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Note :  Attempt any five questions.  All questions carry equal

marks.

1.  (a)
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Write short note on any five of the

following : 5x1=5
(i)  Conditioning time in grain milling

(i)  Crude fibre

(iii) Augers/ conveyors

(iv) Coarse grains

(v) Germ

(vi) Milling capacity

Differentiate between Rotating Magnet and 2
Stationary Magnet used in grain separation.

List the various airrangements of rolls in a 3
roller mill.

What are the main purposes of wheat 4
washing ?

Enumerate the principle of operation of 2
Brain finisher ?

What are detachers ? List the different type

of detachers in grain milling. 2+2
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3. (a) Whatis plansifter ? List the different types
of plansifters. 242

(b)  What are the different factors which 4
influence the Hectolitre weight of grains ?

(¢} Why water addition to wheat is necessary 2
before milling ?

4. (a) Whatarethe advantages and disadvantages 5
of concrete silos ?
(b) Explain the various methods used for 3
controlling the infestation in wheat.
(c) What is the working principle of a grain 2
mixer ?
5. (a) Calculate the amount of water to be added 5

to 2 kg of wheat having 12% (wb) moisture
to bring the same to 15% (wb) moisture.

(b)  What are the objectives of second cleaning )]
of wheat in milling process ?

(c) What are the differences in the different 3
types of rollers used in milling of wheat ?

6. (a) Whatare the different conveyors commonly
used in flour mills ? Explain screw conveyor
in detail ? 243

(b)  What do you understand value addition of
coarse grains ? What are the benefits of
value addition to coarse grains especially in
reference to consumer, processor and
farmers ? 2+3
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7. (a)
(b)

8 (a)
(b)
(©)
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Why coarse grains are not being accepted
by entire section of population, discuss in
detail ?

What is the need of milling of coarse grain ?
Explain the concept of milling in detail ?

How cleaning of maize is simple than
cleaning of wheat ?
What are the different objectives of wet

milling of maize ?

What do you understand by maize

Y )
processing ? List the some important uses
of maize.
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