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1. (@) | Explam the follow;ng terms brietly : ) : S .5><2=10
| 0] | Pearled Barley | o
@) Pufier
(7)) Scourers
(ivy Protein isoI‘gtes; Lo

'(-v)' Corn flakes.” .

(h) Parbo:lmg 1mproves the nutrmonal and mllhng quality. Justlf). 5
2. (o Expiam mlllmg of rice by solvent extraction method. 10
(5) Discuss the domestic processing of sorghum. ' 5
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(¢)  Explain the technology of corﬁ flour production by wet milling. - 10
Egplain tlhe p[:océlss éf stabilization and kiln drying witrh respect o o.at milling. -5
{a) ‘ Hlustrate the roller mili operalmn for wheat mtllm;, hlghllghtmg 1mportanl points. ]0
| (" Make on]v the ﬂow chart of. (h“_yr milling of pulses. . ' ) 5
(a) .Differént'iate betWeen 'p1'bduc-tion of beer and wine. | . -7 | - 7
‘Make cm]y the ﬂow chart of mechamcal e\(tracuon of il from coltonseed hlghlightmg
1mpchanlp0mts o B ' ) o o 8
)] _WhatAis e.-\"t_rusior_-x.'t'ci:_chnol-q_gy"é Explain it usiﬁg _défatled ‘soy ﬂo.u'r as _starlin:g'
- macrial n - E o | e B 248 .
(b). Elaborate the malting fnr‘Qéess éf Barley usirig flow -chart only. S - 5
Write short 11ote§ on any three : - - o 3‘><5=1.5
-(a) Uses of Rye
(b) Pearling and Polishling ConesA '
Patent Flour
_A(d) Improving Agents- |
(g) Bran as a hy-product_..
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