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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,

PULSES AND OILSEEDS (DPVCPO)

Term-End Examination

December, 2022

BPVI-036 : PROCESSING OF PULSES AND OILSEEDS

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. Describe in detail the commercial methods of

pulse milling. 10

2. (a)

(b)

3. (a)

(b)
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Why is polishing of dal done ? Briefly
describe the dal polishing methods. 243

How is loosening of husk done in pulses ? 5
What are the different methods for

assessing protein quality ? Describe any one
method. 243

How is full fat soy flour prepared at domestic

scale ? 5
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(c)
(d)
(e)
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4., (a) Indicate the purpose of soy
supplementation in bakery products.
(b) Explain the manufacturing of soy milk and
SOy paneer.
5. (a) What is the importance of oilseeds in
human diet ?
(b) Explain the continuous solvent oil extraction
method of soybean.
6. (a) What are the main sources of vegetable oil ?
(b) Describe the wunit operations for oil
extraction.
7. (a) How is the deoiled cake utilised ?
(b) Explain the screen air cleaner-cum-grader for
oilseeds.
8. Write short notes on any four of the
following : 4x2 é =10
(a) Food Value of Pulses
(b) Splitting of Pulses

Size Reduction and Flaking of Oilseeds
Uses of Linseed Oil

Protein Digestibility
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1. < fucfierto i e fafomt = foeaw @
Ui HIT | 10

2. (F) T H AN FA a1 @1 8 2 A
uifawr & hi fafemd &1 @ew §@ el

ST | 2+3
(@) <t & foash @ fohg ger der fohan Jrar
87 5

3. (%) UEH TUET o Hedared i fabwE fafmt
Bt § 2 fopelt w fafgy w1 av@ Hifsw | 243
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