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Note : Answers may be written either in English or in Hindi;
but the same medium should be used throughout the
paper.
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Answer Four questions in all, including

Question No. 1 which is compulsory.
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1. (a) Write short notes on any fwo of the following : 8
(1) Types of fermentation,
[E.T. O.
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(2) Salt as a preservative,
(3) Gluten

(4) Steps taken to promote bakery industry in
India.

(b) Answer any three of the following briefly (in 2-3

sentences) : 6
(1) Asepsis,
(2) EPO,
(3) Difference between jam and marmalade,
(4) Chemical Preservatives,
(5) Types of pickles.
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Describe the steps of cake making. 8
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(@) Name and briefly describe the types of wheat
flour. 4

(b) Mention the points to be kept in mind while storing

wheat grain or its products. 4
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Describe the role of Pectin in gel formation. Explain gel

formation in detail. 8
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(@) Describe the physical changes occurring in fruits and

vegetables after harvesting. 4
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() What is the role of enzymes in causing post-harvest

changes? 4
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6.  Describe the methodology of making a fruit squash. §
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