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uksV & iz'u i= rhu [k.Mksa esa foHkDr gS A lHkh rhu [k.Mksa ds iz'u funsZ'kkuqlkj gy

dhft;s A vadksa dk foHkktu izR;sd [k.M esa fn;k x;k gS A

Note: Question paper is divided into three sections. Attempt question of all three section
as per direction. Distribution of Marks is given in each section.
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[k.M & ^v*  Section - 'A'

izR;sd bdkbZ ls nks iz'u gy dhft;s A

Attempt two questions from each unit.

vfry?kqmRrjh; iz'u] 'kCn lhek 30 'kCnksa esaA (10x2=20)

Very short answer question (word limit 30 words.)

bdkbZ & I  / Unit -I

1- csdjh dk D;k Ldksi gS \ le>kb;sA

What is the scop of bakery ? Explain.

2- csfdax ls dkSu&dkSu ls mRikn csfdax ds }kjk cuk;s tk ldrs gSa \

Which products can be made by banking ?

3- xsgwa ds nkus esa dkSu lk izksVhu ik;k tkrk gS \

Which protein is present in wheat ?

CLASS-B.A./B.Com./B.Com. (Comp.)/B.Sc./B.Sc.(H.Sc.)./BCA



P (Skill)-073 (D) P.T.O.

(2)

bdkbZ & II  / Unit -II

4- 'kDdj dk csfdax esa D;k jksy gS \

What is the role of sugar in Baking ?

5- csfdax ds nkSjku vaMk D;ksa feyk;k tkrk gS \

Why egg is added during baking ?

6- yhofuax ,stsaV D;k gksrs gSa \

What are leavening agents ?

bdkbZ & III  / Unit -III

7- czSM cukus dh fof/k;ksa ds uke fyf[k;sA

Write names of methods of bread making.

8- czSM esa ;hLV D;ksa feyk;k tkrk gS \

Why yeast is added in breads ?

9- czsM esa gksus okyh nks xM+cfM+;ksa ds uke fyf[k;sA

Write names of two facults occured in bread.

bdkbZ & IV  / Unit -IV

10- dsd ds izdkj crkb;sA

Write about types of cakes.

11- dsd cukus dh fof/k;ksa ds uke fyf[k,A

Write names of methods of making cake.

12- vkbflax dk inkFkZ D;k gksrk gS \

What is icing matter ?
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bdkbZ & V  / Unit -V

13- fcfLdV~l ds izdkj crkb;sA

What are types of biscuits.

14- gkbthu (Hygiene) dks ifjHkkf"kr dhft;sA

Define Hygiene.

15- dsd rFkk isLVªh esa D;k varj gksrk gS \

What is the difference in cake & Pastry ?

[k.M & ^c*  Section - 'B'

y?kqmRrjh; iz'u ¼'kCn lhek 60 'kCn½

Short answer question (words limit 60 words) 5x4=20

lHkh iz'u gy dhft;sA

Attempt all questions.

bdkbZ & I  / Unit -I

16- XywVsu ds laca/k esa fyf[k;sA

Write about glutan.

vFkok@OR

vkVs ds izdkjksa ds uke fyf[k;sA

Write names of types of flours.
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bdkbZ & II  / Unit -II

17- czSM cukrs le; ikuh dh ek=k esa larqyu D;ksa egRoiw.kZ gS \

Why balance in water quantity is essential during bread making ?

vFkok@OR

dsd cukus dh izfØ;k le>kb;sA

Explain about the process of Cake making.

bdkbZ & III  / Unit -III

18- vPNh czSM dh fo'ks"krk,a fyf[k,A

Write characteristics of good bread.

vFkok@OR

czSM QkYV ds izdkjksa dks fyf[k;sA

Write about remedies of bread faults.

bdkbZ & IV  / Unit -IV

19- dsd cukrs le; rkieku fu;a=.k ds egRo dks le>kb;sA

Explain about importance of temperature regulation during Cake making.

vFkok@OR
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dsd fuekZ.k izfØ;k le>kb;sA

Explain regarding Cake making process.

bdkbZ & V  / Unit -V

20- dqdht D;k gksrs gSa \

What are cookies ?

vFkok@OR

ou&LVsx fof/k dks le>kb;sA

Explain one stage method.

[k.M & ^l*  Section - 'C'

nh?kZmRrjh; iz'u&

Long answer question: 2x10=20

fuEukafdr esa ls fdUgh nks iz'uksa dks gy dhft;sA

Attempt any two questions from the following:-

 bdkbZ & I  / Unit -I

21- xsgwa ds nkus dh lajpuk dk lfp= o.kZu dhft;sA

Describe structure of wheat grain with diagram.

bdkbZ & II  / Unit -II

22- yhofuax ,tsUV ij foLrkjiwoZd ys[k fyf[k,A

Write detailed notes on leavening agents.
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bdkbZ & III  / Unit -III

23- LVªsV Mks fof/k] MhysM lkYV fof/k rFkk uks Vkbe Mks fof/k dks le>kb;sA

Explain about straight dough method, delayed salt method and not time dough

method.

bdkbZ & IV  / Unit -IV

24- dsd fuekZ.k dh CySfMax fof/k] jfcax fof/k] thukW;l fof/k dks le>kb;sA

Explain blending method, Rubbing method and genoise method of Cake making.

bdkbZ & V  / Unit -V

25- csdjh esa gkbthu ds egRo dks le>kb;sA

Explain about importance of hygiene in any bakery.
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