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BSc-HM - Even Sem : End Semester Exam 
Academic Year:2020-2021 

18HM32C6 - Advanced Food Production 
Set No: 1

Time: Max.Marks: 100

S.NO Answer All Questions Choice Options Marks CO CO
BTL

COI
BTL

1. List several hand tools used in sandwich production, and explain
the need for an ample supply of these tools.

choice
Q-2 10Marks CO1 3 1

2. Compare the three styles of forcemeat. 10Marks CO1 3 2

3. In what way is a terrine different from a pâte and Distinguish
between a pâté differ from a pâté en croûte?

choice
Q-4 15Marks CO1 3 3

4.

Identify seven types of breads commonly used in the cold kitchen
for preparing sandwiches and Discover five types of Indian
fusion spreads and three continental spreads used in sandwich
preparation.

15Marks CO1 3 3

5. Explain the difference between a cream pie filling and a custard
pie filling. Give two examples of each type of filling.

choice
Q-6 10Marks CO2 3 1

6. List and describe three ways of preparing fruit fillings for pies. 10Marks CO2 3 2

7.
Explain the differences and similarities among common, Swiss
and Italian meringues and Identify three desserts that are based on
a baked custard.

choice
Q-8 15Marks CO2 3 3

8.

Compare a classically prepared Bavarian, chiffon, mousse and
soufflé. How are they similar? How are they different and What
precautions should be taken to avoid food-borne illnesses when
preparing custards?

15Marks CO2 3 3

9. Describe the menu engineering grid with the help of diagram. choice
Q-10 10Marks CO3 3 1

10. Demonstrate the steps in formulating menu engineering
worksheet. 10Marks CO3 3 2

11.
Analyze the term menu balancing with reference to French
classical courses & Identify the types of menus and describe
them.

choice
Q-12 15Marks CO3 3 3

12.
Describe procedures of implementing HACCP in a typical food
service facility in Quality based terms of the kitchen operation
may be considered in relation to what areas?

15Marks CO3 3 3

13. Explain the significant of Ergonomics in kitchen layouts. choice
Q-14 10Marks CO4 3 1

14. Demonstrate different types of kitchen layouts with diagrams. 10Marks CO4 3 2

15.
Identify the flow of steps involved in the work sequence activities
in kitchens, List the guidelines for working proactively in
commercial kitchens.

choice
Q-16 15Marks CO4 3 3

16.
Discuss the benefits of island kitchen design in quick service
operation units & List the four variations of parallel designs in
parallel workflow.

15Marks CO4 3 3
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