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5.

(a) Explain the roles of yeast and fermentation in
bread making.

(b) Sensory evaluation of bread quality. (8+7)
() o s W WER 3R fRvam o st T W

(@) s & uEen s Sl

Write short notes on any three of the following :

(a) Costing components in reference to bakery
industries.

(b) Labelling of baked products.
(c) Prevention of staling of bread.
(d) Preparation steps of biscuits.

() Bread diseases. (3x5=15)
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Answer any five of the following questions in brief:
(a) Significance of ideal packaging

(b) Role of leavening agent in bun processing.

(¢) Marketing.

(d) Role of sugar in preparation of biscuits.

(e) Importance of proofing in bread making.

(f) Bakery products packaging
(g) Cookies (3x5=15)
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What are the different methods used for bread dough

preparation? Describe any one in detail. (15)

o T e () s & g BT Rt flte = Swn
Rrar sar 27 6@ v o R ¥ ol iRml

Differentiate among biscuits, cookies and crackers.
Discuss in detail the method of preparation of biscuits
and crackers. (15)
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Elaborate 4 P’s of marketing. Explain it with an
example of marketing a bakery product. (15)
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