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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, M UMBAI
EXAMINATION — JULY 2014
CERTIFICATE COURSE INNREPARATION OF BAKERY PRODUCT ( 401104 )
TIME ALLOWED - 3 Hrs.
MARKS - 100
SUBJECT -BAKERY PRODUCT(TH-I)

Instruction : All Question are compulsory.

Q.1 A. Fillin 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 Nbne of these

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

a)l:2:3 Db)1l: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)yRItal b) Biological
c) Chemical d)Combination of Biological kemical
7. Yeast by using glucose, pass------ gass.
a) & b) CO c)N2  d)Na
8. Eggisrichin-- --- protein
a) Glaten b) Albumin c) Glucose d) Vitamins
9. In microwave - - - - - -using as heating medium
a)lron gaze b) Hi frequency electricity c)Doaibloiling  d) fry
10 Yeastisa---- -raising agent.
a) biological b) Physical c) Chemical d) Mechanical
B. Match the following S
‘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
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State True or False.

Vanilla essence get by the leaf of tree.

Sugar dough use for nourishing purpose in bakewyyost.
Milk and egg given moisture to the product.

Caramel is by product of chocolate

Browny serve with vanilla ice-cream.

Answer the following (Any Two)
Explain faults in cake.
Explain use of milk and milk product in bakery
Explain method of cake preparation.
a) Creaming method b)Sugar and wate¢hatk
Explain personal hygine.

Answer the following (Any Two)

Define Biscuit. Write difference between cookies &mscuit with
example.

Explain type of pastry with an example.

Distinguish between compressed yeast and Bakidg@.So
Characteristic of good quality bread.

Write short Notes (Any four)

a) Tiramisue d) Spatuala
b) Gulab Jam e) Meascuring spoon.
c) Nan-katai f) Chocolate

Answer the following (Any Two)

Write the diagram of egg with proper nameing.
Write the equipment which used in Bakery kitchen.
Write method and receipe of vanilla sponge.

Write ten dessert from Indian menu,

Answer the following (Any Two)

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

Write the method of Nan-Katais dough.

Explain the leaving agent & their use in bakery.
Define the meringues with type and uses.
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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, M

CERTIFICATE COURSE IN°NREPARATION OF BAKERY PRODUCT (401104 )

Slo. 40110421

EXAMINATION — JULY 2014

TIME ALLOWED - 3 Hrs.

MARKS - 100
SUBJECT — CONFECTIONERY PRODUCT (PR-I)

Prepare the following. (Any two)
Barfi

Motichur Ladoo

Gulabjamun

Explain different types of ic-ing and cake dragsi

Viva

Journal / Grooming
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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION,M  UMBAI
EXAMINATION — JULY 2014
CERTIFICATE COURSE INNREPARATION OF BAKERY PRODUCT (401104 )
TIME ALLOWED — 6 Hrs.
MARKS - 200
SUBJECT — DIFFERENT TYPES OF CAKES & ICING (PR-II)

Prepare Vanilla sponge cake. 140
Write 10 utensil which are used in bakery. 20
Viva 20
Journal 20
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