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1.

TR AW A T N A A gl
T AHR TART BRAY B ?

(A) g T3y

(B) ffeigraet ered

(C) WISell deX <y

(D) SHIF T

g1 &1 WD b Y 98 H P HeR
Bl QY Y AR I 8 3R gD
TS SYIRT § AT AT § ol

(A) JuM & fere
(B) WY IUTEH & folw
(C) fagd ST & forg
(D) SHIE W

g el # g9 9 99d R IR G

B3 JUITE U 81 8, ¥ S1g 8 Fobel

B

(A) g B i 20-24%

(B) T ST 4-6%

(C) 99 TH 1-2% 3R THUd b
BIC-BIC ThS 2-3%

(D) ST W

AG-603

(3)

Mostly which type of chaff cutter is used

in our country ?

(A) Flywheel type

(B) Cylindrical type
(C) Silo cutter type

(D) All of the above

Various agriculture waste are burnt in

excess of air with near complete

combustion and used as commercial

application such as :

(A) Drying

(B) Steam production

(C) Electrical generation

(D) All of the above

In rice mills during processing of

paddy rice the byproduct generated may
be :

(A) Rice husk 20-24%
(B) Rice bran 4-6%

(C) Rice germ 1-2% and small brokens
2-3%

(D) All of the above

Set-B



139 99, Y39 O 7 Uiferel Wi @ ¢

(A) UEH &

(B) A &

(C) UNH T T U MER

(D) ST W

Tered @ wwe feEfafied § W e
§RT &I Sl © ?

(A) geE

(B) I+

(C) gefufem

(D) SHIE W

A SRR H $H @l AN f=folRad &

&1 81T ©

(A) 2-4m
(B) 3-5m
(C) 3-6m

(D) 4-8m

AG-603

(4)

Rice bran, rice germ and polish are the

sources of :

(A) Protein

(B) Oil

(C) Nutrients and Cattle food

(D) All of the above

Cleaning of materials is done by :

(A) Washing

(B) Screening

(C) Handpicking

(D) All of the above

In rotary dryer, the diameter of drum

ranges between :

(A) 2-4m
(B) 3-5m
(C) 3-6m

(D) 4-8m

Set-B



T . I, SRR I &7 aM ¢
(A) |aF @I BH AR

(B) GO I Al &l

(C) JEM I AW &

(D) Suda Wl

99 YHR SRR AT AWHTH QM dlell a1
1 SAfercd TTIHE el ®

(A) 35°C
(B) 40°C
(C) 45°C

(D) 50°C

(A) g
B) I
(C) e

(D) ST W

AG-603

(5)

The main advantage of LSU dryer is :

(A) Shorter dry period

(B) Maximum drying capacity

(C)  Minimum drying losses

(D) All of the above

In batch type dryer or maximum drying

air temperature is :

(A) 35°C
(B) 40°C
(C) 45°C

(D) 50°C

Silo pit is used to store ............... .

(A) Paddy

(B) Wheat

(C) Silage

(D) All of the above

Set-B



10.

11.

12.

O 9 9§ gaEr @ Oy § T @l 9
@Bl o & ?

(A) 3FN ¥ 84T B TRB

(B) @ A IH Bl WA W

(C) 4T ¥ 3 B TP
(D) SHIF T

o ®I FI SISl ST & ?

(A) TS 2N B ARGTH A U BRA
@ forg

(B) <TC BV WA B HH H HH dxl

(C) TIeRT BIM &I TH F=AT

(D) Suda Wl

o H 0T BT gRTeId T e R

(A) 15-18%
(B) 18-22%
(C) 20-24%

(D) 25-26%

AG-603

(6)

10.

11.

12.

