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BPVI-035 : PADDY PROCESSING 

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 

(ii) Swelling Ratio 

(iii) Rejection Limit 

(iv) Scalping 

(v) Glutelin 

(vi) Root System 

2. 

(11) 

(a)  

(b)  

Describe morphological, structure of rice 

with neat diagram? 

How you measure the protein content of 

paddy? 

Describe nutritional composition of rice 

5 

2 

3 
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(c) Explain in detail rice classification according 	5 
to the length of whole brown rice grain? 

	

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

(a) Up land and low land Ecosystem 

(b) Cold and Hot water parboiling 

(c) Grading and Sorting 

(d) Control and Modified Storage System 

(e) Gasification and Pyrolysis 

(f) Rice chips and Potato chips 

4. (a) Will increase in degree of polish increase 	3 
the nutritional properties of rice? Explain. 

(b) 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%. 

5. (a) Define the following 	 5x1=5 

(i) Bulk density 

(ii) Adiabatic condition 

(iii) Cooking time 

(iv) Grain Viability 

(v) Power factor 

	

(b) What do you understand by storage losses? 	2 
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(c) List the three important control objectives 
	

3 

involved in effective post harvest grain 

management? 

6. 	(a) What are the different characteristics when 	3 

are based on Cleaning, sorting and final 

grading? 

(b) Explain the rice milling operations with the 	5 

help of neat diagram? 

(c) Explain the principle of operation of an 	2 

induction motor? 

7. (a) What are the methods used to grade milled 	3 

rice? 

(b) What is the working principle of vertical cone 	2 

polisher? 

(c) What are the unit operations in operations of 	5 

quick- cooking rice? 

	

8. (a) What do you understand by Indian Madhu? 	3 

(b) Explain the composition of Rice Bran? 	 3 

(c) Why rice husk , be used as insulating 	4 

material? 
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(() qR 60 	W).  20% .1 Thal 
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Trzrr 
i4) (-17) 16% cis 	ci itZiT 
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5. 	(~) 
	

4-1 RI 	 co) trftiffiro- 
	 5x1=5 

(i) 

	

0. -11 RA? (Teftsli) 	 

(iii) qq) 	\99KA 

(iv) 	 (grain) 1r49.&91:1UT 

(v)  

(4) 
	

arfttil 	31-N cm! Tuff-0-  t? 
	 2 

(IT) glift  	TOT-ff '1011 	1d clk 
	3 

	

fzi-Au►  .u-q-kvt 4 	64-11 	

	

6. 	M 	 165t- 	34-fa-# ;)-rirtwRIT 	3U 1T 
	3 

trR-  fd-Pr9.  fUtiolq 	 7ir t? 

(M)  	 LIPT41(1' ► 	 -%f 
	5 

'161t101 	WSE 'efr.-7 I 

(TT) 	 (induction) "Ph—d7 	q 
	 2 

Tcrtz 
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• 
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3 
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3 7. (milled) milcid c.61 	vz--pT 

ferzff cA.-r A t? 

	

3TW97 	Ic1) (cone) "crTiN Th-T ch ulcotql 
	 t? 

	

(TO *itqt 	. `"f zrWit (Quick cooking rice) 
*4.4 t4R-ci ► d-i 4-1 t 

8. TRJ 	31-rcr ctqf 	t? 

	

-,41(t) 	4)) Ta-tz 

I ci 	d 	1 ler4 r vq1-Tr faErt?-ft TIPTth 

	

4 	f+--zfr 	.q-rf0 

* * * 
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