
ASSIGNMENT 

1. Explain Straight dough bulk fermentation process? What are its 

advantages? 

 

2. Describe process of ADD? 

 

3. How dough is developed in Chorleywood Bread Process? What 

are the special features of this method of breadmaking? 

 

4. Discuss bread spoilage? 

 

5. Describe in brief the staling of bread. 

 


