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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, M UMBAI 
EXAMINATION – JULY 2014 

CERTIFICATE COURSE IN PREPARATION OF BAKERY PRODUCT ( 401104 ) 
TIME ALLOWED – 3 Hrs. 

MARKS – 100 

SUBJECT – BAKERY PRODUCT (TH-I) 
 

Instruction  : All Question are compulsory. 
 

Q.1 A. Fill in the blanks by using multiple options. 10 

 1. Chocolate is by product of ----------- 

a) Coco    b) Coffee beans    c) Caramel              d) None of these. 

 

 2 Sponge   cake get moisture by------------------ 

a) Egg     b) butter          c) Refind –flour         d) Sugar 

 

 3. Small piece of cake is known as -- - - - - - -  - 

a) Gauto    b) Muffins        c) pastry         d) None of these 

 

 4. In all in one method butter, Sugar and flour ratio- - -- - - - -- - - 

a)1:2:3      b) 1: 1: 2               c)2: 1: 2           d)  1: 1: 1 

 

 5. Tiramisu is consisting of -------------wine 

a)white       b) Red       c)Pink d) Madira 

 

 6. Bread puff by- - - - - -  -reaction.          a) Physical        b) Biological        

c) Chemical        d)Combination of  Biological + chemical 

 

 7. Yeast  by using glucose,  pass- - - - - -gass. 

a) O2                 b) CO2                    c) N2      d) Na2 

 

 8. Egg is rich in - -  - - -protein 

a) Glaten    b) Albumin           c) Glucose          d) Vitamins 

 

 9. In microwave - - - - -  -using as heating medium 

a)Iron gaze   b) Hi frequency electricity   c)Double boiling      d) fry 

 

 10 Yeast is a - - - -  -raising agent. 

a) biological     b) Physical         c) Chemical        d) Mechanical 

 

 

 B. Match the following  5 

   ‘A’ Group         ‘B’  Group  

 1. Chakali a) Baking   

 2 Cake b) Cake  

 3. Gaute c) Frying  

 4. Muffine d) Tandoor  

 5. Chiken tikka e) Cup cake 

 

 



 

 C. State True or False. 5 

 a. Vanilla essence get by the leaf of tree.  

 b. Sugar dough use for nourishing purpose in bakery product.  

 c. Milk and egg given moisture to the product.  

 d. Caramel is by product of chocolate  

 e. Browny serve with vanilla ice-cream. 

 

 

Q.2  Answer the following (Any Two) 16 

 a. Explain faults in cake.  

 b. Explain use of milk and milk product in bakery  

 c. Explain method of cake preparation. 

a) Creaming  method               b)Sugar and water method       

 

 d. Explain personal hygine. 

 

 

Q.3  Answer the following  (Any Two) 16 

 a. Define Biscuit. Write difference between cookies and biscuit with 

example. 

 

 b. Explain  type of pastry with an example.  

 c. Distinguish  between compressed yeast and Baking Soda.  

 d. Characteristic of good  quality bread. 

 

 

Q.4  Write short Notes  (Any four)  

  a) Tiramisue 

b) Gulab Jam 

c) Nan-katai 

d) Spatuala  

e) Meascuring  spoon.  

f) Chocolate 

 

 

Q.5  Answer the following (Any Two) 16 

 a. Write the diagram of egg with proper nameing.  

 b. Write the equipment which used in Bakery kitchen.  

 c. Write method and receipe of vanilla sponge.  

 d. Write ten dessert from Indian menu, 

 

 

Q.6  Answer the following (Any Two) 16 

 a. How to prepare mis-n-place for cup-cake.  

 b. Write the method of Nan-Katais dough.  

 c. Explain the leaving agent &  their use  in bakery.  

 d. Define the meringues with type and uses.  
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¯ÖÏ.1. †) µÖÖê�µÖ ¯ÖµÖÖÔµÖ ×−Ö¾Ö›æü−Ö ×¸ü�úÖ´µÖÖ •ÖÖ�ÖÖ ³Ö¸üÖ. 10 

 1. “ÖÖò�ú»Öê™ü Æüê ---------------- “Öê ²ÖÖµÖ ¯ÖÏÖò›üŒ™ü  †ÖÆêü.  

