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Ansv;er olny fiie guesflons out oJ s€Iten,

1. (a) Classlfy the \arlous tjrPes of Wheat
Flour based on Product tyPes' I

(b) Explah the worktng mechanlsm of
Gluten tn doug[ maldng;. I

(c, E,(plaln how Alr and Steam act as
leavenlng agents llr baked products.4
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Falltng Number

Faults/Defects tn Confectlonery
products

0,1 Compostuon of Confecuon€rlr gum

fk) Manufacturtng process of Corn flakes

(0 Macaronl products

(n, Sprouted gralns

(d Types of Extruders

(o, Pre-treatment tn Extruslon and lts
lnportance

Effects of Extruslon on nutrltlonal
quauty of foods.
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