JATIONAL GOUNCIL FOR HOTEL MANAGEMENT AND CATERING TEFIbL
AADEMIC YEAR - 20222023 .

COURSE ! 1 % Year Diploma In .
Food Produclion / Food & Beverage Service/ Housekeeping
Bakery & Conleciionery

SUBJECT © Hygleno & Sanltaion/gTguI @ AACTA

TIME ALLOWED : 02 HRS. MAX. MARKS 50

{Marks aliolted o each queslion a brackels)
(R T 3> g e ofe g A o T

Q.1.

0.2,

Q3.

Q4.

Qs

Q.6,

Explain the beneficial role of micro-organism lo food Industry wilh suitable examples.
UG FETEI 37 §U E I & gen ofidl 3 e st @) sren Sl

(10)

i) Explain the receiving procedure for raw matarials in (he hotel.
) Suggest ways lo slore perishable and non-perishable ilems in the general store of a hotel.

) B & ave AT v ) @ whea ) sre AR
i) e Erea & W R A w8 Tl o w1 8 Al S B 'R EE S

id g |
{10}
Differentiale between contamination of food and spoilage of food.

Ao i T SR e & EUE B & ad S S
R
List the steps o pmparhu‘?vash your hands while handling food.
Vi e THY SR gl &1 arl av B O & il @ g 3

Discuss the principles of HACCP.

HaccP & gt waaf F1
ORI
Elucidate the rode of FSSAL

FSSAI 31 HfHET &1 T Sl

Discuss wounds and its precaution,

uﬁ’rahmﬂaﬁﬂmmﬁti‘fuﬁﬂiﬁ[

Wrils the differant mathods of wasle disposal.

(5)

i3)

(3)

CODE: DCSMHSNCIDS Page 10l2



Q7. Explain the follwing terms {any Mye):

i d R ol wasle managemen
4} . Swachh Dharal Abhiyan
W Sate sanvicn of foog
v Laceration
v) Canger zone
vij “Firsl aid -

PrafR 1) 9 arem % i .

) Sfaf¥rE e & 3 5
i) ¥ M Sl

if) Hio @) RfEE T
iv)

v) SR S

vi) Ty e fRafeem -

Q8.  State True or F'.alsa.‘.

i) During focd handling, abways use single use fresh gloves,
if) Lo comb ! brush your hair whan you are near food.
i} Food poisoning is caused by algae cnly.
) Hygiene i3 the study of disease. :
V) Cooked and raw food can be kept logethes,

el 1 e =an:

(2

(Sx1=5)

i) HIW i WHTEH & SR, B9 U a1 U [ 91 e Ot e B ewim sty

ii) T HIT W & U R Al A el | Sl Ey Be)
ii) BT fauTEea Fae UE @ w8

iv) Tl T T ST B

v) U7 R Sl WIeA B UE [y T8 9 9Fd ¢
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¢ CODE: pos-0

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

COURSE ; 1 % Year Diploma in
Food Produclion / Bakery & Confeclionery
SUBJECT : Food Costing™F &
TIME ALLOWED : 02 HRS MAX, MARKS: 50

(Marks allotted lo u-ar;.l"l uesﬁnp are given in brackels)
T U 5 o SR i g A T T

0.1

Q.2

Q3.

Q4.

Q3.

Whal is menu pricing? Explain any two fypes of menus along with their pricing method.

T e Prufoo 7 @7 et €1 e & g & gn Piufo vzf ot s @i
ORMAan
Discuss the importance of food costing. In short describe the various methods of dedermining food cost.

ﬁﬂ;ﬂwﬂsmwﬁﬁrmmﬁaﬁwa‘l fafir Rt w1 ddu 3 avf5
I

(1)
What s standard recipe? Enfist the advantages of standard recipe.

wes Wdt @ §7 Wed Wl & wnil 7) gtz #ifm)
OR/TT
Explain the various types of costs related to food and beverage business,

a3k 0 srawm & e R ver o e 21 e #itkn
{10)

Differentiate between LIFO and FIFQ,

w37 Wil & dtg afiw frg)
(5)

Discuss the imporance of portion control,

W A & AR W oaef &)
: (5)

Explain Bulcher's yield with the help of a suilabla example.
SR FETERV! 1 HETGe 4§ e e o s AR

CODE: DFPIFCINGI02
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EXAM DATE: h.u:-, el
(5)

) the Material cost fram the fofiowing informalion:

