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1 Course Code

2 Course Title

3 Course Tуре

4 Pre-requisite

(if any)

5 Course Learning

outcomes (CLO)

Basics of Bakery

Vocational Course

The students will be able to:

Open for All

To know about various food processing generally aims to enhance

food safety, extend shelf life

To study about making food more palatable and accessible bakery

products.

To know about some bakery ingredients and use of bakery

products.

To know about focus on bakery science, along with an understanding of

ingredients, processes, and quality assessment.

Max. Marks: 100

Part B-Content of the Course

1
6 Credit Value

7 Total Marks Min. Passing Marks:35

Total No, of Lectures (in hour per week) : 1 hr/week

Unit
No. of

Lectures

5 hrs
Unit-I

Unit-II

Introduction to Bakery

De
•

Total Lectures :15 hrs

Topics

Definition and history of baking and historical importance of

bakery in India.

Traditional Baking techniques used in India: tandoor etc.

Bakery terminology and different Types of bakery products.

Wheat and flour: Types of flour. Role of gluten in bakery

products.

Ingredients and role of ingredients in bakery: Flour, sugar, fat,

yeast, eggs, milk, chocolate, flavoring agents, etc.

Keywords- Baking, Ingredient, bakery product

Activity -Make a chart on different type of Bakery Ingredients with

application in baking processes.

Leavening agents: Biological, chemical, mechanical.
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