. Total No. of Questions: 7

AISSMS College of Hotel Management and Catering Technology, Pune

Seat No:

‘ Time: 1 Hr. 30 Minutes

FYBBACM (Second Semester) Examination, 2025
CMMM122 - INTRODUCTION TO BAKERY
(2024 Pattem)

Instructions: -

(i) Solve any five questions

(ii) All guestions carry equal niiztlcs.

(iii) Draw diagrams wherever necessary.
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Explain the terms:

Ge]atinjzetlon
Oven’Sbring
Scahng wel ght
Bloom

Smgle cream

l_,Wnte a short note on sweetemng agents

Explam fermentatlon & knock bacl\ stage i in detatl

Explam sponge and dough method & 1ts advantages

List and explam the use of any 5 small equlpment 8 used in bakery

State the reasons for the followmg faults in bread makmg Dark crust, Dense
crumb Holes and tunnels Less volume and high“volume.

Explam the chenncal changcs that occun ed durmg baking.
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