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BPVI-035 : PADDY PROCESSING 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. Use of calculator is permitted. 

1. (a) Write short notes on any five of the 
following : 	 5 x1=5 

(i) Dapog method of paddy transplanting 

(ii) Elongation ratio 

(iii) Bleaching 

(iv) Grading 

(v) Drying efficiency 

(vi) Driage 

(b) Write a criteria for rice grading. 	 5 

2. (a) Explain the effect of temperature of water 
on soaking of paddy. 	 5 

(b) Discuss the effect of polishing on nutritional 
quality of polished rice. 	 5 
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3. (a) What is the effect of moisture content on 
storage period of paddy ? 	 2 

(b) What is thin layer drying ? 	 2 

(c) What is fumigation ? 	 2 

(d) Write different types of furnaces. 	 2 

(e) Write the relationship between wet basis 
and dry basis moisture content. 

4. (a) Explain the function of disc sheller with a 
neat sketch. 	 5 

(b) Give a schematic diagram/flow chart for rice 
milling operation. 	 5 

5. (a) What is the difference between sorting and 
grading ? Explain colour sorter. 	2+3=5 

(b) Define fortification of rice. Enlist the various 
methods of fortification of rice. 	2+3=5 

6. (a) Differentiate between bulk storage and bag 
storage. 	 5 

(b) Enlist different types of dryers. Explain 
re-circulatory type batch dryer. 	2+3=5 

7. (a) Convert 25% wet basis moisture content 
into dry basis moisture content. 	 2 

(b) In an experiment, 200 g of paddy was 
dehusked in rubber roll sheller. 55 g of husk 
and 20 g of broken rice were obtained. 
Calculate the percentage of broken contents. 	4 

(c) What is rice puffing ? Explain sand puffing 
for rice. 	 1+3=4 
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8. (a) What are the different products that are 

prepared from rice ? Give flow chart for 

preparation of `idli'. 	 2+3=5 

(b) Fill in the blanks : 	 5 x 1=5 

(i) Generally paddy is harvested at 

	 moisture content. 

(ii) Air puffing of rice needs 	°C 

temperature. 

(iii) Safe storage moisture content for one 

year storage of paddy is 	%. 

(iv) Transplanting paddy in 1 ha area 

needs 	m2 nursery. 

(v) The whole brown rice kernels having 

length of 	mm or more, are 

categorized as extra long. 
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