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DCH-106

Diploma in Commercial Horticulture (DCH)
[ Post Harvest Management of Horticulture Crops |

Time : 2 Hours | [ Max. Marks : 50

Note : This paper is of Fifty (50) marks divided into two
(02) Section A and B. Attempt the questions
contained in these sections according to the detailed
instructions given therein.
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SECTION—A
[CLSEd
(Long-Answer-Type Questions)

(el ST aret Ue)

Note : Section ‘A’ contains five (05) long-answer-type questions

:ﬁE,’:

of Thirteen (13) marks each. Learners are required to
answer any two (02) questions only. 2x13=26
Qus ‘% # ufg (05) e STRT q1et -y o T g
TP U @ forg ORE (13) 3 ferilRa & | Rrenfyay
B 3T A DI & (02) U & SR < B |
How the distribution system of vegetables can be
improved ?
il @ faarer gormelt # {69 gbR Gur fhar o

FHhel © ?
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How is the classification of fruits done and what are

its benefits ?

ol Dbl qIThRoT g gpR fhar Sirar @ dor s9&
T AT B ?

Write about different methods of storage of vegetables.

Aferat @ AT wweRT & dRIe & IR # forgd |
Write the method of preparing ketchup from tomato.
THIER | DT IR FA @ ffy forlRag |
Explain the difference between jam and jelly.

S AT el H 3R e BIRY |

How is canning beneficial ?

S Sl fod YR dr™ve® © ?

What do you understand by fruit preservation ?

Bl URRETI I 3T T Fagd © 2
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Write in detail which precautions should be taken in

drying fruits and vegetables.

Wl Afeodl b AT H DId—dH] e =1a1 =]
1Ry ? fRaR 4 ford |

Which methods are prevalent in the purchase and sale
of fruits ? Write in detail.

wel B B [9d § B di= A1 ARl wafed g 2
AR 3 ford |

Write in detail about the main principles of storage.
TUSR & e Rigid B aR § RRAR O R
Write the methods of canning in detail.

Searadl @1 ARl & IR | ford |
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Write in detail which precautions should be taken in

drying fruits and vegetables.

Bel ATl DI AT H DIA—h=™ A=l Il
a1y ? faR & ford |

Which methods are prevalent in the purchase and sale
of fruits ? Write in detail.

Bl B B [T § B dI= A ARl wafe g 2
fowR & ford |

Write in detail about the main principles of storage.
HUSR @ T Rigidl & IR 3 FRaR 9 R |
Write the methods of canning in detail.
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SECTION—B
Yrs—Y
(Short-Answer-Type Questions)

(GEESHNECICIRES))

Note : Section ‘B’ contains eight (08) short-answer-type

dic :

questions of Six (06) marks each. Learners are required
to answer any four (04) questions only.  4%x6 =24
WS @' H 33 (08) o7 STRI dTel U R T €,
TS I & fog B (06) 3w MaiRa & | Rremfai
B 3TH W dacl IR (04) UHI B IR o B |
Write the method of making marmalade from any one
fruit.
50 U Bl W AMce a9 @I fafer a1 ford |
Write about the future of fruit preservation.

Bel GRRETT & dfasy & IR § forg |
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Note : Section ‘B’ contains eight (08) short-answer-type

e :

questions of Six (06) marks each. Learners are required
to answer any four (04) questions only.  4x6 =24
TUg @' H 33 (08) o7 STRI el W R T §,
TAd T B fog B (06) 3w MaiRa g | Rrenfai
B 390 W Bl IR (04) YAl B SR o T |
Write the method of making marmalade from any one
fruit.
5 U Bl W AMce a9 @I Aty @1 ford |
Write about the future of fruit preservation.
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