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e Please check that this question paper contains 4 printed pages.

e Code number given on the right hand side of the question paper should be
written on the title page of the answer-book by the candidate.

e Please check that this question paper contains 5 questions.

¢ Please write down the Serial Number of the question before
attempting it.

e 15 minute time has been allotted to read this question paper. The question
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the
students will read the question paper only and will not write any answer on
the answer-book during this period.
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Fill in the blanks :

(a)  Milk sugar is known as

(b)  Whole eggs have % moisture.

(c) Water helps to form in flour.

(d)  Butter contains % fat.

(e)  The milk protein is known as

(f) A machine with three attachments in bakery is known as

(g0 is used as an adjustment of sweetness and therefore
contributes to flavour.
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Explain the following :
(a)  Albumen

(b)  Labour Cost

(c) Casein

(d)  Diastase

(e)  Proofing Chamber
(f) Gluten

(g)  Marzipan

Y IAT IH ¢
(%) fafim e woiem & 9@ ARy |

(@) i Teica & mgw fafe |

()  Efoeged w= § 2

() SR aree w1 & wufed foma S g 2
Srra

S fofpe (Zeera biscuit) i Hadt (Recipe) SATET |
Short answer type questions :
(a)  Name the different leavening agents.
(b)  Write the importance of leavening agents.
(¢)  What are stabilizers ?
(d)  How is the baking powder stored ?

OR

Give the recipe of Zeera biscuit.
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(a) List the external characteristics of cake.

(b) What are the internal cake faults and their remedies ?
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(a)  List the ingredients used in cookie making.
(b)  Explain their role.

(c) What is icing ? Write the recipe of butter icing.
OR

(a)  List the different types of pastries.

(b)  Explain the difference between short crust pastry and fermented
pastry with two derivatives of each.

(c) Give the recipe of puff pastry.
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