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BPVI-034 : BAKING AND FLOUR
CONFECTIONERY
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Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a)

(b)

Describe the physical characteristics of
flour in relation to end product quality. 5
Explain the role of any five flour

1mprovers. 5

Enlist the ingredients used in cake
manufacture. Write the role of any one

ingredient. 5

P.T.O.

(b)

(a)

(b)

(a)

(b)
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Explain any two cake faults and their

remedies. 5

Explain the microscopic structure of

dough. 5

Differentiate between strong and weak

flour. 5

Enlist different optional ingredients used
in bread making process. Discuss the role

of any one. 5

What are the physical and chemical
changes which occur during fermentation

of dough ? 5

Describe the processing steps in bread making

with the help of a flow diagram. 10

(a)

(b)

(a)

Explain mechanical dough development

method and write its advantages. 5

Briefly describe the process of Pasta
making. 5

Describe various points a baker must
consider while finalizing the recipe of

whole wheat bread. 5
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(b) Describe the types of biscuits that are
made from soft dough. 5

Write short notes on any four of the following :
4%2:=10

(a) Leavening Agents

(b) Gluten Quality

(c) Fermentation

(d) Dough Maturity

(e) Caramelization

P.T.O.
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(@) Te & Tl gfer 3S=a&d &1 9is &
AT HifS| 5

. (F) &F I9H & fau I T IH Grel

siqawslt ® §= @R Hifew RE Te
Aqesd &1 gfgeT fafau) 5

(@) &% & fw=l ar w91 39 SU=R &l
AT HITS| 5

. () 7Y BU AR HI TSI AT hi Al

(@) O9Ed 3R SR oM § R W

. (F) 98 IF &I Ik H sEe few <M

g fafeg= s 9@l &1 9= R
#ifsul fedt ek &1 9fFemr w1 ==
TS| 5

P.T.O.
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(@) 9 BT MR & fHved & IWH HH-Q
Aifaes IR TEEs e g & 2 5

. SIEl % IARA & Hed H YHERT IO h

ne

yare o9 &1 "eIdr 9 9uig sifsu| 10

. (&) T e fowemm fafy w1 = wifsw

3R T oy fafau) 5

(@) Ul & IAET i Uiehar 1 &9 § 90
S| 5

. (F) T F R H TIORE (BA = dL)

T 9T dR H BN O W TH 9

fagst &1 auie Hifsu) 5

(@) U5 S 9 o4 fahel & YR &1 v
it 5
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8. frefafea § @ frl = w wiya fewforat
fafau . 4x21=10

() forved ek
(@) T i TUTe]
() @HR &1
(%) = gRgeE

(§) HUHAHT
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