SUBJECT CODE: DFP-01 EXAM DATE: 07.05.2025
2 =8 e S
NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2024-2025

COURSL /Ul : Diploma in Food Production P8 WEaerT 7 fy ey
SUBJLC /R : Cookery/&e)

HME ALLOWED e oy - 03 Hours/03 s i MAX. MARKS: 100
J > HNT sis: 100

(S8  (Marks allotted l;eﬂqﬁon are given in brackets)
(61 w1 & R0 idfot o ey 1 g g ®)
Q1. Whal are the aims and objeclives of cooking?
I ehell & e1ed ud 3R97 aa 07
(10)
Q2. Draw a labelled diagram of egg. What is the seleclion criteria of an egg?
S DU AINE [ G2 378 & G11a & 1FreE F ay 7 fored ?
(10)
Q3 Differentiale between (any two):
1 e 1Y sicre aygraiy (CRERA)E
ik Soup and savce
YU 3N iy
i) Ala’ cate and Table d' hote menu
3 drard SR e digR o s
iii) - Deep fying and shallow frying
Sl W ol Qe 1y
(2x5=10)
(14, Dirzva an nirganization charl of kitchen of five slar hotel. Explain the dulies and responsibilities of chel de
parlie,
i R dleer a Ry oy UP AR A T30 A 2 et @l ud Rnnarfyf o) favan
2 gy
OR/4r
Classify and list {he cooking methods and explain any twe.
D ) [fER ) anfpa 353 gt ST e 27 o crenr ol ) faferal @0 s @y
, (10)
Q5. Explain (any five):
VIR DY (VS ui, ,
i) Mother Sauce/1az iy i) Yakhnifmgy - iii) Mozzarella/H s ewr iv) Consomme/aste)im)
V) Mire-poix/[PR - tfgeny Vi) Carcass/ R vij) Pairing/Afsy

(5x2=10)
Q6. Write short noles on (any two):
Ulgrer Ruml) forgy (B AN .

i) Marination/uR Ygre ii) Indenting/g S 11

i) Porlion Gontrol/aygfa PUST - iv) Use of herbs in cookery/UTes & 7 Grel) gfedt &1yl

LI . {25(5:10)
0 ‘. Dr?mirrhe the process of bread making from the seleclion of ingredients o the linal baking slage.
b3 QAR @) 5 o ER & Y RO 9 e 3 A B e o) W ufsur ) Ry
o . (10)
Q8. Explain the classification of 50ups. Discuss the key characteristics of each category with two examples
for each type.
U b b apei Ay fal@u ydas Juf) 3 U E W RYyar; &) SEIBT F w12y R )
Adlsur ‘

: , - (10)
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SUBJECT CODE: DFP-01

Q9.  State True or False: /T8 T1 Ta7d HdISU:
i) Croutons are dices made from bacon,
I3 db ¥ &9 3159 BIA o
i) Parmesan is cheese which is originated from France.
I U 1Sl 8 S (% Wi A g g4
iii) - Mixing two or more ingredient thoroughly is known as blending.
al a1 3 siftes wmfdrl o st avg @ e AT Rl
iv) Basilis a continental herb.
ARIE U Bifeed ord) g R | _
V) Induction cooking is conventional method of cooking food.
S S HIchTT WA a9 B U uRule AR |
vi) Vegetable culs into baton shape are called jardiniére.
dd ApR H H1E 1S sl Bl SifEFR weT S |
vii) Meal which combine breakfast & lunch is known as Brunch.
19 3R QISR & HIST ) Aol 9 s gar 2
viii) The last meal of the day is Supper.
[T a1 3nfRad) 1= qur grar g
ix) ~ Ajinomoto is also known as Chinese salt.
Sroflie) @) D e & 1 A of S e g
X) Gazpachois a cold soup.
- Agural ue $81 Y B

Q.10.  Fill in the blanks:/RaeT wrT 43
i) Mixture of one part of egg and three part of cream is
Uh U 378 egz T W Bt T s R
i) Yeaslis used for in bread making.
GReds TN H ... P BT AT |
iii)  Le chef potage looks after the section in the kitchen.
o B IS [BTTF M B @I BT R |
iv) A broth based soup from ltaly is :
gedll 1 e snenfa qu .
ey _is the French name used for vegetable.
................. Fosft o ore g St A B |
vi) A proprietary sauce made from chilies is called Byl b N
e A & v SRR B AT F. wer o o)
o G i L S AN popular soup from England.
................. 57l B U URi qu B
vili) - Thin ribbon line cut of vegetable is : gl
gooll o ueh gaen W R AR b .. Bl |
ix) Mayonnaise is a serve temperalure,
S 41 -5 B A R W Sl g
x) Tartar sauce is a derivative of sauce.
adv iy .t A R g