  †)  �úÖê�úÖê       ²Ö)   �úÖò±úß  ×²ÖµÖÖ                     �ú)  �òú ȩ̂ü´Ö»Ö                       ›ü) ¾Ö¸üß»Ö¯Öî�úß −ÖÖÆüß  

 2. Ã¯ÖÓ•Ö �êú�ú -------------- “µÖÖ´Öãôêû †Öê»ÖÃÖ¸ü ÆüÖêŸÖÖê.  

  †)  †Ó›êü ²Ö)  »ÖÖê/Öß �ú)  ×¸ü±úÖ‡Õ›ü ±»ÖÖê†¸ü                       ›ü) ÃÖÖ2Ö¸ü  

 3. �êú�ú“µÖÖ ”ûÖê™üµÖÖ ŸÖã�ú›üµÖÖ»ÖÖ ---------------- ´Æü/ÖŸÖÖŸÖ.  

  †)  �ÖÖîŸÖÖê ²Ö)  ´Ö±úß−ÃÖ                       �ú)   ¯ÖêÃ™Òüß                      ›ü) ¾Ö¸üß»Ö¯Öî�úß −ÖÖÆüß.  

 4. †Öò»Ö ‡−Ö ¾Ö−Ö ¯Ö¬¤üŸÖß´Ö¬µÖê ²Ö™ü̧ ü, ÃÖÖ2Ö¸ü ¾Ö ´ÖîªÖ“Öê ¯ÖÏ´ÖÖ/Ö --------- †ÃÖŸÖê.  

  †)  1 : 2 : 3 ²Ö)  1 : 1 : 2                        �ú) 2 : 1 : 2                         ›ü) 1 : 1 : 1  

 5. ×ŸÖ¸üÖ´ÖßÃÖæ ´Ö¬µÖê -----------  ¾ÖÖ‡Ô−Ö †ÃÖŸÖê.  

  †)  ¯ÖÖÓœü̧ üß ²Ö)   »ÖÖ»Ö                        �ú)  �Öã»ÖÖ²Öß                       ›ü) ´Ö×¤ü¸üÖ  

 6. ²ÖÎê›ü -----------×¸ü†òŒ¿Ö−Ö´Öãôêû ±ãú�ÖŸÖÖê.   

  †)  ×±ú•Öß�ú»Ö ²Ö) ²ÖÖµÖÖê»ÖÖò•Öß�ú»Ö                           

  �ú) �êú´Öß�ú»Ö                        ›ü) ²ÖÖµÖÖê»ÖÖò•Öß�ú»Ö  +  �êú´Öß�ú»Ö “µÖÖ ‹�ú×¡ÖŸÖ                                            

 7. �»Öã�úÖê•Ö ¾ÖÖ¯Ö¸ü»Öê»Öê µÖßÃ™ü ----------- �ÖòÃÖ ¯ÖÖÃÖ �ú¸üŸÖê.  

  †)  O2 ²Ö)  Co2                        �ú)  N2                      ›ü) Na2  

 8. †Ó›êü --------- ÆüµÖÖ ¯ÖÏÖê™üß−ÃÖ−Öß µÖãŒŸÖ †ÃÖŸÖê.  

  †)  �»Öê™êü−Ö ²Ö) †»²Öǽ Öß−Ö                        �ú)  �»Öæ�úÖê•Ö                       ›ü) Û¾Æü™òü´Öß−ÃÖ  

 9. ´ÖÖµÖ�ÎúÖê¾Öê¾Æǘ Ö¬µÖê ------------- Æêü ˆÂ/ÖŸÖê“Öê ´ÖÖ¬µÖ´Ö ´Æü/Öæ−Ö ¾ÖÖ¯Ö¸üŸÖÖŸÖ.  

