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BPVI-035 : PADDY PROCESSING 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal marks. 

	

1. 	(a) Describe morphological structure of rice 	5 

with a neat diagram. 
(b) What are the different factors affecting 	5 

physical quality of paddy ? 

	

2. 	(a) How you measure the nutritional quality of 	5 
paddy ? 

(b) What are the different methods of soaking 	2 
of paddy ? 

(c) Explain soaking in cold water. 	 3 

	

3. 	(a) Write short note on the following : 	5x1=5 
(i) Fair average quality (FAQ) 
(ii) Swelling ratio 
(iii) Adiabatic conditions 
(iv) Grain viability 
(v) Nutritive value 
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(b) Determine the weight loss after storage if 	5 
60 kg rice grain stored at 20% moisture 
content (Wb) and in store moisture was 
reduced to 16%. 

	

4. 	(a) Explain the different parameters which 	3 
affect the resistance to flow of air. 

(b) List the types of air blowers used in dryers. 	2 

(c) Define the following : 	 5x1=5 
(i) Cooking time 

(ii) Drying 
(iii) Aeration 

(iv) Bulk density 
(v) Scalping 

	

5. 	(a) Explain the advantages of bulk storage over 	5 
bag storage. 

(b) List the factors on which effectiveness of 	3 
hand grading depends ? 

(c) What do you mean by power factors ? 	2 

	

6. 	Differentiate between any five of the following : 
(a) Up land and low land ecosystem 	5x2=10 

(b) Root system and shoot system 
(c) Thin layer and deep bed drying 
(d) Traditional Rural and improved storage 

structure 
(e) Control and modified storage system 
(f) Rice flour and wheat flour 
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7. 	(a) Describe the operations of modern rice mill 	5 

with the help of neat flow diagram. 

(b) Explain the process of dehusking of paddy 

in centrifugal sheller. 

5 

8. 	(a) What is rice bran oil ? Explain the method 	5 

of solvent extraction. 

(b) What are the important by-products 	5 
resulting after burnt of rice husk ? 
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1. 	(a) 	-cnaci c4 3-11-ftW 	1u -I, 0,41 &IFca 	5 

cr) 	 wlfAR I 

(b) 	Vri 	 9.11fd-W 4,1u1c1711 eh) TITTFTd 
	 5 

Fars goo, 	? 
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5 
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2 
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3 

3. (a) Tf4f Az tfuR : 
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(ii) (swelling) al-TIM 

(iii) 	PAS ( -4-113r0 
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5x1=5 
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(b) 	qrq 60 rch.T. THc 1 	q1-1. 	20% -IH HIAI 	5  

'T itzfiT7 f*-711.  t 	mar t 

au-1 141 t)• 16% nay X31 fq-zrT Trza 	94-zRut 

t czi1 	 tr-A-7 

	

4. 	(a) 	 3fd -5rf-d-Nt-dr ch1 ";1(11Tfq7 	3 

arf~f 7rq-  1,1 TcrE tr--A7 

(b) -qjlzb--* (dryers) 	TT{3T -5rtit 	2 

T& 

(c) td c LIFO-1*M 	: 	 5x1=5 

(i) TrTh.-TE TIR74 

(ii) 7zb-9.  

(iii) i d (T-f1731-  T) 

(iv) T--2..To 	-1 cif 

(v) W-11(1-1 (Scalping) 

	

5. 	(a) 	c T (bag) 9-itiTTJT ctl q(111.4 ?-fit (bulk) iltiTyT 	5 

Tcrg tlf--4 I 

(b) 1 	antTT-4F oil, 1A-17 5 54 f rn1 	3 

591-(fq-di fait{ 	ti 

(c) ria-urf- 	3Trcr err 	? 	 2 
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6. 	3f97 7:97 	(fttlft -4) : 
	 5x2=10 

(a) 	 IT (Up land) t;ci F-9-111-ft=i (low land) 

ITIF7-47 

(b) 	#17T-R 	ftT1:1 

(c) Ltd <=f    ( 	 TEF9.  

(d) -41 (Artch 	ciRM 9.t3R-cri 4(74-11 

(e) f97-1.713-1 

(f) 311-ET 	q -.131-Tal 

7. (a) 	3-1T 	rficiri 	 771-EF- 	5 

7pft -51-d-igt5ir-ci71*'1 

(b) 	(‘'R (speller) 	tT9air ri4qichl 3cIR 	5 

a->1 -5(rwzri cr./ Trzrg 

8. (a) 	L11aCl a,1'1p:ft chi 	 ciCilqch -itch 	ui 	5 

fqfg ailTopg i 

(b) -ciao m1 Ipt ,1(14 .#acL 	Trv&Tcri -3-9-1-m-K 
	

5 
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