
SUBJECT CODE: DCS-01

<br>

COURSE

<br>

SUBJECT

<br>

THIE ALLOWED

<br>

Q2.

<br>

Q-4.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERIIG TECHICOGY NOJDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

Q.5.

<br>

) Cooking of food

<br>

) Storage of food

<br>

Q1. Miao-organismsare crucial to fo0d industry. Justify the stalement wilth suitable examples. Also, vria was

<br>

to store food items which contains micro-organisms.

<br>

As a food handler, design SOP's for:

<br>

) Preparaion of food

<br>

Q.3. Wite the steps involved in hand washing.

<br>

Discuss the role of FSSAI.

<br>

In few lines, explain (any four):

<br>

1%Year Diploma in

<br>

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

<br>

prevent food spoiage.

<br>

lustrate theprinciples of HACCP in food industy.

<br>

) Danger Zone temperature

<br>

i) Blast freezing

<br>

(Marks allotted to each question are given in bfackets)

<br>

In brief, explain the pinciptcs of First aid.

<br>

iä) Dishwashing methods

<br>

iv) Sanitalion

<br>

Hygiene & Sanítation/tgdu 42ut

<br>

02 Hours

<br>

v) Crosscontamination

<br>

Food Producton I Food & Beveraygo Gerdcel Housekeeping

<br>

Bakery& Confectlonery.

<br>

vi) Service of food

<br>

CODE: 02/16

<br>

R0LLNoa

<br>

ORJT

<br>

OR4I

<br>

OR/4T

<br>

LIBRARY

<br>

AIT2PORVOR
N

<br>

2024

<br>

AAX. HKARKS: 50

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>



SUBJECT CODE: DCS-01

<br>

Q.6.

<br>

Slale True or False:

<br>

)

<br>

)

<br>

i)

<br>

v)

<br>

vi)

<br>

iv) CrosS-Contamination may lead to food poisoning.

<br>

vi)

<br>

Bacteria can only be seen under a mlcroscope.

<br>

Clostridium Botulinum is caused by staphylococcl.

<br>

ix)

<br>

Landfling is a melhod of garbage dlsposal.

<br>

Eggs cannot be stored in the deep freezer.

<br>

Fumigation is not a pest controlling melhod.

<br>

Vii) Cooked and raw food should be stored separately.

<br>

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

<br>

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

<br>

x) FSSAI is the first international food standard body.

<br>

LIBRARY

<br>

CODE: 02/16

<br>

KTO PoRup

<br>

(4x2/=10)

<br>

Page 2 of 2

<br>

(10xí=10)

<br>



SUBJEGCOSEDCS-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL IMAIAGEAEITT

<br>

AND CATERING TECHNOLOGY, IIOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

Explain various cost incurred by a medium size hotel to run daily operations.

<br>

1% Yoar Diploma in

<br>

Food Produclion /Bakery & Confecionery

<br>

Food Coslingys ileT

<br>

02 Hours

<br>

(Marks allolted to each question are given in brackets)

<br>

Explain standard recipe and highlight its imporlance in a commercial kitchen. VIte standard recipe w en

<br>

appelizer of your choice.

<br>

A. Fill in the blanks:

<br>

Differentiate between LIFO and FIFO with examples.

<br>

GIEU HfRd LIFO 3R FIFO it sr aÜI

<br>

Describe any two types of menus.

<br>

Why is it important tc ensure porlion control in a kitchen? Write ways in vhich portion control msy te

<br>

practiced in staff canteen of a large holel.

<br>

OR4I

<br>

Differentiate between butchers yield & cooking yield.

<br>

i) QSR stands for

<br>

OR4T

<br>

What are the key considerations in planning a restaurant menu? Write ways in vhich the pricing of the

<br>

menu can be done.

<br>

Highlight the sleps involved in purchasing non-perishable itlems.

<br>

iv) BOT Stands for

<br>

How can you control the production & sales of food items in a restaurant?

<br>

i) Wages paid to staff come under

<br>

) Fixed menu is also known as

<br>

CODE: 2324101

<br>

OR4I

<br>

v) Adjustment factor is used in

<br>

EXAMPA

<br>

LIBRARY

<br>

10 PORICP

<br>

(16)

<br>

Page 1 of 2

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>



SUBJECT GOpE: DGS-02

<br>

iv) BOT ] HHGA

<br>

B. Slate Tue or False:

<br>

i) Drained weight is checked for canned lood.

