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BPVI-034 : BAKING AND FLOUR 

CONFECTIONERY 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Describe any four chemical characteristics of 

flour in relation to end product quality. 10 

2. (a) Name any two bleaching agents and 

explain their role. 5 

(b) Explain the role of emulsifiers in bakery 

and confectionery. 5 
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3. (a) Differentiate between compressed yeast 

and dried yeast. 5 

(b) What is final proof ? Explain the purpose of 

proofing. 5 

4. (a) Calculate the water temperature for 

getting a dough of 28°C when the flour 

temperature is 27°C, room temperature is 

29°C and friction factor of mixer is 12. 5 

(b) Discuss the classification of flat breads. 5 

5. Describe the conventional method of bread 

making along with their advantages. 10 

6. (a) Enlist different ingredients used in biscuits 

and discuss their role. 5 

(b) Differentiate between pound and sponge 

cake.  5 

7. (a) Explain the physico-chemical 

characteristics of durum wheat. 5 

(b) Briefly discuss the quality evaluation of 

Pasta products. 5 
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8. Write short notes on any four of the  

following :  4×2.5=10 

(a) Multigrain bread 

(b) Viscosity 

(c) Rheology 

(d) Bread staling 

(e) Soft wheat flour 
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