SUBJECT CODE: DFP-03 EXAM DATE: 16.05.2024

NATIONAL COUNCIL FOR HOTEL MANAGEMENT /& /.-
AND CATERING TECHNOLOGY, NOIDA |/ |
ACADEMIC YEAR - 2023-2024 7 \

COURSE : Diploma in Food Production
SUBJECT : Nutrition/gfr
TIME ALLOWED : 02 Hours

(Marks allotted to each question are given in brackets)

S T F RIT safe 3fe BIgE A RY TP

Q1. List the basic five food groups giving two examples of foods in each food group, also briefly
highlight the main nutrients in each food group. . . A
T T g & W e % <) SeIeRvl 33 §Y 4e U Wi Wgl 1 S 9
ey g § e v i 0R A HaY H Yy Sl
- ORAT
What factors must be considered while planning a menu for a family? Also, in brief, explain the
importance of food in daily life. ' o

fRpeft URAR % T A B AoFT SR T T Rep] WR faR faan S =few W e
S offg § HieH & T $I Hay H wEigd |
(10)

Q.2.  List the functions and sources of the following (any two):
i) Proteins ii) Fats iify Carbohydrates iv) Calcium

Frofif@a & ol ok dd @) g2t a9 @S Q) !
iy U1 i) & iii) BIAEIESC iv) hfexmad
(2x5=10)
Q.3.  Define the following (any five):
i) Calorie i) Balanced Diet iif) Monosaccharide
iv) Specific Dynamic Action v) Micronutrients vi) Nutrition
vii) Malnutrition viii) RDA(Recommended Dietary Allowances)

i) A if) Fgferd SR DRI EINERES!
iv) fofRre wifaxita fobar v) Y& OIS dcd. vi) TI9o
vii) UIHOT viii) RDA (SR SMTER )
VoD sl (5x2=10)

Q.4.  What happens in case of: :

) Excessive carbohydrate intake |

ii) Deficiency of iron L+ | VAAREL

Pofsfeds amad g e« i

i) Ul PrafERSe FAF 7 fipp

if) @lrg Tard &1 i SS—

Q.5. Differentiate between the following (any one):
i) Fat-soluble vitamins and water-soluble vitamins c.icoeio e i o e bt =
i) Complete proteins and incomplete proteins
iii) Monosaccharides and polysaccharides

(2x2%:=5)
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/ Frafifea & d sk X @Y T
/yaard ﬁafﬁwhﬁﬂgaﬂaﬂﬁﬁzﬁﬂ

Q.6. Y Flll in the blanks: .
|)\ “-——.is ananimal starch stored in all animals.
i) ----*'1§'found in all sprouted and malted products.
i) Scurvy is a deficiency disease of
iv) Deficiency of iodine is causes
v) Pellagra which means a rough skin is caused due to the insufficient intake of
in the diet.
vi) The implementation of the principle of nutrition in one’s daily diet is an appetizing way in

vii) is present principally as hemoglobin of the red blood cells (RBC).

viii) results in extreme deficiency of water and fluids.

ix) Flax seeds are a good source of fatty acids. :

X) regulates the body temperature through evaporation from the lungs and skin.

Raa - W

N il e § guftd e oy e B

iy i oipla 3R Hees Ieare) ¥ ur S g

i) Tpar_ P HH Y B T AT R

iv) TS B HHI BT BRI 741 8

v) U forganT 3 & GRa @I, SieR | & et Yo & HROT gl 81

vi) ol B e sER A UNU ¥ R e orfagd A e Wiy @ior sl

Vi ?w@rmmaﬁfﬁmﬁ (RBC) F BIATefer &b w4 # Hivg gl 8

vii) URUIFRGEY U SR oRd Yardf o1 srafie &4t 81 Sl 31

ix) STl P diel Tl TS 31 & BT 5l

%) PHal SR @l A arfiBRor b H1ead A YRR F A &1 Prifid sxar gl
(10x1=10)

Fode ek ok o
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SUBJECT CODE: DFP-04 EXAM DATE: 15_.05.2024

NATIONAL COUNCIL FOR HOTEL MANAGEMENT (. [
AND CATERING TECHNOLOGY, NOIDA %
ACADEMIC YEAR - 2023-2024

COURSE : Diploma in Food Production
SUBJECT ' Commodities
TIME ALLOWED i 02 Hours MAX. MARKS: 50

(Marks allotted to each question are givenin brackets%

Wuﬂﬂsﬁqanaﬁﬂwmﬁmm )

Q1. Describe pulses. Explain its types & uses. _ ;
21 31 AU B 59 UGR U4 Sudm garsdl
ORMAT
Explain the different types of fruits with examples. Also, write the usage of fruits in bakery &
confectionery. LoV YHAR
Ww%ﬁﬁmmmﬁlmﬁmﬁﬁﬁﬁm
Sug 1f Rl \ON et/

‘\\* "‘\"\‘ g ,/ (1 0)
Q2.  With the help of a neat diagram, explaiﬁtﬁfe'.s%ﬁ{ilféfof wheat.
% @ o ) g A g B U g |
ORMAT
~ List four dairy products, their composition and uses in an Indian kitchen.

W@éﬁm@ﬂmﬁmﬁmaﬁﬁwﬁhaﬁqﬁml

(10)
Q3. List the names of five breakfast cereals served in breakfast buffet of a hotel.
ol Breel b T Gl 7 TR S Tl Uil el 3T & T gHEE B
()
Q4. Whatis AGMARK?
AGMARK &1 87
©)
Q5.  Enlist the role of spices in Indian cookery.
R T el W T B WiEcageeicrad
, (5)
Q6. Listfive herbs used in continental cuisine,
n@ﬁﬁnaﬁaﬁfﬁw&haﬁﬁrﬁmu‘h herbs @1 & S|
(5)
Q7. Explain the following (any two):
i) ISI ii) FSSAI iii) Food Adulterants iv) Pasteurization
ISl ii) FSSAI iil) @re fhetmae iv) QT
(2x2%2=5)

Q8. Fillin the blanks: .
i) is a stoned fruit.
iy UHT is milk processed at ;
iiiy Minimum milk fat present is single cream is
iv) Separating milk into solid curds and liquid whey is x
vy isa preservative used to improve flavor and shelf life of dairy products.
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." iy L
u) UHT@H mwﬁamm%l
.nqav—cfﬁﬂ q—wan =
wmﬂ'ﬁ?ﬂﬂaa ﬁﬂiﬁﬂm gl
\%5 XY WW@%WWMW&T%W@RWW@WW
T T o 21

(5x1=5)

dkkdkkdok
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COURSE : Diploma in Food Production
SUBJECT : Larder/caX
TIME ALLOWED : 02 Hours

NATIONAL COUNCIL FOR HOTEL MANAGEMENT [ ™ o
AND CATERING TECHNOLOGY, NOIDA e |2
ACADEMIC YEAR - 2023-2024

(Marks allotted to each question are given in brackets

oAF Uy & R emkfed o wiws # fdu MW )

Q1.

Q.2

Q.3.

Q4.

Q5.

Q6.

Q7.

In larder section, what are the factors to be considered while undertaking storage of fresh water

fish and shellfish? Describe in detail.

TS SHFT H, T Ul &) Adch 3R Yty &1 HSRUl Hed IHY & HRSI | fdaR

fasan I anfee? foR & aufa 33

: ORMAT

List five larder equipment, their functions and way to maintain them after every use.

