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N Attempt three questions in all.
Question No. 1 is compulsory.
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1. (c))' vAnswer briefly (2-3 lines) any six of the following : 6x2=12

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

(i)  What ié gluten 7

(ii7)  Give importance of conditioning in wheat milling.

~ (iv) Write the role of egg in cake making.
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(2)
(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.
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Ditferentiate between any three of the following :

(/) Mechanical leavening agent and chemical leavening agent

(i) Bread flour and cake flour

(iii) Short crust pastry and flaky pastry

() Endosperm and bran.
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Discuss various ingredients used in pastry preparation. - . - . 6
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Write short notes on any one of the following : : - 4

(!)  Types of pastries

-(if)  Characteristics of a good pastry.
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Discuss the various stages involved in milling of wheat. B . 6
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Write short notes on any one of the following : oo - . 4

0] - Storage of wheat flour

(#) Enzymes of wheat flour.
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What do you understand by leavening in cake ? Discuss various leavening "ci'gents. 6
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Write short notes on any one of the following :

() Sugér batter’methcid in cake preparation

(zz) Tendermng ingredients in cake
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Ij_escribe vthe various steps of cake preparation,
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Write short notes on any one of the following :
i) Scope of bakery industry

(i) Evaluation of cake.
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