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Instructions for Candidates

1.

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

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

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

paper.
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BE @ e FEm 8. Write short note on the following : (Any three)

1 3O UET-TF & Bem B oW Ry W AiRe e w s (3%6=18)

KGERICTT TG
(i) Mechanical leavening in a cake

2. S U TET ST |

3 WEA O WNT U 99 T O W Y | (i) Balancing of cake formula
4. R A & HF ‘ (ili) Processing of puff pastry
5. 9 WET- TS ol IR e I EE ot ven o & ifSre, wifeeer
TR IR T e U S S =R | (iv) Storage of refined wheat flour
L 1)

(v) Food safety aspects of baked products

1. Briefly explain following : (Any six) (6%3=18) AefifaT ™ R - (Eﬁ? Fﬁﬂ)

i) Role of fat in cake making. ) .. .
@ & ‘ (i) o ¥ aifEew e

(i) Soft wheat flour.
(iii) Packaging of cake.

(iv) Role of egg in choux pastry.

P.T.O.
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6. Explain the significance and requirements of

packaging, labelling and costing of cake. (18)

T T RN, AT AR AN D 8T IR SIS
T WE|
7. Discuss different techniques for preparation of cake

batter. (18)

DE W AT AR wE W AR Teer W
W
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(v) Amylopectin
(vi) Baking
(vi)) Enzymes in wheat.
(viii) Tenderizing agents in cake.
Fefeifam =t 987 & ' w: (B D8) -
(i) =% s ¥ J@r AN G
(i) = g @ swer
(ifi) e o ISR

(v) o ¥ F R o
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2.

(vii) g & v

(viii) @ ¥ Jwfiw @@ (vei)

Discuss the history, present status and future prospects

of baking industry in India. (18)

uRA W WRRT I @ sfiEm, aoan Rufy sk wiis <%
TEST W N @l

(a) Describe the composition of refined wheat flour
and explain each component briefly. (10)

(b) Elaborate upon various bakery equipments. (8)

() dRspa Vg & SN A T A I TN 3R TS

UTH T 98T § qWE|

(@) R 9t Syl & R ¥ R ¥ T

r
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(a) Diagrammatically represent wheat grain and briefly

explain its three main parts. ®)

(b) Name the ingredients used to make cake and

explain their role. (10)

(%) WD T A R w9 A Frele T A oS A
T W WET N e

(@) @ T N W GEE 6 W SaEd SR I
L ETRE B Ee

(a) What are the common cake faults and how it can

be resolved?. (10)

(b) Describe the method of preparation of short crust

pastry. ®

P.T.O.




