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00251 December, 2014

BPVI-035 : PADDY PROCESSING

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry
equal marks. Use of calculator is permitted.

1. (a) Write short notes on any five of the
following : 5x1=5
(i) Dapog method of paddy transplanting
(ii) Elongation ratio
(iii) Bleaching
(iv) Grading
(v) Drying efficiency
(vi) Driage

(b) Write a criteria for rice grading. 5

2. (a) Explain the effect of temperature of water
on soaking of paddy. : 5

(b) Discuss the effect of polishing on nutritional
quality of polished rice. 5
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3. (a)
(b)
(c)

(d)
(e)

4. (a)

()

5. | (a)

(b)

6. (@

(b)

7. (a)

(b)

(c)
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What is the effect of moisture content on

storage period of paddy ? 2
What is thin layer drying ? 2
What is fumigation ? 2
Write different types of furnaces. 2
Write the relationship between wet basis

and dry basis moisture content. 2
Explain the function of disc sheller with a
neat sketch. 5
Give a schematic diagram/flow chart for rice
milling operation. 5
What is the difference between sorting and
grading ? Explain colour sorter. 2+3=5
Define fortification of rice. Enlist the various
methods of fortification of rice. 2+3=5
Differentiate between bulk storage and bag
storage. 5
Enlist different types of dryers. Explain
re-circulatory type batch dryer. 2+43=5
Convert 25% wet basis moisture content

into dry basis moisture content. 2

In an experiment, 200 g of paddy was
dehusked in rubber roll sheller. 55 g of husk
and 20 g of broken rice were obtained.
Calculate the percentage of broken contents. 4

What is rice puffing ? Explain sand puffing
for rice. 1+3=4



8. (a) What are the different products that are
prepared from rice ? Give flow chart for
preparation of ‘idlf’. 2+3=5

(b) Fill in the blanks : 5x1=56

(i) Generally paddy is harvested at
moisture content.

(ii) Air puffing of rice needs °C
temperature.

(iii) Safe storage moisture content for one

year storage of paddy is %.
(iv) Transplanting paddy in 1 ha area
needs m? nursery.

(v) The whole brown rice kernels having
length of mm or more, are
categorized as extra long.

BPVI-035 3 P.T.O.



&t ot 4t 3118.-035
AT, ST et faeTgAl & Yot wafeia Searet o Iedre
4 Tewer wrswn (o . di. e
|ATa gdter
fear=w, 2014

ft ot =t 31E . -035 : e wEEERT
Y : 2 g9 SHIHTH 7% : 50
Tz : [ gia yo91 & I ST | gft 397 & 3% qEIT
& | Sogpeiet & 9T B g B |

1. (%) fFrafaRea d @ 5l wiw w dftm Roafri

ferfgu - 5x1=5
(1) 9 TuTg i I &l
(i)  refietor JguTd
(i) oA
(iv)  Siofieor
(v) b q&dl
(vi) Y[Shal A1 RIS

(@) =mad it @1 urevs fafiay | 5

2. (%) 9 & 9 H O W U F dOEE F
9T i e HIT | ' 5

(@) wifew fohu o =mga @ wifrw 0@ H e
O U a1 Y9TE i == i | 5

BPVI-035 4




3. (%)
(@)
()
(%)
()

4. ()
(@)

5. (%)
(@)

6. ()
(@)

7. (%)
(@)

BPVI-035

g T SR Ty W Al 37 1 R I
Tl 8 ?

Taell Wd R TR 2

g FI1 R ?

fafi yeer it ufget & am & fofeu |

T YR a1 Yok YR T 7 % 9 gEy
ERIEL

S oo o h wgEar 4 ghigr ot
IAA T 99 (e 9er) & +rt & =wren
Hifse | 5
Taa e (Feem) & e & foe
e fam/geTg 9 S mRT | 5
B o Avfiety & fiw T AT R ? W
Berd gfh (Fer TR i amem e | 2+43=5

W@ﬁﬁ#&ﬂﬁqﬁﬁm?ﬂﬁﬁlm
wdifeem H fafim el =t wEieg

N N N

\V]

HifsT | 2+3=5
g (vyer) wgRy 3R den Wueww F 9
s i | 5

WW%W@F@E@WI
U TEER THR & 99 [Yehe ol ARedl

HT | . 2+3=5
25% 0 IMYR T 7 Hl Yh U TH
39 § §gfere | 2

UH YA H, 200 UMW G H WS TA aqrel
focThT IARY A W @ ToeE e
T | 55 T T 3R 20 TW g2 §Y TEd I

T | 2 3w F yhiwaw B O AR 4

ad $gA (afe) w1 2 2 =mEe & fow A

B ! ST HIRT | 1+3=4
5 P.T.O.



8. (%) wmd 4 R fHhr S 9 fftm 3@
HHHH T 2 ? TS’ R FA & o yam

T ST | 2+3=5
(@) ek zam 9 | 5x1=5
(i) W=IE: 9 @& T 3w W

TS AT B |
(i) T % 9 Fgd b fQ °C

AHM i ATl Bl 2 |

(i) TH 9 & fTC g % HUERW 7q FEa
WgRY T 3w % BT
1R |

Gv) 1 8 & ¥ gA i WuE & fw

M2 JEh At ravawdr Bt

2

vy, _ fipgft o mw it @
Trqut s ITEd @ g IAfd Rt it |
fufiepa fohy S & |

BPVI-035 6 1,000



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

