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BPVI-035 : PADDY PROCESSING
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Note : Attempt any five questions. All questions carry equal
marks.

1. (a) What do you understand by the term 5
‘Puffing of Rice’ ?

(b)  Describe different methods of Puffing of Rice 5

grains.
2.  (a) Namefivenutrientsavailable in Milled Rice. 5
(b) Describe in brief how you will measure the 5
milling quality of Paddy.

3. (a) List the cooking quality characteristics of 5
rice.

(b) Differentiate between thin layer and deep 5
bed drying. What do you mean by
intermittent drying ?
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4 (a) Describe CFTRI method of Parboiling of 5
paddy.
(b)y If a bag of rice weighing 180 kgs is stored at 5
20% moisture content (wb) and is reduced
to 10% moisture content (wb) after
sometime. Find the loss of weight of Rice.
5 (@) Describe in brief the technology for 5
softening of water for Boiler.
(b) Name a few mountings and accessories of 5
Boilers.
6 (@) Describe the merits and demerits of bag 5
storage and bulk storage of food grains.
(b) What 1is controlled and modified 5
atmosphere storage ?
7 (a) Draw a flow diagram of a Rice Milling Unit. 5
(b) List important by-products of Rice Milling 5
and also list the uses of Rice Bran.
8.  Write short notes on any five : 2x5=10
(a) Rice Husk as Fuel
(b) Psychrometric Chart
(c) Uses of Rice Starch
(d) Colour Sorter
(e) Pusa Bin
(f)  Rodenticides
(g) Rubber - roll dehusker
(h) Canned Rice
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