In forced air drying method, the moisture

moves from :

(A) Grain to air

(B) Centre to grain surface

(C) Airtograin

(D) All of the above

Parboiling of paddy is done to :

(A) Achieve maximum recovery of

head grains

(B)

Minimize the broken percentage

(©)

Reduce the milling losses

(D) All of the above

Percentage of husk in paddy is about :
(A) 15-18%
(B) 18-22%
(C) 20-24%

(D) 25-26%

Set-B



13, Udell Wd GElg H A B WA Dl 13. In thin layer drying, the grain layer

W@ﬁﬂﬁﬁ?ﬁﬂﬁ?ﬁ? should be :

(A) 20 T (A) 20cm

(B) 20 . BH (B) Lessthan 20 cm
(C) 20 . ¥ 31 (C) More than 20 cm
(D) SUYw H H IS el (D) None of the above

14. IO ST GUEE 9 981 9917 Sidn 14. The product which is not made from

R soybean
(A) T I |1 TR (A) Tofu or soya paneer
(B) (B) Milk
(C) WICH 3MgHleie (C) Protein isolates
(D) @R (D) Pickles
15. RN $1 AT TH & Fhal © 15.  The other name of biogas can be :
(A) . T Sl (A) CNG
(B) T . il (B) LPG
(C) ST (C) Oxygen
(D) MR 4 (D) Gobar gas

AG-603 (7) Set-B



16. o ¥ gge (rerer 4 ygad YeR § ol 16. The speed of slower roll is kept less than

Gt N the speed of faster roll of paddy sheller
St e e i

(A) 15% @A (A) 15% less

(B) 20% oA (B) 20% less

(C) 25% A (C) 25% less

(D) SWE ¥ ¥ IS el (D) None of the above

17. UREEfMT @1 CEFTRI fafy # g9 &1 <& 17. The time of soaking of paddy in tank in

¥ fra G0 @ forT e W & 7 CFTRI method of parboiling is kept :
(A) 1-28%C (A) 1-2hrs.

(B) 2-2.597C (B) 2-25hrs.

(C) 3-3590C (C) 3-3.5hrs.

(D) 4-590C (D) 4-5 hrs.

18. Ui 9@ EAY IS DU DI AT B 18. For removal of few large particles from

& forv P URMYE yhpar W @ the material which initial process in
used ?

S & ?

(A)  THfeaT (A) Scalping

(B) WIS (B) Cleaning

() Ufsw (C) Grading

(D) ©Belg (D) Sorting

AG-603 (8) Set-B



19.

20.

21.

22.

U H gOH W, dmd uRRefdl |
M B AT emdar @fafe) wH &
ST B

(A)
(B)
©)
(D)
g9 F g 91 B oI 19 BT FeR §
T & Ugel fohar &7 oIl B

(A)
(B)

1-2%
3-4%
5-6%
7-8%

&1 BT YISRI
g DI TBTg

(C) uM P JuIg

(D) SHIF T

IGhard fITSId BT TN fhT BN @l
3TeTTT B & foru fohar i & ?

(A) HEH B

(B) HEIH U

(C) R Buli

(D) Suga Wl

il IR gEH # e 2

(A) 99 GBR FRR

(B) Uel TH. ¥ SIK
(C) Teic I8 SRR

(D) ST W

AG-603

(9)

19.

20.

21.

22.

In sun drying, the relative humidity (per
day) of grain under favourable conditions

is reduced by :

(A)
(B)
(©)
(D)

1-2%
3-4%
5-6%
7-8%
The operations which are done before

sending the paddy to sheller :

(A) Storage of paddy

(B) Cleaning of paddy
(®
(D) All of the above

Drying of paddy

Cyclone separator is used for separating
the :

