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OPERATIONS 
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Term-End Examination 

December, 2025 

MHY-041 : FOOD PRODUCTION OPERATIONS 

Time : 3 Hours  Maximum Marks : 100 

Note : Attempt any five questions. All questions 

carry equal marks.  

1. Describe any five cooking methods in  

detail.   
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2. How is white sauce prepared ? Discuss 

about the precautions that you would take 

while preparing it. Give receipe of two 

derivatives.  

3. Draw hierarchy chart of Food Production 

Department. What are the attributes of an 

effective chef ? 

4. Describe any five electrical equipments used 

in a kitchen and also write methods for their 

maintenance. 

5. Define food safety. How can you protect food 

from getting contaminated ? 

6. Write about the importance of personal 

hygiene in Food Production Department. 

7. Describe any five principles of Baking. 
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8. Which are the eight basic cuts of chicken ? 

Also explain methods for cooking fish. 

9. Enlist the factors that affect the size and 

area of food production premises. 

10. What is ‘cuisine’ ? Write about the French 

cuisine.   
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 MHY–041 

gksVy lapkyu esa LukrdksÙkj fMIyksek 

(ih- th- Mh- ,p- vks-)  

l=kar ijh{kk  

fnlEcj] 2025 

,e-,p-okbZ-&041 % [kk| mRiknu lapkyu 

le; % 3 ?k.Vs   vf/kdre vad % 100  

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA  

1- fdUgha ik¡p ikddyk fof/k;ksa dk foLr`r o.kZu  

dhft,A 
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2- OgkbV lkWl (white sauce) dks dSls rS;kj fd;k tkrk  

gS \ mu lko/kkfu;ksa dk o.kZu dhft, tks vki bls rS;kj 

djrs le; /;ku esa j[krs gSaA nks O;qRiUuksa dh jsflih  

fyf[k,A    

3- [kk| mRiknu foHkkx dk inkuqØe pkVZ cukb,A ,d 

izHkkoh 'ksQ dh D;k fo'ks"krk,¡ gSa \ 

4- ,d jlksbZ esa iz;qDr gksus okys ik¡p fo|qrh; midj.kksa dk 

o.kZu dhft, vkSj muds j[k&j[kko dh fof/k;k¡ Hkh 

fyf[k,A   

5- [kk| lqj{kk dks ifjHkkf"kr dhft,A vki [kkus dks [kjkc 

gksus ls dSls cpk ldrs gSa \ 

6- [kk| mRiknu foHkkx esa O;fDrxr LoPNrk dk D;k egRo  

gS \     

7- cs¥dx (Baking) ds ik¡p fl¼kUrksa dk o.kZu  

dhft,A    
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8- fpdu ds vkB ewyHkwr dV (cuts) D;k gSa \ eNyh idkus 

dh fof/k;ksa dk Hkh o.kZu dhft,A 

9- mu rRoksa dks lwphc¼ dhft, tks [kk| mRiknu ifjlj ds 

{ks= rFkk vkdkj dks izHkkfor djrs gSaA 

10- ^dqthu* (cuisine) D;k gS \ Ýsap dqthu ds fo"k; esa 

fyf[k,A   

× × × × × 

 

 

 

 

 

 

 

 

 

 

 


