“This question paper contains 4 printed pages]

Roll No.
- S.No. of Question Paper : 5376
Unique Paper Code 1 220452 | D
Nonle of the Paoer i Ads'ancod Baking Technology
Name of tho Coul'se * : B.A.(Prog.) Food Technology
Semester | o . \
Duration : 2 Hours Maximum Marks ‘: 38 .

(Write your Roll No. on the top immediately on receipt of this question paper.)
(39 797-v o fierd & S few e Fwifa wam w st st fafa 1)
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 questions ‘in all.
Question No. 1 compulsory.
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1. (a) Answer any six of the following in 2-3 lines each : | 6x2=12

(/) What are Laminates ? .
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(i) What is thé imi)or'tance of Knock Back .‘?
(ifi) Discuss any fwo typés of biscuits.
'(’iv) What type of ﬂouf should be used for bread'niaking ? |
ON %at is'oven spring ?
(vi) What is a §ecbndary package ?-
(vii) .‘Whé‘lt are the précaﬁtions to be taken whil¢ béking bread ? |
(viii) Why should the Bread be slice,d after cooling ?
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(b) Differentiate between any fwo of the fol-lowing : 2x3=6
() Crust and grumb
(@) Flexib)e péck;ging and glass packagipg. .
(i) vOpen tép bréad a!nd sai}dwitch bread.
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" (@)  What are the'. various inérediénts ﬁse_d in biscuit preparétion "f 6
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() Write note on a_ﬁ); onei of the —foiloQing -: 4
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(i) Diseases of bread. |
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What are the essential features of an ideal paékagé ? Discuss metal and plastic packaging’

in detail. 10
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. Describe the methods of bread dough preparation. Explain the significance of sponge and dough

method. S0

f R R IR g DI R g Sy SRS T e i v S

3

(@) What are the various steps involved in bread making ? 6
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(b) Discuss thé' a;venues through which bakery products'can be marketed. 4
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