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ACADEMTC YEAR . 2024.2025

Diploma in Food production /T"g 9ISWFT d eqn*Cookery|E-6{f
03 Hours/03 tit

MAX, MARKS.
erffonq cio:

, 

H{:Xli,lo g :m,fl q T s '.nin br.*k-r,)
rqdro qs & faq .rr.iiro *# ,r#T iiiltlFi

o.1 Wtral are rirb ain,s onJr-Olurriuuinir"rf,irg;- - 1- -_
rtriF irtfrr d; orrri q.iG{,{ 4qr e.i 

-

()') r)ravu a rarrcilccr r.liagram of egg. 
H1, ,. the seiection crileria of an eoo? (10)

,rirJ ri,r tq;p iryft6 il, 
"o,i[i 

uig_d,_ glro& rrrr.ls S.qrt,J lfrdrz
0.3. i)iffr;rcntia1c}c^tyvlcn (any lwo):_ (10)l;ltr t); nll.r i e irr.r lriitiUq'"''* *, .ii Solrp-atnd srruce

, {jll 3i}t ql)st' ii) A la' carto.arrd Table d, hote menu
.3r e[,drr.] .rifq tqo sE]e +{,ii) [)cc.p Iryino ancl shallow frying" .,.llrr r1C-ir er)r f,_l lnh,

(J.4. l)ra,.v ;trr orrlrrnization charl of kitcl
l-rarlic. 

':'r('r"/-crtrurr ('rraI{ ol Kltchen of five star hotel. Explain the duties and responsibilitir. ,12;5ld?

,11?,ll',lTt 
ii)aer s h'r"r a-T \rc' dr*{n ?k! c{Es I qlm t qrd & ilnu, q-q RdenqioJ b{trR

tr la s s i r;, o',,,,1 
ll','119._ggo(nn rne thods a nd exptai n rrTff:,rr.rr rr.r,r.l irrl l,tfirzil +i o.n'-a it .ilr,#frJ};i,fud 

rrrn b_-ol q) frltu?rjol aqr{qjr ol rCl.{r.' [:xlrlain (a-ny five):
(10)rrl1q41r rt;{ t,rif qi.1;,

i) Moilrcr Sauce/8(r lit-{t ii) yakhnrtr{t{-fl 
iii) Mozzarella/q.}ccftwr iv) (v) Mirc-poix/ltrt vigart ,,f ari.rrrrs-*_our$ vii) pairinq^]tt{ .., Jonsommd/sidn}

C) 6. h/r.ltc slrorl rrotcs otr (any t\,vo):
{ift1q1 PtLrulJ ttt+r,.rddr, gx2=10)

. i) lr.larirraliorr/r lft.lqt;t ii,
iiil pn,"rinn 

i;n,.,r,,,,r),riql=r ou_a1o,,1,,il:Tlllfi:T 
lo.n.,. ! y/rrr_fr- o_or r] or$i qhi ar qq)rr,) ,, t).sr;rr'e lhe tl,i:Tr of breac, maki,g 

'rom 
the selection of inci s')':; r'ir'r ,1,{,} ,'l; nq .i,in'q#"# E+.n,il qruil r} u1*or$,T's 

to ilre 
'inal 

bakrng 
logu 

(2*5=to)

s$ d$ 6{i im or.r0 qlffi ,, 
T$ilrr r;;11r1.r ,uoo 

,,, ,", ,,'', ,,.- ..lo 
urb:uss tne key characleristics of each category with two examples

;lil,,f ru"t"1tr, 
4;'rd' qrrs fitfthq t so* 4utl ib g.q +t'ugu fgqJqlrt rJ rrcrewr) s ,*rq fdrar* r)

(10)
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SUBJECT CODE: DFP,01

Q.9. State Tnre or False: mdl q rt(kt EctE(:
i) Croutons are dices made from bacon.

