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Note : Attempt any five questions

	1. 	 Write short notes on the following : 	 5x2=10

Gluten quality

Maltose value

Chemical leavening agents

Sedimentation value

(e) Microbial inhibitors

	

2.	 (a) Define the various pasta products.	 2x5=10

(b) List the different ingredients used in bread
and their quality requirement.
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3.	 (a) What is water absorption power (WAP) of
the flour and its relation with bread baking
technology ?	 2x5=10

(b) Describe different additives used in baking
and their suitability ?

4.	 (a) List structural faults and their remedies in
cake processing.	 2x5=10

(b) Why bleaching agents are used in bakery
products ?

	

5.	 Differentiate between the following : 	 5x2=10

Straight dough method and no lime dough
method.

a-amylase and p-amylase.

Compressed yeast and drug yeast.

Whole wheat bread and white bread

(e) Chapati and Paratha

	

6.	 Give reasons for the usage of following
ingredients :	 4x21/2=10

Enzyme active malt/fungal amylase

Calcium propionate

Eggs in cake

Fermentation of dough in bread baking
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7.	 Describe the role of the following in the bread
making :	 5x2=10

Yeast

Milk solids

Oxidizing agents

a-amylase

(e) Microbial inhibitors

	

8.	 (a) Describe different processing steps in bread 	 2
making.

What do you understand by the term 	 2

CDD ?

What is bread staling ?	 2

List different ingredients used in biscuit 	 2
making with their quality requirements.

How biscuits are classified ? Explain the 	 2
reasons and remedies of blisters and fat
bloom in biscuits.
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