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Instructions for Candidates :
qthrfaffi  5  fat  REar  :

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

EH Haquqq a  PITH aR q{ giv  s!Pr¢ tit G]tFTT
rfu iFT fas I

(b)  Answer may be written either in English
or in Hindi; ibut the same medium should
be used throughout the paper.
`=;ig  5raFT-t]5r  q5T  cat  ofRE  FT  fen  fan  tIE5

qiqT i ai%Tq,  afgiv qth Ear qF5 a  smT i
aa rfu I

(c)  Attempt any two questions.
fa5di  a  5Tsit  a5  sHTt fas I

P.T.O®
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(d)  All questions carry equal marks.
rfu  5TST  qqiT  GiE#  a;  € I

1. Write short notes on any three of the following:`
5x3=15

I,i-+rtlrtlci  i a fa5ffi th Efr tiin i fas  :
(a)  Winnowing

rqu-uTiTa.`i

tt])  Write  abou.I  four  maifl  steps  in  recipe
development  ~ +
'ffi faEfflH a5 FIT gr Fdi a5 ri F fca I

(c)  What  are  the  reasons  chocolates` do  not
set properly?
-tiii-ct,q`i`e.-  5tEF  a  tr  Fti  aa  a; qET 5iTOT ¥7

(d)  Fat bloom

EE! iH
2.   Discuss in details the processing of cocoa beans

to manufacture cocoa powder.                        15

an RE a Ean qTesT ri EPr rfu EFr rfu
q±1

2
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3.   What are the  faults  that occur in  chocolate
while  making  and  storing  it?  How  will you
rectify and control them?                                 15

qict,ac Ear ed dr taT{ EHa. qqq Gffi Eanlhi
a dr G]T rd ¥3 G]iq G€ aid EeTfen din faffi
Effi  ?

4.   What  are  the  different. types  of chocolates?
Explain in detailso                                                 15

qictja-c  a  faith  5IE5TT  EFqT  ¥9   faRE  a  6FTicaT

qRl
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