qrrs-d{ frf,q g E-i Brqq O}d tr
ii) Parmesan is cheese which is oriqinated from France.qftfi \rm. .flFr B q] lb mie fr-B-il-{ Ed r

iii) Mixing two or more ingredient_thoroughry isknown as brending.
s] o' srft] 0{46 qErm fri o{d-n-{d * frq'r .amr *or t riv) Basil is a continental herb.' dRrd \ry sYtu+.d s-.S {E t r

v) Induction cooking is conventionar method of cookinq food.
{swr;r gf$rr cqr.ir q{fi qff \rfi qrffit-o frf}r B r

vi) Vegetabte cuts in!o baton shape are called jardinidre.
ei.) smru r) sildt q-€ eMi6l qrHFqi oer oror t r

vii) Meal which combine breakfast & runch is known as Brunch
qFrt rll dq6{ & fi-qq 6i ftrilq-dr Fq eiq d-" *r-

viii) lhe last meal of the dav is Supner.
Rc ot srrl-t{t r}qi sq{ dtB,

ix) 'Ajinomoto is also known as Chinese salt.
ei"fl=hflel m]d}fl qq-s.*-cH * tft sTn Grmr I rx) Gazpacho is a cold soup.

. rlqla) qd, ijer tp ti

Q.10 Fill in the btanks:/ftdrt R{FT Ht:
i) Mixture of one part of egg and three part of cream is

qdt qFr eC ah{fi{ ErrrmtcE rfrg.q8... .......__-Jii) Yeasbis used fo_r: in bread making.
dRr is q-qF] fr ... ..........&- mrq ennr B r

Le chef po.lqOe looks after the _ _ section in the kitchen.
cl qJrF q}}q ft-qa b ......-_-rfrott-u*-or# t ;
A broth ba-sed soup from ltaly is ---.----==-- .

{e eft or qi}wr r{rqrftd W . . .. Fr
_ is the French name used for vegetable.

q-dd) itfoqq.Idd fr-.r qm tr
A proprietary sauce made from chilies is called

iii)

iv)

EXAM DATE. 07 05.2A25

(10x1=10)

(10x'1='10)

Itr-d i],oi \r.in c-qoltrolsfi{ o1.......... o-6T qr-dr ei
is a popular soup from England.

E d=ssl\rm-qR1_gWtr
Thin ribbon line cut of veqetable is
e-*fl d gm-qdf,r sr fw{ orq{ oe_ Fd-r A r

lVay.onnais_e is a serve temperature.

|T{E s-l f,ItFrFT q-i q-$"€T qrf,T Bl
Tartar sauce is a derivative of qanna

a& tiiq .. . .... rriq * ftqrrqTEt __

v)

vi)

vii)

viii)

. 
ix)

x)

C0DE: DFP/C00K/NC/07
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SUBJECT CODE: DFP-02

NATIONAL COUNCIL FOR HOTEL MANAGEMENT ;i,
AND CATERING TECHNOLOGY, NOIDA .;i

ACADEMTC YEAR - 2024-2A25 
,,:,

.: ii

COURSE/qrerFc : Diptoma in Food Production/p-B fr"ffi
SUUJECTfiAEq : LarderZordl ,,,1

TIME ALLOWED/.+nciflo qstq : 02 Hours /02 tit :,;.ti;

(Marks allotted to each question are given in brackets).,,...,

F-&f, qs &' ftq riTeitrd oto" Eiu-f, fr Rq u< di;,;11

Q.1. Explain larder. Draw a larder organization chart gnd explain the duties bnd
chef garde manger.
f,r&bErtfrc-onq
oftqt

Attempt any threel frtd' fi'{ u-{ ftfu( :

i) Draw and label the cuts of mutton.
irs-T ?, fdfr'n m-s o-r Er qqr{q rlti s{b cTTT frRq r

(2+3+5='10)

ii) 'Explain poultry and game. Describe fur and feather game with an example of each.' 
'&i Bh' nq & qfr fr Ear{q r w eftt irq{ nq m"r sufa +dTd{nT sR-d,plfuq r

iii) Define hors d' oeuvres and classify hors d' oeuvres by giving at least two examples in each
category.
Hors d' oeLivres o1 qftr+rfua s"t Gfu B-qb r&-f, M o] oq t F+-A B-dr6{uil s qrs{
aftf-o otr

iv) Descrpe forcemeal. Discuss the. types and their uses.
plifrlfe ,irT suh of r eqb q-s-rtr sm- sq.n ir rn q-.f Ot r , ,

ROLL

:'i
I drdr Eftrerr qrd q{r{q aqr tqt .ld ciq{ e 6-ffii€h frd<rftd o1!-qf

Q.2.

