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R:o:tan : ~ -m-l:f?f cnT ~ ~ ~ ~ fcnm ~ 'qJli[l .q ~; Bfcfn ~~ ~ 
CfiT l=ff~ ~ m ~ ~ 1 

Attempt three questions in all. 

Question No. 1 is compulsory. 

CWT~mcfi~~ 

-m ~ 1 3"lf~cw:f ~ 1 

I. (a) ·Answer briefly (2-3 lines) anysix of the following : 6x2=12 

(i) Give classification of ingredients used in cake preparation according to their function. 

(ii) What are the oxidising and maturing agents used in wheat flour ? 

(iii) What is the role of salt in cake preparation ? 

(tv) What is amylase ? · 
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( v) What do cakes peak up from the center ? 

(vi) What causes flakiness in pastry ? 

(vii) List the various steps involved in cleaning of wheat for milling.. 

(viii) What contributes to the bro\\n colour in baked products ? 

~ lJ: (6) CfiT m.~ ii ~ ~ < 2-3 cifck14'i ii) 

(i) q;p_f cfi. ~ cficn Cfll ~ CfiT qJffq:;{U( cnlf-l!ll I 

(il) ~ cfi fCl~\llq:; ((!(?t')RiJI) a~ 4R4CfCI (41RJI) ·mq <ifln ~ ? 

. (iii) ~ ~ it -;p:JCf) <it ~ q<:rr ~ ? 

(iv) 3141~8B cp:n t ? 

(v) ~ cfi qT:q it -ff ~ ~ cfi Cf)f"{Uf f<-1 f~l! ·· 

(vi) ~ ii 1:ffif Gf=R ( *lCfll~B) cfi Cf)f"{Uf f<?tf~l! 

(vii) fr:rfufrr cfi ~ Tr{ CfiT ~ cfi M'lFl aftcfi f~f@ll 

(viii) itcfs ~~ em ~ -f{ ~ m- cfi. CfiRUT f<?tf~l! 

. (b) Differ~ntiate between any Three of the following : 

(i} Shortened and un-shortened (sponge) cake 

(ii) Strong wheat flour and weak wheat flour 

(iii) Choux pastry and tlaky pastry 

(iv) Endosperm and Germ. 

(i) qm ~ 0~ qm \fuij cfich 

(ii) $ T){ cnr 3lRT 3lR WtR: i1{ Cfil 3lRT 

(iii) ~~a~~~ 

(iv) ~ ( Q>rsl~4) 0~ ~ 
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2. (a) Explain various steps involved in flaky pastry preparation. 

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

(i) Ingredients used in pastry preparation 

(ii) Evaluation of pastry. 

~ .q ~ fcnm ~ 1R m~ fccquO fMf@Q\ 

(i) ~~~~.~ 
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3. (a) List ve;trious methods of cake batter preparation. Discuss any one method in detail. 6 

ctcn q)f ~ ~ Cfff fcrf~ fcrf~ "ct ~ fM.f@i:! I ~ ~ fcrf~ CfiT 

fqfdl{ ~ fc.1fuai:! I 

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

(i) Types of baking powder 

(ii) Operational mistakes in cake preparation. 

~ .q it fcnm ~ 1R m-~ fctqan FMF~Q\ 

(i) M~ >ICfiR ~ ~ ~ 

(ii) ctcn ~ .q 31R qwff ~ 

4. (a) Highlight the role of various ingredients in cake making. 

4 
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(b) Write short notes· on any one of the following : 

(i) Types of wheat flour 

(ii) Structure of wheat grain. 

~ if ~ ~ ~ 1R: ma;rca f21X!Ufl fctf@Q\ 

(i). w~ ~ ~ it{ ~ 3Til 

(ii) T){ ~ ~ ~ fi<+:Hi I 

(a) Describe the varim~s constituents of wheat flour. 

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

(i) Scope of bakery industry 

(ii) Balancing of cake formula. 

~ if ~ ~ ~ 1R: ma;rca f21X10fl Fctf&Q> 

(i) ~ ~ CfiT ~ 

(ii) ~ ct;lil{fii CfiT ~ 
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