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

2. Please check the Question Paper to verify that the total pages and total number
of questions contained in the 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.

3. 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.

4. 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.

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

6. Write your Question Paper Code No. 63/VOC/A, Set on the answer-book.
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qI 2 g0 | [ qories : 40
Note :  All questions are compulsory and carry marks as indicated against each

question.
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1  Fill in the blanks and write the correct answer in your answer book. 1x15=15

e T 9 iR |1 IO e I YRaent # fog

(a) On wedding cakes, we usually apply icing.
T & b o &H SERAT &1 T i & |
(b) soda is a chemical raising agent.

T Ush Hhitehed gemdamr gared & |

(c) Salt, sugar and fat in bread making helps in retaining

ST T H b, Tl 3K %he B IT @ H HEE Hdl § |

(d) The crust colour of baked goods is
IR REA R BB T T E |

() _ icing is made from icing sugar and warm water.
T UM SR SR A ¥ SR a9 ar §

(f) After fat and sugar is creamed  are added slowly.

He S I & 917 B ® 4 ¥ ST S g |
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(2) are made of almonds, sugar and egg white.

U 9, AN o 9em 9 T T |

(h) The paper most suitable for piping bag is

TR ST s N & fT  BET @ SWETE HT el |
(i) Vol-an-vents and cheese strands are made from  paste.
R o R A e
() The ideal temperature for fermentation of bread dough is  ©C.
TS h HEYE & T emef amam . °C wam ¥ |
(k) The word  is same as paste.
9= IR U= % e e |
() The protein found in flour is called
e H U0 S ol W &I el S @ |
(m)  are deep fried in oil.
. mAi T Eman
(n) s the fat portion of milk

34 &1 A fewn BT T |

(o) We require a brush to glaze baked goods.
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2 Write in your answer book, whether the following statements are

True or False :
Frefafea o9 9 § a1 of|w, Ul ST-gRaar ¥ fae
(a) A Swiss roll is a jam based dessert.

e U@ T 9 snaifa frerE B |

(b) Salt is same as sodium chloride.

T QfsTH FARIES & 9 & |

(c) Fresh yeast is same as dry yeast.
T AR @ @HR % T Bl © |
(d) Danish pastry and Croissant are served as breakfast roll.
9T U Ud Wi T b w9 H U W ¥
(e) Brioche contains a lot of butter.
fretier  Sgq woE e § |
(f) Diseases which affect bread are rope and mould ?
S ®I YA BT Al SEEr A9 SR Aes |
(g) Cracks or breaks in breads are due to less proofing.
5 ¥ thed ol S %A Y(hT b B BT § |
(h) The liquids used for breads and rolls are milk and water.
% 3R Ued & o wga aX@ 39 o arl @ |
(i) We use sugar syrups in cake making to make it heavy.
T % B A S & Y G R 61 SWIM w6 2
() Marzipan is a type of cream.
HTSGA Teh qXE &l %iH & |

(k) Primary entry is the first step in accounting.
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(I) Approximate weights of raw materials may be used for breads.
= &% U wed A1 & STIATG qorT BT IUART fpaT < Febal © |
(m) For breads, water is the main ingredient by weight.
= # U Us g uerd ear ¥ 99 o |
(n) Ice cream are stored in a deep freezer.
STEHHM @l ST HleX § @M &Il & |
(o) A fresh egg sinks in water.

qrT ofet Ul ¥ S W ¥ |

3 Answer the following : 2%><4=10

Uel @Bl SR T

(a) Discuss the process of preparing ‘butter icing’.
‘geTT AR B T @ oty @1 9o B |

(b) Mention any 2 bread faults with their remedies.
SUEAl % g fB=l & 5% AW B Swd B |

(c) Explain the creaming method of cake making.

% I b I O B e B |

(d) Explain any 2 pastes made in bakery with examples.
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