: 'Nant@;_
o 8-

SeatNo | | Total No. of pages: 2

Shivaji University, Kolhapur
B.Voc.(Food Processing and Management)Part I
Semester II Examination, March/April-2022

Agro Processing-1I Paper No: XVI

Subject Code: 64809
Day and Date: Thursday, 16/06/2022 Total Marks: 50
Time: 10:30 to 1:00

Instructions: 1. Solve any five questions from the following.

2. All questions carry equal marks.

3. Figures to right indicate full marks.

4. Draw the diagram wherever necessary.
Q. 1. Write short answers. (Any two) [10]

a. Types of Tea
b. CFTRI Method

c. Degumming

Q. 2 Describe the processing of Coffee Bean with diagram [10]
Q. 3. Explain the process of Oil Extraction [10]
Q. 4. Define Spices and explain the classification of Spices [10]
Q. 5. Write in detail Post Harvest System of Pulses [10]
Q. 6. Elaborate the concept, importance and principles of Plantation Crop [10]
Q. 7. Short Notes (Any two) [10]
a. Instant coffee ‘

b. Post Harvest losses

c: Factors affecting storage of Oilseeds
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