Syllabus of Vocational
Baking and Confectionary
Vocational Course
I** Year

Basics of Bakery (Theory)

Part A Introduction

Program: Certificate Class: B.Sc I Year | Year: 2025 Session: 2025-26

Course

Subject: Baking and Confectionary (Theory)

1 Course Code

2 Course Title Basics of Bakery

3 Course Type Vocational Course

4 Pre-requisite Open for All
(if any)

5 Course Learning | The students will be able to:

food safety, extend shelf life
products.
products.

ingredients, processes, and quality assessment.

To know about focus on bakery science, along with an und

outcomes (CLO) e To know about various food processing generally aims to enhance
e To study about making food more palatable and accessible bakery
e To know about some bakery ingredients and use of bakery

erstanding of

6 | Credit Value 1

7 | Total Marks Max. Marks: 100 | Min. Passing Marks:35

Part B- Content of the Course

Total No. of Lectures (in hour per week) : 1 hr/week
Total Lectures :15 hrs

Unit

Topics

No. of
Lectures

Unit-I

Introduction to Bakery
e Definition and history of baking and historical importance of
bakery in India.
e 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.

e Ingredients and role of ingredients in bakery: Flour, sugar, fat,
yeast, eggs, milk, chocolate, flavoring agents, ctc.

Keywords- Baking, Ingredient, bakery product
Activity -Make a chart on different type of Bakery Ingredients with
application in baking processes.

5 hrs

Unit-II

« Leavening agents: Biological, chemical, mechanical.

5 hrs




e Principles of cake making and role of leavening agents in cake
making

e Methods of making sponge cake using leavening agents

» Optimum Temperature and time control for bakery products.

Activity-Make a poster on leavening agents and their uses.

Unit-TIT Baking tools and Equipments: 5 hrs
e Various types of tools used in baking process

e Oven: Principles, types and their uses.
e Principles of hygiene and sanitation (HACCP).
e Food safety standards (FSSAI guidelines).

Activity-Make a flow chart on various baking techniques

Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:
1. Matz, Samuel A, Bakery Technology and Engineering, 3rd Ed, CBS Publishers, 2008.
2. Stanley Cauvain and Linda Young, Baked Products- Science, Technology and practice,
Blackwell Publishing, 2006.
3. Amendola, Joseph and Nicole Rees, The Baker’s Manual, 5th Ed, Wiley, 2003.
4. Hamed Faridi and Jon M. Faubion, Dough Rheology and Baked Product Texture, CBS
Publishers, 1997.
5. Duncan, Manley. Biscuit, Cookie and Cracker Manufacturing Manuals. Vol.1-6. Woodhead
Publishing Harper JM. Extrusion of Food, Vol 2, CRC Press1981.
Suggested Equivalent Online Courses / Weblinks-
1. https:/bharatskills.gov.in/pdf/ Curriculum/Baker%26Confectioner CTS NSQF-
4.pdf?utm_source=chatgpt.com
2. https:ﬂwww.kingarthurbaking.com!baking—school

Suggested equivalent online courses:
15 https://www.snackandbakerv.comftouics/SOUT-bakery-products
2. https://en.wikipcdia.org/wiki/List_of_baked | goods

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum Marks : 100

University Exam (UE) :100 marks

External Assessment: Total Marks -100 l

University Exam (UE)

Any remarks/ suggestions:
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Baking and Confectionary
Basics of Bakery (Practical)
Vocational Course
I* Year
Part A Introduction

Program: Certificate course | Class: B.Sc First year Year:2025

Session: 2025-26

Subject: Basics of Bakery

1 Course Code
2 | Course Title Baking and Confectionary
3 | Course Type Vocational Course (Practical)
4 | Pre-requisite (if any) Open for All
5 | Course Learning e The students shall acquire the practical skills for the preparation
outcomes (CLO) of foods and qualitative methods of analysis.
e Students will acquainted knowledge about food preservation and
extend shelf life of products
6 | Credit Value 2
7 | Total Marks Max. Marks: 100 I Min. Passing Marks:35
Part B- Content of the Course
Total No. of Practical (in hour per week) : 2 hr/week
Total Practical :60 hrs
Activity Topics No. of
Practical
Activity 60 hrs

