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Instructions for Candidates :
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(a) Write your Roll No. on the top immediately
on receipt of this question paper.
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(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.

T O-UF 1 IAX SHUer a1 B RREr uw
qr § AT, AfeT 9t S97 T & 9 o
EalclIE

P.T.O.



4606

(c) All questions carry equal marks.
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(d) Attempt any two questions..
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Answer briefly any three of the following

questions: 5x3=15
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(a) Differentiate between the couverture
chocolate and compound chocolate.
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(b) Give reasons for the failure of the
chocolate setting.
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(c) Chocolate ganache
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(d) Packaging material for chocolates
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(e) Sugar bloom
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What precautions and hygiene practices will
you follow while handling chocolates? 15
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Discuss in detail the post- harvest processing
of Cocoa beans. 15
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Describe the method of preparation of:
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(a) Centre filled chocolate
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(b) Molded chocolate
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