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Instructions for the Students

1. The question paper shall consist of 70 Multiple Choice questions.
2. All questions are compulsory. Each question carries 1 mark.

3. There will be no negative marking.

Ql. is in charge of the bakery and pastry
kitchen

a) Chef tourant

b) Chef Larder

c) Pastry Chef

d) Demi Chef

Q2. He is the baker who works under the pastry chef
and is responsible for all the baked products such as
breads and breakfast rolls for the restaurant outlets,
pastry shops and even banquet parties

a) Boulanger

b) Rotisseur

c¢) Bread Chef

d) Commi-III

Q3. This person is usually a part of boulanger or the
baker and is responsible for preparing laminated

Q4. This is a French word for cake and pastry person
a) Cake man

pastries such as croissant, Danish, puff pastry, and the b) Chef de Cuisine

dough for breakfast rolls such as doughnuts and ¢) Sous Chef

brioches d) Pattisier

a) Puff table chef

b) Chef Larder

¢) Saucier

d) Grillardin

Qs. brushes are used to brush liquid type Q6. The is electrical equipment

ingredients onto pastries or breads conceived/made to prepare bread dough or other type of
a) Wax product, replacing manual labour through a mechanical
b) Pastry system that allows to produce, continuously, large

c¢) Tiny brushes quantities of dough.

d) Comb a) Food processor

b) Planetary mixers
¢) Dough cutter

d) Dough sheeter
Q7. Hand held utensil used to "cut" firm shortening or Qs. is shallow rectangular pan used for
butter into small pieces while mixing with flour baking rolls
mixtures a) Roll pan
a) Wire whisker b) Jelly roll pan
b) Pastry knife ¢) Saute pan
c) Functional knife d) Deep pan

d) Pastry blender




Q9. Thin, flat metal pan with no or only shallow sides Q10. is the potential white flour within the
used to bake a variety of foods centre of the wheat grain
a) Baking sheets
b) Flat pan a) Durum
c¢) Grill pan b) Endosperm
d) Deep pan c¢) Bran
d) Centre bran
QIl. is nutritionally rich in protein and is used in | Q12. The wheat germ is the that would

the production of brown and wholemeal flours.

a) Wheat seed
b) Outer

c¢) Bran
d) Thin layers

eventually develop into the wheat plant.
a) Embryo

b) Central part

c¢) Outer part

d) Grain plant

Q13.Whest varieties with high protein content are
classes as

a) High fibrous
b) Hard Wheat

c¢) Cracked wheat
d) Protein whest

Q14. Doughs made from are both more elastic
(stretch further) and more extensible (hold their shape
better

a) Soft wheat

b) Gram flours

¢) Wheat flours

d) High-protein flours

Q15. flour has the lowest protein content (5 to 8 Q16. With a protein content of 12 to 14 percent,
percent) flour is the strongest of all flours, providing the most
a) Hard flour structural support
b) Soft flour a) Bread
c) cake flour b) Soft
d) Durum flour c¢) Cookie
d) Bran
Q17. Flour to which baking powder and salt have been | Q18. is comprised of baking soda and a dry

added during milling is called as
a) All-purpose flour

b) Cookie flour

c) Weak flour

d) strong flour

acid, like cream of tartar or sodium aluminum sulfate
a) Baking ammonia

b) Baking powder

¢) Soda bicarbonate

d) Baking salt

Q19. A leavening agent that releases ammonia gas and
carbon dioxide.

a) baking powder

b) Baking ammonia

c) Baking soda

d) Baking salt

Q20. A sponge cake or other yellow cake filled with
pastry cream and topped with chocolate fondant or
confectioners' sugar.

a) Cake torte

b) Boston Cream Pie

c¢) Feathers pie

d) Bombe

Q21. A batter that is too thick to pour but will drop
from a spoon in lumps.

