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B.Voc. (Food Processing & Managénrént) (Part - I) (Semester - )
Examination, November - 2019 ,
BAKERY AND CONFECTIONARY -1 (Paper-V)
Sub. Code: 64801

Day and Date : Friday, 29 - 11 - 2019 Total Marks : 50
Time : 3.00 p.m. to 5.00 p.m.

Instructions: 1)  Solve any five questions from following.
2)  All questions carry equal marks.
3) Figures to the right indicate full marks.
4)  Draw diagram wherever necessary.

Q1) Write short answers. (Any Two) [10]
a) Gluten formation.
b) Soft and Hard wheat.

c) Measuring cups and spoon.

Q2) Define milling and explain milling process of wheat. [10]
Q3) Write in detail about oven used for baking. [10]
Q4) Enlist and explain types of bread. [10]
Q5) Write about method used for determination of ash content in flour. [10]
Q6) Define bakery and explain history of baking. [10]
Q?7) Write short notes. (Any Two) [10]

a) Branand embryo of wheat.
b) Extruder / extrusion process.
c) Straight dough method.

PT.O.




ga: 1)  RUE U WY Hiea.
2) | WY HEE 0T 37T,
3) Sweiehdie 3o qui ot SvifemTa.
4) ATEVIH IFEA AU HTHA HIEl.

W.1) eissama 3= g, (Somd 2m)

H) T TER oL,

q) HS 9 HOW TR,

W) WU FU T 9.
W.2) fufem ufsramht samem forg onfor wegr=h ffem wfsan we = 0.
W.3) Shimed ST JUT siieeTaee aiawr fora.

W.4) rarean SRR amet T S0 STeEe eisaaTa "t o

W.5) diemtiict vgut Wisare yam sevarEdeat ugdiaee ater o

W.6) Skl = forgn anfor afdren =fem we =0

0.7) & forgn. (iorend@ 2m)
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