. Rs. 20,000/
- Rs. 50,0001-
N Rs. 10,0000-
kasing Stock p III:].{HII-
Food consumed by stall 5 1
Food served lo guesls fas complomeniary) R, 600
PR wrer @ we a9 R F
Mofin =iF ©. 20,000/-
g +, 50,000/-
g €l . 10,000/
TG g ) T %. 1,000/-
fearl & wE oA g WieE (@ @ waH) F 600/~ ”
0.7.  Stale true or false:
i) ~The time gap between placing an order and receiving itis called lead-bime.
i) Recipe is a lisl of dishes available in a meal,
iii) A cychc menu is changed on daily basis.
w) Requisiion is essential for purchase of raw malerial.
v} Slore control ensures adequale food suppBes and minimizes waslage.
EHE R RGE G
i) T 33 AR TR v T & A & T S o1 - E Fe T 6
i) g @1 ffty e o Suee sl 1 0 T
i) TrfEaE 2 3FE uR W 95a WA gl
iv) T TTE #1 witg & o oim @ araTE 2
v) TR Pt ot @ emufd gifim #wm € ok wafd F sm w2
(Sx1=5)
Q8. Match the following :
i) Purchase of spices a) Control measure .
i) Invoice by  Perishable tems
i) KOT €} Change in food weight
i) Meat and pouliry d) Food cost
v) Cooking Yield g)  Receiving
FofafEn ot femn:
i) T @t @l &) = & Sum
ii) §TEH ) TE B Al wre
i) EFOATE] m) At 4 H uftaed
iv) AT R W) o) M 1w
v) Fem dies ) W Al
[Gx1=5)

llllllll

CODE: DFPIFCMCIO2 : Paga 20f 2



.cCT CODE: DBC-01 EXAM DATE; 24

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE : Diploma in Bakery & Conlectianery
SUBJECT : Bakery
TIME ALLOWED : 03 Hours MAX. MARKS: 100

{Marks allotled to each question are given in brackels)

Q.1.

Q2

ok

04

Discuss Ihe scope of bakery and confeclionery. Draw the organization charl of bakery and
confectionery department of a large hotel. Enlist the dulies and responsibiliies of bakery chef.

3ot iy el & wrdd ) aef @i v a3 ded ¥ 9l @
ﬁﬂﬁﬂ#ﬂﬁmﬂﬂq‘mﬂfémuaﬂrﬂﬂmaﬁmmmﬁﬁmaﬂzﬁﬂ

BT
(2+345=10)

OR
Draw and label a Layoul of bakery department of a fve-siar hotel. Lisl any five commercial
bakery equipment along with (heir uses.

qﬁmmﬁmﬁaﬁkmﬁmmﬁmmﬂmmﬁmaﬂﬁmlﬁﬂﬁ

ufﬂarﬁmﬁaﬁﬂ“ﬁﬂavﬂmhﬂqﬂlaﬁmhﬁ!ﬁﬁﬁfﬁr s

|m @ tabular form, enlist five common bread faults, causes and remedies 1o ovarcome Them.

waRl FFa i as ¥ afa T 216 FR AR T g F & gul &)
giltag 71 o

Discuss the role of vatious ingredicnts in bread making.

sz & 7 Rifiw i o sffiv ) i SR

Discuss vanoys lypes of fours used in commorcial bakery.

e 4w 1 mqEa g6 e v & e @ Tl Sk
Elaborate any two methoos of bread rrukiurg.n

33 w9 @) [l 2 R & vf #fn

(10)

(10}

Dodne tro followirg Lorns fany live):
) Fermentatian i) Blind baking i) Proat iv) Shartening

CODE: 0312017 Page 1¢l3



' J.E CUE DBC-O1 EXAM DATE: 24.05.2023

" "SUBJECT :
) ; ! -r'glmm i} Docki i) Score in bread iil) Punch dewn
e i ng

rE 1"I F,r""- .
R v ™ Al i iv) T
#W VIR 3 ,ﬁ{]gﬁﬁ i) T E13A
v) vi) Bl

05, Wrie shod nodes o
i} Use of bread impeovers
i) Quality control over finished bakery products:

Hfﬁﬁ'ﬁ!ﬂﬁﬁﬁ?lﬁ
qazmarrﬁranﬁ'm _
£ a3 IR R PR A —

06  Give the recipe of soft rolls to serve 5 pax.
5t ¥ foyn g Jrew & vl 2 e
7. Describe eatemal & intemal characteristics of 2 good bread.
ﬁ&@ﬁtmqﬂmﬁagﬁaﬂaﬁﬂﬁﬁiﬂl o

QB Fillin the blanks:
i) Butter has __pedcendof fal
W __Is a pratein present in malk-
iij) Maltose ks @ sugar found in
iv) WAP slands for :
v) Pumpernicke| bread is made by flour.
vi} Process of beating butler with sugar is called
vil) refers o wheal prolein,
i) is a small round piece ol bread.
i) is @ curved shape bread eansumed in breakfast.
X} is a long thin lcal of beead made in French style.

