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SECTION - D

Questions from 39 to 46 are short answer type. Each question
carries 3 marks. (Attempt any 6 of them) [18]

What is Drop Stage ?

Differentiate between rope and mould.

Differentiate between electric oven and non-electric oven.

Write down the difference between rich formula and lean formula.
Write down the uses of fruits in bakery.

Which point should be keep in mind before mixing of cake.
Describe Gum Paste.

Write down the importance of cleanliness in bread.

SECTION - E
Questions from 47 to 52 are long answer type. Each question carries
4 marks. (Attempt any 4 of them) [16]

Describe the internal faults of bread.

“In new era” the use of bread is increased why ?

Write down the causes of mould.

Describe merits and dismerits of straight dough method.

Mention the types of cake method and explain any two of them.

Explain weight and measure - Act.

SECTION - F
Questions from 53 to 58 are essay type. Each question carries 5
marks. (Attempt any 4 of them) : [20]

Mention the types of bread characteristics and explain any one of them.
Explain about food poisoning.

Explain about construction of brick oven.

Write down the importance of icing and explain the ihgredients of icing.
Explain about nutritional improvers. '

Write down the principles of balancing.”
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