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AU-2086
B.A. Part—I (Semester—I1) Examination
HOME-ECONOMICS
{(Foad and Technology)
(Optional Subjects)
Time : Three Hours| [Maxirmum Marks @ 30
Note -— (1) All questions are compulsory.
(21 All questions carry equal marks.
1. Explain :—
{a) kExternal faults in bread (dimension)
{h) Celour of bread core
(¢) Pores and Lines on bread
(dy Texture of bread.
OR
{¢} Dimension of Cquality
{t) Pores ol internal pari in bread
(g) Colour of bread surface
th)  Moisture—internal faults in bread. g
2. Write about minor ingredients for confectionery.
OR
Write about major ingredients for confectionery. 1o
5. LExplain essential ingredients of cake and their functions.
OR
Explain cake processing methods. 10
4. Explain —-
(a} Sugar-burter method
(b) Blending method
{c) Faults in cake
(d) Packing of cake,
OR
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(e)  Flour-burrer method
(v Boiled method
(g) Causes of cohe spoilage

() Sugar water method. Zied

ihn

Choose the correct aliernative 1 —

(17 This is the vssertial ingredient while making the calke :

{a) Colour (b) Flour

(c) Flavour (d) Nome of these
(11} Tvpes of cake -

(a) High ratic cake (h) Low ratic cake

(¢} Rich cake () All of rhese
(i11) Flour-butter method is especially suitable for :

(a) Sponge cake (b} Chocolate cake

(c) Rich cake (d) Fruit cake
(iv) Cake gets taste and smell from :

(a) Sugar (b) Flour

{¢) [ssence (d) None of these

Vi Sponge cake is baked at this temperature :
ta)y 160°C (by 190°C
(c) 220°C (d) 320°C o
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AL-2088
B.A, Part—I (Semester—I1) Fxamination
HOME-ECONOMIUS
(Food and Technology)
(Optional Subjects)
Time : Three Hours] (Maximum Marks © 30
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AU--2086
B.A. Part—I (Semester—11) Examination
HOME-ECONOMICS
(Feod and Technology)
(Optional Subjects)
Time : Three Hours] - (Maximum Marks - 30
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