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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 three questions in all.
Question No. 1 is compulsory.
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1. (a) Answer any six of the following -‘b?ieﬂy (2-3 sentences) : 2x6=12
@ | What is gluten ? |

(i) List tenderizing and structural ingredients in cake making. '
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(#i) .Write the role of egg in cake making. -
(iv) Give the causes of sur‘%ken cake.

(v) What is the purpose of creaming in cake preparation ?

(vi) Why fat should not be allowed to melt during short crust pastry preparation ?

(viiy Give two examples each of short crust pastry and flaky pastry.

(viiiy How .would you store Wheat flour ?
Diffel;entiate any three of t-he -following :

(/)  Break rollers and Reduction rollers

(#) Shortenf.:d cake and Unshortenéd cake

(7if) Hard wheat flour and Soft wheat ﬂ0L‘1r

(iv) Short crust pastry and Flaky pastry.

Write short‘notes on any two of the foliowing : -
(1) ‘Svc-ope of bakery iﬁdustry in Indian economy.
&ii) Balancing of cake fqnnula

(iii) Types of pastries

~(iv) Structure of wheat grain.
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" Discuss the process of wheat r-nilling. .6
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3. Enumerate the various methods of preparing cake batter. Describe any one method. 6
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4. What are the functions of the various ingredients'used in pastry making ? 6
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5. Describe the various steps of cake preparation. 6
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