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Which is known as 'compressed yeast' ?
(A)  Dry yeast (B)
(C)  Fresh yeast (D)

Cream yeast

Rapid rise yeast

Which of the following methods of bread
making is known as the Chorleywood
method ?

(A)  No time dough method
(B)  Sponge and dough method
(€) Straight dough method
(D) Ferment and dough method

Which mineral additives help to control rope
and mold disease ?

(A) Calcium peroxide
(B) Calcium Propionate
(C) Perusulphates

(D)

Potassium iodate

Which of the following is helpful in
determining if multiple cake pans have the
same amount of batter ?

(A) Food thermometer
(B) Weighing scale
(C) Timer

(D) Measuring spoons

Which kind of bread are normally made by
using white flour and whole wheat flour in a
ratio of 50 : 50 ?

(A)
(B) Flat bread

(C) Multi-grain bread
(D) Whole wheat bread

Brown bread

Which cakes are most common in the coffee
houses of Europe ?

(A) Cookies
(C) Foam cakes

(B) Genoese
(D) Pound cakes
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11.
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Which type of sponge method in making
cakes is known as 'piped sponge' ?

(A) Ladyfinger sponge

(B)  Emulsifier

) Othello sponge

(D) Cold-foaming, method

Name the type of cake improver that contains
ingredients like propylene, glycql and water.
(A) Starch (B) Esters
(C) Cake gel (D) Yeast

What is the fault denoted by the given causes .
in cakes ?

Causes :

(1) Oven temperature is very low

(2) Excessive mixing of the batter

(8) ' Too much of a particular ingredient

(4) The door of the oven is opened prior to
the setting of the cake

(A) Sunken cake
(B) Cake is too dark
(€) Cake is too shiny
(D) Cake shrinks

Which icing variety contains chocolate either
melted or as a cocoa powder mixture ?

(A) Cream cheese frosting
(B) Fudge butter-cream
(©) Meringue butter-cream

(D) French butter-cream

In which method of cake making is the fat
creamed and sugar is added gradually ?

(A) Flour batter method
(B) Boiled method

(C) Sugar batter method
(D) Blending method
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13.

14.

15.

16.

17.

Which refers to any type of fat that is solid at
room temperature and curtails gluten strands
in wheat ?

(A)

(B)  Fermentation

Shortening

(C) Preservation

(D)

Leavening

What is the name of the change that is given
to the bread if it has a moist and spongy
crumb and is subjected to continuous
deteriorated quality ?

(A) Staling (B) Crust blisters
(C) Shell tops (D) Holes

Which type of flour is popular in European
countries like Germany, France etc. ?

(A) Maize flour (B)
(©) Rye flour

Spelt flour
(D) Corn flour

Which of the following is NOT a gluten-free
flour type ?

(A) Chestnut flour
(C) Amaranth

(B) Flaxseed flour
(D) Arrowroot

Which of the following test is used to indicate

the quality of gluten and the bread making
potential of the flour ?

(A) Farinograph

(B) Sedimentation value
(C) Starch Damage

(D) Rheological tests

Which of the following is considered as the
basic conventional method of bread making
from which all other methods are derived ?

(A)
(B) Bulk fermentation

Mixing

(C) Sponge method

(D) Emergency dough method
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Which type of flatbread is consumed in
Europe ?

(A)
(©)

(B) Baladi
(D) Baboli

Arepa
Mufin

Which acts as a filler, t‘hus giving rigidity to
the bread dough ?

(A) Moisture
(©)

(B) Protein
Starch (D) Fats

Which of the following pulls out any kind of
metal particles present in the wheat ?

(A)
(B) Magnetic separator
(C) Shifter

(D) Purifier

Disc separator

What is present in the egg yolk that results in
smooth batter in baking products ?

(A) Protein (B) Lecithin
(C) Albumin (D) Foam

What kind of flour is used in Russian and
Scandinavian bread ?

(A) Spelt flour (B)
(©)

Rye flour
Barley flour (D) Maize flour

What kind of flour has less content of alpha
amylase ? ‘

(A) Quinoa flour (B)
(C) Millet flour

Indian flour

(D) Arrowroot

At which stage, wheat is exposed to moisture
and dried later ?
(A)

Purifier (B) Grinding bin

(C) Tempering (D) Shifter
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28.

29.

30.

Which type of sugar is used o get surface
crack in biscuits ?

