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Question Paper 
   
Module 5: Flour 
Date: 
15 May 2018 

Time: 
09:30 – 12:00 

Duration: 
 2½ hours 

 
You should have the following for this examination:  answer book, pencil, pen, ruler and calculator. 

All questions carry equal marks.  The maximum marks for each section within a question are shown. 
Answer ALL SEVEN questions, starting each new question (1-7) on a new page of the answer book. 

1. a) Describe briefly the following types of flour and give typical extraction  
        rates for producing them: 
  i)   White flour; 
  ii)  Brown flour; 
  iii) Wholemeal flour. (3 marks) 

 b) Describe briefly why an ash curve calculation is carried out. (3 marks) 

 c) List and outline SIX steps taken to calculate an ash curve. (6 marks) 
 

2. a) List the factors that are important to ensure laboratory staff are trained 
        and competent. (6 marks) 

 b) Outline the significance of the moisture content of delivered wheat. (2 marks) 

 c) Calculating to 2 decimal places, convert the proteins below: 
  i)   to a dry matter basis; 
  ii)  to an as stated 14.0% moisture basis. (4 marks) 

As found 
Moisture 

As found 
Protein 

DM Protein @14.0% 
Moisture 

15.7 13.0   
13.6 13.5   

 

3.  Describe fully how to interpret the results of a combination of 
        Farinograph and Extensograph, to analyse the rheological 
        properties of a bread flour. (12 marks) 
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4. a) Describe briefly how a Fluoroscan works and what it measures. (4 marks) 

 b) List the steps taken to carry out protein content measurement 
        by the Dumas method. (4 marks) 

 c) Name TWO pieces of equipment, other than a laboratory sifter, that 
        can measure particle size distribution. (2 marks) 

 d) State what alpha amylase is. (1 mark) 

 e) State an alternative method to Hagberg Falling Number for measuring 
        alpha amylase. (1 mark) 
 

5. a) Explain the significance of wheat hardness in the milling process. (6 marks) 

 b) List THREE effects on baking performance if white flour is contaminated 
        with bran. (3 marks) 

 c) Describe briefly mould inhibitors and their uses. (3 marks) 
 

6. a) Describe fully how the No Time Process (NTP) is used to make bread. (6 marks) 

 b) State the effect of flour strength in: 
  i)   the Bulk Fermentation breadmaking process; (3 marks) 
  ii)  the Chorleywood breadmaking process. (1 mark) 

 c) State the temperature and humidity required in the proving stage. (2 marks) 
 

7. a) Describe fully the process used to make short dough biscuits. (4 marks) 

 b) State the importance of air in the cake-making process. (2 marks) 

 c) List the TWO main types of pizza base made in the UK. (2 marks) 

 d) In the form of a table, list the ingredients by % of flour weight 
        to compare sweet short pastry and savoury short pastry. (3 marks) 

 e) Name one other product from the manufacturing process that 
        makes dried gluten. (1 mark) 
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