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INSTRUCTIONS: Answer question one and any other two questions 
		   
		
QUESTION ONE (30 MARKS)
a) Define the term conditioning.  Explain the moisture gradient in conditioned grain (4 Marks)
b) Briefly explain the differences between the following:				    (4 Marks)	
i) Strong wheat and weak wheat
ii) Hard wheat and soft wheat 							
c)  Explain the types of wheat that are used for bread and biscuit making		(2 Marks)
d) Outline the factors that may lead to damage of grains during storage		(5 Marks)
e) Define the following terms used in flour milling operations 			(5 Marks)
i) Feed 
ii) Break stock
iii) Break release
iv) Overtails
v) Tins
f) Explain the purposes of steeping maize during wet-milling process		(5 Marks)
g) Explain the aim of decortications and how it is achieved in sorghum and millet processing
(3 Marks)
h) Outline  two uses of starch								(2 Marks) 

QUESTION TWO (20 MARKS)
Discuss the occurrence of carbohydrates and lipids in cereal grains		 	(20 Marks)

QUESTION THREE (20 MARKS)
a) Discuss the biochemical changes that take place during grain storage  		(10 Marks)
b) Briefly discuss the principles of cleaning of cereal grains using wheat grain as an example										(10 Marks)
QUESTION FOUR (20 MARKS)
a) Discuss the enzymatic production of pure crystalline glucose from wet-milled maize starch  
										(10 Marks)
b) Briefly describe the byproducts of wet-willing of maize and their industrial uses (5 Marks)
c) What do you understand by the term ‘parboiling’ in rice processing?  Outline its advantages 
										(5 Marks)
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