Feaa o U _

ﬂwﬂ_ﬁ__nﬁ'ﬁlﬁﬂ‘mm%

i) iﬂﬁﬂﬁﬁﬁ?ﬂ?‘%l

amRRE e A ud §rl g

NJWHFE'IJ-HT iy

V) PRFEE W & om A 7 el B

) TR 2 9 & e e 9 i ) FEA Y
ﬁl]___iﬁﬁﬂﬁﬂﬂrﬂﬁﬁmal

il st it 2 @ R A 3 @ W 8|
FE R ﬁﬂﬁﬁ_ﬂmﬁm

-

.

(V0x1=10)
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EXAM DATE: 24.05.2023

B sepers 1 baking b c1cking of
m ] cauted it b hakod poducl.

ﬂﬂ&h; mﬂmmmwﬁf“mnﬂhmhmﬂmn

)  Overkneading resulls inlo sof dense bread.

¥ mhhmﬂurwwﬂwﬂﬂﬁrnum

W] Vertically shcing of cake is called toring.

Wi)  Zester i a tool used for graing cinus fals.

vid] Tmmmlsmnmhmmlﬂh"l‘m““-

b) Baba au hum is a smal yeast cake from France-

] Mhhmdpﬂwﬂwﬁwmmmﬁwlm.

) AT &fE 87 #E T 3 forg g T 81
ﬂﬂn‘gﬂuﬂﬂaﬂmmaﬂﬂﬁﬁﬂﬂﬁhﬁw ¥ e fags a3
5 PP gy 1 Yt ) FERAR F 4 T arl 2 i = wivm 31

) | /A B &)
v [ fin ﬁ:ﬁﬂﬂwhw:ﬂmﬁﬂ!ﬁaﬁmiq
ﬁﬁﬂﬂmﬁﬁmﬂﬂﬁﬂﬁﬂﬂﬁ |

&) S T g & P i g% el # 0 & Ry Rrar amm 1
ﬂmﬁmmaﬁ;nﬁkmﬁihmmﬂﬂﬂ 1

o) T 30 T T 1 O e R 3 B .
ﬂmﬂmmﬁiﬁﬁﬁ#mEmtmmﬂﬁﬁﬁmﬁmﬁﬁﬁﬁﬁﬂﬂﬂ}i;‘
10m1=140)
.10, Match the lowing
ij Cwen 3] Bread sticks
i) Danish Pasty b) Ri fried dough
i) Pastry bash ¢} Mexican flal bread
i) Dowghnut d) Grease 3 pan
¥] Chapati ¢) Yeastdeavened dough
vi] Grissini f) Buck wheal
vii) Tortlla q) Baking equipmen!
vi) Mufin - h) Indkan bread
i) Blini iy Cuerant bua
Chelsea bun f) Sweel round bread from USA
gmﬁtﬁaﬂfrﬁmﬁ;
i) ) MR 1 T T8 B30 320
i) Tl &m ) AEFTE Tie 43 3
) BIE ) 1 O &) i
) Tl %) iR -gdi
i) PRl ks
vil) el ) afm FuFm
vir) ) U #3
i) feerl 7 T A .
x) et & =) HoEs 1 ofve A i
(10x1=10)
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ENT
COUNCIL FOR HOTEL MANAGEM
HEHHSLEATEHIHG TECHNOLOGY, NOIDA
ACADEMIC YEAR 2022-2023

Diploma In Bakery & Confeclionery

i : Confectionery
%:IJE;EEIWJE{I x 03 Hours MAX, MARKS: 100

=

e ——

(Marks allotted to each question are given in brackets)

Q1.

Q.2

Q3

CODE. 02

Define leavening agents. Explain various types of leavening agent used in
confectionery.

e A 2 e ) A o e A T RS e 3
el & ST Wil . - st

Explain in detail the step-by-siep manufacturing process of chocolate.

S T ) T.ER- 5 v #) AR | aeeE i
ORMaT _ _

Discuss how fiour plays an important role in cake making. Also, differentiate

between strong and weak flour.

aﬂﬂﬁqﬁwﬁmﬁﬁﬂmﬁ:ﬁm%@@mﬁmh THS AT,
M2 & HiE I H

WaE MR AN P
Describe different stages of cooking sugar in a tabular form including the
temperature, slage and features al thal stage.

