
SECTION-A

Note: Multiple choice questions. All questions are 
compulsory  (6x1=6)

Q.1 What is the soaking period of pulses?

 a) 2 to 8 hrs b) 2 to 6 hrs

 c) 2 to 4 hrs d) 1 to 2 hrs

Q.2 What is the role of aspirators?

 a) To remove husk b) To remove bran

 c) To remove germ d) To remove endosperm

Q.3 What is removed during polishing

 a) Husk and Bran  b) Germ and Bran

 c) Bran and Endosperm  d) Endosperm & Husk

Q.4 Durum wheat is suitable for the production of

 a) Pasta b) Biscuits & Cakes

 c) Cakes d) Bread
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Q.15 What do you mean by anti nutritional factors? 
Explain their role in cereals and pulses.

Q.16 What are the types of rice? Explain.

Q.17 Explain malting process in brief.

Q.18 Define the term degermination.

Q.19 What are the quality requirements of wheat?

Q.20 What are the advantages of parboiling of rice?

Q.21 What are the factors affecting the quality of rice?

Q.22 Define extrusion cooking. Give the examples of 
extruded products.

SECTION-D 

Note: Long answer type questions. Attempt any two 
questions out of three questions. (2x8=16)

Q.23 Define pulses and their milling process in detail.

Q.24 Explain all the varieties of wheat in detail with neat 
and clean well labelled diagram.

Q.25 Explain the milling process of corn in detail with its 
advantages and disadvantages.
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Q.5 Which of the components is reduced when pulses are 
soaked?

 a) Phytic acid b) Nitric acid

 c) Potassium oxide d) Nitrous oxide

Q.6 The sprouted dry barley is known as _____.

 a) Dry bean b) Syrup

 c) Beer d) Malt

SECTION-B 

Note: Objective/ Completion type questions. All questions 
are compulsory.   (6x1=6)

Q.7 What is de-husking?

Q.8 Name two types of corn.

Q.9 Name any two breakfast cereals.

Q.10 The vitamin content of pulses _____ upon 
germination.

Q.11 Botanical name of rice is _____.

Q.12 Pulses and ragi are the varieties of ______.

SECTION-C 

Note: Short answer type questions. Attempt any eight 
questions out of ten questions. (8x4=32)

Q.13 Differentiate between conditioning and tempering.

Q.14 Explain the pre treatment process of pulses.
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