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BPVI-035 : PADDY PROCESSING

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) Draw the structure of rice grain and
classify rice on the basis of the length of
the grain. 2+3

(b) List the factors affecting the physical

quality of rice and explain any one factor. 5

P.T.O.
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Briefly describe the methods of steaming of
paddy. 5
Narrate the CFTRI method of parboiling. 5

Explain the physical properties of rice

grain. 5

Describe the re-circulating batch dryer

with the help of a diagram. 5

Give the working principle of a boiler and
classify boilers on the basis of tube

contents and position of furnace. 2+3

Name five accessories of boiler and write

one function of each. 5

Differentiate between bulk storage and bag

storage of foodgrains. 5

Mention the steps to be followed to ensure

cleanliness and hygiene in the godown. 5

What are the criteria for sorting of
materials ? Classify graders and sorters on

the basis of their grading principles.  3+3

Give the diagrammatic representation of

rice milling operation. 4
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7. (a) Describe any one rice polisher along with a

suitable diagram. 5

(b) Name two fermented rice products and
give flowchart for any one such product

preparation. 5
8. Write short notes on any four of the following :
2.5x4=10
(a) Fortified rice
(b) Puffed rice
(¢) Rice flakes
(d) Colour sorter

(e) Dehusking

P.T.O.
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