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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

June, 2017 

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 do you mean by composition of 	3 
flour ? 

	

(b) Describe various factors influencing the 	7 
composition of flour. 

2. (a) Name two bleaching agents and describe 	5 
their role. 

	

(b) Explain the role of surfactants in processing 	5 
and storage of bread. 

3. (a) Why wheat flour requires enrichment with 	7 
vitamins and minerals ? Write names of 
vitamins and minerals needed for flour 
enrichment. 

	

(b) What are the major objectives of dough 	3 
mixing process ? 

4. (a) What is foam type cake ? 	 2 
(b) Explain how do you determine peak 	5 

viscosity using Amylograph ? 
(c) Differentiate between Angel Food cake and 

Sponge cake. 
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5. 	Describe the role of various essential ingredients 10 
for bread making. 

Explain the different methods of bread 
	

5 
making with the help of flow diagram. 
Classify the flat bread based on their 	5 
cross- section. 

Discuss the cooking test for pasta products, 	5 
briefly. 
Define the following terms : 	 5x1=5 
(i) Fermentation 
(ii) Emulsifier 
(iii) Cookies 
(iv) Antioxidants 
(v) Low ratio cake 

BPVI-034 	 2 



1 .41-.**.auf.-o34 

3T9T-41, growl 	0(46-1 * 	ltdfda wqm 
ararrra.  isktilmi erotism' (mbilaIatcatat 

V-113 ITNTI 

19; 2017 

: 	aftA--4r 	eh ette0111 

c(1 414 : 2 Ei2- 	 afwdri 31w : 50 

ate : *T7rifw:44''fiTRR - er-4q/ ?Pi? 	fmrvg, 

1. (a) ltk *14-4:11-4ff 3Trq err 	 ? 	 3 
(b) 	*1441-4ff 	4)(4 ar fa fa .4 -1(1 	7 

auk 

2. (a) 	4141* fIT fuftrq 3 *-1411 	5 
IFT*1 	wlf-4R 

(b) saMtl z 	111gRur -Erutlfsw1411 	5 
w aufi •Af--4R I 

3. (a) lit 3 	t rele113-11 1T4 	 gaff 	7 
	4z11 aTraFrw tur t? aTra 
311-4FFW 	R-4 	 *9TTE far-4w I 

(b) 	alt (dough) riiicRiii 	dkqg 	3 

;rrt? 

4. (a) TATE dIV 	SAT t? 	 2 
(b) W1-4R aucr 	% -sArr .14 	(Tilw) 	5 

gill! mai *I fitiftuf *14 4 ►t4 t? 
(c) (zio Ts %-w afR tai-4-1f I 	3 

BPVI-034 	 3 	 P.T.O. 



5. 10 z? 	1l 	fdfdN 	cicci (ingredients) 

auk 	---1-F771 

6. (a) scic-R-1 a 	*it 	ch 	̀1T51 faf i*Pt' 	""T 	-I, 5 

-1-r—A-R 31-itu chl 	 I 

(b) 7:1-t sciclUdql CEIAZ ()5) 	3T*1 arTAN 5 

chid (T#T A-q719. ) 	air 	ff 	I 

7. (a) 5 ITRT Trtri TIN-Tuf 	Ti4ct 

• -tr-77 

(b) LIFOITiEfff 	: 5x1=5 

(i) feu Cal:117 

(IIi4chRch 	°hitch) 

(iv) ii(131-t 

(v) Fig 31-j179.  ch 

BPVI-034 	 4 


	Page 1
	Page 2
	Page 3
	Page 4

