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Note: 1. Solve ANY EIGHT questions from SECTION ‘A’.
2. All questions from SECTION ‘B’ are compulsory.
3. All questions carry equal marks.
4. Draw neat diagram wherever necessary.

SECTION ‘A’
Q.1  Write in brief about the changes associated with ripening of fruits.

Q.2 Enumerate different Pre-harvest and Post-harvest treatments to increase the shelf life of

Horticultural crops.
Q.3  Discuss the important maturity indices of the following crops:
a) Rose b) Coconut
) Mint d) Citronella
Q4 Write the important maturity indices of the following vegetable crops:
a) Cabbage b) Peas
c¢) Tomato d) Potato

s meant by Precooling? Write in short about precooling of Horticultural crops.

Q.5 Whati

Q.6  Write the important maturity signs of the following fruit crops:
a) Custard apple b) Papaya
¢)Mango d) Sapota

Q.7 Mention the irnpdrtance of packaging and write about different packaging materials used
in Horticultural crops.

rent methods of storage of Horticultural crops and write in short about the

Q.8 Enlist the diffe
zero energy cool chambers storage.

Q9 Comment on:
a) Factors responsible for deterio

b) Treatments t0 hasten ripening process

ration of Horticultural crops

Q.10 Write short notes on (Any Two):
a) Transportation of Horticultural crops
b) Factors affecting maturity

c) Irradiation (P.T.0)




- H/PHT 362...

Qi

Q.12

SECTION ‘B’

Define the following terms:

1) Pulsing

2) Curing

3) Harvesting
4) Sorting

5) PLW

6) Transpiration
7) Growth

8) Senescence

State True or False:
1) Weight of fruit increases during ripening.

2) Ethylene hastens ripening.
3) Post-harvest treatment of GA markedly retards ripening in Tomato.

4) Bitterness of cucurbits is due to alkaloid cucurbitacin.

5) Specific gravity increases during maturity.

6) Yellowing of leaves is the maturity indice of Safed musli.

7) VHT is mostly used to control infection of fruit flies in Mango.
8) Lower is the storage temperature, higher is the shelf life.

¢ 4000



