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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

December, 2015 
	00410 

BPVI-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 
	 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 

(g) The temperature of batter for manufacture 	1 
of cake should be about 	°C. 

	

2. 	(a) What are soft short dough biscuits ? 	2.5 
(b) Explain important requirements of 2.5 

sandwich cream fat. 
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(c) Define sedimentation value of flour. 2.5 
Explain its role in bread making. 

(d) Explain crystalline forms of fat used for cake 2.5 
technology. 

3. 	Write short notes on : 	 2.5x4=10 
(a) Falling number 
(b) Fat bloom in biscuits 
(c) Apparent viscosity 
(d) Flat breads 

4. 	(a) What is 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) Strong and weak flour for bread making 	3 
(b) Conventional and mechanical dough 	4 

development methods 
(c) Pound cake and sponge cake 	 3 
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1. 	(a) 4=h 	ff  	 2 
% 	cam! @t-11 t I 

(b) 1:FRT 	t.7  	2 

	 t I 

(c) TE-A 4 -9-1-a-17 	4r-AT 	% c 	1 

	ti 
(d) qA. 3-TT 	'W 1-11.-41 Fltchtiul 	 % 	1 

t 
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t I 

(f) gRI 4-r9rr IT kiondi t I 	1 

(g) 1-14-117 	(-1. AZT 	d 	l v +i l 1CST gTrT 	1 
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2. 	(a) ITS ntf-495Z .qzff 	 2.5 

(b) sfaa 9111 1-1   3liq7zw TrrffIcri -cgrzff 2.5 

ThfuR 

(c) TF1-17 31-4TEK9. 4-1, 	tiftiTTFEM WqR I 	s 2.5 

Gilt; 	lifir*1 	-qtr19 W"-- 7 I 

(d) ;)ct) 

	

	14 	c  -qTrr 	istc,{1 zw1:4 	2.5 

•Af-A-R 

3. 1:14cr tz tfuR 

(a) '41c1-1 (Falling) kitse-II 

(b) fq-{Tal A' -cm TEFea.  

(c) alPIR# fat4 IkIdl  

(d) 14e. smo(e. 

2.5x4=10 

4. (a) c)5 st-0 A' IN 31-ft (dough) r fq-*-Ff-M-Tf 	6 

t? 

(b) 3-c-a twrziwr   RIO* lifiT9 TAW 	4 

TL91-q4 

5. (a) TCQ 311 	 f-4-FtrErT -gq'Tfc4171. 	5 

(ft3TW4) 	Trrcrr \mica t? 

(b) 	 19b 	kirw.cuk fffftiR I 	 5 

6. (a) 	ssiok 	octAct) 	LIFtLictai (maturing) 	5 

cbRch 	auk -wlfqv 371:* TR Trzlwr 
-q-17 LIRLictcil (maturing) -R4t-.9TI:f fffriN7 I 

(b) TN ait (dough) 1q-*-71-T14 	ilfgr*1 	5 
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7. (a)  	h-) P1 ,4-)1 	 3-1t 	fwEr-q9 
	

8 

94-d-T 	flfliqr-ich qroci-iT 

(b) 	t 	f9711TITi TIN t).  tirffisfff 
	

2 

tif77 I 

8. -q79TH 

(a) f97 1-777 (strong) AT tITAYt 	3 
(weak) -cFri{ 

(b) 44t1 4 1c-I 	iirAch tf (dough)T10 -fttM 44.41 	4 
faf9-026 

(c) 	,71 t-T 	 3 
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