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Note : (i)  Attempt any five questions. 

 (ii)  All questions carry equal marks. 

1. (a) What are the major factors responsible for 

spoilage of fruits and vegetables ? 5 

(b) Describe the types of food additives. 5 

2. (a) Differentiate between climacteric fruits 

and non-climacteric fruits with examples. 5 

(b) Explain dehydro-freezing. 5 

3. (a) Define the following : 5×1=5 

(i) Pre-cooling 

(ii) Harvest maturity 

(iii) Physiological maturity 
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(iv) Packaging 

(v) Pre-packaging 

(b) Explain the merits of dehydration over 

sundrying. 5 

4. (a) Describe physical method for 

determination of maturity of fruits. 5 

(b) How vacuum cooking is superior to open 

cooking ? Discuss. 5 

5. (a) Enlist the packaging material for fruits, 

vegetables and root crops. 5 

(b) Explain the effect of heat in syrup/brine 

preparation and filling. 5 

6. (a) Differentiate between air-cooling and 

hydro-cooling. 5 

(b) What is the importance of marketing 

information system ? 5 

7. (a) Why are cushioning materials important  

in packaging of fruits ? Give suitable 

examples. 5 

(b) Why the minimally processed food products 

are more perishable ? 5 

8. (a) What are the factors affecting storage life 

of fruits and vegetables ? 5 

(b) Define the role of middlemen and enlist the 

types of middlemen. 5 
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