(A) Fine particles
(B) Medium particles
(C) Heavy particles

(D) All of the above

Thin layer drying includes :
(A) Batch type dryer

(B) LSU dryer

(C) Flat bed dryer

(D) All of the above

Set-B



23. GO & Yichar H A 2 : 23.  Drying process involves :

(A) BT DI IR (A) Heat transfer
(B) SIHTT DI IR (B) Mass transfer
(C) SO AT ST SHI BT IR (C) Both heat and mass transfer
(D) SWE ¥ | FIg el (D) None of the above
24. Toed ¥ Ui < @T gfaerd fedd |2y 24. The recovery of Daal from pulses varies
a2 from :
(A) 55-60% (A) 55-60%
(B) 60-75% (B) 60-75%
(C) 75-80% (C) 75-80%
(D) SWE ¥ | TS el (D) None of the above
25. Wil H del DI HE 9T Bl © 25.  The amount of oil in cake is about :
(A) 5-10% (A) 5-10%
(B) 10-15% (B) 10-15%
(C) 15-25% (C) 15-25%
(D) 25-35% (D) 25-35%

26. Uley g § @ @1 ameR 26, In attrition mill the size of foodgrains is

frforRad & HRT &9 & o & reduced due to :

(A) ufoe 7 BRR (A) Impact and shear
(B) PRR R R (B) Shear and crushing
(C) ufcremd iR BRI (C) Impact and crushing
(D) @ad yfaEm (D) Impact only

AG-603 (10) Set-B



217.

28.

29.

30.

AG-603

TR O o emar fR ovedt

(A) B R K

(B) TR @ MU W
(C) T & AMPR W
(D) SWw F ¥ I T

IR I B ATHR DI HH I ©

NRGESEECRE
(B) ufemd 9 BT |
(C) ufrEd g oo |
(D) PrfT g R 9

U & S AT T & WU H Sl
ST B

(A) faRdre @

(B) AT T

(C) AT ard

(D) SR H ¥ Prg TE

fgdas warq # fefaRed fard @
ST 8

(A) 99 ¥ g Febrer

(B) fuetesi 9 I Mdrer

(C) Uifrl¥ T g araet &1 THGE

(D) Sugad FI

(11)

27.

28.

29.

30.

The capacity of hammer mill depends
upon the :

(A) Feed rate
(B) Hammer speed
(C) Size of sieve

(D) None of the above

Crushes reduce
by :

(A) Squeezing and pressing

the size of grains

(B) Impact and crushing
(C) Impact and shearing

(D) Shearing and crushing

Geometrical mean diameter of particles is
known as :

(A) Specific diameter

(B) Equivalent diameter

(C) Geometric diameter

(D) None of the above

Operations done in secondary processing
are :

(A) Dehusking

(B) Oil extraction from oilseeds

(C) Polishing and glazing

(D) All of the above

Set-B



31, 3N YUY @7 afdst Tqal § dH-91 g 31. Which one stone moves in horizontal

oRal 8§92 grain grinder ?

(A) W P1 UIC (A) Upper stone

(B) I @1 Ule (B) Lower stone

(C) THI (A) 3R (B) (C) Both (A) and (B)
(D) SUYa H H Bl el (D) None of the above

32. AF-FAfRTT $Ige el YBR @ R 32, In non-mixing continuous flow dryer the
air supply rate is about :

# g9T Y8 ¥ oIV Bl @

(A) 75-100 ©9 HI. Ufd e ufd <4 (A) 75-100 m*/min/tonne
(B) 100-125 ¥ #I. U e ufd ea (B) 100-125 m*/min/tonne
(C) 125-250 €4 #I. Uil e Ul eq (C) 125-250 m*/min/tonne
(D) 200-300 g #I. Uit e ufd e= (D) 200-300 m*/min/tonne
33. T RN GEN H Wi 2 33.  Deep bed drying includes :
(A) THd SRR (A) Baffle dryer
(B) 99 SRR (B) Batch dryer
(C) TA. W g, SRR (C) LSU dryer
(D) SUYd H § I el (D) None of the above
3. TEd RN @R H W @ Wd @1 34 In deep bed drying the depth of grain
TERTE 2 2 layerin
(A) 10 T (A) 10cm
(B) 20 %M (B) 20cm
(C) 2099 ¥ &H (C) Less than 20 cm
(D) 20 %! ¥ AP (D) More than 20 cm