Q22. A type of almond flavored cream.
a) Cream anglaise

a) Dry batter b) Frangipane

b) Drop batter ¢) Almond sack

¢) Lumpy batter d) Almond torte

d) Sabayon

Q23. French word for 'cake'. Q24. What is a common type of millet used in gluten-
a) Torta free baking?

b) Kuchen a) Wheat

c¢) Gateau b) Quinoa




d) dangao

c) Maize
d) Pearl millet (Bajra)

Q25. Which type of millet is commonly used in making
confections like millet cookies?

a) Foxtail millet

b) Finger millet (Ragi)

c¢) Proso millet

d) Kodo millet

Q26. Millet flour can add a unique flavor and texture to
baked goods. Which millet is known for its nutty
flavor?

a) Barnyard millet

b) Finger millet (Ragi)

c¢) Pearl millet (Bajra)

d) Proso millet

Q27. What is the primary advantage of using millet
flours in bakery products?

a) Enhanced gluten content

b) Longer shelf life

c¢) Improved texture and flavor

d) Lower calorie content

Q28. Which millet is frequently used in making
traditional South Indian dishes like dosa and idli?
a) Foxtail millet

b) Barnyard millet

¢) Kodo millet

d) Finger millet (Ragi)

Q29. What is the primary ingredient in bread making
that provides structure and texture?

a) Fat

b) Sugar

c) Flour

d) Eggs

Q30. What is the primary importance of yeast in
baking?

a) Adding sweetness

b) Enhancing flavor

c¢) Leavening dough

d) Providing moisture

Q31. What is the primary function of sugar in making
meringue?

a) Providing structure

b) Enhancing flavor

c) Stabilizing the foam

d) Adding moisture

Q32. Which type of sugar is often used in making
caramel?

a) Granulated sugar

b) Brown sugar

c¢) Powdered sugar

d) Maple syrup

Q33. In bread making, what does yeast consume to
produce carbon dioxide gas?

a) Water

b) Sugar

c) Salt

d) Flour

Q34. Which bread-making method involves a long
fermentation process and uses minimal yeast?

a) No-knead bread

b) Sourdough

¢) Quick bread

d) Gluten-free bread

Q35. What is the term for the process of allowing dough
to rest and rise before baking?

a) Fermentation

b) Proofing

¢) Kneading

d) Shaping

Q36. Which principle of bread making involves the
addition of fats, sugar, and enriching ingredients to the
dough?

a) Fermentation

b) Enrichment

¢) Gluten development

d) Leavening

Q37. Which type of bread is known for its high
hydration, resulting in an open crumb structure?
a) Baguette

b) Ciabatta

c¢) Rye bread

d) Pita bread

Q38. Which method of bread making uses a high-
protein flour, long fermentation, and folding techniques
to develop gluten?

a) No-knead bread

b) Sourdough

c¢) Artisan bread




d) Quick bread

Q39. What is the main purpose of kneading dough in
bread making?

a) Adding flavor

b) Developing gluten

¢) Incorporating air

d) Reducing moisture

Q40. Which bread-making method does not require
traditional yeast or sourdough starter for leavening?
a) Artisan bread

b) No-knead bread

¢) Focaccia

d) Baguette

Q41. What type of bread is characterized by a distinct
"T" shape and a soft interior crumb?

A) Focaccia

B) Baguette

C) Challah

D) Pumpernickel

Q42. What is the primary leavening agent in quick
breads?

a) Baking powder

b) Yeast

¢) Sourdough starter

d) Baking soda

Q43. Which type of bread is traditionally baked in an
underground oven or "tandoor"?

a) Naan

b) Rye bread

¢) Whole wheat bread

d) Multigrain bread

Q44. What is the primary objective of folding the dough
during the bread-making process?

a) Adding ingredients

b) Reducing fermentation time

¢) Developing gluten

d) Enhancing flavor

Q45. What type of bread is known for its dark color,
dense texture, and strong rye flavor?

a) Ciabatta

b) Pumpernickel

c) Brioche

d) Focaccia

Q46. Which method of bread making is ideal for those
with gluten intolerance, as it does not use wheat flour?
a) No-knead bread

b) Sourdough

¢) Gluten-free bread

d) Artisan bread

Q47. What is the primary purpose of scoring or slashing
the top of bread loaves before baking?

a) Enhancing flavor

b) Reducing fermentation

¢) Aiding in oven spring and controlling expansion

d) Improving texture

Q48. Which bread-making method relies on the
"autolyse" technique to improve dough texture and
flavor?

