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Bakery and Packaging
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Note : Attempt all questions. All questions carry equal marks.
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Writetypesof yeast and their characteristicsand how it functions asbiological |eavener.
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Discussingredients and method of pizzamaking. 17/20
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Discussingredients and their role in cake making and write principle involved in cake
making. 17/20
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Discuss need and importance of advertising and marketing. 17/20
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Write about any two of the following: 17/20
a) Food standard and regulations

b) Commercial production of bakery products

c) Establishing abakery unit
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