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Question Paper 

   
Module 2: Wheat and the Screenroom 
Date: 
22 September 2020 

Time: 
09:30 – 11:30 

Duration: 
2 hours 

 
You should have the following for this examination:  answer book, pencil, pen and ruler. 

All questions carry equal marks.  The maximum marks for each section within a question are shown. 
Answer ALL EIGHT questions, starting each new question (1-8) on a new page of the answer book. 

1. a) Sketch and label a wheat floret, showing both sets of reproductive 
        structures. (6 marks) 
 
 b) Describe briefly the pollination and fertilisation of a wheat plant. (4 marks) 
 
 c) List FOUR factors that affect the growth of the wheat plant. (2 marks) 
 
 
2. a) Describe briefly these fungal diseases of wheat in the field: 

  i)   Deoxynivalenol (DON); (3 marks) 

  ii)  Zearalenone (ZON). (3 marks) 
 
 b) i)   Describe briefly the fungal disease Ochratoxin A (OTA). (3 marks) 

  ii)  State what the levels of OTA in grain depend on. (1 mark) 

  iii) Outline how an overall reduction in the levels of OTA in wheat 
        has recently been achieved. (2 marks) 
 
 
3. a) Sketch and label the main parts of a pneumatic suction plant at wheat 
        intake. (5 marks) 
 
 b) Describe briefly the operation of this pneumatic suction plant. (5 marks) 
 
 c) List TWO advantages of this pneumatic suction plant. (2 marks) 
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4. a) State FOUR reasons why wheat is ‘preliminary cleaned’ on intake. (4 marks) 
 
 b) List FOUR machines usually placed in a preliminary cleaning plant. (2 marks) 
 

c) Explain why it is essential to clean wheat before milling. (6 marks) 
 
 
5.  Sketch and label a simple dry screenroom flow, indicating which 
        principles of separation are used at each stage. (12 marks)  
 
 
6. a) Compare the operation of crescent-bladed and paddle-bladed 
        screw conveyors. (6 marks) 
 
 b) List SIX factors to be considered when deciding on the motor size 
        required for a screw conveyor. (6 marks) 
 
 
7. a) State the TWO main methods of adding water to wheat to achieve 
        optimum conditioning. (2 marks) 
 
 b) List FIVE benefits that correct conditioning of wheat will give to the 
        miller. (5 marks) 
 
 c) Describe briefly why pre-damping of wheat on intake is now 
        less common. (4 marks) 
 
 d) Name the chemical element in damping water that helps to reduce 
        the bacterial count. (1 mark) 
 
 
8. a) With the aid of a sketch, describe the principle and method of 
        operation of an SLS Gravimetric feeder. (9 marks) 
 
 b) List the other THREE types of feeder used in wheat measuring. (3 marks) 
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