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'.lime : Jlwo lIouls l\{¿¡xin-rum : 60 Marìrs

Scction Â

Ansuer .tL Ìc(rst eigh.t, qu,estiot'ts.

Eøclt, r¡uesticnL carrics 2 tnarhs.

AIL qttesdiorts can, l;e cttlended.

Oueroll Ceili.ng 76.

1.. Ilcfinc¡ l:lakcr.

2. Wlitc âìr)¡ l¡ro ctages n Brcad Making.

3. Dcfìne Yeast.

4 . \\'i¡¡t do you urrdo'sia:tcl about Past'y ?

5. Give any huo cxarnples ofFat.

6. Writc auy luc' najor dutics of Saker and Coufcctioncr.

7. I)cfinc lìlour'.

8. \\lha'¿ is Cake ?

9. Definc Chocolate

10- Brioche means.

11., \\üat is Shahitukda ?

12. What is ltalian Meringuc ?

(8x2=16 lnarks)
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Section B

.4.nsuer ctl Ì.eosl faur qttesl.iorts.

Iìoc:lt qu,estiott cat.ries 6 marl¿s.

All questiotrs catl be attended.
Ouerall Ceiling 24.

13. Writc the aims and objectives of Bakir-rg l,'ood.

74. What arc the mcthods involvcd in Br.cad Maliing ?

15. Enurncrate thc role of'Yeast in the fermentation of Dough.

16. Hou'to rnake Flaky Paste.

L7 . Brief'an elcmentary knowledgc of Sauce.

Section C

Answer any two question.

Each. questi.on can.ies I0 ntørl¿s.

18. Givc an introduction to the Confectionary Work.

19. Blaborate the characteristics of chemicals and LeaveningAgents.

20. Elaborate notcs on A'rorphous and crystalline confectionery.

2I. Givc an introduction to the Stucly of Confectioner¡,.

(4 x 6 = 24 rnerirs)

(2 x 10 = 20 rnarks)
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