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Term-End Examination
December, 2011

BPVI-035 : PADDY PROCESSING

Time : 2 hours Maximum Marks : 50

Note : (i) Atteinpt any Five questions.

(i1) All questions carry equal marks.

(iii) Use of calculator is permitted.

1. ()

(b)
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Write short note on any five of the following,
5x1=5

(i) Transplanting

(i) Elongation ratio

(iii) Thermal Efficiency

(iv) Grading

(v) Bleaching

(vi) Brewing

‘List the different factors affecting the 5
cooking quality of rice.
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2. (a)
(b)
3. (a)
(b)
(©)
(d)
4. (a)
(b)
5. (a)

(b)
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What do you mean by hot water soaking ?
Explain the advantages of cold water
soaking of paddy.

What are the different factors affecting the
physical quality of the paddy ?

What do you mean by broken content in
paddy dehusking ?

In an experiment 200 gm of paddy was
dehusked in rubber roll sheller, 52 gm of
husk and 24gm of broken were obtained,
calculate the broken content percentage.
List the different types of blowers used in
dryers ?

Write the relationship between Wet basis
and Dry basis moisture content.

Explain the integrated rice milling plant
using a clear schematic diagram.

Define sorting. What are the different
equipments used for sorting of fruits and
vegetables ? '

Enumerate five main parameters that affect

the resistance to flow through granular
beds.

What are the different advantages of bulk
storage structures over bag storage ?
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(b)
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Explain the working principle of vertical 5
rice polisher using a neat line diagram.

Define fortification of rice, list various
methods of fortification. 2+3=5
What. do you understand by grading of 1+4
brokens in paddy milling ? List different
equipment used for it.

Describe the two main function that a boiler 3
can perform in a rice processing plant.

Express 25% wet basis moisture content into 2
dry basis moisture content.

What do you mean by value added 2+3
products ? List the various value added
products from rice ?

Fill in the gaps : 5

(i)  An area of about 500 m?is required
for raising nursery to transplant
ha of paddy in main field.
(i) Generally rice should be harvested at
% moisture content.
(iii) of paddy is main step in
Paddy processing.
(iv) A hard out layer of unpolished rice
grain is known as __
(v) Protein content of milled rice is
normally %.
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2. (%)

(@)

3. (+)
(@)
n
(=)
4. (&)
(®)
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