<br>

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

<br>

i) Cost of food incurred in preparing meal served is miscellaneous cosl.

<br>

iv) FIFO is an issuing procedure.

<br>

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

<br>

CODE: 2324101

<br>

tttttttt

<br>

EXAIA DATE: (9,053',

<br>

Page 2 of 2

<br>

(5+5=10)

<br>



SU8IGT COUE: DUC-03

<br>

-coURSE

<br>

SUBJECT

<br>

TINE ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.1. Explain the role of wheat product in bakery.

<br>

Q.4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL IAIIAGEIAENT

<br>

AND CATERING TECHNOLOGY, INOIDA

<br>

ACADEMIC YEAR-2023-2024

<br>

(Marks alloltod to oach quosllon aro givon in brackots)

<br>

Briefly enumerate the Composition of wheat.

<br>

Dlploma In Bakory & Confoctlonory

<br>

Commoditlos/iriku

<br>

02 Hours

<br>

Explain different types of yeast.

<br>

OR4T

<br>

Write the importance of dairy producis in bakery and confectionery industry.

<br>

Fillin the blanks:

<br>

CODE: 04I2017

<br>

Discuss the role of gelling agent and stabilizers in bakery & confectionery products.

<br>

Explain the steps in processing of cocoa.

<br>

ORSAT

<br>

What are the different types of sugar used in bakery and confectionery & write its uses.

<br>

üi) Cheese is made of

<br>

iv) Egg white is rich in

<br>

v) Yeast is used as

<br>

Write short notes on chemical leavening agent.

<br>

s the natural sugar.

<br>

OR4T

<br>

EYAM DATEN

<br>

ROLL lo../if.i

<br>

OR4I

<br>

is the protein present in wheat.

<br>

agent in bakery.

<br>

IAAY. IWARKS: 50

<br>

LIBRARY

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(5x2=10)

<br>

Page 1 of 1

<br>



SUBJECT COOE: DBC-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

Diploma In Bakery & Confeclonery

<br>

Bakery/àcr

<br>

03 Hours

<br>

Explain different types of flours used in commercial bakery.

<br>

(Marks allotted to each question are given in brackels)

<br>

ORI4T

<br>

During miling process, what factors influence the quality of flour?

<br>

ROLL No..

<br>

Explain the sequence of bread making.

<br>

ORJ4T

<br>

Write any three 'internal' and 'external' characleristics of bread?

<br>

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

<br>

CODE:03/2017

<br>

How willydu recognize when the dough is property mixed? Wite any three conditions under

<br>

which a dough will over ferment and the ways to prevent it.

<br>

OR/4T

<br>

List any five commercial bakery equipment, their uses and maintenance after use.

<br>

OR/4T

<br>

Wite the control measures which can be adoped in bakery.

<br>

LIBRARY

<br>

O PORup

<br>

MAX. IAARKS: 100

<br>

What preventive measures can be adopted to minimize the spoilage of bread due to rope &

<br>

mould?

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

Why it is necessary to use bread improvers? What are all the improvers which help relain

<br>

moisture in the bread?

<br>

(10)

<br>

Plan the layout of a small bakery according to the avallable space and the estimated volume of

<br>

producion. (Give estimatilon accordingly)

<br>

(10)

<br>

Page 1 of 2

<br>



SUBIEC CGODE: DDC-01

<br>

Q.8.

<br>

Q.9.

<br>

Dafino, fb \olowing tormis (any lon):

<br>

Elaslcly

<br>

v) Cruslag/

<br>

I) Enichgd broad

<br>

Slate True or False:

<br>

i) Weal is coarsely ground grain.

<br>

Q.10. Fillin the blanks:

<br>

R) Weak flour has

<br>

iv)

<br>

v)

<br>

i) Clont lour

<br>

i) Rope helps in enhancdng nutitonal quality of broad.

<br>

v) Dlvldor

<br>

i) Old dough is yeast dough which has become over fermented due to long lernentaton.

<br>

x) Gorm

<br>

i) Prooing period is the ime during which dough risas betweos moulding & maing.

<br>

v) Young doughs produces excellent quality bread.

