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Note : A tteMpt any five Questions. Use of calculator is permitted. 

1. 	(a) What types of systems are used for loading and 

unloading of food grains in bulk at the ports? 

(b) What are the advantages of chain conveyors 
over pneumatic conveyors unloading systems? 

(c) Write the different principles on which wheat 
cleaning . equipments work? List any five 

cleaning equipments. 

2. 	(a) Explain the importance of scourer in wheat 

flour mill. 

(b) What are the triple friction effects (scouring) in 

a scourer machine for wheat millings. 

(c) What are the main elements of roller flour mill? 	3+2 

Describe its principle of working. 
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3. 	(a) Why detacher is used in flour milling industries? 	2+3 
list different types of detacher available in flour 
milling industries? 

(b) Write principle of purifier operation in a flour 1+2+2 
mill. What are the main parts of purifier? List 
different types of purifiers? 

4. 	(a) What is the Purpose of hectolitre weight test? 	2 

(b) List the different methods used for controling 	4 
infestation of wheat? 

(c) In a milling operation, 250kg of wheat was 	4 
received having 11% moisture but for proper 
milling it has to be increased to 14.2% moisture. 

Calculate the amount of water is to be added. 

5. 	(a) What are the objectives of reduction in a wheat 	3 
flour mill? 

(b) List the different types of rollers used in wheat 	4 
milling industries. 

(c) Differentiate between static and dynamic 3 
pressure in a conveying system. 

6. 	(a) Explain the importance of conveyors in milling 	3 
industry? 

(b) Discuss the importance of size and shape on 	2 
processing quality of maize. 
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(c) What are the differences in nutritional 	5 

properties of different coarse grains and their 

implication on health? 

	

7. 	(a) What do you understand by milling of coarse 

grains? 

(b) Explain the process of oat milling with the help 	5 

of neat flow chart. 

(c) Describe the importance of conditioning in milling 	3 

of Barley. 

	

8. 	(a) Explain the importance of sieving in flour 	5 

milling process. What type of material used 

for sieves? 

(b) Write short note on any five of the following. 5x1=5 

(i) Refining of coarse cereals. 

(ii) Antioxidants 

(iii) Rotary blower 

(iv) Oscillating tube conveyor 

(v) Purification in milling 

(vi) Reduction system in flour milling 

(vii) Disc Separator 

(viii) Non return valve. 
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