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TILAK MAHARASHTRA VIDYAPEETH, PUNE [ 60:40
B.Sc. IN HOSPITALITY AND TOURISM (757)
EXAMINATION: DECEMBER- 2024
FIRST SEMESTER
Subject : - Introduction to Cooking Ingredients (757106)

Date: 31/12/2024 Total Marks: 60 Time: 10.00 am to 12.30 pm
Instructions: 1) Each question carries equal marks.
2) Attempt any 06 questions.
Q.1 Write down the storage of fruits and vegetables: (10)
Q.2 Write down step by step process of manufacturing tea. (10)
Q.3 Explain following herbs and spices cardamom, basil, mint, coriander, bay leaf, sage, (10)
fennel, garlic. Parsley, thyme
Q.4 Write down the catering uses of milk and cream: (10)
Q.5 Draw the diagram wheat and label it and explain refined flour and wheat flour: (10)
Q. 6 Write down the stages in detail for manufacturing of cheese. (10)
Q.7 Write down the difference between fats and oils and write any 2 factors that causes (10)
rancidity in fats and oils
Q.8 Write down the function and uses of eggs. (10)
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