Y S

S S

This question paper contains 3 printed pages]

Roll No.
S. No. of Question Paper : 6472 ‘
Unique Paper Code 1 2202312301
Name of the Paper : Basi¢ Baking Technology

Name of the Course : B.A. (Prog.) Food Techﬁology (NEP)

Semester : HOI

Duration : 3 Hours Maximum Marks : 90

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

LT ond

[elEd 1)

(30 w-1 & fierd & R Ru 7w feife oW ® e esmais

Note : — Answers may be written either in English or in Hindi; but the same

medium should be used throughout the paper.
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Answer five questions in all.
Question number 1 is compulsory.
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Answer any six questions very briefly. , 6x3=18

@ Functional benefits and health concerns of hydrogenated fat in bakery
products.

(@)  Differences between high ratio and low ratio cake.
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Gii) Why does cake batter curdle ?
(ivy Difference between short crust pastry and flaky pastry.
(v)  What is the role of egg in a choux pastry ?
(vi) Types of cakes.
(vii) Explain food safety aspects of bakery products.
(viii) 'Tenderising agents in cake.
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What are the various ingredients used for cake baking ? Describe their role. 18
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Discuss the various methods of cake batter preparation. 18
3% S TR @ @ = e ) o s

What are the different types of pastries 9 Discuss the role of ingredients in
pastry making. 18
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5. (@  Describe the composition of refined wheat flour and explain each
component briefly. 10
b) Elaborate upon various bakery equipments. 8
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6. Explain the scope of baking industry in India. 18
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7. Write short notes on the following (Any three) : 3x6=18
@) Mechanical leavening in a cake
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(iv)

Balancing of cake formula
Storage of refined wheat flour

Evaluation of cake.
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