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BACHELOR OF HOTEL MANAGEMENT DEGREE
EXAMINATION, JANUARY 2026

Second Semester
BASICS OF FOOD PRODUCTION—II
(2017-2019 Admissions — Supplementary/2014-2016 Admissions — Mercy Chance)

Time : Three Hours Maximum Marks : 80

Part 1

Answer all questions.
Each question carries 1 mark.

Explain the following terms :

1. Larder. 2. Ham.
3. Darne. 4. Stock.
5. Albumen. 6. Bechamer.
7. Rigor mortis. 8. Executive chef.
9. Fermentation. 10. Sirlion.
(10 x1=10)
Part 11

Answer any eight questions.
Each question carries 2 marks.

11. Write down the five cuts of fish.

12. Differentiate between Fats and Oil.

13. Define the term blanching and boiling.

14. Explain the role of sugar in bread making.
15. Draw the structure of egg.

16. Define chateau braind.

17. What is the formula for cake ?

18. Explain the effect of heat on vegetables.

19. How the raising agents help in making bread and cake ?
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20.
21.
22.

23.
24.
25.
26.
27.
28.
29.
30.
31.

32.
33.
34.
35.

List down the five types of Indian spices.
List down five semi hard cheese.

Define the term Fructose.

Part 111

Answer any six questions.
Each question carries 4 marks.

Explain a short notes on cereal and pulses.
Classify fish and give two examples for each.
Explain the effect of heat on protein.

Write a short notes on HACCP.

Write a short notes on personal hygiene.
Write down the classification of vegetables.
Write a short notes on bread fault.

What do you mean by convenience food ?

Explain the importance of yeast in baking.

Part IV

Answer any two questions.
Each question carries 15 marks.

Explain the hierarchy of a five star hotel kitchen and explain.
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Explain in detail about cuts of lamb with neat diagram. List down ten lamb preparation.

Draw the kernal of wheat and explain its parts.

Write down in detail about importance of personal hygiene in kitchen.
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