LEEEET ST
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SUBJECT CODE: DFP-02 EXAM DATE 08.06.2025

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

COURSE/UIGIsHH : Diploma in Food Production/%ps drgagrH # fEte
SUBJECT/famy : Larder/@Tex ! f
TIME ALLOWED/3fidfea w9y 02 Hours /02 €¢ ~ MAX. MARKS: 50

(Marks allotted to each question are-gwen in brackets) 5

{Wﬁ?ﬁﬂ%%%ﬁ@ﬂﬁﬁﬁ&ﬁmﬁmm%

Q1. Expldm larder. Draw a larder orgamzatlon chart and explain the duties and reSponsrb|I|t|es of
chef garde manger.
TSR & TN 7 FARY | AER wqaﬂméaﬂﬁqama‘nsvﬁwé?ﬁaﬁahﬁ@aﬁzﬁﬁw
Garg

Q.2.  Altempt any three:/ fés=8l I R fafau -

i) Draw and label the cuts of mutton.
He- o it e o i 918 3k S AnT fafau |

if) ~Explain poultry and game. Describe fur and feather game with an example of each.

T ROk T o AR W SargU) B R Thek T T Ui GieTevl aied Bifi |

iii) Define hors d' oeuvres and classify hors d' oeuvres by giving at least two examples in each
category.
Hors d' oeuvres @l TRHIE &Y oiR 34 yds Jull m‘T BH T HH Al Jarel & Wiy
il B

iv) Descripe forcemeat, Discuss the types and their uses.
Bl o7 qui B 3ud UHRT 3R Iudhil W gl B

(2+3+5=10)

(3x5=15)
Q3. Explain the following in 2-3 lines (any five):
frafaRag &1 2-3 duidgdl 7 Wy sive @S u9): i
i) Ice craving/3M13¥ dhfdT ii) Ballontine/acwifa-t iii) Bacon/d@-
iv) Charcutiere /aR&RT v) Cephalopods /Ritsaiare  vi) Vinaigrette/fSmmsae
(5x2=10)
Q4. Differentiate between the following (any two):
Praferia & e siak SISy (@18 an:
) Simple salad and compound salad
fHud Yeilg 3R HYNE Hdrg
i) Sandwiches and canapés
Hsfag ik dArdta
i) Crustacean and molluscs
T R dwws s
' (2x5=10)

. Q5. Fillin the blanks: / e = ¥

) 3 partofoiland one partvinegariscalled dressing.

el & -1 11 3R RRE & U MM B .............. SRITT BBA B
ii) 1 part of oil and two part of vinegar, mustard and seasoning is called dressing.

; U7 el 3R 2 U RRT, Tt SR TR Y SR &a7 ST |
i) P'nc de-foie gras (goose liver) served as a :
e DI EEH DTS S eI R IR

iv) Fishis called in French.

BadAedld___ Pedg |
Wy e TS el the combination of fat, meat and seasoning.

e, T eﬁ?mna &1 G 2

(5x1=95)

FhEkkEEkth
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SUBJECT copE- DCS-01 EXAM DATE: 05.05,2095

NATIONAL COUNCIL, FCR KOTEL IVEA‘\!'\JAGEF\&ENT AND CATERING TECHNOLOGY. NOIDA
ACADEMIC YEAR - 2024-2025

© OURSE/UEEEW: : 1% Year Ciploma in
Food Progiietion ! Foud & Beverage Service/ Housekeepingf
ca Cly & Confeclions :
LS WS g Serdior Hﬁ}vammv"rﬁ?wéﬁm e et o
1% @iy e

SUBJECT/Rmg : Hygiene & Sanitation gresny 7 e
TJMEALLOWED/&HHT%awq : 07 Hours/0p w2 L MAX. MARKsS: 50
5 3% sp

__h_——__—_—_\\-—-______x-ﬁ—-____-———_.____...__- —.-!_—_ _— -—-_.__———-_.__,,‘—-—-»-—_____—_"‘—-——-_______________-_._
. (Marks aliofiag 0 sach question &Ie given in bracke ts)

( U % fom HIdeT ajer Wiga i few e g

aif"""m}} is the use of HACCP in ral&@ﬁf&%lt the *;-51;5: principles on which HACCp is base/?
l ] ; : v Ulep 4

A 3gh 9 UeiRid 1 o SUINT 239 W R ) e RARTCA v R TFuHifid}
SRl 2, ' :

ORI,
Why is foog Processing Necessary? Discuss ihe effact of heat Processing on fhe nutritive valye of food.