AG-603 (12) Set-B



35. ®'dl gl @@13‘ o forg @ﬂﬁ'?ﬁ RIGIR 35. Inair drying the recommended normal air

241 BT dI9H Bl & temperature is :

(A) 30-40°C (A) 30-40°C
(B) 40-50°C (B) 40-50°C
(C) 50-60°C (C) 50-60°C
(D) 60-65°C (D) 60-65°C

36. 99 SIERIRSIRR ¥ 3T 1 S TE‘\rrgf 36. In batch type dryer, the maximum depth

T BT B of grain is about :
(A) 225 (A) 225cm
(B) 250 T (B) 250 cm
(C) 2757l (C) 275cm
(D) 300 ¥, (D) 300 cm

37. T I DI Ufbar H eEl BT Ugell 37. In Daal milling process, the

IR YR ¥ Ao W Badr T @l grains dehusked in first roller are
—— about :

(A) 35-40% (A) 35-40%

(B) 40-45% (B) 40-45%

(C) 50-60% (C) 50-60%

(D) Suga H A Bl 7Tl (D) None of the above

38. 99 YR @ SRR H Ufd ©F HAex g 38, Inbatch type dryer the minimum air flow
e & fou avad <AqH arg-ydre

rate required for drying per cubic metre

s of paddy is :

W e

(A) 2-3m*/min. (A) 2-3m*/min.
(B) 3-4 m*/min. (B) 3-4 m*/min.
(C)  4-5m*min. (C)  4-5m%min.
(D) 5-6 m*/min. (D) 5-6 m*/min.

AG-603 (13) Set-B



39.

40.

41.

AG-603

3 uow fAfe ufhan # qod & @M
e Al e e 8 iR | @l ]I
4 U fT & fory Jurd €1 GM drel e
@1 AT T BT B

(A) 1-1.5Kkg/tonne
(B) 1.5-2.5kg/tonne
(C) 3-4 kg/tonne

(D) SWE & W B &

LSU SRR & foly SR darg-Udie X
g

(A) 55 O Hiez /e /A

(B) 60 & Hiez /e /A

(C) 70 & Hiex /fiFe /A

(D) 80 & Hiex /e /A

fioed & 9d Faem & oy wg@
dicrae fafer § n-gede Wicde B JaN
foar o ', M@ IO fog @
GIRKIENCRIRE

(A) 55-60°C
(B) 64-70°C
(C) 70-75°C

(D) SWad # | BIS T

(14)

39.

40.

41.

In dry pulse milling process, the pulses
are mixed with edible oil and dried under
sun a day. The amount of edible oil is

about :

(A) 1-1.5 kg/tonne
(B) 1.5-2.5kg/tonne
(C) 3-4 kg/tonne

(D) None of the above

For LSU dryer, the recommended air

flow rate is :

(A) 55 m*/min/tonne
(B) 60 m*/min/tonne
(C) 70 m*/min/tonne

(D) 80 m>/min/tonne

In solvent oil extraction method, the
solvent n-hexane is used whose boiling

temperature is about :

(A) 55-60°C
(B) 64-70°C
(C) 70-75°C

(D) None of the above

Set-B



42. JAWHIE IEONNE SdeH %g TN P 42. For maximum amount of biogas

qT9 fhae e BT & ? production the temperature of slurry rages
between :
(A) 25-30°C (A) 25-30°C
(B) 33-35°C (B) 33-35°C
(C) 35-40°C (C) 35-40°C
(D) SWE ¥ | FIg el (D) None of the above
43. 98 9MNY BND Sl gAEN Sdred @l 43. The common factors affecting biogas
TR AR § production are :
(A) 3ifif® gerRl o1 TaR (A) Basic organic material
(B) SIZuICR &l Y9 g Ul T4, (B) Temperatre and pH of media
(C) TR ¥ 3 uered @) qEd (C) Solid concentration
(D) Sugad FI (D) All of the above

