" [This quest‘ion paper contains 4 printed pages.]
4561 Your Roll No. ...
B.A. Prog. /111 . AS
(R)
FOOD TECHNOLOGY - Paper I
Advanced Baking and Preservation Technology

(For édmissions of 2004 and onwards)

Time : 2 hours Maximum Marks : 38
Ty ;2 W e ;38

(Write your Roll No. on the top immediately
on receipt ‘of this question paper.)
(5@ FE-vT & Al @ s Re W ARy
A W T SEE e )
Note :— Answers may be written either in English or in

Hindi; but the same medium should be used
throughout the paper.

2ot ;- 59 wvAwE @1 ITR S @ B el v smw F Aiore
T W IR aT e v @ g WY

‘Answer four guestions in all, including
Question No. 1 which is compulsory.
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1. (a) Write short notes on any two of the following:
(i) Exhausting
{ii) Presérve
(iii) Flaky Pastry

(iv) Modern packing Techniqués - (2x4=8)
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(b) Give short answers (3-4 lineé) : Any three
- (i} What are the diseases of bread ?
(ii) What are, the qualities of a good biscuit ?
(iii) Name the enzymes present in y;zast. |
(.iv) What is role of salt‘ in bread pféparation?

(v) Write the principle of freezing food products. -
: . (2x3=6)
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2. What are the different type's of dehydrators used for-

drying froits and vegetables ? DISCUSS tunnel drier in
detail. _ (8)
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3. What are the various methods of bread dough
preparation ? Describe any one in detajl. (8)
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4. Explain the principle of Canning. Describe the different
stages of canning fruits and vegetables. (8)
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5. What do you understand by cost control in a food
industry ? How can the labour cost be controlled.
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6. What are the different types of biscuits and
cookies ? Describe various steps involved in biscuit
preparation. » (8)
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