Q.4.

Explain the following in 2-3 lines (any five):
FqfrBa oJ z-s qffi fr tqe frlfrq1o1{ fr1:
i) lcecraving/qr{s}-frtq ii)BallontinerTdfti
iv) Charcutiere/il-{gtPR v) Cephalopodslfu}rffis

Differentiate between the following (any two):
ffiRd # fiq e,ins qdrsq c+t$ dr:
i) Simple salad and compound salad

Ril{cruord eh rb-u61s *ro'"
ii) Sandwiches and canap6s

Sgfts ek$-nfi-q -

iii) Crustacean and molluscs
m€f{qq eiltrhmo

Filt in the blanks: / km enq qil .

":' ':' (3x5='15)'. !"'.:

';1.'' ''i'
iii)Baconfug
vi ) Vi n a ig retter,-fulrqle

t. 
-i

i

'.t
' I/Ya=iltl

'vt
05

i) 3 part of oil and one part vinegar is called dressing. : :' ; '

, ito?'',fi'r rnq 3fuRruaibq-6 *fl-,iF]. ... $fV'roOttr 
-

ii) 1 part of oil-and two part of vinegar, mustard and seasoning is called ___+. dressing..T"''-'.''-r-.
r rnq te oirs z qrq fuwT, s{si ci{ q-€Ta sl 

--- 
.jRitr o-a qkn t r :

iii)Pate.de-foiegras(goose|iver)servedaSa-
te d rht$ crg (E-fl ff'r fu.rq q-+- }. s.qEqttgr qrtrr? r ' " .

iv) Fish is called in French.
,.F* * 

---A 
'-+ -----\ -*lpq q tuqt cpt q,)gcl 6 |

v) is the combination of fat, meat and seasoninq.

(5xl =5)

CODE: C4/16 , Pagelofl
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NAnONAL couNc,L FcR Fic rEL tu 
nori rvo. llAM 

DArE: 0s.0s.z0zs

c0uRsF/o,ffid,6 .r'.id;t4,ff?:l#?igi.-r^rc TEcHNo,o., ,oro

s.ue;Ectlnqu
TIME ALLOyVb*D/sflriEd gqq ,

, 
MAX. MARKS: 50

ffiryry,sffi*qai .- uiilGrduse, 
'''' v' i\'r( \'{rdRd eE: qid:'F"i{ dn",l+$tt$, 

--*---

;xiffi$-"-
nD'rrr 

!1 \r \'\rY'v 
'q{Efsf{ 

qT \rqq$SffY{ is fgod processir.ro nsno.^^...^ ^. oR&,'

trili{!1 q .*",iiTl$,fii-#,f#1,$*iti|i$J!#,;n 
* 

___,,,.4 q,rrqr 6rr 
(10)

'istlenconrmo Onnn 
" :'tr cP{|.

"',r.u;i' ili",JStiHf 
fi{?,j,$ $-H,f:Tc se,vices

e.3. oirrereirtnte between: 
nertc tlf,ltq) +l ff.fioe rt* frri ;

.9nnee ot
(10)t/ Spoilage and confamin^,r^-,,1,,, ''?ili1-#*S

dsr 6:t:i1 lk v#n
' List the various tactors which affnni _,,^-. , . , cflff

e 4 *}[ff 
;i3'Y;5'';i{gn##r'#{i,#HH;ffi,J.H?t$.ff+ 

d oic*r mr

e,s why rndia ne ;ir;rJ*i;ffir i'l) FssAt/ trDqqqsqrr$

,,,id*f no#'#*$iHfir?H'ilf1ffi=,r, 
(2x2%=5)

Q'6'," 
lixte 

rrru cr Farse:

tl,u-qi;rcrO q_Aru.

