?@'ql
V) -
AT &R
0 (4x2=10)

Stale True or False:

i) Bacteria can only be seen under a microscope.

i) Clostridium Botulinum s caused by staphylococcl.

i) Landfiling is @ method of garbage disposal.

iv)  Cross-contamination may lead to food polsoning.

v) Eggscannotbe stored in the deep freezer.

vi) Fumigation is not a pest controlling method.

vi) Manual dish washing method i more expensive than mechanical dishwashing method.
vii)  Cooked and raw food should be stored separately.

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

x) FSSAlis the first international food standard body. ST

EHRIRGRESRLS

) SR ) e WA e e o
ii)ﬂ@%maﬁgﬁmwmmﬁwﬁm%l
iii)é%ﬁﬁiﬂmﬁmwaﬂwﬁﬁ%l

1v) T~ 9 g R §) el ¢

y) 31 T S FAToR H Hfee Tl fendl S el
vn«gmmaﬂéaﬁeﬁzmmqﬁ%l 5 ‘ '
Vil m%maﬁmfmﬁmmmmﬁmﬁmﬁmwﬂl
viii)WE&ﬂaﬁTE'ﬂiiﬁﬁ?W-mW@ﬁmma@Ql
ix)maamaﬁﬁusamﬁ%ﬁ%mmﬁwmél
x)FSSAluEEﬂW@QWWW%l »

RARYRRATN

(10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, HOIDA

R h ;’;‘ - y T ACADEMIC YEAR ~ 2023-2024
COURSE : 1 % Year Diploma In
Food Produclion / Bakery & Confectionary
SUBJECT - Food Costing/grs Tafedm -~ '
TIME ALLOWED t 02Hours | | - MR WRES:

- {Marks allolted lo each question are given In brackals
@M % g omdfea ofw wgw - fay M-y

N.1.  Explain standard recipe and hlgh'li’ght its imporlance in a commercial kitchen, Vrte standard recips wr 2n

appelizer of your choice. . - § " N D L )
e o &) R & IR A T B g0 Hgw UL W BT | A7) e & 0Oz At B
' ORAT -
Explain various cost incurred by a medium size hotel fo run daily q_peraﬁons. . .
U T TR 3 BIec G G URaTer 9 & g a o areh fafte el 3l e @ (w‘
Q2.  Why is it important tc"ensure portion control in a kitchen? Write ways in which portion control misy ke
practiced in staff canteen of a large hotel. ..~ .. . : ) )
T & 2q71 Py G e o e o7 Reell a3 gt 3 e S o um i s v
foan o1 et B, 38 Wi [ ' ,
What are thie key considerations in planning a restaurant menu? Write ways in vihich the pricing of the
menu can be-done. ‘ _ '
Y1 B ) I & G G T 1 87 9 i w0 R R A1 e PR fem s wman
| g ' :
% : et . : (10)
Q3. Differentiate between LIFO and FIFO with examples, - :
JerERul AR LIFO 3IR FIFO & i 3R gatl , e
Differentiate between buichers yield-& cooking yield.
| AP (5)
Q4. Describe any two types of menus.
g1 ) PR & T 1 U Y
5
Q5.  Highlight the steps involved In purchasing non-perishable items. _ #
el @UE A B dTel avgel ) Wiiey ® iR TR W YR S|
()
06. How can you control the production & sales of food ilems in a restaurant?
3y ferelt Yl @ werdf & e of farat ) R Frder e el 82
| (5)

Q7.  A.Fillin the blanks:
i) Wages paid to staff come under
Ii) Fixed menuis also known as
fiiy QSR stands for
iv) BOT stands for __ .
v) Adjustment factor Is used In
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7 GARIR ) Rut e aren e & afanfa aman B
SRR wwwiiemwmdl
1ii) QSR T WaeE P,
iv) BOT 1 HdT . lrl _
v)mmmmwﬂn 7 fstn S 1

B. State True or False:
i) Dralned welght is checked for canned food.
i) In blind receiving, an invoice Is provided to the slore keeper.

iii) Cost of food incurred in preparing meal served Is miscellaneous cosl.

iv) FIFO s anissuing procedure.
v) Yield is the actual quantity of finished or processed food product

B. g1 T 7Ted Sefle:

) R i F R G 9o &1 §ig B o 3|

ii) SRS RRRAT &, BR IR S e =1 Y& e o 1
;.)mmﬁmﬁﬁmmﬁﬁ-ﬁmaﬁmﬁmm%l
iv) FIFO U &R} &3 Bt uisan 2|
v)mmmm@mmaﬁwﬁamél

thkdvikt
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A, MARKS: 50

(Marks nllotted to each quostion aro given In brackets
o wy & Rig amifa ot g ¥ Ry M )

Q.

