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Scction-A (10 Marks, Attempt All)

Questions Marks BTL Mapping

PEO: 1,2,3/CO: 1.3Q1. Enlist the rheological tests performed on wheat dough. (2) 2

PEO: 1,2,4/CO: 1.2,3Q2. What is degree of milling (DOM). (2) 1

PEO: 1,2,4/CO: 2,3Q3. Mention two quality parameters of breakfast cereals. (2) 1

PEO: 5,6/CO:4.5,6Q4. State the importance of amylase in com syrup production.

Q5. Discuss the factors affecting rice yield during milling.

(2) 2

(2) PEO:2,5/CO:2,61

Section B (Attempt any 51 (25 Marks Each) (2QMM)

MappingQuestions
BTL6; PO: 3,4,6/CO: 2,3Describe the milling process of pulses with emphasis on dehusking and

splitting.

Q6.

BTL5;PO: 2,5,6/CO: 3Compare mechanical pressing and solvent extraction in oilseed processing.Q7.
DTL5; PO: 3,6/CO; 3,4Describe the processing steps involved in the manufacture of bread.Q8.

BTL6; PO: 5,6/CO: 3,5Explain in detail the structure and milling of wheat.Q9.

QIO. Briefly explain how analysing physicochemical properties, affect the
behaviour and quality of cereal-based foods.

BTL5;PO; 2.5/CO: 3

Explain the oat milling process and describe how heat stabilization
improves shelf life.

BTL6; PO: 1,2,3/CO: 4,5Qll.

Section- C (Attempt any 2) (25MM)

Questions BTL Mapping

012. Discuss the technolosv of breakfast cereals. Explain the processing steps
involved in puffed rice, flaked rice, and com flakes.
Q13. Describe how production of millets play a significant role in improving
Indian economy also describe technology for milling of millets.

Q14. Describe the extrusion process for wheat-based products. Discuss the
production of pasta and noodles in detail.

Q15. Explain the refining of edible oils with emphasis on degumming,
neutralization, bleaching, and deodorization.	
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