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L3 FOOD PRODUCTION—II
i Paper 11
i (English Version)
. Time : 3 Hours Max. Marks : 50
i SECTION-A 10x2=20
1 Note — (2) Answer ALL the questions. |
l (1) Each question carries TWO marks.
d | % Define the term cuisine.
i 2, List the ingredients in Sambar Masala.
1 3. What areas include in oriental cuisine ?
L 4. Define the term cooking.
$ 3. What are the characteristics of French cuisine ?
i 6. Expand B.I1S.
7 4 Name any fwo water-borne diseases.
i 8. Difference between food poisoning and food infection.
i - ! What are croissants ?
1 10. How to make chocolate ganache ?
1 SECTION-B 5x6=30
| Note :(— (1) Answer ANY FIVE questions.
i (@) Each question carries SIX marks.
1 11. Give brief introduction of Indian foods.
1 12. Mention the different types of spices used in Indian cuisine.
l 13. Explain briefly about regional cuisine of France.
i 14. Write briefly about Italian cuisine.
i 15. ExPIam the different types of food spoilage by mICro-organisms.
t 16. Describe the food additives used in the catering Industry.
: 17. Write the difference between dairy whipping cream and non-
i 18. Explain the procedure of making puff pastry.
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SECTION-A 10x2=20
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15. Micro organisms oeoe SoEabow AP Swe food spoilage &
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18. Puff Pastry SoimesHdoso aﬁcgaa NS0 0TH Sw.
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