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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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Attempt four questions in all.
Question No. 6 is compulsory.
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1. Describe the various steps in cake making.
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Draw the structure of wheat grain. What steps should
he kept in mind while storing the wheat flour?
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What are the microbial changes occurring in fruits and

vegetables after harvesting?
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_List the principles of preservation. Explain the

principle of usc of high temperature and that of
increasing acidity.
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Discuss the role of various ingredients  in the
preservation of pickles.
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(2) Write notcs on any iwo of the following:
(i) Bleaching and maturing of flour
(i) Testing pectin content of a fruit extract

(itiy Cake faults and their remedial measures
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(¢v) Tomato ketchup.
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Answer any three of the following briefly (in
two-three sentences):

(1) How does conditioning of wheat help in the
milling process?

(i) What is the role of sugar and fat in cake-
making? )

(4if) Write the minimum prescribed TSS of syrup,
jelly, nectar and cordial.

(tv) Give two advantages of flash pasteurisation.

(v) Differentiate betw:aen jam, jelly and
marmalade,
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