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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

June, 2012 

BPVI - 036: PROCESSING OF PULSES 
AND OILSEEDS 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

	

1. 	(a) Write short note on any five of the following: 
(i) Weeding Practice 	 5x1=5 
(ii) Drying 
(iii) Nitrogen Fixation 
(iv) Blanching 
(v) Grading 
(vi) Defatted Flour 

(b) What is puffing of pulses ? Why it is done ? 2+3 

	

2. 	(a) What do you understand by dehusking of 	2 
dal ? 

(b) Define cleaning of pulses. List the two 1+2 
important types of cleaners used for it. 

(c) Describe the importance of loosening of husk 5 
also list the different methods used for it. 
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3. (a) Enumerate the nutritional quality of soy oil. 5 

(b) Why soy considered as a major source of 

vegetable protein ? 
2 

(c) What do you understand by protein 

efficiency ratio ? 
3 

4. (a)  List the different types of soy flours available. 3+3 

Enumerate the preparation process of Full 

Fat soy flour. 

(b)  Define by - product. Name two by -

products of soy processing 
2+2 

5. (a)  Write suitable soil type for mustard. List the 

four important varieties of sunflower. 
1+4 

(b)  Explain the importance of oil-seeds in 

human diet 

5 

6. (a)  Explain in detail solvent oil extraction 

method. 
5 

(b)  Why refining of edible oils is required ? 5 

7. (a)  Explain the working of screen air cleaner 

cum grader. 
5 

(b)  Explain Arhar milling with the help of a neat 

flow diagram. 
5 
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8. 	(a) Which soil is suitable for black gram ? Name 1+4 
four important varieties of black gram. 

(b) Fill in the gaps :- 	 5x1=5 
(i) On an average 100 gm pulses contain 
	 gm protein. 

(ii) The yield of puffed product is 	by 
weight. 

(iii) Soy bean contain about 	protein. 

(iv) Oilseed and 	are main source of 
fat. 

(v) In a balance diet, oil and fats 
requirement per person per day for 

	

non vegetarians is 	 gm. 
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1. (a)ft-T7rifv-crT*-)-cr 	: 	5x1=5 

(i) (Weeding) 7:1491.  ci 	 

(ii) -q-1E59 

(iii)  

(iv) -Nati (tra4--*-Tur) 

(v) ( 	 

(vi) a(iRficf 3171.  (Flour) 

(b) 	(11 -"f 	(puffing) iT t? Tit qz4 f*-0:{T 2+3 

2. 	(a) gm 	f001 	(dehusking) 3iTET off 	2 

? 
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(b) cm). 	T1711 	ITft'iTTFTM t1fA.R1   1+2 

1;17:f t 

	

	1;:4-r t i-q-crtgea (cleaners) 

1 

(c) Ign-  (husk) 	eFT cr,4 	VTIZ 	5 

I 71:* 	3--zs-qr ftim f-q-kzif .47? 

7r--R I 

3. (a) 	'"1" 414i-um quicirif "A• t,:n A-9TR I 	5 

(b) *FT 	a i-R-Lircich WM. 	414.944 	qz:11 TENT 	2 

	t I 

(c)l 	3T-- 9rru 3-1TEr qz1f WITM 	3 

4. (a) 39—dal. 	3-Tft f"IfiMiT*74 "WI t01 	R 13+3 

of 1 	ti I 	q 	I 31Te 	f91:thri -9-r Tr 	t41 

01-11k,  

(b) 	 7:1friTtiff Wlf- R I k1g1 "51#kzFUT t 2+2 

t 	 t -511:1"1R I 

5. (a) flail' 	fcl 7T, 	uehlt 	fFFUR I 1+4 

'q7 	f--*-144 	wirK I 

(b) 	4-41-icf 311-aT 	4-1@cef 	73:11Z W/f7R I 	5 

6. (a) 	fartiiah 	bet) u I 'Mil 	ef t-c1 R PTV 	5 

-0-rmR 
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(b) 7NTET (edible) c-t • 	tlf{lzfd chtif 	gik4 

7. (a) frib7 	f41-97 5,k cbkonc41 TiciTZ 5 

SRI 

(b) 	311-6.{ 	qriti 	TF4 (.11 	A tiV4(1114 	5 

IxITZ Af-A7 I 

8. (a) dsq 	 711.  IFT 31-9-d ci t? 1+4 

dsc cm -qfT TrfffTui f*-1714*9Tii faill7 I 

(b) fich-f P-TO 	tft 	: 	 5x1=5 

(i) 41177 100 71:1 qml 	 Mgr 

3rraff 	t I 

kpc1 3c41‹ 'WT 41rs 	.14 	 

(iii) -I 14"TTITIT 	 3Itaff 	 

tl 

(iv) 	 atIT 	, 4UT* Altsei told 

tl 

(v) Iteffff 377 14, 	tel • 	Mrcl 

cel 	 3rfu rig 	ti, 	-T4 ak:rr1 alrap:F*7r 

	izgr 
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