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DIPLOMA IN VALUE ADDED PRODUCTS

00401

FROM CEREALS, PULSES AND OILSEEDS
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Term-End Examination,
June, 2010

BPVI-033 : MILLING OF WHEAT, MAIZE AND

COARSE GRAINS

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a) Explain the working of Beall Degerminator. 6
(b) What do you understand by wheat
: conditioning ? Write the objectives of it. 2+2=4
2. (a) Givethe mainadvantages of roller millover 5
stone mill.
(b) Write the principle of operation of purifier 5
used in wheat milling.
3.  Define the terms : 5x2=10
(a) RTE products
(b) Aspiration
(c) Tempering
(d) Antioxidants
() Reduction roller
4. (a) What is value addition ? Name the value

(b)
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added products which could be prepared
from coarse grains ? 2+3=5

What steps should be taken to make coarse 5
grains shelf-stable.

1 P.T.O.



5. Differentiate : 4x2.5=10

(@)
(b)

(©)
(d)

Milling of wheat vs Milling of oats.

Horizontal stone miller vs Vertical stone
miller.

Disc Detacher vs Impact detacher.
Drying vs Tempering of grams

6. Make the flow chart of wet milling process of 10
sorghum highlighting the important points.

7. (a)

(b)

(b)
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Mention the nutritional properties of coarse 5
grains and their implication on health.

What do you understand by coarse grain
refining ? How it is done ? 2+3=5

What are plaasifters ? Explain the working
of plaasifter during wheat milling. 1+4=5

Give a technical term for the following : 5x1=5

(i) Device for separating mixture of
crushed wheat.

(i) Portion of corn grain rich in oil

content.

(iii) Amount of moisture present in
environment.

(iv) Rollers which break open wheat
kernel.

(v) Process of adjustment of moisture
content of grain for proper milling.
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1. (a)

(b)

2. (a)

(b)

faater (Beall) fasigitr & sy fagia A 6
e FHifT

ﬁ?z % 3TFT (wheat conditioning) § 319

T T ¥ Tu% Sewd fafan) 2+2=4

BRfiasigem i IR faFgEai® 5
TR i)

ﬂ{ﬁmﬁgﬂ?ﬁ@% (purifier) F = 5
¥ fagia =1 fafaw

3. Ta=fafas =i gftnfaa wifse - 5x2=10

(@)
(b)
©
(d)
©
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(a)

(b)

o HaEA F €7 Wi o W fafda fre sm

N Y Hafda 3l & AW fafe ) 2+3=5
Hie 3 & i st dl feR @@+ 5
foT 1 S HEH 33T A H1feT |

R T HIfST 4x2.5=10

(@)
(b)
(©)
(d)

I w1 frewE ok o = fawrd
TR B faer @ &fvs € faer
femn fedmr wd v fed=x

= HT YR TF SHRA

HREH (SAR) it 378 Tafein 9iman 1 ool 96, 397 10
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(@)

(b)

(a)
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T 3 o QAo Tl iR SR Wgds: 5
YU T ST BT |
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TR o € ? € i e o SRA wnferer
¥ FITEHIS H1 U FAT 1+4=5
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(b) Trfafaa & aetent v AT - 5x1=5
() faEt (crushed) % % fasgor i stem F
=l I
(i) HIF (corn) F T H WM fored a7 =t
A T Bt ¥

(iii) RO H for A @l AN

(iv) TR S A FF I (kernel) FT g
A R

(v) Sfed e & foe < =t T it amn
ARG A T AR |

BPVI-033 5



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5

