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2023
HOME SCIENCE

( Skill Enhancement Course )
Paper : HSC-SE-4024
(Bakery Science)

Full Marks : 50
Time : Two hours

The figures in the margin indicate
Jull marks for the questions.

Answer elther in English or in Assamese.

1. Write True or False against the following
statements : : 1x4=4
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(i) Yeast is a leavening agent.
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(i) Sugar improves the crust colour of
- baked product. °
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(i) Cookies are crisp if they are high in
moisture.
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(iv) Electromagnetic wave is used in
microwave oven.
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Answer briefly : | 2%x3=6
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(a) Define baking.
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(b) What. do you mean by confectionery
food items ?
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(c) Write two advantages of using
microwave oven. |
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Write short notes on the following :
{any two) S5x2=10
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(a) Characteristics of a good cake
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(b) . Pie and its characteristics
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(c) Faults in the preparation of cookies
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(d) Chemical changes in baking
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Answer the following : {any three)
: 10x3=30
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(a) Mention the ingredients used for the
preparation of a cakg and describe their
role in the process' of preparation.

4+6=10
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(b)

(c)

(d)

(e)
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Write in detail about the principles of
baking.
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Explain the process of making different
types of icing.
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Discuss the faults and remedies in

‘preparation of bread. 5+5=10
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What are the different types of ;:akes ?
Explain with examples. 2+4+4=10
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Mention different types of tools and
equipments used in baking. Write about
any two large equipments used in
baking. S5+5=10
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