  †) †ÖµÖ−ÖÔ �Öê—Ö  ²Ö)  ÆüÖµÖ ×±Ïú�ú¾Öê−ÃÖß  ‡»ÖêÛŒ™Òü×ÃÖ™üß                     �ú)  ›ü²Ö»Ö ²ÖÖòµÖ»Öà�Ö                       ›ü) ±ÏúÖµÖ  

 10 µÖßÃ™ü Æêü ---------------- ¸êü—Öà�Ö ‹•ÖÓ™ü †ÖÆêü.  

  †) ²ÖÖµÖÖê»ÖÖò•Öß�ú»Ö  ²Ö) ×±ú•Öß�ú»Ö                         �ú)  �êú´Öß�ú»Ö                       ›ü) ´Öò�êú×−Ö�ú»Ö 

 

 

 ²Ö) •ÖÖê›üµÖÖ •Öãôû¾ÖÖ. 5 

  �Ö™ü ‘†’ �Ö™ü ‘ ²Ö’   

 1. “Ö�ú»Öß †) ²Öê�úà�Ö  

 2 �êú�ú ²Ö) �êú�ú  

 3. �ÖÖîŸÖê �ú) ŸÖôû/Öê  

 4. ´Ö±úß−Ö ›ü) ŸÖÓ¤æü¸ü  

 5. ×“Ö�ú−Ö ×™üŒ�úÖ ‡) �ú¯Ö �êú�ú 

 

 

 

 

 



 

 �ú) “Öæ�ú �úß ²Ö¸üÖê²Ö¸ü ŸÖê ×»ÖÆüÖ. 5 

 1. ¾Æòü×−Ö»ÖÖ ‡ÃÖê−ÃÖ —ÖÖ›üÖ“µÖÖ ¯ÖÖ−ÖÖ¯ÖÖÃÖæ−Ö ×´ÖôûŸÖê.  

 2 ²Öê�ú¸üß ¯ÖÏÖò›üŒ™ǘ Ö¬µÖê −ÖÖò¸üß¿Öà�ÖÃÖÖšüß ¯Ößšüß ÃÖÖ2Ö¸ü ¾ÖÖ¯Ö¸üŸÖÖŸÖ.  

 3. ¤æü¬Ö ¾Ö †Ó›üß ¯Ö¤üÖ£ÖÖÔ»ÖÖ †Öê»ÖÖ¾ÖÖ ¤êüŸÖÖŸÖ.  

 4. �òú¸üÖ´Ö»Ö Æêü “ÖÖò�ú»Öê™ü“Öê ²ÖÖµÖ ¯ÖÏÖò›üŒ™ü †ÖÆêü.  

 5. ²ÖÎÖ‰ú−Öß ¾Æòü×−Ö»ÖÖ †Ö‡Ã�Îúß´Ö ÃÖÖê²ÖŸÖ ¤êüŸÖÖŸÖ. 

 

 

¯ÖÏ.2.  2ÖÖ»Öß»Ö ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö¸êü ×»ÖÆüÖ.(±úŒŸÖ 2) 16 

 †) �êú�ú ²Ö−Ö×¾ÖŸÖÖ−ÖÖ ŸµÖÖ´Ö¬Öß»Ö ¤üÖêÂÖÖ²Ö¬¤ü»Ö ×»ÖÆüÖ.  

 ²Ö) ¤ãü¬Ö †Ö×/Ö ¤ãü¬ÖÖ“µÖÖ ¯Ö¤üÖ£ÖÖÔ“ÖÖ ²Öê�ú¸üß´Ö¬µÖê �úÃÖÖ ˆ¯ÖµÖÖê�Ö ÆüÖêŸÖÖê?  Ã¯ÖÂ™ü �ú¸üÖ.  

 �ú) �êú�ú ²Ö−Ö×¾Ö/µÖÖ“µÖÖ ¯Ö¤ü¬ŸÖß ×»ÖÆüÖ .  -   1) Û�ÎúØ´Ö�Ö ¯Ö¬¤üŸÖ         2) ÃÖÖ2Ö¸ü †Ö×/Ö ¯ÖÖ/Öß  

 ›ü) ¾ÖîµÖÛŒŸÖ�ú Ã¾Ö“”ûŸÖÖ ´Æü/Ö•Öê �úÖµÖ? 

