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FOOD PRODUCTION-I
fruifa e . 39 (Fftrehan 37 : 60
Time allowed : 3 Hours| [Maximum Marks : 60
Az () VE-FAATGEAC AT HE
Note : There are THREE sections in the paper A, B and C.
i) AFA- g @Er 1 & @ 10 S F IR GG | T4F 7 T b P2
ud @ 10 ST FEGAE TEHF T F 8 |

Answer all the 10 parts of the question no. 1 in Section-A. Each part carries
one mark and all 10 parts have objective type questions.

i) QuA-al % 8 oA 4 & b1 6 T F I G | b 99 3 HFE FTRTUT
g7HT 5 TIEH / 50 &gl 7 3w e |

Answer any 6 questions out of the 8 questions in Section-B. Each question
carries 3 marks and to be answered within 5 lines / 50 words.

(iv) QFA-H 6 T 4 G T 4 ¥ F IR GIAT | G4 T 8 HEFRTUT
g7%7 15 @3 / 150 W1&gl 7 3o e |

Answer any 4 questions out of the 6 questions in Section-C. Each question
carries 8 marks and to be answered within 15 lines / 150 words.

(v) % GF & G 91 1 FHAR UF G § BT |
Solve all the questions of a section consecutively together.

(vi) 277 s 7 s 817 %1 Rty @ s e 8 a8 |

Only English version is valid in case of difference in both the languages.

YA —
Section — A
L. @ 3 /7EEA g gE WA aret 2t S aret bl @ 3 i | ed 2

(a) <&l (b) W

(c) @A (d) oA FETE
Chefs/cooks hat worn to prevent hair falling into food is

3 (a) Toquc blanc (b) Cap
(¢) Both of them (d) None of them

ve (1 of 4) P.T.O.
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(iii)

(iv)
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(vi)

(vii)

(2 of 4) 7211
fopar e b1 ftgn F AT R 7 |
(a) Y96 (b) UEHiegfea I
(c) bt (d) wiE
Who is the head of kitchen department ?

(a) Sous chef (b) Executive chef

(¢c) Commi (d) Saucer

7 T Tef Fe T2 U % BRI A S mm x S mm x 5 mm H FEAL 7
(a) ~forgam (b) fer

(c) wHHSTEA (d) W

Which vegetable cut into large dices of 5 mm x 5 mm x 5 mm ?
(a) Mirepoix (b) Julienne

(¢) Macedoine (d) Macaroni

i 8§ B a1 3w Wie i fafeo mii 2@ 2 7

(a) FEHH (b) e faer

(c) wREY (d) HeAHUS

Which equipment in kitchen gives radiation heat to the food ?
(a) Induction (b) Blast chillers

(c) Barbeque (d) Salamander

A & fFg I A dd & gaﬁﬁgahmw 3T Gehe Tehdl 8 7
(a) AN UTER (b) i UE=

() aHi (d) T3 HETE

In which stage of temperature surpasses the smoke point of oil & can catch fire ?
(a) Flash point (b) Smoke point '
(¢) Both of them (d) None of them

qrea & foru Shea ez 2

(a) T IH (b) ufdaTIR

(c) ded (d Tt

French term for “Breakfast”

(a) Plat du jour (b) Petitdé jeuner

(¢) Veloute (d) Roti

F T Beih! Wi TG e b AA H A 2 7

(a) ¥ (b) e

(c) FoEHE @ fex

Which light meal usually had at mid-morning hours ?

(a) Brunch (b) Luncheon

(c) Elevenses (d) Dinner
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o

(3 of 4) 7211

(a) denl (b) fToeT®

(c) Tm (d) wferTA

Which is the famous Japanese brand of Japanese glutinous rice ”

(a) Paella (b) Pilaf

(¢) Risotto (d) Mochigome
(ix) @ﬁﬁmmmﬁﬁmﬁ%mﬁmmwmﬁmm% ?

(a) MUFA (b) uTFELIE

(c) i (d) ETEGETH

Which process is used to kill harmful bacteria from milk by heating ?

(a) MUFA (b) Pasteurization

(¢) Rendering (d) Hydrogenation
(x) ﬁaﬁm,a‘reqm,wﬁa‘rﬁwﬁmmﬁmﬁﬁﬁm% ?

(a) eftepre &= (b) e =

(c) Tt (d) e &=

Navy beans, Boston beans & Fagiolis are which type of beans ?

(a) Haricot beans (b) Flageolet beans

(¢) Pinto beans (d) Kidney beans (1x10)

Yo — ot
Section - B

e @iie fafda = 2 7
What is standard purchase specification ? 3)
B gefforafin’ wreg <t sameaT 1 |
Explain the term “menu engineering’. (3)
Tt § geauTe B arel IqaUTt 1 el daR i |
List the equipments used in the butchery. 3)
I STeg B Y T FHA 2 7
What do you understand by the term blanching ? 3)

P.T.O.
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6.

10.

11.

12.

13.

14,

15,

TITE e U a wfie T § a1 S BT 2 7
What is the difference between a short crust paste & a sweat paste ?
afeete v dftre # feoqoft ferfign |

Write a short note on Chocolate.

ni| & Wo[g BT W% I feh YT HIAE TE=Tl 2 ?

How is collagen in the meat used to advantages of cooks ?

i S BT R ?

What is Green bacon ?

TE -t
Section - C
fieg (IUS) TR AR ? INHH A UEA 2 7

What is a yield test and what is its importance ?

A7 &1 Gaferd ta gwa o el 1 oM § T 2 7

What are the factors kept in mind while balancing a menu ?

gt fram @ 2 7 3 ar F9 IuEnfi 2 7

What is a commissary kitchen and how it is useful ?

it & et 1 @ Pt #idt 2 7

What are the job responsibilities of a Commis ?

fafir= wepr & =T &1 3t 37 Iwgm R 2 7
What are the different types of chopping boards and their uses ?

|G F1 81 8 7 Ueh 37 |G 1 Yo fasivard @1 &t 2 ?

What is Sauce ? What are the salient features of a good Sauce ?

T

7211

3)

3)

(3+5)

(8)

(3+5)

3)

(4+4)

(2+6)



