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r all questions

the methods of mechanical drying system.

1 the factors affecting storage life of fresh produce.

J

ribe the steps involved in modern milling process.

the commercial scale parboiling process

harvest losses in grains.

is effect on cereal grains.

oisture migration in cereals during storage.

c chart and its use.

25% to 15% moisture content. How much water must be
: heat reqmred for drying process?

orization is 677 kcal / kg water)

ir capacity if the initial condition of the air temperature is
exit condition of air temperature is 30°C and 100% RH.
period is 10 hours. (Psychrometric chart is provided)



