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1. (A) Write short notes on any two of the following:

(i) Principle of high temperature
(ii) Types of cakes
(iii) Scope of bakery industry in Indian economy
(iv) Structure of wheat grain (4%x2=8)
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(B) Answer briefly (2-3 lines) any three of the

following:
(i) What is gluten?
(ii) Which wheat flour is good for making cake?

(iif) Write difference between sauce and chutney?

(iv) Why conditioning is important in wheat
" milling?

(v) Why mixing of dry ingredients in cake should
‘be done by cut and fold method? (2%3=6)
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2. Describe the various ingredients used for preparation
of cake. (8)

FF TN A AN ¥ F9 aen AT aet @ ¥ o

3. Describe the various steps of jam making. (8)

M T R W fod

4, Discuss the various stages involved in milling of wheat.

®
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5. Discuss the role of different ingredients in the
preservation of pickles. (8)
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6. Explain the post harvest changes occurring in fruits

and vegetables. (8)
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