, ,) prastic cur {5). 
..,,, y,a_"#H-#iti$S3#|i,

1' ';i\:, ,rq1:; ;1, ,,.r, il,:;:i.,,,i[qr*itii.i3io,r.
coDE:DFp/H&.s/NCi0 7 

, .; ,i.ri \is fuir_;rigin;

i',/zyear Diplorna in

H:'H3"il;;;
t:cncl l-}oduc tur,r'i fr.,,n
3rk,r.'y e;;#r# 'l B.everaue service/ Housel<eepin

F:m'T*ilt',#"*t
ousefteepi g/

02 l-lcursl02 tlt#l;: I lL;gy i io n z srq*"rt d s{rqn

1%qgf,t lBkTq, "i sff"*rnrcs-qlft,rzdb,i
rsd'fr-ffi-0S
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SUBJECT CODE: DCS_O1
iit) The act of cr

,'; effi L1T#fi*'s'f Tn,g,m:i's',$,.,* ** *,'*' 
DA TE: oi s os zozs

wtrq * #'#t#H'H'g'rrgo3'!*. ''' s qril w Br

v) Salmonelfa is nor *,r.,l^: :'*'' Flili F tW wre q;s1 ;p-=r $,q "*tg'Sf';gtJ#.y B frrs sr€ o.r qror tr

Q.Z. Fillin the btanks;
n-+aenq,.{t. 

-

i) Shortradi
-s wdoffi'##i#',Hg to cook roo_d

ii) Anemia is carrsoa-a,l',^'-ll,'lj 
qls;t qm-f+ b ftq-ffi.'-'

s*ftq 
caused 0." tr a.iilLffir rsE 

i ftq-EG lom B ___r
iii) ,*;l*ffiffimH*
'') - 

""j-iffi 
,&m,,.il.J"Hil;* *G."rffi --- ** Br

u 
__ffH&*erojjrdHy*a

e,B. Match rhe. 

",r^ 
T 

4lo vrq F'Eilqr a ftq;#tfi'
r+or-Tmt.

(5x1=5)

(5x1=5)i) Bacteriartq$frqr

ljl . l.rg poisoninsrps NHqtti) Sanitationf$Fffi
rv) FtFO/gtrqT{qm-Bit
v) ccpnftSfr

t

:l Food IntoxicarionftB qnfu6_q6
?l :ound and hearthyffi G.S#'c) First-in, First_outrrhd qi;+;:;
!l figlogroanismsrqsw-qe) Criticatconhof poiiyffi*+* *r"********* 

(5x1=5)

Page 2 af 2
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{itJl:r.JIC l/[dErr
flt\/il_ At t OwED/,lrrdl?ti qrr{q

IIATIONAL COUNCII_ FOR I.IO-IEL MANAGEMENT
AND CATERING TECHNIoLocy, Irloinn

ACADEMIC YEAR - 2024.2025

: 1 %year Diploma in
Food production /Bakery & Confectionery
_trs ulsryp1r6-11qq #Sffi ,i r /, aqfo Grnlq,: Food CostingftB o}[*r. }ZHourslrjj tra - 

MAX. MARKS
.r[Dq;ilt.lt.n

trVAn, nATr. ^^EnAtvr uA I t: 0ti.05.2025

ROLL No

(10)'

50

ii0

,J 
I

()2' [:]eftne tooo t',t^:.l.1:d state the objectives of-cJetermining the food cost for an esrabrisrrnrent 0r,,,,g,(1,11nrortlh of '/anuary the food cost peice'tug. of ,-.u1ur*,rtigc *u, zsrz, ,rol, the montn of February the
food cost 1)erccntage of the same restauiant;u",pu,rir:by" frrm the;,;;ir;;iu* of the ownerwlrich rs
rrro'c srritalirc arrrrorrgst these two write your anr*;;;il, iatio iurisoiction.vjrr it"ite 'ril irttrrtfuil 

