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DIPLOMA IN VALUE ADDED PRODUCTS FROM
CEREALS, PULSES AND OILSEEDS (DPVCPO)

Term-End Exémination, 2009
o Uoild
BPVI-033: MILLING QF WHEAT, MAIZE AND
COARSE GRAINS

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks.

1. (8)  Name the machines for preliminary cleaning of

wheat. Explain any one in detail. . 18]

(b) What is the necessity of scourer in a flour mill ?

Discuss the working of a vertical scourer.  [5]

2 (a)  Explain the construction and working of a

horizontal stone mill. [5]

(b} List the types of bran finishers available in flour

mills. Explain any one in detail. [5]
3. (a) Explain with the help of a diagram the square
sifter. ' [5]
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Describe the reduction system in wheat milling.
(5]

What are different sieving materials used in the
process of milling of wheat ? List their merits and
demerits. | (5]

With the help of a diagram, discuss about the

Bucket elevator. , [5]

Explain the pneumatic suction transport system.

[5]

Write salient nutritional properties of coarse
grains and their implication on health. [5]

Write quality parameters uged for testing of raw
|

wheat grains. (5]

What do you understand by tempering ? Explain
a conditioning unit for maize. . (5]

With the help of a flow diagram, explain CFTRI
method of dry milling process of maize. (5]

Define drying. Explain the pattern of air and grit
flow in a LSU drier. [5]

(2)



8. {(a) Explain the process for production of RTE flakes
' {maize and sorghum). , (5]

{b) Explain the factors that control the quality of value
added products. [5]
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