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DIPLOMA EXAMINATION, May 2015 
 

(POST HARVEST TECHNOLOGY AND PROCESSING OF HORTICULTURAL 

PRODUCE) 
 

110. POST HARVEST HANDLING PACKAGING AND MARKETING OF 

HORTICULTURAL PRODUCE   

(Old and New regulations) 

Time: Three hours                                   Maximum: 100 marks 

  

  SECTION-A 
I. Fill in the blanks (any TEN):  

 (10   1= 10) 

1.  Brix degree is measured by __________ instrument. 

2.  __________ is an export promotion agency for horticultural produce. 

3.  Fruits contain __________ % of water. 

4.  Apple contains __________ organic acid. 

5.  __________ is the chemical banned for artificial ripening of mangoes due to their 
hazards effects. 

6.  __________ is used as an ethylene absorbent. 

7.  Blossom end rot of tomato is due to the deficiency of __________  

8.  Bhendi attains optimum maturity at __________days after flowering. 

9.  __________ is commonly used as a cushioning material by the traders for handing 
of fruits. 

10.  Spongy tissue is an important physiological disorder in __________  

11.  AGMARK act is enacted in the year __________ 

12.  __________ is the fruit has highest export from India to foreign countries. 

13.  The head quarters of NABARD is situated at __________ 

14.  Bitter pit is an important physiological disorder in __________  

 
  SECTION-B 

II. Define / Answer the following (any FIVE):  
 (5   2= 10) 

15.  Physiological maturity 

16.  Fumigation  
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17.  Wrapping 

18.  Blanching 

19.  Marketing channel 

20.  Codex Alimentarious 

 
  SECTION-C 

III. Write short notes on the following (any FIVE):  
 (5   4= 20) 

21.  Precoding methods 

22.  Vapour heat treatment 

23.  Post harvest pest management in colecrops. 

24.  Maturity indices for tomato and onion 

25.  Uses of ethylene in postharvest technology 

26.  Importance of packaging. 

27.  Fruit Product Order (FPO) and Food laws. 

 
  SECTION-D 

IV. Briefly answer the following (any FIVE):  
 (5   12= 60) 

28.  Discuss about maturity indices for Mango, Papaya, Banana and Grapes. 

29.  Discuss on advantages and disadvantages of different storage methods. 

30.  Give an account of quality control standards of horticultural produce. 

31.  Discuss about the prospects and challenges for the export of horticultural 
produces from India. 

32.  Discuss about the recycling of packaging materials. 

33.  Explain the role of national agencies involved in the promotion of marketing and 
export of horticultural produce. 

34.  Give account on physio-chemical changes during development of fruits. 
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