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Instructions

Answer all questions.

No. of questions . Two (02)

No. of pages : One (01)
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| Part II — Essay
‘ Question 01
{ I.  Mention the functions of ingredients used in bread manufacturing process.
| (20 Marks)
II.  Briefly explain the bread manufacturing process.
|
[ Question 02
|
{[ I.  Briefly explain the gelatinization process of starch.
|
II.  Write a brief account on following.
!\ a) Physically modified starch
! b). Brabender farinograph
!
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(30 Marks)

(10 Marks)

(40 Marks)




