TR Y, )
Z SN ERE 5
A‘\ <

A,

o\ Uva Wellassa University
Mﬁ%&gmf 'gi», h Faculty of Animal Science & Export Agriculture
/ §q i BSc in Tea Technology and Value Addition

\ _:’:_", v XIM'Q&X\“:' =~ -~
‘*:-\\;Q\"'W*““” #  End Semester Examination February/ March 2012 ""’:Ir‘::gaﬂs:“
P NS—- " Year III Semester I R
Tea Processing Technology II (TEA 321-2)
Instructions

Answer all questions

No. of questions : 02

No. of page : One (01)

Time - : One hour

Total marks allocated : 60% Index NO: covvveienvnnenrinnnnnns reereccrenes reeens

Part I1- Essay

Question 01.

\ v
: Do a SWOT analysis for establishing the green tea manufacturing in Sri Lanka.
| (25 marks)

l Question 02.
@ I. How can be managed the quality of the green tea processing?
B _ (15 marks) -
| II. Briefly explain the processes of white tea and golden tea manufacturing methods.
(20 marks)
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