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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS
(DPVCPO)

Term-End Examination
December, 2010
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 ten of the following:
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10x1=10
Sedimentation value

High ratio cake
Rheology
Conditioning of wheat
Fermentation
Extraction rate

Knock back

Floor time

Chemical leavening agent
Baking

Unit operation

Vital wheat gluten
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Define the quality of flour. Explain the 1+3
composition of flour for biscuits.

What are biological additives ? List any four 2+2
biological additives used in bakery.

List the physical properties of flour. 2

What do you understand by antimicrobial 2+2
agents ? Name any four anti-molds.

What is the role of damaged starch ? 2

What is Research Water Absorption meter ? 2+2
How can you determine the water
absorption using it ?

Explain the different stages of dough 5
development in brief ?

Explain with the flow diagram, the different 5
methods of bread making based on dough
preparation.

Enumerate the different changes occurs 3
during mixing.

List the different types of bread popularized 3
in India.

What is the role of oxidizing agents used in 242
bread making ? what are the various
oxidizing agents, list ?
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Calculate the desired temperature of water 5
for getting a dough of 28°C when the flour
temperature is 25°C, room temperature is

29°C and friction factor of mixer is 12.

Discuss in brief the role surfactants in 5
processing and storage of bread.

Give an account of the wheat protein. 2
What do you understand by proofing ? 2

Biscuits are popular among all cross section 2
of society. Why ?

What are the different characteristics of a 2
good packaging material ?

What do you understand by vitamin 2
fortified biscuits ?

Describe the role of egg in cake ? 3

Differentiate between compressed yeastand 2
dried yeast. '
Give the technical terms for the following :

5x1=5
(i) Falling number determine the

(ii) Inner surface of bread on slicing is
known as :

(iii) The top and side shells of bread are
known as :
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(ivy Brown bread contains around
% whole wheat flour.

(v) A curve obtained by Amylograph :
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