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HORTICULTURE
Preservation of Fruits and Vegetables

Post Harvest Management of Fruits and Vegetables
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Three Hours] [Maximum Marks : 50

This paper is divided into three Sections-A, B
and C. Section—-A contains very short answer
questions, Section-B contains short answer
questions and Section-C contains descriptive
questions. Attempt all the sections as per
instructions.

&7 999-99 & diF Guel-f,  qur @ o fawfaa
frqr Tl &1 @US-9 § FAfy g STE g9,
Que-g § @y I00Y A9 qu Goe-H H g
gy g ¥1 sl @vel @t FRYER & Hifi )

Section-A
que-H
(Very Short Answer Questions)
(afey @y TG 9%)

Attempt all five questions. Each question carries
2 marks. Very short answer is required not

exceeding 75 words. 2x5=10
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gq wre & wofl O uell B aoe DA U@
ueA 2 il @ &1 aifEsan 75 el 7 aifd @y
3UY aNfEE ¢
Fill in the blanks :
Rer @M i@ i
L. Total soluble solids in jams is ...

o A gu qeeler o werd 6hr.... BT T

2. For preparing 10 kg amla preserve ... kg sugar
woulld be required.
10 B5m. ofed A qRen s9W ¥ )60 REan
A @ Smavaw &rl

3. In cold storage potatoes arc stored at ..........

temperature.  hitps://www.cesustudy.com

s # o & ... AR W eia R
S 21

4. Relractometerisusedtotest........... i

fobaeifie &1 ST win ST FA ¥ Rear o B

5. While jelly preparation, excess of pectin causes
.......... of the jelly.
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Section -B
HUs-9
(Short Answer Questions)

(7g Swlm 9e)

Attempt any fwo questions out of the following
three. Each question carries 5 marks. Short
answer is required not exceeding 200 words.

=i & gl § @ feel & Ol & I
S | O Ugq S5 HEH w1 AEHTH 200 =Y
7 oy I AR 21

6. Differentiate between drying and dehydration.

_gEr g fofefiae § fadg i

7.  What are the different packaging materials used for
fruits.and vegetables ? .

daeq ¥ Rre-fee ant @1 Iw B o e ?

8. Howdoes respiration affect shelflife of fresh fruits
and vegetables ?

art oa ud gierl ¥ 8 aelt |eE @t B e
querer Jafy R gER wefad S ® ?

Section—-C
gvs-q
(Descriptive Answer Questions)

(forega WA 949)

Attempt any three questions out of the

following five. Each question carries 10 marks.

Answer is required in detail.
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P G g @ Rt A gl B I
SRR | gaF T 10 Jiw @ g1 REd ST
3T 21

9. Describe the stepwise preparation method of squash
from 10 kg oranges.

10 Rl gat & @Ay T H [ & S
=g 7 FEargd® avi i |
10. Describe in detail the different factors affecting
spoilage of fresh fruits and vegetables ?
/aﬁ? o o Tt & A 8 @ Sk H g
@ 9 FRE F AERGES qoi Bl |

11. Write the recipe and stepwise preparation method
of jelly 10 kg fresh guava.

0 Rt opreR @ Sl @R gl R &
ﬁaﬂﬁawﬁﬁﬁqﬁmﬁﬂﬁgﬂﬁﬁaﬁﬁw

ff FARTI
12. How would you prolong the shelf life of freshly

harvested fruits and vegetables using various
methods of post-harvest management ?

- R Ee & faRE aee @ S &9 g,
et IS §¢ % OF @il P AUSROT @y Hl S
5 qER aenal ?

13. Write the recipe and stepwise preparation method
of preserve from 10 kg fresh amla.

10 el Sfiae @ X1 9F & [y F Tes
of & F fofee qr @ ggE e awh anEn o
qagLl
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