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" PAPER NO: 307/S05 — BAKERY THEORY

SECTION A
QUESTION 1
1.1 State the reason why the gluten content of flour is of importance to a
baker. (1 mark)
1.2 Name any two soluble proteins in flour. (2 marks)
1.3 State the name of the process which is responsible for the formation of a
rigid structure in the oven during baking due to starch swelling.
(1 mark)
1.4 Give any three functions of water in breadmaking. (3 marks)
1.5 Define fermentation. (2 marks)
1.6  State the reason for using heat treated milk in breadmaking.
(1 mark)
1.7 Give one example of a speed mixer. (1 mark)
1.8 State one reason why aluminium is used in making small bakery
equipment. (1 mark)
1.9 Give any two reasons why choux paste product will collapse on leaving
the oven. (2 marks)
1.10 State the cause of browning meringue during baking. (1 mark)
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SECTION B

QUESTION 2

Give two functions of each of the following ingredients in cake making.

(a) sugar (2 marks)
(b) flour (2 marks) -
(c) fat (2 marks)
(d)  eggs (2 marks)
(e) honey (2 marks)
QUESTION 3
Outline the functions of wheat protein in bread products. (8 marks)
QUESTION 4
(a) State any six improvements brought about by the use of bread
improvers. (6 marks)
(b) List any three matters in milk powder. (3 marks)

(c) Milk powder delays the increase of the volume of the dough. State how

this can be compensated for. (4 marks)
QUESTION 5
Complete the following recipes:-
1 2 3
Flour 100% 5000g | mmmmmmem | mmmmmmeee- (2 marks)
Yeast 5% SD-Es) R d=-zt- (3 marks)
Salt 2% -1-m340) 30 | m-mm--- (2 marks)
Sugar 1% | Gemmme= | mmmmmem | mmeeeee (3 marks)
Improver 0.5% | mmmmmem | mmmmeee | mmmmeee (3 marks)
Fat I e e Bt (3 marks)
Milk B e e 50g (2 marks)
Water 57% | e | mmmmeee | e (3 marks)
QUESTION 6
Outline the advantages and disadvantages of the sponge and dough method of
making bread. ; : - & N (10 marks)
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QUESTION 7

(a) State any five functions of a work bench. (5 marks)
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(b)  List any five examples of dough handling equipment. <% (5 marks)

(c) Although moulders are available in several basic configuration, they
must incorporate three stages. Outline these stages. (6 marks)
QUESTION 8
e
(a) Name any five types of ovens. ,Z:é 3 (5 marks)
.
(b)  Define maintenance SRR (2 marks)
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