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 BPVI-035  

DIPLOMA IN PRODUCTION OF VALUE ADDED 

PRODUCTS FROM CEREALS, PULSES AND 

OILSEEDS (DPVCPO) 

Term-End Examination 

December, 2021 

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 

grain with the help of a diagram. 5 

(b) Explain the factors affecting cooking quality 

of rice. 5 

2. (a) How will you determine water requirement 

for parboiling of paddy ? 5 

(b) Differentiate between absolute and relative 

humidity. 5 

3. (a) Explain the importance of water softening 

technology in boiler. 5 

(b) What is drying ? Write its advantages. 2+3 
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4. (a) Write the different steps to be taken to 

ensure cleanliness and hygiene in the grain 

store. 5 

(b) Describe the principles of operation and 

adjustments of a cylinder separator in a rice 

mill. 5 

5. (a) What are the common devices used for 

transmitting mechanical power in rice 

milling machines ? 5 

(b) Explain the modern milling technology of rice 

with the help of a neat diagram. 5 

6. (a) What is puffing ? Enlist different methods of 

puffing of rice. 2+3 

(b) Explain the process of manufacturing of rice 

flour. 5 

7. (a) Describe the solvent extraction method used 

for rice bran oil. 5 

(b) What is rice husk ash ? Write the composition 

of rice husk ash. 2+3 

8. Write short notes on any four of the  

following  : 42
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(a) Rice Ecosystem  

(b) Rice Husk 

(c) Dew Point Temperature 

(d) Drying Efficiency 

(e) Fortification of Rice 

(f) Gasification of Rice Husk 
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 ~r.nr.dr.AmB©.-035  

AZmOm|, Xmbm| Ed§ {VbhZm| go _yë` g§d{Y©V CËnmXm| Ho$  
CËnmXZ _| {S>ßbmo_m (S>r.nr.dr.gr.nr.Amo.) 

gÌm§V narjm 

{Xgå~a, 2021 

 

~r.nr.dr.AmB©.-035 : YmZ àg§ñH$aU 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. (H$) Mmdb H$s AmH¥${V{dkmZr g§aMZm H$m AmaoI H$s 
ghm`Vm go dU©Z H$s{OE &  5 

(I) Mmdb H$mo nH$mZo g§~§Yr JwUdÎmm H$mo à^m{dV H$aZo 
dmbo H$maH$m| H$s ì`m»`m H$s{OE & 5 

2. (H$) YmZ H$mo hëH$m C~mbZo Ho$ {bE Ano{jV Ob H$s 
Amdí`H$Vm H$mo Amn {H$g àH$ma {ZYm©[aV H$a§oJo ? 5 

(I) nyU© Am¡a gmnoj AmÐ©Vm _| A§Va ñnîQ> H$s{OE & 5 

3. (H$) ~m°`ba _| Ob _¥XþH$aU àm¡Úmo{JH$s Ho$ _hÎd H$s 
ì`m»`m H$s{OE & 5 

(I) ewîH$Z Š`m h¡ ? BgHo$ bm^ {b{IE & 2+3 
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4. (H$) AZmO JmoXm_m|/ §̂S>maKam| _| ñdÀN>Vm Am¡a g\$mB© 
gw{ZpíMV H$aZo Ho$ {bE CR>mE OmZo dmbo {d{^Þ H$X_m| 
H$mo {b{IE & 5 

(I) Mmdb {_b _| ~obZ n¥WŠH$maH$ Ho$ n[aMmbZ Ho$ 
{gÕm§Vm| Am¡a g_m`moOZm| H$m dU©Z H$s{OE & 5 

5. (H$) Mmdb {_brH$aU _erZm| _| `m§{ÌH$ e{º$ H$mo hñVm§V[aV 
H$aZo Ho$ {bE Am_Vm¡a na Cn`moJ H$s OmZo dmbr ẁ{º$`m± 
H$m¡Z-gr h¢ ?  5 

(I) Mmdb H$s AmYw{ZH$ {_brH$aU àm¡Úmo{JH$s H$s ñdÀN> 
AmaoI H$s ghm`Vm go ì`m»`m H$s{OE & 5 

6. (H$) \w$ëbm Mmdb Š`m h¡ ? Mmdbm| H$mo \w$ëbm Mmdb H$m 
ê$n XoZo H$s {d{^Þ {d{Y`m| H$s gyMr V¡̀ ma H$s{OE & 2+3 

(I) Mmdb AmQ>m ~ZmZo H$s à{H«$`m H$s ì`m»`m H$s{OE & 5 

7. (H$) Mmdb H$s MmoH$a Ho$ Vob Ho$ {bE Cn`moJ _| bmB© OmZo 
dmbr {dbm`H$ {ZîH$f©U {d{Y H$m dU©Z H$s{OE & 5 

(I) Mmdb H$s ^ygr H$s ^ñ_ Š`m h¡ ? Mmdb H$s ^ygr 
H$s ^ñ_ H$m g§`moOZ {b{IE & 2+3 

8. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  
{b{IE : 42
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(H$) Mmdb nm[apñW{VH$ àUmbr 

(I) Mmdb H$s ^ygr 

(J) Amog {~ÝXþ Vmn_mZ 

(K) ewîH$Z XjVm 

(L>) Mmdb g_¥{ÕH$aU 

(M) Mmdb H$s ^ygr H$m J¡gZ 


