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Note : Attempt any five questions. All questions carry
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1. (a)
(b)
2. (a)
(b)
3. (a

(b)
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What is meant by proximate composition ?
Give proximate composition of wheat flour. 2+3

Explain how colour and granularity affect the

end product quality. 5

Describe the role of flour improvers. Name

any two flour improvers. 4+2

Explain the molecular structure of gluten. 4

What are enzyme supplements ? Name any
three enzyme supplements. 243

Discuss the importance of optional

ingredients used in bakery products. 5
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4. (a) Differentiate between vertical and
horizontal mixer. 5
(b) Enlist the grain components wused 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><2é=10
(a) Damaged Starch
(b) Dough Maturity
(¢) Cookies
(d) Antioxidants
(e) Durum Wheat
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