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Note : (i) Attempt any five questions. 

 (ii) All questions carry equal marks.  

1. (a) Enlist the objectives of post-harvest 

management of fruits and vegetables.  5 

(b) Explain steeping preservation. 5 

2. (a) Define the following : 5×1=5 

(i) Irradiation 

(ii) Antioxidants 

(iii) Harvest maturity 

(iv) Pre-cooling 

(v) Climacteric fruits 
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(b) State the different methods of  

pre-cooling. 5 

3. (a) Enlist the pre-harvest factors which 

influence the post-harvest losses. 5 

(b) Explain dehydro-freezing. 5 

4. (a) Describe the advantages of frozen fruits 

and vegetables. 5 

(b) Explain how sprouting affects the quality 

of potato. 5 

5. (a) Describe the advantages of dehydration of 

fruits and vegetables. 5 

(b) What are the maturity indices of mango 

and citrus fruits ? 5 

6. (a) Differentiate between blanching and 

exhausting. 5 

(b) What do you know about the Marketing 

Information System (MIS) ? 5 

7. (a) Why is loading and unloading important ? 5 

(b) Differentiate between natural storage and 

artificial storage of any two vegetables. 5 

8. (a) What are the main criteria for selection of 

packaging materials ? 5 

(b) Differentiate between washing and dry 

cleaning. 5 
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