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18BFDC05 Basics of Food Production 

                                                           Part-A                                                      10 x 1=10 
Choose the correct answer 

 
1. ________ includes addition of safety factor to the requirement of the nutrient to cover the 

variation of individuals.  

 a. EAR    b. RDA   c. TUI   d. DRI 

 

2. Du Jour Menu is otherwise called as _________ 

 a. Chalk board Menu  b. Cyclic Menu            c. Table Note Menu d. Static Menu  

 

3.   _________ method expose food to direct heat. 

 a. Braising            b. Broiling  c. Roasting  d. Baking 

 

4. Sautéing is used to prepare ______ product. 

 a. Iddly   b. Dosa  c. Appam  d. Vadai 

 

5. Cube refers to cut the food into small square pieces about ____ inch. 

 a. 1/3    b. 1/4    c. 3/4   d.  ½ 

 

6. Blanching is important in food ______. 

 a. Cooking   b. Processing   c. Preservation d. Storage  

 

7. Making Stocks involves ______ method frequently. 

 a. Stewing   b. Simmering  c. Sautéing   d. Frying 

 

8. One cup ketchup is the combination of tomato sauce sugar and ______ 

 a. Citric acid   b. Vinegar  c. Clove oil  d. Gingelly oil 

 

9. The pizza slice is originated from _____ 

 a. Germany   b. Italic  c. Belgium  d. Canada 

 

10. Blend of Spices is more among _____ foods. 

 a. Americans    b. Russians  c. Indians  d. Japanese  

 



 
                                                                                                               

                     Part B                                                    5 X 6=30 
Answer the following 

Answer should not exceed 400 words or two pages 
 

11.a. State the principles involved in menu planning. 
(or) 

 
11.b. Explain the importance of menu writing. 
 
12.a. Enumerate the cutting techniques involved in vegetables cookery. 

(or) 
12.b. List any six equipments used in food production with suitable example. 
 
13.a. Describe the principles involved in Baking process. 

(or) 
13.b. Illustrate any three combination methods used in Indian recipes.  
 
14.a. Demonstrate on stocks preparation procedures. 

  (or) 
14.b. Write about the Gravies and its importance in various functions. 
 
15.a. Explain briefly on the basic ingredients used in Chinese Cuisines. 
      

 (or) 
15.b. Sketch out the characteristics of menu used in Arabian Cuisines. 
 

              Part C                                                    5 x 12=60 
Answer the following 

Answer should not exceed 800 words or four pages 
 
16.a. Identify the factors influencing menu planning. 

(or) 
    
16. b. List out different types of menu and explain any two in detail. 
 
17.a. Explain the preliminary cooking process and sanitation methods to flow in Food production 
Area. 

(or) 
   
17. b. Write the procedures to handle any six equipments in food production. 
18.a. Illustration moist heat cooking methods in detail. 

(or) 
      
18.b. Outline on dry heat cooking methods with suitable example. 
19.a. Explain the functions and structure of sauces. 

 (or) 
 
19. b. Examine salads in terms of types, ingredients, arrangements, garnishing and presentation. 
20.a. Describe the basic ingredients used in French and Mexican cuisines. 
 

  (or) 
20.b. List the characteristics of menu and explain the preparation methods of Indian dishes. 
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