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Note : (i)  Attempt any five questions. 

 (ii)  All questions carry equal marks. 

 

1. (a) Describe value addition in fruits and 

vegetables. 5 

(b) What are the functions of food additives ? 5 

2. (a) What is blanching ? Why it is necessary to 

blanch fruits and vegetables before 

freezing ? 5 

(b) What are non-climacteric furits ?  5 

3. (a) Explain the term ‘mature and ripe’ of 

fruits.   5 

(b) Describe packaging of fruits and Vegetable. 

5 
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4. (a) Explain controlled atmosphere storage.  5 

(b) Explain ice bank cooler.  5 

5. (a) Describe the chemical method for 

determination of maturity of fruits. 5 

(b) Differentiate between quick and flow 

freezing. 5 

6. (a) What are the merits and demerits of hand 

harvesting and mechanical harvesting of 

fruits and vegetables ? 5 

(b) What are the merits of dehydration over 

sun drying ? 5 

7. (a) Explain palletisation. 5 

(b) Differentiate between pasteurization and 

sterilization.  5  

8. (a) Define the following : 5×1=5 

(i) Respiration  

(ii) Harvesting 

(iii) Desiccation 

(iv) Microbial infection  

(v) Ethylene  

(b) Explain the role of markets in development 

of horticulture. 5  
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5×1=5 

(i) 

(ii) 

(iii) 

(iv) 

(v) 

BPVI–002   