Q2

Q3.

QA.

Qs.

CODE:

Explain the role of wheal product In bakery.
Fodl 7 g T 2 yferas oE B
OR/T
Briefly enumerate the composilion of wheat.
1§ P A 9a A el | -

Wiite the importance of dairy products in bakery and confectionery industry.
38 olX FHaTT ST A ST IR P HE fafeu
ORAT
Discuss the role of gelling agent and stabilizers in bakery & confectionery products.

mmmmmmmmmmﬂwm«ﬂm

What are the different types of sugar used in b‘aker{v and confectionery & write its uses.

Wﬂemmﬁmﬁﬁawﬁm&ﬁmﬁm?ﬁzM%ﬁﬁmwmﬁmsﬂ%mﬁf@l
ORAT

Explain the steps in processing of cocoa.
2R 3 TRV 3 A P AT B

Explain different types of yeast.
i ¥ RfE TeR! ) FReRdl

(10)

(10)

ORAIT
Wiite short notes on chemical leavening agent.
SRR WIS Toe IR i A ferl
Fillin the blanks: . (10
) is the protein present in wheat.

) R the natural sugar.

ii) Cheeseismadeof

iv) Egg whiteis rich in ,

v) Yeastis used as _____agentin bakery,

fraa =M ¥
. g dAeg i el
Gk

i)

iii)jg — Il ot

i) 913 1 M _____ R R R

v A A dRe Framam ____ Uoe & w e 81

tninded
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SUBJECT CODE: DBC-01

EXAU
ROLL No
NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, HOIDA
ACADEMIC YEAR - 20232024 .

COURSE. | Diploma In Bakery & Confectionery
TIME ALLOWED ; 03 Hours MAX. MARKS: 100
(Marks allotted to each question are given in brackels%
mdw vy ¥ R emfea oiF Fige A Ry M ¥
Q.. Explain different types of flours used in commercial bakery.

Q2.

Q.3.

Q4.

Qs.

Q6.

Q7.

TR S H I o o et fafid veR & o &l sren #|
ORAI
During milling process, what factors influence the quality of flour?

PR ufean & R, B T FRS 311 B 0T I THIR XA 87
(10)

How will you recognize when the dough is properly mixed? Write any three conditions under
which a dough will over ferment and the ways to prevent it,

T 9 TR 31 4 e T 7 O i i FRyfeva fafee R sierfa € ercafile
fepfoea ) Smam 3 Ie et & e ferd|

. OR/TT
Write any three ‘internal’ and ‘external’ characleristics of bread?

43 P rE i e IR dred i ffew

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

3T TR 1 1 g fafial T 87 R & e S|
orRAT

Explain the sequence of bread making.

FRER 58 T 3t Hfehu1 aarzd |

(10

(10)
List any five commercial bakery equipment, their uses and maintenance after use.
R8T TaITes 4 Suevul, 3% SUai 3R UG & €1 TERE B GH T

ORI e

Write the control measures whicr} can be adopled in bakery.
ST ST o TH At v I fefau

(10)
What preventive measures can be adopted to minimize the spoilage of bread due to rope &
mould?

7 3R A F PR S T W 81 § TR B Ru A Q FaRe Ium S{um o Fd 2

~(10)
Why it is necassary o use bread improvers? What are all the improvers which help relain
moisture in the bread?

?ﬁs{ﬁ:gadms@nmrcmaﬁ%‘?%ﬁﬁﬁm%‘maﬂwﬂmwﬁﬂm
?
(10)

Plan the layout of a small bakery according to the avallable space and the eslimated volume of
production, (Give estimalion accordingly) )
ST U AR ST ) S W1 3 AR UE BY) 3 & Qe B dior &

(TIOR3 iR
(10)
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Q3.
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%5
13
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uon;% i

ollowlng tamia (any Lan)t
) Elns\\cﬂy

ll) Clonr Nour iy Gluton , m Blon
vl) Dvidar vil) Dosking i) Dusfing
broad ? x) Gorm ) Walor Absciption Pt (HIP)

B\ hnrﬂtﬂuhm Y e T

,,{, )} ek IR ULV . m)lq i R

Q9.

