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e#/2IT) Examination, May - 2018

FOOD PROCESSING AND MANAGEMENT (Paper - XIII)

Agro Processing - IT
Sub. Code : 64809

Day and Date : Monday, 14 - 05 - 2018
Time : 03.00 p.m. to 05.00 p.m.
Instructions: 1)  Solve any five questions.

2)  All questions carry equal marks.
3) Figures to the right indicate full marks.

4) Draw diagram wherever necessary.

Q1) Write short Answers (Any Two)
a) Milling of pigeon pea. .
b) Composition and characteristics of oilseeds.

¢) Types of tea.”

02) Illustrate the quality aspects and importance of spices.

03) Explain post harvest system of pulses with flow chart.

04) Describe refining of oil.

05) Elaborate the steps of cocoa bean processing.

Q6) Write in brief on equipments used in spice processing.

Q7) Write Short Notes (Any Two) :
a) Harvesting of pulses

b) Mechanical extraction of oil seeds

¢) Structure and fermentation method of cocoa bean.

Total Marks : 50
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