1. Measurement of ingredients with the help of measuring tools.

2. Demonstration of tools and safety.

3. Indian Oven Tandoor : Bati, kulcha, naan , etc.

4. sponge cake

5. baked Vegetables
6. baked macroni
7. Baked stuffed paratha

8. Product presentation
9. Fault identification and correction
10. Product display and sensory evaluation




Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:
1. Duncan, Manley. Biscuit, Cookie and Cracker Manufacturing Manuals. Vol.1-6. Woodhead
Publishing Harper JM. Extrusion of Food, Vol 2, CRC Press1981.

2 NIIR Board of Consultants & Engineers, The Complete Technology Book on Bakery Products
(Baking Science with Formulation & Production) 3rd Ed., 2014 10. Ashokkumar Y, Textbook of
Bakery and Confectionery, PHI India Pvt. Ltd., 2012

3. Stanley Cauvain and Linda Young, Baked Products- Science, Technology and practice, Blackwell
Publishing, 2006.

4. Amendola, Joseph and Nicole Rees, The Baker’s Manual, 5th Edition, Wiley, 2003.

5. Hamed Faridi and Jon M. Faubion, Dough Rheology and Baked Product Texture, CBS Publishers,
1997.

Suggested equivalent online courses:

1 Free online food processing course/food preservation/Alison, http://alison.com

2.Food preservation technology course-Swayam, http://onlinecoursses.swayamz2,ac,in
3.Online course : Canning and preserving 101 certificate, http://www.universalclass.com

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:
Maximum Marks :100 Minimum marks — 35
University Exam (UE) : 100 Minimum marks — 35

Any remarks/ suggestions:
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1. Matz, Samuel A, Bakery Technology and Engineering, 3rd Ed, CBS Publishers, 2008.

2. Stanley Cauvain and Linda Young, Baked Products- Science, Technology and practice, Blackwell
Publishing, 2006.

3. Amendola, Joseph and Nicole Rees, The Baker’s Manual, 5th Ed, Wiley, 2003.

4. Hamed Faridi and Jon M. Faubion, Dough Rheology and Baked Product Texture, CBS Publishers, 1997.
5. Duncan, Manley. Biscuit, Cookie and Cracker Manufacturing Manuals. Vol.1-6. Woodhead Publishing
Harper JM. Extrusion of Food, Vol 2, CRC Press1981.

1. https://bharatskills.gov.in/pdf/ Curriculum/Baker
4.pdf?utm_source=chatgpt.com

2. https:I/www.kingarthurbaking.comlbaking-school
http://www.universalclass.com

1. https:ffwww.snackandbakerv.comf'topics/bOO‘i—bakerv-products

2. https://en.wikipedia.org/wiki/List_of_baked goods
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1. Duncan, Manley. Biscuit, Cookie and Cracker Manufacturing Manuals. Vol.1-6. Woodhead
Publishing Harper JM. Extrusion of Food, Vol 2, CRC Press1981.

2.NIIR Board of Consultants & Engineers, The Complete Technology Book on Bakery Products

(Baking Science with Formulation & Production) 3rd Ed., 2014 10. Ashokkumar Y, Textbook of

Bakery and Confectionery, PHI India Pvt. Ltd., 2012

3. Stanley Cauvain and Linda Young, Baked Products- Science, Technology and practice, Blackwell

Publishing, 2006.

4. Amendola, Joseph and Nicole Rees, The Baker’s Manual, 5th Edition, Wiley, 2003.

5. Hamed Faridi and Jon M. Faubion, Dough Rheology and Baked Product Texture, CBS Publishers,
1997.
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