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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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Answer three questions in all.
Question No. 1 is compulsory.
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1. (a) Answer any six of the followiﬁg in 2-3 sentences each : | 6x2=12
(/) What are the factors contributing to the colour of tﬁe crust of bread ?

(i) What are the various enzymes of yeast ?

P.T.O.



(2) - 5377
(i) What is the role of gluten in bread making ?
(iv) What is Knock-back ?
(v) What are 'Macroons ?
(vi) What is food cost ?
(vii) What are laminates ?
(viiiy What kind of water should be used for bread making ?
tb) ‘vﬁistinguish between any two bf the following : _ 2x3=6
) S@ling of crumb and staling of crust
(ii)y Final prooﬁng and fermentation
I(iiz)' anary and secondary packaging.
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Write the various steps in Biscuit preparation.
What are the characteristics of a good biscuit ?
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.  Wite noies on the following :

(a)

()

Sponge and dough method.

Raw materials in the preparation of bread.
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2x5=10
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What are the different materials used for packaging of Bakery pfoduéts ? Disgués their

~ “advantages and disadvantages. 6
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What is the importance of Food labelling ? | 4
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What are tﬁe quem packaging techniqués ? 6
Discuss any oné method.of 'making bread dough. | 4
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