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Instructions for Candidates

1.

Write your Roll No. on the top immediately on receipt of this question paper.

2. Attempt three questions in all.

3. Question No. 1 is compulsory.

4. Answers may be written either in English or Hindi; but the same medium should

~ be used throughout the paper.
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1. (a) Answer briefly (2-3 lines) any six of the following : (2x6=12)

(i) Enumerate the list of ingredients used in cake preparation.
(i) What are the different types of wheat flour ? Name them,
(iii) What is the role of baking powder in cake preparation ?

(iv) What is bran ?
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{v) Write two reasons of cake sunks from the centre.
(vi) List the types of baking powder.
(vii) List various steps involved in cleaning of wheat for milling.

(viii) In fruit cake, what should you do so that dry fruits do not sink at the
bottom ?
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(b) Differentiate between any three of the following (2x3=6)

(i) Cream cake and Sponge cake

(if) Hard wheat flour and Soft wheat flour

(1) Short crust pastry and flaky pastry

(iv) Bran and Germ
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2. (a)
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Explain various steps involved in flaky pastry preparation.
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Write short notes on any ene of the following :
(1) Ingredients used in pastry preparation

(i) Evaluation of pastry
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Enumerate different methods of cake batter preparation. Discuss any one

method in detail.
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Write short notes on any one of the following :
(1) Types of baking powder

(ii) Operational mistakes in cake preparation
e % ¥ Rl o w Rod faf
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What 1s the role of various ingredients in cake making ?
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(b) Write short notes on any one of the following :
(1} Types of conditioning in wheat milling process
(i) Structure of wheat grain (4)
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5. (a) Describe the various constituents of wheat flour. (6)
I & e B A ool @ T ¥ ford
(b) Write short notes on any one of the following :

(i} Importance of bakery industry

(i) Balancing of cake formula (4)
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