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BPVI-035 : PADDY PROCESSING

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. (a) Explain the composition of rice. 5
(b) Describe the classification of rice based on
their size and shape. 5
2. (a) Differentiate between cold and hot water
parboiling. 5

(b) Explain the principle of evaporation of water. &5
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3. (a) Write the effects of drying on grain quality.

(b) Calculate the moisture content on dry basis if

moisture content on wet basis is 20%.

4. (a) Write the essential requirements of a good

boiler.

(b) Discuss the important points considered
while constructing rural grain storage

structure.

5. (a) Differentiate between grading and sorting.

(b) Discuss the working principles of vertical

cone type polisher for rice.

6. (a) Define fortification of rice. Write different

methods of fortification of rice.

(b) Why is parboiled rice used for canning ?

7. (a) What is rice bran ? Write its importance in

animal feed.

(b) Explain the process of gasification with the
help of flow diagram.
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8. Write short notes on any four of the
following : 4><2§=10
(a) Quick Cooking Rice
(b) Fluidization
(¢) Destoner
(d) Drying Efficiency

(e) Broken Rice
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