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Hkkjr dk lafo/ku

ewy dÙkZO;

mísf'kdk

Hkkx 4 d

51 d- ewy dÙkZO; & Hkkjr ds izR;sd ukxfjd dk ;g dÙkZO; gksxk fd og &

(d) lafo/ku dk ikyu djs vkSj mlds vkn'kksZa] laLFkkvksa] jk"Vªèot vkSj jk"Vªxku dk vknj djs_

([k)Lora=krk ds fy, gekjs jk"Vªh; vkanksyu dks izsfjr djus okys mPp vkn'kksZa dks ân; esa latks, j[ks vkSj mudk ikyu djs_

(x)Hkkjr dh izHkqrk] ,drk vkSj v[kaMrk dh j{kk djs vkSj mls v{kq..k j[ks_

(?k)ns'k dh j{kk djs vkSj vkg~oku fd, tkus ij jk"Vª dh lsok djs_

(Ä)Hkkjr ds lHkh yksxksa esa lejlrk vkSj leku Hkzkr̀Ro dh Hkkouk dk fuekZ.k djs tks /eZ] Hkk"kk vkSj izns'k ;k oxZ ij vk/kfjr lHkh 

HksnHkko ls ijs gksa] ,slh izFkkvksa dk R;kx djs tks fL=k;ksa ds lEeku ds fo#¼ gSa_

(p)gekjh lkekfld laLÑfr dh xkSjo'kkyh ijaijk dk egÙo le>s vkSj mldk ij{k.k djs_

(N)izkÑfrd i;kZoj.k dh ftlds varxZr ou] >hy] unh] vkSj oU; tho gSa] j{kk djs vkSj mldk lao/Zu djs rFkk izkf.kek=k ds izfr 

n;kHkko j[ks_

(t)oSKkfud ǹf"Vdks.k] ekuookn vkSj KkuktZu rFkk lq/kj dh Hkkouk dk fodkl djs_

(>)lkoZtfud laifÙk dks lqjf{kr j[ks vkSj fgalk ls nwj jgs_

(×k)O;fDrxr vkSj lkewfgd xfrfof/;ksa ds lHkh {ks=kksa esa mRd"kZ dh vksj c<+us dk lrr iz;kl djs ftlls jk"Vª fujarj c<+rs gq, iz;Ru 

vkSj miyfC/ dh ubZ mapkb;ksa dks Nw ys_
1(V);fn ekrk&firk ;k laj{kd gS] Ng o"kZ ls pkSng o"kZ rd dh vk;q okys vius] ;FkkfLFkfr] ckyd ;k izfrikY; ds fy;s f'k{kk ds 

volj iznku djsA

1ge] Hkkjr ds yksx] Hkkjr dks ,d lEiw.kZ ¹izHkqRo&laiUu lektoknh iaFkfujis{k yksdra=kkRed x.kjkT;º cukus ds fy,] rFkk 

mlds leLr ukxfjdksa dks%

lkekftd] vkfFkZd vkSj jktuSfrd U;k;]

fopkj] vfHkO;fDr] fo'okl] /eZ

vkSj mikluk dh Lora=krk]

izfr"Bk vkSj volj dh lerk

izkIr djkus ds fy, 

rFkk mu lc esa O;fDr dh xfjek
2vkSj ¹jk"Vª dh ,drk vkSj v[kaMrkº 

lqfuf'pr djus okyh ca/qrk c<+kus ds fy,

ǹ<+ladYi gksdj viuh bl lafo/ku lHkk esa vkt rkjh[k 26 uoEcj] 1949 bZñ dks ,rn~}kjk bl lafo/ku dks vaxhÑr] 

vf/fu;fer vkSj vkRekfiZr djrs gSaA
1- lafo/ku (c;kyhloka la'kks/u) vf/fu;e] 1976 dh /kjk 2 }kjk (3-1-1977) ls ¶izHkqRo&laiUu yksdra=kkRed x.kjkT;̧ ds LFkku ij izfrLFkkfirA

2- lafo/ku (c;kyhloka la'kks/u) vf/fu;e] 1976 dh /kjk 2 }kjk (3-1-1977) ls ¶jk"Vª dh ,drķ ds LFkku ij izfrLFkkfirA

1- lafo/ku (N;klhoka la'kks/u) vf/fu;e] 2002 dh /kjk 4 }kjk (12-12-2002) lsa var% LFkkfirA

fj



Preface
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. 

