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DIPLOMA IN VALUE ADDED PRODUCTS FROM 
CEREALS, PULSES AND OIL-SEEDS 

(DPVCPO) 

Term-End Examination, 2019 

BPVI-034 : BAKING AND FLOUR CONFECTIONERY 

Time : 2 Hours] 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. (a) Discuss about composition in relation to quality 

of flour. 	 [5] 

(b) Explain, how type of wheat and roll setting 

influence composition of flour. 	 [5] 

2. (a) What is the role of antimicrobial agents in bread 

and other high moisture bakery products ? 	[5] 

(b) What are flour improvers ? Explain any two. 

[1+4=5] 

3. (a) Describe the microscopic structure of wheat flour 

dough. • 	 [5] 
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(b) 	What is baker's yeast ? Differentiate between 

compressed and dried yeast. 	[2+3=5] 

4. 	(a) 	Explain the role of milk solids in bread making.[5] 

(b) 	Describe the different stages of dough 

development. 	 [5] 

(a) What are the physical and chemical changes that 

take place in dough during fermentation, explain? 

[7 ] 

(b) What is the role of sugar Caramelization in baked 

products ? 	 [3] 

6. (a) 	Write the advantages and disadvantages of 

mechanical dough development method. 	[5] 

(b) 	List different ingredients used in biscuits and 

explain the role of any three in brief. 	[5] 

7. (a) 	Differentiate between Sponge Cake and Pound 

Cake. 	 [5] 

(b) 	Discuss cooking test for pasta products. 	[5] 
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8. 	Write short notes on any four of the following :[4x2.5=10] 

(a) Damaged Starch 

(b) Emulsifier 

(c) Surfactants 

(d) Antioxidants 

(e) Proofing 

x 
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