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This Question Paper consists of 3 questions and 6 printed pages.  
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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/VOC/O, Set  A  on the answer-book.  

64/VOC/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/VOC/O, goQ  A  {bI| & 
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BAKERY & CONFECTIONARY  

~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. 115=15 

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

(a) Oven gets heat from coal, gas, oil or _________.  

 AmodZ H$mo`bm, J¡g, Vob AWdm _________ Ho$ Ûmam J_© {H$`m OmVm h¡ & 

(b) _________ cakes have a lot of dry fruits and rum/wine in it.  

 _________ Ho$H$m| _| ~‹S>r _mÌm _| gyIm _odm Am¡a a_/_{Xam hmoVr h¡ & 

(c) From puff pastry, fat will run out if oven heat is too _________.  

 n\$ noñQ´>r _| go \¡$Q> (dgm) {ZH$b OmVm h¡ AJa AmodZ D$î_m _________ hmo & 

(d) _________ is the language of business. 

 ì`mnma H$s ^mfm _________ hmoVr h¡ & 

(e) During fermentation, yeast feeds on the sugar to produce 

_________.  

 \$_]Q>oeZ Ho$ Xm¡amZ, I_ra MrZr H$mo ImVm h¡ _________ ~ZmZo Ho$ {bE & 

(f) _________ can be used as a glazing ingredient. 

 _________ H$mo ½boqµOJ gm_J«r H$s Vah à`moJ {H$`m Om gH$Vm h¡ & 
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(g) _________ is made of ground almonds.  

 _________ {ngo hþE ~mXm_m| go ~Zm`m OmVm h¡ & 

(h) _________ icing is made from icing sugar and warm water. 

 AmBqgJ ewJa Am¡a J_© nmZr go _________ AmBqgJ ~ZVr h¡ & 

(i) _________ which are tube shaped, are usually deep fried and not 

baked.  

 _________ Q>çy~ Ho$ AmH$ma Ho$ hmoVo h¢, Jhao Vbo OmVo h¢ Z {H$ ~oH$ {H$E OmVo h¢ & 

(j) _________ is the gross profit minus overheads. 

 J«mog àmo{\$Q> (gH$b bm^) _| go A{V[aº$ IMm© hQ>m X| Vmo _________ AmVm h¡ & 

(k) _________ is a yeast bread rich in fat and eggs. 

 _________ EH$ àH$ma H$s I_ra ~«¡S> hmoVr h¡ {Og_| µÁ`mXm \¡$Q> (dgm) Am¡a A§S>o 

hmoVo h¢ & 

(l) Proofing chambers have temperature and _________ control.  

 àyq\$J M|~a _| Vmn_mZ Am¡a _________ H$m {Z §̀ÌU hmoVm h¡ & 

(m) Cornflour is used as a _________ agent in custard.  

 _H$B© H$m AmQ>m H$ñQ>S>© _| _________ EO|Q> H$s Vah à`wwº$ hmoVm h¡ & 

(n) _________ is made from choux paste. 

 _________ ey noñQ> go V¡`ma hmoVm h¡ & 

(o) Baking temperature for jam tarts is _________.  

 Oo_ Q>mQ²>©g Ho$ {bE ~oqH$J H$m Vmn_mZ _________ hmoVm h¡ &  
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2. Write in your answer-book, whether the following statements are  

True or False. 115=15 

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

(a) Corn starch is a thickening agent.  

 H$moZ© ñQ>mM© EH$ Jm‹T>m H$aZo dmbm EO|Q> h¡ & 

(b) Ammonium bi-carbonate is a chemical raising agent.  

 A_mo{Z`_ ~mB-H$m~m}ZoQ> EH$ Ho${_H$b aoqgJ EO|Q> h¡ & 

(c) A Danish pastry is a yeast-based rich puff dough.  

 S>o{Ze noñQ´>r `rñQ> na AmYm[aV [aM n\$ S>moh hmoVm h¡ & 

(d) Gluten is the elastic protein mass found in flour.  

 ½byQ>¡Z EH$ àH$ma H$m bMrbm àmoQ>rZ _mg h¡, Omo _¡Xm _| nm`m OmVm h¡ & 

(e) Birthday cakes are made with Royal Icing.  

 OÝ_{XZ Ho$ Ho$H$ ~ZmZo _| amo`b AmBqgJ H$m à`moJ {H$`m OmVm h¡ & 

(f) Cakes should not be wrapped when hot.  

 Ho$H$ O~ Ja_ hmoVm h¡, V~ Cgo H$da Zht H$aZm Mm{hE & 

(g) For making pineapple pastry, we always use fresh pineapple and 

not tinned. 

 AZÞmg noñQ´>r ~ZmZo Ho$ {bE h_| VmµOo AZÞmg H$s µOê$aV hmoVr h¡ Z {H$ {Q>ÞS> 
AZÞmg &  

(h) Dry yeast is available in granular form. 

 gyIm I_ra J«¡Ý`yba ê$n _| nm`m OmVm h¡ & 

(i) Sugar, fat and eggs are added in bread dough to increase volume.  

 MrZr, \¡$Q> (dgm) Am¡a A§S>m| H$mo ~«¡S> S>moh _| {_bm`m OmVm h¡ Vm{H$ µÁ`mXm Am`VZ 
{_bo & 

(j) A fresh egg will sink in water.  

 EH$ VmµOm A§S>m nmZr _| Sy>~ OmEJm & 

(k) Primary entry is the first step in accounting.  

 AH$mCpÝQ>¨J _| àYmZ E|Q´>r nhbm ñQ>on h¡ & 
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(l) In breads, flour is the main ingredient by weight.  

 dµOZ Ho$ AmYma na _¡Xm ~«¡S> ~ZmZo _| _w»` gm_J«r h¡ & 

(m) Icings are sweet coverings on cake.  

 AmBqgJ Ho$H$ na _rR>o Ambon (H$d[a¨J) h¢ & 

(n) Two major ingredients to prepare puff pastry are fat and flour.  

 n\$ noñQ´>r ~ZmZo Ho$ {bE Xmo _w»` gm_J«r \¡$Q> (dgm) Am¡a _¡Xm h¢ & 

(o) For making macaroons, we need only egg white of the whole egg.  

 _¡H$ê$Z ~ZmZo Ho$ {bE h_| nyao A§S>o H$m {gµ\©$$ E¡J ìhmBQ> Mm{hE hmoVm h¡ & 

3. Answer the following questions : 2
2

1
4=10 

 {ZåZ{b{IV àíZm| Ho$ CÎma {b{IE :  

(a) Mention any five small equipment used in bakery with their uses.  

 ~oH$ar _| BñVo_mb {H$E OmZo dmbo {H$Ýht nm±M N>moQ>o CnH$aUm| H$m CëboI H$s{OE 
Am¡a CZH$m Cn`moJ {b{IE & 

(b) Mention the recipe for making bread rolls using 500 gm flour.  

 500 J«m_ _¡Xm go ~«¡S> amob ~ZmZo H$s nmH$-{d{Y H$m dU©Z H$s{OE & 

(c) What points should be kept in mind for preparing cookies by 

creaming method ?  

 H«$sq_J VarHo$ go {~ñHw$Q> (Hw$H$sµO) ~ZmVo g_` {H$Z ~mVm| H$m Ü`mZ aIZm Mm{hE ?  

(d) Discuss the three types of accounts in a few lines.  

 Hw$N> dmŠ`m| _| VrZm| Vah Ho$ ImVm| (AH$mCÝQ²>g) H$s MMm© H$s{OE & 

 


