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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

June, 2013 

BPVI - 036: PROCESSING OF PULSES 
AND OILSEEDS 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. (a) Why pulses are important in Indian diet ? 	3 

(b) What do you understand by the wet method 
	

7 
of pulse milling ? Explain the process. 

2. What are the different steps involved in commercial 10 

pulse milling to obtain polished Dal ? Explain each 

step briefly and name the machines to be used for 

each operation. 

3. (a) What do you understand by different types 	2 

of soy flours ? 

(b) Describe the method of preparation of 	8 

Full-fat Soy-flour (FFSF). 
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4. 	(a) Give oil content (%) of various oilseeds and 	3 

their uses. 

(b) Describe briefly the unit operations involved 	7 
in extraction of oil from oilseeds. 

	

5. 	Describe the continuous oil (solvent) extraction 10 

method for Soybeans. With the help of 

generalized flow chart, explain each step involved. 

	

6. 	(a) What is the role of extrusion cooking in 	4 
Soybean processing ? 

(b) Give brief description and method of 	6 
preparation of Soy based extruded products. 

	

7. 	(a) Why polishing of dal is done ? Describe 	4 

briefly two methods of dal polishing 

practiced in India, 

(b) What are the bye-products of pulse milling 	3 

industry ? Give their uses. 

(c) Describe the process of puffing of pulses. 3 

Which pulses are used as puffed products ? 

	

8. 	Write short notes on any four : 	 21/2x4=10 
(a) Drying and storage methods of Soybeans 

(b) Protein efficiency ratio 

(c) Papad Manufacturing 

(d) Preparation of Soynut 

(e) Cleaning and grading of pulses 
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2. 

f? 3 

7 

10 

•  (a) 11-R-dIq 3171T 14 qic, 	a-q c 

3Tricr (b) qol 	31-r 	rarq t? 

7rm--zi-r 

4IF(17T 	q>1 3rirf7T t atrutfic4, 

4 44Gici f-qN.3r -Ttrr 	TOcr 

TiTtZ 

 

-HH f -ftf17 I 

3. (a) 	err alTET 	fdrW Tht-A 3-1111 2 H4-11 	? 

'4--TITiWE (b) 	 41 z11 arrdi "crTF. L,1 	) 8 
fqfq 

4. (a) 	fatq,q td-,7-7-ff (%) 3fR Tit 75,:vilif 3 
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(b) 7 c1r1-1 .  A 	t fitzfiisfuT 4 	.-4 44-1 rOct ..--*--1-  

L1R-c110-4 .-r TOcr 11 a* 	---1-r---4 	1 

5. -1)ilcii-1 

qui7r- 

t Fri 	A'-d- 	ari ( Rio lq* ) Pit* ul fqfq chi 10 

--1-f-A7 I 	7 	1-4-11 Fri cf -,;7;1t qT131 t t--1141-,-1 cpc1 

TFft 1c1 Ich1 	lq(-114 	--',4t. 	--1-F--A- 	1 

6. (a)  4i141-1 -51- 7171 4 	-t-4N-9.  TrtIT chl 9-r11:1Thl 4 

EIT t ? 

(b)  414T 4 ,DI 	-4f0-N-d (extruded) 3---.11tair 41-k-TiTr 

fd-d-TuT 	1.  f-1:1-1ur tqfq *1 -f -fti7 1 

6 

7. (a)  qici m1 	ii ci 	1,1 aril' m1 Aid 	t? 	liTT-d -4 	1=.1 cid 4 

qlri 4iro Ni,  1 *1 t fq-R74 -wr TN-cr 14 -qui9 -A-r- 	I 

(b)  qici qc,1ii -111* 	--19-  A t? 7-k3ci-zr'Fr 

t-ft17 1 

3 

(c)  qici .  t iTh—di-a (puffing) ch1 11 71T ch 	f -t171 3 

f--  qic-ii *1 1;17117 1T---- 7 (puffed)f-fq) 	T1,  7 

f--T{T ,Iicat. ? 

8. 	ftt - 17" ITT -4 -cr -4 --il. fff%17 : 

(a) Qq141.-1 t UsEF9' 	94-.TITJT c -F-4m1-1 

(b) 131--dt9.  TE-11:1-al 3-1TIM 

(c) 41-15 faTfiTrr 

(d) 4qh-iz ci-)1 f914ert.  r 

(e) civil' 	Ach-i-  v,cf 4 	4 1 

21/2x4=10 
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