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Kamala College, Kolhapur

(Autonomous)
B.Voc. Food Processing and Management (Part-I) (Semester-1I)
=y, Examination March/April, 2024
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DSé‘iB'éé S‘i?QFi‘h{roduction to Bakery and Confectionery II

S

[ i ¢ SUbjeCt Code: 1.2.5
Day and Date: Friday-12/04/2024 Total Marks: 40
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 answers. (Any two)
a) Starch
b) Cookies

¢) Fondant

Q.2 Write in detail about chocolate processing and chocolate manufacturing process. (8)

Q.3 Explain in detail the role of ingredients used in bisnuit and cookies. (8)

Q.4 Describe the chocolate and its .tyﬁe; ‘ (8)

Q.5 Elaborate cake and their role of ingredients. (8)

Q.6 Describe the baking changes occurs during the baking process. (8)

Q.7 Write Short notes. (Any two) ' (8)
a) Fudge

b) Invert Sugar

¢) Confectionery Fat
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