
No. of Printed Pages : 7 I BPVI- 036 

DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 
r■- 
cf, 	 Term-End Examination 
CD 
CZ) 	 December, 2011 
CD 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 
(ii) All questions carry equal marks. 

1. 	(a) Fill in the gaps : 	 5x1=5 

(i) On an average 100 gm of pulses 
contains energy 	 kcal. 

(ii) Pulses are soaked in water for 
	 hours prior to drying in 
wet method of pulse milling 

(iii) Soybean originated in 	 

(iv) Oilseeds are mainly used for extraction 
of 	 

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

(b) How pulses are important for vegetarian to 	5 
complete balance diet ? 
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2. (a) What is the importance of dal polishing ? 3+2 

List two important methods of it. 

(b) Why Soybean need to be dried immedately 
after harvesting ? 

3. (a) What do you understand by nutritional 
quality of Soy protein ? 

5 

(b) Explain the reasons, why only processed 5 

Soybean should be used as food ? 

4. (a) 	Enumerate 	the 	importance 	of 	Soy 
supplementation in bakery products. 

2 

(b) Explain the process of Soy milk preparation. 5 

(c) What do you understand by Protein 3 
Digestibility Corrected Amino Acid Score ? 

5. (a) Explain the importance of oilseeds in 
human diet. 

5 

(b) List the five main oilseed crops grown in 5 
India along with their oilcontent. 

6. (a) Explain, how pre - treatments help in oil 
extraction ? 

5 

(b) What do you understand by mechanical oil 2+3 

expulsion ? Explain the press type oil 
expellers. 
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7. (a) Enumerate the utilization of deoiled cakes 	5 
of ground nut and sunflower. 

(b) Describe different process of Bengal Gram 	5 
milling using a neat flow diagram. 

8. (a) Write a short note on pulses milling. List the 2+3 
various unit operations performed in 
commercial scale method of pulse milling. 

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

(ii) Cleaning of pulses 

(iii) Rheological properties 

(iv) Dehulling 

(v) Scalper 

(vi) Blanching 
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