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Attempt five questiohs in atl.
Questioﬂ No. 1 is compulsory. -
All qlie'stions carry equal marks.
1. ta) Define tﬁe fel]owing briefly : : - | 5x2=10
?i)- Oven spriné |
(iz): Ropy bread
(i) Brovb;n sugar
(iv) Castor sugar
| () C_houx pastry.
. (b')‘r' JLiSﬁf)! the following :
| 6 Double'acting.r b?.king powders are preferred for baking, . 3
(#) Granular fats are.not used .in bakery products, _ 2
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2. (&) -Discuss the role of brea'd'ing'redients . - 8
' (b) Dlscuss the proccss of: blscun making W1th the help of ﬂow-chart.'. . 7
3. D]fferentmte between o L, R 3x5=15

(a) f__!;_‘rqan}' cak'_e and S'p_q..nge ‘_c_;al‘{e ) N R
(h) Fondant and Fudge
(¢) Chemical leavening agents and Mechanical leév:ning agents.
4. (a) . List the defects of cakc and their corrective measures. A | 10,
(&) B‘rieﬂy discuss rthe- Siiffefellt mixers used inb bakéry_. | : N 5

5. (W A-Suggest _tﬁe modification in process and ingredicnt for making' gluten free baked produéts
| with examples.  ~ e | ' 8
() - Explain chocolate. making pro‘ce:;S with flow-chart only. . 7
6. (o) LIS'[ the quahty tests done on flour used for making bread and thelr sngmf icance. 10
B (_b)'f Elabm ate on the 1mpm'tance of durum wheat in pasta processmg ' o 5 .
7.. Wnie short uotes on (any rhree) .' o | - 1_‘.'. E - :;SXS¥15
(a) Role of dlastase in bxead | | |
' (b} ‘_Rcad}' to eat breakfést cere‘a&
- (C)Bl cad staling : o
(d) Status of bakery 111dustry in lndla N

() Cakei 1c_mgs. :
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