Q.10.

Swn R ol vii) B
ix) qu I3 _ 'Q‘"‘{l . ) r;,m ‘,m.z?wuy it (I} ’
| v, , (1024=10)
State True or False:

i) Wealis coarsely ground grain, )
i) Old dough s yeast dough which has become over fermented due tofong fermentation,
iii) Rope helps in enhancing nutritional quality of bread,

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

v} Young doughs produces excelient quality bread. -

6! U1 7o Jane:

.)ﬂan‘amgaﬂamél :
awaAﬂﬁmﬁ%WmWﬂm%

n') I B O AW GG A A B Rl

.v)wmwm%mmmwmfmsvmmel

v)a'ﬁ:é‘f%mmareﬁa"m%l .

Fill in the blanks: _

i) measures strenglh of flour for commercial mixing.

i) is the floury portion of wheat kernel.

iii) Weak flour has protein content.

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

V) is an anfi-mould agent.

vi) Inverlase, maltase, zymase & are promment enzymes for fermentation
process. N

vii) Compressed yeast should be stored in refrigerator at

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

ix) Yeastaclivity is optimum at the temperature between

X) gives elastic or stretchlng properties to dough.

e =M W

N ammﬁmaammﬁamm%l

u)____ﬂgﬁﬁm S{TCT aTell M1 &

||1) m 333'%3 '@’Rﬂ % | ’

.v)___mﬁz%ﬁﬁﬁnmﬁﬁsmm%rmmmaﬂm%n

v @aie el

(5x2=10)

.

i) STa0, AT, WAV ok fenver it & o v oA €l

Vil Wi e ) WroReR A W e o o el
vuuu)%%%’lﬁmﬁm ﬁﬂﬂmm%l

i denfafaly %?mﬂ%mmmwﬁ:ﬂ%i
N QSRR A aa el

kiifiis]

(10x1=10)
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NATIONAL COUNCIL FOR HOTEL MAHAGEMENT
* AND GATERING TECHNOLOGY, HOIDA
. ACADEMIC YEAI + 2023.2024

COURSE . piploma In Bakory & Confoclionary
SUBJECT o Confoclionorylararuyrrd]
TIME ALLOWED . 03 Hours WAV MARKS: 106

(Marks alloied o oach quostion aro givon in brackuts%
e w5 Ry amdRa ofw wgw 7 Ry Y ¢

Q..

Q.2

Q3.

Q4.

Q..

Explain In fow linos (any ten):

i) Aeration li) Baking Powder lii) Collage Cheese  Iv) Biscuit
vi) Maltose  vii) Glace vil) Creaming i) Batter
x) Marzipan  xii) Proofing Period '

Po Ui § Wy H @R T

i) TR=F i) 7T ISR i) Bieel U1 iv) e
iAo Vi) 1 ix) 4
i) AT i) it 3 ‘

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

370 I} &) S aRkenfiE R VR @ T 1 57
ORAT '

Briefly explain the factors affecling the quality of cookies.

mﬁmﬁmmﬁmﬁWmﬁmffauﬁﬁf

What are the basic rzason for faults in cakes? Explain in brief.
e 7] TRTE BT e BRI 1 7 A F |

ORAT
llustrate various types of ice cream.

AR TER @ AT I & v &

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

i) Dextrose sugar and Liquid sugar

jii) Lean cakes and rich cakes

frafafed & s Gﬁ;ﬁ B (@15 3

i) ggd ASIgd HTCT SR dgd TR ST

i) STV A 3R e R

iy A H R R s

Write short notes on (any threa):
i) Blending method
i) Boiled method
fii)y Sugar Water methad
e S M.
R Wléma A ford :
) =Rl etk
iy diges AR

CODE: 01116

v) Shorlening
x) Sifting

v)iﬁ'?ﬁ"l
x) Bl

(10x2=20)

(10)

(10)