Ui TSR SUHRUN, 375 B 3R Ui SUGNT & 816 S IRGMd & ki &1 gdi g1
(10)

Draw a neat diagram of lamb showing primal cuts of lamb. Also, write the uses of each cut.
Lamb HT T HIh-GRT 7 §71¢ ford 39% cuts 3@ 7T &1 uds se & IugnT ff
mﬁ[l ! ;r
Define sandwich. Explain any four types of sandwich.
Hefda o1 uRHIRG B 1 Ysfaa & fF<l TR UHRI &1 wrgngd|

N et . (10)

Describe the following in few lines (any two):

i) Canapé ii) Galantine i) Vinaigrette iv) Larding v) Garde Manger
Frafifed &1 9 o e § 7Y @1 Q)

i) Pt ez dipfeie  wadnr vy T EsR

(2x2Y2=5)
Describe force meat & their uses.
B e 3R 3% IUENT &1 qu B |
/ (5)
Draw a neat diagram of model Iarderldtchen of a large five star deluxe hotel.
& g Uid RYaRT Sided gled & Aisd TIey e o1 Uh % 2 S0
(5)

Explain the concept of cold buffets. Name few items which are essentially displayed in a cold
buffet.

&S g DI S@URUT B TAHEA| O TG & 1 Fargy o e w9 F 32 g §
@) Wit |
(5)

Differentiate between poultry & game with suitable examples.

YUY IeTE0N & WY U 3R 71 & i afR T 3|
(5)
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Q.8.  Match the following:
i) Canapé
i) - Paté
| s} Lard
‘. iv) Profiterole
v)- Butchers Block

~_Fufafea < et
i) St
ii) T
iii) WS

iv) Profiterole

v)gilﬁﬁ\l"cﬁ

CODE: 01/16

a) Animal fat

b) Jointing & cutting meat
¢) Choux pastry

d) Forcemeat

e) Hors d’ oeuvre

%) U adn

) A P Hre
m YU

H)

3) 3iiqa

wkkddkkkhk

EXAM DATE: 14.05.2024

(5x1=5)
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SUBJECT CODE: DFP-01

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2023-2024
COURSE : Diploma in Food Production
SUBJECT : Cookery/@®<1
TIME ALLOWED : 03 Hours

(Marks allotted to each question are given in brackets)

ORAF Uy F U edfed sie Bigd A iU TU ©)

Q1.  List the aims & objectives of cooking. Why is balancing of recipe c_rucial?

T UHT & T 3R I 20 Ylag B3| IR &7 e il Fgayuf 27
ORAT

Define stock. Explain different types of stocks.

i o uRuTid 3| fafis ueR & wie gugnsd|

(10)
Q.2.  Explain any five methods of cooking fish.
TSl UHT DI Bl Ui [aiear gqgmgd |
ORAT
What are the effects of heat on various vegetables in acid and alkaline medium?
37T iR &g e # f3ft Qi) UR a9 &1 31 WHIT Usdl 82
(10)

Q.3.  Draw alabelled diagram of an egg. Discuss the ways of selecting good quality eggs.
33 BT ATHIfhd fo T g8 | =St TUIG AT 3 g & ARl UR g4 R
ORMAT
What is menu planning? What are the points to keep in mind while selecting the dishes for the menu?

T 21T 3T 82 B, oY e ged IHy {35 91a &1 e T 91fge?

(10)
Q4.  Classify the various types of vegetables with two examples in each category.
e Aoft 7 &) IRl & 1Y Al yeR o el & arffgd o1
ORAT
In few lines, describe various mother sauces. Also, write names of two derivative sauces under each
category. -
%ﬁaﬂﬁﬁﬁfﬁf\ﬂﬂmﬁfﬂwaﬂﬁaﬁl Y g, ude At & siarid al Sgae Wi & A 4l
A0 : (10)
\_Q./_5:-.__ « Defing and classify soups. Name ﬁvg intgrnaﬁonal soups with their country of origin.
L+ gy Pl uRYIYd Td @vifepd @Y1 aiE SRS YUY & T G Hd o Wigd Sargul
- i : (10)

Q6.  Draw an organization chart for a kitchen in a five star category hotel. What are the duties and
responsibilities of an executive chef?
ge @Ry Aol & gled # WS & U U Wied 91 99| U6 SreR! % & o SR
el 2

(10)
Q7. Define pastry. Write the recipe of any one pastry of your choice.
U} &) gfeanfiyd oY1 o+l uiie @1 fbell g 1) @) IR o
(10)
Q8. Define the following terms in few lines (a@;),:
... ) Standard yield i) Mise-en-place iii) Standard Recipe
R0 i) Braising L + .+ v) Portion control vi) Purchase specification viiy Gluten~ ...
viii) Solar Cooking ix) Mixing methods 5

x) Microwave cooking
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Profifed wel &1 $o ufdad 7 ufnfa ¢ (@S ura): &
) HTES 3US ii) Prg-uH-tn iii) TrreTep R
soivy el v) U fAsT vi) @l fafmpan
Vi) T viii) TE @it ix) firgror & adip
L ATEeIaE TG
N & Nl * (5x2=10)
Q... - State True orFalse: \

. }J" " Rechauffe means using leftover foods in some form or the other.
i) Blood can be used as a thickening agent.
iii) Mixed fruit salad with mayonnaise dressing is an example of simple salad.
iv) Green vegetables should be cooked covered to retain the colour.
v) Egg which floats in water should be disca rded.
vi) Roasts should be cooked at a low temperature.
vii) A round fish has four fillets.
viii) Artichoke is a type of fruit.
ix) The correct term for a conical strainer is chinois.
X) Frozen breaded (crumbed) food items should not be defrosted prior to deep frying.

el 1 7Tdd Jd1d: ;
i) Trifes &1 o © 99 gu @ verdf @ fhelt 7 fefl =0 & Iudi & ' ®
ii) T&d B M1 H aT Yoie & w0 T WA a1 1 b 1
i) Aeier SR 3 wry B Bl &1 geTe AR FarE 1 T a6l Bl
iv) B8 afesrdl o1 I SRR T@A & oY 3= s d U A1t
v) ST 38T Ul H Okl 8 3% U &1 9t
vi) T DI HH AYAH TR GHHT el
vil) T el el ¥ IR ftharee 81 g
viii) e T UHR &1 Hd gl
ix) YiPTeR To-l & fou o e Al B
) O BT NS (el B) @ yerdf B S T v § g Spe Tl foban Sl =R
10x1=10
Q.10.  Match the following: ( )

i) Flatfish a) Thousand island
ii) Fermentation b) Non-perishable food item
i) Espagnole ¢) Thickening agent
iv) Mayonnaise d) Pomferet
v) Paneer e) Potato
vi) Cereal f) Brown roux
vii)  Tuber g) Yeast
viii) -~ Garnish h) Perishable food item
ix) Menu Planning i) Availability of raw items
x)  Corn Flour Slurry i) Croutons
fFafeafaa &1 o«
i) Tuet AT F) USS Eae
ii) fpuaa @) 7 WG g aran Wil uard
iif) TS ) el A g1l Ul
iv) AT °) dehve .
v) TR 8) S
vi) SIS ) WS TR
vii) &g B) WHR
viii) TR W) RIS S arel Wre uard
ix) B ST 3) o) el @1 JuTRId
e -'”x)-*ﬂa%'a? 3¢ & Ul R FHULIRATR ) T q\}_cﬁﬂy IR T RS L R

(10x1=10)

wkkkkd ok
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SUBJECT CODE: DCS-02 , EXAM DATE: 09.05.2024

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/@e HIRET :
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

TdF y H Ry omEfed ok Fige # I 7€)

Q1.

Q2.

Q.3.

Q4.
Q.5.
Q.6.

Q7.

