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T.Y.B.A. (NCF-NEP) (Sem. - V) Examination October - 2025
Home Science (Sec - V): Baking Science And Technology
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Q.1 Answer the following questions briefly. (Any five)
Write a problem of the bakery industry

State the reasons for defects in cakes.

Write the types of icing.

State the functions of flour.

Write the characteristics of water used for bakery recipes.
Write the properties of fat used for sweets..

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)
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