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Time: 08.00 a.m. to 10.00 a.m.
Instructions:
1. Solve any five questions
2. All questions carry equal marks
3. Figures to the right indicates full marks
4. Draw diagram wherever necessary
Q.1 Write short answer. (Any two) (8)
a. Flour Mill '
b. Structure of Wheat
c. Dough Maker
Q.2 Elaborate top 10 bakery and Confectionery in India (8)
Q.3 Write in detail dough maker and types of mixers (8)
Q.4 Describe structure and types of weighing balance (8)
Q.5 Explain starch content in bread making and baking process (8)
Q.6 Define milling and types of millers (8)
Q.7 Write short answer. (Any two) (8)

a. Germ

b. Moisture Content

c. Patent Flour
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