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Note :— Answers may be written either in Eﬁélish_ or in
Hindi; but the same medium should be used
throughout the paper.
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Attempt any four questions in all
Questions No. 1 which is compulsory.
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1. (A) Write short notes on any two of the following:
{i) Fermentation
(i) Evaluation of cake
(ii1) Principle of low temperature
(iv) Storage of wheat flour (4x2=8)
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(B) Answer briefly (2-3 lines) any three of the
following: -

(i) What is role of sugar in cake preparation?

(i) Write any two faults occurring in cake
preparation

(i) Why conditioning is important in wheat
S
milling?

(iv) What is role of vinegar in pickles?

{(v) What is Gluten? : (2x3=6)
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2. Discuss the various stages involved in milling of wheat.
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3. What are the different stages in cake preparation?

(8)
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4. Enumerate and describe the different beverages that
can be made from fruit juices. (8)
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5. Describe the various steps of jam making. (3)
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6. Explain the post harvest changes occurring in fruits
and vegetables. (8}
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