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MHY–041 : FOOD PRODUCTION 

 Time : 3 Hours    Maximum Marks : 100 

Note : Answer any five of the following questions. 

All questions carry equal marks.  

1. Classify kitchen equipments. Explain the  

use of :   10+10=20 

(a) Salamander Grill 

(b) Bratt Pan 

2. Explain the working of different types of 

dishwashing machines. 20 

3. What do you understand by ‘cuisine’ ? Write in 

brief about ‘French cuisine’ ?  20 

4. Why is parboiled rice more nutritious than 

other rice ? What are its disadvantages ?  20 
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5. What is marination ? Describe in detail about 

the eight basic cuts of chicken ? 20 

6. What do you know about sprouting and 

fermentation method in food preparation. 20 

7. Name different cooking methods. Explain any 

two methods in detail. 20 

8. Describe various Indian breads. Why are they 

so popular ?  20 

9. Describe step by step process of making brown 

curry.    20 

10. Write about the use of spices in Indian food ? 

List commonly used spices. 20 

 

 

 

 

 

 

 

 



 [ 3 ] MHY–041 

  P. T. O. 

      MHY-041 

2024

-041



 [ 4 ] MHY–041 

   

MHY-041    