ﬁuﬁvﬂﬁﬁﬁfﬁ?a{mﬂaﬁﬂﬁmﬁfﬁ#ﬂﬁmﬁﬁﬁﬁ | Eiferet o =
T MR T A, e AR i i Bl o
(10)
ORMAT
Differentiate between the following:-
i) Sugar batter method Vs Flour batter method
i)  Blending method Vs Genoise sponge method

FrofafEa i sm &t
g A gew R Eam A dn R
i i RR Em See wie RR

(5+5=10)
Page 1ol




SUBJECT CODE. DBC-02 EXAM DATE
Q4.

Q.5

Q.

Qr.

Q.8.

Q9.

CODE: 02

Discuss the iflemal A ppjpyyy patacterislics of A cake in delall
#a & vl aht apd) 'iﬂl'lnﬂﬁlﬂ“ﬂ ettt i

Wrile shoil notes on {an 3
() Balancing cake annuﬁhl'
i) Various types ol icng

i) Factors aflecting quality of pyscuils and cookies
iv) Frozen dusmﬂsg A

wiiya froforal Ry ;

i) mﬂﬁmﬁm{ﬂim

iy obib FAR

i) #l e PHE
o ﬁ:wﬂiﬁ? T &

(25=10)
What is a pastry? Name four basic pastries. Enlist Ihe principles of pastry making.

) T 7 W g e  fRy ) 7R & Rl 31 e #
(10)

What are the common faulls in cake making? Elaborate the reasons for such faults
and the ways to overcome them.

o T B s el a B gE e & Al S eRo R IR EFA S

GHEakaltesakad

(10)
Explain chocolate tempering. Discuss various types of chocolales.
e Ffi @) wuEy R veR T 99 S

(10)
Match the following:
i) Meringue a) Choux Fastrg
ii) Eclairs b) Egq white with sugar
iii) Vol-au-vent ¢) Structure building
iv) Flour d) Puff pastry
v) Ganache g} lcing sugar and almond paste
vi) Marzipan f) Cream and chocotate
vii) Gelato g) Over baking
vili) Hardness h) lce-cream
ir) Cilron i) Pasiry case
x) Tad i) Sweelened rind

page 203



smi.n\ﬂ ONE DACOD F.AAM DATE 2505 2
' j'; I ) ey
R TS :
ey g MRy
T el O TH &ty a2 iz ym
i) Al " 2 Ry
W) MITH ::I T&?ﬂﬁ
v T O R o e g
v WRiuA 1R oYy e
) Rrka) B, 301
i) B a1 ) gy
1) o 0 ¥
ﬂ ' Ilﬂlm mﬂﬁT
: : {1x1=10)
Q.10. A. Stale True or False:

i) Uniform mixlure of two liquids which are unmixable i called emulsion,
i) Too much dark colour of the crust of a cake is an extemal cake fault
iil) Profiterole is a derivative of puff pasty.

iv) Yeasl is a chemical leavening agenl.

v) Owven spring is a cake faull,

&) Hel 91 7T =

) ) %l o e e S e B 8 S e e R
i) 3 %) I TR T 1 U A S o

i) Wi q ) @ e 2

W) U UF TEahE R e

v) i fain e g R

(521=5)
B. Fill in the blanks:

i) is the process of perforaling surface of dough with forks.
i) is almond paste used for modeling & decoration.
i) is also called frosting,
iv) is spreading a film of fal on silicon moulds,
V) . is called sugar of milk.
&) e we v
) __ﬁ#MMﬂmaﬂmaﬁﬁﬂqﬁm#:

W TR @ R R R guon gt o were & R G am
0 awRndagamy

Mo U e P 0 A 81
vl _Hﬁiﬂﬂﬂm‘ﬂﬂlﬂﬂlﬁlm (5x1=5)

3ol3
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pE: DBC-04 EXAM DATE:

6T co
ROLL No........ %\
NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2022-2022

COURSE ' : Diploma In Bakery & Confoctionory
SUBJECT : Commeodities _
TIME ALLOWED . 02 Hours MAK MARKS: 50

v i e S — I

o {Marks allolied la each question are given in bracknls)
along wilh the composition —nd use ol white flour

01. Drawalabeled diagram of wheal kernel

ﬂﬁ##ﬁﬂﬂ#ﬂiﬁﬁfﬁimﬁﬂqﬁﬁﬂmﬁrmmmﬁﬂ faf@E .

