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THREE YEAR B.Sc. (CATERING, TOURISM AND HOTEL MANAGEMENT) DEGREE
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SECOND SEMESTER
Paxrt 1T
Paper1:201 — BAKERY
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Time : 3 hours : gmx. Marks : 75

SECTION - A
DgrAH00 -
Answer any FIVE questions.
539 D0 (SHODH HITSH0ED EEOHIR.
. (Marks o5 x 5 = 25)
i m@zwamuﬁm used in Bakery.
B800S° TG 296 Sudev.

R Importance of Baking.
B30 By, FH0Pgs.

\u.\ Faulty Bread.

S0y 58

\.\ Making of Puff pastry.

32 P68 Basrs.

\mﬁ Commercial significance of Baking.
B80R ooy, Teedesg (D0

: .\m\ Icing.

DDOA.

[P.T.0.]



-~ 7. Importance of Baking powder in Baking.
B8oRS® BEOR ¢8> @), Er0RgS.

8.  Method of making Biscuits.
D)6 BB Dot uw&oe@ .

SECTION - B
gD | D
?mﬁmu ALL questions.
o) (550D SITTHIN FEOL0R.

(Marks : 5 x 10 = 50)

\@\ (a) Discuss in detail about fermented foods.
HOCHBLD B5E Sergd0e 2809 P50,
@
Or

\w&\cﬁumn are the equipments used in Baking. e &
B2oRE Tt 50De HB0D FrofE0. _ > : |

@\AW\ Explain the types of Icing.

298 8520 n0oR K809 BeHA0.
~ Or
(b) Write the importance of Em..wm&mdﬁm to get a final product.
T B08 et 6D TG STgine PRy 2580,

%dﬁ;g about changes taking place during fermentation.

58 Sergine HE BR0050506° 238 DKy K80 EPAHN.
~ Or
(b) Discuss in detail about combined method of cooking.
9 aw& $5060 809 EP00ESH800r H8Y0D0. X ; p
_ (L
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(b)

(b)

Write about Baking in Ancient time.

e85 eeB00S” B8R HEoen K80 Erafndu.

Or

Write the influence of Baking in various types of breads.

2905 S50 BEo BSTBE BER Gk, PreH0 B0 FEaIB.

Explain the methods of making cakes.

EHes S DA 29E B BegySo.

Or

Write the &mm.wmd_“ cake decorations.

20 298 88300 s00¥8ee 80D EPOLHW.
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THREE YEAR B.Sc. DEGREE EXAMINATION, May - 2016
SECOND SEMESTER
CHOICE BASED CREDIT SYSTEM
PART-II : Catering, Tourism & Hotel Management
Paper - I : Bakery -1
(New Syllabus w.e. £2015-2016) ; g

L .

Time : 3 Hours Max. gm\_wm 75

SECTION-A
Answer any Five questions.
Each question carries FIVE marks.

(5%5=25 : Marks)
1. Conceptof Gmﬁsm\
- B0R griss

2. Principles of Umww:m%\

B80R Towe® Ko drEeen
3.  Baking powder.

28oh FPED
4 Faulty @amma.\

%umwmg% &g
3 ,m:mcocoo of baking—

B80f Gnd) (BeraSsin
6. Cake ingredients and role.
g5 Buﬁm&u DTETEen S0dGIn womm
=)
7.  Commercial baking~"
ey S BEOR

8.  Making pufl pastry.
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10, a)

i1. a)

b)

12. a)

b)
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.w@ (puff pastry.) gcseb

SECTION-B
Answer All Questions.
Each question carries 10 marks.
(5x10=50 : Marks)

What is Baking? Also Trace out the history of baking.
BeoR wdrr 3? B8oh G &@@m\d 308 &csod.

(CR)
Explain different types of Icing?
2% B whoh & 08 D80T
What is fermentation? Also state the changes taking place during fermentation.
0TS (HT Sorbis) oFTe D7 oBES $iebod” Saib rtye BOaEcHOs,

(OF}
List out various types of Breads. Also examine their Commercial and cultural
significance clearly.

-

i\,

205 ST TG 18) Bopin, Ty T8 Srdey SO DOk FoiyBLs
G08), [FEoggE a3gorr H6800S087
Write a brief note on
1. Roasting
2. erfect bread.
B0rP %00 @d&uow.
1. mmm%Om
2. OGN A%@D&U,Iu&v mdmw
(OR)
Explain the process of Bread making? Also state the concept of Bread improments.
5g daird dresod® &) BB 500D, TY HEKS$SmSo (improments.)
Gins) PHH Benddiin.

Write about different methods of cooking and also compare baking with difterent
methods cooking? Which method you will nreffer? Why?

%8R Jolh Ko DY %m&u@%u o)l @0&8%8 DG Geres “H&ol %m&u@m@ Beoly &
KeDben, O D BEED JodE DHToer? Jorh?

| (OR)
What are cake Ingredients? State its role.

2B & Ko muoﬁw& %ﬂdomg D07 > ITmE) wamw.&u SBensod.



13. a)

b)
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Explain different methods of making cakes? Which method is most suitable? Why?
State the resons.

~

mme&%dm%meww&mm@@ﬁ@w@o@%%%%m@e%wa&@@a@ﬂ@o&%
Tleredn Sendsin? | |

(OR)
Write about different types of flour XXX used in modern baking? Also state the benefits
critically.
SOV B & SNt DA SBS Bod” (flour) rird) Eratain? Ok D
ol Bexid m\u&%mmau@%o DpBrEEore Beosdin?
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