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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) Mention the physical and mechanical 

properties of pulses. 2 
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(b) What do you mean by pulse milling ? What 

are the different methods of pulse milling ? 

Explain any one method in detail. 8 

2. (a) Describe the machines used for rolling 

Papad.  4 

(b) Describe Bengal gram milling with the 

help of a flow diagram. 6 

3. (a) Write the uses of oilseeds. 2 

(b) How is deoiled cake utilized ? 5 

(c) Explain in brief screen air cleaner-cum- 

grader. 3 

4. (a) Give the general outline of soybean food 

use based on classification of oil and food 

beans.  4 

(b) Describe the preparation of medium fat soy 

flour and defatted soy flour. 6 

5. Explain in detail the manufacture of soy based 

bakery products. 10 

6. (a) How do pretreatments help in oil 

extraction ? Explain these operations in 

brief.  5 
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(b) Name the mechanical oil extraction 

methods. Explain any one method in detail. 

5 

7. Write short notes on any four of the following : 

2  each 

(a) Drying of oilseeds 

(b) Cleaning and dehulling of oilseeds 

(c) Soy nuts 

(d) Splitting of pulses 

(e) Drying of pulses 

8. Define polishing of pulses. Write its 

advantages. Discuss different methods of 

polishing of pulses. 10 
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