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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 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.

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

6 In case of any doubt or confusion in the question paper, the English Version will prevail.

7 Write your Question Paper Code No. 68/ACV/O, Set— | A | on the Answer-Book.
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[ NOTE / firdw

(1) Answers of all questions are to be given in the Answer-Book given to

you.
G URAT oh IR SAHRT & TRIT ST gRaen | 3 fod |

(2) 15 minutes time has been allotted to read this question paper. The
question paper will be distributed at 02.15 p.m. From 02.15 p.m. to
02.30 p.m., the students will read the question paper only and will not
write any answer on the answer-book during this period.
TH YI9-U51 bl e o foiu 15 fiee o1 Hg foan @ § | 9eH-95 w1 faeRor et
T 02.15 & fohar ST@m | 02.15 st 9 02.30 st 0k BT halel J94-95 hl 9&i
3R 38 3@ % SRE o ST-YfAehl W SiE W & fagi |
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BAKERY & CONFECTIONERY

(TRl T FHEITR)
(256)
Time allowed : 2 Hours] [Maximum Marks : 40
i @ : 2 "] [ eTfrepam aid : 40
Note : All questions are compulsory and carry marks as indicated against each question.

A< : Tl U9 A ¥ 3 Y% U9T & 3fd 9@ 9Hq iU U ¥

1  Fill in the blanks and write the correct answer in your answer book.  1x15=15
e @Ml @ gfd HIfe o 921 IaX ol Sai-gRaa ¥ fafag|
(a) Eclair is made from paste.
TR U H ™ S $
(b) When dough is over rolled, the product is hard.
W& omer oiftud S forEn S ¥, o S wed B S §
(c) A bag requires a nozzle.
& ! A B Sasadhal el g
(d) Flour is obtained by of wheat.
T M & AR T B
(e) Dry is available in granular form.
Bkell THEER ¥4 H IUAH 2 |
(f) Salt controls the rate of in baking.
IfteT H T o FRIGE B &
(g0 A roll is a rolled up cake.
R A0SR % AHR B Nl B
(h) icing is used in wedding cakes.
SR T SUANT STET & ek | fohAT Sl 2|
(1) profit is gross profit minus overhead cost.

|, 9%d AY — (F2T) IuREd (SeRes) ard 8 |
(j) Croissant is a rich, yeast based bread dough high in

WWWWW&T&H@E%WWWI& BT
(k) accounts are prepared from Trial Balance.
G ZEA J0d ¥ R Y S 2 |
(1)  Macaroons have a texture.
e B T BRIl 1
(m) A tea is a formal tea party.

O % siuEie 9w ue g

(n) Creamlng method involves creaming of fat with

wifr fafr o *F T a9l B FIT R Bl
(o) Proving are requlred for proofing.
gfteT & ferg gfer @ SETHAT BIal 2 |
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2 Write in your answer-book whether the following statements are 1x15=15
True or False :
U SaR-YRaar ¥ fafay f6 Frefafaa wuw @& € @ o
(a) In creaming method, fat should be chilled.
it fafyr & e &t der fhan S ey
(b) A cake comb is a decorative tool.
%% HH T Foldel SUBIT & |
(c) Puff pastry requires strong flour.
% YT & T ASgE o @ smagudar il & |
(d) The only type of sugar used in a bakery is ‘grain sugar’.
FHA H ITERT BT Al dFl B TR T T a0 R
(e) A bread’s volume and shape are internal characteristics.
S & AT S SR Sfidie fastvad )
() ‘Knock back’ is a process during biscuit preparation.
Alhds' [ TR B & SR D T TishdT 5
(g) ‘Doughnuts’ are deep fried.
T’ Bl A9 g o Sar T
(h) There are four stages of accounting.
feare—fpare & AR T B 2|
(i) Milk contains about 87% of water.
U F W 87% U T 7
(j) Breads are always baked in a mould.
SIS %I BHIT U Qid § YHET S & |
(k) Use lemon juice while making puff pastry.
% YT S0 qHT A & T BT TR B
(I) ‘Marzipan’ is chocolate based.
AU didhele STMETA &1
(m) Cake faults are divided into two parts.
%heh AT B & RN § qieT T4 §l
(n) Christmas cakes have lots of dry fruits.
fhemE %% W o 9 3% %ed B &l
(o) Marzipan is heated and poured over cakes.

AT Bl T HLh Dheh b HUT Sl ST & |

3  Answer the following questions : Z%X 4=10
ffeafad weat & SaY AT -
(a) List five differences between ‘Fresh yeast’ and ‘Dry yeast’.
(b) Mention any five points to remember while preparing ‘pastry dough’.
(c) Discuss any one bread disease and its prevention.

forddl Ta SIS I SR IHD! UHI IX Tl Y|
(d) Why is purchasing of raw material important in bakery?

FHU o Hed T G F Ayl § 7
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