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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)
Term-End Examination
June, 2010
BPVI-035 : PADDY PROCESSING
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(it) All questions carry equal marks.
(iii) Use of calculator is permitted.

1. (a) Write short note on any five of the following :

(i) Transplanting ox1=3
(ii) Psychrometry
(i) Husk
(iv) Ready to eat food
(v) Puffing
(vi) Drying
(vii) Parboiling _

(b) Describe the morphological structure of rice 2
grain.

(c) Define degree of polish in paddy milling. 3
How do you measure it ?
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500 gm of paddy was dehusked in a rubber
roll sheller, 150 gm of husk and 58 gm of
brokens were obtained. Calculate the husk
content on percent basis.

Differentiate between any three of the
following :

(i) Bag storage and Bulk storage

(i) Cleaning and Scalping

(ili) Bleaching and Deodorization

(iv) Thin layer drying and Deep bed
drying.

What do you understand by cooking quality
of rice ?

What is soaking of paddy ?

What are the advantages of CFTRI method
of parboiling ?

What is the purpose of steaming in
parboiling ?

Describe the changes in cooking quality of
parboiled rice from raw rice.

Calculate the moisture content on wet basis,
if moisture content on dry basis is 25%.

Define equilibrium moisture content and 2+2

write Henderson equation.

Discuss the importance of water activity.

3x2=6
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What do you understand by intermittent 2
drying ?
Define drying efficiency and list the factors
which affect it. 1+2=3
Define the thermal efficiency of boiler. 2
Write the working principle of boiler. How
boiler are classified ? 1+2=3
Discuss in brief the post harvest losses in 2
food grains.
List the important steps which should be 3
kept in mind to ensure cleanliness and
hygiene in godowns.
Define effectiveness of screen.
How graders and sorters are classified ?
Explain with the help of flow diagram the 5
rice milling process.
How does a rubber roll sheller works ? 2
List value added products from rice Husk. 3
What is gasification ? 2
What is rice bran and what are its uses ? 2492
What are the principal uses of rice starch ? 2+2
Presently, why its use is limited.
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