(i) Explain the different traditional storage
structures used for agricultural produce.
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(ii) Discuss advanced packaging materials used
in horticultural produce.
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Discuss the physiological and biochemical
changes occurring during fruit ripening. Explain
the role of respiration and ethylene in this process.
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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
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All questions carry equal marks.
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Attempt any five questions in all.

ot afer we=t &1 I AT

Part of the questions to be attempted together.
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Answers may be written in either English or
Hindi, but the same medium must be used
throughout the paper.
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1. Briefly Answer any six of the following: 3x6=18
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(i) What is harvesting maturity in fruits and
vegetables?
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(ii) Define climacteric fruits with one example.
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(iii) What is pre-cooling and why is it necessary?
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(iv) Define post-harvest physiology.
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(v) What is the role of ethylene in fruit ripening?
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(vi) Mention any two environmental factors
responsible for post-harvest losses.
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(vii) What is sprout suppression in storage crops?
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(viii) Define Controlled Atmosphere Storage (CAS).
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(ix) Write the importance of packaging in
horticultural produce.
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Write Short Notes on any three of the following:
3x6=18
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(i) Biological causes of post-harvest losses.
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(ii) Degreening of fruits and its importance.
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(iii) Wax coating in post-harvest preservation.
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(iv) Evaporative cooling storage system.
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(v) Physiological disorders in horticultural
produce.
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Explain the concept of post-harvest technology
and discuss its importance in improving shelf life
and reducing losses of horticultural produce. 18
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Describe the factors responsible for post-harvest
deterioration of fruits and vegetables. Suggest
suitable preventive measures. 18
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