
ASSIGNMENT 

1. Classify biscuits and give a brief account of hard dough biscuits? 

 

2. Describe the role of different ingredients used in biscuit making? 

 

3. Explain the different types of mixers in biscuit making? 

 

4. What are the different types of cutting methods used in biscuit 

making? 

 

5. Explain different changes that take place during baking? 

 


