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SECTION A"
Explain the pre-harvest factors attecting post-harvest quality of market produce,
a) Write down the scope of post-harvest physiolopy.
b) Explain in short the impact of post-harvest losses on market cconomy.

Explain the ditYerent physiological practices o enhance post-harvest storability ol
horticultural produce.

Write in brief the causes of post-harvest losses of fruits and vepetables,
Explain the maturity indices for harvesting the horticultural produce.

Define ripening and explain the differences between climacteric and non-climacteric
fruits with examples.

a) Write down in short about the practices for retention of quality of cut flowers and
ormnaments.

b) Explain in short about the chilling injurics of the horticultural produce.

Define packaging and give the qualitics of ideal package for fruits and vegetables,
Explain controlled and modified atmospheric storage tor horticultural produce,
Explain the cold storage and refrigerated transport technology for truits and vegetables.

SECTION ‘B’

Match the pairs:
‘A’ ‘B
1) Swollen leaf base a) Sweet Potato

2) Leaves only b) Onions (including dry bulb onions)

3) Fleshy fruits with single sced (drupe)  ¢) Cauliflower

4) Fused mass comprising unfertilized d) Spinach
flower parts and main flower stalk

5) Fleshy fruits with several sceds ¢) Mango

6) Immature green pods with partly D Pincapple
developed seed

7) Root tuber ©) Tomato

8) Massed flower heads h) Gireen beans
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Q.12

State True or False:

1) Respiration plays a very significant vole in the post-harvest life of the fruits.

2) Choking in banana is caused by low temperature during flower formation.

3) Most of the horticulture produce contains 65 to 95 per cent water, when harvested.

4) A 10°C increase in temperature will cause fruits and vegetables to deteriorate twice as
fast. as well as encourage disease causing organisms to grow twice as fast.

5) The ethylene concentration applied for the ripening of different fresh produce, is
within the range of 1 to 200 ppm.

6) Discoloration, skin pitting and abnormal ripening are the symptoms of mechanical
injury to fresh produce.

7) It is recommended that fungicides should be applied within 24 hours after harvest of
fresh produce, so that infections can be controlled before they are established.

8) Calcium has been associated with many deficiency-disorders in fruits and vegetables
than any other nutrients.
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