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Instructions for Candidates

Write vour 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 in Hindi; but the same medium should
be used throughout the paper.
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(a) Answer any six of the following briefly (2-3 sentences) :
(1) What is Flying Ferment ?
(i) Write the role of salt in Bread Processing.
(1)) State the various enzyvmes of veast.

(iv) What are the factors contributing to the colour of the crust of Bread ?
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(v) What is the role of fat in making of Biscuits 7
(v1) What do you understand by staleness of Bread ?
(vii) What type of flour is good for Bread making ?

(viil) How can vou say that a sponge is ready for preparing Bread by sponge
& dough method ? (2x6=12)

frafafas ¥ @ 8l & &1 9t I T - (2-3 T)
(i) TS0 BT ¥ Y T W 2 7
(i) 3% T A Tw I AR T |
(i) B & veagym @ A fafao
(iv) 93 & & B W T TART A a7 FRE o d |
(v) fampe Feto & = & et o auie &
(vi) 3= ¥ arive & Sm9 N TR 8 7
(vi)) 32 T R fow fFe www @ #ear IugEd 2 7
(vii) 7= & RfYy ¥ 3z =R = fow dav ww A B wigy ?
{b) Differentiate between any three of the following :
(i) Straight dough & salt delayed method
(i) Final proofing & Oven spring
(iii) Compressed Yeast and Dry Yeast
(iv) Primary packaging and secondary packaging (2x3=6)
frfofaa % & fdl 9 o amat e AifSig
(i) ®e 3 o 9re Ko faly @ 9 w=mn
(i) wRAa IfRT vg e e
(i) 3 (F=I) A 9 9@ AT
(iv) v ARRE T ABvsd AR
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Discuss the role of various raw materials in the preparation of Bread. (0)
[T TR @ AN ® AT o 0 FIfg |
Write short note on any one of the following :

(1) Knock Back

(i) Fermentation (4)
freafofas § @ et oo w foomit ford

(i) #i® d=

(i) T

Write and discuss the various steps in Biscuit preparation. (0)
ez e @ fafer sl i ot R |
Write short note on any one of the following :

(i) Types of Biscuits

(i) Characteristics of a good biscuit (4)
fpaffag % ¥ R e w o ford

(i) Free & R

(i) v a2 faeme & W

Name the different packaging materials that can be used for Bakery products
and give their characteristics. (6)

Ford Seare F W & W A AR o A I AR A I O et o

Write short notes on any one of the following :
(i) Current trends in packaging

(ii) Food labelling (4)

PTO.



770 4
i & @ 5 e w oo fomd

(i) tfewr & 48 ada
(i) w=ma Sk
5. ({(a) What are the various channels of marketing and distribution of processed
foods in India ? (6)
WRA # FEE @ vend @ G gur oo @ RSt 989 @ ad w5
(b} Write short note on any one of the following

(1) Costing of processed food products

(11} Evaluation of Bread (4
Freffies 3 /0 e w frah B
(i) water @@ werdf #1 Ao Rufo

(i) 3% =1 TemwE
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