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Fill in the blanks :

1) The percentage of protein in bread flour is
(i1))  Ropiness of bread can be prevented by adding in the dough.

(iii) An example of biological aerating agent is

(iv)  The colour of bread crust is controlled by
(v)  The full form of OTG is

(vi) is an emulsifier used in breads.
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Objective/Very Short Answer Questions :

) Explain the role of soya flour in bread quality.
(i1))  Give two reasons of too dark crust colour.

(iii) Explain crust staling.

(iv)  Explain the features of an electric oven.

(v)  Explain the packaging material used for bread.
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Short Answer Questions :
1) What factors affect the bakery layout ?
(i1))  What factors influence the texture of bread ?
(iii) Mention the functions of sugar in bread making.

(iv)  List down the essential and optional ingredients used for bread
making.

(v)  What is the statutory process of setting up a bakery ?
(vi)  Why do colour spots develop in bread ?
(vii)) What is delayed salt method of bread making ?

OR

What is intermediate proofing ?
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Differentiate between the following :

(1) Over fermentation and Under fermentation

(11) Electric oven and Microwave oven
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Essay Type Questions :

1) What are the two basic methods of bread making ? Explain by flow
chart.

(i1)  Give the reasons for getting excessive volume of bread.

OR

Explain bread crumb staling and give methods to control it in
bread.

(iii) Describe the points one has to consider while designing a layout
and calculating the electricity load of a bakery.
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