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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

2 (DPVCPO)
2 Term-End Examination
o June, 2015
BPVI-036 : PROCESSING OF PULSES AND
OILSEEDS
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

2. (a)
(b)

3. (a)
(b)
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Discuss the Food value, Natural benefits and
curative properties of pulses. 5x2=10
Discuss in brief the Agronomical practices
employed for cultivation of pulses.

Describe the “Wet milling process” of pulse
milling. 5x2=10
What do you understand by polishing of
pulses ? Describe any one method of pulse
polishing.

With the help of suitable flow diagram,
describe the process for Bengalgram
(Chana) milling. 5x2=10
Describe in detail the process of BESAN
manufacture from Bengalgram/Chana dal.
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(b)

8.  Write short notes on any four :

(a)
(b)
(©)
(d)
@)
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What do you understand by protein
digestibility of soy proteins ? Name one
anti-nutritional factor which affects the
protein digestibility.

Discuss the methods of improving protein
digestibility. What is protein efficiency
ratio ? Also discuss functional properties
of soy proteins.

What do you understand by different types
of soyflour ? What are the methods of
processing soybeans for obtaining full fat

soyflour ? 5x2=10

Discuss in detail one method of preparation
of full fat soy flour. List the uses of full fat
soy flour in Indian diet.

Discuss the importance of soy
supplementation in bakery products.
Describe in detail about soy fortified biscuits,
soy fortified cake and soy supplemented
Bread and Bun. Give the process of their
preparation/manufacture.

What is the importance of oilseeds in
human diet ?

List the six main oilseed crops grown in
India. Give oil content and percentage
composition of all six in tabular form.

Uses of linseed oil

Mechanical oil expulsion

Agronomical practices for Oilseed
Cultivation

Importance of protein in human diet
Screen Air Cleaner-Cum-Grader

212x4=10
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