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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

June, 2011 

BPVI-035 : PADDY PROCESSING 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five Questions. 

1. (a) 

	

	Describe morphological structure of rice 5+5 

grain. 

(b) Write the production practices for rice. 

2. Describe in brief the nutritional composition and 
	

10 

quality of rice. 

3. Describe in brief different tests for parboiled rice. 	10 

4. (a) If a bag of rice weighing 100 kg is stored at 5+5 

19% (wb) moisture content and is reduced 

to 10% (wb) moisture content after some 

time, find the loss of weight of rice. 

(b) Describe in brief the dry bulb temperature 

and wet bulb temperature. 
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5. Discuss briefly thin layer drying and deep bed 10 

drying. 

6. (a) Describe in brief the step grate furnace. 	5+5 

(b) Briefly write about operation of a cyclone 

furnace. 

7. Describe in brief the composition and properties 10 
of rice bran. 

8. Write short notes on any five. 

(a) Transplanting of rice 

(b) Five uses of rice husk 

(c) Refined rice bran oil 

(d) Indented cylinder grader 

(e) Colour sorter 

(f) Classification of Boilers. 

(g) Batch in - Bin Dryer. 

2+2+2+2+2 
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