(A) Castor sugar

(B)  Pulverised sugar
(€) Granular sugar
(D) Icing sugar

Which part of the wheat is milled into flour ?
(A) Husk (B)
(©) (D)

Endosperm

Germ Kernel

What is known as Atta in India ?

(A) Brown flour

(B) Whole meal flour
(C) Weak flour

(D) Strong flour

When the pH value is above 7, it is known as

(A) Neutral (B) Acid
(C) Alkaline (D) Salt

Which of the following part of the eggs
contribute to a great extent in the making of
the cake structure ?

(A) EggYolk

(B) Foamed eggs

(C) Whole eggs and whites
(D) None of these

Which type of icing is made from a rich and
heavy paste of egg whites and confectioners'
sugar beaten up with little vinegar so as to
help the froth of egg whites ?

(A)
(B) Marzipan

(C) Rolled Fondant
(D) Melted Chocolate

Royal icing
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g that are made with a

are cookic ' . '
. ¢, whites foam in which

1;\!';’;;!‘p&FC(!I]lZI}',C of eg,
supar is added.

(A) Drop (B)
(C) No bake (D)

Foam cookies
Filled

Which of the following is/are the internal
characteristics of bread

(1) Colour of the crumb

(2) Aroma

(3) Grain

(4) Texture

() Only ()

®) @) and (2)

(© (2)and ()

(D) (1), ), 3) and (4)

The dough is rolled into sheets of desired
thickness by passing it through pairs of rolls
- What step of biscuit making does it

represent ?

(A) Packaging
(B) Mixing

(C) Sheeting and shaping
(D) Baking

Which of the following refers to a type of
oven in which the whole racks full of sheet
pans can be wheeled for baking ?

(A) Microwave oven
(B) Rack oven

©)
(D)

Rotary oven

Convention oven

Which type of flour is best suited for making

sponges, cookies and cakes due to 1€
gluten ?

(A) Brown flour

(B)  Strong flour

(C) All-purpose flour
(D) Weak flour



37.

38.

39.

40.

41.

42,

Which is used to retard the fermentation of
the dough in hot weather ?

(A) Ascorbic acid ~ (B) Lime waler
(C) Organic acid (D) Phosphates
When was yeast discovered ?

(A) 1840 (B) 1859

(C) 1860 (D) 1866

What is the process of reproduction of yeast
cells referred to ?

(A) Budding

(C) Fermentation

Catalyst

(B)
(D) Frosting

What is the shape of Lactobacilli involved in
bacterial fermentation ?

(A) Spherical (B)
© (D) Comma

Rod shape
Spiral

Which is formed as a result of tartar cream
and sodium bicarbonate that causes the batter
to rise ?

(A) Baking soda

(C) Egsgs

(B) Salt
(D) Baking powder

Which type of cake is a cross between an oil
cake and a sponge cake ?

(A) Sponge cake
(B) Chiffon cake
(C) Cookies

(D) Cream cracker

Which type of icing is an almond paste that
is normally a thick material used to cover

cakes ?

(A) Royal icing

(B) Marzipan -

(C) Nougat

(D) Melted chocolate
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48.

49.

Causes like excessive liquid, the extremely hot
lemperature ol oven ete,, result in what kind
of fault in the cakes ?

(A) Cake shrinks

(B)  Thick crust

(C) Cake is shiny and sticky
(

D)  Dark crust

Hamantash is an example of which class of
cookies ?

(A)
(©)

Bar cookics

(B)
(D) Sandwich

Filled cookices

Fried cookics

Which is leavened bread of Iranian origiin and
popular Mughalai bread ?

(A) (B)
(©) (D)

Chapathi
Phulka

Puran Poli
Taftan

Which is considered as a popular snack and
breakfast food in the USA ?

(A) Whole wheat bread
(B) Pan bread

(C) Swiss bread

(D) Cheese bread

Which is an unleavened form of Indian bread
that originates from North Karnataka ?

(A) Paratha (B) Baati
(C) Poori , (D) Jolada rotti
Who introduced Pav in India ?

(A) Portuguese (B)
(C) Dutch (D)

French

Africans

Which are known as water icings ?

