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BPVI-034 : BAKING AND FLOUR 

CONFECTIONERY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

1. (a) Enlist the factors that influence the 

composition of flour. Explain any one 

factor.  2+3 

(b) Describe the role of surfactants in 

processing and storage of bread. 5  

2. (a) Define additives. Explain the suitability 

conditions of additives. 5 
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(b) Discuss the role of antimicrobial agents in 

bread making. 5 

3. (a) Describe the microscopic structure of 

dough.  5 

(b) Define rheology. Enlist instruments used 

to measure rheological properties of dough.  

2+3 

4. (a) Discuss the importance of essential 

ingradients used in bakery products. 5 

(b) Differentiate between compressed and 

dried yeasts. 5 

5. (a) Discuss the factors on which mixing time 

for bread making depends. 5 

(b) What are the different changes that occur 

during baking of bread ? 5 

6. Explain the complete process of biscuit making.  

10 

7. (a) Discuss the packaging of biscuits. 5 

(b) Discuss the role of egg and sugar in cake 

making. 5 
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8. Write short notes on any four of the following : 

4×2.5=10 

(a) Sedimentation value 

(b) Baking 

(c) Chemical leavening agents 

(d) Vienna bread 

(e) Cooking test for pasta products 
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