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Attempt all questions.

Make suitable assumptions wherever necessary.

Figures to the right indicate full marks.

Simple and non-programmable scientific calculators are allowed.

Describe the Difference between Walk-in chiller and a Walk-in freezer.
Write a short note on following.

> Flying fermentation

» Wheat parts

» Proofing chamber

» Sugar pump

» Candy thermometer

Explain role of ingredients in bread making.

Describe the types of pastries.

Explain about Gelatin, Agar-Agar & pectin.

What are the shortenings? Explain the role of shortenings.
OR

Explain the cake ingredients and their function.

Differentiate between choux pastry and laminated pastry with examples.

Write a short notes on:
A)Function of Icing
B)Fillings
C)Frosting
D)lcing
Explain the types of buttercream icing.
OR
Differentiate between Fondant Icing and Marzipan.
Describe the types of puff pastry.
Explain 6 different kind of Basic pastries with deeply explanation.

Define churn-frozen dessert. Explain in detail different varieties of churn-
frozen dessert?
Differentiate between pasteurization and homogenization.

Explain the main ingredients that are used in the production of ice cream
and frozen dessert.

OR
Difference between churn-frozen dessert and still frozen dessert.
Difference between stabilizer & Emulsifier.
Write the methods of preparing ice creams.

Describe the Difference between couverture & compound chocolate.
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Write a short note on jams and jellies.

Write the steps involved in manufacturing processing of chocolate.

OR
Describe the storage of chocolate.
Describe the methods of tempering.
Explain the different stages of sugar cooking.
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