Explain standard recipe and highlight its importance in a commercial kitchen. Write standard recipe for an
appetizer of your choice. i
e Sio ] SRE Y 3R e TS A $U% Hed UR UHTY ST | S UG & YUTRIR &
for arie e ford |

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

T ST SR $ EIed gR1 & URETeH Tar & g #) o arel fafim ardl & sl & |
| (10)

Why is it important to ensure portion control in a kitchen? Write ways in which portion control may be
practiced in staff canteen of a large hotel.
TS A U R0 G R R Feayul 87 b 93 Bied 3 RIB S § YT v 68 AeR
fopan o Tepa B, 59d aRldh ford|
ORMAT

What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the
menu can be done. '
%mﬁﬁiﬁmmwwaﬁwﬁ?mmﬁ%ﬁm%wq@ﬁWMWW

|

(10)
Differentiate between LIFO and FIFO with examples.
Qe Ffgd LIFO 3R FIFO & §lF 3faR Fad|
: ORMAT
Differentiate between butchers yield & cooking yield. =~
i i ofR gfebT dies & ot $feRk Jamd| o
RN (5)
Describe any two types of menus. / S0 \
fFgl G UPR & F BT AUA P ( FFTFFip
e L\ YRAREL [ (5)
Highlight the steps involved in purchas‘ing r}on"-perishable items,
Sed] @R A B arell aRg3i &) Tier H A =R IR Yl STt |
NG AW (5)
How can you control the production & sales of food items in a restaurant?
oY el YR Wi vl & Sere 3R St ol 8 Frifrd o wand 82
()

A. Fill in the blanks:

) Wages paid to staff come under E Tt Wil o
i) Fixed menu is also known as -

iify QSR stands for

iv) BOTstandsfor ____________...
v) Adjustment factor is used in ____

CODE; 2324101 Page 10f 2
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_A R =i Wi
i) il B fear S arer a9 & ofifa s g
if) FIT3r g & w0 7 off S S B
iii) QSR T Feferd gl
iv) BOT &1 AdeTs =
v) BHTEISH SRS BT ST 7 faa wiran g

- o BeState True o False:
i)y~ 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) FIFO s an issuing procedure.
V) Yield is the actual quantity of finished or processed food product.

B. Q1 1 TTefd STy ‘

i) FEsaIEE ISH o oy Y@ aor $t &g &1 wirelt 31

i) 58 R B, ©R PR &) vep =1et verm frar srar 21

if) TRI 71T 15 B AR S H 83 HIoH &1 T fafdy e g
iv) FIFO U SR S ol ufhar gl

v) SUST (IR 1 URihd WTel 3G &) aRafdes O 2|

“15+5=10)

dkkdkkdk
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SUBJECT CODE: DCS-01 EXAM DATE: 08.05.2024

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

COURSE : 1 Y% Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /@Sl @ -Tewr
TIME ALLOWED . 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

T UY F U R ok dind F AT M )

Q1.

Q.2.

Q.3.

Q4.

Q.5.

Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micro-organisms.
TE SA F U g oid Heaud ¥ SUgE wu @ Saekul ufd g dIifil s6e
SETEL I @ Uk B g 3 & alie o e e e Wi gl 8l

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

oM % WE T P Teul BT 90 B¥1 e EE 8 & [ ®F ¥ Y& S RreR
2 HISH @ e g A T9H & IuY Yaidw |

g

(10)
As a food handler, design SOP's for:
i) Preparation of food
i) Cooking of food
iii) Storage of food
T T T 3 w0 1, ufafEa F i sop fEumET et
i) YIS St Rt
ii) TSI b Tl
iii) TSI T HSRUI
ORAI
llustrate the principles of HACCP in food industry.
@ 39T H HACCP & fRigial 1 auf 3
10
Write the steps involved in hand washing. o8

21y O H Tifirer TRon &) e

Discuss the role of FSSAL.
FSSAI Bt 4fi®T R =f B
In brief, explain the principles of First aid. l\.. YHARAE!J ;‘l ' 2
wfives Riftbeat & Rigial @ 9T Famggdl

N e ALY - 5
In few lines, explain (any four): N\ php it i-' "
i) Danger Zone temperature N —
ii) Blast freezing
iil) Dishwashing methods
iv) Sanitation
v) Cross-contamination
vi) Service of food

CODE: 02/16 Page 1 of 2
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Q6.

CODE: 02/16

oy ) e dfdaal  WTRRY @18 9R):
i) SOR S SgXER

if) SR WIS

iii) ¥ O & adld

State True or False:

i)  Bacteria can only be seen under a microscope.

i)  Clostridium Botulinum is caused by staphylococci.
i)  Landfilling is a method of garbage disposal.
iv)  Cross-contamination may lead to food poisoning.
v) Eggs cannot be stored in the deep freezer.
vi)  Fumigation is not a pest controlling method.

vi)  Manual dish washing method is more expensive than mechanical dishwashing method.
viii)  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.

el 91 Tad Said:

i) SR B Haw AP I € St S Wl &

i) TR Aiefir R bdieri & SR Bl

i) SRl Hevr Fuer 3t e faf 21

iv) FTg-gyur & T fawmRrd 8 Hebdl 8

V) 3 B U WIeR A TUfgd 78! fepar ST wehdl|

vi) FE Pie Fgau AR @ 2

vii) 1 oI Ry e fewdiim Ry $t gam 7 ifis #ei 8!
Vi) T BT 1R Freall 6T Her-S1eT S fevdr ST it
ix)mmwaﬁﬁusﬁwﬂ%wémaﬁﬁﬁq—gﬂw%l

¥) FSSAI Tgll SiaRRTE g T Hid =T 8|

KkKEKER*K

Page 2 of 2
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sUBJECT CODE: DCS.-01 ! EXAM DATE: 05.05.2025

ROLL No. .8

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

ACADEMIC YEAR - 2024-2025
COURSE/TTawssy 1 Y% Year Diploma in -
Food Production / Food & Beverage Se
Bakery & Confectionery
TS WSRA/FS TS daile Hd,
1% adffa 1%%
SUBJECT/fawg : Hygiene & Sanitation /gT3oi 3 ewr
TIME ALLOWED/3frdfed wmg 02 Hours/02 ©¢

MAX. MARKS: 50
3fiIpan 3 50

(Marks allotted to each question are given in brackets)

mﬁwgeraa%qerﬁﬁaa{‘aaﬁwﬁﬁqw%’)

Q1. Whatis the use of HACCP in catering industry? List the seven principles on which HACCP is based?
W%@nﬁ@mmww%wmﬁmﬁwwﬁﬁﬁﬁmmm
UTiRd 72

ORAT

Why is food processing necessary? Discuss the effect of heat processing on the nutritive value of food.
TTE T W a0 F 37 W Yardf & 9N ¥R WR A9 UHERU & UM B B

(10)
Q2. Describe the different types of waste generated in kitchen.
TR H IOF T Id Il yeR & uRist F1 aviF HX
ORAT
List ten common faults in food preparation and services.
HITH dUR HF R W ¥ g8 I Teiad] ) Hlag a3 o |
(10)
Q3. Differentiate between:

TR Y B
i) Spoilage and contamination of food
IS BT TS BH1 3R god gl
ii) Chilling and freezing
BT HIAT AR THEAT
ORAT
List the various factors which affect microbial growth and explain any two of these factors.
geia 9fg & uvifaa A a i oRel 9 gHhlieg S U R aur o931 5 € SRSl 31
AR THEmsY | T
v BY R
Q4. Briefly explain the following (any twg%:;_;ﬁ-*"*. ﬁ@’ﬁ
Pofifes =1 94w & orerd @ ah: - N2
i) Food Microbiology/@me g&q ﬁ?‘%ﬁﬁﬁ {
A
Q5. Why India needs Swachh Bharat Abhiyan?. .
YR & Wws YRA A &1 &l ;

