SO —

[This question paper contains 3 printed pages]

Your Roll No.
Sl. No. of Q. Paper

Unique Paper Code
Name of the Paper
Name of the Course
Semester

Time : 1 Hours

: 4642 I

: 2206000004
s Chocolate Crafts-SEC
: BA Prog. NEP-UGCF
: I/IV/VI
Maximum Marks : 30

Instructions for Candidates :
qOenffat ® R Fesr

(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.
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(c) Attempt any two questions.

st & A B Sux RE

P.T.O.




4642

(d) All questions carry equal marks.
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1. Write short notes on any three of the following:.
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(a) Winnowing
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(b) Write about four main steps in recipe
development
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(c) What are the reasons chocolates- do not
set properly?
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(d) Fat bloom
e =
2. Discuss in details the processing of cocoa beans

to manufacture cocoa powder. 15
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. What are the faults that occur in chocolate

while making and storing it? How will you
rectify and control them? 15
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. What are the different types of chocolates?

Explain in details. 15
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