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BPVI1-034 : BAKING AND FLOUR
CONFECTIONERY

Time : 2 hours Maximum Marks : 50

Note : Attempt five questions in all. Question No. 1 is
compulsory. All questions carry equal marks.

1. (a) Cakes have shortening levels between 2

o and__ %.

(b) HLB values range from _______ to = 2

(c) Semolina has protein content of 1
__________ % .

(d) Normal extraction rate of flour from wheat 1
is %.

(e)  Falling number of good bread making flour 2
is between and
(units).

(f) Colour of flour can be measured by 1

(8) %B;_t_e_n;;);r_ature of batter for manufacture 1
of cake should be about °C.

2. (a) What are soft short dough biscuits ?
(b) Explain important requirements of
sandwich cream fat.
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Define sedimentation vaiue of flour. 2.5
Explain its role in bread making.

Explain crystalline forms of fat used for cake 2.5
technology.

3. Write short notes on 2.5x4=10

(@)
(b)
()
(d)
(

Falling number

Fat bloom in biscuits
Apparent viscosity
Flat breads

4. a) Whatis the sequence of dough development 6
in bread making ?

(b) To make high fibre bread, list different 4
sources of fibre.

5 (a) How is rheological quality of dough 5
measured ?

(b) Describe a Farinograph curve. 5

6 (a) Explain maturing agents in bread baking 5
technology. Name any four commonly used
maturing agents.

(b) What is the role of enzyme in dough 5
development. Name them and their mode
of action.

7 (a)  Describe the physical and chemical changes 8
during fermentation of dough for bread
technology.

(b) Define neutralization value for baking 2
powder.

8.  Compare :

(a)
(b)

(©)
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Strong and weak flour for bread making
Conventional and mechanical dough = 4
development methods

Pound cake and sponge cake 3
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1. (a) %% & fahs 3R 2
% % S B T
(b) TI.TASAL T FIT g 2
o % HI B T
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2. (@) gY@ E? 2.5
(b) Jsfom wiv a@ F foau sawaes weequ wwel - 2.5
%! fawr 4 fafau)
(€) TR % 3TFEIRT Yo &I IR9G FfSQ| se 2.5
S § gE! ffireh &1 A0 HifST |
(d) F% A H ygF a9 % FREc wed w1 2.5
JUH HIfSC |
3. &y H e fafe : 2.5x4=10
(@) UWA (Falling) §&
(b) fowpel # @ TEeA
(c) Tt faeantfaan
(d) =& TH
4. (a) TSN H Y IR (dough) F fTFE-FAFT 6
?7?
(b) 9 WgE ST TR & fau W F A= Edl 4
& Galog HISC
5. (a) T8 e (=) H1 fawyw garfewtd S
(feafiefSrenat) ToTasT 1 | AT S R ?
(b) TETTE o F wiaar fafaw 5
6. (a) THAAUS AT Thdlh H IR (maturing) 5
HRE HT T HIFAY | STHAR TR TgH fh=l
IR IRUFH (maturing) FRHI & W fafEw |
(b) ¥ 3T (dough) faFE-FH H TSEH F YfHFT 5
N R? TR AW AR FE FE F qAR H
fafew
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7. (a) o PRI & fAU 8 o () F fFvea &
I 34 i AR gEmEfis afEdql @
ERERCAIE L

(b) dfT uRe & fau frsgwred 7 w0l gftafeg
HIfTT |

8. o wifsw
(a) ¥T T F AU AT (strong) R FASR
(weak) TR
(b) TRIETA AR A 2 (dough) Had faehrd Haieft
faferat
(c) TUIHE % TR TS FFH
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