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Attempt foz4r questions  in  all.

1.        (c})       Comlnent  on  the  curren.t  status  of t`he bakery industry in  India.    7

(a)   `  What are the nutritional  and safety concerns in bakery products.   4

-     (c)       Discuss  what  are  fat  replacers  and  their  importance  in  bakery

industry.                                                                                                         4

2.        (cz)       Discuss  the  role  ,of yeast  and  flour  in  bread  making.  Draw  the

flowchart of bread making process.                                                           8

(a)      What  are  modified bakery prodicts? Explain with examples.         7

3.        Differentiate between :

(c[)       Shortened  and unshortened cakes

(a)       Biitter  icing  and  glace  icing

(c)       Mechanical  leavening  and  chemical  leavening.
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Write  short  notes  on  (any ffa7.ee,),  :

(a)       Biscuits  :  Ingredients  and-their role

(a)       Cookies  :  Quality characteristics

(c)        Cake  making methods    ¢

(cZ)       Bread  stalin`g`.

(cb).     What  are  the  diffe'rent  types  of pastries  ?  Explain  how  are  they

made?                                                                                                               8

(Z))       List  the  qua`1ity  characteristi,cs  and  common  faults  found  in

pastries.                                                                                                                  7


