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DIPLOMA IN VALUE ADDED PRODUCTS FROM 
CEREALS, PULSES AND OIL SEEDS 

(DPVCPO) 

Term-End Examination, 2019 

BPVI-035 : PADDY PROCESSING 

Time : 2 Hours] 	 'Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

(a) What are the factors affecting the cooking quality 

of paddy ? 	 [5] 

(b) Describe the BIS standards for quality of Paddy 

and Rice. 	 [5] 

2. (a) 	What is soaking of paddy ? Tabulate the soaking 

time and temperature relationship for paddy. 

[2+3=5] 

	

(b) 	Describe the Henderson equation used for 

equilibrium moisture content. 	 [5] 

3. (a) 	Differentiate between thin layer and deep bed 

drying. 	 [5] 
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(b) 	What is drying efficiency ? Discuss the factors 

affecting it ? 	 [2+3=5] 

4. (a) 	What is boiler ? Describe its working principle.[5] 

(b) 	Discuss the defects in the traditional grain 

storage structures. 	 [5] 

5. (a) 	Write the factors affecting effectiveness of hand 

grading. 	 [5] 

(b) 	How does a rubber roll sheller work ? Describe 

the factors affecting effectiveness of the sheller. 

[5] 

6. (c) 	Differentiate between ordinary milled and 

quick-cooking rice. 	 [5] 

(b) 	What are the applications of rice flour in food 

industry ? 	 [5] 

(a) Describe the important properties of rice bran.[5] 

(b) Write the composition and properties of Rice 

husk. 	 [5] 
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8. 	Write short note on any four of the following :[4x2.5=10] 

(a) Gelatinization temperature 

(b) Deacidification 

(c) Fumigation 

(d) Broken rice 

(e) Scalping 

x 
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[4x2.5=10] 
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