[This question paper contains 4 printed pages.)

Sr. No. of Question Paper 237 : O Your Roll No................
Unique Paper Code ' :. 22;0452 B

Name of the Course . B.A. (Pr(;grammc) Food Tec.hnology

Name of the Paper : A.avanccd Baking 'cz'cchnoiogy

Semester . . Y | |

Duration : 2 Hours o . Maximum Marks : 38

Instructions for Candidates

Write your Roll No. on the top immediately on receipt of this question paper.

2.  Answer Three questions in all.
3. Question Number 1 is compulsory.

4. Answers may be written either in English or Hindi; but the same medium should
be used throughout the paper.
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I. (a) Answer any six of the following in 2-3 sentences :
(1) What are drop biscuits ?
(i) What are the functions of packaging ?

(i) What kind of water should be used for bread making ?
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(iv). What type of flour should be used for bread making ?

(v) What is the rolc of yeast in bread making ?
(vi) What is the fu.n'(.:tion of fat in biscuit making ?
(vil) What is the role of salt in .t-)rcad making ?
(viif) What is flying ferment ? | (2x6=12)
(b) Differentiate between any two of the following :~
(1) Rope and mould in bread

(i) Sponge and dough method and salt delayed method

(in) Compressed yeast and dry yeast (3x2=6)
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2. What are the various steps involved in bread processing ? Discuss fermentation
and knock-back in détail. , ' ' (10)
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3. (a) Discuss the characteristics of any two packaging materiais used for processed

food products. (6)
(b) Discuss the characteristics of an ideal Label. . (4)
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4. Write notes on :—
(a) Evaluation of a biscuit.

(b) Method of biscuit preparation. (5+5)
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5. (a) Discuss the diffcrent avenues through which processed food products can be

marketed ? (6)
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(b) Discuss in brief Staling of bread. : (4)
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