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TILAK MAHARASHTRA VIDYAPEETH, PUNE
BBA IN HOSPITALITY & TOURISM (BBAHT) (124)
BBA IN HOTEL OPERATIONS (BBAHO) (603)
EXAMINATION: MAY- 2026

FOURTH SEMESTER
Subject : Food Production - 1V (124401/603401)

Date: 19/05/2026 Total Marks: 30 Time: 2.00 pm to 3.30 pm

Instructions: 1) Each question carries equal marks.
2) Attempt any 03 questions

Q.1 Explain 4 core ingredients of bakery. (10)
Q. 2 With the help of neat diagrams write uses of any 5 specialised tools used in bakery. (10)
Q. 3 Explain different methods of making cakes. (10)
Q.4 What is the difference between a puff pastry and a Danish pastry? Explain in (10)
detail.
Q.5 Explain following terms — (20)
1. Prooving
2. Dusting
3. Lining
4. Self raining flour

5. Lamination
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