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Theory  
Science of bakery product: emulsions, oils & fats, proteins, starch, water. 
Raw materials: grains, milling; grades of flours; types of flours –
Chorleywood bread flour, patent, soft, wholemeal, brown and low 
moisture flours; leavening agents; flour treatments; food starch excluding 
flour; fats; emulsifiers; colors; flavors; antioxidants; sugars; dairy 
ingredients; gums and gelling agents. Bread making: chemistry of dough 
development, making of bread, types of breads, variants of bread. 
Products other than bread: pastry, biscuits, wafers, cakes and other 
chemically leavened products. Dietetics bakery products. Quality control 
in bakery. 

Practical  
Preparation of breads, pastry, biscuits, wafers, cakes and c hemically 
leavened products. Effect of different ingredients on bakery products. 
Visit to different baking plants.  
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