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3.

Explain the factors affecting the shelf life of fruits
and vegetables after harvest. 18

FHeR B IS Hall AR ATl Bl HSROT AT (AH ARH) Bl
ATAT B3 AT BT Bl ATAT HIToT |

Describe the factors affecting respiration rate in
fruits and vegetables and explain how it
influences their ripening and storage life. 18

Tl SNX GfesTal § g9 & &l AT < arel hikehl T
oI HIfSTT T SaisT 6 I8 ST U @ uihAr $lX
HSTXOT 7afe hl HY THTTIT Hdl 2 |

Describe the major biochemical and physiological

processes involved in fruit ripening. 18
%al I GHE T A WE Sig EEiE A amiiRE /
RSt ToTehet ATEhaTST el vl Y |

Explain the role of different post-harvest
treatments used to maintain freshness and quality
of fruits and vegetables. 18

Hal IR Al I AT AR IoEdr a9 W@ & g

SUIRT R ST ardl i hers IUd Iu=l &l s
ST B |

Describe the various packaging materials and
techniques used for horticultural produce and
explain their significance. 18

IR SR B [T ITAT @ ST arelt fafe—T Y fSiT areh
AN TRl BT U HISTT TAT IS T Hl T HIT |
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=9 gS9-95 & U Bl 9T g S UX U1 A Y o |
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g9l % AFT 1 T Ay TR & |
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Q¥ UT-US H Tk € A T IUANT fhAT ST =ie |
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1.

Briefly answer any six of the following : 6x3=18

=g & 9 fpdl 8 usHl & dfera Sax Sifvg -

(1)

(i)

(iii)

(iv)

V)

(vi)

Define post-harvest management of
horticulture produce.

TETETT IS H Helg & o q9e 9 =1 STuy 27

Why is timely harvesting important for fruits
and vegetables?

wal SR afesTal & [T a9 94X e F bl "eeyel 8F
Write two maturity indicators used for crops.

HEdl Bl IRYFIAT T8dE & & Hobd [IRad |

What is meant by physiological activity after
harvest?

Hars $ o8 B9 drell IR TfafafeET = Sidr &7

Name two environmental factors affecting
shelf life of fresh produce.

TF SAEH hl TATAT B ared &l IIGLoNT HIih
fTiRaT |

What do sorting and grading mean in fruits
and vegetables

wall AR Afestal H g8 ol AT & /- AT &7

(vii) Why is temperature control important during

storage?

ST & S 9 SE9T =) ST 87

(viii) What is ZECC ?

ZECC & 991 arqd 27
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2. Write short notes on any three of the following:

3x6=18

P & & feedl @ q¥ st Sea R

(1)

(i)

Maturity indices used for harvesting fruits and
vegetables.

wAl AR AT il Helg & [ Tg<h IR g |

Importance of post-harvest handling in
reducing food losses.

Qe B9 &I T HH § HOd HAR B 96 TS FH
a5 |

(iii) Physiological changes occurring in fruits after

(iv)

V)

(vi)

harvest.
getE 3 a1E %ol § 9 are arRes/ R
qiad= |

Major causes of spoilage in horticultural
produce.

AETEET IUST &6 G Bl T BT |

Traditional storage practices used for fruits
and vegetables.

ST Gl |
Importance of vapour heat treatment for
preventing post harvest losses.

FHHA HaTS & d1& Bl aldd B Hl Ak & g ey
9 IR H HEA |
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