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In an increasingly globalized world and the changing paradigm of urbanized living the

demand for Hospitality and Tourism has increased manifold the world over. In this ever
expanding sector, it has become essential to provide Competency based Vocational
Education. It is in this context that CBSE has launched a course in Hospitality & Tourism
under vocational stream. Taking cue from this need, a new course on Bakery and
Confectionery is being launched that will help students to either join the industry after class
XII or they can pursue higher education in this field.

The Students Handbook on Bakery-I attempts, to describe the aims & objectives of Bakery,
Hygiene, Bread-making, Equipments used in Bakery.

The language used in this book is simple with lot of pictorial illustration. This book is a
complete handbook for anybody to even start a small bakery. This book will help students by

giving them information in accessible style.

Practicing professionals from the fields of Hospitality and Tourism comprised the team of
authors for this book. The Board thankfully acknowledges their contribution in completing
the bookinrecord time. I hope thisbook will serve a useful resource in this subject.

The Board is grateful to the members of the Committee of Course for their advice, guidance
and total commitment towards development of this course. We are indeed indebted to these
academic advisors who have lent us the benefit of their rich and insightful experience.
I would like to appreciate Vocational Education Cell, CBSE for coordinating and successfully

completing the work.
Comments and Suggestions are welcome for further improvement of the Book.

Vineet Joshi, [AS
Chairman, CBSE
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LEARNING OUTCOMES

CHAPTER 1 - INTRODUCTION TO BAKERY AND CONFECTIONERY

1.1 Introduction to Bakery and

Confectionery

General Overview of Bakery and Confectionery

1.2 Scope of Bakery

Tounderstand the Scope of Bakery

1.3 Organizational Structure

To study the Organizational Structure of the
Bakery Department

1.4 Units of Measurements

To study the units of measurements used in
Bakery

1.5 Bakery & Confectionery
Terms

To learn the various Bakery & Confectionery Terms

1.6 Basic Equipments

To get familiarized with the equipments used in
Bakery

1.7 Baking Temperatures for

Bakery Products

To study the different Temperatures for Baking
Products

CHAP

TER 2 - HYGIENE

2.1 Introduction to Hygiene

General Overview of Hygiene

2.2 Conceptof Hygiene & its
Importance in Bakery

To understand the Concept & Importance of
Hygiene

2.3 Personal Hygiene

To understand the Importance of Personal
Hygiene

2.4 Work Area Hygiene

Tostudy the aspects of Work Area Hygiene

2.5 Basic First Aid

Tolearn the Basic First-Aid




CHAPTER 3 - STRUCTURE OF WHEAT GRAIN

3.1 Introduction to Structure of Wheat

Grain

General overview of Structure of Wheat Grain

3.2 Physical Structure

Tolearn the Physical Structure of Wheat Grain

3.3 Longitudinal Section

To study the Longitudinal Section of Wheat Grain

CHAPTER 4

- MILLING OF WHEAT

4.1 Introduction to Milling of wheat

General overview of Milling of Wheat

4.2 WheatMilling Process

To get familiarized with the Wheat Milling Process

4.3 Roller Flour Mills, Stone Mills

To know the Roller Flour Mills and Stone Mills

CHA

PTER 5 - FLOUR

5.1 Introduction to Wheat Flour

General Overview of Wheat Flour

5.2 Composition of Wheat Flour

To learn different components of Wheat Flour

along with their percentages.

5.3 Types of Flour

Toidentify different Types of Flour

5.4 Grades of Wheat Flour

Toidentify different Grades of Flour

5.5 Water Absorption Power

Tounderstand Water Absorption Power and WAP

percentage of different flours

5.6 Gluten

To know the role of Gluten in Bread Making

CHAPTER 6 - ROLE OF RAW MATERIALS USED FOR BREAD MAKING

6.1 Introductionto Role of Raw

material used for Bread Making

General overview of Role of Raw material used for
Bread Making

6.2 Essential: Flour, Salt,
Yeast, Water, Sugar

To study the role of essential ingredients in Bread
Making




6.3 Optional: Fatsand Oils, Eggs,
Bread Improvers, Milk

To study the role of optional ingredients in Bread
Making

CHAPTER 7 - ME

THOD OF BREAD MAKING

7.1 Introduction to methods of Bread
Making

General overview of method of Bread Making

7.2 Straight Dough Method
i. SaltDelay Method
ii. No Time Dough Method

To understand the Straight Dough Method in
bread making and its variationsi.e. salt delayed

method and no time Dough Method.

7.3 Sponge and Dough Method

To understand the Sponge and Dough Method
used in Bread Making

CHAPTER 8 - CHARACTERISTICS OF A GOOD BREAD

8.1 Introduction of characteristics of
a Good Bread

General overview of Characteristics of Good
Bread

8.2 External: Volume, Symmetry of
Shape, Bloom, Crust Colour,

Evenness of Bake, Oven Break

To identify the external Characteristics of a Good
Bread

8.3 Internal: Colour of Bread,
Structure, Sheen and Texture,
Flavour and Aroma, Crum

Clarity, Moistness, Cleanliness

To identify the internal Characteristics of a Good
Bread
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Unit/Chapter Name

Theory

Key Learning Objectives

Introduction to Bakery
& Confectionery

18 hrs

General Overview

Scope of Bakery

Learning the Organizational Structure
Units of Measurement

Bakery & Confectionery Terms

Basic Equipment for Bakery

Baking Temperature for Bakery Products

Hygiene

14 hrs

General Overview

Concept of Hygiene and its importance in
Bakery

Personal Hygiene
Work Area Hygiene

Basic First Aid

Structure of Wheat Grain

12 hrs

General Overview
Physical Structure

Longitudinal Section

Milling of Wheat

14 hrs

General Overview




Wheat Milling Process

Roller four Mills, Stone Mills

Flour

18 hrs

General Overview
Composition of Wheat Flour
Types of Flour

Grades of Wheat Flour
Water Absorption Power

Gluten

Role of Raw Materials

used for Bread Making

20 hrs

General Overview

Essential: Flour, Salt, Yeast, Water, Sugar

Optional: Fats & Oils, Eggs, Bread

Improvers, Milk

Methods of Bread Making

10 hrs

General Overview
Straight Dough Method

Sponge and Dough Method

Characteristics of a

Good Bread

14 hrs

General Overview

External: Volume, Symmetry of shape,
Crust Colour, Evenness of Bake, Oven
Break

Internal: Colour of Bread, Structure,
Sheen and Texture, Flavour and Aroma,

Crum Clarity, Moistness, Cleanliness






