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Note :  Answers may be written cither in English or in
Hindi; but the same medium should be used
throughout the paper.
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Attempt four questions in all including
Question No. 1 which is compulsory.
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Write short notes on any two of the following :
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{i) Blanching

(iiy Preserve

(i) Flaky Pastry

(iv) Evaluation of Bread ‘
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Give short answers (3—4 lines) (any three) :
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() Write the principle of freezing.

(i) Why bread is to sliced when it comes to room
temperature ?

(u) What do you understand by concentration ?

(iv) State the difference between dry and
compressed yeast.

{(v) What type of flour is good for biscuit prepara-
tion ? -
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What is fréezing ? Describe the method of freezing.
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Discuss wvarious steps involved in dehydration of

vegatables, ‘ 8
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Explain the role of different ingredients in the preparation
of bread. 8
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Discuss the characteristics of different packaging

materials used in the food industry. 8
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What do you understand by marketing ? What are the
different channels through which processed food can be

marketed ? 8
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