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END SEMESTER EXAMINATION
Semester : 6th (Regular)
Subject Code : FPT-603
TEA, COFFEE AND COCOA PROCESSING
Full Marks —70 '
Time — Three hours
The figures in the margin indicate full marks
for the questions.
Instructions :
I. Question No. 1 is compulsory.

2. Answer any five questions from questions nos.
I to 6 of PART - B.

PART - A
Marks — 25

1. Answer each of the following question in a word
or single sentence as directed : 1x25=25

(a) What is the percentage of catechins in dry
leaves ?

(b) What is the percentage of moisture present
in tea after withering ?
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3. (a) List out the various composition of mucilage
and coffee pulp in percentage level and
discuss its importance. 5 78

(b) Explain the functions of pulpers in coffee
processing with a diagram - 6

4. Discuss in details the different steps in coffee
processing with the different sections in coffee
berry. 1+8=9

5. (a) Explain the processing of cocoa in details.
6

(b) Draw the product flowchart of cocoa beans.
3

6. Explain the different soil and other geographical
conditions required for coffee cultivation. 9
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