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Ñi;k tk¡p dj ysa fd bl iz'u&i=k esa eqfnzr i`"B 1 gSaA
iz'u&i=k esa nkfgus gkFk dh vksj fn, x, dksM uEcj dks Nk=k mÙkj&iqfLrdk ds eq[k&i`"B ij fy[ksaA
Ñi;k tk¡p dj ysa fd bl iz'u&i=k esa 5 iz'u gSaA
Ñi;k iz'u dk mÙkj fy[kuk 'kq: djus ls igys] iz'u dk Øekad vo'; fy[ksaA

dksM ua-dksM ua-dksM ua-dksM ua-dksM ua-

jksy ua-

BAKERY SCIENCE
(Theory)

csdjh foKkucsdjh foKkucsdjh foKkucsdjh foKkucsdjh foKku
¼lS)kfUrd½¼lS)kfUrd½¼lS)kfUrd½¼lS)kfUrd½¼lS)kfUrd½

Time allowed : 2 hours Maximum Marks : 40
fu/kkZfjr le; % 2 ?k.Vs vf/kdre vad % 40

Note : Attempt all questions. All questions carry equal marks.

funs Z'k %funs Z'k %funs Z'k %funs Z'k %funs Z'k % lHkhlHkhlHkhlHkhlHkh iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad leku gSaA

1. What are bread improvers ? How do they improve the physical quality of bread ? Discuss.  8

czSM bEizwolZ D;k gSa\ ;g czSM dh HkkSfrd xq.koÙkk dSls c<krs gSa\ ppkZ dhft,A

2. Enlist ‘types of ovens’. Discuss the working of any two. 8

^vou ds izdkj* dh lwph cukb,A buesa ls fdUgha nks ij ;g ppkZ dhft, fd ;g dSls dke djrs

gSaA

3. Which quality parameters will you check while buying raw material for bread ? 8

czSM ds fy, dPpk eky [kjhnrs le; fdu&fdu xq.koÙkk izkpyksa dh vki tk¡p djsaxs\

4. What is ropiness in bread ? How will you control it ? 4+4

czSM dh jksihusl D;k gS\ vki bls dSls fu;af=kr djsaxs\

5. How would you seek permission for setting up a bakery ? 8

,d csdjh dks LFkkfir djus ds fy, vuqefr dSls ysaxs\