HIE Wefegsyup l siiavug 2y el gEnel % 4oy YR gy Ui 3 HHIT Bt gef B

: (10)
Q.2. Describe the different types of waste venerated in kitchen,
VR § gagy BF S fafyy AL 1 e aufy Ead
: ; ORmay
List ten Common faults in feod Freparation gng Selvices, '
HISFT g J 3R g SR LB P Uhag v fera ;
) (10)

(.3, Differentiate between:
-sfﬂ?waﬁ‘:
i) Spoilage ang Confaiminaiion; of feod
W) B gy S sk i (e
i} Chilling ang freeziﬂy
31 Br 3y SHITT. :
- Crigy
List the various factors which affeci nHerobiaf growth and explain any two of these factors,
GE L e VIR B9 GIRTE Mot @ el SR R qur iy Y far oy PREBT 75}
Hvm g ¢ : ,

' (9)
Q4. Briefly explain the following (any two); N
Rafifag 1 ey 7 TRIRY (@ gy . i
) Food Mr’crob.iofogyf@ir U Sl Rz il) Tifat'xingfff’ﬂrm iff}) FSSAY Q’TEQWWS{%
V) Persona Hygiene/&sf Wwsqr ) Allergyfoersif

(221 =5)
Q5. Why India needs Swachh Bharat Abhiyar? _
 URAH 3 MR ST o) iy v ¢,

Q6. State True or Fajse:
© LR g Tl
's_} Plastic CUps are b_fc:deyrada'e}fe.
WIS & &y RIEDEC e
0 Nirmal Bharat Missior, Progeane i goirer w G-2ting) ga Swacly Sharat Fission,
Pt ey firgg PREGH Y ey g T & ey W e R sy

CODE: DFPIM&SING /07 ' ; 5 : Pags 1 of 2



SUBJECT CODE: peg.o1 EXAM DATE: 05.05.2025

iii)  The act of conducting a planned Sequence is known as Monitor,

wiis gty ) e e @ B A SAT S 8
) Burns are caused by steam or hot water called 3 scald.
S 4G 37 Bl & A e gy STar 8
V) Salmonella is not water horne disease,
RNACIEE A Y
Q7. Fillin the blanks:
R i 43

i) Short radib waves which can be used to cook fooq iy .
ﬂg%%zﬁaéﬂfﬁmaﬂemnnnﬁaawmé?m%mmw% |
i) Anemia is caused due to deﬁciency of ;
Ul P B ¥ By Bl )
i) Food Prepared in excess and remains aftér a meg ;
ST A N ey T WISH qo1 @l 3 S 991 g3y ajlu BI 2
iv) : is a unit for measuring radiation,
ety {3
——— I 1y 59 U 3571 g
v) term derived from the Greek worg Hygieia.

wzﬂﬁmmvﬂur@%mw%:
Q8. Match the following:

) Bacteria/Asa a) Food Intoxication

i) Food poisoning/ts tigwift b) Sound and healthy/a19s g 2wp

iii)” Sanitation ©) First-in, First-out/gres B 33T

V) FIFO/Twemumsai d) Microorganisms/gerrefty _

v) CCP/diiidt 8) Critical controf po.intf%m?ﬂg’lﬁqﬁ‘c'

ekt L

CODE: DFP/H&SING/07 ‘ : Page 2 of 2
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SUBJECT CODE: DCS-02 EXAM DATE: 06.05.2025.

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

COURSERMISIzpIT : 1% Year Diploma in
. Food Production / Bakery & Confectionery
8 IS /oleb) Ud gl 11 1 1/ affyy fewu

SUBJECT/fRny : Food Costing/#8 @&
TIME ALLOWED/Sir@feer 3y 02 Hours/02 MAX. MARKS. 50
' ' Sifiean i 50

(Marks allotted to each question are given in brackets)
(UD U & Rw spdlea sies ®Iges ¥ Ry nu g,

