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General Instructions :

1.

2.

5.

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 all questions, including matching, true or false, fill in the blanks,
etc., are to be given in the answer-book only.

Write your Question Paper Code No. 64/VOC/O, Set @ on the answer-book.
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IBI G Bthare I § v
(Theory)
(729)
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Note : All questions are compulsory and carry marks as indicated against
each question.

[a9r: @4t 3o AErT & 37 I7% T97 & 3% 3§ TGHT 2T 10§

1. Fill in the blanks : I1x8=8

ek T 1 AR IR

(a)  The physical structure of wheat consists of bran, endosperm and

T 1 e Fre 6 e, tee s |

(b)  Milk and are enriching ingredients used in bread-making.
39 AR S T H T B aTel Jrf S TG U @ |
(c) In America, biscuits are called
s # fafere i el 1T B |
(d) The part of egg gives colour to the cake.
3 I & ek I T AT R |
(e) Croissant is baked at for 20 — 22 minutes.
hIgE Wl 20 — 22 T & forw T YT ST B |
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(f) The main ingredient in motichoor ladoo is

RISIEWEASER R R | S,
(g) The English name for Kesar is
HEX T S TH 2|
(h) Icing tastes
AT 1 TaTg 2|
2. Answer the following questions in 2 — 3 lines :

frefafiad sl & I 2 - 3 iRl 0 ST

(a)  How do you explain ‘Cross Contamination’ ?

Y 1 e shl AT hd Hd 3 2

(b)  What is ‘Food Danger Zone’ ?

“bg S A F1 7 ?

(c) Name the essential ingredients to make bread.

g oM % fu st gm) & 9 «qrse |

(d) List any 2 cake faults with their causes.
foreft ft 2 e TINT 1 3Tk BRI & 1Y FTag HIFT |

(e) List 4 bakery products made from ‘puff pastry’.
T T & ) 4 A e B T e |
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(f) Explain ‘Choux pastry’.

I R ?

(g)  Mention any 2 types of icing with a brief note.

T Afa i o ar Tt off 2 g it s’ 1 Seo@ Fifvu |

(h)  What are the basic ingredients to prepare icing ?
ISR AR i o Tofw 7t amnft &= g 2

(1) Mention any 2 points to keep in mind while handling chocolate.

Flehele o Y HM Fd G &H H WA I 2 fomgall 1 Iooi@
IR |

3. Answer the following questions in 4 — 5 lines : 3x6=18
freferfaa wodi & 3 4 — 5 afwal § 4w

(a)  Discuss the different methods of making cookies.

FEF T 6 faftr fafert w ==t i |

(b)  How will you find the difference between compressed yeast and dry

yeast ?

3T HFIEE AR TR @ @HR o o= 37X e 9T ?

(¢) Describe mechanical method of aeration.

wHuyE <t e fafer o1 guE hifeg |

(d)  What is the creaming method of making cake ?
Sheh ST <hl shife fafer o= g 2
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(e) Mention the process of “Tempering Chocolates’.

“rqfaT Afehete’ bl fafer gaemsu |

(f) Describe the process of preparing ‘Gajar halwa’

TSR T BT IR A <hY Ifshan <1 9o HifSg |

4. Answer the following questions in detail : 4x4=16
frafefaa goi o S fawar @ fafew .

(a)  Mention the functions of salt and sugar in bread-making.

S S ° 99k 3 = % HET Rl IJoai@ HIfT |

(b)  Discuss the characteristics of cookies with respect to softness and

chewiness.

HIUAAT R TG HI ATFA b TEY H Hehtw bl fmmarsti w ==
HIfST |

(c) Describe any 2 icings commonly used on cakes.

SATHAR W heh T IFANT fopy ST a1t Temeal oft 2 31msfEm =1 v hifST |

(d)  Describe how steam and carbon dioxide act as a leavening agent.

U HIFSY foh WY TR HIe SZTFEEE Tsh NHG e & €9 § Hd
%E L B |
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