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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 00 4 

June, 2015 

BPVI-035 : PADDY PROCESSING 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 
(ii) All questions carry equal marks. 
(iii) Use of calculator is permitted. 

1. 	(a) Write short notes on any five of the 
following : 	 5x1=5 
(i) Beushening 
(ii) Head rice yield 

Degumming 
(iv) Sorting 
(v) Dryaeration 
(vi) Water activity 

(b) Discuss factors affecting cooking quality of 	5 
rice. 

2. 	(a) Differentiate between hot water soaking and 	5 
cold water soaking of paddy. 

(b) Discuss different factors affecting physical 	5 
quality of paddy. 
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3. 	(a) What are different quality grades of rice, 	2 
based on size ? 

(b) What is deep bed drying ? 	 2 

(c) What is relative humidity ? 	 2 

(d) Write different types of blowers used in 	2 
dryers. 

(e) Write relationship between wet basis and 	2 
, dry basis moisture contents. 

	

4. 	(a) Explain function of rubber-roll dehusker 
	

5 
with neat sketch. 

(b) Give layout of rice milling unit. 	 5 

	

5. 	(a) Classify graders and sorters. Explain spiral 2+3 
separator. 

(b) What is paddy parboiling ? Explain CFTRI 2+3 
method of paddy parboiling. 

	

6. 	(a) Enlist different paddy storage structures. 2+3 
Discuss any improved storage structure. 

(b) Enlist different types of dryers. Explain 2+3 
baffle type dryer. 

	

7. 	(a) Convert 25% wet basis moisture content into 	2 
dry basis moisture content. 

(b) In an experiment, 250g of paddy was 	3 
dehusked in rubber roll sheller, 60g of husk 
and 25g of broken were obtained. Calculate 
% broken content. 

(c) What are different types of puffing of 3+2 
paddy ? Discuss hot air puffing of rice. 
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8. (a) What are different products prepared from 2+3 
rice ? Give process for rice flaking. 

(b) Fill in the gaps : 	 5x1=5 
Whitening of rice refers to removing 
of 	 
Safe storage moisture content 
for 1 year storage of paddy is 

(iii) Generally paddy is harvested at 
	 % moisture content. 

(iv) Transplanting paddy in 1 ha area 
needs 	m2  nursery. 

(v) Effectiveness of cleaning is given by 
	 efficiency. 

(i) 
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1. (a) fth‘ff 1:1NZR Zif irci Idwftile ro4 : 	5x1=5 

(i) 9*F9t 
	.snfqr 

	

qii'qq)tui 	

(iv) 6bdli 

(V) .75 	 

(vi) 	fit) 	ti a f 
(b) 	Llebli trielliVittr-dff 4)t 	zidahl 	5 

quk WI I 

2. (a) Nri 77 7F 1-414 aftr ilcio 7.F -41--or4 	5 
* '41'W 44 csii4 I 

(b) %TMirdW ttUICITIr Afdir bidch • 	5 
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3. 	(a) 	alTWIT* aiTerR trT 1cl 	fq51-9 1Jyv1 1T r-tTrzft 	2 

writ? 

(b) qtavi err t? 	 2 

(c) Trr4k-T al-rtdiTErr t? 	
2 

(d) -q17zb--A -51--Arrrla airl -M49 9chlt * 	aT'{ 	2 

t? 

(e) i 31TN7 3 kjtch aTreTR -1:11 aft a 	-a #4ti• 	2 

ak-11 

	

4. 	(a) tam F-1:11 	*WWII 	011 tki aIrl fod—*-i 	5 

doR4 7fq auk 

(b) 	 Picilc+Aul T*71ITT oichi Giliw I 	 5 

	

5. 	(a) t5t1 311 41 	 d --11--4R I fsci 2+3 

721--4zbR-w 	uk 

(b) 	tirff 41(ararciiT Trir t? 'ETN 4IVsi 	kfTT 	2+3 

111-R721317.31i fart'.  auk wlf-A-R 

	

6. 	(a) %IF 173-Fa-r 	fa-r  	lit-4z 2+3 

W—A71 f-*7:117w drici 	4k1-ii 

--1-F—A7 

(b) fdf 9cblt *7*- 11-91-4Zi 	l tif.)(4 2+3 

ch I k 	Vxt) ch 	cel I (Sel I *If-4R I 

	

7. 	(a) 25% "97 aTINTT 	afqi 	kph 	 311 TR 	3#1 
	

2 

R 
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(b) •R'W mq 41 250 7P:F trii*F (GIs art *fOW*1 	3 
dolt '4'r 74.7f 	T dclIkf /TM, 60 13T11 
*25 714 	ITTEU # I % 	31.-k7 

I 
(c) NT9*f4fiT Nchit* - 9 (91401) Ai-on 	3+2 

t? 	 

8. 	(a) liari A 	tfiT9 3c4Iq 	t? lickl 2+3 
	3I 1I WF auk 	I 

(b) itecf 	: 	 5x1=5 
(i) fl4)c'Icntuf 	3T2f 1:41c1c1 A 	 

~ZIHI tI 
(ii) %TR* 	Wsi .ffW IT-4-Fur 	k.Ta.  

1.1-u-4-Fur 91:11-  afF 	 % t 
(iii) ki14-11-410: qiff 	TZTi 	 

afvf 1 	all 	d1 t 
(iv) 1 t. 03i 	NT7 	TITF7 * f7 •R 
	712  37-47ZW-dr t 

(v)  
7Tr 1-4?r 	t 
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