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DIPLOMA IN PRODUCTION OF VALUE

1~ ADDED PRODUCTS FROM CEREALS, PULSES

5 AND OILSEEDS (DPVCPO)
- Term-End Examination
<.
June, 2018
BPVI-035 : PADDY PROCESSING
Time : 2 hours Maximum Marks : 50
Note: (i) Attempt any five questions.
(ii) All questions carry equal marks.
1. (a) Describe the quickest methods of raising 5
paddy nursery.
(b) What is parboiling ? List the advantagesof 5
dry heat parboiling.
2.  Describe the factors affecting the milling quality 10
of paddy. ‘ .
3. (a) Write the Henderson equation used to 5
_represent equilibrium moisture content and
express each term with unit.
(b) Explain the effects of drying on grain 5
quality. :
4. (a) Differentiate between bag and bulk storage 5
of food grains.
(b) Differentiate between sorting and grading. 5
BPVI-035 1 _ P.T.O.



Describe process of dehusking of paddy 5
using centrifugal sheller. :
Define fortification and list different 5
methods of fortification of rice.

6 (a) What are the industrial applications of rice 5
flour, explain.
(b) Describe the nutritional properties of rice 5
bran.
7 (a) What are the uses of rice bran for human 5
food, explain.
(b) Discuss the composition and properties of 5
rice husk.
8.  Write short notes on any five : 5x2=10
(@) Quick cooking rice
(b) Effectiveness of screen
(c) By-products of rice
(d) Drying efficiency
(e) Puddling
(f) Degree of polishing of rice
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