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BPVI-034 : BAKING AND FLOUR
CONFECTIONERY
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions

1.  Write short notes on the following : 5x2=10
(@) Gluten quality
(b) Maltose value
(c) Chemical leavening agents
(d) Sedimentation value

(e) Microbial inhibitors

2. (a) Define the various pasta products. 2x5=10

(b) List the different ingredients used in bread
and their quality requirement.
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3. (a) What is water absorption power (WAP) of
the flour and its relation with bread baking
technology ? 2x5=10

(b) Describe different additives used in baking
and their suitability ?

4. (a) List structural faults and their remedies in

cake processing. 2x5=10

(b) Why bleaching agents are used in bakery
products ?

5.  Differentiate between the following : 5x2=10

(@) Straight dough method and no lime dough
method.

(b) oa-amylase and B-amylase.

() Compressed yeast and drug yeast.
(d) Whole wheat bread and white bread
() Chapati and Paratha

6. Give reasons for the usage of following
ingredients : 4x2%2=10

(a) Enzyme active malt/fungal amylase
(b) Calcium propionate

(c) Eggsin cake

(d) Fermentation of dough in bread baking
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7. Describe the role of the following in the bread
making : 5x2=10

(a) Yeast

(b) Milksolids

(c) Oxidizing agents
(d) a-amylase

(e) Microbial inhibitors

8. (a) Describe different processing steps in bread 2
making.

(b) What do you understand by the term 2
CDD ?

(c) What is bread staling ? 2

(d) List different ingredients used in biscuit 2
making with their quality requirements.

() How biscuits are classified ? Explain the 2
reasons and remedies of blisters and fat
bloom in biscuits.
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1. frafafes w da9 F e fafay 5x2=10
(@) T o
(b) RS A
(c) TEmEfE fHvaa wH®
(d) STEERA WA

() QEASiatg Hemsh

2. (a) Tafay sran Sad #r ufenfya wifew 2x5=10

(b) s H ygw fafvm amfiE oiR Tt e
et stdensdl 1 gt SR
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3. (a) WA TaRimw v (WAP) F1 % SR s
kT Yefient @ Ee gay a7 §? 2x5=10
(b) AT H gy fafie Gl IR TR SugEIds
T U HfIT |

4. (a) FF TAW & Ha¥ T I3 HEARTS Q9 T
T T ded fogsil @t g sEel 2x5=10
(b) SfE Sl # st (Aife) HH®! o wan
it foha S R 2

5. frAfefea & i wre wifae 5x2=10
(@) %= 2 fafy ix = oww fafy
(b) o-TfHRR 3R p-ufeE
(0 uiifed 9 aiv vep e
d) R e 9E iR =R S
(e) TUmH 3R wial

6. fr=fafaa amul & wdm s wRo AT 4x21»=10
(a) TSR Teed Hiee/HiTd Therd
(b) hicam Hfyse
(c) e T S = g
(d) v afET H Y 12 F frveH
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7. o fAiv H ffafaa & ofve s s ;. 5x2=10
(a) HE
(b) TU3W
(c) ATeRdTRTo FHw
(@) o
(e) FEHSIEE HeHsh

8. (a) o+ ufwfeoa yawmo o fafimr =l 2

1 9 Hife |
(b) ST 9 T § 2 2
) v Rfdn (afamm) = e? 2
(d) fage fmw & wge fafs a=fie & 76t 2
e Heaeh sruEnet Uieq Eiag wifaw |

e) Tapdl =1 fFw y=R Tfigpa foFn ST 82 2
foegdl § f=rell (blisters) 3iR ¥ =@ &
FHRUT TE STANTR SIRI T UM hifee |
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