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(iq THE+Ti5r a ire a 5q{ ng iiq ftrife tqFT TR  emT  aFrfe fapi)

IVofe  :  -   Answers may be written either in English or in Hindi; but the same

medium should be used throughout the paper.

fan  :-xp i]¥+T5r ffl i3fil 3an ffl ira fffl F ermT fi ap; q{q q9ft gi:[S ffl
TITap F a rfu ffltei

Answer ¢z;e  questions  in  all.

Question number 1 is compulsory.

gr fa Hah ir i3ffl api
RT F erfrfu %1

1.     Answer any sir  questions very briefly. 6x3=18

(i)        Functional benefits and health concerns of hydrogenated fat in bakery
products-

(I.i)       Differences between high ratio and low ratio  cake.

P.T.O.



(2) 6472

(ZZZ)      Why  does  cake batter  curdle?

(Zu)r     Difference between short crust pastry and flaky pastry.

(u)       What is  the role  of egg in  a  choux pastry?

(uZ)       Types  of cakes.

(I;ZZ)     Explain food safety  aspects  of bakery products.

(zjzz.i)    Tenderising  agents  in  cake.

i=Fifi iF:  Hah ffl sfi{ qga €dr S as  :

(;)       aqJft gad a qEaq]iF FT i; q5FTfRE eneT  3it iEitap wieft ifuoi

(a.i)      i5F  a]IqiH  3it iin  3]Iqia iha i% rfu  cki

tzjz>     fa dr rfu ffi Fiat %  7           I
(£z;)     at 35¥ xp  air. TTti=I{ xp i% rfu  cki

(I;)       EhaxpE  3i±chqffl  efty%?

(z'i)     ifa t} irif,
(I;I.i)    RE ed i± Hffl  Hen TT5t53fi ifr iFTcaT api

tz;£jz>   fa ja rfu ch ri EilqTI'

2.     What ire the various ingredients used for cake baking ? Describe their role.  18

fa aErfu a f±Ft{ wh ti ri ffldi ffeFT EFTha® qET a  7 ffi 9Itry ffl wh
qfif* I

3.     Discuss the various methods of cake batter preparation.

a;a; fa in ed qfr fflT9]] ffiiTfi H ed q3f*i

18

4.     What are the different types of pastries ? Discuss the role of ingredients in

pastry making.                                                                                                           18

iRa a f±rfT9:IF H5i{ qFT a  7  xp ri ¥ qTffi ffi  arm Tr{ ed api



5.      (a)
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Describe  the  composition  of refined  wheat  flour  and  explain  each

component briefly.                                                                                             10

Elaborate upon various bakery equipments.                                            8

TRF ng * at ti in iFT Th ap aft qtfa qEEF qfr riir ¥ qqgrEq I

ffiTs]] RE 3qE5Tofi  i> qR  a farm  a iqfflgq I

Explain the  scope  of baking industry in India.

t]RI ¥ ffl wh H =Tq{T HE ffiiful

Write  short  notes  on  the following (cry ffa7iee)  :

(I.)        Mechanical  leavening  in  a  cake

(I.a.)       Balancing  of cake  formula

(a.I.i)      Storage  of refined wheat flour

(I.I;)      Evaluation  of cake.

iaFfffi  TT{ diTaTtd  fan  frm  tiqa.€ ffi>   :

Gj     Efa a qifir an
tz.£j     fa fry ffl giv
(i.a.i)      qRF  (ftrfe)  ng i>  eFT±  ffl  ejen7T

tz-u]      fa ffl  TEgivi

18

3x6=18




