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Please check that this question paper contains 4 printed pages.

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.

Please check that this question paper contains 5 questions.

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

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 :

) The protein of wheat is called

(i)  The bacteria causing ropiness in bread is

(iii)  An example of dough improver is

(iv)  The colour of crumbs in bread is controlled by
(v)  Full form of DSF is

(vi)  An example of natural bread improver is
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Objective/Very Short Answer Questions :

1) Explain the role of milk in improving bread quality.

(i1))  Give two reasons of holes and tunnels in bread.

(iii) What are remedial measures for controlling mould in breads ?
(iv)  Describe rotary single deck oven.

(v)  Draw a layout of small bakery.
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Short Answer Questions :

1) What is working capital for a bakery ?

(i)  Write various functions of salt in bread making.

(iii) What factors influence the crust colour of bread ?
(iv)  Mention the characteristics of fresh and stale bread.

(v)  Explain the problems faced by a bread manufacturer while
arranging finances for operating a bakery.

(vi)  Describe the functioning of microwave oven.
(vii)) What is proofing of bread ?

OR
Write any three characteristics of bread made from

(a)  Over fermented dough
(b)  Under fermented dough
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Differentiate between the following :

(1) Strong flour and Weak flour

(11) Natural emulsifier and Synthetic emulsifier

IECEOIR R T 5x3=15
(i) T o9l @Md 99, AT & U, TR H gfkan & %a 4
fIRaw | T smyfieh SRl o foTu 3TTaweeh ITehtvll <l T 91T |
(ii) T TE Sl (sponge and dough) f&f¥ & ss s =1 gH=TET |

A

Teh 9IS % BHId aTed, T&d d HIe e o RV sy |
(iii) T SI§ I aTel e H HHfaRad shi STE HifT

(%) glaemd

(@) i e we wia fuem

() fAsht wamee

(7) g

(§) uATawofi EaTeen

Essay Type Questions :

1) List out the procedure of getting government approval for setting
up a bakery. List the equipment required for a modern bakery.

(i)  Explain the sponge and dough method of bread making.

OR
Give reasons for blisters, hard and thick crusts of bread.
(iii) Explain the following in a bread unit :
(a) Facilities
(b) Drainage and Water Disposal
(c) Personal Hygiene
(d) Safety

(e) Environmental Hygiene
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