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9. Uf¥TRI

o

RIS IATTEd fafg= IcaTadesdTe JANT 8¢ Ufeesiges! Jorad & | Ifderadrg e
g & a9 afky (Baking) TR faf= yoResr sgee avTs+ UBRAT BNl avshE gfed
ITHHT & AUHT &1 | a9 faeqe v JRMTAT SEEHT THH T [aeqk g5 TTH]
&1 | ATl Teao AT qef qwaT Ufeel AN @ o &7 TeTqe AHHERT a9 %% 5
HT H TSR] ATHHT TeBeT FART FISHTSIRT FHATGLAT 98 T AUHT {47 | T
YT qTIRIAT AT 3+ AThg W aes Hal, Mgl 3l AMeara aarad T TART T
goad {9 TTAT T8 TR &1 | TGal ATGEd Ja7 AT HRIETA &l @TEAFL Gl
TAT GIATH HEGH < ATTHA Tl FATGHR] HEd UM Tge TUH T | T el qadr
HEIMEE STAETHT YT Fa AN AIHAET (a0 Tehel JATaes @1 JaT @TaiTepl
FAHT GANT TPl 57, | TFHT @TE JAT Tl fad Fvafeael I Tl AN A e
TR B | ATRaH AT ATRaH T JAN Gled JTHT ATIATIREATS IF [F9NT Al
HITETH FATATGEATE THIHB! THAT YT 81 A AT I fawRreme whre famor
Tiegudr & 79 fepar  Herane fafee aeqee Sed 9IS, ad, g d% SaarEd I
ATAYAF I I AT JUHIVES, [G9d ich ged, dMuh IAIa &HdT, ATl AT
JART Gied Td ATHHRT (a7 GIUHT & | IANEEA IATaAH Fhid el To aT ITHI
o, o stRfaa=T, IS JUART T AT WIRHT qHT AUH ATHERl U 9T T4
TS | ATRATS ATAAEF I THNh, I ¢ faq a9 WO JAT AT T T
JARTATS ATILTF T A R @9, =7 @9 q97 AYRATS @<, Ik A=A AR
AR AThAT THA JEd THHAT GATg THI00 IAHEATs AlSTdl adTga @ITSTT]
g |

AR ATATEARU YieTehe YATaehT AT ST T I Fa qa7 JART @ arararor gid
FAEl T ORI A ATATSH U9 q FHT T SHAT Jooid TRTHT @ | T A
JATEA THIT, ATAEARUT Te] AT AHATHHT IJUTEE, FIHIRP! W@ed qIT Y&, qTelrH
T T qAT (AT ATHEHE TEATR] AAT GHT THIHT T |




. 3cUlgel UfdeIT:

o€ AMFF (Bread Beaking) #1 fagr=d evRt ¥ dfecisfa & TITIAT HURT & | H&T Hoall
TeTIRl FET FaT = (fase), [/ FRT 3 9T US| I ST IS TR TSR e el
RIS &I WIEE o |

%) faars= (Mixing)
@) 9Wg/®wHiew (Proving/ Fermenting)
M) afwg (Baking)

(
(
(
(enfereams= (Cooling)

TTATH P FTIRUAAT BT IRATHT o [afHe A<l GIgaedeshl AT
IATEA I TH YR Joold T Fiches; |

RIS

Fag=aT il HaT =AMferrg, ¥ difervs | FaeT, 38, ®I9R SV9R ATET Tefl Fordl 9Ty &t
Afgrs | ATSULTRl WSS AAAR Fig MR difdwg T AEMHT @ RIS |
FREATT TUHING FATHR! TATHT AT ATATHT Afpy TMeeg | Wb UMy ATSRISTATS
ferames ¥ 2@ (Slicing) it FI=dl A8 ¥ @[T US| WAEIHAT AMFT Mg, |
Saared fafq T drersr gatg (stamping) ik fafe faazorer anfit asmear Torg=s; |

eb:

