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This Question Paper consists of 3 questions and 7 printed pages.  

Bg àíZ-nÌ _| 3 n«íZ VWm 7 _w{ÐV n¥îR> h¢ &  
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({ZarjH$m| Ho$ hñVmja) 

                                                  2. ______________________________________________ 

 

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. Write your Question Paper Code No. 64/ACV/O, Set  A  on the answer-book.  

64/ACV/O 

A 
Set - 
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gm_mÝ` AZwXoe : 

1. narjmWr© àíZ-nÌ Ho$ nhbo n¥îR> na AnZm AZwH«$_m§H$ Adí` {bI| & 

2. H¥$n`m àíZ-nÌ H$mo Om±M b| {H$ àíZ-nÌ Ho$ Hw$b n¥îR>m| VWm àíZm| H$s CVZr hr g§»`m  
h¡ {OVZr àW_ n¥îR> Ho$ g~go D$na N>nr h¡ & Bg ~mV H$s Om±M ^r H$a b| {H$ àíZ H«${_H$ ê$n _|  
h¢ & 

3. dñVw{ZîR> àíZm| Ho$ {bE AmnH$mo àíZ Ho$ (A), (B), (C) AWdm (D) Mmam| {dH$ënm| _| go H$moB© EH$ 
CÎma MwZZm h¡ VWm AnZo ghr CÎma H$mo AmnH$mo CÎma-nwpñVH$m _| {bIZm h¡ & 

4. CÎma-nwpñVH$m _| nhMmZ-{M• ~ZmZo AWdm {Z{X©îQ> ñWmZm| Ho$ A{V[aº$ H$ht ^r AZwH«$_m§H$ {bIZo 
na narjmWu H$mo A`mo½` R>ham`m OmEJm & 

5. {_bmZ H$aZm, ghr AWdm µJbV, [aº$ ñWmZ ^aZm Am{X g{hV g^r àíZm| Ho$ CÎma, CÎma-nwpñVH$m 
_| hr {bI| & 

6. AnZr CÎma-nwpñVH$m na àíZ-nÌ H$m H$moS> Z§. 64/ACV/O, goQ  A  {bI| & 
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BAKERY & CONFECTIONERY  

~oH$ar Ed§ H$Ý\o$ŠeZar 

(256) 

Time allowed : 2 Hours]  [Maximum Marks : 40 

{ZYm©[aV g_` : 2 KÊQ>o ] [A{YH$V_ A§H$ : 40 

Note : All questions are compulsory and carry marks as indicated against each 

question. 

{ZX}e : g^r  àíZ A{Zdm`© h¢ Am¡a àË`oH$ àíZ Ho$ A§H$ CgHo$ gm_Zo {XE JE h¢ &  

1. Fill in the blanks and write the correct answers in your answer-book : 115=15 

 [aº$ ñWmZm| H$s ny{V© H$s{OE Am¡a ghr CÎma AnZr CÎma-nwpñVH$m _| {b{IE :  

(a) ________ is made from icing sugar and warm water.  

 ________ H$mo AmBqgJ MrZr Am¡a J_© nmZr go ~Zm`m OmVm h¡ & 

(b) ________ by milk or eggs is done by pastry brush.  

 XÿY `m A§S>o go __________ noñQ´>r ~«e Ûmam {H$`m OmVm h¡ & 

(c) Buttercream is a mix of ________ and icing sugar.  

 ~Q>aH«$s_ ________ Ed§ AmBqgJ ewJa H$m {_lU h¡ & 

(d) The liquid used in bread dough is ________. 

 amoQ>r Ho$ AmQ>o _| à`wº$ Vab ________ h¡ & 
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(e) ‘Posting’ is the transfer of entries from journal to ________. 

 ‘nmopñQ>¨J’ OZ©b go ________ _| à{d{ï>`m| H$m ñWmZm§VaU h¡ & 

(f) To prepare pastry dough we need ________ water for mixing.  

 noñQ´>r S>mo V¡`ma H$aZo Ho$ {bE h_| ________ nmZr {_lU Ho$ {bE Mm{hE hmoVm h¡ & 

(g) We use ________ to roll out dough and pastes.  

 AmQ>m Am¡a noñQ> H$mo amob H$aZo Ho$ {bE h_ ________ H$m Cn`moJ H$aVo h¢ & 

(h) The ________ characteristics of a bread are internal colour, 

structure and flavour.  

 EH$ ~«oS> H$s ________ {deofVmE± Am§V[aH$ a§J, g§aMZm Am¡a ñdmX h¢ & 

(i) Eclair is made from ________ paste. 

 EŠbo`a ________ noñQ> go ~Zm`m OmVm h¡ & 

(j) The fat portion of milk is called ________. 

 XÿY Ho$ dgm {hñgo H$mo ________ H$hm OmVm h¡ & 

(k) Net profit is Gross profit minus ________.  

 J«m°g àmo{\$Q> _mBZg ________ ZoQ> àmo{\$Q> hmoVm h¡ & 

(l) Chemical name of ________ is sodium chloride.  