 

 

¯ÖÏ.3.  2ÖÖ»Öß»Ö ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö¸êü ×»ÖÆüÖ.(±úŒŸÖ 2) 16 

 †) ×²ÖÛÃ�ú™ü“Öß ¾µÖÖ2µÖÖ ×»ÖÆüÖ †Ö×/Ö ×²ÖÛÃ�ú™ü ¾Ö �ãú×�ú•Ö µÖÖ´Ö¬Öß»Ö ±ú¸ü�ú ˆ¤üÖÆü̧ ü/ÖÖÃÖ×ÆüŸÖ ×»ÖÆüÖ.  

 ²Ö) ¯ÖêÛÃ™Òü ´Æü/Ö•Öê �úÖµÖ? ˆ¤üÖÆü̧ ü/ÖÖÃÖ×ÆüŸÖ ×¾Ö¿Ö¤ü �ú¸üÖ.  

 �ú) �úÖò´¯ÖÏêÃÖ ×µÖÃ™Òü †Ö×/Ö ²Öë�úß�Ö ÃÖÖê›üÖ µÖÖ×ŸÖ»Ö ±ú¸ü�ú Ã¯ÖÂ™ü �ú¸üÖ.  

 ›ü) “ÖÓÖ�Ö»ÖÖ ¯ÖÏ×ŸÖ“µÖÖ ²ÖÎê›ü“Öê ¾Öî×¿ÖÂ™µÖ ×»ÖÆüÖ. 

 

 

¯ÖÏ.4.  £ÖÖê›üŒµÖÖŸÖ ×»ÖÆüÖ (±úŒŸÖ “ÖÖ¸ü) 16 

 †) ×ŸÖ¸üÖ´ÖÃÖã  

 ²Ö) �Öã»ÖÖ²Ö•ÖÖ´Ö  

 �ú) −ÖÖ−Ö�ú™üÖ‡Ô  

 ›ü) Ã¯Öò“Öã»ÖÖ  

 ‡ü) ´Öê•Ö¸üà�Ö Ã¯Öæ−Ö  

 ±ú) “ÖÖò�ú»Öê™ü  

 

 

¯ÖÏ.5.  2ÖÖ»Öß»Ö ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö¸êü ×»ÖÆüÖ.(�úÖê/ÖŸÖêÆüß  2) 16 

 †) †Ó›üµÖÖÓ“Öß †Ö�éúŸÖß �úÖœüÖ ¾Ö ŸµÖÖ“Öê ³ÖÖ�ÖÖÓ−ÖÖ −ÖÖ¾Öê ¤üµÖÖ.  

 ²Ö) ²Öê�ú¸üß´Ö¬µÖê ˆ¯ÖµÖÖê�ÖÖŸÖ µÖê/ÖÖ-µÖÖ ÃÖÖ¬Ö−ÖÖÓ“Öß −ÖÖ¾Öê ×»ÖÆüÖ.  

 �ú) ¾Æòü×−Ö»ÖÖ Ã¯ÖÖò•ÖÓ ²Ö−Ö×¾Ö/µÖÖ“Öß ¯Ö¬¤üŸÖ †Ö×/Ö ¸êü×ÃÖ¯Öß ×»ÖÆüÖ.  

 ›ü) ³ÖÖ¸üŸÖßµÖ ¯Ö¤üÖ£ÖÖÔ¯Öî�úß �úÖê/ÖŸÖêÆüß ¤üÆüÖ ¯Ö¤üÖ£ÖÔ ×»ÖÆüÖ. 

 

 

¯ÖÏ.6.  2ÖÖ»Öß»Ö¯Öî�úß �úÖê/ÖŸµÖÖÆüß ¤üÖê−Ö  ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö¸êü ×»ÖÆüÖ. 16 

 †) �ú¯Ö �êú�ú ²Ö−Ö×¾Ö/µÖÖÃÖÖšüß »ÖÖ�Ö/ÖÖ¸üÖ ' ×´Ö—Ö ‹−Ö ¯»ÖÖ' ×»ÖÆüÖ.  

