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Q.1. Answer the following briefly: (6 x 2 =12 Marks)
i. Define gluten and state its role in bakery products.
ii. Describe types of cookies and their preparation methods.
iii. State the two types of pie crusts and mention one use of each.
iv. Write two functions of sugar in cakes.
v. Give a brief description of waffles.

vi. Mention any two mixing methods used in cake making.

Q.2.A) Read and answer the following questions. (5 Marks)
i. Explain the creaming method of mixing. (3 Marks)
ii. Differentiate between flaky pie dough and mealy pie dough. (2 Marks)
OR
iii. Discuss any two leavening agents used in baking and their function. (3 Marks)

iv. lllustrate with two examples the importance of accurate scaling in bakery production.

(2 Marks)
Q.2.B) Answer the following (5 Marks)
i. Explain “proofing” and summarize its importance. (3 Marks)
ii. Ouline the key ingredients in quick breads? (2 Marks)
Q.2.C) Answer the following (2 Marks)
i. Summarize one function of eggs in bakery products.
Q.3 A) Read carefully and respond accordingly (5 Marks)

i. Apply the principles of fermentation to explain how yeast affects bread texture. (3 Marks)
ii. Suggest how overmixing affects cake texture. (2 Marks)

OR
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iii. Demonstrate how you would correct a soggy pie crust. (3 Marks)

iv. Suggest one reason for uneven browning of cookies. (2 Marks)

Q.3.B) Answer the following (5 Marks)
i. Demonstrate how correct oven temperature affects the quality of a baked cake. (3 Marks)

ii. Apply appropriate techniques to ensure tenderness in biscuits? (2 Marks)

Q.3.C) Answer the following (2 Marks)

i. Explain the process of making doughnuts.

Q.4 A) Read the following carefully and frame suitable answers (5 Marks)
i. Compare custards and puddings based on thickening agents and texture. (3 Marks)
ii. Evaluate why proper dough handling is essential in bread making. (2 Marks)
OR
iii. Analyze why temperature control is critical during fermentation. (3 Marks)

iv. Examine two effects of under-proofing dough. (2 Marks)

Q.4 B) Answer the following (5 Marks)
i. List and explain the functions of cake making ingredients. (3 Marks)

ii. List the key points of balancing a cake formula. (2 Marks)

Q.4.C) Answer the following (2 Marks)

i. Discuss two operational mistakes in bakery goods and propose solutions for them.

Q.5.A) Read the following carefully and answer the questions. (5 Marks)
i. Discuss how proper mixing methods affect product quality in bakery goods. (3 Marks)
ii. Analyze two ways to improve the texture of cookies. (2 Marks)

OR
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iii. Assess the common causes for tough pie dough. (3 Marks)

iv. Classify cakes based on the fat content. (2 Marks)

Q.5.B) Answer the following (5 Marks)
i. Differentiate between chiffon cake and pound cake. (3 Marks)

ii. Identify any two common bread faults and their causes. (2 Marks)

Q.5.C) Answer the following (2 Marks)

i. Compare the method of preparation between Crepes and Pancakes.
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