'd- "i* flo'.gvii;itn'drii."r+uina o-.] -s Rqc{rrr onrqr
t'pJ'i{'i rrrd r} ..itt'r }wi q"iit{i q'r 

R-'GoJr.: qfiqr.j .,!*-,{r ri}{ *iifl [*r, g-qJ] ]qr{i ci,r rh,il'j"jJ'c rrrilrrR'r rrrfi>r+ i'f-i*rd -* ?i'io''i#'ah q + an*,..l"*h. er|n_o,lrrgdo Bzqrr+
ii'rr.r rJ c,l rr,f;rirr,l nOa, t] wqirqqi

:X:illiJ;ll."arioui 
contponents ora standard'r:JH;. Draw rhe rormat ora srandarc, recipe with a suirabrc;

,lil]rijl"oon;tt 
ifltd] d' ftfrn ucol d,] ftr]r uvg*r s<rq,-{uv s- qrrq fillr}\rs.qr{d, rftrdt .nr qrsrr

() 3 r'x1,'tr61" aborrtlrrerperationar phase of materiar costinot tclllqi:r,r,Jftr\r a; ernrfqrii' U* b 
",i';' 

ii#Y

(rvrarr<s iiroii;, t;;;;h q.'iuiiion i,r er*n , o,u.kersi 
--

gd.n qs d; ftrq errdFa-i{ ,irt .nfrii:".t" ian rr( d;
Di:;crrs:; ab'rrt rhe ,liiieirni 0pu. orm*nJr y::g r; 

; .;i;t;s ;ituLrirnn*ni. wrd; ir,f,r noru about the
\'rriors firr;tors to be keptin rino *r,itu oqLnrirg the sering price of menu.

;i;,iii :JJl$1l,,i*',H K# 
"H 

#,H#\"#'#-1 S ;r,g'_g,h d rdqrq r*,,
ORTTII

Dir;crrs:; ab,ut the importance and step_s of the cooking ross test.;1,[i[rt ethtt*,: 'dt qoo un* q,-,al,"a,"qll q tr.i[ okqr

! I lil,i ;,lf 1l;'il 
i,.:,,'+:ff '#'.'i,y,[J,:1:,*,,,! :l;: va r i o u s, 

lg 
g uj o r o p e ra t i on s

t 
,\,,.,4 (r\uil q, $j(lJtc[ ttal q;so)qcd; $g) q;nuil io] q..i]d.iilrlfdtl 

rr')'i lcarcrrraic 

"ro,{.r1,-,,,]Tte 
riar costfrom thegiven infonraiion: (5)' . !l,ri{ri i;lti.tjtjl .f er;J.*ri -t=r,^rat,,e ;r.,h,: ;tf rru111 zfi:' 0lrening srock.of rheiftche;: rii.'rooo(ssilil it;r itttli:r+ ir'iO - *,,0,,0i

Sturt;s receivecj _ lls. 1,40,000
(t,:)l iltL<.1 I;. | , t(),0i./o)
[]oorl r:orrsrrrlcrl by staff _ Rs. 48,000
(,i,1r1i;.qf ril{t ft)iqr qr11 r}.,1;i i.o u,unof

ci)l)f , :):r:),1j01 
;age 1 of 2



-.-.-:'-.-pt?
, l;l

{-ilJtr.lt C l-0OI)E: tlCS-02

I ransfcr.in fronr bar/goods received from bar _ Rs. 2,100(Eir{ t} Hrli rrfd,:,d* ui .*"i_*, s.2,100)

[l]'K;Yi':l'':1i1""jio o*1'r, cr^eparrnrenr - Rs 1,B00

Fnod r.,urj,+,t. 
*urriorqzrrrq,fl -irtt oii"i.,.,uro,

( +r ri) Dr r.r) rr,.,i,,ffi ' :,ff 1ff il*H :'[,:: j 
f 

b 0 
" " 

u'

Closinrr stock atlhe mor,h .rO _ ns. 3,S00. (r lqT ?-|,, s,J r) rreillii,r ;h,':" 3,s00 )

