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BAKERY, CONF.ECTIONARY AND
E,:(TRI'DED PRODUCTS

Paper : FPT611

Full Marks : 10O

Time : Three hours

The Jigures in the margin indieate
full marks for the questtons.

Ansu.rcr ang fioe, out of seuen questions.

(a) Explain the various factors affecting the
process of crystallization in the
manufacture of confectionary products.
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Write notes on: (ang two)
(a) Mixograph

1Ox2=2O

Contd.

(b) State the ingredients and all of
functions in confectionary gum
examples.
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(c) Sprouted grains

(d) Changes brought by extrusion in the
functional properties of foods

(e) Various t5zpes of leavening agents and
their examples

(f) Rounders and Sheeters

(g) CODEX and FSSAI standards of
chocolate manufacturing

(U" Defects in confectionarylchocolate
products.
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