: ' witn
0.2.  Wha are the geliing agents? Discuss the rolé of gelling agents in bakery and confectionary

sultable examples.
éﬁnuﬁzmﬁ?mmﬂ#mummmﬁﬁﬁﬂﬁﬂﬂr
Wiy O T @ -

oR/dl

Wrile sho noles on

) Food addilives & Preservalives

iy Cocoa Production

iftre femfiral e

i glﬂ'gﬂ T R EeE

i RGHED

! o (2x5=10)

Q3. Difierentiats between shortenings and raising agents.
R ol YR ke & i o o

Q4.  Inshort describe jam and marmalades.
& 3l anfee @ Ha § ao e

05 Discuss the significance of eggs in production of the bakery & confectioneny fiems
af) ol el el & Jared # Sl & HEw o o] B

(3)

(2x2473)

5]

Q6.  Explain in few lines (any twol:
i) Edible garnishas
i) Genelically modified foods
ii) Canned lood
iv) FSSAl

CODE: 83 Page 10f 2



Qi

Q.8

i) ﬁmmq. 11'1ul |
iw) FSSAl (2x2¥=5)

Fil iy the bianks:

i SMPs

i) Margaring is a typo of fal.
wy _______ishe wheal prolein.

i) PUFA slands for

v} s Ihe slorage 1amparalura for dairy products.
R = o
JSMP____ B
i) AT 0 W &) a8l
i) ______ g wivemEl
wPUFaTT Y B
Vi__ TR ode & RudemEamEg B
Match {he following:
i) ; Gm:gae o a) Quality contrel over ghee & bulter
i) Eggwhile b) Edible gamish
i) Agar-agar ¢} Thickening agenl
iv)] Chocolate Chips d) g:hu;"dn
v) AGMARK @) Slar P
PrafafEa =1 foan:
) e &) o P o T HeE W
!llﬁiﬁ'ﬂ'ﬂﬂﬁﬁm '-Emﬂlmﬁl
i) SRS ) g1 A @I Tle
iv) Alarcie [ H)
v:l AGMEH R _'5’;] E.rif
Page 20f2
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cBJEGT CODE: DC5-01

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATER -
ACADENIC YEAR - 2023.9124 G TECH! ko8

COURSE ; ;‘:ﬁ:ﬂr Diploma In ;
' Production / Food & Baveraas g ;
Bakery & Confaclionery w‘j MHWH“W.
SUBJECT : Hyglene & Sanitation / grellr o d412er
AE ALLOWED : 02Hows MAX. MARKS: 20

P

(Marks allotted lo each question are given in brackais)
o W & e amR oF @ 9 R g

Q3.

Q-

Q..

Micro-organisms are crucia! o food induslry. Juslify the stalement wilh suitable examples, Also, witz ways

o store food fgm ﬁ:;hrm mﬂ%'i?s micro-0 s{gnhms. "
T g 3= | IUGH A % T o R wiRT ses
AR et Sl S U UL

: ; ORATT
Describe the signs of food spoflage. Which migro-organisms are responsible for food spailage? List weys lo

| food spoilage.
Eﬂ?&%m?%#ﬂ#ﬁmwﬁﬁnﬂmmﬁ%ﬁqﬁﬁﬁﬂmmm
touies B B @Y § 90 & 9um YEleg
{10)

As a food handler, design SOP's for;
i} Preparation of food

i) Cooking of food

i Slorage of feod
U= o dawe & =0 8, FafiEa & fan sor g
§) s @
if) HiE" U
iif) HFEA = HER ;
- QR
[Pustrate the principles of HACCP in food industry.
T Fam A Hacep & fugfal &1 v F1

Virile he sleps invelved in hand washing.
Y 7 7 it T @ fafEu

(10}

ORrRAl

Discuss lhe role of FSSAL.
FssAl &1 it oy wal w4

In brief, explain the principles of First ald.
vt farfem & fagfl =) s ¥ wmsd)

I lew fines, explain (any four);
i) Danger Zone lemperature
B} Blasl reezing

i) Dishrwashing melhods

h) Saita

v] Cross-contamination

vi) Senice of food

=

(3]

CODE: 0216 Pageial2



SUBJECT CODE: DCS01

Q..

 (E{IAOATR e e

o ) o R ) W Linkay
m LHERE R i [£47
S o R =

vy wam WAfin

i e O O

wﬁﬂ%
'ﬂ &=
vi) Wi o

Sizle True or Falsel

Batieria can only be seen under @ microscope.

Clostridium Bolulinum Is caused by staphylacocel,

Landsilling is 2 mathod of garbage disposal,

Cross-contamination may lead to food polsoning.

Eqas cannal be stored In the deep freezer.

Fumigation is not a pest controfing melhod.

Manual dish washing method I more expensiva than macharical dishwashing method.
Cooked and raw foad should he slored separalely.

