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Note : Attempt any five questions.

1.  Define the following (any five) : 2x5=10
(@) Chilling injury
(b) Climacteric fruits and non - climacteric fruits
(c) Marketing systems for fruits and vegetables
(d) Pre - packaging
(e) Dehydro - freezing
(f) Osmotic dehydration
(g) = Air - blast freezing
(h) Pollutant
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2.  What do you know about the methods of 10
harvesting of fruits and vegetables and explain
them. '

3. (a) Enlist the factors affecting storage life of
fruits and vegetables and explain any two
of them. 2+3=5

(b) What is the control/modified atmosphere 5
storage ? Explain briefly.

4. (a) Define the following : 1x5=5
(i) Marketing Information System (MIS)
(i) Marketing intelligence
(iii) KCC (Krishi Call Centre)
(iv) Price Bulletins '
(v) Market Information (MI)

(b) Enlist the agencies providing market

information and explain any two of them.
1+4=5

5. (a) Enlist the factors éffecting quality of
minimally processed fruits and vegetables
and explain any two of them. 1+4=5

(b) Explain advantages and limitations of
frozen fruits and vegetables. 3+2=5
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6. (a) Write down the advantages of dehydrated 5

fruits and vegetables.
(b) Enlist the post drying treatments of fruit and
vegetables and explain any two. 1+4=5

7. Define dehydration and explain the process

involved in drying of grapes with help of a flow

sheet. 2+8=10

8. (a) Define the following : 1x5=5
(i) Refrigerated storage
(ii) Freezing point
(iii) Sublimation
(iv) Freeze burn
(v) Food additives

(b) - Explain steeping preservation with a flow 5
sheet.
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1. frafafes & ¥ frdl wrar s wRafm :NT: 2x5=10
(a) gadia | 9 arelt sl
(b) TheHS FA @ I-HheEld 6
(c) e wd wfewdl & e fauom vgfwat
(@) pe-AHf
() Ws-fedteon
¢ TR frete
(g) arg-am ferdtaor
(h) TR
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2. Rl UG gfesidl i el i fafydi F IR A M 10

A 2 ? TR T HIY
3. (a) al Ud Wfesdl % HERUI SiaA Hi gHIfad S
A FH H A HiaC 3R 779 9 vl
T T TR FHIfTY) 2+3=5
(b) T ayeda TeRuFIE? &9 5
o qui SIS
4. (a) TFrafafaa w aftnfya wif . 1x5=5
() Tauwm e vsfa (T e W)
() fogum gigam (intelligence)
(i) o W (F HT FX)
(iv) I (Price) aifed
(v) TSR & (TH. 318.)
(b) ISR YEA TH H arelt TaAraal st ot S5
iR T | fl 1 % v A fafaw) 1+4=5
5. (a) ACYIH THSGHG Wal (@ Aisstdl st uiE wi
uIfaa T AT FHRH! St G TARY 3R 779
9 o5l = w= Hife) 1+4=5
(b) Teweifaa well s afssral & oy g died =
e FA 3+2=5
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6. (a) Tiifera werl wd Wil & ey fafaw) 5

(b) A TS Wil F IW-YLHA (post drying )
IR # E TR o T | R @ 9
1+4=5
T HI

7. Tasierm =it ufonfya Fifee ok SR & 1o 9 wifera
Yishal H wA-Tie & WEEd § W sy 2+8=10

8. (a) Tmafafaa = wfonfia Fife - 1x5=5
() effaa Herm
(i) fewter fg
(i) FHeadTA
(iv) WIS &
(v) @RI

() fasF s - wWETI T 5
HIfST |
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