[This question paper contains 4 printed pages.)

Sr. No. of Question Paper : 238 E Your Roll No........cuvuuue.
Unique Paper Code : 220452

Name of the Course : B.A. (Programme) Food Technology

Name of the Paper : Advanced Baking Technology

Semester IV

Duration : 2 Hours ' Maximum Marks : 38

Instructions for Candidates

1. 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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(a) Answer any six of the following in 2-3 lines :—
(i) What is the importance of labelling ?
(i) What is the role of salt in bread making ?

(i) What is the role of sugar in biscuit preparation ?
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(iv) How can we prevent rope disease in bread ?

(v) What are rolled biscuits ?
(vi) What are the advantages of sponge and dough method of dough

preparation ?

(vii) What is flying ferment ?

(viii) What are drop biscuits ? (2x6=12)
(b) Differentiate between any two of the following :—
(i) Plastics and laminates
(ii) Biscuit flour and bread flour
(3x2=6)

(iii) Staling of crust and staling of crumb
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(a) What are the steps involved in bread processing ? (6)
(b) Write a short note on Yeast. ' (4)
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What is the importance of food packaging ? Discuss metal and glass packaging
in detail. (10)
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(a) Explain the importance of various ingredients in biscuit preparation.  (6)

(b) Discuss the method of biscuit preparation. 4)
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Write short notes on any two :—
(i) Current trends in packaging
(i) Food labeling

(i) Evaluation of bread (5%x2=10)
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