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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 ten of the following : 

(a) Pasta drying 
	 10x1=10 

(b) Soft wheat flour 

(c) Hard dough Biscuits 

(d) Gluten 

(e) Noodles 

(f) Low ratio cake 

(g) Spread 

(h) Sedimentation value 

(i) Baking 

(j) Unit operations 

(k) pH 

(1) Fermentation 
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2. 	(a) What do you understand by bleaching 2+2 

agents ? List the different bleaching agents 

used in bakery. 

(b) What are the antimicrobial agents used in 	2 
bakery ? 

(c) Define quality of flour. Explain the 1+3 

composition of flour desired for bread. 

	

3. 	(a) Give the importance of flour enrichment. 	2 

(b) What do you understand by Baker's yeast ? 2+2 

List the type of Baker's yeast. 

(c) What do you understand by proofing ? 	2 

(d) Classify the biscuits based on dough ? 	2 

	

4. 	(a) Define Rheology. List the different 2+3 

instruments used to measure rheological 

properties of wheat flour of dough. 

(b) What are the different processes in 	5 

production of bread making ? Explain these 

with the help of flow diagram. 

	

5. 	(a) What quality checks are conducted on pasta 	5 

products, explain in brief ? 

(b) What are the differences between batter 	2 
type and foam type cakes ? 

(c) What are the factors which affect the mixing 3 

time ? 
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6. (a)  Explain the term Bread faults. 	Give an 

account of the internal faults found in bread. 

1+3 

(b)  What do you understand by Packaging ? 2+2 

List the different packaging materials used 

for packaging of biscuits. 

(c)  List the qualities of composit flour biscuits. 2 

7. (a) What are the different stages of dough 

development, explain each stage in brief ? 

5 

(b) Differentiate between compressed yeast and 

dried yeast. 

2 

(c) Describe the role of Fat in cake. 3 

8. (a)  Calculate the desired temperature of water 

for getting a dough of 30°C when the flour 

temperature is 28°C, room temperature is 

5 

26°C and friction factor of mixer is 12. 

(b) Give the technical terms for the following : 5x1=5 

(i) Amylase activity of flour is given by 

(ii) A curve obtained by Amylograph 

(iii) Inner surface of bread on slicing is 

known as 

(iv) Top and side shells of bread is known 

as 

(v) Brown bread contains around 

% whole wheat flour. 
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2. 	(a) 	Pit•lch -1=4- 	3-Trtr q7AT 	 if 2+2  

oril (-01 	 

(b) 4-4,-4 71--If -scf-d-Tzrtatzt 	t ? 	2 

(c) Ai?", -q- f 7,17q9T*)* LIRI-T1f1Tff *It:171 ssiri..* 1+3 

-q-ffi9d - )-f,,17 

3. (a)  ifR 4c14 	71-4: 	cf-)M sifivi 	I 2 

(b)  zitT 	-44 3411:1 ITT 4-1 4-1.f 	? 	zfR7- 2+2 

17*-14 TE4f 	I 

(c)  2 

(d)  t'l-F77 I 2 

4. (a)  'AaIF 14 011f1srd. --1-f71:7 I 	14-k * -11 3-70: t 2+3 

quiNiff 	t TrrEr4 	-51-zr 

(b)  5 8cfctM*failfur cril fafim 	 ? 

a->) 	-Txr 

5. (a)  4R-c-11 3071t 1 vat' nisi q'f 1:14R1-1 	ti4 Td.  5 

Id) ?74-17:1 	Tcriz --1f--A7 I 

(b)  z ch T' 	-1141q1( (foam type) 2 

31a7 TETE "tr--.7 
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(c) frif.HTr zi 	44 *1 TriTif-a-ff ark *Tt* 3 

6. (a)  1+3 tEf 'TT f4-17171 	113iY I -9-7 sy114 qic,  

3-ltdf7T. ttt "T1 .0-{1 

(b)  3-Trg*rrTrt? q;,1-,31`1 2+2 

-9-a7r faf5r1-kr- Tr +114,1,4 	Trt-  qa-rT7 

(c)  TN-ff (composit)14k 311 tltrfffiat chl• 2 

T4. 	7 J I  

7. (a)  TT fa-*-174"k fqfifq 	-Tnrr ? 	yc-;=4* 5 

7,44zi 	*11* 

(b)  4,4 rScl 7ff-  diTEEE 2 

7 I 

711 ci,r‘r 4 	r -TT (c)  41 rA 	I 3 

8. (a)  30° -74. 	cI1-14-11•1 	airt t 	a-1 fMi. LIN * 5 

tf-07 1144-11-1 	,AR*Fc-id *1-F-77 ,t<r 	*r 

111-14-11-1 	28°74., 260 	3117 fl4T71 

747 *RI.) 12 tf I 

(b) d 	 1c,c; 	: 	5x1=5 

(i)   77,Trz- 	fwzrr 

\im ti 
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