44, Jfife Qe AEfRad 9 91 O § ¢ 44. The organic manure is prepared by :

(A) I PT DTN (A) Crop waste
(B) TR F I (B) Forage waste
(C) WRUTAR (C) Weeds

(D) SUgad JHI (D) All of the above

45. UH T I DI g T Qj@n%[ & forw 45.  Area required to dry one tonne of grain in
the sun is about :

STRID &2Ahel o ITHI % :

(A) 10 I Hex (A) 10sg. m
(B) 12 qi #ex (B) 12sq.m
(C) 15 qif #ex (C) 15sg. m
(D) 20 I #Hex (D) 20sg. m

AG-603 (15) Set-B



46. UIIMG HEEH b AT S drell A 46. The operations coming under primary

frar) ¥ processing are :

(A) THTE (A) Cleaning

(B) UfST (B) Grading

(©) Qj'@rrg TG USR] (C) Drying and storage

(D) SWa &l (D) All of the above
47. g @ B B foly S T & 47. The optimum moisture content (Wb) for

wheat harvesting is :

(A) 14-16% (A) 14-16%

(B) 16-18% (B) 16-18%

(C) 18-20% (C) 18-20%

(D) 20-22% (D) 20-22%

48. Qj@'ﬁ D ufhar § e fRUT sE 48. In drying process, the heat required to

B T B Seag F §edy @ o convert one kg of grain moisture to water
vapour is :
HTRIF S ¢ :
(A) 475 kcal (A) 475 kcal
(B) 525 kcal (B) 525 kcal
(C) 600 kcal (C) 600 kcal
(D) 650 kcal (D) 650 kcal
49. ﬁia,—[ g9 o YT BT © 49. The density of wheat is about :
(A) 75-100 kg/e HIc? (A) 75-100 kg/ m?®
(B) 998-1238 kg/a #IcX (B) 998-1238 kg/ m3
(C) 1200-1300 kg/& HIc? (C) 1200-1300 kg/ m3
(D) 1250-1450 kg/e HIcy (D) 1250-1450 kg/ m3

AG-603 (16) Set-B



50. 3N ®f B B @?@rﬂ YUGRU T4 &I 50. Safe storage moisture level of grain crop

TR AR W e d S 4 e R is generally below the range :
(A) 4-6% (A) 4-6%
(B) 8-9% (B) 8-9%
(C) 10-11% (C) 10-11%
(D) 12-13% (D) 12-13%
51. T4T 3l A ATelhal Bl © 51. Thermal conductivity of air is :
(A) 0.01 kcal/m hr. °C (A) 0.01 kcal/m hr. °C
(B) 0.02 kcal/m hr. °C (B) 0.02 kcal/m hr. °C
(C) 0.03 kcal/m hr. °C (C) 0.03 kcal/m hr. °C
(D) SWE ¥ | TS el (D) None of the above

52. g9 & fou fagmm oor feds d= g 52. Angle of repose for paddy ranges

39 between :

(A) 30-35° (A) 30-35°
(B) 35-40° (B) 35-40°
(C) 30-45° (C) 30-45°
(D) 40-50° (D) 40-50°

53. ¢ ®I Belg P ol 35Caq T4 § : 53. The optimum moisture content (Wb) for
paddy harvesting is :

(A) 12-15% (A) 12-15%
(B) 15-18% (B) 15-18%
(C) 18-20% (C) 18-20%
(D) 20-22% (D) 20-22%

AG-603 (17) Set-B



54. <0 Rerid YT fhar orar 2 54. Duffee’s constant is used for :

(A) GBI T B &HAT B fory (A) Capacity of chaff cutter

(B) YR &I &aT & fory (B) Capacity of thresher

(C) FrTT 7 @ &9 & forv (C) Capacity of combine machine
(D) Sugad FHI (D) Al of the above

