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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS
(DPVCPO)

Term-End Examination
December, 2017
BPVI035 : PADDY PROCESSING
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(i) All questions carry equal marks.

1. (@) Explain the direct seeding method with 5

respect to rice cultivation.
(b) Define parboiling. List advantages of
parboiling. 2+3=5

2.  Describe the factors affecting the physical quality 10
of paddy.

3. (a) Express 25% wet basis moisture contenton 5
dry basis.

(b) What is drying efficiency, Explain. 5

4. (a) List rural traditional storage structures for 5

foodgrains and explain any one in detail.

(b) Explain the working principle of colour 5
sorter.
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5. (a) Describe the process of dehusking of paddy
using disc sheller.

(b) Discuss the main unit operations in
preparation of quick cooking rice.

6. (a) Explain the important unit operations in
commercial method of starch extraction
from rice.

(b) Describe the properties of rice bran.

7. (a) What are the limitations of uses of rice bran
for animal feed, describe.

(b) What are the uses of rice husk ?

8.  Write short notes on any five :

(a) Power factor

(b) By-product

(c) Equilibrium Moisture Content
(d) Deep bed drying

() Transplanting

(f)  Scalping
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1. (a) <EA® G A ARAGE SfaFmaFicw 5

(b) BEHI IaIEH (TR ET) B AT R
O ol B g R 2+3=5

2. 9F % Wifas TR ® 79ifad 9 9 HREH 10
JUH HIFT |

3. (a) . 25 U9 ST SMYR ST &t a1 B TH 5
YR W Afyegaa Fifaw)

(b) YSHA & FM 2 quHA FIfATy 5

4. (a) @A HI T WRETG WERY GEAIRA HT 5
Ui FiSE SR fHE & 1 afa@r auiq
Ffsa
(b) TBE I F wEER fagiaF TR 5
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5. (a) dORR foa@® 3a/A & 473 Q@ 9F & foaawr 5

IARA HI geA1 T auiF FifST
(b) S YA AT 96T AR FA F A THFR 5
HRI Sl 949 Fife
6. (a) TAAAWRH & Frpdu sl =aaEfafas 5
AUl gIg YAl 1 9UF Hifa
(b) <A S HH F [UreE o goE FifsT 5
7. (a) 9N ¥ fo¢ gmd AR FIE@m S @Al 5
FAE?
(b) T i E % I M E? 5
8. way ¥ fd ura W Ak fafay : 5x2=10
(a) wfad we®
(b) U IR

(c) Hger T H
(d) T TR YA
() T

() THiem
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