
EASTERN UNI\'ERSITY SRILANKA
YEAR SECOND SEMESTf,R EXAMINATION IN AGRICULTURE -2009/2010

(Jan/Feh/March 2012)

AEN 2202 - POST HARVEST TECHNOLOGy (2:30/00)

allowed: 2 hours
wer ali questions :-.;93* b5

01. (a) Briefly descrjbe the differerr gracling sysrems ofpaddy.
(b) Explain tle drying mechanism of padcly

(c) Lisr our the factors considererl in quality control ofpaddy.

02. (a) Discuss the methods ofparboiling.

ft) Explain the advantages and disadvantages of parboiling
(c)Briefly discuss about ma*eting of paddy in Sri Lanka

03, (a) Erplain thc facti:$ affecting storage life of liesh produce

ft) Briefly discuss the post harvest losses irt liuits and vegetable

04, (a) Illustrate and desc be the theory of grain mass rJrying pr.ocess

(b) Corutent o11 psychrometric chart and its ose.

(c) An experiment was conducted to compaxe the dryiDg performance of a dryer. The
atmospheric air at 300C (db) was heate.l to 35oC to dly 1 metric ton of grain with 25E
moisture conteot(wet basis) and rlc moisture conle.t of the paddy reduccd to 14% (dry
'basis).The RH of almosphe c air was 40q, and ai, flow rate was 45 m3/min. The drying was
co inued until the exit air reached 90./. RH. Latent hear of vapo zation (LH)=677kcallkg).
Findl

(i) Amount of moisture removed per kg of il{y air
(ii) How much heat required tor drying process?

(iii) Dr.rrationofdrying.

( Psyclromettic cha11 is provided)
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