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General Instructions :

1.

2.

6.

Candidate must write his/her Roll Number on the first page of the Question
Paper.

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.

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.

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.

Answers for all questions, including matching, true or false, fill in the blanks,
etc., are to be given in the answer-book only.

Write your Question Paper Code No. 64/ACV/O, Set @ on the answer-book.
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BAKERY & CONFECTIONERY
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Time allowed : 2 Hours/ [Maximum Marks : 40
1AetRa a7 - 2 992 ] [ 3THTT 37% : 40
Note: All questions are compulsory and carry marks as indicated against each

question.
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1. Fill in the blanks and write the correct answers in your answer-book : 1x15=15

Tk Tl <t qfed ShIfore T adt ST o7t ITr-gfeaent | fofem

(a) is made from icing sugar and warm water.
i smgf =i ot ™ urh @ SR ST @
(b) by milk or eggs is done by pastry brush.
A IR UEST SR g AT ST 2
(c) Buttercream is a mix of and icing sugar.
EreCat] T TSR IR T 0T 7 |

(d)  The liquid used in bread dough is
TN & 3 o IIh A 2 |
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(e)

)

(g)

(h)

(i)

G)

(k)

1)

‘Posting’ is the transfer of entries from journal to

TifeeT A | T gffs=i o1 TR 3 |

To prepare pastry dough we need water for mixing.

UE Sl dAR i o foe gH ot farsror o fere =niee grar & |

We use to roll out dough and pastes.
AT 3R IR ! U A o fofw g T ITANT HLd 2 |
The characteristics of a bread are internal colour,

structure and flavour.

Teh oS 6l forreard strafies T, T 3R T B |

Eclair is made from paste.

TFA U § ST AT 2 |

The fat portion of milk is called

39 991 ey gl a1 2 |

Net profit is Gross profit minus

rg ifthe ATSH 2 Tiftee graT 3 |
Chemical name of is sodium chloride.
o UEEHE 9 Aifsaq FAnES | |
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(m) method of cake making is used when we want a quick

preparation.

Hep IMH hl fafer =1 3w 99 foeam ST @ 99 g9 Soe
QI =TEd B

(n) A proving chamber, oven, table are all equipment.
fem Jer, e, o aft 3T F |
(o) Madeira cakes are icing.

HiET ek amsfEm B |

2. Write in your answer-book, whether the following statements are
True or False : I1x15=15

1ot ITR-gfEaent 1 fafau o fmfafea s @87 & =1 707

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

T fieR 1 ITINT hadl T i BieH o forg foham S 2 |

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

TETGHT 3T <l Sdf, HeRg 3T 3T T THAT B |

(c) Proving chambers have time control only.

IR e o U had FEY T e R

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

ford) @ O ATaETRIeh A &Sl ShiAT SHATSONT & |

(e)  These are no stages of accounting.

AR o <his =0T &l & |
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(f) Doughnuts are usually tube shaped.
EHH AR W SIS & 3R & 8Id 8 |

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

T3 SIS I W TT 1 ITANT hieh ST ST & |

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

Ife g Tl TR T § wam ® @) s ot U8 wm @

(1) Cake combs are used for cake decoration.

ohoh ShIFeH ohl IUANT oheh hl TGS oh TTU TehIT SITaT 3 |

Gg) Milk is 100% water.
39 100% 9 7 |

(k)  Dry yeast is mixed with half the amount of fresh yeast.
T @HR I qren @i i el aen o fer S g |

D A dough is made of flour and fat only.
T TIg had Al 3 I8 & &1 BT & |

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

ST FH § e it 9g Ui & ®9 H HR T 7 |

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

o = T ot e ST R

(o)  Whole wheat flour contains bran, endosperm and germ.
Qg % 3 H oA, TSETH T WM B & |
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3. Answer the following questions : 2=—x4=10
ffafad Jei o W T :

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

*is off ufw Sk amEART =1 gEeg HINT R 76 ST+ 3g@
HIfT |

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

uses.

IR{ T ITINT fohT I ITd IS Y 9T YK T 3Tk STANT o6 AT
3PW HINT |

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

quality.

TurE 1 Sita S o o g it foRegl e etrafies fasivarett w1 3g@
i |

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

3T heh o ST A HH Td 8 ?
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