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BPVI-035 : PADDY PROCESSING 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. (a) Describe five major diseases and pests which 
	

5 
affect paddy production. 

	

(b) What are the factors which affect milling 	5 
quality of paddy ? 

2. (a) Describe cold and hot water parboiling 	5 
methods for paddy. 

	

(b) Describe any three tests for parboiled paddy. 	5 

3. (a) How can you convert the moisture content 	5 
of grain from wet basis to dry basis ? 

	

(b) If a bag of rice weighing 45 kg is stored at 
	

5 
20% moisture content (wb) and is reduced 
to 10% moisture content (wb) after some 
time find the loss of weight of rice. 
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4. (a) List and briefly discuss mechanical devices 	5 
for power transmission. 

(b) Describe a Batch-in-Bin Dryer in brief. 	5 

5. (a) How boilers are classified ? 	 5 
(b) With the help of a table compare an 'Impulse 	5 

Turbine' with 'Reaction Turbine'. 

6. (a) What do you understand by storage losses 	5 
of food grains ? How can these be 
controlled ? 

(b) How do you classify 'graders and sorters' 	5 
on the basis of their grading principle ? 

7. (a) Draw a flow chart of important operations 	5 
in a Modern Rice Mill. 

(b) Describe three rice based products. 	 5 

8. Write short notes on any five : 
(a) Precooked rice cereal 

(b) Drying of seed grain 

(c) Rice Noodles 

(d) Degree of Polish of Rice 

(e) Husk separator 

(f) Brown rice flour 

(g) Anti-nutritional factors in rice brain 

(h) Use of Rice Husk as insulating material 

2x5=10 
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