(5)

iii) FSSAV/ Tthuagwgams
iv) Personal Hygiene

(2x2%2 =5)

Lt ®)
Q6.  State True or False: T
e 1 TTEd S
i) Plastic cups are biodegradable.
Wi % HY TSRS 6 |
i) Nirmal Bharat Mission programme is going to re-launch as Swachh Bharat Mission.
ffa ura fw sden ® W YR fRA & ® 9 # g I fear s

COPE: DERP/HRSINC/OT Darma 4 ~f 9
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SUBJECT CODE: DCS-01 EXAM DATE: 05.05.2025 .
iifp=Fhenact of conducting a planned sequence is known as Monitor. ‘ ,
My IR Y & B @ HRER & wU H STE @ R
3urnnafasrused by steam or hot water called a scald.
Ny T Ut & BRu gk | R Wi Pel 9@ gl

1 T8 hot water borne disease.

(5x1=5)

@y W W R Sudnt Gom e F R fEar st owwa [
ii) Anemia is caused due to deficiency of A

it @t %@ % BRU g ol
i) Food prepared in excess and remains after a meal .

e wEn | T AT HieH 9UT @R & 9GS g e BT 21
iv) is a unit for measuring radiation. )

IuYE Oe @ TF 5 Bl

V) term derived from the Greek word Hygieia.

e W e greuiral § foran war g
5x1=4P

Q.8.  Match the following:

foram B

i) Bacteria/sraifa a) Food Intoxication/Fs gifeddh

i) Food poisoning/%s TigEf=T b) Sound and healthy/aT3s ¢S =it

ii) Sanstation/ﬁ_ﬁ%m c) First-in, First-out/B& 37,5 13T

iv) FIFO/uw3Euwmait d) Microorganisms/ge&sita

v) CCP/<ieiidt _ e) Critical control point/fsfewd Huie dise
- (5x1=5)

Fdedekhikdd
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SUBJECT CODE: DCS-02 XANTDATE: 06,05.2025

NATIONAL COUNCIL FOR HOTEL MANAGEME! o
AND CATERING TECHNOLOGY, NOIDA .Y
ACADEMIC YEAR ~ 2024-2025

COURSE/UTGTsHH : 1 % Year Diploma in
Food Production / Bakery & Confectionery
| B8 TiSaur/adl Ud dhihaeri] H 1Y, qufd fEwimm
SUBJECT/fawg : Food Costing/@e &
TIME ALLOWED/3fdfed wg - 02 Hours/02 ®¢ MAX. MARKS: 50
HAHaH fd: 50

(Marks allotted to each question are given in brackets)

UAF Y & fu srdfed sfe #me # T T €)

Q1.  Discuss about the different types of menus used in a catering establishment. Write a short note about the
various factors to be kept in mind while determining the selling price of menu.
_Fefar viagE # @A Ry o 9 R YeR & 8 & sR § w9 3 3 ¥R T
Fuia $@ vmg o § W@ 9 9@ Ate sRel & (v de diE [ fE
ORAT
Discuss about the importance and steps of the cooking loss test.

PHTAT R F Aed AR O & IR # 79 SRYI

. (10)

Q2. Define food cost and state the objectives of determining the food cost for an establishment. During the
month of January the food cost percentage of restaurant ABC was 25% and in the month of February the

food cost percentage of the same restaurant jumped to 30% from the point of view of the owner which is

-----

more suitable amongst these two write your answer with valid jurisdiction.

TS PR B uRHIT X ok 5 ufose. F i pe ore fefa o & Rt sam
M%%.ﬁ?ﬁmqﬁzﬁmgaﬁwmzs% Y1 3R Al A H S TRt & G
T wiowa A & AARE 305 8 TN O B ¥ SR ES BRe Sfld Iugad 87 AU

TR 99 ahud d & FHIEUl
ORMAT _
Write the various components of a standardized recipe. Draw the format of a standard recipe with a suitable
example.
wnﬁaﬁmﬁﬁ%ﬁﬁﬁmﬁﬁﬁlmmémmwwmam
EEIE i '
Q3. Explain about th f lpa‘é:ﬁ‘k o
e xplain about the operational phase oi-male S
wore e & o g -y
?'E: ,f(" ORII“'. N
Enlist some of the causes of high food cost under the, \’fgr us stages of operations.
TR & fafvrs ool & ofarid 3= g whe & gp) PRUl B Yellas SO R |
| /%, 5)

Q4. Calculate the food/material cost-ffom,l}hé;g&eq—ia_
TR SIFHR) & ST G/ R SR Y -
Opening stock of the kitchen — Rs. 3000
RWIE @ URYF €S - ¥.3000)

Stores received - Rs. 1,40,000

(¥R UI-%.1,40,000)

Food consumed by staff — Rs. 48,000
(HTHTRI ERT frr T 3iiSiF- %.48,000)

MR cocem sma s



SUBJECT CODE: DCS-02 EXAM DATE: 06.05.2025

Q5.

Q6.

Q.7.

Q.8.

b i ;.\

i) Adjustment factor /TgeReHe HhaR ;o

.
LRLFURL R So S TR L L

barlgoods received from bar - Rs. 2,100
/SR ¥ RMFIR-¥.2,100)

naerial issued to other department — Rs. 1,800
(e faum B RERO/AEA S - 1,800)
Food served g/ guest as complimentary - Rs. 4,500
(R @t Rged TR T I - ¥ .4,500)

Closing stack at the month end - Rs. 3,500

Transfer in

(A8 & 3fd A IR ETPe ~¥.3,500) .

Discuss the importance and need of yield test in kitchen operations.

B TR T diee 3P Hed IR MaWeHdl W REr T4 H|

How the calculation of portion cost is carried out?

d‘iﬁﬁaﬁeaﬁm%&aﬂﬁmﬁ%‘?

Write short notes on the follow(i;géany two): &
g wR e ewfomt ford (@15 9h) |

i) Control of overhead cost/ 3ffavgs @i TR fAT=0r

i) Butchers Yield /gead dics N

(2x2%=5)

Match the following:

EGIEETH

) Yield /i a) Cost oriented approach /aRTd 35 E(PeBITr
fi) Standard Purchase Specification/ b) KOT and BOT /&3iidt s alaildt

© e WG e

iii) Standard Recipe /ATa YRt c) Receiving/fefifdm

iv) Pricing by portion cost / G HIke Y WERM  d) Facilitate portion control and maintain uniformity
. Wi SV B G ST AR THEl S TG

v) - Todls of sale control e) Net usable product
Jd BT & ool I T UisR

(5x1 =5’

kkkkkhkk
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NATlONnL COUNGIL £O HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
. ACADEMIC YEAR » 20242025

: SUBJECT&?W : : Diplona in F O?d Production ﬂﬁn’! ﬂb’f’ﬂ!ﬁ! ﬂ f?» 3

- e £ Coewry/:p"n }
TIME ALLOWED/GHHQ‘T Mg 3 | X ‘_HU'IFSJU&ﬁr 6 g : MAX coNbiiss a0
=Skl ‘-‘—-‘.H_ - L 3 ¥ 7 ers‘dn Jrcfl IS{}

(Marks nilattvd m carh uaglmn are gr(;m in bwckeh}

(IR i :'la v o il am; iﬁgﬁrﬁf&q 1y g, e

S e et T Ly
e e el e P .

