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Answer any five questiolls.

l" (a) Defrne tsn. What are the different species of
tea used for processing ? Discuss about the

present stafus of tea production in India and

cornpare the data with global production.
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O) How tea oan be classified according to
diff,erent processing conditions ?

What is withering of tea ? Mention the

conditlon clf withering in black tea proc€ssing.
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2. (a)

(b)

Explain how green tea Gan be pnocessed. t

Discuss the femlentation and notling step in
black tea procgsslng. G

3. (a) (i) \ilhat is the percentage of catechrn in dry
leaves ? I x5:5

(ii) In which part of tea plant highesr levels
of pollphenols aie present ?

(iii) I{ow theaflavins ere .fnrumeet ?

(iv) Theaflavins provide the attrihffie 3$... and
...o, to tea.

(v What is activib' of polyphenol oxidase ?

(b) H semi-ferrnented tea can be processed ?

(c) What is MINAS ? State the air emission
standards and waste water disctrarge standards
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(a) Explain the processing
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4. of, c(rcoa in details.

l0
(b) Draw the product flowchart of cocoa beans.
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5. (a) Explain the wet processing
processing,

of coffee
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(b) List out the defects 'in coffee beans
occurred due to harvesting period.

(c) What is the major free sugar present in
coffee ? I

(d) The genes coffee is a member of the
family ; I

6" (a) I-ist out the different constituents of green
cofIes. Discuss any four of the constifuents.
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(b) How many types of coffee are used for
process? Mention the processing temperature
for each t54le. 4

',
7. (a) Explain the role of climate and soil tlpe for

cultivation of camellia species. G

O) How pulping of coffee beans with its
respective condition are done ? Explain with
a schematic diagram of pulperc. 8
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