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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 including
Question No. 1 which is compulsory.
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1. - (a) Write short notes on any two of the following :
(1) Principle of Asepsis
(i) Operational mistakes in cake preparation

(iii) Scope of preservation industry in Indian

economy

(iv) Components of refined wheat flour (4x2=8)
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(b) Answer briefly (2-3 lines) any three of the
following :

(i) What is role of fat in cake preparation.

(ii) Write the importance of magnetic separator

in wheat milling.
(iii) Write difference between bran and endosperm.

(iv) What is role of oil in pickles
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(v) List the methods based on principle of high

temperature in preservation. (2x3=6)
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2. Draw the structure of wheat grain with label and
describe its composition. _ (8)
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3.  Write the various methods of cake batter preparation.

Discuss any one in detail. )]
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4. Explain the post harvest changes occurring in fruits

and vegetables. (8)
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5. Enumerate and describe the different beverages that
can be made from fruit juices. &
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6. (a) What are the various methods of testing pectin
content of a fruit extract ? 4)
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(b) How is the end point of cooking jam is determined ?
(4)
W W TEH @ i g ) S R S W R 7

(200)



	001
	002
	003
	004

