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Examination—July, 2020
CERTIFICATE COURSE IN BAKERY AND CONFECTIONERY
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EQUIPMENT MAINTENANCE AND COSTING (PRACTICAL-III)
Instructions.— (1) All questions are compulsory.
(2) Hlustrate your answers with neat sketches wherever necessary.
(3) Figures to the right indicates full marks.
(4) Assume suitable additional data if necessary.
Marks
1. Listtenequipmenteach under heavy, electric and manual used in the 30
bakery.
2. Draw a format of a Bin card. 20
3. Carry out the cleaning of any one of the electric bakery equipment. 30
4. Viva. 10
5. Journals and project report to be checked. 10




