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 BPVI-035  

DIPLOMA IN PRODUCTION OF VALUE ADDED 

PRODUCTS FROM CEREALS, PULSES AND 

OILSEEDS (DPVCPO) 

Term-End Examination 

June, 2022 

BPVI-035 : PADDY PROCESSING 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. (a) Discuss the physical and mechanical 

properties of rice. 5 

(b) What is degree of polish in rice milling ? 

Explain.  5 

2. (a) Explain the process of calculation of water 

requirement in soaking during parboiling of 

paddy. 5 

(b) Write the Henderson equation used for 

equilibrium moisture content and describe all 

its terms. 5 

3. (a) Briefly describe drying of parboiled paddy. 5 

(b) What is drying efficiency ? Discuss the factors 

affecting it. 5 

4. (a) Discuss water softening technology. 5 

(b) Differentiate between traditional rural and 

improved grain storage structures. 5 
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5. (a) Classify the graders and sorters on the 

basis of their principle of operation. 5 

(b) Discuss the working principles of horizontal 

abrasive polisher of rice. 5 

6. Explain basic rice milling processes with the help 

of flow diagram. 10 

7. (a) Discuss the important properties of rice 

bran. 5 

(b) Explain fluidized bed gasification. 5 

8. Write short notes on any four of the  

following  : 42
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(a) Gelatinization Temperature 

(b) Milling Yield of Rice 

(c) Fumigation 

(d) Ready-to-eat-cereals 

(e) Transplanting of Paddy  
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 ~r.nr.dr.AmB©.-035  

AZmOm|, Xmbm| Ed§ {VbhZm| go _yë`g§d{Y©V CËnmXm| Ho$ CËnmXZ 
_| {S>ßbmo_m (S>r.nr.dr.gr.nr.Amo.) 

gÌm§V narjm 

OyZ, 2022 

~r.nr.dr.AmB©.-035 : YmZ àg§ñH$aU 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. (H$) Mmdb Ho$ ^m¡{VH$ Ed§ `m§{ÌH$ JwUm| H$s MMm© H$s{OE & 5 

(I) Mmdb {_brH$aU _| nm°{be H$s loUr Š`m h¡ ? 
ì`m»`m H$s{OE & 5 

2. (H$) YmZ H$mo hëH$m C~mbZo Ho$ Xm¡amZ {^JmoZo Ho$ {bE Ob 
Amdí`H$Vm H$s JUZm H$aZo H$s à{H«$`m H$s ì`m»`m 
H$s{OE & 5 

(I) g§VwbZ AmÐ©Vm H$s _mÌm Ho$ {bE BñVo_mb {H$`m OmZo 
dmbm h|S>agZ g_rH$aU {b{IE Am¡a BgHo$ g^r nXm| 
H$m dU©Z H$s{OE & 5 

3. (H$) hëHo$ C~bo Mmdb Ho$ ewîH$Z H$m g§jon _| dU©Z 
H$s{OE & 5 

(I) ewîH$Z j_Vm Š`m h¡ ? Bgo à^m{dV H$aZo dmbo 
H$maH$m| H$s MMm© H$s{OE & 5 

4. (H$) Ob _¥XþH$aU àm¡Úmo{JH$s H$s MMm© H$s{OE & 5 

(I) na§namJV J«m_rU Am¡a CÞV AZmO ^§S>maU g§aMZmAm| 
_| A§Va ñnï> H$s{OE & 5 
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5. (H$) J«oS>am| Am¡a N>±Q>mB© `w{º$`m| H$mo CZHo$ g§MmbZ Ho$ 
{gÕm§V Ho$ AmYma na dJuH¥$V H$s{OE & 5 

(I) Mmdb H$mo j¡{VO aJ‹S>erb nm°{be H$aZo dmbo `§Ì H$s 
H$m`©àUmbr H$s MMm© H$s{OE & 5 

6. Mmdb {_brH$aU H$s _w»` à{H«$`mAm| H$s àdmh-AmaoI H$s 
ghm`Vm go ì`m»`m H$s{OE & 10 

7. (H$) Mmdb Ho$ MmoH$a Ho$ _hÎdnyU© JwUm| H$s MMm©  
H$s{OE & 5 

(I) ÐdrH¥$V g§ñVa J¡grH$aU H$s ì`m»`m H$s{OE & 5 

8. {ZåZ{b{IV _| go {H$Ýht Mma  na g§{jßV {Q>ßn{U`m± 
{b{IE : 42
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(H$) {Obo{Q>ZrH$aU Vmn_mZ 

(I) {_brH¥$V Mmdb H$s àm{ßV 

(J) Yy_rH$aU 

(K) VËH$mb ImZo `mo½` AZmO 

(L>) YmZ H$s amonmB© 