<br>

process.

<br>

x)

<br>

iv)

<br>

vi) Invertase, maltase, zymase &

<br>

li) (Glulon

<br>

CODE: 03/2017

<br>

vl) Docking

<br>

protein content.

<br>

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

<br>

x) W/nlot Alsc iptin Ponar (VikP)

<br>

measures strength of flour for commercial mixing.

<br>

is the floury portion of wheat kernel.

<br>

vi) Compressed yeast should be stored in refrigerator at

<br>

CAADATE:10.05,A

<br>

i) Yeast acivity is optimunm at the temperature between,

<br>

gives elastic or stretching properties to dough.

<br>

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

<br>

an anti-mould agent.

<br>

(10:1=10)

<br>

*tttttt

<br>

(5x2=10)

<br>

are prominent enzyms for fermentation

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUDJECT CODE: DUC-02

<br>

COURSE

<br>

SUBJECT

<br>

TINIE ALLOWED

<br>

0.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

vi) Maltose

<br>

xi) Marzipan

<br>

Explaln In few linos (any ton):

<br>

i) Aeralion

<br>

NATIONAL COUNCIL FORHOTEL IWANIAGEMEIT

<br>

AND GATERING TECIHNOLOGY, INOIDA

<br>

ACADEMIC YEAR•2023-2024

<br>

(Marks illottod to oach quostlon aro givon in brackols)

<br>

i) Baking Powder

<br>

vii) Glace

<br>

xi) Proofing Period

<br>

vij) TGIH

<br>

Diploma in Bakory & Confeclonory

<br>

Contoclonorylarauu-rl

<br>

03 Hours

<br>

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

<br>

Briefly explain the factors affecting the quality of cookies.

<br>

lustrate various types of ice cream.

<br>

What are the basic rzason for faults in cakes? Explain in brief.

<br>

i) Dextrose sugar and Liquid sugar

<br>

i) Lean cakes and rich cakes

<br>

CODE: 01/16

<br>

Wite short notes on (any throe):

<br>

) Blending method

<br>

li) Collage Cheese

<br>

vili) Creaming

<br>

Dilferentiate between the following (any two):

<br>

i) Too strong flour and too weak flour

<br>

i) Boiled method

<br>

i) Sugar Water method

<br>

iv) All in process

<br>

ORJ4T

<br>

OL

<br>

ORI4T

<br>

iv) Biscuit

<br>

ix) Batter

<br>

LIBRARY

<br>

ALTO.
PORIGP N

<br>

MAZ. WARKS: 100

<br>

v) Shortering

<br>

) Sifting

<br>

(102=20)

<br>

(10)

<br>

(10)

<br>

(205=10)

<br>

Page 1 of 2

<br>



.SUBJECT CODE: DDC-02

<br>

Q.6,. Whal aralßoossontlal ngrodionts in coko maklng? Explaln.

<br>

Q Nanioány lon oqulpmont whlch oro wldoly usod in conlodllonory along wih thoit uses

<br>

Q.8.

<br>

.9.

<br>

Explaln tho functionlng of dilforont typos of ovon.

<br>

Slale True or False:

<br>

) Large or heavy cakes are baked at low temperalure for a longer duratlon.

<br>

) Butter lchg Is same as butter cream.

<br>

i) Granular fat is used malnly for proparing fruit cakes.

<br>

iv) Choux pastry is baked at 400°C.

<br>

OR/4T

<br>

v) Uneven colour on the side of bread is due to too much steam in the oven.

<br>

vi) Sodium bl-carbonate is anolher name of baking powder.

<br>

vii) Aroma is the Internal characteristic of cake.

<br>

vi) Margarine should be very hard when used for making puff pastry.

<br>

ix) Egg can be used as moistening agent.

<br>

x) lce cream are stored at rOom temperature.

<br>

Match the following:

<br>

i) lce cream

<br>

i) Toffees

<br>

i) Choux Pastry

<br>

iv) Short Crust Pastry

<br>

v) Pudding

<br>

CODE: 01/16

<br>

a) Frulit Trifle

<br>

b) Vanilla

<br>

EXAM DATE: 14,05.202A

<br>

c) Milk

<br>

Chocolate Eclalr

<br>

e) Tarts

<br>

(3/5=15)

<br>

(10)

<br>

(10}

<br>

(10x1=10)

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DCS-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECKNOUOGY, NOIDA

<br>

. ACADEMIC YEAR- 2025-2026

<br>

12Year Diploma in

<br>

What is virus? Write down factors affecting growth of microbes.

