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June, 2026 

MHY-041 : FOOD AND BEVERAGE 

PRODUCTION 

Time : 3 Hours  Maximum Marks : 100 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

1. Draw the Hierarchy chart of the Food 

Production Department explaining the 

duties and responsibilities of each level. 20 

2. Write short notes on the following : 4×5=20 

 (a) Homogenization 

 (b) Maturing 

 (c) Churning 

 (d) Boiling 
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3. Explain the different cuts of Chicken. 

Elaborate any two methods of cooking 

Chicken.   20 

4. Describe the methods of preparing Basic 

Mother Sauces. Write two derivatives of 

each mother sauce. 20 

5. Classify soups. Give recipe and cooking 

method of each type. 20 

6. What do you understand by food 

preservation ? Why is it useful ? 20 

7. Discuss the various safety hazards in a 

kitchen. How can they be prevented ? 20 

8. Discuss about the Electrical cooking 

equipments in a kitchen. How should be 

they maintained ? 20 

9. Write an essay on use of millets and their 

products.  20 

10. Explain methods of milk pasteurization. 

What are its advantages ? 20 
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 MHY–041 

gksVy lapkyu esa LukrdksÙkj fMIyksek 

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

l=kar ijh{kk  

twu] 2026 

,e-,p-okbZ-&041 % [kk| vkSj is; mRiknu 

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

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- çR;sd Lrj ij drZO;ksa rFkk nkf;Roksa dk foospu djrs gq, 

[kk| mRiknu foHkkx dk inkuqØe pkVZ cukb,A 20 

2- fuEufyf[kr ij fVIi.kh fyf[k, % 4×5=20 

 (v) ,d:irk (Homogenization) 

 (c) ifjiDork 

 (l) vkyksMu 

 (n) mcyuk 
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3- fpdu ds fofHkUu dV (cut) crkb,A fpdu idkus ds 

fdUgha nks rjhdksa dk o.kZu dhft,A 20 

4- csfld enj lkWl rS;kj djus ds çdkjksa dk o.kZu dhft,A 

çR;sd enj lkWl ds nks O;qRiUu (Derivatives) fyf[k,A  

      20 

5- lwiksa dk oxhZdj.k dhft,A çR;sd çdkj dh jsflih vkSj 

cukus dh fof/k crkb,A 20 

6- [kk| laj{k.k ls vki D;k le>rs gSa \ ;g dSls mi;ksxh  

gS \     20 

7- ,d jlksbZ dh fofHkUu lqj{kk vk'kadk,¡ D;k gSa \ mUgsa dSls 

jksdk tk ldrk gS \ 20 

8- ,d jlksbZ esa bySfDVªdy dqfdax midj.kksa ds fo"k; esa 

crkb,A mudk j[kj[kko dSls fd;k tk ldrk gS \ 20 

9- cktjk vkSj muds mRiknksa ds ç;ksx ds ckjs esa fyf[k,A 20 

10- nw/k ik'pqjhdj.k ds çdkjksa dh foospuk dhft,A blds 

Qk;ns D;k gSa \ 20 

× × × × × 

 

 

 


