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B.Voc. (Part - I) (Semester - I) Examination, May - 2019
FOOD PROCESSING AND MANAGEMENT (Paper - V)

Bakery and Confectionary - 1

Sub. Code : 64801
Day and Date : Friday, 10 - 05-2019 Total Marks : 50
Time : 03.00 p.m. to 05.00 p.m.
Instructions: 1)  Solve any five questions from the following.

2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.
4)  Draw a diagram wherever necessary.

Q1) Write short Answers (aﬁy tWo)
a) Gluten formation.

b) Measuring cups and spoons.
c) Soft and hard wheat.

02) Give the detail fermentation process and explain role of yeast in bread. [10]

Q3) Write in detail the method for determination of moisture content of flour.[10]

04) Describe structure of wheat. [10]
035) Explain availability of strach in different grains. [10]
06) Write in detail working of dough maker. [10]
Q7) Write short notes (Any two) | [10]

a) Importance of bakery in food industry.
b) Knife. '

¢) Chemical leavening action.
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