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Q.1. Write short notes on any three of the following:

i) Winnowing
ii) Write about four main steps in recipe development
iii) What are the reasons chocolates do not set properly?
iv) Fat bloom
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(5*3=15 Marks)

Q.2  Discuss  in  details  the  processing  of cocoa beans  to  manufacture  cocoa powder.  (15
Marks)
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Q.3 What are the faults that occur in chocolate while making and storing it? How will you
rectify and control them?                                                                                                      (15 Marks)
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