TRUONG DAI HOC SU PHAM KY THUAT = BE THI CUOI KY HQC KY 2 NAM HOQC 2016-2017
THANH PHO HO CHI MINH Mon: CNCB Duong va Banh keo

KHOA CN HOA HQC & THUC PHAM  Mé mon hoc: SBCT324150

BQ MON CONG NGHE THU'C PHAM

Dé s6:01 - Dé thi c6 02 trang
Thoi gian: 60 pht.

Khong dwoc phép sir dung tai liéu.

DAP AN

Cau 1: (4 diém)

a.

s

Nguyén ligu: : bot mi (9.5 — 11% protein), nuwéc, nAm men, shortening, mudi, sodium
bicarbonate (0.75)

(1.5 diém)

v' Nguyén tic hoat dong:

e Thiét bj can khi luong dugc dit ngay phia trén may tron. MSi may tron co
mot thiét bi can riéng.

e Thuodng dung can dudng va bot (can lan luogt)
Uu diém:
e D& kiém soat qua trinh cin
e (6 thé tién hanh can cho mé ké tiép trong khi dang phdi tron cho mé trudc
Nhuge diém:
e Tdc d6 nhap liéu nhanh tir silo ¢6 thé anh huéng dén d6 chinh x4c cua cén
e 1 luong nho nguyén liéu co thé sot lai trong bon cén
Muc dich: (0.25)
e Lam né khdi bdt nhao,

e Noi long mang gluten - ting kha ning giir khi > bot nhao mém mai, toi xp
hon

e Tao huong
Cich tién hanh qua trinh 1én men bdt nhao: 2 giai doan nhao bot: (0.5)

e Wet sponge: u 18h, pH giam. gitr cho banh nhdo: 50-75% luong bot, 1 len men
18h v6i nam men dé€ tao huong vi

e Dough stage: thém bot, béo, NaHCO3, 1 thém 4h. tré thanh bdt nhao, lam cho
banh déo dai

soda cracker khac cream cracker & nhiing phuong dién sau: (1d)
e Nguyén li€u: c6 dung thém sodium bicarbonate
e qua trinh xép 1p ko ¢ bo sung bot 16t

e PP cit ko tao bot nhao du vi thé ria banh thuong mau tri'mg, va duoc bé ra sau
khi nuéng.

e B¢ mit sp: dugc phun dau va bot mudi

e Huong vi: khac nhau do ki thuat 1én men va cong thiic khac nhau

Cau 3: (2.5 diém)
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a) 0.5 diém

- Khoi lugng chat kho theo cong thirc: mek = 154.4 kg
- Kh(}i lwong bot nhao theo cong thire:  mbn = 200.6 kg
- Khoi lugng nudc thém vao: 32.1 kg

b) 1.5 diém
KL chat kho con lai sau san xuét (theo cong thirc): 154.4 x 0.98 = 151.3 kg

- KL san pham theo cong thirc: 151.3 x 100/96 = 157.6 kg
- Khoi lugng bt mi can cho 1 ngay: 600 x 100/157.6 x 2 =761.2 kg

Tuong tu:
- khdi luong dudng 304.5 kg
- khdi luong trimg bot 76.1 kg
- khbi lugng shortening 60.9 kg
- chit lam no 3.8 kg

Ciu 4: (3.5 diém)
a) Vai tro cua stra dac: (1)

stra dac chtra ham lugng nudce thap va ham lugng chat ran cao = giam thoi
gian nau keo

nang cao gia tri dinh dudng

cung cip protein va duong khir cho phan mg maillard < tao mau nau va
huong vi déc trung cho san pham caramel

protein trong chat ran sira giit cho keo caramel khong bi chay, giit duoc hinh
dang khi cat

Vai tro cta glucose syrup: glucose syrup la thanh phan nguyén liéu quan trong cta keo
caramel (0.75)

Lam cham qt két tinh cta sucrose voi xu hudng it hut am hon DND
Cung cap lugng dudng khir cho phan timg Maillard

tao cau tric nhai/dai (chewy texture) cho keo caramel

Vai tro cta bo (butter): 1d

tang gia tri dinh dudng (thém chét kho sira), gia tri cam quan (hwong vi)
gitp cho keo tré nén béng, min, xép, it dinh rang khi an.
chéng dinh gitra cac vién keo voi nhau hay v6i mit ban trude khi bao goi

Bao boc cac tinh thé sucrose = can trd su phat trién cia tinh thé duong

b) 2 nguyén nhan chinh: (0.75)

banh trén qua nhiéu > ko nén danh trén khi dang lam ngudi syrup keo

Khéng du cac thanh phan chéng su két tinh duong (vi du glucose syrup, chit
béo) 2 tang lugng doctoring agent trong cong thirc
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