
Time: 1 Hour 

B. Tech. Food Technology 
V Semester- Examination, 2021 
Course Code: BFTC - 506 

Course Title: Bakery and Confectionery Technology 

Q1. (a) Briefly explain Functions of Gluten? 

Q2. (a) Write a note on the type of yeast used in bakery industry? 
(b) Write a note on Falling number? 

Q3. (a) What is crumnb and crust? 
(b) Write about faults and corrective measures of bread? 

Q4. (a) Write about Pound cake? 
(b) Enlist Different types of icings? 

Max Marks 25 

Q5. (a) What is staling? 
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