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Note : Attempt any five questions.

1. (a) Write about the importance of pulses in 4
human diet.
(b) Describe the agronomical practices for 6
cultivation of Greengram or moong (Vigna

radiata).

2. (a) Withthe help of suitable flow sheet describe 7
the method of Arhar (pigeon pea) milling
by dry method.
(b) What is the by-product of pulse milling ? 3
How it is utilized ?

3. (a) What is puffing of pulses ? Describe the 5
method of puffing of pulses.
(b) Describe the papad rolling machine 5
developed by C.F.T.R.L, Mysore.
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4 (a) Describe the process for manufacture of 5
soymilk.

(b) Name and briefly describe soybased 5
extruded products.

5 (a)  Give the proximate composition of soybeans 5
and their structural parts.

(b)  What is protein digestibility ? Describe the 5
factors which affect protein digestibility in
soybeans and soybean products. What
treatment or methods are used to improve
protein digestibility ?

6 (a) List unit operations involved in oil 2
extraction from oilseeds.

(b) Briefly describe different oil expulsion 8
methods presently in use.

7. (a) Describe in brief the process of refining 5
vegetable oils.

(b) Explain how the deoiled cake is utilized ? 5

8.  Write short notes on the following : 21x4=10

(a) Drying of pulses

(b)  Blanching of soybeans

(c) Soy fortified biscuits and cakes

(d) Pre treatment of oilseeds for oil extraction.
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