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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 ?
(b) Explain how do you determine peak 5
viscosity using Amylograph ?
(c) Differentiate between Angel Food cakeand 3
Sponge cake.
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5.  Describe the role of various essential ingredients 10
for bread making.

6. (a) Explain the different methods of bread 5
making with the help of flow diagram.
(b) Classify the flat bread based on their 5
cross- section.

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