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N DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

June, 2016 

BPVI-034 : BAKING AND FLOUR 
CONFECTIONERY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

1. (a) What are the different factors influencing 
the composition of flour. 

5 

(b) What do you mean be extraction rate ? 5 
Write range of extraction rate of flour ? 

2. (a) Describe the functions of flour improvers. 5 
(b) Explain the role of surfactants in processing 

and storage of bread. 
5 

3. (a) Define viscosity. 2 
(b) Differentiate between deformation and 

strain. 
2 

(c) What do you understand by rheology ? 6 
Briefly discuss the different instruments 
used to measure the rheological properties 
of wheat flour dough ? 
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4. (a) What are the differences between strong 
flour and weak flour ? 

4 

(b) What are the principal functions salt and 
yeast perform in bread dough ? 

6 

5. (a) Discuss the different stages of dough 
development. 

5 

(b) What do you understand by gas production 
in fermentation and how is it influenced ? 

5 

6. (a) Explain complete process of bread making 
with the help of a neat flow diagram. 

7 

b) 
How is the formulation of Hamburger and 3 
Hot Buns different from white pan bread ? 

7. (a) Differentiate between cream crackers and 
sweet biscuits. 

3 

(b) What are the different functions wheat flour 
and eggs perform in cake manufacture ? 

7 

8. (a) Drying of Pasta is a critical step. Discuss. 4 

(b) What do you understand by chemical and 
mechanical dough development for bread ? 

6 
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