Con 640

Serial No. 40120112
[E6E™(0] [<OEVED]

MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI

Examination—July, 2020
CERTIFICATE COURSE IN COOKERY
[(3—3 iffof]

(BEdhE  WEhE—100)
EitE]OVE +hb HEEVEE (EIE+00-2)

OFSExE. —(1) OFF [P +EXEERE +EIE.
(2) BVEE +EEQREED +OHF GEIE HEE =Ki® A HOIEE QI
(3) +EEYREED +OE#REFOF AfflAE +EitiOHD bE NEAE vEGE.
(4) =VEHEbIE +iEib {né WEnE ngEEitt, JEht
(+) FBCIE VEENEE 16O (EGEhEit) {EESF) :— 5
1) EEji) - oEXOLUED obxEEE+E) VEE
2) SHVE BE) weeveeeeee =ifftnaE +E.
3) TUHEIE G ERAE woovereeees % ji] +O%t.
4 °EEJE® ------------- BVE] +.
5) DE3[ wrereeereeees "WVEHE N3 +OREGE,
6 nE+EESExE0 ) ZFEDESH) +Ofit,
(o) SFED E) of@keE® it E4fwE (EGEEiEA) {EESF) :— S
(1) I3 VEENE DESEJFERE +{EhE +Eh,
(2) EWQTHE OFJEQFFCRNE obE'E4F VELE.
(3) {tEut iEE’nS«E{EEOExE offE E4EE VEFEE.
(4) EGFYEE0® WEGIE OF'Y Edfd VEEE

o] Ebk

)
€
2)
(3)
4)
()
6)

(5) NEEO {EEﬂSE®EaEZEﬂExE EOE Eotf VEFE.
(6) O+ W) {EE°|EESEO it +H,
(E0) JE+f04f O tVERXE © (Eo hElEl/zO {HS) - S
(1) oSt (2) +4 bi]
(3) “fONE] (4) {HISFRREZENEKE
(5) YE HVEFREZETRE (6) "Et<.
(b) 30 Vitb— VESTH (EdthEitts) {FESE) -— 5
“+ ] ‘o ]
(1) nvt (+) EHEjEED =n2t BVE]
(2) "HEVERE (af) “HEVEQNGE
(3) Edk 0 (Ed) +EEhE0
(4) SE@uE) (Fat) (b) SHVE
(5) an°] <) B°|E°EE
ORENE (j0) VE'EED =n% BVE]].

[=H]¢ {4



Con 640

2.

{ER0E |EﬂxEESEO =0 tf (Eo i) nbxf) -—
(+) iE4E HEENE SEGOEOSE ‘ENEOEOBME EQOF Ed#t VEFiE?

() bE30 "BhEVE EdteE? DES(SH 6 wEE EHE +EENE §REESREE =iffbnidESE) afno

FdeE.
(Ed) SEA =ifftrut |G O[] EdeE.
(b) SHVE =iffinxt |FEGiRE °{E1]= Fd6F.
{ER0E |EONEESH) =kF® F (Edthbifid nibif) :—
(+) jOBESE TMEOEOBNE E0BE +EthE |FiafEMSH) nbE =nEBhE tF.
() CRIFEES) BVE] Edf +Ei?
(Ed) St EERE |EESO Edthfif +Ehit?
(b) +xxt CEGIENFESAE FEFEvE {EriEO EOhFiaEE +EiE?

{ER0E |EﬂxEESEO =ki® € (EdkhFiFe) nExE)
+) SHOVESE FERVE |EEGE® EOEhEIE +EIE? =nEBhE n>6xE Ofr]0E®NE .

(
(i)  NEASE) ®SENEE EGEFE 'E iBEE'EQ #bof+f +FFEE +EENE "N ENE2REE (FEGEOSE {F0™ OF EVEE B

OFFJE,
(E0) Edkj) =ifftnxt |G O] Eder.
(b) EhEVEEXBEESE “IEENES| |EEXE® Eof8 +Egif 2
I CEE F]{EF EHYF (Eothbiafrid SHO) :—
(+) JHEE[NEIE +ERE SEE (flavour and essence)
(i) OHRHIOF® +xx (convenience food)
(Ed) T E< VEibE Edek +EEhE E<(Preserve and confectionary gums)
(b) +HEEVED “EXEOFEIE) +EEhE "o (nerbs and spices)
(<) BEM0E nvé( concentrated milk)

{ER0E |EONEESH) =kF® F (Edthbifid nibif) :—
(+) ifEn3ESt FHRE |EEE® Edthfit?

(i) 3HMRE =nFyBhFEor, FFVAFESE “ENEDEIONE E4E'E
(E0 % HEE 8 o

(b) SEButd (fats) -+t it ALSEEE j0BED.

) 0BOEEOREOE EDYECE +Eht 8 jieE@xéoroL .ob =i{tEnxSE ¥ OHIE.

ERE
16

16

16

16

16



Con 640

(ENGLISH)
[ TiMe ALLowep—3 Hours |

(MaRks—100)

COMMODITIES AND HYGINE (THEORY-II)

Instructions:— (1) All questions are compulsory.

(2) Hlustrate your answers with neat sketches wherever necessary.

(3) Assume suitable additional data if necessary.
(4) Figures to the right indicate full marks.

1. (a) Fill in the blanks (any five) :—

(i) Coffee is made by ......ccooovveeeenn. beans.

(i) .Cheese is @ .ccccveeeeeeennnns product.

(iii) Whipping cream contains ...................... % of fat.
(iv) Sugar is a .....cccccecvveeeennnn. agent.

(v) Pulses are rice in ........ccccuvveeee.
(vi) Cinnamon is ......ccccceeevinns of a tree.
(b) True or false (any five) :(—
(i) Indian meals are incomplete without dal.
(ii) Caramel is made from sugar.
(iii) Poha is made from rice.
(iv) Salads are served hot.
(v) Pasteurization is done for wheat.
(vi) Ravioli is a variety of pasta.

(c) Explain the following (any five) :—

(i) Blanch (iv) Pasteurization
(ii) Al dente (v) Homogenization
(iii) Marinate (vi) Cream

(d) Match the following (any 5) \—

‘A’ Bgroup ‘B’ group
(i) Milk (a) Mechanical rising agent
(ii) Mozzarella (b) Margarine
(iii) Coffee (c) Butter
(iv) Fat (d) Cheese
(v) Yeast (e) Espresso
(vi) Whisking (f) Biological rising agent.

2. Answer the following (any two) :—
(a) How are oils and fat classified?

Marks
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(b) What are pulses? List down 6 names and products made from them.

(c) Explain the manufacturing process of tea.
(d) Explain the manufacturing process of cheese.
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3.

Answer the following (any two) :(— 16
(a) Classify fruits and give 2 examples of each?

(b) What are the different rising agents?

(c) What are the different types of milk?

(d) What are the different methods of food preservation?

Answer the following (any two) :(— 16
(a) What are the different types of cheese? Explain giving examples.

(b) Draw and label a structure of wheat and explain the different types
of flour.

(c) Explain the manufacturing process of coffee.

(d) What are the Different types of cereals ?

Write short notes (any four) :(— 16
(a) Food flavour and essences

(b) Convenience food

(c) Preserve and confectionary gums

(d) Herbs and spices

(e) Concentrated milk.

Answer the following (any two) :— 16
(a) What are the different types of rice?

(b) Classify vegetables with appropriate examples.

(c) Explain farinaceous dishes and name 8 farinaceous food product.

(d) Difference between fats and oil.




