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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:

ti) Role of yeast in bread making
1
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(ii) Types of dchydrators

(#if) Blanching and exhausting in canning

(iv) Modern packing techniques.
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Answer any three of the following brielly (2-3
lines):

i) What is role of salt in bread processing?

() What  are  principles  of  freezing food
products?

(i) Why should bread be sliced only after it is
cooled to room temperature?

(iv) [ndicate the role of fat in pastry preparation.

(v} What are the necessary informations on food
labels?
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2. What are the different methods used for bread dough
-preparations? Describe any one in detail.
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3. What are different types of pastrics? Describe
preparation of any one type of pastry in detail. ‘
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4. What .do you understand by marketing? ‘Discuss the
different channels -through which processed food is
marketed.
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5. Discuss the principle of preserve preparation.
Describe the steps involved in preserve preparation.
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6. Discuss the importance of food packaging. Describe -

the essential features of an ideal packing material and
aiso highlight the characteristics of any two important
food packaging matcrials.
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