Faod can remain in danger zone for seven hours before it starls lo spoi.
FSSAl s the first inlemmational food standard body. '

nEfSs=ZTI=o

1 T qan:
i ﬂ%iﬁﬁﬂi{wﬁﬂﬁﬂ?mﬂﬁg:
mﬂmmﬁm TR TR
iinﬁsﬁﬁ’iﬂmﬁmﬂﬁwmm
mﬁaﬂmﬁﬁmmﬁrmm
wﬂ%ﬂ#nﬁ’mﬂﬂnﬁaaﬁmmm|
Wi i ﬁrﬁaﬂ‘cﬁ!ﬁmﬁ'lhﬂ |

i) TE o S = Aih - wntea e a Al
i) Vi T B 9 oA T 2 T Fat A A 1 Hea |

¥ esAl TR SfRETET e W e

g rRiEEE

(10x5=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NCIDA

ACADEMIC YEAR - 2023-2024
1% Year Diploma In
_ Food Produciion / Bakary & Confectionary
SUBJECT : Food Cosling/yre Tilfeén
TIME ALLOWED : 02 Hours WA WARYS: 5

[Marks alliolled |0 each queslion are given I brackels
waw Wy Ry amifa ol wigw iRy -

o,

(L2,

Q.2

QA
as.
Q8.

ar.

Explain standard recipe and highfight its importance in a commercial kilchen, Vivile slandasd recips wr an
appelizer of your chowca, : ) o :
e e ) T Y I S T s e T W BT o e & (e
fro s e e
sl daily operation
Explain various cos! incumed by a medium size hotel to run daily operabons.
qaglmnmﬂ?ﬁlﬁgm u&mmaaﬁtﬁuaﬂm;aﬁﬁﬁﬁmm?ﬂﬁﬂmﬁ-“
10

Why s it important t¢ ensure porion control in @ kilchen? Wiile ways in which portion control mury Be
pracliced in staff canteen of a karge holel. :
T v FrdEm 1 ] gl &7 Pl 2 e 't v e o um e e e
o o Wl 8, 709 aiid )

: oRmT

What are the key considerations in planning a restaurant menu? Wrile ways in which fe pncng of the
menu can ke done.

gmﬂﬂaﬂmmmgmmﬁmhmaﬂﬂﬁrmmhm@ﬁuﬁmﬁmmﬁm
|

Differentiale between LIFO and FIFO wilh examples.
FETEL01 BiEd UFO i FIFO o e S Fanl

: ORAT
Differentiate between bulchers yield & cooking yield,
g die off it dies i dia st =@

Describe any two types of menus.
el 2 W & &1 v B

Highlight the sleps involved In purchasing rishable items,
e | A B el agedl o wied ﬂ%ﬂmﬁmmﬂl

How can you control the production & sales of food ilems in a restauran(?
4 e et 9 ey vl wegA o e ) o i wowa @

A. Fill in the blanks:

i} Wages paid lo stafl come under
) Fixed menu Is also known as

B} QSR stands for
iv) BOT slands for __
v} Adjustment factor Is used in

(10)

(3

(3)

(3)

CODE: 2324101 ‘ Page 1 ol 2



.....

“d imﬁu‘Tm‘Iﬁmnﬂnmliﬁ i almfit anan 21

WA, s
I asREE
MBOTEWWAER I
VEEATRT T AR
B. Stale True or False:

) Dralned welght is checked for canned food.

fi} Inblind receiving, an Involce Is provided to the slore keeper,

i) Gostof food incurred In preparing meal served Is miscellangous cosl
tv) FIFO Is an issuing procedure.

¥) Yield is the actual quantity of finished or processed ﬁuﬂdpmﬁtﬂ.

B, Tal I T T
mmmﬁamwawaﬂuhﬁmmm
ffaRm o, W # 1 1% T ner R o §
nﬂ- mﬂmﬂmmﬂﬁﬂmaﬂmﬁﬁﬂmh
) FIFO & &4 &0 Bl wism 1
v) U R T VR T TG @ adfaa S 8|
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TIME ALLOWED © 02 Hours

NATIONAL COUNGIL FOR HOTEL LANAGEMENT
AND CATERING TECHHOLOGY, HOIDA
ACADEMIC YEAR - 2023:2024

Diploma In Bakery & Confoctionary
Commodilos/mIMEL0

[Marks allottad to each quastion aro ghvan n brackets
{uﬂmn!-rihmanﬂﬁ!ﬂ-ﬂmﬂﬂmﬂlﬁwi )

Q1.

Q

Q3.

Q4.

3.

