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Shivaji University, Kolhapur
Kamala College, Kolhapur
B.Voc. Part I Semester 11
Examination March / April 2022

Subject - Bakery and Confectionery I  Paper No. -

Subject Code — 64810
Day and Date: Monday,20/06/2022

Time: 10:30 a.m. to 1: 00 p.m.
Instructions — 1. Solve any five questions from the following.
2. All questions carry equal marks.
3. Figures to right indicates full marks.
4. Draw the diagram wherever necessary.
Q1. Write Short Answers — (Any Two)
a. Fudge.

b. Temperature to test syrup and candies.
c. Cake flour.

Q2. Explain the types of cake on basis of ingredients, size and shape.
Q.3. [llustrate amorphous confectionery.

Q.4. Explain the chocolate and it's type.

Q.5. Write in detail about the sweetness used in confectionery.

Q.6. Define biscuit and explain the role of ingredients used in biscuit.
Q7. Short Notes — (Any Two)

a. Properties of gelatin.
b. Flour batter and all in purpose method.

¢. Cream cracker biscuits and soda crackers
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