Seat No.: Enrolment No.

GUJARAT TECHNOLOGICAL UNIVERSITY

Diploma Semester -IV Remedial Examination December - 2010

Subject code:345601
Subject Name: Bakery & Confectionary
Date: 13/12 /2010 Time: 02.30 pm - 05.00 pm
Total Marks: 70
Instructions:
1. Attempt all questions.
2. Make suitable assumptions wherever necessary.
3. Figures to the right indicate full marks.
4. English version is Authentic
Q.1 (@) Describe and effect of backing on food.
(b)  Describe types of oven and its proper method of use.
Q.2
(@) Define any ten cookery terms used in backing.
(b)  Which are the points to be kept in mind while marking bakery items?
OR
(b)  Give information about special instruments used in bakery unit.
Q.3
(@)  Which are the points to be kept in mind while planning a bakery
unit.
(b)  Short notes.
[1] Hygiene and safety in bakery unit.
[2]Fermentation-by yeast.
OR
Q.3 (@)  Write about types and preparation of confectionary item.
(b) Define any five bakery cooking terms.
Q.4
(@) Write method of making yeast and preparation of bread.
(b)  What are the minor but important points to be kept in mind while
preparing an excellent cake?
OR
Q.4 (a) Write in detail about equipments used specially in cake preparation.
(b)  Describe in detail about various type of icing.
Q.5
(@) What are confectionary items ? write any two type of it.
(b)  Write the method of cake preparation.
OR
Q.5 (a) Write in detail cake decoration.
(b)  Short notes.
[1]Hot pudding.
[2]Marketing.
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