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General Instructions :

1.  Answers of all questions are to be given in the Answer-Book given to you.

2. 15 minute time has been allotted to read this Question Paper. The question paper will be distributed
at 02.15 p.m. From 02.15 p.m. to 02.30 p.m., the students will read the question paper only and
will not write any answer on the Answer-Book during this period.

3.  Candidate must write his/her Roll Number on the first page of the Question Paper.

4.  Please check the Question Paper to verify that the total pages and the total number of questions
contained in the Question Paper are the same as those printed on the top of the first page. Also
check to see that the questions are in sequential order.

5.  Making any identification mark in the Answer-Book or writing Roll Number anywhere other than
the specified places will lead to disqualification of the candidate.

6. Answers for all questions, including matching, true or false, fill in the blanks, etc., are to be given
in the Answer-Book only.

Write your Question Paper Code No. 67/ ACV / A-A on the Answer-Book.
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Note : All questions are compulsory and carry marks as indicated against each question.
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1.  Fill in the blanks and write the correct answers in your answer-book. 15x1=15
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(a) Cakes without icing contain high percentage of

for et amt e o 1 3= W 2l 2 |

(b) A dough mixer, working table, gas burner are all equipment.
Teh SI-faegy, afehT o, g s=e g IYHTT B |

(c) For quick preparation of cake making, we will use method.
%k oMl @G TR A % fag g fafer =1 9T i |

(d) contains 40% sodium 60% chlorine.

H 40% Hifeam iR 60% FAH 2 § |
(e) is gross profit minus overheads cost.

, Hohdd oY 52T IUNTT & T §|

(f) The portion of milk is called cream.
T F 9T 1 HeATS Hed @ |
(g) The internal characteristics of a bread are internal colour, structure and
T oS HI AR faRiwand Siaie T, W SN €|
(h) To roll out a cookie paste, we use a .
Feh! T 1 U TS HA & forg, & T SYAT T ¥ |
(i) We can prepare from choux paste.
Y= T TR X HRd
(G) We need water to prepare pastry dough.
YL T TR A & foe &d Tt ST STEYhal Bt B
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(k) is the transfer of entries from journal to ledger.

S | @ et ¥ wfaftedi s e §)

()  The most common liquid in bread dough is

T F T H T oW T Taref e
(m) Buttercream can be stored at temperature.

FITHT % AHA T HUfE foR ST HeRdl B |
(n) We use a pastry brush or muslin cloth to a product.

7 fohdt 3care &% T T 99 91 T & HIS H STAN FA © |
(0) is used for both icing cakes and making cake decorations.

T YA heh 1 AFET TAT Sheh hl HSTele o foru fomam Siran 2

2. Write in your answer-book, whether the following statements are True or False. 15x1=15

T Skt | fafan o fr=fafea wom @@ © = T |

(@) A “turn table’ is a heavy equipment.
T ‘o T’ IR A R

(b) The temperature of an electric oven cannot be controlled.

Telfager 3Tt ol aroa e =1 foren S weha |

(c)  One high pressure gas burner is a must for a bakery unit.

SR ZHTE o T Tk S=3 qara 19 o1 A9 § |

(d) The process of transferring entries from journal into ledger is called ‘journalising’.
S | o H Fefteel ol THIAR T ol Fishal <l ' SHeTSE’ wed € |

(e)  Accounting is divided into 3 steps.
ST 1 3 =N 4 faeifor fopan o €

(f)  The main ingredient in preparing doughnuts is almond powder.

THH TR X H T 9l TeH UISeR B

(g) Brown breads are considered to be nutritionally superior.

TS oIS ! U0 i S F IS THT I R

(h) Milk breads are made by using milk powder only.
FaA Y TSST § B gY oS I Sl §

(i) A ‘Cake base” makes it easy to handle during and after decoration.
Teh heh 19, IO & SR 3R o1E H T 3T ST § |
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()  Yeast is available in dry form only.

A g8 &9 § & 3T T

(k)  Butter contains about 85% fat.
HRG W T 85% o€ el 2 |

() Kneading of dough helps in gluten formation.
3T T G 1o Ted § weg ferdt T

(m) Flour, yeast, water, salt are the essential ingredients in bread making.

o€ I | 3T, WHIT, I, THE A9k I ¢ |

(n) ‘Caster sugar’ is finer form of grain sugar.

‘opTet T I < AR w9 R
(0) Whole wheat flour is “atta” in Hindi.
e T o 3T 1 et § e’ e ¥
3.  Answer the following questions. 4x2%2=10

freafafaa gl o1 s fafan

(a) List 5 types of sweetners used in bakeries and mention their uses.

IR H TN B 16 U YRR & TR i G SHEY IR S STA i Seeid it |

(b) List 5 handtools used in bakeries and mention their uses.

IR H TS B TS U 819 F SR i et AT 31 ST SUAN o ool i |

(c) Discuss the tools required for icing a cake.

ek i STEET & foU sTavaes Susol W ==l i |

(d) Discuss the external characteristics of bread to judge bread quality.

€ oI UrE HYiRd S H Aeg i & fan 39 o6f amed fovmareti ® ==t |
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