. (),ij. Dir;cuss thd i
[rJl;.t'i.l;.1.1,lP.,|tanceandneedofvie]9|testinkitchenoperationslr{r r} des.&e&- qc_s'rrt{ ;ffi"qr_ fdwntqqt _.rtr

/ \ /\\,r n rrow fhc .n,.:loj,j]lgfportion costis carried out?qlqFr *)qe ciit rpf{i fu* mf .lrdt _dz

(') / 
Kl'i:':q[nolcsbn rhe rouowinq (a
D * irt rde-rk r r,,.uruiuim#l#+,#,*",,i) Conrrol of overheac.t .orirqli.lt *f*qr firizq1) ,BLrrchers yietd /gq.)qf ;il;',"*
iii) /\djtrshrient factoi l\rscr*il +*

{).li I\4;rlch tlrc ftrllourrrrg:
fr1r11;1;1,1

r1 \,it;ld /rilc$
. ii) Standardt)urghas^e 

Specification/
t tFl;i, .U{i,i f}F)iiqr

I'i) fjtandard Rccipe /urn6_!ftpJ)
rtr) i,ricirrs by porrion cost ,oi*t_iAte t qrgf+i.r

r,) 'fools 
ol sale control: iiet .ltucl.l + i*i

EXAM DATE: 06.05 2025

(2x2%=5),,

(5)

(5)

(5r

a) Cost oriented apprr
b) r{oT,;; u;f |#.'T${SH.H. eFojur

c) ReceivinglRrftldri

'''\xil,l3fi*o;i?ffl1,Igl and nrainrain unirorr'ly
r) \r't ,rui,;;;,,||jit*rr 'rft{ FI'Flirr d,tr[ 11,1.,,

;tc q,;lOO ql.gqe

(5x1=5)

Page 2 of 2
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SUBJECTCODE; DFP-03 EXAM DATE: 1405;025
ROLL No.

NATIONAL COUNC|L FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY. NOIDA

ACADEMIC YEAR . 2024.2025

COURSE/q[effc : Diploma in Food production4F-S qtsderc fr ButrqrSUBJECTFqq : Nutritisn@qrq
TIME ALLOWED/.TrciBa rrqq : }2Hourszoitit MAX. MARKS: 50

(Marks allotted to each question are qiven in brackets)
rlelo u* b ftq ,imiEa gifi olg-f, fr ftq'rq il'

Q.1. ElRlain the physical, ps_ychorogicar and sociar functions? food. -qrw S' qntilt-6', q+ffi-o- \ni srqrfro o-rd d arrsr .ot 
r

-W'hat 
are nuhients? Classify them in r:lfl

drrfidndqqrt? g.€ffifroXtuof of r

Q'2' Whatare carbohlpratgs? glassify-them and write down its funclions and sources.or@u wT fiz q-€ E trp-d qut a,n E-qb ffld -n €]d ftiii;
ORTgT

. Briefly elplain the functions and sources of proteins in our bodv.
wt {tt-i d qldq & 6Td si{ trf +t €A}q i s"h *t;--'

Q.3. What are the functions of water in our body?
6q'frqffir d qq*'wr oiddfrt,

Q.4. 
_what arerfat soluble vitamins? Name them. write the functions of Vitamin A.
Su go-{in-d ffiaqg? srbrrcftrdl ffir A }sTdftRqi

Q.5. 
S:tjilryn{a111nqanO write down rhe facrors aff_ecting menu ptanning?q{wn;n Eqr d dqr s1wrffir ol qqrftd ff-{i ETA FT{s ftRq,

Q.6. Explain in few lines (any five):-$Rrqqffi d RRn cd-€ dql'
i) llealthffifrur ii) Matnutrition./Sdqul
iv)AminoacidsZsfiffSqfu-S v)Obesity,ZdnrriT
vii) Fats,eRIT viii)RDAZ+r€|q

(10)

(10)

(5)

(5)

(51

iii) FructoseTgd{I
vi) Dehydrationzffiffio-ful

Q.7. Match the following:lfuonmt,
i) Glucose4cpls
ii) Vitamin DUFffingt
iii) Amino acid/ rrffiqfus' iv) Albumin/qrqfrd
v) ORszslernqn