(A) Flat icings

(B) Foam icings

(C) Fudge icing

(D) French buttercreams
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50. I’Vhich is referred to as the simplv.-a‘l type of
butter cakes ? '
(A) Bulter layer cakes
(B) Pound cakes
(C)  Foam cakes
(D)  Fruit cakes
51. Which method is used to make French
macaroons, Genoese, angel food cake clc. ?
(A) Egg foam method
(B)  Chiffon method
(C) Two stage method
(D) Angel food method
52. When did pastillage become popular i
(A) 19" century (B) 20" century
(C) 14" century (D) 16" century
53. Which kind of ovens contain fans that help
in the circulation of air to enable rapid heat
distribution ?
(A) Rack oven
(B) Convection oven
(C) Dutch oven
(D) Cabinet
54. What is the name of a bladed specialty knife
that helps to remove the cores and seeds of
eggplant, melons, and potatoes ?
(A) Grater (B) Peeler
(C) Corer (D) Masher
55. Which type of flour is known as masa
harina ?
(A) Rice flour (B) Corn flour
(C) Maize flour (D) Spelt flour
56. What is the ideal moisture content of flour ?
(A) 10% (B) 14%
(C) 20% (D) 22%
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59.
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61.

62.

) "\OnIse )
What is peferred Lo as coarsely pround

endogperm of durum wheat ?

(AN) Refined flour (13) Semolina

(C) Molasses (D) Wheat flour

Which type of yeast 16 commonly available

o |mn-(‘(nnmvrciul bakers ?
(A) [iresh yeast

(B) [ngtant dry yeasl

(€) Deactivated yeast

(

D) Rapid-rise yeasl

sorved within how many

Breads thatare to be
racks ?

hours are left in the

(A) 8 hours (B) 9 hours

€ 1 hours (D) 25 hours

Maida, milk, fat, salt, and water are used for
g which type of flat bread variety in

preparin
India ?
(A) Puri

(B) Paratha
©) Roomali Roti
(

D) Phulka

Which parameter of biscuitis a direct measure
of quality ?

(A) Raise or thickness

(B) Spread

(C) Surface colour

(D) Hollow bottoms

Chocolate chip cookies, oatmeal cookies

macaroons are examples of which class ©
cookies ?

- (A)  Foam cookies  (B) Pressed cooki®s

(C) Drop cookies (D) Filled coot®

e
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64.

65.

66.

67.

68.

Name the type of cookies whichis made when
stiff dough is forced through a cookic press
to obtain desired shapes ?

(A) No bake

(B)  Pressed cookies

(C) Hand shaped (molded)
(D) Fried cookies

Which of the following, gives good colour and
taste to the cookies ?

(A) Brown sugar
(B)
(C) Corn syrup
(D) Molasses

Crystalline sugar

Which is considered as 'thickening agent' and
is made from finely ground corn kernels ?

(A) Coconut (B) Cornstarch
(C) Fruits and nuts (D) Oatmeal

Which of the following steps are involved in
the sanding method of making cookies ?

(A) Mixing the dry ingredients and mixing
the moist ingredients

(B) Baking and creaming
(C) Leavening and creaming
(D) Sponge and creaming

Which type of doughs are used to make
crackers ?

(A) Semi-sweet doughs

(B) Hard developed doughs
(C) Short doughs

(D) Batters

The causes such as insufficient softening,
strong flour and overhandling result in which
type of fault in cookies and biscuits ?

(A) Tough cookies
(B)

(©)
(D) Too much crumbly

Lack of spread
Not crumbly
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Black spots and harsh crumbs is the result of

(A) Excessive ammonia

(B) Sugary surface of the crust
(C) Sticky to the pans

(D) Dark holes

The germs that cause rope disease in bread is
likely to develop in which type of climate ?
(A) Cold weather  (B) Hot weather
(C) Rainy weather (D) None of these

The causes of uneven fermentation, excessive
humidity during baking, proofing etc., result
in which type of fault ?

(A) Blister on crust (B) Hard crust

(C) Leathery crust (D) Too thick crust

The ingredients such as instant yeast, warm
water, granulated sugar, unsalted butter etc.
are used in the making of which type of
bread ?

(A) Flat bread

(B) White pan bread
(C) Whole grain bread
(D) Wheat bread

Which is known as 'pan bread' or the
sandwich loaf ?

(A) Flat bread

(B) Pullman

(C) Round split bread

(D) Wheat bread g

Warm water, active dry yeast, bread flour,
sugar, salt and whisked white eggs are used
to make which kind of bread ?

(A) Vienna bread (B) French bread

(C) Bolillos (D) Brown bread
When was the recipe for raisin bread
published and widely appreciated
throughout Europe ?
(A) 1666 (B) 1671
(C) 1705 (D) 1685

A




76.

78.

79.

80.

81.

