
P.T.O.4 200

2522
[This question paper contains 4 printed pages]

Your Roll No. : ........................

Sl. No. of Q. Paper : 2522 I

Unique Paper Code : 2203030004
Name of the Paper : Post-Harvest Technology

-DSE
Name of the Course : B.A. (Prog.) NEP-UGCF-

Food Technology

Semester : VI

Time : 3 Hours Maximum Marks : 90

Instructions for Candidates :
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

5. (i) Explain the different traditional storage
structures used for agricultural produce.

10+8=18
—f"k mRiknksa ds fy, mi;ksx dh tkus okyh fofHkUu ikjaifjd
HkaMkj.k lajpukvksa dh O;k[;k djsaA

(ii) Discuss advanced packaging materials used
in horticultural produce.
ckxokuh mRiknksa esa mi;ksx gksus okys mUur iSdsftax lkexzh ij
ppkZ djsaA

6. Discuss the physiological and biochemical
changes occurring during fruit ripening. Explain
the role of respiration and ethylene in this process.

18
Qy idus ds nkSjku gksus okys 'kkjhfjd vkSj tSo jklk;fud
ifjorZuksa ij ppkZ djsaA bl çfØ;k esa 'olu vkSj ,fFkyhu dh
Hkwfedk le>k,aA

7. Explain the principles of storage and describe the
role of cold storage and modified atmosphere
storage in extending the storage life of fruits and
vegetables. 18
HkaMkj.k ds fl)karksa dh O;k[;k djsa vkSj Qyksa ,oa lfCt;ksa ds HkaMkj.k
thou dks c<+kus esa 'khr HkaMkj.k vkSj la'kksf/kr okrkoj.k HkaMkj.k dh
Hkwfedk dk o.kZu djsaA

***
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1. Briefly Answer any six of the following: 3×6=18
fuEufyf[kr esa ls fdUgha Ng dk la{ksi esa mÙkj nhft,

(i) What is harvesting maturity in fruits and
vegetables?

Qyksa vkSj lfCt;ksa esa dVkbZ ifjiDork D;k gS\

(ii) Define climacteric fruits with one example.

DykbesDVsfjd Qyksa dks ,d mnkgj.k ds lkFk ifjHkkf"kr djsaA

(iii) What is pre-cooling and why is it necessary?

çhdwfyax D;k gS vkSj ;g vko';d D;ksa gS\

(iv) Define post-harvest physiology.

Qly dVkbZ ds ckn dh fQft;ksykWth dks ifjHkkf"kr djsaA

(v) What is the role of ethylene in fruit ripening?

Qy ds idus esa ,fFkyhu dh Hkwfedk D;k gS\

(vi) Mention any two environmental factors
responsible for post-harvest losses.

Qly dVkbZ ds ckn gksus okys uqdlku ds fy, fdlh Hkh nks
i;kZoj.kh; dkjdksa dk mYys[k djsaA

(vii) What is sprout suppression in storage crops?

HkaMkj.k Qlyksa esa vadqj jksdFkke D;k gS\

(viii) Define Controlled Atmosphere Storage (CAS).

fu;af=r okrkoj.k HkaMkj.k (CAS) dks ifjHkkf"kr djsaA

(ix) Write  the importance of packaging in
horticultural produce.

ckxokuh mRikn esa iSdsftax dk egRo fy[ksaA

2. Write Short Notes on any three of the following:
3×6=18

fuEufyf[kr esa ls fdUgha rhu ij laf{kIr fVIif.k;k¡ fy[ksa%

(i) Biological causes of post-harvest losses.

Qly dVkbZ ds ckn gkfu;ksa ds tSfod dkj.kA

(ii) Degreening of fruits and its importance.

Qyksa dk fMfxzfuax vkSj bldk egRoA

(iii) Wax coating in post-harvest preservation.

iksLV&gkosZLV laj{k.k esa oSDl dksfVaxA

(iv) Evaporative cooling storage system.

ok"ihdj.kh; dwfyax HkaMkj.k ç.kkyhA

(v) Physiological disorders in hort icultural
produce.

ckxokuh mRiknksa esa 'kkjhfjd fodkjA

3. Explain the concept of post-harvest technology
and discuss its importance in improving shelf life
and reducing losses of horticultural produce. 18

QlyksÙkj çkS|ksfxdh dh vo/kkj.kk le>kb, vkSj ckxokuh mRiknksa dh
HkaMkj.k vof/k c<+kus vkSj uqdlku de djus esa blds egRo ij
ppkZ dhft,A

4. Describe the factors responsible for post-harvest
deterioration of fruits and vegetables. Suggest
suitable preventive measures. 18

Qyksa ,oa lfCt;ksa ds dVkbZ ds ckn [kjkc gksus ds fy, ftEesnkj
dkjdksa dk o.kZu djsaA mi;qä fuokjd mik; lq>k,¡A


