Roll No. Code No. P (Skill)-073 (D)

SIXTH SEMESTER EXAMINATION 2021-22
CLASS-B.A./B.Com./B.Com. (Comp.)/B.Sc./B.Sc.(H.Sc.)./.BCA
Subject - Bakery

Time : 2.30 Hrs. Max. Marks : 60
Total No. of Printed Page : 06 Mini. Marks : 21

ukV & 1"u 1= rhu [k.Mk e: folkDr g A BHkh rhu [k.Mk di 1"u funi"ku Bkj gy
dnft; A vdk dk folkktu 1R;d [k-M e fnjk X;k g 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.

[K.M & "/* Section - 'A"

IR;d bdkb &' nk 1"u gy dift; A
Attempt two questions from each unit.
viryZmrrjh; 1°u] "kCn Bhek 30 "kink eA (10x2=20)

Very short answer question (word limit 30 words.)

bdkb & T / Unit -1

1. 9B BT T WY § ? FHSISY |

What is the scop of bakery ? Explain.
2. 9fhT I BH—BIF A IATE dfbT b gRT I ST HAbhd & ?

Which products can be made by banking ?
3. Wg ® QM H BIF A WA Uil Sirel g ?

Which protein is present in wheat ?
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bdkb & II / Unit -1

4. GBI BT BT H 77 AA © ?
What is the role of sugar in Baking ?

5. dfbT & SRM 3T I fFefrn Smar g 2
Why egg is added during baking ?

6. oG Vol o1 BId € 7

What are leavening agents ?

bdkb! & TIT / Unit -I11

7. s 99 @I At & a9 oy |

Write names of methods of bread making.
8. oS ¥ IR @i fAemar mar g ?
Why yeast is added in breads ?
9. &S H BN drell &I Tsalfedl & AW faIRad |

Write names of two facults occured in bread.

bdkb & TV / Unit -1V

10. ®d P YR a8 |
Write about types of cakes.

1. o 99 DI fafa & 9 foaRag |
Write names of methods of making cake.

12, SMRAT BT uaTel Far B 8 ?

What is icing matter ?
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bdkb: & V / Unit -V

13. fIRPecd & UdR qarzy |
What are types of biscuits.

14. BIS$9F (Hygiene) &I IRYIYT HIRT |
Define Hygiene.

15. b dAT U § T R BIaT & ?

What is the difference in cake & Pastry ?

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

yAmRrjh; 1"u %'Cn Bhek 60 "kCni
Short answer question (words limit 60 words) 5x4=20
IHO 1"u gy dhft;A

Attempt all questions.

bdkb & T / Unit -1

16. Tefcd @ dead # folRay |

Write about glutan.

VFkok@OR

e & YBRI & A forRay |

Write names of types of flours.
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bdkb & IT / Unit -IT

17. 9 9910 GHI g @) AT § Ao ®I Agayef g ?

Why balance in water quantity is essential during bread making ?

VFkok@OR

B g DI UlhAT FHSTSY |

Explain about the process of Cake making.

bdkb! & IIT / Unit -TIT

18. 3BT 98 ®I fI9wag fIfay |

Write characteristics of good bread.

VFkok@OR

§€ Hlee & YHRI Bl foRay |

Write about remedies of bread faults.

bdkb & IV / Unit -1V

19. ®P I FHI 199 =0T & A8 Bl A |

Explain about importance of temperature regulation during Cake making.

VFkok@OR
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21.

22.

®)
@b fator ufshar GHsSy |

Explain regarding Cake making process.

bdkb & V / Unit -V

IS RN Bl & 7

What are cookies ?

VFkok@OR

TI—T fafdy o1 g9y |

Explain one stage method.

[k.M & "I* Section -'C'

N2KMRrjh; 1"u&
Long answer question:
futukfdr e: I fdUgh nk 1"uk dk gy dhft;A

Attempt any two questions from the following:-

bdkb & T / Unit -1

TR @ T & AT BT AieF guie B |

Describe structure of wheat grain with diagram.

bdkb' & IT / Unit -1

SafiT goie R fawaryds og forlkay |

Write detailed notes on leavening agents.

2x10=20
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bdkb! & IIT / Unit -TIT

23. e ol fafd Srers droe fAfdy dor A1 ergw 1 fAfy @1 g9ssy |
Explain about straight dough method, delayed salt method and not time dough

method.

bdkb & IV / Unit -IV

24.  Bb AT BT @ifeS Ay, AT fafd, S fafer o aw9smsy |

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

bdkb & V / Unit -V

25 dH3 H BIgold ® A8 bl AHSISY |

Explain about importance of hygiene in any bakery.
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