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Instructions for Candidates

Write your 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 ::)fthé following briefly (2-3 sentences) :
- ‘(i) Gi-\?e the importance ofpack_ag'rng 7
(i) What kind of water shc;uld be uséd -for Bread making ?
(ii) What are Macroons ?

(iv) What type of flour should be used for Biscuil preparation ?
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(v) Write the precautions to be taken while baking Bread.
(vi} Why should Bread be sliced after cooling ?
(vii)) What is the role of sugar in Bread making ?
(viii) Give the importance of Knock back in bread preparation. (2x6=12)
frafofes § 3 54l ©: &1 Hforg IR T - (2-3 TR)
(i) FRfsin @ Far w5ex 2 7
(i) 3= ¥ = forg frm wam @1 R Iuged B 7
(i) e PRy R 2 7
(iv) feme B ¥ Swqea B w7 iy
(v) o= AfdeT & T o T w7
(vi) 3% F BUS B & 9% 6 wigd o e s @ ?
(vii) ¥z Fefor ¥ IR B wEw A Frd
{viii) o2 I T G A% T fRa W R 2
(b) Differentiatc between any three of the following :
(i) Drop Biscuit & ro!lcd Biscuit
(i1) Open top bread and sandwich bread
(iif} Staling of crust & staling of crumb
(Iv) Sponge and dough method and straight dough method. (2%3=6)
Freforiem 3 % el i ¥ e A |
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(iv) @iw v 3 Rfx wn B 3 Rl
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2. (a) What are the various steps involved in Bread processing ? (6)

T % Fam & @A s = 9ol 9ifee

(b} Write note on any one of the following :
(i) Yeast

(i) Diseases of Bread (4)
frafofes ® ¥ Rt vor w oot fomd

(i) e (waR)

(i) s =t St

3. (a) Fxplain the importance of various ingredients in Biscuit preparation.  (6)
forae Feor & o el @ wEE S
(b) Write short note on any one of the following :

(i) Method of Biscuil preparation
(iiy Evaluation of a Biscuit (4)
frafafas % & 78 v w oo o
(i) famme fFmto =2 fafa
(ii) faeqe =1 et
4. (a) Discuss th-é characteristics of alny. 1wo packag.ing materials used for processed
“food products: v ; ' (6)
s e e o AR ¥ v A A Rl A A R @ o
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(b} Write short note on any one ofthe-'.fo_ll'o\ifing :
) C_haractcristiés of an ideal label

(i) Function of a label ‘ (4)
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5. (a) Discuss the different avenues through which processed food products can be
marketed 7 (6)
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(b) Write short note on any one of the following :
(1) Modern packaging techniques.

(i) List the methods of making Bread dough. Discuss any one method.
“4)
frfafeag ® @ R o w ool Rl -

(i) sy pa qiw

(i) ¥ & O == i R A = " e | (58 & = Rergds o=
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