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1. [aº$ ñWmZm| H$s ny{V© H$s{OE : 17=7 

(H$) XÿY ____________ Am¡a ____________ H$m EH$ nm`g h¡ &  

(I) nyao A§S>o _| _____________ % Z_r hmoVr h¡ &  

(J) __________ àMwaVm ~‹T>mVm h¡ Am¡a Ho$H$ H$m ñdmX ~ohVa ~ZmVm h¡ & 

(K) ~oH$ar _| VrZ g§b½Z CnH$aUm| dmbr EH$ _erZ _____________ Ho$ Zm_ go OmZr 
OmVr h¡ & 

(L>) XÿY H$m àmoQ>rZ __________ Ho$ Zm_ go OmZm OmVm h¡ &  

(M) _ŠIZ _____________ go _WZo H$s {d{Y Ho$ Ûmam àmßV hmoVm h¡ & 

(N>) A§S>o Ho$ µOXu _| dgm H$s _mÌm ___________ %  hmoVr h¡ &  

Fill in the blanks : 

(a) Milk is an emulsion of __________ and __________ . 

(b) Whole eggs have ___________ %  moisture. 

(c) __________ adds richness and improves the flavour of cakes. 

(d) A machine with three attachments in bakery is known as _______ . 

(e) Milk protein is known as _________ . 

(f) Butter is obtained from __________ by the churning method. 

(g) Yolk of egg contains __________ % of fat content.  

2. A{V bKw CÎmar` àíZ : 27=14 

 {ZåZ{b{IV H$s ì`m»`m H$s{OE :    

(H$) Eëã`y{_Z  

(I) ãb|S> 

(J) H$ñQ>S>© 

(K) S>mBñQ>og 

(L>) µ\«y$Q> Ho$H$ 

(M) _{µ\$Ýg 

(N>) pìhqnJ 
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Very short answer type questions :   

Explain the following : 

(a) Albumen 

(b) Blend 

(c) Custard 

(d) Diastase 

(e) Fruit Cake 

(f) Muffins 

(g) Whipping 

3. bKw CÎmar` àíZ : 34=12 

(H$) qgJb S>oH$ AmodZ Am¡a S>~b S>oH$ AmodZ Ho$ ~rM Š`m A§Va h¡ ? 

(I) brdoqZJ EO|Q²>g H$m _hÎd {b{IE & 

(J) _ŠIZ H$mo {H$g Vmn_mZ na g§J«hrV {H$`m OmZm Mm{hE ? 

(K) O¡{dH$ brdoqZJ Š`m h¡ ? 
Short answer type questions :  

(a) What is the difference between a single deck oven and a double 

deck oven ? 

(b) Write the importance of leavening agents. 

(c) At what temperature should butter be stored ? 

(d) What is biological leavening ? 

4. bKw CÎmar` àíZ : 43=12 

(H$) gyIo XÿY Ho$ ^§S>maU Ho$ ~mao _| {dñVma go dU©Z H$s{OE & 

(I) H$Ý\o$ŠeZar _| dgm Am¡a Vob Ho$ Š`m H$m`© h¢ ? 

(J) ~oH$ar CËnmXm| _| A§S>o Ho$ àH$m`© ~VmBE & 

                                  AWdm  

 ~Q>a AmBqgJ (butter icing) Š`m h¡ ? 
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Short answer type questions :  

(a) Describe in detail about storage of Dried Milk. 

(b) What are the functions of fats and oils in confectionery ? 

(c) Mention the functions of eggs in bakery products. 

                                        OR 

 What is butter icing ? 

5. {Z~§YmË_H$ àíZ : 53=15 

(H$) Ho$H$ ~ZmZo Ho$ {bE Š`m Amdí`H$ gm_{J«`m± BñVo_mb H$s OmVr h¢ ? 

(I) Ho$H$ _| A§S>o H$s Š`m ^y{_H$m h¡ ? 

(J) ~Q>a Hw$H$sµO H$mo ~ZmZo H$s {d{Y H$mo {dñVma go g_PmBE & 

 AWdm 

 nµ\$ noñQ´>r (Puff Pastry) Ed§ ey noñQ´>r (Choux Pastry) _| Š`m AÝVa h¡ ? 

Essay type questions : 

(a) What are the essential ingredients used for cake making ? 

(b) What is the role of egg in cakes ? 

(c) Explain in detail the method of preparation of butter cookies. 

 OR 

 What is the difference between Puff Pastry and Choux Pastry ? 
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