
ASSIGNMENT 

1.Importance on selection of quality wheat flour in bread making. 

 

2.Major faults in bread baking and their causes. 

 

3.Essential   components of bread baking and their significance. 

 

4.Leavening agents used in preparation of bread. 

 

5.Commercially available methods to prepare bread 

 

6.Nutritional and historical aspect of bread. 

 


