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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS
(DPVCPO)

Term-End Examination
June, 2013

BPVI - 036 : PROCESSING OF PULSES
AND OILSEEDS

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a) Why pulses are important in Indian diet ? 3

(b) What do you understand by the wet method 7
of pulse milling ? Explain the process.

2. What are the different steps involved in commercial 10
pulse milling to obtain polished Dal ? Explain each
step briefly and name the machines to be used for
each operation.

3. (a) What do you understand by different types 2
of soy flours ?

(b) Describe the method of preparation of 8
Full-fat Soy-flour (FFSF).
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4 (a) Give oil content (%) of various oilseeds and 3
their uses.

(b)  Describe briefly the unit operations involved 7
in extraction of oil from oilseeds.

5.  Describe the continuous oil (solvent) extraction 10
method for Soybeans. With the help of
generalized flow chart, explain each step involved.

6. (a) What is the role of extrusion cooking in 4

Soybean processing ?
(b) Give brief description and method of 6
preparation of Soy based extruded products.

7 (a)  Why polishing of dal is done ? Describe 4
briefly two methods of dal polishing
practiced in India.

(b)  What are the bye-products of pulse milling 3
industry ? Give their uses.

(c)  Describe the process of puffing of pulses. 3
Which pulses are used as puffed products ?

8.  Write short notes on any four : 2Y2x4=10
(a)  Drying and storage methods of Soybeans
(b)  Protein efficiency ratio
(c) Papad Manufactiring
(d)  Preparation of Soynut
() Cleaning and grading of pulses
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1. (a) YRAME AER H el i gyl § 2 3
(b) < TR & oA fafy @ oy W owHIR €2 7
gfshat il T wifsu )

2. difera w5 g2 a1 #1 wif| F fou afofsas oa 2o 1
o gffeq fafvs g s 4 87 gas =wu 31 99y
H Ty T R y&® gfiEed & 9ga weil &
= fafEu |

e 31ret & fafie gl @ 39 = ghea § 7 2
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4. (a) fofas fqerel @ ae o190 (%) sisTd sugri 5
& fefaa |
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(b) fooel @ da & fr=du ¥ 9ffad g3 7
el &1 Weg H v HifTe

ey & fou gqa 9o (faamas) f=eao fafu &1 10

Ui FHifee | 3EH Fifed T a1 &l GE=lEd

Al =T T WEAl § T HIT |

(a) AT THwRO # afedyd Fohm &1 gfakt 4
FNR?

(b) Hm=ET " I afgdiyd (extruded) SR 1 Wit 6
foreror wd fafu fafy =1 fafaw

(a) TS T WICATS 0 1 St § 7 WRa ® y=fed 4
[ Tt ki < faferai = warg | oofF s )

(b) T TATE AN & IACARE FEAHE 2 39 STAF 3
fafam |

(c) T & FOmd (puffing) FT Wik =l faf@w) 3
A Sl &1 TAM Boe (puffed) STRI & &9
H e ST 82

foR=l o @ dam ° e fafau 212x4=10
a) T % YEhT Ud YerRW Hi fafeEr
b)  WIEI WarHda A9

)

c) HaE fHi
d) =rare &1 A

(
(
(
(
(e) TTEAl ST WIS Ug UfEm
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