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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 Fowr questions in all.

Question No. 1 is compulsory.
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1. {a) Write short notes on any mo of the following : 8
(1) Types of wheat flour
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(2) Forms of pectin in fruits
{3) Tvpes of cakes

(4) Problems faced by the preservation industry in

India.

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

sentences) 6
(1) Role of baking powder

{2) Role of salt in pickles

{3} Conditioning of wheat grain

(4) Refractometer

(5) Amylase Enzyme.
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Draw the structure of wheat grain with labelling and describe

its composition. b
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{a)  What do vou understand by the term “balancing of
a cake formula™? 4

{b) Mention briefly the steps of cake making. 4
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Describe the principles of preservation of fruits and

vegetables 1 details. 8
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Describe the methodology of jam preparation. 8
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{4)
() Explain the role of sugar in preservation of fruit

beverages. 4

(b) Describe briefly the techmiques of pasteurization of

fruit juices. 4
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