Q1 Diseuss about the different types of menus used in a catering establishment. Write 3 short note about the
various faclors (o be kept in mind while determining the selling price of menu.
SR ulage & gedmre foou s @@ Rfte e & UL & a7 i @y T A ey ey
FretRer - wima air ¥ w3 wR) a2 P ®reT & vy v i ferd|
ORMAT
Discuss aboul the importance and steps of the cooking loss test,
GIBIEE ¥ Tee ot o) ¥ a7 == s
(10)
Q2. DBefine food cest 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 s
more stitable amongst these two write your answer with valid jurisdiclion.
WS BN @l UG Y air Ry UREET B Riv we e Puife e & [ IRy aa)
SET iy & QRET WeRi w3 @ PS BRI UlRd 25e U1 ale wead) e T 38l Wi @1
DR Rt i F AR 304 B T T QA N QA B PEBRE olftier irga 2 o)
e 1 @) adwing a8 @ U |
OrRAr
" White the various components of a standardized recipe. Draw the format of a standard recipe with a suilable:
example. -
Vb el RN & AR vem) Bl o uyaa ey 3 A a0 o W RN ey gy
GRS _ :
- (10)*
Q3. Exphain aboul the operalional phase of material costing.
HeRer BT & aifeme a3 AR 7 Fagy)
ORMT
Enlist some of (he causes of high food cost under the various stages of operations.
SN & R T & Sicrfa g PSS BN B Fd HRUY @) Udlag =g |
e (9)
(24, *Calculale lhe food/malerial cosl from the given information:
© TSI & ey G meRug e a9 UL B -
- Opening slack of the kitchen — Rs. 3000 -
(RS w1 uRfie wis - ®.3000)
Stores received - Rs. 1 40,000
(ehRune g, LL,000)
Food consumed by staff - Rs, 48,000
(PRI R o man aiaa ¥.48,000)

CONE: 2324301 ) Page 1 of 2
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SURIECT CODE: pes-np EXAM DATE: 06.05.2025

Transfer in from bar/goods received from bar - Rs. 2,100
(A wmr i@ a @ MR- 2100,

Transfer oul/malerial issued to other department — Rs. 1,800
(34 [avp ) IR/ o1 ) PI-%.1,800)
Food served o guest as complimentary — Rs, 4 500
(AR o) Flslees RRm aray 1 $.4,500)

Closing stock al the month end - Rs. 3 500

(18 b af 1) gedRi LGl -%.3,500)

(5)
Q5. Discuss he importance and need of yield test in kitchen operations s '
' [ 1 aifyeiyg 3 s e d qgg ek SHTARAH W AR @ wraf Y
; (5)
Q.6, How the calculation of portion cost is carried out?
WabTale o wumr 39 79 oIl @2
(5)

Q7. Write short noteson the following (any two):
90U Qe fongfopeg? ferel (@1¢ &Y :
i) Control of overhead cost / 3avge BRT YT Frezur
i) Bulchers Yield e dleg
i) Adjustment factor /USSReTe thgey
(2x2Y4=5),
f8. Maleh the following: '

OEEER ;
i) Yield fffeg a) Cost oriented approach IR 3 2 fpes)up
“ 1) StandardPurchase Specification/ b) KOT and BOT [B3N Y Us alaile
1iF1eh el fafrtyr
i) Standard Recipe I IR ¢) Receiving/Rafifd

V) Fricing by portion cost / Y31+ @) A urgRi d) Facilitate portion control and maintain uniformity
s sugye a5 AT 3 Wy M T
v} Tools of sale control e) Nel ysable produc
et buglet & gy Ae golad Ygge

FEA kA kdd
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SUBJECT CODE: DFP-03 EXAM DATE: 14 05 2025
RORLKE.

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

COURSE/ITSUHH : Diploma in Food Production/gr8 Ureaer 1 fewimy
SUBJECT/fAwg : Nutrition/=gfeem™
TIME ALLOWED/3efea 9o - 02 Hours/02 &2 MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Qe Uy S o sirdfed i wige A Ruw d)

Q1. Explain the physical, psychological and social functions of food.
HISH & AR, Td U1 Tl o e B
, ORI
What are nutrients? Classify them in detail,

UINe I 1 27 3% AwR @ avifgd sy v

Q2. What are carbohydrates? Classify them and write down its functions and sources.
HraleISe Tl ?ﬁaﬁmﬁawmmﬁ@v@a%@[
_ OrRMAT -
Briefly explain the functions and sources of proteins in our body.

