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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 00 1 90 
June, 2015 

BPVI-034 : BAKING AND FLOUR 
CONFECTIONERY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt five questions in all. Q. No. 1 is compulsory. 
All questions carry equal marks. 

	

1. 	Write short notes on the following : 	5x2=10 
(a) Conditioning of wheat during milling 
(b) Acid insoluble ash and its effect on flour 

quality 
(c) Bread staling 
(d) Vital wheat gluten 
(e) Functions of Baker's yeast 

	

2. 	(a) Describe the function of egg in cake batter. 	8 
(b) Name any four value added biscuits. 	2 

	

3. 	(a) Describe the microscopic structure of 	6 
dough. 

(b) What can be the reasons for lack of volume 	4 
in bread ? 

BPVI-034 	 1 	 P.T.O. 



4. 	(a) How does high or low level of damaged 
starch affect bread quality ? 

(b) Discuss the steps involved in the process of 	5 
biscuit forming. 

5 

	

5. 	(a) What is the composition of baking 	3 
powder ? 

(b) How are fast acting powders different from 
	

4 
slow acting baking powders ? 

(c) Enzyme activity of flour affects bread 
	

3 
quality. Discuss. 

	

6. 	(a) Elaborate the changes taking place during 	6 
biscuit baking. 

(b) Discuss the working of research water 	4 
absorption meter. 

7. (a) What happens during Knock-back 4 
operation during fermentation of dough ? 

(b) State the advantages of sponge dough 	6 
method over straight dough method for 
bread making. 

	

8. 	(a) Which considerations should be kept in 	4 
mind for selecting additives for any food ? 

(b) How does ascorbic acid act to improve 
	

3 
bread quality ? 

(c) Chlorine is allowed upto 	ppm 
	1 

in cake flour. 
(d) How crust colour is formed during bread 

	
2 

baking ? 
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1. Ti#cr4*at-N-R: 	 5x2=10 

(a) PTI:111 * '1-TT9. 1VT: *T 31-11 3-11T-R 
(Conditioning) 

(b) 3-11 1tq 3TErT1VTI9 iRzr 34-{ al-ft ( ck- ) .. 1-  
ipm-9-r -ER -p:rk 3g1P 

(c) scicieri T 44tiuf 

(d) ilt*TIT-4--Ept ciRil 

(e) (.4.)4 tsp-11*51.4)14 

2. 	(a) hm ci-ii 	 * 11M (batter) -4 A * Act 	I4 *T 	8 
au-itr—A71 

(b) f 	-rT it-t4a5f7 fq---a*9-R4t-i-a71 	2 
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3. (a)  6 'IN A-R 31T 	(dough) 	titz111 	T ciu -I 
SR I  

(b)  sei1oile.1 4 aiizrffi (volume) 	cb4i1 * chituf, 4 
ticha t? 

4. (a) kPiraTi 	(damaged) 	3-Ga Tif fief 5 

Scicla 	"'f 4)4 3311f4ff cbtcif t? 

('b) fOlzfa 	--1-511W:114 	 tva 5 
WIF—A7 I 

5. (a) tictlif LildsSt 	117t04)79. 	t? 3 

(b) all (shellqari 1r vldst, fffPf `s1)i1Y1r1T 4 

1:17-4-4 	fiT9tl 	t? 

(c) 3TT 	(cFN) t 1.:1W-1 0111, 5tsicite. 3 
Tiled7 ct)01 t I 111 

6. (a) fqlzfa 	q-)11 dc4-1 4ftacI1i 	4cR-cllt 
fffil317 I 

6 

(b) 4 argitiri Arnivi 
wif-A7 

7. (a)  4 TN ait (dough) * 
(knock - back) at :1179.  4 	;Er.r 	cll t ? 

(b)  colt; * 744N 4 4141- 	fq-fiT t vir 4 6 
farn .ffriff 
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8. 	(a) f-*-Tft ift 4.511SI4Vf t iiiy, il l W 'WIN cbt1 	4 

1:117T rcb-r ralikuili kisailuirm -14 (spit -rf-4-R? 
(b) smoildl tliliTraurrA-0.{.1-11 * ic,R k-ct.)1 ch 	3 

fi:13" 4)4 -T1:1 cbtcif t? 

(c) 4)4) t 39-ft 4 	-1ft-9.  tr mq it  	1 

t.t.7r. -wt Rnii Attu t- 1 

(d) s err t 	1(1.-r, is IR lit 445 (Crust) 	tl 	2 

Mil 	 Aid 	t? 
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