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R:~an : ~ ~-'q?f cnr ~ ~ m ~ fcfim ~ 'qpSfJ -B ~; ~ ~m ~ 
cnr l=ITUfli ~ m mr ~ 1 

Attempt three questions in all. 

Question No. 1 is compulsory. 

1. (a) Answer briefly (~-3 lines) any six of the following : 6x2=12 

(i) What is role of fat in pastry preparation ? 

(ii) What is gluten ? 

(iii) Give importance of conditioning in wheat milling. 

(iv) Write the role of egg in cake making. 
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(v) What is the importance of magnetic separator in wheat milling? 

(vi) Give two characteristics of a good pastry. 

(vii) What type of'maida is good for cake preparation ? 

(viii) Give reasons for low volume of cakes. 

~ ~=. (6) CfiT 'ff~ -q ~ ~ (2-3 cifck14i "B) 

(i) ~ ~ "B CfBT cnl ~ f~f€14 I 

(it) ~ ern ~ t ? . 

(iii) iT{ cnl fl:ITWr if ch-Sl!(lf~JI JOOI~cql(Of ~ % ? 
' 

(iv) ctcn ~ -q ·~ cnl ~ f<'lf€14 I 

(v) l'J{ cnl Mf~JI if "§J)l"<'4Cf1l~ f1q"{2;{ CfiT ~ f<'lf€14 I 

(vi) ~ ~ cfl '$ 1JUT f<'lf€14 I 

(vii) ~ ~ -q fcn1J ~ Cf)T treJ ~ .men % ? 

(riii) ~ Cfll 3W«fl Cf.l=r ~ CfiT CfiRUT f~f€14 

(b) Ditferentiate bet\vecn any three of the following : 

(i) Mechanical leavening agent and chemical leavening agent 

(ii) Bread flour and cake flour 

(iii) Short crust pastry and flaky pastry 

(iv) Endosperm and bran. 

f'"1!011R1f~d -q ~ ~ (fA -q ~ f<'lf€14 : 

(i) llif5tCfl ~Cif~JI ~ 3fR {lftlllf'"1Cfl ~qf~JI ~ 

(ii) -h CfiT. ~ 3W ~ CfiT ~ 

(. ") ~ ~ iRit Cf~ .....-+,..A. iRit lll '(IIC .., 'K1<::tll " 

(iv) ~ ( q;~sl'tL~cf) Cf~ ~ 
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2. (a) Discuss various ingredients used in pastry preparation. 

(b) Write short notes on any one of the following : 

(i) Types of pastries 

(ii) Characteristics of a good pastry. 

f.p:.:f -q ir fcR:ft ~ .11\ m~ fc:IX! of) f(1 r~ l( : 

(i) fc.IT~ m ctiT ~ 

(ii) ~ ~ ~ <fi TT 

3. ·(a) Discuss the various stages involved in milling of wheat. 

(b) Write short notes ·on any one of the following : 

(i) Storage of wheat flour 

(ii) Enzymes of wheat flour. 

f.p:.:f -q ir fcR:ft ~ 1R m~ fc: IX! of) f(1 f€1 ({ 

(i) 11{ <fi :m Cfil ~ 

(ii) 11{ <fi :m cfl 361\Cfl ( Q;~l~'l) I 
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4. (a) What do you understand by leavening in cake ? Discuss various leavening agents. 6 

~ -q 8C!f~ll ir m CFTI ~q~~ % ? fc.IT~ m <fi JlCJf~J' ~ f(1f{9l( 
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(b) Write short notes on any one of the following : 

. . 
(i) Sugar batter method in cake preparation 

(ii) Tenderizing ingredients in cake. 

~ if -B ~ ~ "tl\ m~ fllXIOft r{Vir@q: 

(l) ~ ~ ctt WR m M~ 

·.·· 5. (a) Describe the various steps of cake preparation. 
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(b) Write short notes on any one of the following : . 

(i) Scope of bakery industry 

(ii) Evaluation of cake. 

FJt;r if -B fq;W ~ "tl\ m~ fllXIon fffJPsl(· 

(i) ~ -~·(f,"T ~ 

(ii) U CfiT '[~iCfl1 I 
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