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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OIL-SEEDS

(DPVCPO)
- Term-End Examination
December, 2016
BPVI-034 : BAKING AND FLOUR
CONFECTIONERY
Time : 2 hours Maximum Marks : 50
Note : Attempt any five questions. All questions carry equal
marks.
1. (a) How composition of flour is related to end 5

product quality ?

(b) Tabulate proximate composition of flour. 5

2. (a) What is the role of emulsifiers and 5
surfactants during processing and storage
. of bread ?

(b) Describe the process of adding additives in 5
the flour mill with the help of schematic
diagram.

3. (a) Define rheology. Explain the importance 5
of rheology study for wheat flour dough.

(b) Define viscosity.

() Differentiate between deformation and
strain.
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4. (a)
(b)
5. (3
(b)
6. (a)
(b)
7. (a
(b)
8. (a)
(b)
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Explain how quality of water affects dough
development and resulting bread.

What is the traditional formulation of
baker’s yeast ? How is it different from dried
yeasts ?

What are the major objectives of dough
mixing process ? Differentiate between
vertical mixer and horizontal mixer.

What are physical and chemical changes
observed during fermentation of dough ?

Discuss the process of bread making with
the help of neat flow diagram.

What are the important points the bakers
are required to keep in mind while finalizing
the recipe of whole wheat bread ?

Differentiate between cream cracker and
sweet biscuits.

How ingredients can be classified into five
main categories based on their function in
cake manufacture ?

Discuss in detail the physico-chemical
characteristics of durum wheat.

What are the quality characteristics of
semolina ?
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