In which type of meringue icing, sugar syrup
is drizzled at 240°F into the whites which
have been already whipped to hold firm
peaks ?

(A)  French meringue

(B) Swiss meringue

(€) Nalian meringue

(D) Butter-crcam meringue

What is the prescribed protein content of
sweet wheat flour required in the making of
cake ?

(A) 5-6%
() 9-10%

7-8%
4-5%

(B)
(D)

Which kind of sugar is used in the fondant
preparation ?

(A) Pulverised sugar
(B) Icing sugar

(C) Crystalline sugar
(D) Caramel

Which is the best fat for cake ?

(A) Flour
(B) Milk
(C) Butter
(D) Lipids

Which of the following is correct regarding
the characteristics of shortenings ?

(A) They have the ability to distribute
themselves in the entire product

(B) They are cheaper than other fats

(C) None of these

(D) Both They have the ability to distribute

themselves in the entire product and
they are cheaper than other fats

Which method relies solely on stabilized egg
white foam for leavening ?

(A) Chiffon method

(B) Angel Food method
(C) Sugar Batter method
(D) Flour batter method
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A

Which type of icing, is also referred to as
. i
boiled milk frosting

rican-style buttercream

(A) Ame
(B) Flour buttercream
©) Crusting pbuttercream

(D) TFoam puttercream
ade of two chocolate cookies

Orco cookies m )
e of cookies ?

belong to which typ

(A) Gandwich (B) Fried cookies
©) Pressed (D) Filled cookies
Which of the following tool throws the wheat

ainst the drum with the help of
hed to the central shaft ?

(B)  Grinding bin
(D) Aspirator

violently ag
the beaters attac

(A) Entoleter
(C) Scourer

In which process, the flour is termed as 'green
flour' ?

(A) Maturing

(B) Bleaching

(C) Break milling

(D) Reduction milling

Which is used to test the viscosity of a flour
solution ?

(A) Amylograph

(B) Extensograph

(C) Mac Michael Viscosimeter
(D) Farinograph

Name the ingredient that acts as?

preservative and anti-raising agent in baking
bread.

(A)
©)

Yoghurt
Sweetener

(B) Eggs
(D) Salt
Wh.ich of the following is considered ag
variation of the sponge and dough metho?”
(A) Salt delayed method
B)  Modified straight dough method

) Ferment and dough method

(
(C
(D) No-time dough method

[o ]
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91.
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93.
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Name the stage wherein the dough is slashed
with a sharp blade to allow it to expand
during baking,.
(A) Cooling

(©)

(B)
(D)

Slicing
Scoring, Baking

Which of the following is correct regarding
the prevention of infestation of moulds ?

(A) Proper ventilation of air

(B) Hygienic handling of bread

(C) None of these

(D) Both Proper ventilation of air and

Hygienic handling of bread

Which of the following is NOT a type of
mineral additive ?

(A) Potassium Permanganate
(B) Glycerol Mono Stearate
(C) Calcium Peroxide

(D) Potassium lodate

Which of the following is NOT a quality of
flour ?

(A) Strength
(C) Colour

(B) Carbohydrate
(D) Tolerance

Attributes such as passion, knowledge,
attention to detail, and patience is necessary
to which of the following personnel in the
baking industry ?

(A) Steward
(C) Security

(B) Attender
(D) Baker

Name the type of icing that refers to a sugar
syrup crystallised to a smooth creamy white

mass ?
Fondant

(B)
(D)

(A) Butter creams

(©

Fudge icing Foam icing
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96.
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98.

99,

100.

What is the term used for the ingredients that
provide structure, form and shape to the final

product ?

(A)
(©)

Softeners

(B) -
(D)

Emulsifiers

Tougheners Driers

Which of the following signs is used to detect
rope in bread ?

(A) Unpleasant odour and taste

(B) Stickiness of the crumb

(C) None of these

(D) Both Unpleasant odour , taste and

Stickiness of the crumb

Which is used as a physical dough-testing
machine in cereal laboratories ?

(B)
(D) Alveograph

(A) Farinograph Mixograph

(C) Extensiograph

Which is termed as 'bloom' ?

(A) Evenness of bake
(B) Colour of crust
(C) Break and shred
(D)‘ Character of crust

Which is the 'embryo' of the wheat plant ?
(A) Bran (B)
© (D) Endosperm

Kernel

Germ

Which is the source of ash content in flour of
bread ?

(A) Bran
()

Protein

(B)

Lipids (D) Enzymes
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