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Attempt four questions in all. Question No. 1 is compulsory.
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1. (a) Write short notes on any two of the following :
(i) Exhausting |
(i1} Yeast _
(iii) Marketing and Distribution

(iv) Biscuits and cookies
4x2=8

{b) Give short answers in 3-4 lines. Any three.

(i) What is gluten and its role in bread making ?

(ii) What are different types of cookers used for

canning ?
~ (iii) Define cryogenic freezing.
(iv) What is a brine solution ?

(v) State the role of sait in bread making.
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2. Explain the importance of food packaging and recent
advances in the field of packaging.
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3. What are different types of dehydrators ? Describe any
two dehydrators in detail.
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4. What s freezing ?.Describe the method of freezing.
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5. Describe the various steps involved in preparation of

preserve ?
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6. Describe various steps involved in bread preparation.
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