 ________ H$m amgm`{ZH$ Zm_ gmo{S>`_ ŠbmoamBS> h¡ & 
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(m) ________ method of cake making is used when we want a quick 

preparation.  

 Ho$H$ ~ZmZo H$s _________ {d{Y H$m Cn`moJ V~ {H$`m OmVm h¡ O~ h_ OëX 
V¡`mar MmhVo h¢ & 

(n) A proving chamber, oven, table are all ________ equipment.  

 àyqdJ M¢~a, AmodZ, Q>o~b g^r ________ CnH$aU h¢ & 

(o) Madeira cakes are ________ icing.  

 _{S>am Ho$H$ ________ AmBqgJ h¢ & 

 

2. Write in your answer-book, whether the following statements are  

True or False  : 115=15 

 AnZr CÎma-nwpñVH$m _| {b{IE {H$ {ZåZ{b{IV H$WZ ghr  h¢ `m µJbV :  

(a) A peeler is used to peel potatoes only. 

 EH$ nrba H$m Cn`moJ Ho$db Amby H$mo N>rbZo Ho$ {bE {H$`m OmVm h¡ & 

(b) Buttercream is a mix of egg yolk, butter and flour. 

 ~Q>aH«$s_ A§S>o H$s OXu, _ŠIZ Am¡a AmQ>o H$m {_lU h¡ & 

(c) Proving chambers have time control only. 

 àyqdJ M¢~g© Ho$ nmg Ho$db g_` H$m {Z §̀ÌU h¡ & 

(d) Entering a business transaction in a journal is journalising.  

 {H$gr OZ©b _| ì`mdgm{`H$ boZXoZ XO© H$aZm OZ©bmBqµOJ h¡ & 

(e) These are no stages of accounting. 

 boIm§H$Z Ho$ H$moB© MaU Zht h¢ & 
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(f) Doughnuts are usually tube shaped.  

 S>moZQ²>g Am_Vm¡a na Q>çy~ Ho$ AmH$ma Ho$ hmoVo h¢ & 

(g) Brown bread is made by using brown colour. 

 ~«mCZ ~«¡S> H$mo ^yao a§J H$m Cn`moJ H$aHo$ ~Zm`m OmVm h¡ & 

(h) Any bread will remain soft if it is able to retain moisture.  

 `{X ~«¡S> Z_r ~aH$ama aIZo _| gj_ h¡ Vmo H$moB© ^r amoQ>r Za_ ahoJr & 

(i) Cake combs are used for cake decoration.  

 Ho$H$ H$moåãg H$m Cn`moJ Ho$H$ H$s gOmdQ> Ho$ {bE {H$`m OmVm h¡ & 

(j) Milk is 100% water.  

 XÿY 100% nmZr h¡ & 

(k) Dry yeast is mixed with half the amount of fresh yeast.  

 gyIo I_ra H$mo VmOm I_ra H$s AmYr _mÌm _| {_bm`m OmVm h¡ &  

(l) A dough is made of flour and fat only.  

 EH$ S>moh Ho$db _¡Xm Am¡a dgm go ~Zm hmoVm h¡ & 

(m) Butter also acts as an enriching agent in breadmaking.  

 ~«oS> ~ZmZo _| _ŠIZ ^r g_¥Õ EO|Q> Ho$ ê$n _| H$m`© H$aVm h¡ & 

(n) Brown sugar is also known as ‘Gur’.  

 ^yar MrZr H$mo ‘Jw‹S>’ ^r H$hm OmVm h¡ & 

(o) Whole wheat flour contains bran, endosperm and germ.  

 nyao Johÿ± Ho$ AmQ>o _| ~«¡Z, E§S>moñn_© Ed§ amoJmUw hmoVo h¢ & 
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3. Answer the following questions : 2
2

1
4=10 

 {ZåZ{b{IV àíZm| Ho$ CÎma Xr{OE :  

(a) List any five baking ingredients and mention their uses.  

 H$moB© ^r nm±M ~oqH$J gm_{J«`m| H$mo gyMr~Õ H$s{OE Am¡a CZHo$ Cn`moJm| H$m C„oI  
H$s{OE & 

(b) Mention any five tools or equipment used in bakery with their 

uses.  

 ~oH$ar _| Cn`moJ {H$E OmZo dmbo H$moB© ^r nm±M CnH$aU H$m CZHo$ Cn`moJm| Ho$ gmW 
C„oI H$s{OE & 

(c) Mention any three internal characteristics of bread to judge 

quality.  

 JwUdÎmm H$s Om±M H$aZo Ho$ {bE ~«oS> H$s {H$Ýht VrZ Am§V[aH$ {deofVmAm| H$m C„oI  
H$s{OE & 

(d) How do you apply ‘Marzipan’ over a cake ?  

 Amn Ho$H$ Ho$ D$na ‘_m{µO©n¡Z’ H¡$go bJmVo h¢ ? 

 


