
1. ¤ÉäEò®úÒiÉ ́ ÉÉ{É®ú±Éä VÉÉhÉÉ®äú ½äþ´ÉÒ, <±ÉäC]ÅõÒEò ́ É ̈ ÉìxªÉÖ+±É ªÉÆjÉ |ÉiªÉäEòÒ nù½þÉ ªÉÉSÉÒ ªÉÉnùÒ Eò®úÉ.

2. ¤ÉÒxÉ EòÉbÇ÷SÉÒ +ÉEÞòiÉÒ EòÉføÉ.

3. ¤ÉäEò®úÒiÉ +ºÉhÉÉ®äú BEò <±ÉäC]ÅõÒEò ªÉÆjÉÉSÉÒ ºÉ¡òÉ<Ç Eò®úÉ.

4. iÉÉåb÷Ò {É®úÒIÉÉ.

5. |ÉÉiªÉÊIÉEò ́ ÉÁÉ ́ É |ÉÉäVÉäC]õ iÉ{ÉÉºÉhÉä.
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MÉÖhÉ
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[¨É®úÉ ö̀Ò] [<ÆOÉVÉÒ]

MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI

Examination––July, 2020

CERTIFICATE COURSE IN BAKERY AND CONFECTIONERY

[´Éä³ý—3 iÉÉºÉ]

(BEÚòhÉ MÉÖhÉ—100)

<CªÉÖ{É¨Éå]õ ¨Éå]äõxÉxºÉ +ìhb÷ EòÉìÏº]õMÉõ (|ÉÉiªÉÊIÉEò-3)
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ºÉÚSÉxÉÉ.-----(1) ºÉ´ÉÇ |É¶xÉ ºÉÉäb÷Ê´ÉhÉä +É´É¶ªÉEò +É½äþ.

(2) +É´É¶ªÉEò iÉälÉä ºÉÖ¤ÉEò +ÉEÞòiÉÒ EòÉføÉ´ªÉÉiÉ.

(3) =VÉ´ÉÒEòb÷Ò±É +ÆEò {ÉÚhÉÇ MÉÖhÉ nù¶ÉÇÊ´ÉiÉÉiÉ.

(4) +É´É¶ªÉEò iÉälÉä +ÊvÉEò ¨ÉÉÊ½þiÉÒ MÉÞÊ½þiÉ vÉ®úÉ.

10

(ENGLISH)

[ TIME ALLOWED—3 HOURS ]

(MARKS—100)

EQUIPMENT MAINTENANCE AND COSTING (PRACTICAL-III)

Marks
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1. List ten equipment each under heavy, electric and manual used in the
bakery.

2. Draw a format of a Bin card.

3. Carry out the cleaning of any one of the electric bakery equipment.

4. Viva.

5. Journals and project report to be checked.
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Instructions.— (1) All questions are compulsory.

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

(3) Figures to the right indicates full marks.

(4) Assume suitable additional data if necessary.
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