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BPVI-034 : BAKING AND FLOUR
CONFECTIONERY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(ii) All questions carry equal marks.

1. (a) Describe the physical characteristics of
flour in relation to end product quality. 5

(b) Explain the role of any five flour
improvers. 5

2. (a) Enlist the ingredients used in cake
manufacture. Write the role of any one
ingredient. 5
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(b) Explain any two cake faults and their
remedies. 5

3. (a) Explain the microscopic structure of
dough. 5

(b) Differentiate between strong and weak
flour. 5

4. (a) Enlist different optional ingredients used
in bread making process. Discuss the role
of any one. 5

(b) What are the physical and chemical
changes which occur during fermentation
of dough ? 5

5. Describe the processing steps in bread making
with the help of a flow diagram. 10

6. (a) Explain mechanical dough development
method and write its advantages. 5

(b) Briefly describe the process of Pasta
making. 5

7. (a) Describe various points a baker must
consider while finalizing the recipe of
whole wheat bread. 5
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(b) Describe the types of biscuits that are
made from soft dough. 5

8. Write short notes on any four of the following :

4×21
2=10

(a) Leavening Agents

(b) Gluten Quality

(c) Fermentation

(d) Dough Maturity

(e) Caramelization
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