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DCH-106
POST HARVEST MANAGEMENT OF

HORTICULTURE CROPS

Diploma in Commercial (Horticulture DCH)

2nd Semester Examination, 2022 (Dec.)

Time : 2 Hours] Max. Marks : 50

Note : This paper is of Fifty (50) marks divided into two (02)
Sections A and B. Attempt the questions contained in
these sections according to the detailed instructions given
therein.

���� � ��� ������	� �
	�� ���� ���	��� �	� ��� �	�� �	�� ����

�	��	�������		��	����� �� 		������!���"�����	������� ��#

$#� ��%�&�� ����'�		��� ��� ��(�	)� �*� ����	��� �	�� �+��)�	

��!

SECTION–A/��������

(Long Answer Type Questions)/�	
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Note : Section 'A' contains Five (05) long answer type
questions of Thirteen (13) marks each. Learners are
required to answer any Two (02) questions only.

(2×13=26)
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1. Write in detail how the present method of distribution of
fruits and vegetables can be improved.
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2. Write in detail what precautions should be taken in the
storage of fruits and vegetables.
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3. Write in detail what physiological changes take place during
storage.
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4. Write in detail about the different methods of preservation.
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5. Write in detail the methods of sealed food.
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SECTION–B/���������

(Short Answer Type Questions)/����� ������� ���� �����

Note : Section 'B' contains Eight (08) short answer type
questions of Six (06) marks each. Learners are required
to answer any Four (04) questions only. (4×6=24)
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1. Write in brief what are the objectives of fruit preservation.
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2. Write about the different storage methods of vegetables.

����	
��� ��� ��� 
'��  
�!
��
� ��� ���
��� ��� (
��� ���� ���
���

3. Write the method of preparation of fruit candy.
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4. How are fruits classified.

���
��� �
� �-�����
� ���� ���
�� ��	
� �

� ��.

5. Write about the causes of spoilage of the product made from
fruits.

���� ��� ������ �)
/
�� ��� �
�
(� �
���� ��� �
��

��� ��� (
��� ���

����
%�



S-964 / DCH-106 [ 4 ]

6. Comment on fruit transportation.
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7. What precautions should be taken while making jelly.
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8. Write in brief about the method of making marmalade.
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