<br>

Hygiene & Sanitation/BIu G y1

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

Food Production / Food & Beverage Service/ Housekeeping/

<br>

Bakery & Confectionery

<br>

How to prevent cross-contamination?

<br>

OR/4T

<br>

Write a note on different types of wounds.

<br>

Write down hand washing procedure for food handler.

<br>

i) PasteurizationIticU

<br>

iv) CCPs tryy

<br>

What is HACCP? Briefly explain theimportance of HACCPand uses of HACCP in catering.

<br>

Discuss duties and responsibilities of Food Safety Standard's/Authority of India (FSSAI).

<br>

"A good personal appearance helps both the employee and the organization."Briefly explain the statement.

<br>

ORI4T1

<br>

ROLL Ne:.

<br>

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

<br>

Why are proper storage facilities necessary in catering establishment?

<br>

CODE: DFBS/HS/NC/01

<br>

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

<br>

ORIAT

<br>

State True or False: HY YAT 3HA FUH GI:

<br>

ii) Fungi includes both yeast and moulds.

<br>

EXADATE: 94,05,2026

<br>

i) Perishable food facarY GII YGT

<br>

v) Lacerations TRH

<br>

LIBRARY

<br>

i) Bangles and intricate rings should not be worn while preparing foods.

<br>

i) Vegetables should be stored at a temperature of 2 to 5°C.

<br>

PORVOR N

<br>

MAX. MARKS: 50

<br>

NUTR

<br>

ii) Thawing etd

<br>

RTio:

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

vi) First-aid 9rftco Jydr

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECT

<br>

ooE CS-01

<br>

iv) Garbage bins should be self-closing and should not be lined with wet strength bags.

<br>

v) Sewage is a liquid waste arising frorm kitchen, toilet, and bathrooms.

<br>

CODE: DFBS/HS/NC/01

<br>

2

<br>

TENAGEM

<br>

NMOG

<br>

LIBRARY

<br>

EXAM DATE:04.052026

<br>

AL7O.PORVORINM.CO

<br>

Page 2 of 2

<br>

(5x1=5)

<br>



SUBJECT CODE: DCS-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.1. Explain portion control& its advantages.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR-2025-2026

<br>

What is semi-variable cost?

<br>

Explain standard yield.

<br>

What is purchase control?

<br>

(Marks allotted to each question are given in brackets)

<br>

Explain: aArGI

<br>

i) Overhead cost gufR ATE

<br><br>

1 % Year Diploma in

<br>

Food Production /Bakery & Confectionery

<br>

Food Costing/6

<br>

02 Hours

<br>

What is menu? Explain its criteria for designing.

<br>

i) Cooking Yield fb is

<br>

Explain (any two): BIG (as ):

<br>

i) Butchers Yield qaf s

<br>

Explain the concept of pricing. Discuss types of menu.

<br>

OR/4T

<br>

ii) Production control GUGH HaU

<br>

iv) Per portion cost utt 41| ITGI

<br>

OR4T

<br>

CODE: DFP/FCINCI07

<br>

i) Fixed cost f-if IHIG

<br>

OR4T

<br>

State True or False: HeY YT 3/HeY p gcI:

<br>

TT

<br>

i) Effective purchasing helps in controlling overallmaterial cost.

<br>

ROLL No.,

<br>

Discuss the importance andadvantages of standard recipes in ensuring consistency & cost control.

<br>

i) Issuing ofmaterials should be done without proper documentation.

<br>

i) Production processes influence the final material cost.

<br>

iv) Sales and accountingplay a role in monitoring cost.

<br>

EXAM DATE: 05.05.2026

<br>

LitRAPy

<br>

* ALTO

<br>

PORVOR

<br>

MAX, MARKS: 50

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(2x2%=5)

<br>

(5)

<br>

(5)

<br>

(2x2%=5)

<br>



SUBJECT CODE: DCS-02

<br>

y Determining standard food cost is not necessary for cost control.

<br>

Q.8.