0 L Whatare the azmv. ang. ob‘ar}n
| i 05 ol coumng?
o e & gey g a%rzrrzm 6

: RN 3 (10}
e 0"“‘ a labeifed diagfam Bhe eqa. ‘Mmt is t}w selecw criteria nf ane ?
e i3 “Tmmfﬁa'm 38 & T & IHES & an W R .
eI - g el
& _.Dzﬁerennam between {any two): 2 L
_fﬁga}:‘ﬂaﬁmwmﬁ @?éa'?i
: } Sougr and saute
A [233-101_
i mam .-,lha duﬁes:-and:taapens.hﬂz{,es nf chef de
El % ' Cgass,fy and list1 i 4 methods aﬁd e#plam any two, - :
o e ﬁsf‘aa*faﬁ a’rm &ﬁ ai\?w’r@ﬁmm Wﬁﬁmﬁm@ i
P -’ i . I - B : - (!D}

- Qs Explam{any f’vei s S R
' .-'-F'j--:} Mother Samm‘"‘z ‘ﬂT‘éT n) ‘fakhmm@?ﬂ i) Mc-?vamllafrhﬁﬁ‘{ﬁﬂ w) E‘onsommémﬂu
vu) PairingRay :

i v) Mire- powffﬁ !IIE'EK{ Vi) Carcass[ F:]TBR

=)

Q6. . Wrile shcrt notes on (any two)
it feuel ford (aié aﬁ)

i) Marination/mfetem - u) lndcnbnarh ﬁﬁJ‘T

i), Porticn Conlrol/iiefy thvzﬂr:! n.r] Use ot herbs mn cuokerwtl;?ﬁ 1?11 RS ?%11'?”7. i u{'ﬂll(z 5=10)

o e
Q7. Descrbethe rocess ol bread makin I"brﬁ me alacl(maN gredlents to the ﬁnalbak;ng stage.
' A QR @ & (o el e, *sqm;rcn 'mﬂ'« -: A 96 e 1 i ﬁt%

540s of aach categu!)' \'ﬂlh l\sO Exampm

Explaia the classification of 50{113
 for each type. o
m-&"r?n ERL: P’fm., |

e d
"\. ‘s\h-\/ .

'\““ nwﬁ,«\g

'f‘ '.{.‘J




Ue or False: ms-‘rmrraaaaisu
tons are dices made from bacon,
T e A g
rmesan is cheese which is originated {rom France
4 Fmﬂm%ﬁﬁmﬁm‘ﬁ At
ixing two or more ingredien thoroughly is knewn as blendln
: ammamﬂmmﬁaﬁamﬁmﬁﬁmmﬁ%némél -
T w} Basil is a continental herh. WA gL EE
3R 0@ BT o) 1 | | i
T ¥ Induction cooking is conventional method of cookmg food AR
SSTIA P11 @M1 ¥ 3 U TRURE fafr &
i w) Vegetable cuts into baton shape are called jardiniére, -',,' :
. 9 TR | BT ¢ il B i BRI 1
{ vi) Meal which combine breakfast & Junch | is known as Brunch
; YA 3R QYR & T Bt framegen WW‘E?HT %|
iz Kot ‘ viii) The last meal of the day is Supper. -
o RA e onfad Wi sw g 2
[- IX) -Ajinomoto is also known as Chinese salt. - .
A aﬁ%ﬂﬁm%w@nﬁmm%[
I X) GaZpacho is a cold soup. - R
0% 381 qu B |

~{10x1=10)
: o.w; Fm in the blanks R i IS
' a) erture of ane part of egg and three part of cream |s
&ﬁv A T @ s g
u) Yeast is used for __ in bread makmg
- ST ... BIH TR |

bpebirs et m) Le chef potage looks after the section in the kitche
L U RN A L T B SN SRATE |
o w) A broth based soup from I[aly is -

seaﬁ BT QRS SR ... gl

\{) i is the French name used for vegetable. T
i e Lt SECURE
vi) Apropnetary sauce made from ch:hesm Co“&‘d
e ¥ ¥ @ ST IR FEY B...... P A g
Vil h et s is @ popular soup from England.
e IR T ARE T
' w‘ii) Thin ribbon line cut of vegetable is S T
Mﬂwmmmww EﬁﬁT%‘I
|ix) Mayonnaise i isaserve fh b ‘temperature. . .
- OgAY @l A W trﬂm \‘rﬂ?ﬂ %|
X) Tartar sauce is a denvatlve of 3

aﬁ_w _ mﬁf%rmrrmél
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2024-2025
COURSE/Irwshy ; Diploma in Food Production/$S
SUBJECT/fRwg © . Larder/arsR
TIME ALLOWED/eidfed a9y 02 Hours /02 %i¢

(Marks allotted to each question are given in brackets

EAF Uy & R odfea ofF @iges # Ry 77 §)

- Q1. Explain larder. Draw a larder organization chart and explain the duties and responsibilities of
chef garde manger.

%%ﬁﬁwnﬁwﬂwﬁw%ﬁm%ﬁhﬁmﬁ@aﬁhﬁﬁf
T) : ) |

Q2.  Attempt any three:/ fdb=al ol R ferfe
i) Draw and label the cuts of mutton.
et & faft oe &1 fom 915y iR 9% A o |
ii) Explain poultry and game. Describe fur and feather game with an example of each.
Uredt 3R 1 2 AR 1§ 9aEu) BR SR e 1H 19Ul iareil Sigd ST |
iii) Define hors'dpsuvres and classify hors d' oeuvres by giving at least two examples in each
~ category. * ' '
H_orsd’oeuvresaﬁﬂﬁmﬁﬁaﬁﬂ?ﬂmm’ﬁﬁﬁmﬁmﬂmﬂgw
1 Y mm Eﬁt‘ '
“ iv) Describe forcemeat. Discuss the types and their uses.

BRiHIE @1 90l B | 3T YHRI 3R SUEI R =99 HR

(2+3+5=10)

: (3x5=15)
Q.3.  Explain the following in 2-3 lines (any five):
Bl 2-3 Ufdqdl § WY S @S U):
) lce craving/3meg T <iyBallontine/ae=ifat jiiyBacon/3@
iv) Charcutiere /AR®RW  ~ v) Cephalopods /Ritpeidts i) Vinaigrette/famrede

(5x2=10)
- Q4. Differentiate between the following (any two): ) :
: PofafRa & fi9 R sarse @18 8): _ -
i) Simple salad and compound salad -
i) Sandwiches and canapés g )
Jefa SR e | .
iii) Crustacean and molluscs .
HRREA AR A
(2x5=10)
Q5. Fillin the blanks: / e R 4 ; o R
i) 3 partofoil and one part vinegariscalled - dressing. 2
AT & o HIT SR RRS B T UFTHY ... SR B B L P =
iy 1 part of oil and two part of vinegar, mustard and seasoning is called - =+ - __dressing.
1 HITT e 3R 2 HIT R, WY SR A &l SR e S 81
iy Pate-de-foie gras (goose liver) served as a ;
TR PEINEEH R TE & &1 H R &gl
iv) Fishis called in French.
e 7 el B FEd S |

V) is the combination of fat, meat and seasoning.

e, T 3R 79T &1 HGIeH g |

kkkhkkhkik

(5x1=5)
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SUBJECT CODE: DFP-03 )
i |

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2024-2025 |

COURSE/TaTsHH : Diploma in Food Production Ape drear # fEwim
SUBJECT/fawg : : Nutrition/~gfg=r | ,
TIME ALLOWEDSEfea §wg 02 Hours/02 ©¢_ 1 MAX. MARKS: 50

(Marks allotted to each question are given in:p brackets)

(T o 5 g e o T AT

Q1. Explain the physical, psychological and social functions of food. |
I & XIS, Aawie td armfeie sl o e By

ORFaT N

What are nutrients? Classify them in detail. |

UINE T T 8?2 3% AR 3 iffepd B HY
;o (10)

Q2. Whatare carbohggrates? Classify them and write down its functions and sources.

