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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)
Term-End Examination
June, 2012
BPVI-034 : BAKING AND FLOUR
CONFECTIONERY
Time : 2 hours Maximum Marks : 50
Note :  Attempt any five questions.
All questions carry equal marks.
1. Write short notes on any five of the following :
(a)  Granularity of wheat flour 5x2=10
(b) Improving agents of wheat flour
(c) Stress and Strain
(d) Active dry yeast
(e)  Final proof in bread making process
(f)  Flat bread
(g) Cream and soda crackers
(h)  Fruit cake
2. (a) Discuss the chemical characteristics of 5

(b)

wheat flour in relation to final product,
quality.

What is the need of vitamin enrichment of 5
flour ? Describe the process of enrichment

in detail.
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Describe the molecular structure of gluten.

What are major functions of Baker's yeast
in dough fermentation ? Write different
types of yeast in detail.

List optional ingredients used in bread
making process. Explain the advantages of
using optional ingredients in detail.
Discuss the physical and chemical changes
during baking of bread in detail.

Draw Process flow chart of bread making
methods and describe each step in detail.

Differentiate between the whole wheat
bread, brown bread and multi grain bread.

Name different types of value added
biscuits. Briefly discuss the importance of
the rapeutic biscuits.

What are different parameters for the
determination of quality of biscuits ?

Explain the role of fat in the process of cake

manufacturing.

Write the physico - chemical characteristics
of durum wheat.



8.  Write any one correct answer of the following :
(@) Colour of the flour is due to : 10x1=10
(i) Carotenes
(iij) Bran
(iii) Fineness / Coarseness
(iv) All of the above
(b) Chemical characteristic of flour is :
(i) Colour
(i) Ash content
(iii) Extensibility
(iv) Granularity
(c) Colour of the flour can be measured by :
(i) Penetrometer
(iiy Sorting machine
(iii) NIR refractance method
(iv) All of the above
(d) Volumetric strain is :
(i) AL/L (i) AA/A
(iii) AV/V (iv) None of the above
(e) Parts of gluten are :
(i) Fat (ii) Globulins
(iii) Bran (iv) All of the above
(f)  Which of the following is not a type of flow
based on rheology ?
(i) Newtonian flow
(ii) Dilatant flow
(iii) Pure flow
(iv) Plastic flow
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The additives for enrichment should have
the following property/properties :

(i) Safe to health
(i) Easy to use and cost effective

(iii) Should not be toxic

“(iv)  All of the above

It is not the essential ingredient of bread :

(i) Flour

(ify Water
(i) Salt
(iv) Sugar

The rheological tests may be performed by :
(i)  Farinograph

(if) Extensograph

(i) Amylograph

(iv) All of the above

Durum wheat is recommended for the

manufacturing process of :
(i) Pasta

(i) Bread
(i) Cake
(

iv) None of the above
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