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Note : Attempt any five questions. All questions carry equal
marks.

1. (a) Define the following : 5x1=5

(i) Post Harvest Management
(i) Irradiation
(iiiy Post Harvest losses
(iv) Anti-oxidants
(v)  Pre-cooling
(b) Why fruits and vegetables are called 5
protective foods ?

2.  Write short notes on any five of the following :
(a) Curing 5x2=10
(by Degreening
() Waxing
(d) Grading
() Washing
(f) Drying
(g) Sizing
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(b)
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Define pre-packaging. What are the
advantages of pre-packaging ?

What are the packaging materials generally
used for fruits, vegetables and root crops ?

Describe the functions of food additives.
What is IQF ? What are its major
advantages ?

Describe any two of the following : 2.5x2=5

(i) Minimal processing

(i) Pasteurization

(iii) Canning

Describe the role of temperature and surface

area in drying of fruits and vegetables.

What do you mean by Sorting ? How it
improves the quality of the horticultural
produce ?

Mention the different methods of removal
of ethylene from storage room.

Enlist the types of market on the basis of
location and explain any of the two.
What is meant by marketing channels ?

Describe in brief, the chemical method used
in determination of maturity of fruits and
vegetables.

What are the merits and demerits of hand
and mechanical harvesting ?
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