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TEA, COFFEE AIYD COCOA
PROCESSING

Full Marks - 70

Time - Three hours

The figures in the rnargin indicate full marks
for the questions

PART - A iq compulsory and answer any fne
questions from PART - B.

PART - A
Mad$ - 25

Answer the following questions : lx25:25
l. Why leaf disruption step is important ?

2. In which part of tea plant highest levels of
polyphenols are present ?

Whqe activity of polyphenol oxidase is most ?

Theaflavins provide the atEibute and
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3.

4.
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What is the perc€ntagp of theutsigb
weight of black t*a?

S/hich type of cornpounds impart aroma in

What is the heating temperature range :in a paoi

for pan-firing tlpe ry* tea? .

9. What is the finat heating temperatrne range for
Sen-Cha process greeq tea ?

10. What is the percentage of catechins in &y
leaves ?

11. Overall weight of wet parchment in coffee cherry
a

1S

(a) 57.5o/o

(c) 25.60/o

O) 46.90/o

(d) 22.lVo

lr
ij

t

!2. The roasting temperature for coffee ry* is abof

t,r

13. The finat moisture content of coffee bean aft€rl

drying is
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14.

15.

16.

17.

18.

For mucilage removal,

Roasting temperature for cocoa

used.

to

19.

20"

21.

22.

23. The air emission standards for tea processing

plant is

24. Hidey bean occurs in coffee bean due to

25. Wet process is better than

(True i False)

dry process for coffee.

Amount of fat in cocoa bltter is

Cocoa powder is obtained from

PPC activity is greatest at the shoots of tea plants.

(Tnre / False)

What are the species used for coffee processing ?

White tea is non fermented tea. (Tnre / False)

What is fermentation period for tea prooessing ?

MINAS stands for --.--"
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(a) What are the different types

Present in tea ?

(b) Explain how green tea is different from

orthodox in respect of processing' 6

2. (a) Why withering is necessary in tea processing?

of catwhins
5̂

(b) I)iscuss how semi-fermented tea can be

4
processed.

List out the various composition of, rnucilage

and coffee PulP in Percentage' 3

3. (a) Explain the rotting steps in tea processmg

with diagrams'

(b) Draw the product flowchart of cocoa beans'

4. (a) Explain in details the steps involved in coffee

Processing'

(c)

(b) How theaflavirs
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are formed ? 2
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5. (a) List out the defects in coffee bdue to harvesr* period. 
)eans that occur

(b) what is the rer 
4

pr'cess* ***-#liluFi,,*; TffiH:and for what duration ? 
_---q{ 

2(c) List eiut the crassification ofpesticides 
basedon rarger pesrs used t" ;; flir,uur,on. 

3
6" (a) Explain the processing of cocoa. 

5(bl Lisr our the various
siven quanriry 

"r ;j:ff:dients 
present in as

2(c) 

ff;i-rffil"t are used for rea and cofree
,t

rf

t?

urd
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