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1. Write true or false against the following ststements : ~ Ix4=4
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i)  The ideal temperature for baking a cake is 200
degree celcius.
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ii)  One measure cup of flour is equal to 100 gram.
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i) Leavening agents increase the volume of the baked
products.
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iv) Bunisanexample of quick bread.
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2. Answer briefly : wﬁﬁm 2x3=6
i)  Write two characteristics of a good bread.
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iy Write any two reasons of foulty cake.
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i) Write the name of four tools used in bakery
product.
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Write short notes on the following : (any two)
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1)

i)

iv)

Difference between bakery and confectionary.
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Tools used in icing a cake.
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Bread faults and its causes.
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Explain the principles of baking.
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Answer the following : (any one)

i)

Discuss the role of ingredients in bread

preparation.

(G AT I (N ST ST
3ol 4l |
Discuss the physical and chemical changes during

baking.
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Explain the various cake faults and the remedies
to prevent the faults.
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