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Tea Chemistry (TEA 232-2)

Instructions

Answer all the questions

No. of questions : Two (02)

No .of pages : One (01) Index No.
Time : 01 hour

Total marks allocated : 50%

PART III- ESSAY
QUESTION 01 (25 marks)
Explain all types of reactions that take place during the withering stage of Tea Manufacture.

QUESTION 02 (25 marks)

Discuss the ISO 3720 standards of Black Tea and give all the parametérs and reference
ranges given in the standard




