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Preservation of Fruits and Vegetables

Post Harvest Management of Fruits and Vegetables
(D-593)

Time : Three lours) [Maximum Marks : 50

Note : Attempt questions from all Sections as per
instructions.
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Section-A
quz-H
(Very Short Answer Questions)
(st g et s7)
Answer all the five questions. Each question carries

2 marks. Very short answer is required not exceeding
75 words. oo 2x5=10
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Write in brief about the following :
Fr=fafea & R # wih & i
1. Ascpsis.
o il
2. Pasteunization.
g I
3. Name any two chemical preservatives.
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For what purposc calcium hypochloride solution is
used in processing industry.
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Which gas is used as refrigerant in commercial cold-
stores ?
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Section-B
TEX
(Short Answer Questions)
(7g sl ww)
Answer any fwo questions out of the following three

questions. Each question carries 5 marks. Short
answer is required not exceeding 200 words.  5x2=10
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What is curing, and how onion curing is done ?
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What is a zero energy cool chamber and how is 1t
prepared ?
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What are climacteric fruits ? Give some examples.
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Section-C
qz-4
(Detailed Answer Questions)
(Rrega sl W)

Answer any three questions out of the following five

questions. Each question carries 10 marks. Answer is
required in detail. 10%3=30
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10. /

1.
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13.

(4)

What are the causes responsible for the deteriora.
of fruits and vegetables ? Explain cach one briefly.
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Write the recipe and stepwise preparation method of
pickle from 10 kg. fresh lemon.
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Describe the sicpwise whole process of pineapple
canning
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Give the recipe and stepwise preparation method of
preserve from 100 kg. fresh ashgourd.
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Descnbe the principles and methods of permanent
preservation.
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