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DIPLOMA DEGREE EXAMINATION, MAY - 2017
FOOD PRODUCTION
Food Production Theory

Time : 3 Hours Maximum Marks : 70

1)

02)

03)

04)

05)

06)

7)

08)

Answer any Five questions
All questions carry equal marks (5x14=70)

Discuss the importance and advantages of catering industry.

Explain the aims and objectives of cooking. What are the advantages of Microwave
cooking?

Describe the methods of cooking by boiling, frying and roasting. Compare the
nutritional values of each method.

Write and explain any two methods of cooking fish and chicken.

Discuss the principles of kitchen organization and its importance.

What are stocks and soups? Explain their classification with examples.

Write in detail about the structure selection and quality of Eggs for cooking.

What are the common faults and remedies encountered in the preparation of cakes and
breads?

09) Make a comparison between the nutritional values of vegetables and fish and meat.

Explain the influence of methods of cooking in between them.

Q10) Discuss the organization of kitchen equipment and maintenance of large kitchen

equipment.

* * *
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DIPLOMA DEGREE EXAMINATION, MAY - 2017
FOOD PRODUCTION
Food Costing Theory

Time : 3 Hours Maximum Marks : 70

)

02)

03)

04)

05)

06)

7)

08)

29)

Answer any Five questions
All questions carry equal marks

Discuss the importance of costing and control.

Write in brief about costing methodology in food production.

Describe briefly about classification of costs.

Write about storage process of materials in food production.

Discuss the need for material cost control in food production.

Examine the need and importance of material costing as an aid to pricing.

What is labour cost? Suggest measures to reduce it.

What are variable and semi-variable costs? Give some examples.

Write about different cost Reporting systems in food production.

010) Distinguish between Fixed and Variable costs.

* % *
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DIPLOMA DEGREE EXAMINATION, MAY -2017
FOOD PRODUCTION
Paper-1II: Hygiene & Nutrition Theory

Time : 3 Hours Maximum Marks : 70

1)

02)

03)

04)

05)

06)

7)

08)

29)

Answer any Five questions [5x14=70]
All questions carry equal marks

Explain the personal care of catering employees with regard to their hands and feet.

Discuss the importance of Hygiene in catering industry.

Explain the causes for food contamination and food borne diseases.

Discuss the control measures for food contamination and the precautions to be taken by
food handlers.

Explain the methods of safe dispose of garbage in kitchen industry.

Discuss the advantages and methods of pest control in food industry.

Explain the case of premises and its impact on Hygiene conditions of catering.

Write in detail about various methods of storage of food.

How do you minimize spoilage of food? Discuss various methods in detail.

010) How do you study the nutrition values of proteins and fats?

* * *
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P.G. DIPLOMA DEGREE EXAMINATION, MAY - 2017
FOOD PRODUCTION
Paper-1V : Communication Theory

Time : 3 Hours Maximum Marks : 70

)

02)

03)

04)

05)

06)

7)

08)

29)

Answer any Five questions [5x14=70]
All questions carry equal marks

Explain the need and importance of communication.

Explain the nature and scope of communication.

How seminars are conducted? Discuss the advantages of organising seminars for better
communication.

What are the purposes of meetings? Explain the expected outcome from the meetings.

What is a dialogue? Write the method of writing a dialogue with examples.

How do you complete the dialogue? What is the need of completing dialogue?

What is a sentence? Explain the making of sentences giving examples.

Discuss the advantages of comprehensive sentences in better communication.

What are the formalities to be followed in writing letter in English? Give any two types
of Letter Writing.

010) How do you prepare your Resume? Write about the Dont’s in preparing Resume.

* * *



