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NoTE:— 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 three questioﬁs in all. Question No. 1 is compulsory.
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1. (a) Give short answers (in 2-3 sentences) to any four of the following:

(i) What is amylase?

(ii) List various steps involved in cleaning of wheat for milling.
(iii) Give four characteristics of a good cake.

(iv) Why does a cake sink sometimes during baking?

(v) What are the factors affecting gluten development?

(vi) Why is fat not allowed to melt during dough preparation of short crust pastry ?
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Differentiate any two of the following; |

(i) Hard flour and Soft flour

(ii) Endos;perm and Germ

(iii) Short crust pastry and Flaky pastry.
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(i) 3% # (Hard flour) iR Te &7 (Soft flour)

(i) Gerenl (Endosperm) 3 51 (Germ)
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Draw the labelled structure of wheat grain and describe its composition.
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Write a short note on any one of the following: |

(i) Conditioning of wheat

(ii) Starch and enzymes in wheat.
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What are the different methods of cake batter preparatidn? iixplain any one in detail.
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Write a short note on any one of the following:

(i) Types of cakes

(ii) Leavening agents.
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(if) USRS a (Leavening agents). 8+4=12

What are the essential and optional ingredients for cake making? Describe the role of
all ingredients.
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(b) Write a short note on any‘one of the following:
(i) Precautions during cake baking
(ii) Cake formula and its balancing.
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5. (a) Describe the steps for making short crust pastry.
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(b) Write a short note on any one of the following:
(i) Choux pastry
(ii) Role of ingredients in pastry preparation.
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