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DIPLOMA IN VALUE ADDED PRODUCTS 
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CD 
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BPVI-034 : BAKING AND FLOUR 
CONFECTIONERY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. 	Write short notes on any five of the following : 

(a) Moisture conditioning 	 5x2=10 

(b) Bleaching agents 

(c) Viscosity 

(d) Instant dry yeast 

(e) Dough temperature in bread making 

process 

(f) Baking of bread 

(g) Brown bread 

(h) High protein cookies 

	

2. 	(a) What are the physical characteristics of 	5 

wheat flour in relation to end product 
quality. Describe in detail. 
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(b) Discuss the role of emulsifiers and 	5 
surfactants along with their effect on baking 
product making process. 

3. (a) Describe the microscopic structure of wheat 	5 
flour dough. 

(b) Explain the role of water in bread making 	5 
process. 

4. (a) What do you understand by fermentation 	5 
process ? List physical and chemical 
changes during fermentation process in 
bread making. 

(b) Write the process of mechanical dough 	5 
development along with its advantages and 
disadvantages. 

5. (a) List different types of flat bread and explain 	5 
any three in detail along with methods of 
preparation. 

(b) Describe the functions of different 	5 
ingredients in biscuits manufacturing 
process. 

6. (a) Write the manufacturing process of 'Angel 	5 
food cake'. 

(b) How quality of pasta products are being 
evaluated. Explain in brief. 
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7. (a) Explain the role of eggs in the process of 	5 

cake manufacturing. 
(b) Write nutritional characteristics of whole 	5 

wheat bread. 

8. Match the following : 
	 10 

(a) Reversible flow (i) 	colour 

(b) Irreversible flow (ii) poise 

(c) Stress 	(iii) tensile stress 

(d) Act tangentially (iv) a - amylase 

(e) Act away from (v) ash content 

plane 

(f) Viscosity 	(vi) elasticity 

(g) Kinematic 	(vii) plasticity 

viscosity 

(h) Physical 	(viii) force per unit area 

characteristics 

(i) Chemical 	(ix) shear stress 

characterstics 

(j) Falling number (x) stokes 
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1. 	Pi4--irrifi5ci 	 -fir f 	zwFvu f7 	: 
5x2=10 

(a) 3-7-71.  

(b) ci(zich chltct) 	

(c) ci•t-chl 

(d) cilcchlroch 7F 7Ng117 

(e) CIP4 4-11-1 

(f) smctila 

(g) 5'4(1( 	d 

(h) 3if 3)--a17 1-47 

	

2. 	(a) atd-3c -d71-kT1t4 Agi t 111fd-T qui 	5 

4-1 t? -NTTrR 
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(b) 5 w-nq 	cf-;) -51f---77 14 4-iC*11 0111(ch).  

ITEU *-611qc41). 	clf-q0 alt T-e .  
tlf---A7 

3. (a) 3-1t oh Tr 	iu 	I 5 

(b) qiT4 (41 7f---71-1 14 zir1 	IP:F*7 -A• 5 

T AI  

4. (a) tg+-iTach(ui TifWzif "4 31-Fr c 	j 	? 	saM 5 

1J1 	tg,4tla,tur 01;1 -9f-*--zrr t 	ltl-I Ala 

HRaci-iienl7;&q-li 	I 

(b) (41 -5111 	t 31:it 5 

ffU7 I 

5. (a) 1th ( 14Z) saQtlz1 	faf r -5r-cFR)' on 5 

d•-14 14 f-1 c11-1 .Wf 79-0 *it; -0-  

7-Tztf Trtff fqTffrr -4 74-9 0r77 

(b) 5 fi f9TTfur i;rrt-zrT 	74P-r 0 AA 

aura 	0F77 

6. (a) kW' 	fiRtuT 	ifr t-ft17 5 

(b) 3711ql 	-WT 4-1,1c11-i f 	T Acbit 5 

fwzir 	TT 4cr -44 q-d-r-7 
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7. (a) 	4>ch -ge*--zrr 	 5 

(b)  

	

	3-Tft 	 rcitIclKit. 	5 

ffftf7 I 

8. fit-iroPgd r fqffri -4-F77 : 
	 10 

(a) (i) kirtoi 	-1 	-51d7 

(b) alit-0-914 -51-47 (ii) T 

(c) T-4Id (iii) 'ff9T-Tiuf 

(d) T 31 4Trq (iv) a - 

810-11 

(e) (v) WI 	4-11/1 

"1 31rd 510-11 

(f) (vi) rcicti)Ria 

(g) (vii) rq 	cf-)11-1 ti1 cq-47 wrffr 

(h) OF-d-T Mrcl 

(i) (ix) ^Ict) 	Lidi cbdIclq1( 

G) yia1 (-19611 (x) Tt-17 
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