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1. [aº$ ñWmZm| H$s ny{V© H$s{OE : 16=6 

(i) Johÿ± Ho$ àmoQ>rZ H$mo ___________ H$hVo h¢ & 

(ii) ~«¡S> _| amonrZog CËnÞ H$aZo dmbo OrdmUw H$m Zm_ ____________ h¡ & 

(iii) ___________ EH$ AmQ>o Ho$ Båàyda H$m CXmhaU h¡ & 

(iv) ___________ ~«¡S> Ho$ H«$å~ Ho$ a§J H$mo {ZYm©[aV H$aVm h¡ & 

(v) S>r.Eg.E\$.(DSF) H$m nyam Zm_ ___________ h¡ & 

(vi) ___________ EH$ àmH¥${VH$ ~«¡S> Båàyda H$m CXmhaU h¡ & 

Fill in the blanks : 

(i) The protein of wheat is called ___________ . 

(ii) The bacteria causing ropiness in bread is ___________ . 

(iii) An example of dough improver is  ___________ . 

(iv) The colour of crumbs in bread is controlled by ___________ . 

(v) Full form of DSF is ___________ . 

(vi) An example of natural bread improver is ___________ . 

2. dñVw{ZîR>/A{V-bKw CÎmar` àíZ : 25=10 

(i) ~«¡S> H$s JwUdÎmm ~‹T>mZo _| XÿY H$s ^y{_H$m ~VmBE & 

(ii) ~«¡S> _| hmoëg Ed§ Q>Zëg hmoZo Ho$ Xmo H$maU ~VmBE & 

(iii) ~«¡S> _| \$\y±$Xr (_moëS>) H$mo {Z §̀{ÌV H$aZo Ho$ Cnm` {b{IE & 

(iv) amoQ>ar qgJb S>oH$ AdZ H$m dU©Z H$s{OE & 

(v) EH$ N>moQ>r ~oH$ar H$m aoIm{MÌ ~ZmBE & 

Objective/Very Short Answer Questions : 

(i) Explain the role of milk in improving bread quality. 

(ii) Give two reasons of holes and tunnels in bread. 

(iii) What are remedial measures for controlling mould in breads ? 

(iv) Describe rotary single deck oven. 

(v) Draw a layout of small bakery. 



275 3 P.T.O.  

3. bKw CÎmar` àíZ : 37=21 

(i) EH$ ~oH$ar Ho$ {bE H$m`©H$mar ny±Or Š`m h¡ ? 

(ii) ~«¡S> ~ZmZo _| Z_H$ Ho$ {d{^Þ H$m`© {b{IE & 

(iii) EH$ ~«¡S> Ho$ H«$ñQ> Ho$ a§J H$mo à^m{dV H$aZo dmbo H$maH$m§o Hoo$ ~mao _| {b{IE & 

(iv) VmOr Am¡a ~mgr ~«¡S> Ho$ bjUm| H$mo {b{IE & 

(v) EH$ ~«¡S> {Z_m©Vm H$mo ~oH$ar MbmVo g_` Am_XZr H$s ì`dñWm H$aZo _| Š`m 
naoem{Z`m± AmVr h¢ ? 

(vi) _mBH«$modod AdZ H$s H$m`©nÕ{V H$m dU©Z H$s{OE & 

(vii) ~¡«S> H$s àyq\$J Š`m h¡ ? 

AWdm 

~¡«S> Ho$ {H$Ýht VrZ bjUm| H$mo {b{IE Omo 

(H$) Amoda µ\$_}ÝQ>oS> S>mo (Over fermented dough) go ~Zr hmo  

(I) AÝS>a µ\$_}ÝQ>oS> S>mo (Under fermented dough) go ~Zr hmo 

Short Answer Questions : 

(i) What is working capital for a bakery ? 

(ii) Write various functions of salt in bread making. 

(iii) What factors influence the crust colour of bread ? 

(iv) Mention the characteristics of fresh and stale bread. 

(v) Explain the problems faced by a bread manufacturer while 

arranging finances for operating a bakery. 

(vi) Describe the functioning of microwave oven. 

(vii) What is proofing of bread ? 

OR 

Write any three characteristics of bread made from 

(a) Over fermented dough 

(b) Under fermented dough 
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4. {ZåZ{b{IV Ho$ ~rM AÝVa ñnîQ> H$s{OE : 42=8 

(i) ñQ´>m°ÝJ âbm°a (Strong flour) Ed§ drH$ âbm°a (Weak flour) 

(ii) àmH¥${VH$ B_ëgrH$maH$ Ed§ H¥${Ì_ B_ëgrH$maH$ 

Differentiate between the following : 

(i) Strong flour and Weak flour 

(ii) Natural emulsifier and Synthetic emulsifier 

5. {Z~ÝYmË_H$ àíZ : 53=15 

(i) EH$ ~oH$ar bJmVo g_`, AZw_moXZ Ho$ {bE, gaH$ma H$s à{H«$`m H$mo H«$_ go  
{b{IE & EH$ AmYw{ZH$ ~oH$ar Ho$ {bE Amdí`H$ CnH$aUm| H$s gyMr ~ZmBE & 

(ii) ñn§O EÝS> S>mo (sponge and dough) {d{Y go ~«¡S> ~ZmZo H$mo g_PmBE & 

                     AWdm 

 EH$ ~«¡S> Ho$ \$\$mobo dmbo, g»V d _moQ>o H«$ñQ> Ho$ H$maU ~VmBE & 

(iii) EH$ ~«¡S> ~ZmZo dmbr ỳ{ZQ> _| {ZåZ{b{IV H$s ì`m»`m H$s{OE : 

(H$) gw{dYmE± 

(I) Ob {ZH$mg Ed§ Ob {ZnQ>mZ 

(J) {ZOr ñdmñÏ` 

(K) gwajm 

(L>) n`m©daUr` ñdmñÏ` 

Essay Type Questions : 

(i) List out the procedure of getting government approval for setting 

up a bakery. List the equipment required for a modern bakery. 

(ii) Explain the sponge and dough method of bread making. 

OR 

 Give reasons for blisters, hard and thick crusts of bread. 

(iii) Explain the following in a bread unit : 

(a) Facilities 

(b) Drainage and Water Disposal 

(c) Personal Hygiene 

(d) Safety 

(e) Environmental Hygiene 
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