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Note : (i) Attempt any five questions.

All questions carry equal marks.

(i) Use of Calculator is permitted.
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Differentiate between root system and shoot
system of rice plant.

Discuss in detail the cooking quality of rice.

What are the factors affecting physical
quality of Paddy ?
Differentiate between cold water and hot
water parboiling.

What is equilibrium moisture content and
how it is determined ?

Describe any two traditional rural storage
structures.

Define drying efficiency. Write the factors
affecting drying efficiency. -

Discuss the essential requirements of good
boiler.
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Write the advantages of bulk storage system 5
over bag storage.

Explain the various steps involved in 5
maintaining cleanliness and hygiene in the
storage of food grains.

Briefly discuss the principle of operationof 5
a spiral separator.

Describe the precautions to be under taken 5
during installation of rice milling
equipment.

What do you understand by rice 5
enrichment process ?  Discuss its
advantages.

Explain the methods of processing of rice 5
bran for production of protein.

Explain the commercial method for 5
extraction of starch from rice.

Define any five : 5x1=5
(i) Puddling

(i) Silo

(i) Screening

(iv) Degree of milling

(v) Solvent extraction of oil

(vi) Pyrolysis
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