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(a) Write your Roll No. on the top immediately
on receipt of this question paper.
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(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.
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(c) All questions carry equal marks.
a¥fl gl & ofw a9 B

(d) Attempt any five questions in all.
fes=et dfer uesi @ SR ST

(e) Part of the questions to be attempted
together

T B NI Shl W 9Ty I|ie difTd |

Briefly Answer any six of the following :

| 6%x3=18
89 ¥ B B @ S §
(i) Discuss importance of Post-Harvest

Technology.
FEACY TENRE SiX 569 Hed 9¥ ==t Y |

(ii) Write the process of ethylene biosynthesis
and its impact on the ripening of
horticultural produce.
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(iii What is maturity indices in horticultural
produce ? Provide examples.
IEEE SRl § aRueET g R 57
SHIC I

(iv) Discuss the role of respiration in
horticultural produce after harvest.

FHeE B IS IFEMT SAET T EET B R ?

(v) What are the biological factors responsible
for post-harvest losses ?

HET B WG BN A A B g Reder
Sifees @R T § 7

(vi) List the traditional storage methods and
their significance in post-harvest
technology.

qepeies H S RS @ gEiEs W |
(vii)Write the significance of curing in post-
harvest treatment.

giRE-gle STER § FIRT &1 9aag @ /i |
(viii)What is Pre-Harvest customization ?
gt HEAReINT F®T 8§ 7
(ix) What do you understand by degreening ?
T & ot T woe ¥ 7
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2. Write short notes on any three of the following

3%x6=18
Frfofea & @ frelh A9 wx <difty Siew /g
(i) Principles of storage.

HBROT B =il

(ii) Packaging of horticultural produce.
NI Searal @ US|

(iii Respiration rate and associated factors in
horticulture produce.

INTE SR & 9g@ 8¢ SN Hefee e |

(iv) Advantages and disadvantages of traditional

storage methods for horticultural produce.
T ST B |
(v) Disorders in horticultural produce.

IEEFT Senat § e

Elaborate the advanced methods of storage for
horticultural produce with a focus on Controlled
Atmosphere Storage (CAS) and explain how it
preserves the quality of the produce. 18
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FHY Swred § Fd T B e oY el
IAETT 8RO (CAS) &7 TR & S & |
A € S [ U8 I W O B Ea
BT Th T |

Discuss the relevance of post-harvest
technology in the global scenario. Explain the
factors affecting quality of horticultural
produce. 18

AfRees uRgey # BoeiER WENFE @ ST
T == B | STl SATE] S OTET i qHieT

HIH T Bl o ST HY |

What are the physiological and biochemical
changes that occur in horticultural produce
during ripening. Discuss the factors influencing
these changes ? 18

FRTETT SR H Th 2 QAR 89 arel [ShiSTrcioTehe
SR g e ke = ¥ ? a9 ulRec ! @
O SR &Iy bl I¥ ==T B |

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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RTEF IEE H HeR @ aE B A R g
& THATE i AT HY | HIR B & DHISTIRIET
ST SigROT 99 WX N Hind HW {I ST
THAET B e B [ WA WS are
gfeparall & R | &oi @Y |

. Explain the difference between any three of

the following : 3x6=18
e et 9 & s sfe s ol
(i) MAP and CAP
MAP &7X CAP
(ii) Climacteric and Non Climacteric Fruits.
FAGHFC® ST AT RAGHFCH e |
(iii) Cold Storage and Modified Atmospheric
Storage (MAS)
e ISR AR HLfE argHsag HsReT (MAS)
(iv) Pre-harvest & Post Harvest factors affecting

quality of horticultural produce.

SRTETT IEATEl Y OTer Shi TR e ey
HeE | TeW oM HEE B & B BT
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{‘ (v) Ripening and Maturity in horticulture
produce. '

FEEFT Sl § 9Rgeepar S 9 @ SR |
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