(2x5=10)
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“ImypiRale ik

AR , ~ : (3n5=15)
.
QG,. . Whaldrailfo ossontial Ingradionts In cako making? Explaln, ’
A5 ST s i ) 7 s -

y lon aquipment which pro widoly usod In con{otllohory aleng wilh thelr uses,

e DT R Y s w  3uaer Ry 6 1) R e i 5 1 g s

LGl .
o © . ORAT

Exrplaln the funclioning of diffaran lypos of ovan,
Tt v & ailart o) asmlromre |

Q8.  State Trua or False: : (
l) Large or heavy cakes are baked at low temperalure for a longer duration.
) Buller lcing Is same as buller cream, . ©
fii) Granular fat is used malnly for preparing fruit cakes,
iv) Chouxpaslryis baked at400°c, - - . .~
v)  Uneven colour on the side of bread is due to too much steam In the oven.. -
vi) Sodium bl-carbanata 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) lca cream are storad at room temperature.
) T T I, '
) & T HR) & B R THY T HH IR W TSI S D |
i) IR IR IS
i) mm_mmfg@'mﬁ%@?ﬁﬁmm%m%mmél
iv) YU BT 400°C W UFTATAAG1 Tao
v)) %Ls'é?ﬁr—r&m 3FEA 17 g § wga ifiie u1T SR SR &1
vi) QfETT aT¢-Prafe SfHT TSR & g8 = B! o
vi) gy 5 Y offalie el
viil) U UG} &1 & Ry A sgd s g afen
%) 3 P qoie & T W SR foa o1 gl 2
) TSR B R 3 AT W ST el ey 2 ot

llowing:

as :;A atc,ge"lfefm ’ - a) Frult Triffle
ii) Toffees | b) Vanilla
iil) Choux Pastry | - ¢ Mik -
iv) Short Crust Pastry \ d) Chocolate Eclair
v) Pudding | : -6) Tarts
Frafafaa o) A ‘
i) SMFGHIA ®) e fowel
i) ﬁvg@ | | %;?w
i) ;
iv) ‘Iﬁf e URl ) Al
v T DI (5¢1=5)
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" - SUBJECT CODE: DCS-01 I

ACADEMIC YEAR - 2025-2026

COURSE : 1 % Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /gTgsi 4 S-esH
TIME ALLOWED : 02 Hours MAX. MARKS: 50

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

ude Y & iy edia i Hige # Ry ™

Q1.

Q.2

Q.3.

Q4.

Q5.

Q.6.

Q7.

Q8.

What is virus? Write down factors affecting growth of microbes.
AR 1 &7 SHanyaft & e 3 yHifdd B a1 RS &) ffge?
ORAT
“A good personal appearance helps both the employee and the organization.” Briefly explain the statement.

TP DBt AfeaTd IufUf FHER 3R G164, A1 & AT G B 81 39 FYF 44T H

SEEIRY s TV
P »’(.‘,j‘
= N (10)

What is HACCP? Briefly explain tﬁ'e“%mportance of HACCI;-‘-gnd uses of HACCP in catering.
@W@wﬁﬂmﬁnﬁq@ﬁﬁﬁ%ﬂﬁa 3R gEuHdt & Sanl @t ey H sren S|
._ ORAT |7

Discuss duties and responsibilities of Food Safety Standards/Authority of India (FSSAI).
YR W] YR&T AHE W0 mmm%%?ﬂaﬂamﬁﬂa&ﬁmaﬁﬁ|
: g ™ (10)
How to prevent cross-contamination? —
IR G BT 9 AT ST
(5)
Write down hand washing procedure for food handler.

TR Hares & {81y o1 @ ufthar fard |

Write a note on different types of wounds.

faftrs UeR & ural W Ue fewuft fofeu)

How to control food-borne illnesses by food handler in catering industry?

WHUH I H B3 ¢SeR gRI WiE Wid SHdl &1 &9 frifid fsar o1 gadr &2
ORAT

Why are proper storage facilities necessary in catering establishment?

WY Ufag! § Ifa YSRO gRumsit &1 ey i saws 27

Explain the following one or two lines (any five):

Frafafad #1 o a1 3 uid & gy @ uta):

i) Pasteurization UT iRl i) Perishable food faesria @I ugrl jii) Thawing T

iv) CCPs Hiiidiuy v) Lacerations SRR vi) First-aid WT4f¥es IuaR
(5x1=5)

(5)

(5)

()

State True or False: ¥ 31Ydl 3T HYF FAIT:
i) Bangles and intricate rings should not be wom while preparing foods.
T §F1d THY 37 3R TR e arelt sivfaat 7et ugar iR

i) Vegetables should be stored at a temperature of 2 to 5°C,
2 9 5 f&3it Bfedrar & AraH R wfsal &1 HsRu far s =iy

i) Fungi includes both yeast and moulds.