55. 3 UYh Bl &Ha]  SMaRd B/l 55. Capacity of feed grinder is based

3. on:
(A) el @ PR TR (A) Size of grinding stone or roller
(B) el @ W R (B) Roughness of stones

() WH o ard ©® (C) Speed of machine

(D) SWE ¥l (D) All of the above

56. Wdq WAlE SR W @ el &1 &1 56.  In continuous flow dryer the drying air

99 81 HhdTl © temperature may be :

(A) 65°C (A) 65°C
(B) 70°C (B) 70°C
(C) 75°C (C) 75°C
(D) 80°C (D) 80°C
57. el WM B &HAT YT Bl 57. Capacity of chaff cutter is affected by :
(A) ﬁ‘s’ B PR ¥ (A) Throat size
(B) TSN @I AT | (B) No. of knives
(C) TN @ a1 | (C) Speed of machine
(D) Sugad FI (D) All of the above

AG-603 (18) Set-B



58. 3MIGl &l B d fIRTE 1o fbas foy 58,

ATWD & ?

(A) T FSWRSICT &l o
(B) dfes ww&m &1 fuRRor
(C) T W ErEgiern dsfer

(D) ST W

59. g @ fofy fasm @ror T A1 2 - 59.

(A) 16-23°
(B) 23-28°
(C) 28-33°

(D) 33-40°

60. W @ 7T {6, DA # O ve feur. 60,

uerelf § o™ a1 geM W 39d argdH

P Uh fSIl OF 98 <, SU R B & 7

(A) T ST
(B) fafdre &Ho
C) Tl
(D) T

AG-603 (19)

The density and specific gravity of grain

is essential for :

(A) Calculating the thermal diffusivity

(B) Determining the Reynolds’ number

(C) Pneumatic and hydraulic handling

(D) All of the above

The value of angle of repose for wheat is
between :

(A) 16-23°

(B) 23-28°

(C) 28-33°

(D) 33-40°

The amount of heat in kcal that must be
added or removed for one kg of
substances to change its temperature by

one degree is :

(A) Latent heat
(B) Specific heat
(C) Enthalpy

(D) Entropy

Set-B



10.

11.

12.

Impt. :

Four alternative answers are mentioned for
each question as—A, B, C & D in the booklet.
The candidate has to choose the most
correct/appropriate answer and mark the
same in the OMR Answer-Sheet as per the
direction :

Example :

Question :

Q1T ® @ © ®
2 ® ® @ ©
W3 @ @ © ®

[llegible with  cutting
over-writing or half filled circle will be
cancelled.

answers and

Each question carries equal marks. Marks
will be awarded according to the number of
correct answers you have.

All answers are to be given on OMR Answer
sheet only. Answers given anywhere other
than the place specified in the answer sheet
will not be considered valid.

Before writing anything on the OMR Answer
Sheet, all the instructions given in it should
be read carefully.

After the completion of the examination
candidates should leave the examination hall
only after providing their OMR Answer
Sheet to the invigilator. Candidate can carry
their Question BookKlet.

There will be no negative marking.

Rough work, if any, should be done on the
blank pages provided for the purpose in the
booklet.

To bring and use of log-book, calculator,
pager and cellular phone in examination hall
is prohibited.

In case of any difference found in English
and Hindi version of the question, the
English version of the question will be held
authentic.

On opening the question booklet, first
check that all the pages of the question
booklet are printed properly. If there is ny
discrepancy in the question Booklet, then
after showing it to the invigilator, get
another question Booklet of the same series.

10.

11.

12.

Te-gRA®T H UA® U & IR GRITad StR—
A,B,CTd D | Wiemdi & 89 9 fawedl § &
U6 [ el Yal Ha¥ UG SR Blel 2|
IR BT OMR J=R-3e § Jufd u97 o §
o TPR MR R

SHEYUE

'EL

w1 @ © O™

2 A ® ©
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