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DIPLOMA IN VALUE ADDED PRODUCTS

FROM CEREALS, PULSES AND OILSEEDS
(DPVCPO)
Term-End Examination
June, 2013
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 do you understand by flour 3
composition ?

(b) What is the main difference between wheat 2
flour and whole wheat flour ?

() What do you understand by additives, 2+3
describe their suitability factors also ?

2. (a) Why Protein supplement is required ? List 3+2
any two Protein supplements.

(b) Why bleaching agents are needed ? Explain 2+3
the action of one bleaching agent in detail.
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3. (a)

(b)

4. (a)
(b)
(c)
5. (a)
(b)
6. (a)
(b)
(c)
BPVI-034

Write short note on the following : 5x1=5

(i)  Strain

(i)  Viscosity

(iii) Fermentation

(iv) High ratio cake

(v)  Soft dough biscuit

What do you understand by rheology, list
the instruments used to measure the
rheological properties of wheat flour
dough ?

What are the main constituents of the dough
derived from flour ?

How do you determine peak viscosity using
Amylograph ?

Explain the role of yeast in bread making.

Explain the physical and chemical changes
that occur during baking of bread.
Explain the importance of temperature of
dough. Determine the water temperature
for getting a dough at 24°C when the dough
temperature 26°C and room temperature is
29°C. The Friction factor of mixer is 12.

Explain the mechanical dough development
method. What are the advantages and
disadvantages of it ?

Explain major internal faults.

What is bread staling ?

3+2

2+3



7. (a) List the important points the bakers are 5
required to keep in mind while finalizing
the recipe of whole wheat bread ?

(b) Classify the biscuits on the basis of doughs 5
and taste.

8. (a) What are the major factors on which quality 3
of cake depends ?

(b) Describe foam type cake.

(c) What are the parameters involved in quality
evaluation of pasta products ?
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6. (a)

(b)
(©)
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