CODE: DFBS/HS/NC/01 Page 1 of 2
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" At HEHR 3R Hies S e g € |
iv) Garbage bins should be seff-closing and should not be lined with wet strength bags.

31 W da B AT B AR S I RN ) We aret T Y el e ARy
v) Sewade is a liquid waste arising from kitchen, toilet; and bathrooms.

s TS R SURTY B S T, ey 3R a1uven J Fieddar g

(5x1=5)

khkkkkk
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- SUBJECT CODE: DCS-02 Q EXAM DATE:

.05.2026

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE : 1 % Year Diploma in
Food Production / Bakery & Confectionery
SUBJECT : Food Costing/@e BT y
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

A% Uy ¥ R emdfd oF HIF H R MW ¥)

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q7.

Explain portion control & its advantages.

0ief eld IR g9b e @l & IR H quF P

(10)
What is semi-variable cost?
ardf-afadlf o R FEd 77
ORMAT
Explain standard yield. '
HHE Tics &I R Bl
(10)
What is purchase control? QU
Fa A Ee g7 . . ¢ T
PRI (5
Explain; @ difog |
i) Overhead costG’CIﬁErF'I?'TE / ii) Fixed cost Af¥a @mma
K ‘, , : (2x2'4=5)
£ ORAT -
What is menu? Explain its criteria for designing. ,
By T 7 RS 35 forg 59 TGS o st vl
- g 5
Explain the concept of pricing. Discuss types of menu. e
ey FAufRor 3 SaURN ST AR | B $ TSR IR 7 HR
ORAIT
Discuss the importance and advantages of standard recipes in ensuring consistency & cost control.
foRaRar 3R @ e G| A W A ol  Hed SR arHl O 6l Bl
Explain (any two): SIREAT HIfTT (@15 E): ©
i) Butchers' Yield §a¥ dies
i) Cooking Yield Sfds dieg
iii) Production control Jdra= fdzor
iv) Per portion cost Ufd HTT @NTd
(2x2%2=5)

State True or False: T 91 3T HY U

i) Effective purchasing helps in controlling overall material cost.
wHTdl @RIE T et @ & fAfad @ Teg ddl g |

i) Issuing of materials should be done without proper documentation.
A SR AT I weraH & fan fasan s ARl

iiif) Production processes influence the final material cost,
e ufebard sifem wrdt anTa @ wuifad SRt €

iv) Sales and accounting play a role in monitoring cost.

anTd Bt TR A foget SR dratd 3 yfteT Bt B

CODE: DFP/FCINC/07 Page 1 of 2
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SUBJECT CODE: DCS-02
P ond 04 ,@'}%&}5 Determining standard food cost is not necessary for cost control.

=
o

Q3.

Heyt

L PSSR

CODE:

L'

- ANTd FE & e e @ arrd Rufia e snawas T8t 81
Fill iAhvtﬁe‘ blanks: & R WRT;

i)  The primary importance of food costing is to ensure and profitability.

G ad @1 TuNE Aea 3R wyvear gRfEa HE g

i) | € e common method of costing used in hospitality is costing.
© H IUIRT Bt I ATelt AT BT U ey Ay a3

-itif Effective techniques help in maintain control over expenses.

UHEl _ qeiids oadl IR R Y T § HeE R g
iv) Control of cost involves proper staff scheduling and wage management.
foror e Ifa T e SR 39 e ia B

v) Costs such as utilities and maintenance are categorized under cost.

IR TEIE@G S ATl Bl AN ¥ ded ariieed fopar ST 3

kkkkkkkk

DFP/FCINC/07 Page 2 of 2
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SUBJECT CODE: DBC-01 < EXAM DATE:

NATIONAL COUNGIL FOR HOTEL MANAGEMENT -
AND CATERING TECHNOLOGY, NOIDA ‘
ACADEMIC YEAR - 2025-2026

COURSE 5 Diploma in Bakery & Confectionery
SUBJECT . . Bakerys®d :
TIME ALLOWED .~ 03Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets

UdF vy & g smdfed o Hige H Ry M ©)

Q1.