Explain the role of wheal product i bakeny.
ol 71 i s @ P e
ORI
Briegafu.lmamh the composilion of wheal.
% o e w7 iih

methn!mrtamadd'ahwﬂucuinhakerrandmnfecthmrrwmw.
iﬁﬂmmﬁﬂaﬁmﬂwmﬁﬂnﬁﬁﬂm

ORMAT
Discuss the ok of gell band stabilizers in bake & confectionary products.
Disciss e 0 o o e e Reereord v T e X

: {10)
What are the differant zpes mﬁ;ﬂ wsed in baha%md eonfactionery & write its uses.
el i B = g w1 o Al P T 1 & o e g e

ORI

Explain the steps in processing of cocod.
FrE) 3 SrErETo i T %) e
(10)

Explain different types of yeast.
d ¥ RliE Tor 5w

oRMAl
Wrie short notes on chemical leavening agent.
T e v W i 7

Fillin the blaniks:

] is the protein present in wheat.
p o ishe matural sugar,

i) Cheese is made of :

iv) Egg white s rich in .

v) Yeastis used as __ egentin bakery.

e HE

o g AeE iR

i) Wt | B

i RTTR

i) 32 1 TG MM AT e

Qi A fe maEm e ¥ e i R e #)

RLESLLE ]

(10)

(5x2=10)
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SUBJECT CODE: DBC-0Y

EXAM
ROLL Na.,...,
NATIONAL COUNCIL FOR HOTEL MAMAGEMENT
AND CATERING TECHNOLOGY, HOIDA
ACADEMIC YEAR - 20232024

COURSE : Diploma In B & Confecliona
SUBJECT ' . nﬂmﬂm’m 2 ,
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotled lo each question are given In brackels
e vy ¥ R ondfa oiF whgw F R m )

Q1.

Q2

Q4.

Qa.

Q5.

Q6.

QITI

Explain different types of flours used in commerclal bakery.
Sy 2t P o a7 e e 3 a2 o) e
ORI
During milling process, what faclars influence the quakty of flour?
fofei whtea & €, #1 | S 2 1 T # a8 )

How will you recognize when deghlsmmﬂ?mt;md?\'ﬂﬂaanyﬁlmumm under
which a dough will over ferment and Lhe ways to prevenl iL. ]
31 8 T 2 e 2 o B2 B i e e Ry R i @) o
i 2w o gam! O o adis R

ORMAT
Wiile any Bwee ‘intermal’ and "extemal’ characlerislics of bread?
1z F e 1 iefe d Tt R i

(10)
What are the two basic methods of bread malking? Explain in detail.
T 21 2 ) fRftd @ ¥ R @ smem i)
ORMT
Explain the sequence of bread making.
FHRTEN #8 1 w1 ufim T .

List any five commercial bakery equipment, fheir uses and mainlenance afler use. _

el il e ) UG, S S SR I & AT veE @) il
ORI

Wiile the conltral measures which can be adopled in bakery.

B 7 AT 1 a4 P o o N

Whal preveniive measuses can be adapled to minimize the spoilaga of bread due o rope &

mould?
mmﬂﬁﬁwﬁﬁmﬁﬁﬁﬁﬁmmﬂmmmﬂﬁﬁﬁ
Why it is necassary lo use bread improvers? What are all The improvers which help retain
mofsture in the bread?
Eﬁmﬁﬁ 1 U T s ] 3w A g § @ A vl em R A T
!
(10)

Plan the layoul of a small bakery according to the avallable space and the eskimated velume of
oduchon. (Give eslimalion accord)

gmir%ah:ﬂmn;ﬂﬂ aﬂﬂggﬂm%ﬂamwﬁﬂiﬂ#ﬁmaﬂﬂHM|
(AR 3 A i
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y (oot Lo (A lon):

Iy Clonr fowid fif) (hulan !.r}ﬂ'm:.
g wjlﬁnhkfnr vll) Dotking i) Dusting
i) Enrichgd broad ) Gorin ) Vinlot Mine 1gtvsn Pt (V148
© . Py s w uRanihi o @ i N i
i o TR U g rfnﬂwr
e R i) DR LN 2
i) Tl #E SR ) el apieron il (vaAR) I

Q9.

Q.10. Fillin the blanks:

T (-
: vuﬁﬁﬁﬂ. L)

Slake Trus or Falsa:

) Weal is coarsely ground graln,

i) Old dough is yeast dough which has become over farmente due lo fong fermentation.
i) Rope helps in enhancing nulritional quality of broad. -

i) Proafing pariod is the tma during which dough rises betwee moulding & making.

v] Young doughs produces excellent quality bread.

