GC-FP-06P Practical and Project
Total Marks: 100

External Marks: 70
Internal Marks: 30
Credits: 6
Pass Percentage: 40%
Practical

1) Introduction to Bakery and Confectionery Equipment
2) Determination of gluten content

3) Preparation of Bread

4) Preparation of Biscuit

5) Preparation of Cookies

6) Preparation of Cake

7) Preparation of Barfi

8) Preparation of Chikki

9) Preparation of Chocolate

10) Preparation of Boiled candy

Scheme of practical examination

Internal Practical Examination 30 marks

D Preparation 25 marks

1) Identification of bakery and confectionery equipment’s 5 marks
III)  Submission of practical record book 5 marks

IV)  Viva—Voce 5 marks
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