
BPVI-034 1   P.T.O. 

 BPVI-034  

DIPLOMA IN PRODUCTION OF VALUE ADDED 

PRODUCTS FROM CEREALS, PULSES AND 

OILSEEDS (DPVCPO) 

Term-End Examination 

December, 2022 

BPVI-034 : BAKING AND FLOUR  

CONFECTIONERY  

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. (a) What is meant by proximate composition ? 

Give proximate composition of wheat flour.  2+3 

(b) Explain how colour and granularity affect the 

end product quality. 5 

2. (a) Describe the role of flour improvers. Name 

any two flour improvers. 4+2 

(b) Explain the molecular structure of gluten. 4 

3. (a) What are enzyme supplements ? Name any 

three enzyme supplements. 2+3 

(b) Discuss the importance of optional 

ingredients used in bakery products. 5 

No. of Printed Pages : 4  BPVI-035 



BPVI-034 2 

4. (a) Differentiate between vertical and 

horizontal mixer. 5 

(b) Enlist the grain components used in  

multigrain bread. 5 

5. Discuss complete bread making process with the 

help of a flow diagram. 10 

6. (a) Discuss the different classifications of 

biscuits. 5 

(b) Discuss the manufacturing process of batter 

type cake. 5 

7. (a) Explain the importance of quality of raw 

material for cake. 5 

(b) Briefly discuss quality characteristics of 

semolina. 5 

8. Write short notes on any four of the  

following  : 42
2
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(a) Damaged Starch   

(b) Dough Maturity  

(c) Cookies  

(d) Antioxidants  

(e) Durum Wheat 
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 ~r.nr.dr.AmB©.-034  

AZmOm|, Xmbm| Ed§ {VbhZm| go _yë` g§d{Y©V CËnmXm| Ho$ CËnmXZ  
_| {S>ßbmo_m (S>r.nr.dr.gr.nr.Amo.) 

gÌm§V narjm 

{Xgå~a, 2022 

 

~r.nr.dr.AmB©.-034 : ~oqH$J Am¡a _¡Xm H$s H$Ý\o$ŠeZar  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. (H$) KQ>H$dJ© g§`moOZ go Š`m A{^àm` h¡ ? Johÿ± Ho$ AmQ>o Ho$ 
KQ>H$dJ© g§`moOZ H$m CëboI H$s{OE & 2+3 

(I) a§J Am¡a H$U_`Vm, A§{V_ CËnmX JwUdÎmm H$mo {H$g 
àH$ma à^m{dV H$aVo h¢ ? ì`m»`m H$s{OE & 5 

2. (H$) _¡Xm Ho$ CÞVH$am| H$s ^y{_H$m H$m dU©Z H$s{OE & _¡Xm Ho$ 
{H$Ýht Xmo CÞVH$am| Ho$ Zm_ {b{IE & 4+2 

(I) ½bwQ>oZ H$s AmU{dH$ g§aMZm H$s ì`m»`m H$s{OE & 4 

3. (H$) E§µOmB_ nyaH$ ({H$ÊdH$ nyaH$ VÎd) Š`m h¢ ? {H$Ýht VrZ 
E§µOmB_ nyaH$m| Ho$ Zm_ {b{IE & 2+3 

(I) ~oH$ar CËnmXm| _| BñVo_mb {H$E OmZo dmbo EopÀN>H$ 
VÎdm| Ho$ _hÎd H$s MMm© H$s{OE & 5 
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4. (H$) I‹S>m {_Šga Am¡a g_Vb {_Šga _| A§Va ñnîQ>  

H$s{OE & 5 

(I) ~hþAZmO H$s S>~bamoQ>r (_ëQ>rJ«oZ ~«oS>) _| BñVo_mb 

{H$E OmZo dmbo AZmO KQ>H$m| H$s gyMr V¡`ma  

H$s{OE & 5 

5. S>~bamoQ>r {Z_m©U H$s nyar à{H«$`m H$s àdmh AmaoI H$s 
ghm`Vm go MMm© H$s{OE & 10   

6. (H$) {~ñHw$Q>m| Ho$ {d{^Þ dJuH$aUm| H$s MMm© H$s{OE & 5 

(I) ~¡Q>a àH$ma H$m Ho$H$ ~ZmZo H$s à{H«$`m H$s MMm© 

H$s{OE & 5 

7. (H$) Ho$H$ Ho$ {bE H$ƒo _mb H$s JwUdÎmm Ho$ _hÎd H$s 
ì`m»`m H$s{OE & 5 

(I) gyOr H$s JwUdÎmm {deofVmAm| H$s g§jon _| MMm© 

H$s{OE & 5 

8. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  

{b{IE : 42
2
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(H$) j{VJ«ñV ñQ>mM© 

(I) S>mo n[anŠdVm 

(J) Hw$H$sµO 

(K) à{VAm°ŠgrH$maH$ 

(L>) S>çya_ Johÿ±  


