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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.  
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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$ 
ghr 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$moS> Z§. 64/VOC/O, goQ  A  {bI| & 
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DIPLOMA IN BAKERY AND CONFECTIONERY   
~oH$ar d H$Ý\ o$ŠeZar _| {S>ßbmo_m 

(Theory) 
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Time allowed : 2 Hours]  [Maximum Marks : 60 

{ZYm©[aV g_` : 2 KÊQ>o ] [A{YH$V_ A§H$ : 60 

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

each question. 

{ZX©oe : 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 : 18=8 

[aº$ ñWmZm| H$s ny{V© H$s{OE : 

(a) The physical structure of wheat consists of bran, endosperm and 

__________. 

 Joh±y H$s ^m¡{VH$ g§aMZm _| MmoH$a, Eo|S>moñn_© Am¡a __________ hmoVm h¡ & 

(b) Milk and ________ are enriching ingredients used in bread-making. 

 XÿY Am¡a __________ ~«oS> ~ZmZo _| BñVo_mb hmoZo dmbr gm_J«r H$mo g_¥Õ H$aVo h¢ & 

(c) In America, biscuits are called __________. 

 A_o[aH$m _| {~pñH$Q> H$mo __________ H$hm OmVm h¡ & 

(d) The __________ part of egg gives colour to the cake.  

 A§S>o H$m __________ {hñgm Ho$H$ H$mo a§J XoVm h¡ & 

(e) Croissant is baked at __________ for 20 – 22 minutes. 

 H«$m¡Bg¡Z H$mo 20 – 22 {_ZQ> Ho$ {bE __________ na nH$m`m OmVm h¡ & 
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(f) The main ingredient in motichoor ladoo is  __________. 

 _moVrMya Ho$ bÈz> _| _w»` gm_J«r __________ h¡ & 

(g) The English name for Kesar is __________. 

 Ho$ga H$m A§J«oOr Zm_ __________ h¡ & 

(h) Icing tastes __________. 

 AmBqgJ H$m ñdmX __________ h¡ & 

 

2. Answer the following questions in 2 – 3 lines : 29=18 

{ZåZ{b{IV n«íZm| Ho$ CÎma 2 – 3 n§{º$`m| _| Xr{OE : 

(a) How do you explain ‘Cross Contamination’ ? 

 Amn ‘H«$m°g H$ÝQ>m{_ZoeZ’ H$s ì`m»`m H¡$go H$aVo h¢ ? 

(b) What is ‘Food Danger Zone’ ? 

 ‘\y$S> S>|Oa µOmoZ’ Š`m h¡ ? 

(c) Name the essential ingredients to make bread. 

 ~«¡S> ~ZmZo Ho$ {bE Amdí`H$ gm_J«r Ho$ Zm_ ~VmBE & 

(d) List any 2 cake faults with their causes.  

 {H$gr ^r 2 Ho$H$ Xmofm| H$mo CZHo$ H$maUm| Ho$ gmW gyMr~Õ H$s{OE & 

(e) List 4 bakery products made from ‘puff pastry’. 

 ‘n\$ noñQ´>r’ go ~Zo 4 ~oqH$J CËnmXm| H$s gyMr ~ZmBE & 
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(f) Explain ‘Choux pastry’. 

 ‘ey noñQ´>r’ Š`m h¡ ? 

(g) Mention any 2 types of icing with a brief note. 

 EH$ g§{já ZmoQ> Ho$ gmW {H$gr ^r 2 àH$ma H$s ‘AmBqgJ’ H$m CëboI H$s{OE & 

(h) What are the basic ingredients to prepare icing ? 

 AmBqgJ V¡`ma H$aZo Ho$ {bE _yb gm_J«r Š`m h¢ ? 

(i) Mention any 2 points to keep in mind while handling chocolate. 

 Mm°H$boQ> Ho$ gmW H$m_ H$aVo g_` Ü`mZ _| aIZo dmbo 2 {~ÝXþAm| H$m CëboI 
H$s{OE & 

 

3. Answer the following questions in 4 – 5 lines : 36=18 

{ZåZ{b{IV n«íZm| Ho$ CÎma 4 – 5 n§{º$`m| _| Xr{OE : 

(a) Discuss the different methods of making cookies. 

 Hw$H$sµO ~ZmZo H$s {d{^Þ {d{Y`m| na MMm© H$s{OE & 

(b) How will you find the difference between compressed yeast and dry 

yeast ? 

 Amn H$åàoñS> I_ra Amo¡a gyIo I_ra Ho$ ~rM A§Va H¡$go nmE±Jo ? 

(c) Describe mechanical method of aeration. 

 EarEeZ H$s `m§{ÌH$ {d{Y H$m dU©Z H$s{OE & 

(d) What is the creaming method of making cake ? 

 Ho$H$ ~ZmZo H$s H«$sq_J {d{Y Š`m h¡ ? 
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(e) Mention the process of ‘Tempering Chocolates’. 

 ‘Q>¡ån[a¨J Mm°H$boQ>’ H$s {d{Y g_PmBE & 

(f) Describe the process of preparing ‘Gajar halwa’ 

 ‘JmOa H$m hbdm’ V¡`ma H$aZo H$s à{H«$`m H$m dU©Z H$s{OE & 

 

4. Answer the following questions in detail : 44=16 

{ZåZ{b{IV n«íZm| Ho$ CÎma {dñVma go {b{IE : 

(a) Mention the functions of salt and sugar in bread-making. 

 ~«¡S> ~ZmZo _| Z_H$ Am¡a MrZr Ho$ H$m`mªo H$m CëboI H$s{OE & 

(b) Discuss the characteristics of cookies with respect to softness and 

chewiness. 

 H$mo_bVm Am¡a M~mZo H$s `mo½`Vm Ho$ g§~§Y _| Hw$H$sµO H$s {deofVmAm| na MMm© 

H$s{OE & 

(c) Describe any 2 icings commonly used on cakes. 

 Am_Vm¡a na Ho$H$ na Cn`moJ {H$E OmZo dmbo {H$Ýht ^r 2 AmBqgJ H$m dU©Z H$s{OE & 

(d) Describe how steam and carbon dioxide act as a leavening agent. 

 dU©Z H$s{OE {H$ ^mn Am¡a H$m~©Z S>mBAm°ŠgmBS> EH$ [agmd EO|Q> Ho$ ê$n _| H¡$go 

H$m ©̀ H$aVo h¢ & 

 


