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FYBBACM (First Semester) Examination, 2025
CMMM112 - PRINCIPLES OF INDIAN CUISINE
(2024 Pattern)

Instructions: -

(i) Solve any five questions

(it) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

A)
B)
8]
D)
E)
Q2.
Q3.
Q4.
Q5.
Q6.
Q7.

Explain the terms:

Vindaloo

Sterilization

Chutney

Yield

Budget

What are the principles of Indian preserves?

List any 3 regional spice mix & explain any one of them.
What is the impact of religion on Indian cuisine?

State the advantages of accurate food costing.

Write short note on traditional Indian cooking techniques- Bhuna & Dhungar

What is standard yield? Write its significance in indenting.
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