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NoTEe:— Answers may be written either in English or in Hindi; but the same medium should be
used throughout the paper.
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Attempt five questions in all. All questions carry equal marks.
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1. Write short answers of any five questions (3-4 lines):

(i) List various enzymes present in wheat flour.

(ii) Write the operational faults in cake.

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

(iv) Give difference between soft wheat flour and hard wﬁeat flour.

(v) -Write the role of fat in cake preparation.

(vi) What impérts golden brown colour to cake?

(vii) Write the difference between shortened and unshortened cake.

(viii)What is balancing of cake formula?
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Write short notes on any three of the following:

(i) Nutritional importance of baked products
(ii) Packaging of baked products
(iii) Baking Powder |

(iv) Structure of wheat grain

(v) Flaky pastry. |
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Expiain the scope of baking industry in India.
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Discuss in detail milling of wheat grain.
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Explain the complete steps in making a cake.
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Discuss the method of preparation of choux pastry and write its characteristics.
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Describe the various ingredients used for preparation of cake.
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