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Note : Attempt any five questions.

1.  Describe any Four major diseases and pests along 10
with symptoms and control measures which
affect rice production.

2.  What are the factors affecting cooking quality of 10
rice ? Describe in brief each one of them.

3. (a) Describe in brief the importance of 5+5
gelatinization temperature in rice.

(b) | What is the CFTRI method of parboiling,
describe in brief ?
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4. (a) If a bag of rice weighing 90 kg is stored at 5+5
20% moisture content and is reduced to 10%
moisture content after some time. Find the
loss of weight of rice.

(b) What is the relationship between wet basis
and dry basis moisture content ?

5.  Describe in brief the drying of parboiled paddy 10

6. (a) What do you mean by capacity of a 545
grader ?

(b) Describe the working of a colour sorter.

7.  Describe in brief with flow diagram the rice 19
milling process in a integrated rice plant.

8.  Write short Notes on any five : 10
(a) Fertilizer management.
()
(

c) Cleaning and sorting of grains.

Flat screens.

—r

o,

(d) Induction motor.
() Rice Husk Ash.
(f)  Uses of Rice Starch.

(g) Properties of rice bran.
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1. 9Ed % SARA S yuifad 1 9 e SR IE 10
Al =1 Ui 3 eIl wd e geedt Sarl afea
Hifea |

2. A H U (FAT) TUER F Yuifad FA TR 10
FRE HA Y E? T Y yAF 1 ol Hag F Fif)
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4. (a) 90Tweh = =E FI A F120% TH VWS 545
o < @ ok 9 W e W 10 % TR W
Tz < ¥1 =eae F OR8N 9wl w45

T Tl MY |
(b) T I WA F I SNUR U Y MUR & =i
H HAT Y ?
5. 39Fd 9 F YT ) 989 F saEy| 10
6. (a) U H A Y 3T M UG §2 5+5

(b) HER WX I FRIYUIE! H1 FuiT g

7. SHfwd <o Wi A wee $er (fafdm) sfem s 10
T, H49 § Fifa)

8. [T gie W €ag ¥ e fafa 10
(a) A T
(b) TR A
(c) TR i 4FE T 326
(d) IR
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