1 §? T AP DY aUT §7% B IR Hd ford |

. . ORAI
Briefly explain the functions and sources of proteins in our body. :

WWﬁﬁﬁﬂ%Waﬁ?@?ﬁﬁﬁmﬁaﬂﬁaﬁl

Q3. Whatare the functions of water in our body?

.. (10)
TRIRATAS P82 . |

Q4. What are fat soluble vitamins? Name them. Write the functions of!Vitamin A’

e gerTitel et g 82 S T Rl ferfe A & o fafee

Q5. What s menu planning and write down the factors affecting menu planning?

T AT T B U1 B, W 1 Wi a7 a1 R fag?

Q6.  Explaininfew lines (any five): : I
e dfdal 7 ford (@ ig ura: : ;
i) Health/&amea “ii) Malnutrition/@aigor iii) Fructose/gpae
iv) Amino acids/SfIFT TRIE ) Obesity/#eTar vi) Dehydration/fsTeiar=ur
vii) Fats/@rar viii) RDA/3REIT '

Q7.  Match the following: / @ &Y : :
) Glucose//qHIE © a) Sunlight/e@
i) Vitamin DAdEI® S b) Egg/sfst ' :
iii) - Amino acid/ 31 TRIE ¢) Oral Rehydration Salt/3fRe RETggd dlec
iv)  Albumin/TegfHT d) Monosaccharides/ '
v) ORS/3MI3RTH ; e) Building block of proteins/ Widi & TR
|  (5x1=5)

(5x1=5)

Q.8.  State True or False:
i) Carbohydrates are made up of sugar, starch and fibers,- !
THRT, T &#{Wﬁﬁ@ﬁﬁl
i) Vitamin C is fat soluble vitamin.
- Ry <@ e § ot faeri
iii) Disaccharides contains 2 sugar units. '
STEARIEE A 2 T M B 21 |
iv) Another name of Vitamin A is Riboflavin |
faeIfie U &1 gaR A TEaITaeE g
v) Lactose is found in fruits,
eIl wal # urgT T 8|
(5x1=5)

Wik ok
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SUBJECT CODE: DFP-04 = EXAM DAZES

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2024-2025

COURSE/Uraasn : Diploma in Food Production/g8 teaw &
SUBJECT/fawy : Commodities/®Hif$<rg .
TIME ALLOWED/3mafed gma 02 Hours/ 02 ®¢ MAX. MARKS: 50
HfHTH 3fF : 50
(Marks allotted to each question are given in brackets
(ufa?ﬁmrag.ﬁ, iR 3fF DIgd T Ry T §)

- T
Q1. Draw and label the struttlire of wheat Kely

hat points one should consider while storing

wheat grains? T/ \

R & 9 SREqigsy AR Iud HEy AW Ry A F el @ deRe e
“.'. . ORAy

Define adulterant. Name, five common 'jdoﬁ‘t’ lterations and suggestive tests to detect the

adulterants in them. ™7 ggpmi

facmae &1 oRuig a3

famaet & 9 way R I fdEe &
Ul @ & U g o Sarsul '

10)
Q2.  Draw the classification chart of vegetables and give two examples of each.
Fiewd! @1 FifeRu a1 SR R yd® b o Iae]u R |
ORAT
Draw the classification chart of fruits and give two examples of each.
Bl &1 Tffeul AE TR TU1 YAG F al FaeRu |
(5)

Q3.  Shelf life of fruits and vegetables can be extended by using various preservative methods.
Briefly explain any two methods of preservation.
faft uiRers Rl &1 Iudh =X ol ok wfewdl @t U 9% Fes W1 godl
B ufeor @) Rt < fafl @t 98y F sren ¥
(5)

Q4.  Listfive herbs and five spices.
Ui STS1-gfear 3R Ud Tl o g2 99l |
ORAT
List various types of cream used in food production with their fat percentage.

Ty Jare d ygw At UeR @ B 31 = ok SHeT e vy 9iRd R |

©)
Q.5.  Classify pulses. Briefly describe their uses.
&Tal ! aFifera diforg, Ieas WART & Way 7 ford |
(5)
Q.6.  Briefly explain the manufacturing process of any one of the following:
fofafea & 9 ot te 9t fafafo ofear = d8u § smaee:
i) Chocolate/aT@ae i) Coffee/@Tm1 iii) Cheese/<isr -
Q.7.  Match the following:
(EGIGECTS
i)  Frozen Food/ShioH e a) Milk/ge
i) Parmesan/aHa b) Maize/Haam
iii) Flavour/@iay c) ltaly/geait

CODE: DFP/COMM/NC/25 Page 1 of 2



SUBSE@:@’DE DFP-04 EXAM DATE: 13.052025
S ," V) ie d) -18°C or below/-18°cTl J&d 3
e) Bark/®@Td
f) Menthol/Heid
g) Preserve/id
‘ Al h) Drupes/gu¥
P ":x),,CasW/;:f l; Ballfamfgﬁ
‘fg}«\C flakes/@1- waad j) Colour
wk.‘.'..//o (10x1=10)

kkkkhkkk
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SUBJECT CODE: DCS-01

COURSE : 1 % Year Diploma in

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNS(O
ACADEMIC YEAR - 2025:2026

Food Production / Food & Beverage Service/ Housek

Bakery & Confectionery
SUBJECT ; Hygiene & Sanitation /8T&eii= @ &-ftexM
TIME ALLOWED ! 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets

OAF Uy ¥ fw amElRd F e A AT M ©)

Q1.

Q.2.

Q.3.

Q4.

Q.5.

Q.6.

Q7.

Q8.

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

e 1 87 ST & T 1 e e i oo o Ry

“A good personal appearance helps both the employee anhd x organization.” Briefly explain the statement.
TP el T IURIFY B ik G, <Ak fw Terw gl 71”39 Py Hau F
BEEIE I. Wi Fead T 7

' ; ;‘ (10)

What is HACCP? Briefly explain the importance of HACCE 3d uses of HACCP in catering.

T 1 57 ST H TEuENd & Hgd SR & ST B H&AU H RS B
‘ORAT

Discuss duties and responsibilities of Food Safety Standards Authority of India (FSSAI).

YRATT @Il YR&T A W0l (ThTHUHUSTS) & daal 3R foraRal iR =] H3 |

How to prevent cross-contamination?

UR G $I $Y AT S1T?
(5)

Write down hand washing procedure for food handler.

QR Sara® & fore g1y iR i ufshar ferd|

Write a note on different types of wounds.

fafts PR & urel 1 e feuwuft faf@u)

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

@EUH IE H B SR gRT G id SHIRA! $f 5 it faan o aebar 32
ORAT
Why are proper storage facilities necessary in catering establishment?

@HUH UfAsE § Ifad SR gaens &1 g1 R SHIaa® 82

()

(5)

5
Explain the following one or two lines (any five): o
&1 U 71 ) uferdl & GHEEY (@S uie):
i) Pasteurization TTRIR0T i) Perishable food fd@ g @rer uard jii) Thawing &ifefT
iv) CCPs Jiiidieg v) Lacerations SRR vi) First-aid Wryfiie IuaR
5x1=5
State True or False: ¥ 3{Ydl 3{{ HYF FAIL: s
i) Bangles and intricate rings should not be worn while preparing foods.
GHT S0 G99 9feaT 3R aRIw fSwed arell sifadl el ug=! =nfgul
ii) Vegetables should be stored at a temperature of 2 to 5°C.
2 9 5 &t ARy & arwe R afsrdl o1 WsRu fdar s wifgu

iif) Fungiincludes both yeast and moulds.

