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DIPLOMA IN VALUE ADDED PRODUCTS FROM
CEREALS, PULSES & OILSEEDS

Term-End Examination
June, 2014

BPV1-035 : PADDY PROCESSING

Time : 2 hours Maximum Marks : 50

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

1. (a) Write short note on any five of the 5x1=5

following:

(i) Drying Efficiency
(i) Swelling Ratio
(iii) Rejection Limit
(iv) Scalping

(v) Glutelin

(vi) Root System

(b) Describe morphological, structure of rice S
* with neat diagram?

2. (a) How you measure the protein content of 2
paddy?
(b) Describe nutritional composition of rice 3
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(c)

Explainin detail rice classification according 5
to the length of whole brown rice grain?

3. Differentiate between any five of the following 5x2=10

(2)
(b)
(©)
(d)
(®)
®

4. (a)

(b)

(b)
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Up land and low land Ecosystem

Cold and Hot water parbbiling

Grading and Sorting

Control and Modified Storage System

Gasiﬁcation and Pyrolysis

Rice chips and Potatolchips

Will increase in degree of polish increase 3
the nutritional properties of rice? Explain.

Determine the weight reduction after 7
storage, if 60 kg rice grain were stored at

20% moisture content (Wb) and in store
moisture reduced to 16%.

Define the following \ 5x1=5
() Bulk density

(i) Adiabatic condition

(i) Cooking time

(iv) - Grain Viability

(v)  Power factor

What do you understand by storage losses? 2
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(c)

6. (a)

(b)

(©)

(b)

©

(b)
(c)
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List the three important control objectives
involved in effective post harvest grain
management?

What are the different characteristics when
are based on Cleaning, sorting and final
grading?

Explain the rice milling operations with the
help of neat diagram?

Explain the principle of operation of an
induction motor?

What are the methods used to grade milled
rice?

What is the working principle of vertical cone
polisher?

What are the unit operations in operations of
quick- cooking rice? '

What do you understand by Indian Madhu?
Explain the composition of Rice Bran?

Why rice husk.be used as insulating
material?
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S= 9 (upland) 7@ =7 4 (low land)
BIRGES

ofa wd T S ST
sofiepeor (IRET) vd BT
ford=ror vd uRafda deroT ugfa
TR Td A9 qECTT

¥ad & fawt ud 3re] & RIs

Fg7 diforer & N A oA |, 9ad @
NS T g SAN? W BT |

5x2=10

P.T.O.



(@)

(@)

BPVI-035

2 §Y (milled) am@a@ @ AR H wgR
faferat ®= € 27

aERR Wg  (cone) UfeRR W BRIEN
fogia @ &7

TEYT el @ UHTg (Quick cooking rice) B
uRererl ¥ Ao g uReTer B | &

SR Ay & W9 Fan s 87
e B ABY B FAG B L B |

araer @ R b1 TAT g a @
w0 A @ fear S ARy |

* kK




	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7

