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SUBJECT COﬁE NO: -"“BB-2406 ;
FACULTY OF SCIENCE AND“TECHNOLOGY
B.Sc. (CBCGS) (Pattern42622) TX SEM A% S
Examination November/ December 2025 " (0T
Horticulture-XVII Ifafvest Management of Fr‘mts and Vegetables

[Time: 1:30 Hours] [Max Marks 40]

Please chec”k whether yOu have got»the nght ques“tron paper

N.B )MAttempt alI questlons A
; %B) Draw dragram whenéver necessary {9
Q1 Describe in deta'll Mamritﬁindices of y'iari‘ous fruitsi.’l i ) A -20
5 SOR &Y D <
Explam“ln Brief fac“tors responSrble for rrpenmg & pre- harvest \'

o ,,f.t i o
.,ﬂ 4 e .

Q2 ; gi&plain in detadl methodsﬂfdr prolongirgg' shelf Lifp%’f hawestengruits and yéﬁetables. 10

—~y

erte short notes om‘(any two) ol 3
a) “Pre- haweggfactors A
by Resplratwns X A 4
£ o) Package icing v an
% 5 d) Aifiransportation
A e) Forced Air cQthg . % Po
g 3 £)-Natural F I%,hﬁlcrde O 5l L -
Q3 wehoose any ﬁme correct answer h “ : " & o 10
" 1) "Melons for dlstant marketmg are plcked at e
M N a) H&E‘Sllp stage O e, % b) Full-sl’rp stage
N iy c) G"" reen matux:e stage »{fr d) AlL'of the above
2) Rmhest source‘:ef iron. ; :’% Kt
.7 a)Mange’ 4 ~'b) Beal
e b Sea i P0m63granate ' * d) dry karonda
b) Citrus
o d) Grape
4) Commoﬁ refrlgerant used in cold*storage in our country-----
~ b) Carbide
3 d) sodium Benzoate



5) staple vegetable in Indian diet )
a) Tomato 4 3 T b) Cagjlﬂower
¢) Potato i d) chﬂh

arvested a emmmmmm e
LA >y Turnm;g Stage S
d) Ngmof the abg;we

a) Immature greemstage
c) Mature greeq stage

0) 19-,;15°c

8) Example of non- chmacterlcg; i
a) Plneapple -
c) Grape :

a“)” Argmme '
) Methloaggne :

LO) Mango va:mety Wlth stmng ﬂavoums
a) Basherl S "
@») Langra <



