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Food Preservation, Bakery & Confectionary :

Sub. Code : 61994

Day and Date : Thursday, 20 - 10 - 2016 e
Time : 03.00 p.m. to 5.00 p.m. Total Marks : 40

Instructions: 1) All questions are compulsory.

2) Figures to the right indicate full marks.
3) Draw neat diagrams wherever necessary.

Q1) Complete the sentence choosing correct alternatives. [5]

1) is the multicellular micro organism.
a) Bacteria b)  Yeast
¢) Mould d) Vinus

11) method is used for making milk powder.
a) Dryers : b) Pasturization
¢) Canning d) Sunlight

: ’ iii) For increasing the shinning in bakery products is used.

aF - Yeast b) Salt
c¢) Maida d). = GGhEe

iv) Yeast is growing at temperature.
a) 0-45°% b) 0-60°
el 75°¢ d)- -0 -30%¢

V) syrup is required for Gulab jamun.
a) Single thread b) Double thread
¢) Soft ball d) Half thread

PTO.



02) Write short note (any three) :

a)
b)
c)
d)
¢)

Importance of Bacteria

Single thread syrup

Pasturization

Importance of bakery and comfectionary

Remedies for food

hygiene

03) Solve the following questions. (any two) :

a)
b)

)

Explain the method

Write in detail on ‘t

s of ‘Icing’

ypes of bacteria’

Explain changes occurs during storage of foods.
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