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RAN-2501001205060806
T.Y.B.A. (NCF-NEP) (Sem. - V) Examination October - 2025

Home Science (Sec - V): Baking Science And Technology

Time: 1 Hour ] [ Total Marks: 25

k|Q“p : / Instructions

(1) D‘fp¡¼s v$ip®h¡g rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
 Fill up strictly the above details on your answer book

Seat No.:

Student’s Signature

â. 1   “uQ¡“p âñp¡“p V|„$L$dp S>hpb Ap‘ip¡.  (Nd¡ s¡ ‘p„Q)  (10)
 1. b¡L$fu DÝep¡N“u kdõep gMp¡.
 2. L¡$L$dp„ Mpdu Aphhp“p L$pfZp¡ S>Zphp¡
 3. ApBtkN“p âL$pf gMp¡.
 4.  d¢v$p“p L$pep£ S>Zphp¡.
 5.  b¡L$fu f¡ku‘u dpV¡$ h‘fpsp ‘pZu“u gpnrZL$sp gMp¡.
 6.  duW$pB dpV¡$ h‘fpsu Qfbu“p NyZ^dp£ gMp¡ S>Zphp¡.
 7.  MpÝe f„N“p dy¿e b¡ L$pep£ gMp¡.

â. 2   b¡L$fu“p¡ A’® kdÅhp¡. b°¡X$ b“phhp“u rhrh^ fusp¡ krhõsf kdÅhp¡. (15)
A’hp

 (A)  L¡$L$ b“phhp“u ap¡çey®gp krhõsf S>Zphp¡.    (08)
 (b)  b°¡X$ b“phhp D‘ep¡Ndp„ g¡hpsu kpdN°u/OV$L$p¡ rhi¡ dprlsu Ap‘p¡.  (07)

A’hp
 (A)  b¡L$fu DÝep¡N“„y dlÐh   (05)
 (b)  ApBtkN b“phhp“u fusp¡.    (05)
 (L$)  duW$pB b“phhp dpV¡$ D‘ep¡Ndp„ g¡hpsp OV$L$p¡  (05)

ENGLISH VERSION

Q. l   Answer the following questions briefly. (Any five)  (10)
 1. Write a problem of the bakery industry
 2.  State the reasons for defects in cakes.
 3.  Write the types of icing.
	 4.		 State	the	functions	of	flour.

 5.  Write the characteristics of water used for bakery recipes.
 6.  Write the properties of fat used for sweets..
 7.  Write the two main functions of food colour.
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Q. 2   Explain the meaning of bakery. Explain the different methods of making bread in  
detail.      (15)

OR
 (A)  Explain the formula for making cakes in detail.  (08)
 (B)  Give information about the materials/ingredients used in making bread.  (07)

OR
 (A)  Importance of bakery industry    (05)
 (B)  Methods of making icing.    (05)
 (C)  Ingredients used in making sweets    (05)


