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DIPLOMA IN VALUE ADDED PRODUCTS
0 FROM CEREALS, PULSES AND OILSEEDS
n.0	 (DPVCPO)

00	 Term-End Examination
June, 2010

BPVI - 036: PROCESSING OF PULSES
AND OILSEEDS

Time : 2 hours Maximum Marks : 50•

Note : Attempt any five questions. All questions carry equal

marks.

1.	 (a) Write short note on any five of the following :
1x5=5

Nitrogen Fixation

Drying

Organoleptic properties

Seed treatment

Composition of pulses

Weeding practices

Blanching

Write the physical properties of gram.

Why pulses are important in vegetarian 	 3
diet ?
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2. Differentiate between Home scale and 3
Commercial scale methods of pulse milling

Explain with the help of flow diagram the 5
Dry method of milling of pulses.

(c) List four soy based food products. 2

3. Why polishing is required in Dal. List the
method of dal polishing ?

2+2

List the major soy bean producing country
in the world.

3

(c) Why only properly processed soy bean
should be used as food ?

3

4. (a) Write the commonly grown cultivars of
pulses in India.

2

(b) Discuss in brief about protein Diegestibility
corrected Amino Acid Score.

3

(c) What do you understand by soy flour ? List
the types of soy flour.

3+2

5. Define mechanical oil expression. List types
of mechanical oil extraction methods also.

2+2

Explain the importance of oilseeds in
human diet ?

3

(c) List the major oilseed producing states in 3
India.
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6.	 (a) How pre-treatments help in oil 	 3
extraction ?
What do you understand by deoiled cake
and how it is utilized ?
Explain in brief refined vegetable oil. 3

	

7.	 (a) What is the composition of groundnut oil ? 	 3
Why soy bean is immediately dried, if 	 3
moisture content is more than 14% after
harvesting.
What role does oil play in a human body ? 2+2
List the major oilseeds grown in Via.

	

8.	 (a) Describe cleaning of oilseeds ? How a screen 1+4
air cleaner cum grader works ?

(b) Fill in the blanks :	 1x5=5
Pulses are important source of
	  . (protein/ vitamins)
Oil content of soy bean is in the range
of 	 . (20%/30%)
Soy bean contains
protein. (30%/40%)
In general, pulses contain 	
% of protein per 100 gm. (20 to 28/
30 - 32).

(v) In wet method, pulses are soaked in
water for 	  . (6 - 10 hr/2 -
8 hr)
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1.	 (a) iii-irofigo **cirri TiOq 4*z Mra-R :
1x5=5

1 l41l Al ftxT47111

Tab 1

(Organoleptic) 7144

A-1 	 di-1111t

1,1*-A4 (Composition)

(Weeding) 744 .41. ogavt

4-4-&*-{v1

(h) (gram)	 itraT 7%114	 tilaR I 2

(c) 3aTrUK	 qi(.1 4^0	 t?
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2.	 (a)	 qM qrili	 sk 14-n4	 att culuif;tot 	 	 3

flft1711	 TcrEe 41--4R

siccil fdfiT	 maw-aThl	 5

	  1:W 417g1

	  airtITITff tg lsi "Tecigl	 ta	 A-ffriRt	 2

	

3.	 (a)	 q io * 	 TITTOT a)(11 ail ‘./(	 	 t? qtc-r 2+2

fqfiT t *IQ A-4r4R

fq74	 Q q 1411 dt4 11q1 alrlTriFf 	 	 3

A-IT-4R I

441 fiv-i,.a.r..4ff	 14 .51--(4ffff 41 ,41,41-i Wit '41-49'	 3

wilit rch q l 	 WrgR?

	

4.	 (a)	 ITRU	 glrl t. kw-H-4 .-tr "4 3 1 IR .W4 11(1	 2

4-‘71 	titiR1

4171chlillAftrd 7r11-91 31Wf i447 (	 -11	 3

Tikltr	 *of wir-4R

	 awl .14 3lizi fir ITTA ? 	 aim 4. 3+2

f+74:11	 101 WirK I

	

5.	 (a)	 zr1T-IW tO. afiraif	 (expression) Vi itlitsfff 2+2

Wir-4R I trtiw4.a. ritchtfut -NW* 51444 4

11.11:01.-.44 4NR'
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	  3ir47 4 filmii* &wet Tcriz	 I	 3

ITTO 4 rimi 3ckilq -1 g irl311:1Et 117z11	 tvi	 3

A-41-4R I

	

6.	 (a) cc	 ri tch tfu i 4 14-34"clIt rehti 	 	 t?	 3

	(deoiled) (g r1-1 (cake) t 31 4zIT Viz174	 4

t?	 dklq)11*14fcbil ,711c11 t?

trftEyff 	 	 *kg qu	 -W-4R I	 3

	7. 	 (a) 4 	 ItzliA7 (composition) Azif
	

3

t?

ctleti "AK	 4 .111-	 TWIT 14% '4	 3

alfETW 	 occtiri 4:41 tying 	

t?

TER4 t '4 -a.0 a 1T if-grwr ?Tim t? ITRu 4 2+2

31 11W4 clic4 Alpf R-100 kt11 -4-4TR

	8. 	 (a)	 TIM-tit-14 4* ceii(NI WAR I	 t-zi	 1+4

M retriit	 11,	 *-14 WrIT chtkil t?
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(b) tTb TEIT91	 wriqR :	 1x5=5

(i)	 q I	 	  (14tel/	

Tr-fffvf 19-)ff ti

1.11 -r	 TFTAT 	

(20%00%)	 tal ti

	 -r	 (30%/40%)

	 t I

II 11I 4'FT 14, qizif 4, lit no -um u'ld1.-1

	  % (20 t 28/ 30 - 32)

	 ti

(v)	 	  icifiT 4, gird	 	  (614

10Q/2 14 8 1311)*RiVIT91 fliThWt

wmti
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