CODE: DFBS/HS/NC/01 Page 1 of 2
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- SUBJE®¥£LQDE: DCS-01 EXAM DATE: 04.05.2026
‘ PR Tk IR s A wnfive @ )
iv) GarBighye bins should be self-closing and should not be lined with wet strength bags.

: Q. 43 8 9 2 TR ofR I MAw &) ge arat o e @ 819 =nfeul
" v) Sewdge is a liquid waste arising from kitchen, toilet, and bathrooms.
U e URTE § o WS, ey SR arue & R 2
- (5x1=5)

dkkkkk
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SUBJECT CODE: DCS-02

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

COURSE . 1% Year Diplomain
Food Production / Bakery & Confectionery

SUBJECT . Food Costing/ s e :

TIME ALLOWED ' : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets

Td% Uy & fou emafed i Figed # fu M §)

Q.1.  Explain portion control & its advantages.

U dde R 39e faftm @il & IR F of S
(10)

Q.2. What is semi-variable cost?

3ref-uftadf anTd b d Ped 2
ORAT
Explaillﬁstc_as[lgd yield.
A dite 31 R Fiforg| g
_%\ (10)
Q3. Whatis purchase control? NN
%Y =0 | gl 82 -"‘;.‘\"g
i 32 ()
Q4. Explain:amen@RE |- - #
i) Overhead cost IR &Td - ii) Fixed cost Af&a emra
i T (2x2%=5)
What is menu? Explain its criteria for designing.
Ty 1 82 fSumsin & g 39 AFdsS &1 Aren &1
()
Q.5.  Explain the concept of pricing. Discuss types of menu.
ey ARy Bt SaURUT &1 YHST| BY S USRI W 94 B
ORAT
Discuss the importance and advantages of standard recipes in ensuring consistency & cost control.
faeRar iR arTd P gRfd B & A el & T SR il O 99 R
()
Q6. Explain (any two): SREHT DIfNT (@15 qY):
i) Butchers' Yield S=r¥
ii) Cooking Yield e dies
iii) Production control JcdTe= fAg=0r
iv) Per portion cost Wfd 41T wTd
(2x2Y%=5)

Q.7.  State True or False: I T 3T HYF qAIC:

i) Effective purchasing helps in controlling overall material cost.
I WRiE gAY AUl qrTd @) U S ° Heg el gl

ii) Issuing of materials should be done without proper documentation.
[l SR ST SfRd yekaE & T faan S =R

iif) Production processes influence the final material cost.
IS ufthard sife wrht @nTd @t wuifdd St €

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

ATd B} FRE  fept SR Aaie &1 YfireT Bt 81
CODE: DFP/FCINC/07 Page 1 of 2



SUBJECT CODE: DCS-02 1 EXAM DATE: 05.05.2026

ermining standard food cost is not necessary for cost control.
ﬁﬁm%ﬁqmmmﬁtﬁmm AaLTH el ¢

(5x1=5)

Q8. Fillif}fig blanks: Raa i 4R
imary importance of food costing is to ensure and profitability.
T b1 Wit HEE _ AR e GffEd B B
i common method of costing used in hospitality is costing.
Al mﬁmaﬁmmemmm UGk

3 "l) Effecve ___techniques help in maintain control over expenses.

it qebeiteh ol o Ao wg v B e et 7
iv) Controlof _____costinvolves proper staff scheduling and wage management.
Pyetzror wrTer S T SE SR da T e B

v) Costs such as utilities and maintenance are categonzed under

3R TEvErd St Al B m%mmﬂwmm%i

KrkkAREE

(5%1=5)

CODE: DFPIFCINCI07 Page 2 0f 2



- SUBJECT CODE: DFP-01

LN

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2025-2026
COURSE : Diploma in Food Production
SUBJECT ; Cookery/@&t
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

oAF Uy & 1w e oiF Bige B RU T )

Q1.

Q2.

Q3.

Q4.

Q.5.

Q.6.

Q7.

Q8.

Explain the organizational structure of kitchen department of a large hotel.

w@ﬁm%%ﬁmaﬂwmﬁwaﬁl

ORAT
Explain the method of making short crust pastry.
Q¢ e U 79 P fafdy Bt sarem 3|
(10)
Classify soups with examples. Write 5 consommé with gamish.
qa &1 TGO Wigd Y | M & Wiy 5 e ford |
(10)
Draw the Iabs:'lled structure of an egg. List uses of e%g in cookery.
38 BI FHifdrd WRE FRY | HIoA-Ub[H H 33 & Iudi & gt 13Ul
Define standardization of recipes. What a?é'fﬁé?ﬁiw\a»?gﬁé}qnce a recipe?
gﬁ%wmaﬂmﬁqﬁmﬁaaﬁml DS b Hferd A 3 fafy &t quf=
? ; ' S e e ‘.:- Sy
e ' (10)
Enlist the points to consider while making a stock. Write ipe for 10 litre of chicken stock. _
TIPS FHY &M Y@ a1 STl B et | 10 die} e wie ¥ 3t R_BfY
fefg| o
! s (10)

Explain the mother sauces. Enlist 6 mother sauces with a derivative of each.

AR W 7 §1d &, ST ]| HeR 69 & A1 fif ik ude &1 te-Us SRake
(Sgqe) Ht §arzl

ORAT
What are the various methods of cooking food? Explain any two with relevant examples.
o usT @t fafte faftrat eF-t 82 bt 3 BT IUYEHI IaTeXUN Hied RS
Iforg|

A. Explain the role of ingredients used in bread making.
38 T S €1 arch ST 9 e R

B. Write 5 examples of breakfast rolls and Indian breads.

TR a1t A 3R HRA 359 & 5 Iaexvl @)

Explain (any ten): SdT&AT B (ﬂﬁ'{ oY)

i) Mirepoix ¥R tram ii) Bouquet gami g TTT+HF i) AL Dente 3fef <l

iv) Poaching TIfET v) En cloute 3f vi) Fond de Cuisine W& g Hfor
vii) Chef. Tourant =% gRId viil) Menu A ix) Roux &

x) Beurre manie SR AT xi) Kitchen stewarding fe waf¥  xii) Tandoor dgR

(10)

(5+5=10)

(10x2=20)
Kitchen department must coordinate with all the various departments of the hotel. Discuss.
fae faum a1 glee & it fafta vl & ary sag wifta s TR =i #ifu|
ORAT
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ote on kitchen stewarding. List 5 heavy equipment used in kitchen.

R Us dférg feueft foaf@w) feea & war 819 aa 5 vt Suswolt

W -
Q9. tedoNowing: Fufeif@d &1 e H¥:
' i) - a) France Wi¥
ching saifeT b) ltaly geeft
TesghA ¢) Eclairs Taag¥
iv) Parmesan URARMGH d) Julienne Sffera
v) Chiffonade fRIIg e) Welfare catering 3atheR el
vi) French onion soup 359 0 gu  f) Minestrone BRI
viij Consommé d g) Cabbage Ut
viif) Choux pastry O h) Spinach UTcid
ix) Prison St i) Egg 3fsT
X) Roux¥ j) Flour 3{TcT
(10x1=10)
Page 2 of 2
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SUBJECT CODE: DFP-02

ROLL NO... g
NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-202&
COURSE : Diploma in Food Production
SUBJECT : Larder/Tex
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets

TAF Uy & R emdRa siF FwE ¥ Ry M )

Q1.

