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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 
	00517 

December, 2013 

BPVI-034 : BAKING AND FLOUR 
CONFECTIONERY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1.  

2.  

(a)  

(b)  

(a) 

What are the important component of 
flour ? 

List any two bleaching agents and explain 
their action. 

Write short note on the following : 

5 

2+3 

5x1 
(i) Flour quality 

(ii) Dough 

(iii) Gluten 

(iv) Foam type cake 

(v) Shortening 

(b) Describe additives and explain their 2+3 
suitability factors. 
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3. 	(a) What is the role of improving agents ? List 3+2 
any two improving agents. 

(b) Name the biological additives used in bakery 	2 
products. 

(c) Explain the role of emulsifiers. 	 3 

	

4. 	(a) Why rheological properties of dough are 3+2 
important for bread making ? And explain 
which theological properties of dough are 
important. 

(b) What are the essential ingredients for bread 	5 
making ? 

	

5. 	(a) What do you understand by dough 2+3 
temperature ? How temperature of mixed 
dough can be controlled ? 

(b) Calculate the water temperature for getting 	5 
a dough of 26°C when the flour temperature 
is 25°C, room temperature is 28°C and 
friction factor of mixer is 12. 

	

6. 	(a) Explain the chemical dough development 2+3 
and advantages and disadvantages of it. 

(b) Explain major bread external faults. 	3 

(c) What is bread stalling ? 	 2 
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7. 	(a) Classify the flat bread according to their 	3 

cross section. 

(b) Distinguish between whole wheat and 	4 
brown bread 

(c) Why biscuits are popular among all cross 3 

sections of population. 

	

8. 	(a) List the different types of mixers. 	 4 

(b) Explain the role of water in biscuit. 	 2 

(c) What are the physico-chemical 4 
characteristics of durum wheat ? 
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1. (a) 	t 14-g— Tri ITE" 41-1 A.  t? 	 5 

(b) 	f-*-  - -4' t rci\TIch -iic. 	c) TO1.  (11-111 3 	--T-*-'r 2+3 

f.--7T (action) ""). TcitZ Wli-- R I 

2. (a) F-P--irrifigi TR *-1cr -41 i 	d fFftg7 : 
	 5x1 

(i) A 	q 1 -gm--49-1 

(ii) t 

(iii) 4 	Q.1 

(iv) '1141q1k ((-1114-1 dW-I) t-- ' 

(v) (.q.clIchR (Shortening) 

(b) 	""'T quil -1-f-A.R 47 Tik 34clIcll .-TT-4: 2+3 
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3. (a) 3+2 (.1.009-*-lt k40 	t 9-Lf11-*1 t 

4q49trt tiftl ch1 

(b) t*-t 	 TrY.A t -114-1 -fffti7 I 2 

(c) 4tq4ichitch-i q11- 9.0=IMI*1 3 

4. (a)  3+2 f91#7 	 tom4 cfg•  

? t? 	slt 	-4 	ttuT9-4 

(b)  f9TNT ch1 3Tn-qrzi TrP4-th-  09.  41 t ? 5 

5. (a)  •k 2+3 sl 	d14 4-11-1 -{4 31Tci .N1 -44-e4r 	.g? 	PAr3i-ff 

dlY-11-1 ailk4 	ft-T. 	cbdt t? 

(b)  5 26° 	cril 	 c1144-11-1 ch.) 	0111'cld 

•Tici 	chf c1141-114 25°A 	t 	c114 4-111 

	

28° "T4. t AT fg1-07:fT 	*Ron 12 t I 

6. 	(a) 	 fd-*-11,r ch1 Tffk 	e=i•q1111TIF-0 2+3 

(b) r-qj .11E4 	Tcl-V WW—A7 I 	 3 

(c) c)s -ctruf own t? 	 2 

7. (a) 7 	aiTIT-2T *Id t argT 	3 

I 

(b) ath 	s atd7 TTEZ 4 

trf-A7 

(c) aTrq 	<4, 	31-  0,1 	t? 3 
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8. 	(a) 	fafi-M "g---T{ 	ficiTfiti ch'l k---41 oili 	 I 

(b) fq-- Ef-Z 14 Ad 4 9-0:1- 1 ch) PTV WrR7 I 
.:.  

(c) - 714 (durum) ;1(4 Iftr-JW-1(-11q1"Ich rclq.iticIR 
cKil t? 

4 

2 

4 
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