01 T T

i) dter Hiver fren gon amm B : :

i) T 21 i 21 o i fvoe & o amfis s R T g

iif) T ¥ F) v o 9 6 e w2 .
iﬂg}ﬂlmwmtmﬁmmﬁzﬂmﬁnﬁﬁmmmmﬁl

v) T8 2 W TFFE o ol 48 & e B

il measures strenglh of flowr for commercial mixing.

i) is the floury porfion of whaat kemel.

i) Weak flour has protain content.

i) _ are cabinels in which sleam is generated for fermantation process of goods.
v Is an anfi-mould agent.

vi) Invertase, maltase, Zymase &

are prominant vnzymes far fermentation

i) mcumnss' sed yeast should be stored in refrigerator al ;

viil) Fal is used in bread doughs al the rale of

i) Yeastaclivity is oplimum 2l the tlemperature between

%) gives elastic or siretching properties to dough.

fomr A M3

0 Fitsfere iy & forg o &) ara wom 3

L S L

iif) T I

:?: #ﬁﬁf?ﬁﬁ;ﬁm%aﬁﬁﬁmnﬂm#ﬁmmmqﬂm%.
|

i b e

vii) fif e o) Yimae TR e fevm e Al

vil) 7% ¥ 2 H T w1 gud ot A o R

i) ez fafaf 3 4 o A R e e 8

) 2 %) wregR m i T T A 8

RE TR LT

(10x1=10)
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TIME ALLOWED : 03 Hows

(Marks allolhad to oach quostion ar given hhraclmu%
ol i Ry amiRa ol w31 Ry g

Q4. Explalninfew linos (any ten): ‘ ,
) Agration 1) Baking Powder 1) Collaga Chease  Iv) Biscuit w) Shorlening

vijMallose  vii) Glace vili) Creaming lx) Batter x) Sifting
) Harzimﬂ :ﬁ}:ﬁm& :;]rind
fdanl o Ty H
?gim iy A TS fiy Flew e oo
Vi TR i) T viil) e ) 42T x) BT
) WA i) gfit s o

@2 Howwil you define paslry? What are the different kind of pastries?
o ) ) 38 Ui i Rl v o ) w0 6
ORAT

Bri laln the faclors affecting the quality of cookles.
S 8 U o8 s 6 T e a1 9 A 7

Q3. Whatare the basic rzason lor faulls in cakes? Explain in briel.
3 ¥ e o g e e B A H
ORI

(10)

lustrale various types of e cream.
fafir e 3 g 1 v |

Q4. Differentiate between the following (any twa):
) Too strong flour and too weak flour
i) Dexirose sugarand Liquid sugar
ii) Lean cakes and rich cakes
ﬁ?ﬁlﬁﬁﬂ?ﬂﬂﬂiﬂﬁ?ﬁﬁﬁﬂ:
i) TR T HTE1 N AR I
i) Brwe i it ot we i
in) i s o e

Q5. Vire shorl notes on (any throe):
i Bhending mathod
if) Bodled method
i) SugarWater method
PR a4 e
L' ] A
N =ifEn AR %
iy wlges AR

(10)

(2x5=10)
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Qs

; _ﬁl.'.

o PFE T R 3 A3 iy w8 o Bl o g

Q..

Qs

-‘Iu']:r-. 3
-Whnl rﬁ

e
Wil

[ ﬁasmﬂnfhmﬂhﬂ: In cako making? Explaln,
amerger el a7 wne )

(3e5=15)
B a7

: (10}
Nama dny lon oquipment which oro witloly usad In confoclionory aleng with Lhalr uses,
vl 3‘ w00t e e i
LG )
ORMT
Explaln tho funclioning of diforen] lypas of ovan,
W & ot af wndmomd) g

E]:ulgganrmso: '

| or heavy cakes are baked at low temperaluro for a g f duration,
i) Butler lelng Is same as buller eream, |:| ea

i) Granular fat is usad malnly for praparing frull cakes,

i) Choux pastry Is baked at 400°C,

v) Uneven colour on the side of bread Is dug 1o oo much sleam In the oven,
vi) Sodium bl-carbonate ks another name of baking powder.

vi) Aroma Is the Intemal characteristic of cake.

viii) Margarine should be very hard when used for making pulf pastry.

x) - Ega can be used as moistening agent.

x) lca cream ara slored al room lemperalure.

T 1 T T

) 5 U1 YR ¥ ) T W T AR W T e

ii) @Y i T wim g _

if) SFIER T80 &1 I90 T w0 4 e e 30N w0 i R fsar e
iv) T, 1 261 400°C O THTOT S £

v) 98 & R & e I it o wga ofte v s E R
vi) S ar-wrfe A e w gEn A

vii) e e ) adfefes fndiean &1

viil) T ) & & fow el aga v f e

) HTEEH 1 TR 26 TG UX WG et wier &1

Malch the following:
i) lce cream a) Frult Trite

i) Toffeas b) Vanilla

iil) Choux Pastry ¢} Milk

iv) Short Crust Pastry d) Chocolate Eclair
v] Pudding &) Tarls

(10

(10x1=10)
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