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BAKERY CONFECTIONERY e

Paper : FPT 611
Full Marks : 100

full marks for the questions.

Answer any five questions out of seven.

1. (a) Classify the various types of Wheat
Flour based on product types. 8

(b)) Explain the working mechanism of
Gluten in dough making. 8

(¢ Explain how Air and Steam act as

leavening agents in baked products.
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(h) Falling Number

() Faults/Defects in Confectionery
products

() Composition of Confectionery gum
(k) Manufacturing process of Corn flakes
() Macaroni products
(m) Sprouted grains

(n) Types of Extruders

-

(o) Pre-treatment in Extrusion and its
importance

(p) Effects of Extrusion on nutritional
quality of foods.
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