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Attempt three questions in all. Question No. 1 is compulsory.

o7 A7 T & I T ¥ g 1 a1

1. (a) ‘Give short answers (in 2-3 sentences) to any four of the following:
(i) What is Gluten? |
(ii) Why is conditioning important in wheat milling?
(iii) What are the different types of flour?
(iv) Write any four faults of cake.
v) Give two examples each of moisteners and drying agents in cakes.
(vi) What is flakiness and how is it achieved in flaky pastry?
fire & ¥ fFl OIR 3 S WA (2-3 ) # fafEw
(i) TR | Al 2
(it) ﬁ@aﬁﬁf&mﬁa@wﬁﬂwqﬁa{ﬁ%7
(iif) B % fafemT @R FME?
(iv) % & IR Y Y |
(v) ﬁawmmaﬁxwmmaﬁm%aamm.
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(vi) FARE 1 8 SR TR 0w I ¥ R YR T fran o wear @ 2
4x2=8
(b) Differentiate any two of the following:

(i) Shortened cake and fatless sponge

(ii) Bran and endosperm

(iii) Amylose and amylopectin.

fre & @ 6t & & v sim e if

(1) WET HF (Shortened cake) 3R hTew wWw (fatless sponge)

(i) I MR dSreH '

(iii) ST R SHAARTFRT | 2x3=6

2. (a) Discuss the various stages in milling of wheat.
TE # e & fafa =0 & s Fif
(b) Write a short note on any one of the following:
(i) Scope of bakery industry in India
(i) Structure of wheat grain.
fr o 9 fordt wer W feanit fafac:
(i) 9RA ¥ 94 AT T TR
(i) 7§ & AT=hw T | 8+4=12
3. (a) Explain the method of cake making in detail.

¥ dAR H F fafy @ fywr A fafa

(b) Write a short note on any one of the following:
(i) Sugar batter method

(if) Role of baking powder and egg in cake making.

Frer 7 3 et ws W fromit Fafey

() YR IR fafy

(ii) % Fmfor § afdm wee sk swel & dhmer  844=12

4. (a) Classify cake ingredients. Describe the role of any four major ingredients.
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(b) Write a short note on any ore of the following:

(i) Ways of balancing a cake formula

(ii) Reasons for cake faults.

fra & @ el w& W et fafau
(i) &% BHA & FIAT & I ‘
(i) ¥ & ANl F HRT | 8+4=12

5. (a) What are the different types of pastries? Describe the method of preparation for any
one of them. '

TRt & fafu= TR = €2 fordt uem 9oR # U= @ vl R
(b) Write a short note on any one of the following;
(i) Puff pastry
(ii) Role of fat and flour in pastry making.
fra § 9 fordt we W feuoi fafaw:
(i) % I
(i) Y Frafor § &2 ek a@r @1 ARH |  8+4=12
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