A=l qleel HaT =g ¥ difevs | foel, o, queT, TR gFaR ATfg AT @R el
frareg T fordl 9l 99 "SR | ART ATERE! [S91ed T Aol agTHT @l SATHHT
Aty g | TTE 9fg Fwars foares ¥ e S9% ofg dfed ¥ TR 9 TEE ®R
afecqdr BRA TSR FHAT TAES | HFIATE ATH T BT TUH ISR GgTHT ATFF
e | Ieared fafq 7 draer gars (stamping) ik fafe fadzorer anfn asar Torg=s)

o

AT qieed HaT Alerwg, ¥ difervs | (o, 38, TI9R SRR TGl grefl fardl ol &9
AfErg, | IHT ATes A AR F(EF X Alfes ¥ TEMT AET HIHTT g, | HRAREE
TebUTs, FATHES! AT AT ATTHH] ATy TS, | UTeb Ui, avelTg (a3 T HrawIeh]
ATH T T U LA ey ey | gaared fafd ¥ drersr sars (stamping) T
fafep faa=ure dRT a9IRAET U3Tes |
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A=l il HaT Alterwg, ¥ e | (o, 380, TI9R SRR TGl gTefl fargl ol &9
Afgrg | ACH! AW AAR Fidg X A=y T Fle THT BIHACATH AN AL
AMgvg, | HXHARCAT ATy JoRIET T AFH aqTs a9adl (U9 Hgar 9g Ao
RS, | UTeh Ul qAledls (adrewg ¥ HFIA[hl ATH T ST UHl WICIHH] AT
vy | Sared fafq ¥ deer garg (Stamping) Tt fafe faazorer @rft asmen
TS |

fat=T ol IATAHT [+ qaTdehl Jiaerd AHTITAT 93aR (MF JHINH g |

gtqera
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Fh] ANHIEATE IATeT rpaThl Flow-Chart I9=1 TeT Il |

-
_ :/IIE ?I,ﬂ Flour Cooling

_ = | J i Mixing
= il (425 Rolling/Sheeting
T~ - Forming/Cutting

Fermentation -

Forming = L H <
Proofing
Freezing/Chilling T~
Uncooked Products B T _—




3. QICIIARYIRI Ugl

TR fepieH
T IANTATE G T (AFATTARD! W TR [HEh1e a7 Iguurene ardraRordr da
qH T g |
fa.q. | yguurer feefas HYPET g1 IKEe
q | 3 @R gard AT(hF &l (FEh ATahdT THIET, HRTTH]
IETEE, TG HaT TAT AT FHoadl TITIEs, AT 2
fardiepT ATl q91 7 I IEIET
| A @Y Tard g, AISTEs qdreal &k wIaR 9Tl
3 | &l gguw AR FeTATdTe Fel HIEHT Gnl Iod,
¥ | 9 98y Fel gal qdqT T A3

ABATHRT SITIES

fa.4. | yguure fefad | AparHe IIEs
Q| 3F WY 99Td TRy HIT ThTT FHATSIATS (@ T Albrg, | QAT qAT
G AT Il JRI98% aRX q9T d+F q9] TTAdhaddls [ad
qichwg; |
R | TR WX qETd g, AISIE% TEIel (MEhd aHars MHEMEaR IT9R TS, |
q)  Screening: Dough Mixing vessel, ¥l aAT ATl THT
ol ¥k waste water @8 B THAGRT @IMeH T
qRBI ATATRl FETIATA SIS, T SIHURT Waste water
ATg FIRTT aieebTe Tank |1 FFAT T |
3 Sedimentation: I9 THATHT Wastewater HT HladX Igehl
FUEEATS (AT HH TG, |
3)  Neutralization Tank: Sedimentation Tank aTE  3ATTeh!
Wastewater @75 Neutralized =g SFHT P.H. Value -5
I range AT MG, |
¥)  Sludge «@TE FHTs AU RIAFAT TART T Fichegg, W
AGHRTT TR Tl TSl Gl AU IR
drebebl ATIEUE (WA 61 (Yah1eT T Fichegs |
3 | @dr gy IATEAH! FHHAT [HYF ATATSIaTe ATATERITHT T o

FATAATS A0 T (TR Sadl T Al 3 |
> AT S &l RISUSYH HSied I H¥q FH T
ek, |
> ATETAT IS Afgebrea® ded 8 S9d &l &H




