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  SECTION-A 
I. Fill in the blanks (any TEN):  

 (10   1= 10) 

1.  __________ is the chief constituent of the geranium oil. 

2.  __________ is known as “Queen of species”. 

3.  __________ is most expensive spice in world. 

4.  Curcumine is present in __________ rhizome. 

5.  The coconut variety suitable for making Ball copra is __________. 

6.  Palm oil is obtained from __________ part of oil palm. 

7.  The coconut development board is situated at __________. 

8.  India ranks __________position in tea production. 

9.  One kilogram of rose oil is extracted from __________ quantity of rose flowers. 

10.  The word ‘quilling’ is associated with grading of __________ 

11.  The active principle present in coleus is __________  

12.  __________ tree is a state tree of Tamil Nadu and its all parts are useful . 

 
  SECTION-B 

II. Define the following (any FIVE):  
 (5   2= 10) 

13.  Curing of clove 

14.  Curry powder 

15.  Plantation crops  

16.  Medicinal plants  

17.  Aromatherapy  
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18.  Distillation of Geranium oil 

19.  Concrete and absolute  

 
  SECTION-C 

III. Write short notes on the following (any FIVE):  
 (5   4= 20) 

20.  Value addition in Black pepper 

21.  Curing of vanilla 

22.  Processing of cashew 

23.  Traditional systems of Indian Medicine  

24.  Important features of essential oil 

25.  Importance and medicinal uses of lavender. 

26.  Directorate of cashew and cocoa development. 

 
  SECTION-D 

IV. Briefly answer the following (any FIVE):  
 (5   12= 60) 

27.  Discuss about scope, importance, constraints and export potential of value 
added spice products in India. 

28.  Discuss about preparation of Farchement coffee. 

29.  Briefly discuss on processing of cocoa. 

30.  Give a brief account on extraction and uses of active principles of the following 
(a) Aloe (b) Ashwagandha (c) Medicinal Solanum (d) Gymmema 

31.  Discuss about the distillation methods for extraction of essential oils with 
suitable diagrams. 

32.  Write about the packaging techniques of spices. 

33.  Give a detailed account on the activities of the spices board. 
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