 ²Ö) −ÖÖ−Ö �ú™üÖ‡Ô ²Ö−Ö×¾Ö/µÖÖ“Öß ¯Ö¬¤üŸÖ ×»ÖÆüÖ.  

 �ú) ×»Ö¾Æüà�Ö ‹Ó•Ö™ü ×¾Ö¿Ö¤ü �ú¸üÖ †Ö×/Ö ²Öê�ú×¸üŸÖ»Öê ŸµÖÖ“Öê ˆ¯ÖµÖÖê�Ö ×»ÖÆüÖ.  

 ›ü) ´ÖêØ¸ü�µÖã•Ö “Öß ¾µÖÖ2µÖÖ, ¯ÖÏ�úÖ¸ü †Ö×/Ö ˆ¯ÖµÖÖê�Ö ×»ÖÆüÖ.  

xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx 



 

 

                                               Sr. No. 40110421 

MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, M UMBAI 

EXAMINATION – JULY 2014 

CERTIFICATE COURSE IN PREPARATION OF BAKERY PRODUCT ( 401104 ) 
TIME ALLOWED – 3 Hrs. 

MARKS – 100 

SUBJECT – CONFECTIONERY PRODUCT (PR-I) 

 

 

Q.1  Prepare the following. (Any two) 70 

 a. Barfi  

 b. Motichur Ladoo  

 c. Gulabjamun 
 

 

Q.2  Explain different types of  ic-ing  and cake dressing. 
 

10 

Q.3  Viva 

 

10 

Q4  Journal / Grooming 10 

 

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 
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¯ÖÏ.1  2ÖÖ»Öß»Ö ¯Ö¤üÖ£ÖÔ ²Ö−Ö¾ÖÖ. (�úÖê/ÖŸÖêÆüß ¤üÖê−Ö) 70 

 †) ²Ö±úá  

 ²Ö) ´ÖÖêŸÖß“Öã¸ü »ÖÖ›ãü  

 �ú) �Öã»ÖÖ²Ö•ÖÖ´Öæ−Ö 
 

 

¯ÖÏ.2  ¾Öê�Ö¾Öê�ÖôûµÖÖ ¯ÖÏ�úÖ¸ü“Öê †ÖµÖØÃÖ�Ö †Ö×/Ö �êú�ú ›ÒêüØÃÖ�Ö Ã¯ÖÂ™ü �ú¸üÖ. 
 

10 

¯ÖÏ.3  ŸÖÖë›üß ¯Ö×¸üTÖÖ 

 

10 

¯ÖÏ.4  ™ü´ÖÔ ¾Ö�Ôú 10 

 

xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx 
 

 



 

 

                                                 Sr. No. 40110422 

MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION,M UMBAI 

EXAMINATION – JULY 2014 

CERTIFICATE COURSE IN PREPARATION OF BAKERY PRODUCT ( 401104 ) 
TIME ALLOWED – 6 Hrs. 

MARKS – 200 

SUBJECT – DIFFERENT TYPES OF CAKES & ICING (PR-II) 

 
 

Q.1  Prepare  Vanilla sponge cake.  
 

140 

Q.2  Write 10 utensil which are used in bakery. 
 

20 

Q.3  Viva 

 

20 

Q4  Journal 20 
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¯ÖÏ.1  ¾Æòü×−Ö»ÖÖ Ã¯ÖÖò•ÓÖ �êú�ú ²Ö−Ö¾ÖÖ. 
 

140 

¯ÖÏ.2  ²Öê�ú¸üß´Ö¬µÖê ¾ÖÖ¯Ö¸ü/µÖÖŸÖ µÖê/ÖÖ-µÖÖ ¤üÆüÖ ¾ÖÃŸÖãÓ“Öê −ÖÖÓ¾Öê ×»ÖÆüÖ. 
 

20 

¯ÖÏ..3  †Öê¸ü»Ö 

 

20 

¯ÖÏ.4  ™ǘ ÖÔ-¾Ö�Ôú 20 
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