Q.2.

Q3.

Q4.

Q.5.

Q.6.

Q.7.

Q8.

Explain delayed salt method of bread making. How it is different from straight dough method?
38 5 B faitaid oo Rty # wren S| 78 A o 1 afr d H sre &7

. ORAT
Explain the bread faults and their causes with remedies.

¥ F NI 3R ITF BRUT B FHYF! Ied TR F guH B

Define the following (any'two): rofafa  IRHRE P @S a):

i) Mould gt
ii) Quality control of finished products TR JeTal S I[ura 0T

iii) Bread improvers i€ atd

(10)

(2x5=10)
Explain in detail the working of various types of ovens.
fafirs gpR & sfiaHl & HRIGIU &I f[IWR ¥ gAYl
ORAT
Discuss external & internal characteristics of bread.w ..

¥5 P ) SR SR FRNof O o A7,

: N 10
Explain the essential raw materials required for bread m; . o
SIS S & foTY MTawaes e AT St ARSAT BIfoTC L | 5,
ORAT S
Draw the organization chart of a bakery of a five star hotel.,
S L] TR (10)

S ——

Explain the different constituents of flour & types of flour also.

e & faftr geat 3R 3R % YRl & IR | IfaaR quH S|

Discuss different government approvals required for setting up a bakery.

TF AP B RIGAT F U Sawges RS WReR! $gHIgAl IR i Sifg|
(10)

Explain the role of yeast in bread making. How over and under fermentation effect the end
product?

38§ & WHR 3 Yty &) saren ) Hf-fva iR sreq-fve GaR |ie &

(10
Explain the following in 2-3 lines (any five):FHfif&d @ 2-3 ufdkral & auf CHIE1Y @ﬁ%
qrd):

2

Y gas

Fi

$

(10)

i) Docking STfdsTT ii) Fermentation fohUa if) Dough T¥T §31T SfTcT
iv) FIFO TH 35U 3 v) Bloom vi) Gluten T[eH
vii) Diastatic capacity SR &dl

(5x2=10)
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and helps the process of fermentation.

fepuae @t wfthan  meg &4 8|

i) Ph of flour is
JRBTbH T .
i) WARsskands for
. R e : asTE'H:“-l:r_———'
-7 fiwdv) Ghadin and are insoluble proteins.

AR__ g M €

Q.10. State True or False: Sam{ fb & Hy= Tl € a1 7Tara:

i) Yeastis a bacteria.
WHR U Sitary 31

ii) Docking is done at the time of proofing.
SiTT YT & 99 &t S & |

iii) Symmetry is an internal characteristic of bread.
FHEUAI SIS B T 3faives fadwar 81

iv) Albumen is a wheat protein.

UesgfH U 15 Ui B

v) FIFO is opted always for bakery products only.
FIFO &1 19 GURN $ad dd1 IdTG! & ford ot e SIrar g |

(5x2=10)

(5x2=10)
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ACADEMIC YEAR - 2025-2026
COURSE : Diploma in Bakery & Confectionery
SUBJECT : Confectionery/ﬂv_%mﬂﬂ .
TIME ALLOWED 5 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

UAF Uy & fu mdfed o Hige A Ry M #)

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q7.

Explain the procedure of cake making.

e S B Ufeh 1 BT U HfTE?
ORAT

Discuss the role of each ingredient in cake making.

FH TH ° UdS G & AT BT I iferge |
(10)

What is icing? Explain types of icing in details.

3SR T 52 SMERAT & USRI @ IR ¥ gHsmsy|

What is pastry? Discuss various steps involving in pastry making.

U 7 &7 URY & o it faftver =il &t == 3
ORAT
List down the types of pastries with their derivatives.

U & USRI 3R I G| &1 gl F18Ul

Enlist and discuss the various leavening agents used in cake making.

%mﬁﬁmmaﬁaﬁﬁrﬁmww&mﬁwaﬁ?mmaﬂﬁl

Discuss the internal and external charactenstlcs of cakes.

