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Atrswer All Qu€stions
Time allowed: Two Hours

Qr.

Q2.

a,

b.

Briefly discuss the qualily control ofpaddy adopted in Sri Lanl(a

Discuss briefly the history ofpaddy marketing in Sir i-ankil.

Bdefly describe the moisture migration in storage.

Q3.

Briefly describe the follovving:

i. Adiabatic process ofdr),ing;

ii. Cooling with dehumidilying ofgrain;

iii. Equilibrium moistlre content ofpaddy.

b. A bin ofgrain is to be dried with air at dry bulb ternperaturc of42oc. The air flow rate is

55m3/s€c. Atmospheric air condjtiorls arc (ambient a;r):

Dry bulb -32"

Wet bulb :24'C

The average RH ofoutlet air is 85%.

i. Determine the amount ofs€nsible heat to be adoed per borr.

ii Find oul the amounl ofmoisrur e remo\ ed lrnm grain ml is Per hotrr'

(PsJrchrometric chsrt is pravided)

Bi€fly discuss the following:

i. Fixed bed drying;

ii. High temperature drying:

iii. Sun drying.

Discuss the bulk storage methods iJracticed in Sri Lanka.

Briefly describe the methods ofparboiling ofpaddy.

b.

c,



e4. wrire short note' "" 
*-t tt:*:. 

,".hnology for fiuis and vegerables;

i. lmPortar'roe of Postharvest

ii Clirnacterio ftuits;

I ilii"ll"Ji-",ill'l-T"1tli"t't"t ^'mosphere 

storase orrruits and vesetab
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