a) Baguette

b) No-knead bread

¢) Sourdough

d) Artisan bread

Q49. What is the main advantage of using the "sponge
and dough" method in bread making?

a) Faster fermentation

b) Consistent texture

c¢) Enhanced flavor

d) Lower cost of ingredients

Q50. What is the most likely cause of a dense and
heavy bread?

a) Underproofing

b) Overproofing

¢) Insufficient kneading

d) High oven temperature

Q51. What causes a bread with a thick and tough crust?
a) Overbaking

b) Insufficient kneading

c) Low oven temperature

d) Overhydration

Q52. If your bread has a gummy or doughy interior,
what might be the issue?

a) Overproofing

b) Insufficient hydration

¢) Underbaking

d) Too much yeast

Q53. If your bread collapses in the oven or shortly after

Q54. What may lead to a bread with a pale crust color?




baking, what is a likely problem?
a) Overkneading

b) Overproofing

c¢) Overhydration

d) Underbaking

a) High oven temperature
b) Low hydration

¢) Short proofing time

d) Insufficient yeast

Q55. If your bread has an irregular or uneven crumb
structure, what could be the cause?

a) Overproofing

b) Overkneading

¢) Underhydration

d) Insufficient yeast

Q56. What is a common reason for a bread with a bitter
taste?

a) Excessive salt

b) Too much yeast

¢) Underproofing

d) Overbaking

Q57. What might cause a bread to have a flat top or not
rise properly?

a) Overhydration

b) Overkneading

c¢) High oven temperature

d) Insufficient yeast

Q58. If your bread has a strong yeasty odor, what could
be the issue?

a) Overproofing

b) Overhydration

¢) Overkneading

d) Underproofing

Q59. What should be done to prevent a bread from
becoming stale too quickly?

a) Increase the hydration of the dough

b) Store it in the refrigerator

c) Wrap it tightly in plastic wrap

d) Reduce the yeast content

Q60. What may cause a bread to be too crumbly and
difficult to slice?

a) High hydration

b) Overproofing

¢) Overhydration

d) Excessive yeast

Q61. How can you remedy a bread that has a dull and
pale crust color?

a) Increase oven temperature

b) Extend baking time

c¢) Apply an egg wash before baking

d) Reduce salt content

Q62. What can be done to fix a bread with a sticky or
tacky crust?

a) Increase hydration

b) Reduce hydration

c¢) Decrease yeast amount

d) Lower oven temperature

Q63. How can you address a bread that has an uneven
rise, with a higher side and a lower side?

a) Rotate the dough during proofing

b) Reduce salt content

c¢) Use a weaker flour

d) Bake at a lower temperature

Q64. How can you remedy a bread that develops large
air bubbles or holes?

a) Increase hydration

b) Punch down the dough after proofing

¢) Reduce yeast content

d) Knead the dough more vigorously

Q65. Which constituent of flour is primarily responsible
for providing structure and elasticity to baked goods in
bakery and confectionery?

a) Starch

b) Protein (gluten)

c) Lipids (fats)

d) Sugars

Q66. Which constituent of flour contributes to the
browning of baked goods and aids in the Maillard
reaction?

a) Proteins

b) Lipids

¢) Minerals

d) Starch

Q67. What does the term "lamination" involve in pastry
preparation?

a) Mixing ingredients with a spatula

b) Folding and layering dough with butter

Q68. What is the purpose of "creaming" in baking?
a) Adding flavor to dough

b) Mixing ingredients thoroughly

¢) Incorporating air into fat and sugar




c) Baking pastries at a high temperature
d) Applying a glaze to cakes

d) Slicing bread into thin pieces

Q69. What does the term "blind baking" mean in the
context of pastry making?

a) Baking pastries without any ingredients

b) Baking while wearing protective gear

c) Baking pastries with a blindfold on

d) Baking pastries with no care for the outcome

Q70. What technique involves folding and layering
butter into pastry dough to create flaky layers?

a) Kneading

b) Lamination

¢) Proofing

d) Blanching
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