Q.2

Q.3.

Q4.

Q.5.

Q.6.

Q.7.

Draw a well labeled layout of larder section of a five star hotel. Describe various sections of
larder kitchen.
faelt Ura-RYarT gled & s SIgHET" mww@rﬁaa%mgaﬂwm: ISR

farem & faftsr SrgurTt &1 quf
ORAMT

Classify fish with suitable examples. Discuss various factors to be considered while selecting
fish.

IUga Ialevll & WY HSTordl Bl F il ek | HSet BT T4 TG 999 & H @
aﬁmaamamﬁafaﬁm EEA

S Nl (5+5=10)

What is a salad? Classify salads with suitable exam '_ j B‘ each.
TG o1 87 m%mﬁa@ra‘tmmﬁg@; P & fo Iuged IR &

ORM "' -:,‘. _v
What are different parts of a sandwich? Explain dlfferer;.t types of sandwich.

Hefaa & fiftr v o1H- @%‘?ﬁ%’ﬁﬁ%ﬁﬁgmaﬁaﬁﬁaﬂﬁﬁﬁm

Describe cuts of chicken with diagram.

T & HAT-SET Hed BT JuiH & Figd Bl
ORAIT

Discuss different types of forcemeat and their uses.

e & faft UeR Td 376 IuanT W 99 Sifvu|

What are the duties & responsibilities of a larder chef?

E UG & T Hdo 3R IJTREIE eid &2

Explaln any 5 equipment used in larder kltchen
%ﬂﬁmﬁﬁ%ﬁsamﬁ%aﬁﬁwml

Match the following: Fafef@d @1 firar &y

) Game ™ a) Oil & vinegar dd 3R fiReT

i) Ice carving 3MTEH HRFAT b) Rabbit T

iii) Cocktail sauce Pidce Wd c) Round fish et waeht

iv) Dame ST+ d) Non-edible display 3raTey we=f
v) Vinaigrette f33%q e) Mayonnaise ﬂ'tﬂ'!\w

(5+5=10)

)
(5)

©)

5x1=5
State True or False: U 31yl ¥ HYH FaTd; ( :
i) Beefand veal are of same a
i 3R e g & auass%am
i) Vegetables are best bought while in season.
& TR WG SeR @l ¢

iii) Parmesan is a cheese from Italy.

AR sedll 3T U6 UPR P W 71

CODNF: DEPN ARDERINCINEG Pana 1 nf?
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iv) '-:Eeﬁeated thawing and freezing affects the quality of meat.
R\&R e

Q
1'@GDE: DFP-02 EXAM DATE: 07.05.2026

WA @ A P} quraw gHiad git g

L

~v) Hollgtaise is a cold sauce.

EEIR A

(5x1=5)

Q.8. - Explaif jHe following terms in two or three sentences (any five): Fafaf@a 2real 1 e
g # Biforg @ ufa):
i) Aspic TS ii) Caviar ®1fdTR iii) Crouton e
iv) Court bouillon TR §Zaf  v) Hors d’ oeuvres 3Rga vi) Zest S
vii) Bisque fo viii) Canapé &1d ix) Mirepoix HRY3MT
X) Roux =

(5x1=5)
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(Marks allotted to each question are given in brackets

OAF Ty F g dfed siw @ige & fr M ¥)

Q1.

Q.2.

Q3.

Q4.

Q.5.

Q.6.

Q7.

Q8.

Write § different fermented milk products with their uses.

fsfOad gu & & 5 faftra Iaurel 3R I Suail & aR H feifeu)
OR/dT

Discuss different types of pulses and their uses.

faftrs weR @t grat 3R 96 IuAIT R ==t Sifor|

(5)
How do we preserve food? Explain one method.
T HIoH & H WIEE Fd 372 vt 1 R &1 avf S
(%)
Write five types of herbs & its uses.
U9 TSR & T8 3R 3% Iuan! & IR & frd |
OR/dT
Classify vegetables with examples.
IeTexull Tfgd wfewdl &1 aiffeeur HX|
5
Explain the usage of breakfast cereals with their method of preservation. ©
190 3 30T S T i 8 e s ) i ) e R
(10)
List adulterants found in the following: FREfcifEd & ure o aral fyarae! &t Qe s91ET:
i) Coriander powder &f3a1 ara e ii) Red chili powder @Tet fird grsR
iii) Sugar =t iv) Turmeric powder gedl T3S
v) Milk g
(5x2=10)
Draw a labelled diagram of wheat.
g &1 Tifdhd o STl
OR/dT
Write short note on FSSAI.
UHTHTHUSTS R iR fewh fafdu)
(5)
Explain (any five): STl DY (P UT):
i) MSG THTHS ii) Boquet Garni g TII=T
iii) Adulterants Sfafisor iv) Bok Choy S 91
v) Stone fruits TEEEGR e vi) Agmark THIS
5x1=5
Explain in brief the procedure of pasteurization. ( !
LT o W 1 QA A 55t

(5

whkkkRkY
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SUBJECT : Nutrition/~Zfg=rT )
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

IAE Uy F A Srdfed i Figs & AU ?)

Q.1.  Define food. Write its importance in maintaining good health.

o @) g PIRTT| 3 WA &) 91T 3@ H 39% Hed P! fafau|
(10)

Q.2.  What are carbohydrates? Compare monosaccharides, di-saccharides and polysaccharides with
each other citing suitable examples of each.
FEERSC T 87 AP & IUgdd ITERVl &d §U AMNIGES, SEadgs #R
T BRIZS &1 Iy o I B

ORMAT
Classify vitamins and explain sources; #mportifg; and diseases related to vitamin-D.
faeTfirg &1 arffeor wifor qur faer®m-St & s, T SR 39 Heifdd A & sre
a’ﬂﬁFQI ! i § a
\ (10)

Q3.  Explain following in short (ar{y'-ﬁve): ﬁaﬁfﬁﬁ aﬁﬂfm 7 fofau (@i ura):
i) RDA 3/RSIT \% '

W /s f

i) Deficiency diseases of protein e 1 Bt § AT IM
iii) Sources of fats TN B AT . =~ 7., = .
iv) Malnutrition e
v) Obesity HreTar
vi) Diabetes AYHE
vii) Functions of water in the body TRR & Ul & RS
(5x2=10)

Q4. Whatis balanced diet? What factors should be considered by a chef while planning menu?

Tferd SMBR 1 87 A §91d THY AW I {6 BRI Pl AT I@1 QY2

Q.5.  State whether True or False: ¥ 3{YdT 3T HYT FdI4;
i)  Scientific name of vitamin D is retinol.
faerfem p &1 e am eATa B
i) Fructose sugar is found in milk.
<4 o pacie YT UTE S B
iii) Green leafy vegetable should be cooked covered for retaining nutrients.
U dedl @ §1Y 3@ & forg g TaigR |issrl #f ghar Uehl dfee |
iv) Deficiency of calcium results in goitre.
Hickraw Pt ot J g 7 g B
v) Deficiency of phosphorus results as rickets in children.

BIRERY 31 HH | gl # e I 8l &

Q6.  Fillin the blanks: e T +¥:
i) sugar is found in honey.

TEeH YT UTS ST g
CODE: DFP/NUT/NC/08 Page 10f 2
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& )

protein found in wheat.
iy 0\ % I T STl 2 |
© i) Aminoj_. g§ are building blocks of
L aliME_ RRTEEl
W, iv) A sourcexf vitamin C is :

e T farusEa_ §

e o is required for absorption of iron in the body.

o Wﬁm$m$m @ L g B
(5%1=5)
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