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Note : Attempt any five question's. 

	

1. 	(a) Justify the statement that proper post 2 1/2 
harvest management increase food 
availability. 

(b) How fruits and vegetables helps in nutrition 2 1/2 
security ? 

(c) What are the advantages of value 2 1/2 
addition ? 

(d) What do you mean by climacteric and 2 1/2 
non-climacteric fruits ? 

	

2. 	(a) Enlist the socio-economic factors responsible 
for post harvest losses of fruits and vegetables 
and explain any two of them. 	 1+4=5  

(b) Explain the advantages and disadvantages 	5 
of plastic crates in handling of fruits and 
vegetables. 
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3. 	(a) Enlist the methods of determination of 
maturity and explain any two of them. 1+4=5  

(b) Write the drying methods of grape and 	5 

banana. 

	

4. 	(a) How palletisation helps during transport ? 	5 
(b) What do you understand about the 	5 

pre - treatment given for drying of fruits and 
vegetables ? 

	

5. 	(a) What are different types of marketing 	5 
efficiency ? 

(b) Describe the , advantages of minimal 	5 

processing of fruits and vegetables. 

	

6. 	(a) Explain the role of heat application in 	5 
peeling of fruits with suitable examples. 

(b) Define the following : 	 1x5=5 

(i) Minimally processing 

(ii) Good Manufacturing Practices 

(iii) Modified Atmosphere Packaging 

(iv) Thermal Death TiMe (TDT) 

(v) D - Value 

	

7. 	(a) Classify the food product based on pH or 
	

5 
acidity. 

(b) What are the advantages of dehydration of 
	

5 
fruits and vegetables ? 
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8. 	Write short notes on any of the five : 	2x5=10 

(a) Blanching 

(b) Pasteurization 

(c) Sterilization 

(d) Exhausting 

(e) Open cooking 

(f) Vacuum cooking 

(g) Pre - cooling 
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