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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

December, 2013 

BPVI - 036: PROCESSING OF PULSES 
AND OILSEEDS 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. (a) Describe the natural benefits and curative 	3 
properties of pulses. 

(b) With the help of flow diagram describe the 	7 
'Dry' Method of pulse milling. 

2. (a) What is the purpose of including Soy flours 
	3 

in the diet ? 
(b) Describe the method of preparation of Soy 	7 

milk and Soy paneer. 

3. (a) List the products which are prepared from 	2 
Bengal Gram (Channa). 

(b) With the help of suitable flow sheet explain 	8 
the milling process for Bengal Gram 
(Channa). 
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4. (a) Name the major oilseed producing states in 	3 
India. 

(b) Briefly discuss different mechanical oilseed 	7 
expulsion methods practiced in India. 

5. What do you understand by refining of edible 10 
oils ? With the help of generalised flow sheet 
explain the refining process for crude oils. 

6. (a) Briefly describe the purpose of Soy bean 	3 
processing for ready-to-eat (RTE) Snacks. 

(b) Explain the process of manufacture of Soy 	7 
fortified biscuits and Soy fortified Cake. 

7. (a) How pre-treatments of oilseeds help in oil 	5 
extraction ? Explain these operations in 
brief. 

(b) How deoiled oilcake is utilized ? Give the 	5 
process of manufacture of Defatted Soy 
Flour (DSF). 

8. Write short notes on any four : 	 4x21/2=10 
(a) Besan manufacturing process 
(b) Polishing of pulses 
(c) Nutritional quality of Soy protein 
(d) CFTRI Papad rolling mill/machine 
(e) Home Scale method of Arhar milling in U.P. 
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