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General Instructions :

1.
2.

6.

Candidate must write his/her Roll Number on the first page of the Question Paper.

Please check the Question Paper to verify that the total pages and total number
of questions contained in the question paper are the same as those printed on
the top of the first page. Also check to see that the questions are in sequential
order.

For the objective type of questions, you have to choose any one of the four
alternatives given in the question, i.e., (A), (B), (C) or (D) and indicate your correct
answer in the answer-book given to you.

Making any identification mark in the answer-book or writing Roll Number
anywhere other than the specified places will lead to disqualification of the
candidate.

Answers for questions, like matching, true or false, fill in the blanks, etc. are
to be given in the answer-book.

Write your Question Paper Code No. 63/VOC/A, Set on the answer-book.
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DIPLOMA IN BAKERY AND CONFECTIONERY
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(Theory)
(729)
Time : 2 Hours ] [ Maximum Marks : 60
g ;2 gue | [ quiies : 60
Note :  All questions are compulsory and carry marks as indicated against each

question.

fAder 0 T 99 tfad ¥ oI Uds 9T & it 3% g iU U ¥ |

1  Fill in the blanks : 1x5=5
fra @ @ gfd Fit
(a) The basic ingredients to prepare a cake are flour, egg and
h% I 37 A USd Far, e wd . ¥
(b) _ enhances the taste and flavour of the baked bread.
% TR 9T % @R Ud gAY gor § |

(c) The main structure building ingredient in cake making is

heh Bl SMPHT o7  Me@qU IFEH B & |
(d) s the best type of sugar in making an icing.
R s ¥ Shud O @ werR ¥
(&) s used as a stabilizer in icing.
R w Re e ¥ SR ET §
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2 Answer the following in one or two lines. 1x5=5
frefarea & sax 2-3 R 5 &Y
(a) Mention any 2 methods of cake making.
% S % Hig &l qUb IAEY |
(b) What do you mean by ‘dropped cookies’ ?
T FHHI' H Y T GAAS § 7
(c) Mention one reason why we temper chocolates ?
TIheE Bl T BT & [T B3 Th B0 gad |
(d) Name any two spices used in Indian dessert.
A freRdl ¥ SaH™ M a1 @i &l "9l & AW fared |
(e) Name any two milk based Indian dessert.

Y ¥ T & WA BeE % 9M sasy |

3 Answer the following in brief : 2x8=16
=1 @1 "eg o ST T
(a) Mention any two faults with their remedies while preparing cookies.
FDH T GHT DI &1 TATEl b AW $% SUAK % W1 Fad |
(b) Describe any one method of cake making.
%% T % TH qh B Ier@ Bl |
(c) Explain any two leavening agents.
®iE 3 feaf goie @ AW TRy |

(d) What is common butter cream icing ?

T 92T 19 ST o &l & 7
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(e) What do you understand by ‘oven spring’ ?
‘SIS | o9 T g9 § 7

(f) Mention any two faults with their remedies while preparing puff pastry.
T6 U I G BI5 & @l b SUA I9h A % 919 SRy |

(g) Explain how a short crust sweet pastry is prepared ?
‘STIE e’ Wl U fhd YR TR @l S © 7

(h) Write any four basic and functional ingredients to prepare icing.

AMERIAT 9 g HI3 IR &I U SNG99h Sl & A g |

4  Answer the following in 6-7 lines : 3x6=18
=g 997 & SAX 6-7 @A § MU ¢
(a) What are the steps followed in milling of wheat ?
T W ST S DI URBAT b T fqE |
(b) Discuss any three cake faults with their possible remedies.
% H B3 AN TAGAl B AW Sk SUAR % WY AN |
(c) Describe the process of chocolate tempering.
el THATGT Sl UichaT qaAgy |
(d) Explain ‘Sponge and dough’ method of bread making.
&S 9 I WIS T ST UlhAT % I H qARY |
(e) Describe any three methods of making cookies.
FET ST B AT Al B R AR |

(f) Mention any Six Indian dessert is with a brief description of each.
B 9T freral & M S Sl faexe & a@re i |

729/63/VOC/A | 5 [ANARAWAENTAAM MO ANATRARATUANY -~ [ P-T.O.



5  Answer in detail : 4x4=16
frfafaa wel & SO fawr & I -
(a) Explain the steps involved in ‘bread making’.
% S % G0 Bl Ied B |
(b) Describe the functions of any four essential ingredients used in bread making.
% T # IWART BT S A IR I STl % M Sk Bl & 91 Sy |
(c) Describe the physical, biological and chemical leavening agents.
A, Sifae T& T@EME AaqT U<y & Sai@ By |
(d) Describe the process of making ‘Choux pastry’.
QU T Dl UlhAr qAZY |
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