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Note :

Attempt four questions in all. Question-No. 1 is compulsory.
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1. (a) Write short notes on any two of the féllowing :
{ Stbreige of wheat and its prdducts
(i) Role of Government of India in promoting the
baking industry
(iii) Gel formation

(iv) Methods of determining the end point in
cooking of jam.
8

. (b) Answer any three of the following briefly in

(2-3 sentences) :
(1) Types of cakes
(ii) Difference between jam and marmalade
{iii) Asepsis
(iv) Differentiate between crust and crumb of cake

~ (v) Starch of wheat grain
6
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2. Describe the steps in the proceés of milling of wheat grain.
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3. Discuss therole of wheat flour, fat, sugar, eggs and baking
powder in cake making.
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4. Name the different techniques used for preservation along

with examples of foods preserved by them.
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5. Explain the role of different ingredients in preserving
pickles.
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6. Describe the methodology of making a fruit squash.
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