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BPVI-034 : BAKING AND FLOUR
CONFECTIONERY

Time : 2 lours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks.

1. (a) Explain the role of colour and granularity 5
as a physical parameter in influencing the
quality of flour ?

(b) Discuss the role of moisture in relation to 5
quality of flour.

2. (a) Define additives. Describe the important 4
characteristics of additives.
(b) Discuss the role of antimicrobial agents in 6
bread and other high moisture bakery
products.

3. (a) What is gluten ? How gluten quality 5
influences the suitability of maida for
different end uses ?

(b)  Enlist different enzymes importantin bread 5
making. Explain any two.
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What is apparent viscosity ? 3
Explain how do you determine the water 7
absorption using Research Water
Absorption Meter ?

What are the optional ingredients for bread 5
making ?

Discuss the different stages of dough 5
development.

Describe the straight dough method and 5
write its advantages.

What is high fiber bread ? Enlist various 5
types of fiber ingredients.

What are the different faults occur in 5
Cake ? Explain the reasons and remedies
for any two.

" Define the following terms. 5x1=5

(i) High ratio cake.
ii) Baking.

iiiy Shortening.

iv) Pasta drying.
v) Durum Wheat.



T,

ot.dtat 2. - 034

et wd foaee & e |atda 3| W

menita fewim wrlwn (Sdadtd.a. )

wAta g
feamw, 2017

. 3TE.-034 : AfhT 3 T Wt FARTRI

qag ;2 we HfyFaq 3% : 50

Fiz: fEd ey & RN mﬁﬁ%a’mm%l

1. (a)

(b)

(b)

BPVI-034
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3. (a) TOAFNT? oA ®I QUi (i) A= 5
Fifem IuEr &g B Y IugEal i Hd gt
Fr 8?2
(b) TSI g H fafr= (weeel) doeH w5
Tt e | R @ o g s

4. (a) VIE (TR oo @@ R ? 3
(b) * SFIEYUE Fa Tg0 (e aret wasitey) fR 7
& JANT ] A @ TR (absorption) T
frdRor 3 w1 ¥72

5. (a) FIERIST I &I Q%EFW (optional 5
ingredients) #H H & 7
(b) T¥ FN M w (F) foww & fafm =i 1 5
== |

6. (a) W (Straight) S fafy =1 aofa Ffw ik 5
g oy fafEaw)
(b) ﬁ’mgaa(highﬁber)azﬁq@%? fafsg 5
YHR Hi WER AR ®i = ARl
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