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1. 99 %a g feordl qof e & urd 1.  When fruit and vegetables attain full

wedl ¥ Al 98 99 dEad © physiological growth, it is known as :
(A) ﬁ?{ﬁﬁ (A) Maturity
(B) TSUfT (B) Ripening
©) Af= (C) Senescence
(D) SUYa H H Bl el (D) None of the above
2. 59 o § URUE@a o@ a1 § € 2. ‘T’ stage is used for judging the maturity
¥ BT JANT BT © 7 of -
(A) M (A) Mango
(B) @l (B) Banana
© RE| (C) Apple
(D) THIX (D) Tomato
3. TURCIE & 9I9% &l 1 &Rl & ¢ 3. Used as ethylene absorbent :
(A) H,S0, (A) H,S0,
(B) KMnO, (B) KMnO,
(C) AgNO; (C) AgNOs;
(D) SUgad JHI (D) Al of the above
4, 9 BT W TGIR 39 Bl § IRYFI] 4.  Seed colour is used for judging the
T P © maturity of fruit :
(A) UK (A) Papaya
(B) 3™ (B) Mango
(C) THIX (C) Tomato
(D) ST (D) Jamun
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5.

aM H HRS  (URuFd) & wHd

WA AT Bl &
(A) 1.0-2.0

(B) 1.01-1.02

(C) 1.05-1.08

(D) 1.9-2.9
F-FelTgAfded Bel BT ISR 2 :
(A) 3™

(B) Dl

(C) W

(D) o

s T B dTell Bl ©
(A) 3™

(B) O

(C) g

(D) el

Tell BT TR HRE FG o ¢ -

(A) THX H
(B) 3 #
(C) IaRH< H

(D) YA
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Specific gravity of mango

maturity is :

(A) 1.0-2.0
(B) 1.01-1.02
(C) 1.05-1.08
(D) 1.9-2.9

during

Example of non-climacteric fruit is :

(A) Mango
(B) Banana
(C) Ber

(D) Jamun

Highly perishable fruit is :
(A) Mango

(B) Jamun

(C) Apple

(D) Banana

Tapping of fruits is judging maturity

indices in :

(A) Tomato

(B) Potato

(C) Sweet potato

(D) Watermelon
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10.

11.

9 ¥ IR fie 59 d@ & o9 9 Il
2

(A) TESEIOH
(B) U
(C) fesrd

(D) IRMH

TR Td Helf R # aF &1 @rgel g
3@ BH BT B

(A) Dferm

(B) IRMH

(C) U™

(D) RI®

3 T R BN B

(A) BTl H

(B) 3ifaeT H

(C) g #

(D) R4

HORT-5010
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10.

11.

Bitter pit of apple occurs due to the

imbalance of :

(A) Nitrogen

(B) Potash
Calcium

(©)

Boron

(D)

Hollow stem in cabbage and cauliflower

occurs due to deficiency of :

(A) Calcium

(B) Boron

(C) Potash

(D) Zinc

High respiration rate occurs in :

(A) Banana

(B) Aonla

(C) Jamun

(D) Grape

Set-A



12. BF-9 %l § RS @ g S-MifT 120 In which fruit ethylene is used for

g B © ? de-greening 7
(A) dlefc (A)  Walnut
(B) T (B) Apple
() Hig (C) Lemon
(D) A (D) Olive

13. U H qd Wd U9 Aferdl I JHE 13. Total post-harvest losses of fruit and
vegetables in country :

dHels ST &1 ol § ¢

(A)  25-40% (A) 25-40%

(B) 50% (B) 50%

(C) 50-60% (C) 50-60%

(D) 15-20% (D) 15-20%

14, AN Bq UGIM &1 W @ @dfd @1 14, Recommended treatment cocentration of

NI ethylene :

(A) 10-100 dI. 41 T, (A) 10-100 ppm

(B) 100-200 UI. 41 T, (B) 100-200 ppm

(C) 200-300 UI. 1. T, (C) 200-300 ppm

(D) 20-200 UI. 91 T, (D) 20-200 ppm

15. IMHE b WUSRY %@ M U G 15. Average temperature for guava storage :
g

(A) 5-10° 3. (A) 5-10°C
(B) 15-20° ¥. (B) 15-20°C
(C) 0-4° 9. (C) 0-4°C
(D) 0-2° 9. (D) 0-2°C
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16. HUSRY g—g PH AT P dhHld © 16. Low cost technology for storage :

(A) SIRI gToI el TRR (A) Zero energy cool chamber
(B) WIoRIH (B) Refrigeration

(C) WIfs (C) Freezing

(D) SWE ¥ | FIg el (D) None of the above

17. WIoF Qe Ul BT WUSRU HRITT 17. Frozen foods are generally stored at :

9 A9 W BT B

(A) 80° ¥ (A) 80°C
(B) 18° . (B) 18°C
(C) 10° ¥. (C) 10°C
(D) 50° . (D) 50°C
18. O YR ¥USRY ¢ : 18. Low pressure storage is :
(A) {l. U HUSRI (A) CA storage
(B) TH. T. HUSRY (B) MA storage
(C) TTSUNRE USRI (C) Hypobaric storage
(D) SUYa H § I el (D) None of the above
19. 1. T 9USRY &I T H CO, & A=l : 19. In CA storage the concentration of CO; :
(A) el & (A) Increases
(B) ®cH B (B) Decreases
(C) RIS Y& & (C) Remains constant
(D) SUYa H A Bl 7l (D) None of the above
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20. Y@ W ® WeRY ¥ fdhaw ufwd 20, Relative humidity percent for the storage

Reifeq effe (amsan) v & - of dry onton
(A) 90-95 (A) 90-95
(B) 85-90 (B) 85-90
(C) 65-70 (C) 65-70
(D) 95-100 (D) 95-100

21, M & YISRY & 99Y 39 AUEH W 21. Chilling injury occurs in mango fruit

T m 21 2 when stored at temperature :
(A) 15° 9. J HH (A) Below 15°C
(B) 10° ¥ A HH (B) Below 10°C
(C) 12° ¥ A A (C) Below 12°C
(D) 20° ¥ A HH (D) Below 20°C

22. M ¥ ue-A TMe fdaR ELEARCEl 22. Soft-nose in mango is due to the

B deficiency of :

(A)  Diczem (A) Calcium

(B) ggIoH (B) Nitrogen

(C) IR (C) Boron

(D) Suga H A Bl 7Tl (D) None of the above

23. 9% a1 O US & Tolivg &l gerd © 23.  Practice in which phloem of tree is

removed :

(A) R (A) Ringing

(B) TTRfeiT (B) Girdling

(C) I (C) Notching

(D) SUYa H A Bl 7l (D) None of the above
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24,

25.

26.

3 ol # BT ¢
(A) 3
(B) i
(C) g

(D) SHde

‘qex. HR’ dISTs SN Pl ofed fAPR
3 ol # BT ