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Note : Attempt any five questions. All questions carry equal

marks.
1.  Write short notes on any ten of the following :
(@) Pasta drying 10x1=10
(b)  Soft wheat flour
(c¢) Hard dough Biscuits
(d) Gluten
(e) Noodles
(f)  Low ratio cake
(g) Spread
(h) Sedimentation value
(i) Baking
()  Unit operations
k) pH
() Fermentation
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What do you understand by bleaching
agents ? List the different bleaching agents
used in bakery.

What are the antimicrobial agents used in
bakery ?

Define quality of flour. Explain the

composition of flour desired for bread.

Give the importance of flour enrichment.
What do you understand by Baker’s yeast ?
List the type of Baker’s yeast.

What do you understand by proofing ?

Classify the biscuits based on dough ?

Define Rheology. List the different
instruments used to measure rheological

properties of wheat flour of dough.
What are the different processes in
production of bread making ? Explain these

with the help of flow diagram.

What quality checks are conducted on pasta
products, explain in brief ?

What are the differences between batter
type and foam type cakes ?

What are the factors which affect the mixing
time ?
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Explain the term Bread faults. Give an 1+3

account of the internal faults found in bread.

What do you understand by Packaging ? 2+2

List the different packaging materials used
for packaging of biscuits.

List the qualities of composit flour biscuits.

What are the different stages of dough
development, explain each stage in brief ?
Differentiate between compressed yeast and
dried yeast.

Describe the role of Fat in cake.

Calculate the desired temperature of water
for getting a dough of 30°C when the flour
temperature is 28°C, room temperature is
26°C and friction factor of mixer is 12,

Give the technical terms for the following : 5x1=5

(i)  Amylase activity of flour is given by

(i) A curve obtained by Amylograph

(i) Inner surface of bread on slicing is

known as

(iv) Top and side shells of bread is known

as

(v) Brown bread contains around

0,

~ % whole wheat flour.
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