Fb B TR R TTE favars ) ==t S|

(10)

(10)

(10)
Differentiate between the following (any three): fafafad # siar Ty ST (@1 d9):
i) Mousse and Soufflé TH :
i) Pies and Tart UT§ 3R eI¢
iii) Cookies and Biscuits F@ 1ol IR fafpe
iv) Muffins and Cupcakes Afth 3R HUHS
v) Ganache and Truffle TFITT 3R [t |

(3x5=15)
erte down %; recipe fo;;tgcggwmw 50 cookies.
W i‘
\ ‘3 .\
Explain the process of chocolate temperlng DISCUSS ‘s of chocolates.
Alebere ST &t ufhar mmmlw ﬁﬁ{ﬁwﬁfﬂ e B
(10)

.~

Discuss various types of ice ¢ eams and bombs. . - ;}

ﬁﬁ{ﬁwaﬁ&mﬁnsﬁ?m%aﬁﬁﬁfﬁl
(10)
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Q8. Answerin one or two lines (any five): Ue a7 & tfdkdl % 3w €Sty (@1 ufm:
i) Blind baking SIS S afdT i) Flavours TRiay
i) Bavarois SIRISH iv) Millie-feuille ford-thiaet
v) Angel food cake USTSl S b vi) Croquembouche 1 +a<l
g (5x2=10)
Q.9. - Give en€word answer: U ¥eg H I &

ity A type of frozen dessert made in dome shape.

-

Q.10.

CODE:

U@ PR B OHT 3T HioT oo Sl Jag & PR BT 8l g
ii) The process in which protein gets firm when heated.
ag witan R T A W U o S g |
iii) Flaky, buttery yeast rolled crescent shape pastry.
m,w%ﬁ,mma&wﬂ HMHR H il g5 Ul
iv) Cooking chocolate available in blocks and pellets.
ey uer 911 T Ugad 19 aTell Sidbae Sif sl 3R Ydied & U § Juasy Bl ¢
v) Dessert made by folding in fruit puree with whipped cream.
T WoTs o f[Rts #19  wal &) i frdmeR 18 o 81
vi) A mixture of fine ground almonds and sugar paste.
RIS O 91 3R I & TR &1 faryon|
vii) Type of cake made with meringue and flour.
T UHR $T b off AT SR 31 J T+ Sfrelr 31
viii) Fruit cooked in the sugar syrup.
ERICICIFE R CAr It Ry ]
ix) A vanilla flavored custard made up of milk, sugar and egg yolk.
gy, I 8 ofS &1 9l § &1 aHIa-waTE aren |

x) A very thin pancake served around the filling.

Ud §gd 81 Uqal e, fo HR1aH & IRI 3R dUeeH RN STl g

Fill in the blanks: e R X
i) Leavening agent in Baba au rhum is :
1aT 3 T § @R Som aren yerd gl
ii) Profiteroles are made with pastry.
Tt A §9E 9Td g
i)y Marzipan is paste of and ‘
I, 3R &1 U I 5
iv) Cookies are examples of pastry.
U & IeE B
v) Cake flour has low percentage of

(10x1=10)

FH P oM H &1 Ufaerd H9 g gl
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(5x1=5)
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Q1.

Q.2.

Q3.

Q4.

Explain types of sugar & their uses in bakery.

I58 ¥ FN F UPR R ST IUGRT FHI TS DI
ORAT

Explain various types of creams used in cooking, bakery & confectionery.

GMT UM, 958 3R HhaRr § Uged [t UeR & S|l 31 e a1
(10)

What are the different grades of eggs? How should eggs be stored?
ISt @) fafte AR @r B2 oSl B USRI fHW USR a1 ST ey
ORAT

List & explain different types of flours used in bakery.
%ﬁﬁg@wﬁﬁmﬁﬁﬁam%aﬁaﬁqﬁmﬂﬁ_ﬁw

I .
Write short notes on (any five): dféra fewfort fafae d@=8Y oia w):
i) Leavening agents WHI® HR® ii) Butter 7@ ii) Canned food fEaaTeie @ uard

(10)

iv) Cocoa by-products 1! TEERIU IdTG v) Food laws @1l I
vi) Genetically Modified Food 3difies =0 & uRspd &=
(5x4=20)
Fill in the blanks:
i) is the white part of an egg.
3 B Whe few BT Bl
i) is the outer covering of wheat berry.
A & T BT TR IR g
i) is finely ground meal of grain.
&1 g1 O 3T UISS Bl g
iv) is sugar of milk.
Y P Y& B
V) El%g helps in aeration of bakery & confectionery products.
'S @t B IR PR JeTal § gl WA W Hag Bl gl
(5x2=10)
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