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BPVI - 036 : PROCESSING OF PULSES
AND OILSEEDS
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(ii) All questions carry equal marks.

1. (a)
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Write short note on any five of the following:

(i) Weeding Practice 5x1=5
(ii) Drying

(iii) Nitrogen Fixation

(iv) Blanching

(v) Grading

(vi) Defatted Flour

What is puffing of pulses ? Why it is done ? 2+3

What do you understand by dehusking of 2
dal ?

Define cleaning of pulses. List the two 1+2
important types of cleaners used for it.

Describe the importance of loosening of husk 5
also list the different methods used for it.
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Enumerate the nutritional quality of soy oil.

Why soy'considered as a major source of
vegetable protein ?

What do you understand by protein
efficiency ratio ?

List the different types of soy flours available.
Enumerate the preparation process of Full
Fat soy flour.

Define by - product. Name two by -
products of soy processing

Write suitable soil type for mustard. List the
four important varieties of sunflower.

Explain the importance of oil-seeds in
human diet

Explain in detail solvent oil extraction
method.

Why refining of edible oils is required ?

Explain the working of screen air cleaner
cum grader.

Explain Arhar milling with the help of a neat
flow diagram.

5

3+3

2+2

1+4



8. (a)

(b)
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Which soil is suitable for black gram ? Name 1+4

four important varieties of black gram.

Fill in the gaps :- 5x1=5
(i)  Onan average 100 gm pulses contain
gm protein.
(i) The yield of puffed product is by
weight.
(iii) Soy bean contain about protein.
(iv) Oilseed and are main source of

fat.

(v) In a balance diet, oil and fats

requirement per person per day for

non vegetarians is gm.
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1. (a) far= gfarw 9y ¥ e fafay 5x1=5
(i) FRE (Weeding) Gt =a@r
(i) T |
(i) TSEre feerdaTor
(iv) IEENERECERIETUD)
(v) iR (fEm) |
(vi) ERiEd 3 (Flour)
(b) <T@l FEAE (puffing) F T2 AT HI fFAT 2+3
ST § ? »

2. (a) € wI fBAH IARA (dehusking) § 39 R 2
A E ?
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Tl FER ) RwfiE R e g
Y < AUl R F @oHl (cleaners)
1 gt FEa

Y (husk) &1 Bl FH & T8 &l WL
HIVT | 9% fag ygaa fafve fafa) &1 e
ft IR

T dc i rfores ot St gEl SR |
a1 I FEefas WeH F TS @ &l 7
SR |

W &IaT STUTd @ ST 1 GHEA § 2

Iqersy Wi IR % fafus yarl &t = s
ol argE 91 e Ft i gimar S gt
AT |

SURITEl @t Ry ST g gEEE &
3 INRl &% AW fafaa |

& fau ga1, & 3fea yer = fafew)

TEE! 1 9R "gayul Rl &1 gt a6
T ARR H faeel & 98 Sl TR Hifae |

e a9 Fresor fafy #) SRER W
HIfAT |
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(b) W (edible) e F1 hepa FoN T w5
garR?

7. (a) b T foeR wE Yt A wETORA RIER 5
Hifg |
(b) IE I TEATE F W Tl @ H GEA@d 5
R FHifeg |

8. (a) IS W T % forw B A g 3@ A R? 144
ISE 1 T ! IR W qu fRel & T ferfaa )
(b) T wri &t 9fd e 5x1=5
() e 100 I Tl § Pk
e Bt 7
(i) TN IR H AeE IR A
GEIk
(iii) Sret § e g
2! |
(v) faereT sk , o9 % & &
g
(v) Ggfea omer ¥, ArmrEl & fog, wfd
=i vfa fea, I & 991 1 STavgehdl
T el R
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