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DIPLOMA IN PRODUCTION OF VALUE ADDED
PRODUCTS FROM CEREALS, PULSES AND
OILSEEDS (DPVCPO)

Term-End Examination

N0551 December, 2014

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 :
5%x2=10

(i) Granularity

(ii) Improving agents
(iii) Stress

(iv) Microbial Inhibitors
(v) Final Proofing

(vi) Puri

(vii) Cream crackers

(viii) Pound cake
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2. (a)

(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)

(b)
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What are the chemical characteristics of
wheat flour ? Describe in detail.

Discuss the role of antimicrobial agents and
flour enrichment in detail.

Explain the molecular structure of gluten.
Write the role of various optional ingredients
in bread making process.

Describe the process of dough make-up in
detail.

Write the process of continuous bread

making method in detail.

Write down the advantages and limitations
of high fibre bread and multi-grain bread
over conventional breads.

Classify biscuits and write short notes on

any two types.

Discuss the various quality requirements of
any three raw materials used in cake
manufacturing process.

Describe the functions of egg in cake.

Write the recipe of sponge cake along with
the process of manufacturing.

What are the chemical changes observed

during baking of bread ? Discuss in brief.
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8. Match the following : 10x1=10

(i) Sedimentation (a) Yeast acts on free
value sugars
(ii) Crumb (b) Transform in light
porous material
(iii)) Fermentation (¢) Yeast
(iv) Baking (d) Imner surface of
bread
(v) Essential (e) Quality of gluten
ingredient in bread
(vi) Optional (f) Punching of dough
ingredient in bread to expel gas
(vii) Knock Back (g) Milk products
(viii) Leavening (h) Solid rod 1 mm
diameter and
250 mm length
(ix) Dusting . (i) Raising the product

by air or gas

(x) Spaghetti () Distributing a
layer of flour
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