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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS
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June, 2015
BPVI-034 : BAKING AND FLOUR
CONFECTIONERY
Time : 2 hours Maximum Marks : 50

Note : Attempt five questions in all. Q. No. 1 is compulsory.
All questions carry equal marks.

1. Write short notes on the following : 5x2=10
(a) Conditioning of wheat during milling
(b) Acid insoluble ash and its effect on flour
quality
(c) Bread staling
(d) Vital wheat gluten
(e) Functions of Baker’s yeast

2. (a) Describe the function of egg in cake batter. 8

(b) Name any four value added biscuits. 2
3. (a) Describe the microscopic structure of 6
dough.

(b) What can be the reasons for lack of volume 4
in bread ?
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How does high or low level of damaged
starch affect bread quality ?

Discuss the steps involved in the process of
biscuit forming.

What is the composition of baking
powder ?

How are fast acting powders different from
slow acting baking powders ?

Enzyme activity of flour affects bread
quality. Discuss.

Elaborate the changes taking place during
biscuit baking.

Discuss the working of research water
absorption meter.

What happens during Knock-back
operation during fermentation of dough ?
State the advantages of sponge dough

method over straight dough method for
bread making.

Which considerations should be kept in
mind for selecting additives for any food ?
How does ascorbic acid act to improve
bread quality ?

Chlorine is allowed upto ppm
in cake flour.

How crust colour is formed during bread
baking ?
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1. 989 ¥ e fafay 5x2=10
@) frard & <hma AT &1 ag@ ALF A
(Conditioning)
(b) 3T ST W& SR e (W) &1
TUEA W 3HE Y90S
(c) SIS T TGW0
(d) T 1 HEaqut A

(e) WHH GHR & T

2. (a) %% ITH F U (batter) § IS F YHE H 8
U HifeTT |

(b) T=l =R qea afdfa faegel & ™ fafaw) 2
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3. (a) ¥ g M (dough) F Y&H T HT qUH 6
T |

(b) SHRT H I (volume) H FHl & HRW, 4
TR THa §?

4. (a) UK (damaged) T HFITAFA T, 5

SIS BT U FI FY gHITad H € ?
) frFeam S uFnd afmfaa i Rt ==t 5
Hifea |
5. (a) ST URS 1 HANA FR? | 3
(b) i Framie dfwn uee, = foramiter afder 4
TR @ i FA A €2

() 3 (FIR) Ft USTeH foha, SIael &l UEal 3
I gfaad H T | =9 S

6. (a) TIpe T M & IRA o= ufadHl & afgr 6
fafaw)

(b) HATHYM STAURU HeX HI FHEyomest H = 4
HifST |

7. (a) ‘ia 3 (dough) % fFTaA & SRE [AH 4
(knock - back) TTaeH H 341 gram ¢ 2

) SETHFFag A A S fafu R @ d 6
i 2 fafu & @il 1 fafae)
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