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 book in record time.  I hope this book 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, IAS

Chairman, CBSE

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.
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Bakery
TOPIC LEARNING OUTCOMES

CHAPTER 1 - INTRODUCTION TO BAKERY AND CONFECTIONERY

CHAPTER 2 - HYGIENE

1.1  Introduction to Bakery and General Overview of Bakery and Confectionery

 Confectionery

1.2  Scope of Bakery To understand 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 To learn the various Bakery & Confectionery Terms

Terms

1.6  Basic Equipments To get familiarized with the equipments used in 

Bakery

1.7  Baking Temperatures for To study the different Temperatures for Baking 

Bakery Products Products

2.1  Introduction to Hygiene General Overview of Hygiene

2.2  Concept of Hygiene & its To understand the Concept & Importance of 

Importance in Bakery Hygiene

2.3  Personal Hygiene To understand the Importance of Personal 

Hygiene

2.4  Work Area Hygiene To study the aspects of Work Area Hygiene

2.5  Basic First Aid To learn the Basic First-Aid 



CHAPTER 3 - STRUCTURE OF WHEAT GRAIN

CHAPTER 4 - MILLING OF WHEAT

CHAPTER 5 - FLOUR

CHAPTER 6 - ROLE OF RAW MATERIALS USED FOR BREAD MAKING

3.1  Introduction to Structure of Wheat General overview of Structure of Wheat Grain

Grain

3.2  Physical Structure To learn the Physical Structure of Wheat Grain

3.3  Longitudinal Section To study the Longitudinal Section of Wheat Grain

4.1  Introduction to Milling of wheat General overview of Milling of Wheat

4.2  Wheat Milling 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

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 To identify different Types of Flour

5.4  Grades of Wheat Flour To identify different  Grades of Flour

5.5  Water Absorption Power To understand Water Absorption Power and WAP 

percentage of different flours

5.6  Gluten  To know the role of Gluten in Bread Making 

6.1   Introduction to Role of Raw General overview of Role of Raw material used for

 material used for Bread Making Bread Making

6.2   Essential:  Flour, Salt, To study the role of essential ingredients in Bread 

Yeast, Water, Sugar Making



6.3   Optional:  Fats and Oils, Eggs, To study the role of optional ingredients in Bread

Bread Improvers, Milk Making

7.1  Introduction to methods of Bread General overview of method of Bread Making

Making

7.2  Straight Dough Method To understand the Straight Dough Method in

i.  Salt Delay Method  bread making and its variations i.e. salt delayed

 ii. No Time Dough Method  method and no time Dough Method. 

7.3  Sponge and Dough Method To understand the Sponge and Dough Method 

used in Bread Making

8.1   Introduction of characteristics of General overview of Characteristics of Good 

a Good Bread Bread

8.2  External : Volume, Symmetry of  To identify the external Characteristics of a Good 

Shape, Bloom, Crust Colour,  Bread

Evenness of Bake, Oven Break

8.3  Internal: Colour of Bread, To identify the internal Characteristics of a Good 

Structure, Sheen and Texture, Bread

  Flavour and Aroma, Crum 

Clarity, Moistness,  Cleanliness

CHAPTER 7 - METHOD OF BREAD MAKING

CHAPTER 8 - CHARACTERISTICS OF A GOOD BREAD



Module Objectives
Bakery & Confectionery

S. No. Unit / Chapter Name Theory Key Learning Objectives
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1. Introduction to Bakery 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

2. Hygiene 14 hrs General Overview

Concept of Hygiene and its importance in 

Bakery

Personal Hygiene

Work Area Hygiene

Basic First Aid

3. Structure of Wheat Grain 12 hrs General Overview

Physical Structure

Longitudinal Section

4. Milling of Wheat 14 hrs General Overview

& Confectionery
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Wheat Milling Process

Roller four Mills, Stone Mills

5. Flour 18 hrs General Overview

Composition of Wheat Flour

Types of Flour

Grades of Wheat Flour

Water Absorption Power

Gluten

6. Role of Raw Materials 20 hrs General Overview

used for Bread Making Essential: Flour, Salt, Yeast, Water, Sugar

Optional: Fats & Oils, Eggs, Bread 

Improvers, Milk

7. Methods of Bread Making 10 hrs General Overview

Straight Dough Method

Sponge and Dough Method

8. Characteristics of a 14 hrs General Overview

Good Bread 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