<br>

Fill in the blanks: fra RIH HRE:

<br>

i) The primary importance of food costing is to ensure

<br>

i) One common method of costingused in hospitality is

<br>

-ii) Effective

<br>

iv) Control of

<br>

CODE: DFP/FCINC/07

<br>

v) Costs such as utilities and maintenance are ctegorized under

<br>

techniques help in maintain control over expenses.

<br>

**t**tt*

<br>

cost involves proper staff scheduling and wage management.

<br>

L.SRARY

<br>

EXAM DATE: 05.05.2026

<br>

ALTO.
ORRVOR

<br>

and profitability.

<br>

OAPPLIED

NUTA

<br>

costing.

<br>

Cost.

<br>

Page 2 of 2

<br>

(5x1=5)

<br>

(5x1-5)

<br>



SUBJECT CODE: DBC-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

0.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-2026

<br>

Diploma in Bakery & Confectionery

<br>

Bakery/aca

<br>

03 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

Explain the bread faults and their causes with remedies.

<br>

ORJYT

<br>

Define the following (any two): frufciÍada ytnfgT (of a):

<br>

i)Mould 5

<br>

Explain in detail the working of various types of ovens.

<br>

i)Quality control of finished products tr GAG TUGTI fAU

<br>

i) Bread improvers s qo

<br>

Discuss external & internal characteristics of!breadmfs,

<br>

Explain delayed salt method of bread making. How it i diferent from straight dough method?

<br>

Explain the essential raw materials required for bread makig.

<br>

i) Docking iica

<br>

ORIT

<br>

Draw the organization chart of a bakery of a five star hotél

<br>

Explain the different constituentsof flour & types of flour also.

<br>

iv) FIFO 45ATGUF

<br>

ROLL No...

<br>

ORJT

<br>

EXAM DATE

<br>

Q.6. Discuss different government approvals required for settingup a bakery.

<br>

vii) Diastatic capacity 3I4fL HHGI

<br>

i) Fermentation faUqH

<br>

v) Bloom

<br>

0G-052026

<br>

H

<br>

AEN
CATEA4

<br>

LIBRARY

<br>

* ALTO.

<br>

rcagt. at

<br>

MAX. MARKS: 100

<br>

Q.7. Explain the role of yeast in bread making. How over and under fermentation effect the end

<br>

product?

<br>

(10)

<br>

(2x5=10)

<br>

(10)

<br>

Explain the following in 2-3 lines (any five):f14fTaT 2-3 ufrut À quf if (os

<br>

ua):

<br>

i) Dough jUT FAT 3TCI

<br>

vi) Gluten ei

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(5x2=10)

<br>



SUBJECT CODE: DBC-01

<br>

ohe blanks: Rai HH:

<br>

i)

<br>

and

<br>

i) Ph valde of flour is

<br>

ii) WABStands for

<br>

Aàiv) Gladin and

<br>

are insoluble proteins.

<br>

Q.10. State True or False: aGI fas Fu HI T:

<br>

i) Yeast is a bacteria.

<br>

helps the process of fermentation.

<br>

i) Docking is done at the time of proofing.

<br>

i) Symmetry is an internal characteristic of bread.

<br>

iv) Albumen is a wheat protein.

<br>

v) FIFO is opted always for bakery products only.

<br>

ARUTE

OF

HOTEI
V

<br>

CATERMG

<br>

*****t*

<br>

LIBRARY

<br>

EXAM DATE: 06.05.2026

<br>

ALTO.PORVORIM.GON

<br>

(5x2=10)

<br>

(5x2=10)

<br>



SUBJECT CODE:DBC-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.1. Explain the procedure of cake making.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY,NOIDA

<br>

ACADEMIC YEAR-2025-2026

<br>

Diploma in Bakery & Confectionery

<br>

Confectioneryfp-pqg4

<br>

03 Hours

<br>

OR4T

<br>

Discuss the role of each ingredient incake making.

<br>

(Marks allotted to each question are given in brackets)

<br>

What is icing? Explain types of icing in details.

<br>

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

<br>

OR4T

<br>

List down the types of pastries with their derivatives.

<br>

Enlist and discuss the various leavening agents used incake making.

<br>

ORAT

<br>

Discuss the internal andexternal characteristics of cakes.