- BN IR W D & Pt 3l al @ g Favi )

(10)
Q3. Whatare the functions of water in our body?
FAR SRR A o & 1 Bl 8 .
(5)
Q4.  What are fat soluble vitamins? Name them. Write the functions of Vitamin A.
e et faert & 82 5 7 g faerfem A % B @)
(5
Q5. Whatis menu planning and write down the factors affecting menu planning?
@ aur%am%awﬁnaﬁuuﬁéamﬁ ard SR feifgu?
(5}
Q6. Explain in few lines (any five):
wifgre dfdeal o ford @S ura):
i) Health/&are ii) Malnutrition/graTsor iii) Fructose/spae Ty
iv) Amino acids/3ffi=1 uRre v) Obesity/HreTar vi) Dehydration/fRsfeftereur
vii) Fats/arar vili) RDA/31R 81y
(5x1=5)
Q7. Match the following: / firem & -
) Glucose/ I 4) Sunlight/sg -
i) Vitamin D/Adrerfi &t < b) Egg/afst
i) Amino acid/ 3t uRrs ¢) Oral Rehydration Salt/3iRel Ree3u wree
iv)  Albumin/TegfaT d) Monosaccharides/ F-IAsT8S
v) ORS/3fleRuy e) Building block of proteins/ Wt 3 3R
(5x1=5
Q8.  State True or False; )
/i) Carbohydrales are made up of sugar, starch and fibers.
BfEIgge U1, @ 3R TR A a7 813 B
i) Vitamin C is fat soluble vitamin.
faeTem ¥t Be o yomsiie e 2
iii) - Disaccharides contains 2 sugar units.
SEAGITS H 2 Y umT A &
iv) Another name of Vitamin A is Riboflavin.
fererfi ¢ &7 ga 1w TR B
v) Lactose is found in fruits.
AN B H grt s 2
i (5x1=5)

AR LS TR

CODE: 2324101 : . Page 1of |



SUBJECT CODE: DFP-04 EXAM DATE: 13.05.2025
RO NG S et st opc sy
NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, NOIDA
ﬁ«CAD!EMIC YEAR - 2024-2025

COURSE/uraushH : Diploma in Food Production/%s W@ # fEwiian
SUBJECT/fasT : Commodities/@ IS
TIME ALLOWED/3rdfed ¥9g 02 Hours/ 02 ©¢ MAX. MARKS: 50

b 50

(Marks allotted to each’question are given in brackets)

(Wﬂ%%%u&ndﬁa%mﬁﬁqw%’)-

Q1. Draw and label the structure of wheat kernel. What points one should consider while storing
wheat grains?
g & AT wET TR R IS Wi | A R A F de B dere w9
Y 5 9l $1 wH @ 9w

OorRAT

Define adulterant. Name five common food adulterations and suggestive tests to detect the
adulterants in them.
ficmae @1 uRuita &% ufe a wg BeaEd $ 9 SRy ok ST feEe @
Udl T & U gImarers ol Sagul

: _ 10)
Q2. Draw the classification chart of vegetables and give two examples of each.
Hfsorl &1 aiffeRur T FRU 3R Ude & @) IareR0 AR |
g ORAIT
Draw the classification chart of fruits and give two examples of each.
Wil B o0 a¢ T TUT UAF & & IQe Aol |
(5)
Q.3.  Shelf life of fruits and vegetables can be extended by using various preservative methods.
Briefly explain any two methods of preservation.
fafm ofwers fAREl &1 Sudn o wol ok il & dew aEw ToE W gwd
81 ufwemr @t 5l 3 Rftmt @ d9é4u § e av)
()

- Q4. Listfive'herbs and five spices.
ufe wEl-gfeat ok uia wwal @1 el @
.ORAT
List various types of cream used in food production with their fat percentage.
g Jare # ygad [ geR @) B @GR ol I the e aid R |
(5)

Q.5.  Classify pulses. Briefly describe their uses.

arell @ aifferd IR, I wai &) g & ford |
(5)
Q6. - Briefly explain the manufacturing process of any one of the following:
Fafafed ® & et ue @ bl ofea & dde § g
i) Chocolate/zieete i) Coffee/@Tw1 iii) Cheese/dTst
(10)
Q.7.  Match the following:
IERIGETE :
i) Frozen Food//PIorH B a) Milk/gy
ii) Parmesan/geA b) Maize/HabT

iii) Flavoyr/diax c) ltaly/geeit

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



SUBJECT CODE: DFP-04 EXAM DATE: 13.05.2025

iv) Jam/SiH d) -18°C or below/-1a°car Iwd A
v) Apricot and peach/ Galt 3R 3¢ e) Bark/@Td
vi) Millet/sToRT f) Menthol/HTs
vii) Saffron/&ER g) Preserve/Sd
viii) Cinnamon/geiraet _ h) Drupes
ix) Casein/&8i ' i) Bajra/TeRRT
x) Cornflakes/®i- e j) Colour/3T
(10x1=10)

kR
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