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B.Sc. Ag. Examination, Dec. 2014
HORTICULTURE
Preservation of Fruits and Vegetables

Post Harvest Management of Fruits and
Vegetahles

(D-593)

Time : Three Hours | { Maximum Marks : 50

Note : Attempt éll the sections as instructions.
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Section-A /f GUs - &
(Very Short Answer Questions)

(3fr 71y I wee)

Note: Attempt all five questions. Each question

carries two marks. Very short answer is

required not exceeding 75 words.
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1. Full form of CFTRI.

CFTRI &1 qx1 7 fafae
2. Jelly seems to be
Sl R
3. Fruits and vegetables are In na-
ture.
B FST D AP B @ B
4, Prm_ﬁ__ harvesting.
gd-Shder gerd & B T &
5. is the suitable fruit for Jelly mak-
ing. _
——— ﬁi T & fow 3uges Bo &1
Section-B / @Wug - 3
(Short Answer Questions)
(71g Iy =)
Note:

Attempt any two questions out of th;e fol-
lowing 3 questions, Each question carries

5 marks. Short answer is required not ex-
ceeding 200 words,
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&  Give the importance role of post harvest
management.

qEF 5N T FET > TE
Write the techniques
jife of fruits.
A & TG TE, § ~J-- H FE %‘I%’Ff
8. Différentiate between Jam & Preserve.
3z 7 '-"‘-:?E.' FT 39 36} el
———Seéction - C / @U% - 1
(Detailed Answer Questions)
(frsga 3adta we)
Note: Attempt any 3 questions out of the fol-
lowing 5 questions. Each question carries
10 marks. Answer is required in detail.
Az : Frafalea 5 vl 3 F 5 3 999 & IR
el v@s 999 10 3F & &l fawga IR
sniféa &1

9. Discuss the importance and scope of post
harvest management of fruits and veg-
etables.
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10. Describe in detail the methods of making of |
apple jam.
1 fafts &1 feraggs-aeF-aIe|
¥a &1 3 e B faler |
11. What are the main causes of spoilage in fruits
and vegetables? hitps://www . ccsustudy.com
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12// Dlstuiéﬁ/m'ges in fruits and vegetables

after plucking them from plants.
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13. Write advantage and disadvantage of dehy-

dration and sun-drying of fruits and veg-

etables. What precautions should be taken

in drying of fruits and vegetables?
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