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1. [aº$ ñWmZm| H$s ny{V© H$s{OE : 16=6 

(i) ~«oS> ~ZmZo dmbo AmQ>o _| àmoQ>rZ H$s _mÌm _____________ à{VeV h¡ & 

(ii) gZo hþE AmQ>o _| ___________ H$mo S>mbH$a ~«oS> H$s amonrZog H$mo amoH$m Om gH$Vm  

h¡ & 

(iii) EH$ O¡{dH$ J¡g CËnÞ H$aZo dmbo nXmW© H$m EH$ CXmhaU _____________ h¡ & 

(iv) ~«oS> H«$ñQ> Ho$ a§J H$mo ____________ {Z §̀{ÌV H$aVm h¡ &  

(v) Amo.Q>r.Or. H$m nyam Zm_ ____________ h¡ &  

(vi) _____________ ~«oS> _| H$m_ AmZo dmbm EH$ B_ëgrH$maH$ h¡ &  

Fill in the blanks :  

(i) The percentage of protein in bread flour is ___________ .  

(ii) Ropiness of bread can be prevented by adding ______ in the dough. 

(iii) An example of  biological aerating agent is ____________ . 

(iv) The colour of bread crust is controlled by ___________ . 

(v) The full form of OTG is __________ . 

(vi) ___________ is an emulsifier used in breads. 

2. dñVw{ZîR>/A{V-bKw CÎmar` àíZ : 25=10 

(i) ~«oS> H$s JwUdÎmm _| gmo`mâbmoa H$s ^y{_H$m g_PmBE &  

(ii) AË`{YH$ Jm‹T>o H«$ñQ> Ho$ a§J Ho$ Xmo H$maU ~VmBE &  

(iii) H«$ñQ> ñQ>oqbJ H$mo g_PmBE &  

(iv) Bb¡pŠQ´>H$ AdZ H$s {deofVmE± g_PmBE &  

(v) ~«oS> Ho$ {bE à ẁº$ n¡Ho$qOJ gm_J«r Ho$ ~mao _| g_PmBE &  

Objective/Very Short Answer Questions : 

(i) Explain the role of soya flour in bread quality. 

(ii) Give two reasons of too dark crust colour. 

(iii) Explain crust staling. 

(iv) Explain the features of an electric oven. 

(v) Explain the packaging material used for bread.   
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3. bKw CÎmar` àíZ : 73=21 

(i) ~oH$ar aoIm{MÌ (bo-AmD$Q>) H$mo H$m¡Z-go H$maH$ à^m{dV H$aVo h¢ ?  

(ii) ~«oS> H$s ~ZmdQ> (Q>¡ŠñMa) H$mo à^m{dV H$aZo dmbo H$maH$ H$m¡Z-go h¢ ?   

(iii) ~«oS> ~ZmZo _| MrZr Ho$ H$m`m] H$m CëboI H$s{OE &  

(iv) ~«oS> ~ZmZo Ho$ {bE à`wº$ A{Zdm`© Ed§ d¡H$pënH$ gm_{J«`m| H$s gyMr ~ZmBE &  

(v) EH$ ~oH$ar H$mo ñWm{nV H$aZo H$s d¡Ym{ZH$ à{H«$`m Š`m h¡ ? 

(vi) ~«oS _| a§JrZ Yã~o Š`m| CËnÞ hmoVo h¢ ? 

(vii) ~«oS> ~ZmZo H$s {S>boS> gmëQ> à{H«$`m Š`m h¡ ? 

                       AWdm 

 _Ü`dVu àyqµ\$J (intermediate proofing) Š`m h¡ ?  

Short Answer Questions : 

(i) What factors affect the bakery layout ? 

(ii) What factors influence the texture of bread ? 

(iii) Mention the functions of sugar in bread making. 

(iv) List down the essential and optional ingredients used for bread 

making. 

(v) What is the statutory process of setting up a bakery ? 

(vi) Why do colour spots develop in bread ? 

(vii) What is delayed salt method of bread making ? 

OR                                             

 What is intermediate proofing ?   

4. {ZåZ{b{IV Ho$ ~rM AÝVa ñnï> H$s{OE : 42=8 

(i) AË`{YH$ {H$ÊdZ Ed§ H$_ {H$ÊdZ 

(ii) {~Obr H$m AdZ Ed§ _mBH«$modod AdZ 

Differentiate between the following : 

(i) Over fermentation and Under fermentation  

(ii) Electric oven and Microwave oven 
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5. {Z~ÝYmË_H$ àíZ : 53=15 

(i) ~«oS> ~ZmZo Ho$ Xmo ~w{Z`mXr VarHo$ H$m¡Z-go h¢ ? âbmo MmQ>© Ûmam g_PmBE &  

(ii) ~«oS> _| AË`{YH$ dm¡ë`y_ hmoZo Ho$ H$maU ~VmBE &  

                     AWdm 

 ~«oS> H«$å~ ñQ>oqbJ Š`m h¡ Ed§ CgH$mo {Z §̀{ÌV H$aZo Ho$ VarHo$ {b{IE &  

(iii) EH$ ~oH$ar Ho$ aoIm{MÌ (bo-AmD$Q>) H$mo ~ZmVo g_` Ed§ CgHo$ {~Obr Ho$ bmoS> H$mo 

{ZH$mbVo g_` {H$Z ~mVm| H$m Ü`mZ aIZm Mm{hE ? dU©Z H$s{OE & 

Essay Type Questions : 

(i) What are the two basic methods of bread making ? Explain by flow 

chart. 

(ii) Give the reasons for getting excessive volume of bread. 

OR 

 Explain bread crumb staling and give methods to control it in 

bread.  

(iii) Describe the points one has to consider while designing a layout 

and calculating the electricity load of a bakery.  
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