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Instructions for Candidates :
ijh{kkfFkZ;ksa ds fy, funsZ’k %

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

bl iz’u&i= ds izkIr gksus ij rqjar ‘kh”kZ ij viuk
jksy uacj fy[ksaA

(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.

bl iz’u&i= dk mÙkj vaxzsth ;k fganh fdlh ,d
Hkk”kk esa nhft,] ysfdu lHkh mÙkj ,d gh Hkk”kk esa
gksus pkfg,A
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(c) All questions carry equal marks.

lHkh ç'u leku vadksa ds gSaA
(d) Attempt any two questions..

fdUgha nks ç'uksa ds mÙkj fy[ksaA

1. Answer briefly any three of the following
questions: 5×3=15

fuEufyf[kr esa ls fdUgha rhu ç'uksa dk la{ksi esa mÙkj
nsa %

(a) Differentiate between the couverture
chocolate and compound chocolate.

dwojpj pkWdysV vkSj daikmaM pkWdysV ds chp
varj crk,aA

(b) Give reasons for the failure of the
chocolate setting.

pkWdysV Bhd ls lsV u gksus ds D;k dkj.k gSa\
(c) Chocolate ganache

pkWdysV xuk'k
(d) Packaging material for chocolates

pkWdysV ds fy, iSdsftax lkexzh

(e) Sugar bloom

'kqxj Cywe

2. What precautions and hygiene practices will
you follow while handling chocolates? 15

pkWdysV cukrs le; vki fdu lko/kkfu;ksa vkSj LoPNrk
ds rjhdksa dk ikyu djsaxs\

3. Discuss in detail the post- harvest processing
of Cocoa beans. 15

dksdks chUl dh dVkbZ ds ckn dh çlaLdj.k ij foLrkj
ls ppkZ djsaA

4. Describe the method of preparation of:
7.5×2=15

uhps nh x;h pkWdysVks dks cukus dh fof/k dk o.kZu djsa %

(a) Centre filled chocolate

lsaVj QhyM pkWdysV
(b) Molded chocolate

eksYMsM pkWdysV
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