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B. Voc. (Part-I) (Semester - II) Examination, May - 2019
FOOD PROCESSINGAND MANAGEMENT
AGRO PROCESSING -II (Paper -XIII)

Sub. Code : 64809

Day and Date : Wednesday, 15 - 05-2019 Total Marks : 50
Time : 03.00 p.m. to 05.00 p.m.
Instructions: 1)  Solve any five questions.

2)  Allquestion carry equal marks.

3)  Figures to the right indicates full marks.

4)  Draw the diagram wherever necessary.

Q1) Write short answer. (any two) [10]
a) Composition of coconut kernel and copra processing.

b) Solvent extraction of oil seeds.

c) Quality aspects of spices.

Q2) Write in detail the processing of tea. [10]
03) Explain the commercial milling process for pulses. - [10]
04) Write in detail on mechanical and solvent extraction process. [10]
Q5) Write in detail thé advanced methods of pulse milling. [10]
06) Define spices. Explain the classification of spices. [10]
Q7) Write short notes. (Any two) [10]

a) Classification of spices.
b) Concept of plantation crop.

c) Neutralization of oil.
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