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6.

Classify cake ingredients and discuss their functions
in baking. (18)
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(a) Discuss the significance of packaging for bakery
products. (9%2=18)

(b) Explain the FSSAI regulation for labelling.
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Write short notes on any three of the following :—
(6%3=18)
(a) Evaluation of cake

(b) Faults in cake processing
(¢) Emulsifiers
(d) Components of cost

(e) Role of starch in cake
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Instructions for Candidates

1.  Write your Roll No. on the top immediately on receipt
of this question paper.

2. Attempt any five questions.
3. Part of the questions to be attempted together.
4. All questions carry equal marks.

5. Answers may be written either in English or Hindi;
- but the same medium should be used throughout the

paper.
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1. (a) In the baking sector, how will food safety be

ensured?

(b) Discuss present trends of the baking industry.
(9%2=18)
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Answer any six questions very briefly : (6%3=18)
(a) How to increase cake’s nutritional content

(b) Role of fat in flaky pastry.

(c)' Why does cake sink?

(d) Give three differences between shortcrust and
choux pastry.

(e) Give three differences between biscuits and
cookies.

(f) Define Food Cost.
(g) Leavening Agents
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(h) Role of Sugar in cake making
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Discuss the various methods of cake batter
preparation. (18)
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As a baker how will you evaluate pastries? What are
the operational faults and their remedial measures?
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Explain the various steps required for the preparation
of cookies. (18)
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