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Note : Attemptall questions. All questions carry equal marks.
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1. What are bread improvers ? How do they improve the physical quality of bread ? Discuss.
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2. Enlist ‘types of ovens'’. Discuss the working of any two. 8
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3. Which quality parameters will you check while buying raw material for bread ? 8
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4. Whatis ropiness in bread ? How will you control it ? 4+4
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5. How would you seek permission for setting up a bakery ? 8
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