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uksV& lHkh ik°p iz'u gy dhft;sA
Attempt all the five questions.

bdkbZ-I/Unit-I
1. Qy ,oa lfCt;ksa dh vkdkfjdh ,oa ifjiDork lwpdksa dh ppkZ dhft;sA  17

Discuss morphology and maturity indices of fruits and vegetables.
bdkbZ-II/Unit-II

2. fuEu esa ls fdUgha nks ds ckjs essa fyf[k;sμ 17
(v) iksLV gkosZLV ifjorZuksaa dks izHkkfor djus okys dkjdA
(c) deksfMVh izh V™hVesaVA
(l) Qy ,oa lfCt;ksa dh gS.Mfyax ,oa iSdsftaxA
(n) Qy ,oa lfCt;ksa dk laxzg.kA
Write about any two—
(i) Factors affecting post harvest changes.
(ii) Commodity pretreatments.
(iii) Handling and packaging of fruits and vegetables.
(iv) Storage of fruits and vegetables.

bdkbZ-III/Unit-III
3. lfCt;kssa dh fMCckcUnh dh izfÿ;k foLrkj ls fyf[k;sA  17

Describe canning process of Vegetables in detail.
bdkbZ-IV/Unit-IV

4. fousxj fuekZ.k dh izfÿ;k fyf[k;s lkFk gh fousxj (fljdk) dh xq.koŸkk dks dSls fu;fU=r djsaxs\
ppkZ dhft;sA  17
Write method of vinegar preparation and discuss how quality of vinegar is
controlled.

bdkbZ-V/Unit-V
5. tsyh fuekZ.k dk flºkUr le>kb;s ,oa tsyh fuekZ.k dh izfÿ;k foLrkjiwoZd fyf[k;sA  17

Write principles of jelly making and write process of jelly making in detail.
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