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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS, PULSES
AND OIL-SEEDS (DPVCPO)

Term-End Examination

June, 2018
BPVI-034 : BAKING AND FLOUR
CONFECTIONERY
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(i) All questions carry equal marks.

1. Describe the various characteristics of flour in 10
relation to end product quality.

2.  (a) Whatroleantimicrobial agents playinbread 5
and other high moisture bakery products ?
(b) Describe the molecular structure of gluten. 5

3.  Discuss optional ingredients used in bakery 10
products and explain their importance.

4. (a) Differentiate between vertical and
horizontal mixer. Explain the process of
mixing. 243=5

(b) What are the grain components used in 5
multigrain breads ?

5.  Explain complete bread making process with the 10
help of a flow diagram.
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6. (a) Define value added biscuits. Explain about

high protein biscuits. 2+3=5
(b) Differentiate between pound and foam 5
cake.

7. (a) Explain the importance of quality of raw 5
material for cake manufacturing.
(b) Briefly discuss the cooking test for pasta g
products.

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

(@) Fermentation 4x2.5=10
(b) Dough maturity
(c) Cookies

(d) Antioxidants
() Durum wheat
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