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B. Sc. (Ag.) Examination| Dec. 2020
HORTICULTURE
Preservation of Fruits and Vegetables
(Post-Harvest Management of Fruits and Vegetables)
(D-593)

Time : Three Hours ] [Maximum Marks : 50

Note : This paper is divided into three Sections — A, B and C.
Section-A contains very short answer type questions,
Section-B contains short answer type questions and
Section-C contains descriptive answer type questions.

Attempt all the Sections as per instructions.
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Section-A
qe-H
(Very Short Answer Type Questions)
(s 7Y ST )

Answer all the five questions. Each question carries
2 marks. Very short answer is required. 2x5=10
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Fill in the blanks :
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Total soluble solids in jellyis..................
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In cold storage potatoes are stored at .
temperature.
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Jelmeter is used to estimate ..................
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Section-B
goz-q
(Short Angwe, Type Questions)
Answer an (EE ﬁ&q M)
¥ two questions out of the following three

questions. ; :
- 18 Ea_ﬂh Question carries 5 marks. Short
risrequired not exceeding 200 words. 5x2=10
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leferenﬁate‘hemreers blancing and exhau sting.
What'is deg;reening 9

AR ?

What is cold chain ?
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Section-C
qE-q
(Descriptive Answer Type Questions)
(R Swl )
Answer any three questions out of the following five

questions. Each question carries 10 marks. Answer is
required in detail. 10x3=30
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| - d
1t methods of drying 20

Describe the differ

dehydration in detail.
gar o P @ R RfEE (3
Ui i |

Describe te principles
preservation.
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Write the recipe and SICpW1SC lf*l""ﬂ'li’;“u'altlnn m
tomato sauce from 10kg. freshripe tomatoes.
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and methods of temporary

d of

What is the role of packaging in prolonging the. sl'{cif
life of horticultural produce ? Give brief description
of different packaging materials used now a-days.
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Write the recipe and stepwise preparation method of

pickle from 10 kg. fresh green mango.
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