ATATST (e g7 |

> FHIREEATS TR WRT T AT JREATHE IJTFIUEE 1
T T TS |

> @l I B HTHeears a4 (WA g=me
T T,

¥ | AT qgu T, gal el Alg AR T (TR Sawdr T+
qichwa |
> ITET FeTHT Ul T ATGhl Te=AT TaT
I a1 aTfeY ST gATel arg 9g90 <A &5 | el
=0T 9 S shclde el T T Fihwg | |

TARTE

SARTETE & @R A9 319 9319, Wiy Head, Treatment plant ame fee a4
RIER YUK AAR IIAR T T (AR T4 Jor 9= e e saaferd T 99
FRET ARTHEE AXAHRTE T T TATHT FHT TFATR T I |
Good House Keeping Practice JTAT3T T |
AHEAF TG T A7 Foadl IQIeedrs, Thad, =
IXARISHAT TANT A I FH T 98 |
Cooling water T HTER AT N &+ el fHarsT e |

o

e, ferraee e 9% |

PTHAREOH! e T R

FTAEREEH T FIEATH AW TATHE ITARBT FALAT T I | AIH, Trall STl
MR IETRl Hgder FUdsd T3 ‘T@E | hTHQIMRGOhl TR JUHTLH] C’ili\*l dHY
JHIHT @A qRETUR! SHadT T g |

ZE I UL

AT TS &7 RISV AT T T | STl Tl AT AT Tl HFIA FH g |
qtqAT AT Afgbraee aed © ST & HH ATATS [Hhs, | FAREeArs TR &
T AT HREATCHE JUFRUEE Bl AT T U | SeeeX (WART g AT A el
YENUIHT FRF HRTTEEATS Ge HaT TTATT T T I |

af s (e ).
FTHIRESATS ATALTRAT ATAR HTH GHAAT T FqAHAD ANAHB FTXT T I |

AT 9T fagfqa s e
T e 9 AT A fafaver srammn e yrataewdr fegd g ) faefaa ar
ST fauer gifeary daarEd F |




8. 362l fdfder aierdrel -

(F) FHHAIT A<RIET HIGUS AeT dihy @redl @ (L0oSS) 9% &l ERTENIHT
g8 | gawdl A1 9aTd arar-gel (Bio Energy) ¥ SHTERATS @aATSH ATHTh SUHT
TANT T, |

@) @R (Wastage) &I |1 ATl Wk WY, dfhy Wamara are afe Standardize <,
afey TRUsT Products g%l ITART 4 @A (Self life Period) @@z <
JUFTFITHT YUSRY JANT e fasaaT F=aar derur &/ T4 Alhg, |

(M afFgerr y=es @ 300 fo. AT (300BC) T IWAT TEATAT ATTHT 4T |

(=) afky T g Products g%l JROHT TSl A=RIted F&dT § saal 4| AlBI
aishl (Association International de la Boulangerie Industrielle) &1 1 =r@r
SITERTIeRT AT WwWw.aibi.eu web-site g7 T TTieg; |

(3) FSH HISH A Fig g7 PRI G I Hed big T9 TR S |

o JSHT YUSRY T STSHl qTIEH Greaddehl .09, |

¢ ST TEH ATEAT (Moisture) T HTET |

% JSHT Tl ATeaT Free-water @I |TAT (water activity of the product) |

(@) o€ adAeg*dlg @l w=r f@dr Hugrnic-Condition @1 fer=ameq 9eg 30°
Ifefama =1 a9 qAIHH TACIHH F€ WfFF T g4 |

(@) =T Mould-free, Shelf life seras! @it (¥ #HEe R Al |

» Use of Preservatives
» Use of Modified atmospheric packaging
» Freezing

» Pasteurization
A g fafg AIATST T I IR, HUSRU ATfe T faRqd STHeRRIT ANt Ee
#94l Food-Technologist & deate [ o+ g7 ¥ & F¥aedl A= SATAbIeh AT
i @rer giata qar o7 e YR geRHed FEATSEe TH o afds; |




v. Pictoria Views

Bakery Manufacturing Dough Making
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