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uksV& lHkh iz'u gy dhft;sA

Attempt all questions.

[k.M (v)
Section A

1. izlkj dk;Z ,oa usr`Ro dks foLrkj ls le>kb;sA 13/16
Explain in detail about extension work and leavening.

2. fuEu ds fo"k; esa fyf[k;s (dksbZ ,d)μ  13/17
(v) lkeqnkf;d fodkl dk;Zÿe ds mÌs';A
(c) lkeqnkf;d fodkl dk;ZZÿe dk egRoA
Write about any one of the following—
(a) Objectives of community development programme.
(b) Importance of Community development programme.

3. v'kkldh; laxBuksaa eas lkeqnkf;d laxBd dh Hkwfedk le>kb;sA 14/17
Explain role of community organizer in non-governmental organization.

[k.M (c)
Section B

4. cSfdax ikmMj D;k gS\ csdjh esa mldk mi;ksx le>kb;sA 13/16
Explain what is baking powder ? Write the use of it in bakery.

5. fuEufyf[kr essa ls fdUgha nks ds fo"k; esa fyf[k;sμ 13/17
(v) xk<+k djus okys inkFkZA
(c) lqxa/k nsus okys inkFkZA
(l) beYlhQk;jA
(n) fcfLdV dh iSfdaxA
Write about any two of the following—
(a) Thickeners.
(b) Flavouring equal.
(c) Emulsifier.
(d) Packaging of Biscuits.

6. isLV™h cukus dk flºkUr fyf[k;sA blds nks"k ds fo"k; esasa fyf[k;sA 14/17
Write the principles and faults in pastry making.
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