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MHY-041 : FOOD AND BEVERAGE 

PRODUCTION OPERATIONS 

Time : 3 Hours  Maximum Marks : 100 

Note : Attempt any five questions. All questions 

carry equal marks.  

1. Enlist the factors that affect the size and 

area of a food preparation premise. 20 

2. Draw the hierarchy of Food Production 

Department. Explain the duties and 

responsibilities of any two staff members.  

      20 



 [ 2 ]  MHY–041 

D–3382/MHY–041 

3. Classify kitchen equipments and give a brief 

account of their maintenance. 20 

4. Write about the basic mother sauces and the 

steps to prepare them. 20 

5. What are various cooking methods ? 

Describe any two of your choice. 20 

6. What do you understand by the term 

'cuisine' ? Write about one traditional Indian 

cuisine.   20 

7. State the various objectives of cooking. 

Explain about them in detail. 20 

8. What is 'Stock' and what are its uses ? Write 

about the precautions you would take while 

selecting ingredients for it.  20 

9. Write short notes on the following : 2×10=20 

 (a) Fermentation  

 (b) Sprouting  

10. Explain the importance of personal hygiene 

in the Food Production Department. 20 
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 MHY–041 

gksVy lapkyu esa LukrdksÙkj fMIyksek 

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

l=kar ijh{kk  

twu] 2025 

,e-,p-okbZ-&041 % [kk| vkSj is; inkFkZ 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- mu rRoksa dks lwphc¼ dhft, tks ,d [kk| rS;kjh ifjlj 

ds vkdkj rFkk {ks= dks izHkkfor djrs gSaA 20 

2- [kk| mRiknu foHkkx dk inkuqØe cukb,A fdUgha nks LVkQ 

lnL;ksa ds drZO;ksa rFkk nkf;Roksa dh foospuk dhft,A 20 

3- jlksbZ ds midj.kksa dk oxhZdj.k dhft, vkSj muds 

j[k&j[kko dk laf{kIr fooj.k nhft,A 20 
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4- ewy  enj lkWlst (mother sauces) rFkk mUgas rS;kj 

djus ds pj.k ds ckjs esa fyf[k,A 20 

5- fofHkUu ikddyk fof/k;k¡ D;k gSa \ viuh ilan esa ls 

fdUgha nks dk o.kZu dhft,A 20 

6- ^dqthu* (cuisine) 'kCn ls vki D;k le>rs gSa \ ,d 

ijEijkxr Hkkjrh; Oa;tu ds ckjs esa fyf[k,A 20 

7- ikddyk ds fofHkUu mís';ksa ds ckjs esa fyf[k,A muds ckjs 

esa foLrkj ls o.kZu dhft,A 20 

8- ^LVkWd* D;k gS vkSj blds D;k mi;ksx gSa \ mu lko/kkfu;ksa 

ds ckjs esa fyf[k, tks vki blds fy, lkexzh dk p;u 

djrs le; j[krs gSaA 20 

9- fuEufyf[k ij laf{kIr fVIif.k;k¡ fyf[k, % 2×10=20 

 (v) fd.ou (Fermentation) 

 (c) vadqj.k (Sprouting)  

10- [kk| mRiknu foHkkx esa O;fDrxr LoPNrk ds egRo dk 

o.kZu dhft,A  20 

× × × × × 


