SUBJECT CODE: DCS-01 EXAM DATE: 04.05.2026

ROLL NO....coiiiiiiiiiice,

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

COURSE : 1% Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /8TSSi @ It
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Ed® Uy & fau smdfed siw iged # R M )

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q7.

Q8.

What is virus? Write down factors affecting growth of microbes.
IR 1§72 Sharu[sft & faeT &t gHIfad A aTd HReb! B! f[Afag?
ORAT
“A good personal appearance helps both the employee and the organization.” Briefly explain the statement.

T 3 Al IURUFY HHARt 3R e, ST & fofT Jeras it 21”39 &Y= Ay o
THTET

(10)
What is HACCP? Briefly explain the importance of HACCP and uses of HACCP in catering.
TIUIRYT o1 87 Pl § TauERiTd & He@ iR Tauidt & SN &t Tay & ret HY|
ORMT
Discuss duties and responsibilities of Food Safety Standards Authority of India (FSSAI).
YRTT W1 GR&f A WA ([HUHUHESHTS) & Hadl R el o 9 H1 |
(10)
How to prevent cross-contamination?
UR TEHUT & ol IehT STE?
()
Write down hand washing procedure for food handler.
9T HdTeleh o forg g1 e b Ufehar ford|
()
Write a note on different types of wounds.
faftrs GpR & ural iR Top fewoft ferfau|
()
How to control food-borne illnesses by food handler in catering industry?
WHYH I H B8 TSR GRT W Sif-1d ST &1 ) i faan S g 82
ORAT
Why are proper storage facilities necessary in catering establishment?

Y UfagET 7 Ifad HeRr gfaunant &1 g1 i 3raxdd 77

Explain the following one or two lines (any five):
fafaRad & e o1 3 dfeaal & gest (@18 ute):
i) Pasteurization TT4I®UT i) Perishable food AR @R uarf i) Thawing T
iv) CCPs Tiidiey v) Lacerations TRERRM vi) First-aid ITffies IU=IR
(5x1=5)
State True or False: U YT 3T HY- FdIU:
i) Bangles and intricate rings should not be worn while preparing foods.
T S 9 (ST 3R IR [SrgH arelt SF]f3af Aa! ug-+1t amgu|
i) Vegetables should be stored at a temperature of 2 to 5°C.

2 9 5 {33 Afag & arowe R gfesal &1 HeRUT fsar ST =gl

iif) Fungi includes both yeast and moulds.
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FHdd T TUR MR Ocg AT e 8a &

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

Foa WA 3¢ g drel g oY 3R IFH T B! g ardl §71 g1 ol g d11gUl

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

Helold Uep Rl AUTRIY § Sl s, WAy 3R §1ReH 9 Hopadr gl

kkkkkk

(5x1=5)
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SUBJECT CODE: DCS-02 EXAM DATE: 05.05.2026

ROLL NO....oooviiiiiiiiiiie,

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

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

(Marks allotted to each question are given in brackets)

Ed® Uy & fau smdfed siw iged # Ry M )

Q1.

Q.2

Q3.

Q4.

Q5.

Q.6.

Q7.

Explain portion control & its advantages.

03 wad iR gud At adl & R # auiF @ifsry

(10)
What is semi-variable cost?

31ef-gfad anTd fd g 87

ORAT

Explain standard yield.
AP OIS &I IR Hifold |

What is purchase control?

Y gz 1 gl @7

Explain: SOReAT Shiforg
i) Overhead cost IUR ART ii) Fixed cost (Af8d @mTd

ORAT
What is menu? Explain its criteria for designing.

T 1 52 fSestn & fow 39 Ards &t e &< |

Explain the concept of pricing. Discuss types of menu.
T YR BT YR & THISY | I & USRI IR T H1|
ORMAT
Discuss the importance and advantages of standard recipes in ensuring consistency & cost control.

fRRAT 3R AT =01 GAfEd S & AFd Tl & Hed 3R Al R 991 He |

Explain (any two): SR BT (H1S gh):
i) Butchers’ Yield §o8 A

i) Cooking Yield Bfds1 e

iii) Production control JdTa- =T

iv) Per portion cost Wfd HRT STd

(2x2%2=5)

State True or False: T T 3T HY TdU:
i) Effective purchasing helps in controlling overall material cost

U TR IHY R ANTd & A $e § Aeg dxdl ¢
i) Issuing of materials should be done without proper documentation.

Ut SR BT Sferd UereH o fa1 foban s anfgu
i) Production processes influence the final material cost.

TG Hichany i Fredt aRTd &1 Juifad et &
iv) Sales and accounting play a role in monitoring cost.

AN B TR & foep) 3R dgichT ) YffepT BIct 21
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v) Determining standard food cost is not necessary for cost control.

