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ijh{kkfFkZ;ksa ds fy, funsZ’k %

(a) Write your Roll No. on the top immediately on
receipt of this question paper.

bl iz’u&i= ds izkIr gksus ij rqjar ‘kh”kZ ij viuk jksy uacj fy[ksaA

(b) All questions carry equal marks.
lHkh ç'uksa ds vad leku gSaA

(c) Attempt any five questions in all.

fdUgha ik¡p ç'uksa dk mÙkj nhft,A

(d) Part of the questions to be attempted together
ç'uksa ds Hkkxksa dk ,d lkFk mÙkj nhft,A

(e) Answers may be written in either English or
Hindi, but the same medium must be used
throughout the paper.
ç'u&i= dk mÙkj vaxzsth ;k fganh esa fy[kk tk ldrk gS] ysfdu
iwjs ç'u&i= esa ,d gh Hkk"kk dk mi;ksx fd;k tkuk pkfg,A

3. Explain the factors affecting the shelf life of fruits
and vegetables after harvest. 18
dVkbZ ds ckn Qyksa vkSj lfCt;ksa dh HkaMkj.k vof/k ¼'ksYQ ykbQ½ dks
çHkkfor djus okys dkjdksa dh O;k[;k dhft,A

4. Describe the factors affecting respiration rate in
fruits and vegetables and explain how it
influences their ripening and storage life. 18
Qyksa vkSj lfCt;ksa esa 'olu nj dks çHkkfor djus okys dkjdksa dk
o.kZu dhft, rFkk crkb, fd ;g mudh idus dh çfØ;k vkSj
HkaMkj.k vof/k dks dSls çHkkfor djrh gSA

5. Describe the major biochemical and physiological
processes involved in fruit ripening. 18
Qyksa dks idkus esa 'kkfey çeq[k tSo jklk;fud vkSj 'kkjhfjd /
fQft;ksykWftdy çfØ;kvksa dk o.kZu djsaA

6. Expla in the ro le  of  dif fe rent post-harvest
treatments used to maintain freshness and quality
of fruits and vegetables. 18
Qyksa vkSj lfCt;ksa dh rktxh vkSj xq.koÙkk cuk, j[kus ds fy,
mi;ksx fd, tkus okys fofHkUu dVkbZ mijkar mipkjksa dh Hkwfedk
Li"V djsaA

7. Describe the various packaging materials and
techniques used for horticultural produce and
explain their significance. 18
ckxokuh mRiknksa ds fy, mi;ksx dh tkus okyh fofHkUu iSdsftax lkexzh
vkSj rduhdksa dk o.kZu dhft, rFkk muds egRo dks Li"V dhft,A
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1. Briefly answer any six of the following : 6×3=18
fuEufyf[kr esa ls fdlh Ng ç'uksa ds laf{kIr mÙkj nhft, %

(i) Def ine post-harvest  management of
horticulture produce.

ckxokuh mRiknksa esa dVkbZ ds ckn çca/ku ls D;k vfHkçk; gS\

(ii) Why is timely harvesting important for fruits
and vegetables?

Qyksa vkSj lfCt;ksa ds fy, le; ij dVkbZ D;ksa egRoiw.kZ gS\

(iii) Write two maturity indicators used for crops.
Qlyksa dh ifjiDork igpkuus ds nks ladsr fyf[k,A

(iv) What is meant by physiological activity after
harvest?

dVkbZ ds ckn gksus okyh 'kkjhfjd xfrfof/k;k¡ D;k gksrh gSa\

(v) Name two environmental factors affecting
shelf life of fresh produce.

'ksYQ ykbQ dks çHkkfor djus okys nks i;kZoj.kh; dkjd
fyf[k,A

(vi) What do sorting and grading mean in fruits
and vegetables

Qyksa vkSj lfCt;ksa esa NaVkbZ vkSj xzsfMax ls D;k vfHkçk; gS\

(vii) Why is temperature control important during
storage?
HkaMkj.k ds nkSjku rkieku fu;a=.k D;ksa vko';d gS\

(viii) What is ZECC ?

ZECC ls D;k rkRi;Z gS\

2. Write short notes on any three of the following:
3×6=18

fuEufyf[kr esa ls fdUgha rhu ij laf{kIr uksV~l fy[ksa%

(i) Maturity indices used for harvesting fruits and
vegetables.

Qyksa vkSj lfCt;ksa dh dVkbZ ds fy, ç;qä ifjiDork lwpdA

(ii) Importance of post-harvest handling in
reducing food losses.

[kk| gkfu dks de djus esa Qly dVkbZ ds ckn çca/ku dk
egRoA

(iii) Physiological changes occurring in fruits after
harvest.
rqM+kbZ ds ckn Qyksa esa gksus okys 'kkjhfjd@ fQft;ksykWftdy

ifjorZuA

(iv) Major causes of spoilage in horticultural
produce.

ckxokuh mit ds [kjkc gksus ds çeq[k dkj.kA

(v) Traditional storage practices used for fruits
and vegetables.
Qyksa vkSj lfCt;ksa ds fy, mi;ksx dh tkus okyh ikjaifjd
HkaMkj.k i)fr;k¡A

(vi) Importance of vapour heat treatment for
preventing post harvest losses.

Qly dVkbZ ds ckn gksus okys uqdlku dks jksdus ds fy, ok"i
rki mipkj dk egRoA