Q.B. State True or False:

'a) SunlightZt{a

b) Eggzoisr
c) Oial Rehyciration Saltzghrs P€nBrq qr€
d) Monosaccharides/ tr+mrfs
e) Building block of proteins/ *d-q b 3[qR

,i) Carlohydrates 
-are 

made up of sugar, starch and fibers.
mTtrsr{Qe qfrn, erd Bfu qtrw{* si me ti 

- -

ii) Vitamin C is fat soluble vitamin.
ffiqrfrtrafrgo'nfluffiqg,

iii) Disaccharides contains 2 sugar units.
srl*+rnsfr z srF{r *nefat,-

iv) Another name of Vitamin A is Riboflavin.
fffi-{ g s-i $H-{r qlc r.|FffiRq B rv) Laclose is found in fruits,

ffiqtq,-dr SwnqrdrAt.

(5x1 =5)

(5xl =5)

(5x1 =5)
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(Marks allotted to each'question are given in brackets)
(lr&f, ss &' frq rfldtrd ei-fi dns-fi d Rq .rq tr

Q.1. Draw and label the structure of wheat kernel. What points one should consider while storinq
wheat grains? -

t{ e^ fiq qfl Tir+{r d-{-{q Gh ssb rrFil qq qH ftfrqr t{ fr ffi m-r fsmur F{A
qqq ft={ erd'6r tqFr r€|{i qrBqz

oR/rlt
Define adulterant. Name five common food adulterations and suggestive tests to detect the- adulterants in them.

61 qftqTB-d q;tr d-q qmrq um p6621 &. qrc s-dEq ri-{ s+& fuor+r or
qdr dqfi b frq Vfl-d-f,rs a0bqar{qr

Q,2. Draw the classification chart of vegetables anO gi;e two exarnple, of .a.rr. 
10)

ffi,ol Effq;-{q qrd dc|Eq 
-.nq r+o * a c-o-aqoT dtuq r

oRrqt
Draw the classification chart of fruits and give two exampies of each.qd or Eflarrr q'rd E-qr{E f,qr qdqr b A g-dT61r frMr

(5)
Q,3' Shelf life of fruits and vegetables can be extended by using various preservative methods.

Briefly explain any two methods of preservation.
frflrx qkqerm Efsd fl wfrq o-$- e-df Bfu sfu{il 61 +tr cE F cqr{ qr sfi-ff
Br qfRerq e1 n;-6' d AnA sfr €*q d elsqr ffit1

Q.4. List five'herbs and five soices. 
(5)

qfrq q-S-qRqY oh ofa'q*r6 of {d c+r{q r

"ORFIT
List various types of cream used in food production with their fat percentaqe.

u-drrfi d q[ff Eas rmn dfr Flq o1 {ssirts-{-mibeqffideFdffi r

Q.5. Classify pulses, ariefly describe theii uses. 
(5)

qTd] ft1 q,ffifr o1Bq, gqb qtrf sl€*qd ftrd r

(5)
Q.6, ' Briefly explain the^manufacturing_ proc-ess of any one of the following:

ffiRd fr t FoS \rdt sT l?Mq qffiqr-6] €0q fr vryr{q,
i)Chocotate/ffie ii)Coffeef*fufl iii)Cheeseffi

Q.7, Match the followinq:
ft-snot,
i) Frozen Food/rptffqp-s
ii) Parmesan/qdqq 

6

iii) Flavoyrfifr+r
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(10)

a) Milk&E
b) [/6i7slftFDl
c) ltalyffi
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lV) Jam/\tlH

vi Apricot and Peach/ qot{ 3il
vi) Millet/dl"RI
vii) Saffron/S-{R
viii) Cinnamonl$or+fr
ix) 635s;nrAffi{
*i CornflakesraffqA-fl
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d) -18'C or belowi- r a'c qT ss-S *A
e) BarkldlTT

f) Menthollttho
g) Preserve/*.scl
h) Drupesr[fftl
i) BajratrIwr
j) ColourArl

(10x1='10)
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