ANTd 0T & fore A ey anTa Rufia & smawas 81 3

Q.8.  Fillin the blanks: e R YikT:

i) The primary importance of food costing is to ensure and profitability.
T ARTd HT Ule Tgd SR AYvEd A B Bl

i)  One common method of costing used in hospitality is costing.
3f1ferea § SUART St A aTel ARTd HT T A9 fafey AN g |

iii) Effective techniques help in maintain control over expenses.
guTdt Ja-iich o] IR R0 §91Y T H Hag Rl o

iv) Control of cost involves proper staff scheduling and wage management.

T anTa o Ifd W SgEH SR Ad Yy Tid Bl

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

JUTIT 3R @1 St ART bl ATTd & dgd g ol ST ] |
(5x1=5)

(5x1=5)

kkkkkkkk
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SUBJECT CODE: DBC-01 EXAM DATE: 06.05.2026

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

COURSE ; Diploma in Bakery & Confectionery
SUBJECT ; Bakery/a@
TIME ALLOWED ; 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

TS UY P fou SmEfed siw He # fiu M §)

Q1.

Q.2.

Q.3.

Q4.

Q5.

Q.6.

Q7.

Q.8.

Explain delayed salt method of bread making. How it is different from straight dough method?

S€ s H fqaftad e fafy &) amen s gg i oe o afd § ¥ 3ra 87
ORAT

Explain the bread faults and their causes with remedies.

€ P SNl 3R I7P HRUN B! FHIYM! Fied faar ¥ 9ol &1

Define the following (any two): fafRad &t ufkuTiid Sifore (@15 a):
i) Mould Bth

ii) Quality control of finished products JIR IdTE! Bt T[UTaT =T

iii) Bread improvers SI€ atid

(2x5=10)
Explain in detail the working of various types of ovens.
fAfd UPR & 3ia & HRIDHRU Bl [dR F TR
ORAT
Discuss external & internal characteristics of bread.

ST I T8 3R 3fialke faRiwdrsii w == &3

Explain the essential raw materials required for bread making.

€ T o AU TIAP el A o1 IARSAT PifoTd |
ORAIT

Draw the organization chart of a bakery of a five star hotel.

TS Urd-RAdRT gied &1 9! &I TS d1e §18T|

(10)
Explain the different constituents of flour & types of flour also.
3¢ & A= gew! 3R 31 & UHRI & IR § WfawdR o Hiforg|

(10)
Discuss different government approvals required for setting up a bakery.
TH <1 B R & T S1azges [t TRHRT SrgHeH! IR I Bifod|

(10)
Explain the role of yeast in bread making. How over and under fermentation effect the end
product?
€ F T TUR &t YT 3 Fre Hiforg | fd-farva 3R 3fed-fhua duR AT &1
frg YR gHIfad BRd 77

(10)
Explain the following in 2-3 lines (any five):F@feiRad @1 2-3 tfekal # gui ST (@lg
qT=):
i) Docking ST ii) Fermentation fa>ua= iii) Dough T[T 31T 3{TeT
iv) FIFO T 3Teuwm 3t v) Bloom &H vi) Gluten Te[cT
vii) Diastatic capacity STaRCfed &
(5x2=10)

CODE: 01 Page 1 of 2



SUBJECT CODE: DBC-01 EXAM DATE: 06.05.2026

Q.9.  Fillin the blanks: e I 1R
i) and helps the process of fermentation.
3R faruaH ) vfshan B Heg avd g
i) Ph value of flour is :
3T BT pH AF
iif) WAP stands for .
SYUATHIQAH
iv) Gliadin and are insoluble proteins.

fremfe sk TR W B

Q.10. State True or False: ST o & HY= &1 § 1 TTeraT:

i) Yeastis a bacteria.
TR Ue Sfiarg 8|

i) Docking is done at the time of proofing.
STt gfthtt & THT ) oIt B

i) Symmetry is an internal characteristic of bread.
TR 58 &1 U SR faRIvd gl

iv) Albumen is a wheat protein.

Tesgfi Uab 115 Ui 5

v) FIFO is opted always for bakery products only.
FIFO o1 gTd GHRT $ad Seb<] el & fore &1 fpar s 81

kkkkkkk

(5x2=10)

(5x2=10)
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SUBJECT CODE: DBC-02 EXAM DATE: 07.05.2026

ROLLNO.....ooviiiiciiic

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

COURSE : Diploma in Bakery & Confectionery
SUBJECT : Confectionery
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

©d® Uy & fou emafed siw wIme # iy M §)

Q1.

Q.2.

Q3.

Q4.

Q5.

Q.6.

Q7.

Explain the procedure of cake making.
DD FI DI UfohdT BT gUH BDIforg?

ORMAIT
Discuss the role of each ingredient in cake making.

D I U UdD A DI YHBT BT qui- Hiore? |

What is icing? Explain types of i |cmg in details.

3SR 97 87 3MERAT & YHR} & IR I JHsu|

What is pastry? Discuss various steps involving in pastry making.
O T 327 O 9 o ennfiret fafver =Ron ot ==l %91
OR/ar
List down the types of pastries with their derivatives.
U & UBRI 3R 3D @ &I JdT §18T|
(10)
Enlist and discuss the various leavening agents used in cake making.
FP T H ITAN fHT T a1t fafvm iR HRB! &1 Gt F918 3R 39 W 7= |
OR/ar
Discuss the internal and external characteristics of cakes.

