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. Please check that this question paper contains 2 printed pages.

. Code number given on the right hand side of the question paper should be

written on the title page of the answer-book by the candidate.

. Please check that this question paper contains 5 questions.

. Please write down the Serial Number of the question before

attempting it.

. 15 minutes time has been allotted to read this question paper. The question
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the

students will read the question paper only and will not write any answer

on the answer script during this period.
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j Instructions: Attempt all questions. All questions carry equal marks.
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1. What role does salt play in Bread making? Can you make bread
without salt? If not, why not? Describe. 8
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2. What are the various equipments required to set up a Modern Bread

Bakery? Write a few lines on each. 8
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3. What is quality control? Is it necessary for a Bakery? 8
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4. What is Delayed Salt Method of Bread making? Does it ,really improve

the quality of bread? 8
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5. Which is the most efficient fuel for Bakery oven: (a) Electricity, (b) Gas,
(c) Diesel or (d) Wood? Explain. 8
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