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Answer ang fiae questions out of senert.

1. (a) Expand and define trSSAI. 3

(b) Define 'hardness' and 'pearling index'
with respect to assessing the quality of
wheat for bakery products. 2+2-4

(c) Differentiate anA three points in the
standards of chocolate according to
CODBX and ITSSAI. $x2:6

(d) Write a note on the safety concerns for
bakery and confcctionary products with
reference to microorganisms. 7
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2.

3.

4.

(a) Explain the working principle of an

, "Ttrrrder 
with a representative diagram.

7

Write a note on the application of
extrusion technologie s in food
processing. 10

What is the importance of pre-treatment
in extrusion ? 3

(a) Explain the various flactors which affect
the process of cryst alhzation during
confectionary making.

t

Explain the types of confectionary
moulders. 5

Explain the effects of extrusion on the
sensory and nutritional quality of foods.

7

(a) How does a leavening agent work ?

Explain giving examples for both yeast
and baking powder. s

(b) Bxplain the structure and working of
gluten in the formation of d.ough. 5

(b)

(c)

(b)

(c)
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(a)

(b)

(c)

5.

(c) .Explain the theory
principle of Baking.

'and working

(d.) Write anA two health
sprouted grains.

8

benefits of
2

of ovens used
5

mixers used
5

Draw the flow diagram and explain the
complete procedure of processing of
cocoa beans into its various products.

10

(a) What does Falling Number test inform
you? 2

(b) With respect to Alveograph, define
P-value, L-value and W-value.

1+ 1+ 1:3

What does the results of Mixograph
help in determining ? Define its Peak
Time and Mixing Tolerance.

2+1+1-4

Describe arLA two types
in bakery industries.

Describe arLA two typeq
in bakery industries.

6.

(c)
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(d.) Write a,. note on Farinograph or
11Extensograph.

7. Write notes on : (ang.fiuel

(a) AnA fiue ingredients and
i.q bakery products.',,

(b) Rounders and Sheeters

Qx5=20

their functiond

gum

lr:'

(c) Production of Cornflakes.;
(d.) Defects in bakery prproducts

(e) ffies of Baking powders
t,

(fl Production of confection ary

(g) Types of extruders

fh)' Pie and Biscuit formers

0 Bread Moulders
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