PP B 3dRD MR T fawarsht wR == B |

(10)
Differentiate between the following (any three): FHfIRId & SidR TV ST (PI5 d14):
i) Mousse and Soufflé 3R
ii) Piesand Tart tﬂ'sc 3R T
iii) Cookies and Biscuits abivl 3R fafkepe
iv) Muffins and Cupcakes At 3R HUDBH
v) Ganache and Truffle TTETRI 3R cthd
(3x5=15)
Write down the recipe for chocolate chip cookies for 50 cookies.
50 dlicheic Y Pebiel S i IRY ford |
ORMAIT
Explain the process of chocolate tempering. Discuss types of chocolates.

Alhalc SN Bt Ufshar &1 guld ST | Aidde & YT TeRi wR 9= H3)

(10)
Discuss various types of ice creams and bombs.

e UPR BT MSTHIH 3R a1 b IR H =i B

(10)
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Q.8.

Q.9.

Q.10.

Answer in one or two lines (any five): T I < Ufgaal # IR I (g ura):

i) Blind baking SIS S &fds ii) Flavours TReiaR
iii) Bavarois SARIZH iv) Millie-feuille Tiral-thiaa
v) Angel food cake TSI TS b vi) Croquembouche I TgRT

(5x2=10)

Give one word answer: Ue Weg & 3R &:
i) Atype of frozen dessert made in dome shape

TP UHR b1 ST g3 3T o Sl 7ja & MHR HI il |
ii) The process in which protein gets firm when heated.

ag Ufera forgd 7T & R U1 S Srar g |
iii) Flaky, buttery yeast rolled crescent shape pastry.

TRAGR, Haa ¥ &, TR 3R HHSTHR TSR F ot g U |
iv) Cooking chocolate available in blocks and pellets.

T uerd a9 H Uged 81 aTel! didhale ol sale 3R Udied & ¥ U § Juds gidl |
v) Dessert made by folding in fruit puree with whipped cream.

T oS o fgts v & el o1 gt e a8 St g1
vi) A mixture of fine ground almonds and sugar paste.

IRIP U9 e SR =T & U &1 fH9m|
vii) Type of cake made with meringue and flour.

T YHR BT b Sl AT 3R TS J FRT STl 7
viii) Fruit cooked in the sugar syrup.

I B AR H YT 1 B |
ix) A vanilla flavored custard made up of milk, sugar and egg onk

gY, I 3R 3fS B 91ef J 1 GIer-a1g arell s |

X) A very thin pancake served around the filling.

TS 9gd &1 Ul T, o 4R1a & IRT 3R TehR IRI™T ST 3|

Fill in the blanks: e I R ;
i) Leavemng agent in Baba au rhum is :
gE WA @ARSoR A erf |
i) Profiteroles are made with pastry.
TiftheRic U ¥ ST oI & |
iii) Marzipan is paste of and
ST, P e AT gl
iv) Cookies are examples of pastry.
PH O b I B

v) Cake flour has low percentage of

PP b 3Me H BT Ufa<d HH gidT ¢

kkkkkkkk

(10x1=10)

(5x1=5)
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SUBJECT CODE: DBC-03 EXAM DATE: 08.05.2026

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

COURSE : Diploma in Bakery & Confectionery
SUBJECT ; Commodities/PHTSErE
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

©d® Uy & fou emafed siw dIme # fu M §)

Q1.

Q.2

Q.3.

Q4.

Explain types of sugar & their uses in bakery.
d I & PR R I STNT DI ARSAT Hifog|
ORAT
Explain various types of creams used in cooking, bakery & confectionery.
G UHMH, dH R FHaRM § Jgad Aafid UeR & S| &1 e $e
(10)

What are the different grades of eggs? How should eggs be stored?
et @t faftr Aftrt €2 ofSl &1 HSRU oy UsR foran ST =nfew?
ORAT
List & explain different types of flours used in bakery.
jigii'ﬁ S 8H ad fafld IR & offel @1 P& a1 IR IADT AR
I

Write short notes on (any five): T fewfort fafae (fRp=eY uier wR):
i) Leavening agents @ﬁlw PR ii) Butter ARG iii) Canned food fSsaTde @me uard
iv) Cocoa by-products ®Idh! TRIRBHRUI IdTG v) Food laws W@Te] T

vi) Genetically Modified Food 3ailRIe =0 & qﬁ'% EGIC|

Fill in the blanks:
i) is the white part of an egg.

3fS @ The fgwr Bidm gl
i) is the outer covering of wheat berry.

g & TH P TTEd AR B
i) is finely ground meal of grain.

_ FI§N% urgen USSR gaT gl
iv) is sugar of milk.
Y P THI B

v) Egg helps in aeration of bakery & confectionery products.

3T B IBR 3R FHaRFRI IdTe! H gl 41 H AGE Bl 7

kkkkkkk

(10)

(5x4=20)

(5x2=10)
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