<br>

i) Cookies and Biscuits pol 3ir farbc

<br>

CODE: 03/2017

<br>

iv) Muffins and Cupcakes Hf 3r HUoc

<br>

V) Ganache and Truffle 1-12| 3 GI

<br>

ROLL No.SA

<br>

Write down the recipe for chocolate chip cegkjasfar 50 cookies.

<br>

EXAM DATEA5A

<br>

ORAT

<br>

Discuss various types of ice creams and bombs.

<br>

Differentiate between the following (any three): rafetfta star ug fy (s d):

<br>

i) Mousse and Souflé i3ir t

<br>

i) Pies and Tart yIg ir GIE

<br>

Explain the process of chocolate tempering. Disçùsstype of chocolates.

<br>

K

2

<br>

LISRARY

<br>

ALTO.
PORVORM-

<br>

MAX. MARKS: 100

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(3x5=15)

<br>

(10)

<br>

(10)

<br>

Page 1of 2

<br>



SUBJEGT,. CODE:DBC-02

<br>

Q.8.

<br>

Answer in one or two lines (any five): y YI yii GR

<br>

i) Blindbaking ails af

<br>

i) Bavarois qarigH

<br>

v) Angel food cake u Sho

<br>

Q.9. Give one word answer: y# Yloc GR

<br>

ibr)Atype offrozendessert made in dome shape.

<br>

i) The process in which protein gets fim when heated.

<br>

ii) Flaky, buttery yeast rolled crescent shape pastry.

<br>

iv) Cooking chocolate available in blocks and pellets.

<br>

vi) A mixture of fine ground almonds and sugar paste.

<br>

v) Dessert made by folding in fruit puree with whipped cream.

<br>

vii) Type of cake made with meringue and flour.

<br>

vii) Fruit cooked in the sugar syrup.

<br>

x) A very thin pancake served around the filling.

<br>

ix) A vanila flavored custard made up of milk, sugar and egg yolk.

<br>

Q.10. Fil in the blanks: red RIH R:

<br>

i) Leavening agent in Baba au rhum is

<br>

i) Profiteroles are made with

<br>

ii) Marzipan is paste of

<br>

iv) Cookies are examples of.

<br>

v) Cakeflour has low percentage of.

<br>

CODE: 03/2017

<br>

and

<br>

pastry.

<br>

********

<br>

MAGEMENT
CAZIERING

VEC1

<br>

LIBRARY

<br>

pastry.

<br>

+ALTO.PORIUR GO

<br>

EXAM DATE: 07.05.2026

<br>

i) Flavours ttdr

<br>

G oÉ i):

<br>

iv) Milie-feuille f-4ye

<br>

vi) Croquembouche ldhLqg

<br>

(5x2=10)

<br>

(10x1=10)

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DBC-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.1. Explain types of sugar & their uses in bakery.

<br>

:

<br>

Fill in the blanks:

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR - 2025-2026

<br>

i)

<br>

Diploma in Bakery & Confectionery

<br>

Commodities/-HS

<br>

02 Hours

<br>

Explain various types of creams used incooking, bakery & confectionery.

<br>

What are the different grades of eggs? How should eggs be stored?

<br>

ii)

<br>

List & explain different types of flours used in bakery.

<br>

iv)

<br>

v) Egg.

<br>

(Marks allotted to each question are given in brackets)

<br>

iv) Cocoa by-products T HORU JYIG

<br>

CODE: 01/2017

<br>

ORT

<br>

Write short notes on (any five): ifa feufury fftay f-i iq q):

<br>

i) Leavening agents qHRF ORE i) Butter HET

<br>

vi) Genetically Modified Food 3144ifRIG

<br>

OR/4T

<br>

ROLL N

<br>

s the white part of an egg.

<br>

EXAM DAKO8Ob292

<br>

is sugar of milk.

<br>

is the outer covering of wheat berry.

<br>

is finely ground meal of grain.

<br>

*****t*

<br>

v) Food laws IE Pl

<br>

qRpd A

<br>

helps in aeration of bakery & confectioneryproducts.

<br>

LiBRA

<br>

AO

<br>

MAX. MARKS: 50

<br>

(10)

<br>

i) Canned food fso|G gIyei

<br>

(10)

<br>

(5x4=20)

<br>

(5x2=10)

<br>

Page 1 of 1

<br>


