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Instructions for Candidates

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

Attempt three questions in all.

2
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)

(1) Give classification of cake ingredients according to their function.

(ii) What are the bleaching and niaturing agents used in wheat flour ?

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

(iv) What is amylase ?
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(v) Why 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 brown colour in baked products ?
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(b) Differentiate between any three of the following : (2x3=6)
(i) Shortened and un-shortened cake
(ii) Strong wheat flour and weak wheat flour

(iii) Choux pastry and flaky pastry

(iv) Endosperm and Germ
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Explain various steps involved in flaky pastry preparation. (6)
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Write short notes on any one of the following : ©))

(1) Ingredients used in pastry preparation

(1) Evaluation of pastry
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List various methods of cake batter preparation. Discuss any one method in
detail. ' - ©
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Write short notes on any one of the following : 4)
(1) Types of baking powder

(i) Operational mistakes in cake preparation
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Highlight the role of various ingredients in cake making. {6)
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(b) Write short notes on any one of the following‘:
(i) Types of wheat flour

(i) Structure of wheat grain
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5. (a) Describe the various constituents of wheat flour.
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(b) Write short notes on any one of the following :
(i) Scope of bakery industry

(ii) Balancing of cake formula
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