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DIPLOMA IN VALUE ADDED PRODUCTS FROM
CERELS, PULSES & OILSEEDS (DPVCPO)

Term-End Examination
June, 2014

BPVI-034 : BAKING & FLOUR CONFECTIONARY

Time : 2 hours Maximum Marks : 50

Note :Attempl! any five questions. All questions carry equal marks.

1.  Write short notes on any five of the following- 5x2=10
(a) Roll setting
(b) Maturing agents

(¢) Strain

(d) Vital wheat gluten
(¢) Moulding ‘
(f) Parontha .

(g) Cookies

(h)  Fruit cake -

2. (a) Describe various factors influencing the 5

composition of the flour in detail.
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(b)

3. (a)

(b)

(b)

5. (a)

(b)

(b
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What is the role of flour improvers. Discuss
various bleaching cum maturing agents in

bakery products.

What do you understand from Rheology?

Write short notes on force, deformation and

viscosity.

Explain the role of Baker's yeast in bread
making process.

Write various steps involved in bread making
process and explain the dough development

process.

Describe  the  conventional  dough

development methods.

Write the characteristics of whole wheat
bread in detail.

Discuss various quality requirements for
using raw materials in biscuits making

process.

Describe the function of various ingredients

in cake manufacturing process.

Discuss various types of pasta products and

process of manufacturing.

N

N

P.T.O.



7. (a) Writetherecipeandprocessofmanufacturing 5
the fruit cake.
(b) What are the physical changes observed 5

during the baking of bread. Discuss in

detail.

8.  Match the following-

(a) Gluten

(b) Ropiness
(c) Surfactants

(d) Dough development

@

(i1)
(iii)
(iv)

() Essential ingredient of bread )

(f) Optional imgredient of bread (vi)

(g) Crust

(h) Rounding
(1) Bran

() Noodles
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(vii)

10

mixing the dough to

optimum condition

Sugar |

Flour

‘Top and side shell of bread
Flat strips of 2mm thick
Spoilage by spores

Insoluble protein

(viii) Facilitates the combination

(ix)

(%)

Shaping daugh to seal ends

Outer covering of wheat

grain
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7.

8.
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