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DIPLOMA IN PRODUCTION OF VALUE  

ADDED PRODUCTS FROM CEREALS, 

PULSES AND OILSEEDS (DPVCPO) 

Term-End Examination 

December, 2022 

 

BPVI-036 : PROCESSING OF PULSES AND OILSEEDS 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Describe in detail the commercial methods of 

pulse milling.  10 

2. (a) Why is polishing of dal done ? Briefly 

describe the dal polishing methods.  2+3 

(b) How is loosening of husk done in pulses ? 5 

3. (a) What are the different methods for 

assessing protein quality ? Describe any one 

method.  2+3 

(b) How is full fat soy flour prepared at domestic 

scale ?  5 
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4. (a) Indicate the purpose of soy 

supplementation in bakery products.  2 

(b) Explain the manufacturing of soy milk and 

soy paneer.  8 

5. (a) What is the importance of oilseeds in 

human diet ? 3 

(b) Explain the continuous solvent oil extraction 

method of soybean.  7 

6. (a) What are the main sources of vegetable oil ? 2 

(b) Describe the unit operations for oil 

extraction.  8 

7. (a) How is the deoiled cake utilised ? 5 

(b) Explain the screen air cleaner-cum-grader for 

oilseeds.  5 

8. Write short notes on any four of the  

following : 42
2
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(a) Food Value of Pulses  

(b) Splitting of Pulses  

(c) Size Reduction and Flaking of Oilseeds  

(d) Uses of Linseed Oil  

(e) Protein Digestibility  
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 ~r.nr.dr.AmB©.-036  

 AZmOm|, Xmbm| Ed§ {VbhZm| go _yë` g§d{Y©V CËnmXm| Ho$  
CËnmXZ _| {S>ßbmo_m (S>r.nr.dr.gr.nr.Amo.) 

gÌm§V narjm 

{Xgå~a, 2022 

 

~r.nr.dr.AmB©.-036 : Xmbm| Am¡a {VbhZm| H$m àg§ñH$aU 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. XbhZ {_brH$aU H$s ì`mdgm{`H$ {d{Y`m| H$m {dñVma go 
dU©Z H$s{OE & 10 

2. (H$) Xmb H$mo nm°{be Š`m| {H$`m OmVm h¡ ? Xmb H$mo 
nm°{be H$aZo H$s {d{Y`m| H$m g§jon _| dU©Z  
H$s{OE & 2+3 

(I) Xmbm| Ho$ {N>bHo$ H$mo {H$g àH$ma T>rbm {H$`m OmVm  
h¡ ? 5 

3. (H$) àmoQ>rZ JwUdÎmm Ho$ _yë`m§H$Z H$s {d{^Þ {d{Y`m± 
H$m¡Z-gr h¢ ? {H$gr EH$ {d{Y H$m dU©Z H$s{OE & 2+3 

(I) Kaoby ñVa na nyU© dgm-`wº$ gmo`m AmQ>m {H$g àH$ma 
V¡`ma {H$`m OmVm h¡ ? 5 
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4. (H$) ~oH$ar CËnmXm| _| gmo`m g§nyaU (gßbr_|Q>oeZ) H$m 
CÔoí` {b{IE & 2 

(I) gmo`m XÿY Am¡a gmo`m nZra ~ZmZo H$s {d{Y H$s 
ì`m»`m H$s{OE &  8 

5. (H$) _mZd Amhma _| {VbhZm| H$m Š`m _hÎd h¡ ? 3 

(I) gmo`m~rZ H$s gVV {dbm`H$ Vob {ZîH$f©U {d{Y H$s 
ì`m»`m H$s{OE & 7 

6. (H$) dZñn{V Vob Ho$ _w»` òmoV Š`m h¢ ? 2 

(I) Vob {ZîH$f©U Ho$ {bE BH$mB© àMmbZm| H$m dU©Z 
H$s{OE & 8 

7. (H$) Vob {ZH$br Ibr H$m Cn`moJ {H$g àH$ma {H$`m 
OmVm h¡ ?  5 

(I) {VbhZm| Ho$ {bE ñH«$sZ E`a ŠbrZa-H$_-J«oS>a H$s 
ì`m»`m H$s{OE &  5 

8. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  

{b{IE : 42
2
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(H$)  Xmbm| H$m ImÚ _yë`  

(I) Xmbm| H$m XbZm  

(J) {VbhZm| H$m Am_mn Ý ỳZrH$aU Am¡a nÌH$Z  

(K) Abgr Ho$ Vob Ho$ Cn`moJ 

(L>) àmoQ>rZ nmMZerbVm  

 


