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qitenfffi   a}   RE   RENT   :

(a)  Write your Roll No. on the top immediately
on receipt of this question paper.
=H  FaFT-tT5r  a  HitET  an  TT  giv  §ffi  tlT  GTqFT
rfu tr RE I

(b)  Answer may be  written  either in  English
or in Hindi; but the same medium should
be used throughout the paper.
EH  Ha+ti5r  q5T  5qT  ofan  qT  fra  faith  qEF
qiqT F  rm,  aia5q ffi sfiT pq7 a  q"T q
en  FTfae I
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(c)  All questions carry equal marks.
un  5Taii  a5  GiEF  ffl  S I

(d)  Attempt any rive questions in all.
fa5i#  ffi  Hai¥  EFT  siaT  ftPe I

(e)  Part  of  the  questions  to  be  attempted
together

FTaif  5  wh  E5T  qEF  Hiq  5E5T  ae I

1.   Briefly Answer any six of the following `:
6x3=18

tiir  ti  fa5en  8!  E5T  Gelt  a  :

(i)   Discuss.  importance   of  Post-Harvest
Technology.

tt,`i<i\¢ci`i=  ±i\ei\iTici;i-  eir  EHa;  Fi5ffl  qT rd  E5¥ I

(ii)  Write the process of ethylene biosynthesis
and   it's   impact   on   the   ripening   of
horticultural produce.

tlRE REain Efr Hfin eir ql-iqii\. Gffldi
a5  qt5a  qT EFT  Hma I
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(iii What is  maturity indices  in  horticultural
produce ? Provide examples.
qiTTqfit  Gffldi  a   ur`qcicicu-  giv  qqT  %   3
eql€tul-   ¥ I

(iv)Discuss   the   role   of   respiration   in
horticultural produce after harvest.
at a5 qiF qTTTqiffl ed i 9:atiF Efr RI p

(v)  What are the biological factors responsible
for post-harvest losses ?
tFtiFT  a  qiii an  qTfr  grenT  a  fan  BTfro
RE EFTRE ffl a  ?

(vi) List  the  traditional  storage  methods  and
their    significance    in    post-harvest.
technology.
Hi`.Hr`ct,  ti-  fffan  dr  t5qa  a5  qFT  ch
aEFfro i Gqa; qFffl # RE EfR I

(vii)Write  the  significance  of curing  in  post-
harvest treat-ment.
ire-ife 5qiqTT i EN EFT FEaq Efr fas I

(viii)What is Pre-Harvest customization ?
ft-ife  -cbtt-HisGiaFT  EFqT  %  ?

(ix) What do you understand by degreening ?
I-s-JH^ir].-ii'  a  ericr  fflT  wh  ¥  ?
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2.   Write short notes on any three of the following
3x6=18

ri-qrtlrtHci ¥ a fan in qT diha try fas I
(i)   Principles of stora.ge.

qii5TFT  a;  RTat I

(ii)  Packaging of horticultural produce.
qi.Iqil^I  GfflTfi  Efr  EN I

(iii  Respiration rate and associated factors in
horticulture produce,
qi`iclii^i  Gfflfi  a  aqHT  ET  Gin  ffiha  q5TTq5 I

(iv) Advantages and disadvantages of traditional
storage methods for horticultural produce.
6ii,|ciiTi\=  5FTTEf  a5  far  iil{`iitct,  qi5TIT  fffRE  5

FT  Gin Erfffi I

(v)   Disorders in horticultural produce.
q|`icHri^ii   GfflTEf   i   fat5TT

3.   Elaborate the advanced methods of storage for
horticultural produce with a focus on Controlled
Atmosphere Storage  (GAS)  and explain how it
preserves the quality of the produce.             18
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ap 5fflTiFT ti  ffi 5E5RE  E@  fas  Gfr faffi-qiciiq`ul   qiETIT   (cAs)  E5T   faFT  a   Get   EE¥i

eney a at  fS qE GffliF rfu ]TgrT a5a  tirfu
EFT ed ¥ I

4.   Discuss   the   relevance   of  post-harvest
technology in the global scenario. Explain the
factors  affecting  quality  of  horticultural
produce.                                                                      18
fffro   qREaq   ¥   ib<Ic!i\it:i::i`cr   3fi€i\iTici;i    Efl   >ii<ilTmci|

qr  rd  EfR I  qiTTqiift  GFTrfi  Efr  guiqiEiT  EPr  HqTTfaF
Era  qia  EfflTEfi  qfr  EqiHT  EF¥ I

5.   What  are  the  physiological  and  biochemical
changes  that occur in horticultural  produce
during ripening. Discuss the factors influencing
these changes?                                                   18
qlt lcili^I 5wh i Tq5a 5 an an nd Tq,rtltiiicdrrtlct,tl
ORE fa  ti<iitiitlicn  qfth  qqT g  i  ET  `iRcid.iT  Efr
FqTfaH  Era  qT&  E5REff  qT  rd  qj¥ I

6.   Explain different types of post-harvest losses
in  horticultural  produce.  Elaborate  the
treatments used to prevent these losses, while
focusing  on  post -  harvest  disinfection  and
sprout suppression.,                                             18
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qi,|cii``ii: di q * S qi¥ an nd faftr sfflT
a  5EfflTffi # EqitHT q* I  at  a5  qFT Eifer¥chqT
Gin  egiv  EqT  qT  eqffl  fifha  EFri  gE  gT

5EFHTffi  Efr  an  aS  Pe  ch  aPr  ffla   qTdi
Hfin\afi E5r faRT a rfu at I

7.   Explain  the  difference  between  any three  of
the following :                                                  3x6=18

rti++irtlrtsi-a- fan di a ffi  eiar tqE E#  :

(i)  unandcAP
MAP eit CAP

(ii)  Climacteric ahd Non Climacteric Fruits.
ti<riiaaciJiitci+  dr  ffi  ti<nis@ci€Ri.ri;  tFa I

(iii) Cold  Storage  and  Modified  Atmospheric
Storage (MAS)

ife tii5TIT eit tiRItr -qi3H.stl`iq qitlIT (MAs)

(iv) Pre-harvest & Post Harvest factors affecting
quality of horticultural produce.
qTTfflffl di # BoiqiEIT EPr Frfu Eri Fra
* a qFfr Gin at a qiF ES EFiTOT I
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(v)  Ripening  and  Maturity  in  horticulture
produce.
ci|-|ciii\  Gwh  fi  `+it`ic+cr,¢=ir  dr  qE5a  Efr  Hfin I

EEEl||

7 loo


