This question paper contains 4 printed pages. |

8419 Your RO NO. oo

B.A. Programme/I1-(NS) HS
(D)
FOOD TECHNOLOGY

Paper 11 — Introduction to Baking and
Preservation Technology

(For admissions of 2004 and onwards)

Time : 2 Hours Maximum Marks : 38
gug - 2 g2 quf - 38
{ Write vour Roll No. on the top immediately
on receipt of this question paper.)

(37 F¥I97 % AT & Z9T f2T 7w Aaifia s
W HYTT AT [T 1)

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.
Question No. 6 is compulsory
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Describe the various constituents of flour.
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What are the characteristics of a good quality cake ? How
1s a cake formula balanced ?
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Discuss the different methods based on the principle of
use of low temperature and that of removal of moisture.
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What are the factors affecting growth of micro organisms
in fruits and vegetables after harvest ?

8
F2I% & 9T Sl U9 Afowar § genidl % faww
quIfdd 34 9T 92 1 3@ il |
Explain the stages involved in the preparation of a jelly.
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6. (A) Write notes on any two of the following :

(a) Pasteurization
(b) Weil labelled diagram of wheat grain
(c) Orange squash

{d) Methods of cake batter preparation
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Answer any three of the following briefly (in two-
three sentences) :

(a) Listiwo chemical preservatives along with their
active form.

(b) What is the role of salt and oil in the
preservation of pickles ?

(¢) Enumerate two moistering and two drying
ingredients in cakes.

(d) Differentiate between ketchup. sauce and

chutney.

{e) How are the cakes classified 7
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