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{_îQ>mÞ 
CONFECTIONERY 

 
{ZYm©[aV g_` : 3 KÊQ>o   A{YH$V_ A§H$ : 60 

Time allowed : 3 hours Maximum Marks : 60 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _o§ _w{ÐV n¥ð> 4 h¢ & 

 àíZ-nÌ _| Xm{hZo hmW H$s Amoa {XE JE H$moS >Zå~a H$mo N>mÌ CÎma-nwpñVH$m Ho$ _wI-n¥ð> na {bI| & 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _| 5 àíZ h¢ & 

 H¥$n`m àíZ H$m CÎma {bIZm ewê$ H$aZo go nhbo, àíZ H$m H«$_m§H$ Adí` {bI| & 

 Bg  àíZ-nÌ  H$mo n‹T>Zo Ho$ {bE 15 {_ZQ >H$m g_` {X`m J`m h¡ &  àíZ-nÌ H$m {dVaU nydm©• _| 
10.15 ~Oo {H$`m OmEJm &  10.15 ~Oo go 10.30 ~Oo VH$ N>mÌ Ho$db àíZ-nÌ H$mo n‹T>|Jo Am¡a 
Bg Ad{Y Ho$ Xm¡amZ do CÎma-nwpñVH$m na H$moB© CÎma Zht {bI|Jo & 

 Please check that this question paper contains 4 printed pages. 

 Code number given on the right hand side of the question paper should be 

written on the title page of the answer-book by the candidate. 

 Please check that this question paper contains 5 questions. 

 Please write down the Serial Number of the question before 

attempting it. 

 15 minute time has been allotted to read this question paper. The question 

paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the 

students will read the question paper only and will not write any answer on 
the answer-book during this period. 
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1. [aº$ ñWmZm| H$s ny{V© H$s{OE : 17=7 

(H$) XÿY _| _rR>mnZ ____________ Ho$ ê$n _| OmZm OmVm h¡ &  

(I) nyao A§S>o _| `h _____________ % Z_r h¡ &  

(J) nmZr AmQ>o _| ______________ Ho$ ê$n _| H$aZo _| _XX H$aVm h¡ &  

(K) _ŠIZ _| dgm H$s _mÌm _____________ % h¡ &  

(L>) XÿY àmoQ>rZ __________ Ho$ ê$n _| OmZm OmVm h¡ &  

(M) ~oH$ar _| VrZ g§bJZ (AQ>¡M_|Q>) Ho$ gmW EH$ _erZ ____________________ Ho$ 

ê$n _| OmZr OmVr h¡ &  

(N>) ________________ {_R>mg H$m EH$ g_m`moOZ Ho$ ê$n _| BñVo_mb {H$`m OmVm h¡ 

Am¡a Bg{bE ñdmX Ho$ {bE `moJXmZ XoVm h¡ &  

Fill in the blanks : 

(a) Milk sugar is known as __________ . 

(b) Whole eggs have ___________ %  moisture. 

(c) Water helps to form __________ in flour. 

(d) Butter contains ________ % fat. 

(e) The milk protein is known as _________. 

(f) A machine with three attachments in bakery is known as ________ . 

(g) __________ is used as an adjustment of sweetness and therefore 

contributes to flavour.  

2. {ZåZ{b{IV H$s ì`m»`m H$s{OE : 27=14   

(H$) Eoë~y_oZ  

(I) bo~a H$m°ñQ>  

(J) Ho$grZ  

(K) S>m`ñQ>og  

(L>) àyq\$J M|~a  

(M) ½byQ>oZ  

(N>) _mµOun¡Z  
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Explain the following : 

(a) Albumen 

(b) Labour Cost 

(c) Casein 

(d) Diastase 

(e) Proofing Chamber 

(f) Gluten 

(g) Marzipan  

   

3. bKw CÎmar` àíZ : 34=12 

(H$) {d{^Þ brdoqZJ EO|Q²>g Ho$ Zm_ ~VmBE &  

(I) brdoqZJ EO|Q²>g Ho$ _hÎd {b{IE &  

(J) ñQ>o{~bmBµOg© Š`m h¢ ?  

(K) ~oqH$J nmCS>a H$mo H¡$go g§J«{hV {H$`m OmVm h¡ ?  

                                  AWdm 

µOram {~ñHw$Q> (Zeera biscuit) H$s ao{gnr (Recipe) ~VmBE &  12 

Short answer type questions :  

(a) Name the different leavening agents. 

(b) Write the importance of leavening agents. 

(c) What are stabilizers ? 

(d) How is the baking powder stored ? 

                                        OR 

Give the recipe of Zeera biscuit. 
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4. (H$) Ho$H$ H$s ~mhar {deofVmAm| H$s gyMr ~ZmBE &  6 

(I) Am§V[aH$ Ho$H$ Xmof Am¡a CZHo$ CnMma Š`m h¢ ?  6 

(a) List the external characteristics of cake. 

(b) What are the internal cake faults and their remedies ? 

5. (H$) Hw$H$s ~ZmZo _| à`wº$ gm_{J«̀ m| H$s gyMr ~ZmBE & 53=15 

(I) CZH$s ^y{_H$m H$s ì`m»`m H$s{OE &  

(J) AmBqgJ Š`m h¡ ? ~Q>a AmBqgJ H$s ao{gnr (recipe) {b{IE &  

 AWdm 

(H$) {d{^Þ àH$ma H$s noñQ´>r H$s gyMr ~ZmBE &  

(I) em°Q>© >H«$ñQ> noñQ´>r Ed§ \$_}ÝQ>oS> noñQ´>r _| AÝVa ñnîQ> H$s{OE VWm àË`oH$ Ho$ Xmo 

S>o[ado{Q>d (derivatives) {b{IE &  

(J) nµ\$ noñQ´>r (puff pastry) H$s ao{gnr (recipe) ~VmBE &  

(a) List the ingredients used in cookie making. 

(b) Explain their role. 

(c) What is icing ? Write the recipe of butter icing. 

 OR 

(a) List the different types of pastries. 

(b) Explain the difference between short crust pastry and fermented 

pastry with two derivatives of each. 

(c) Give the recipe of puff pastry.  
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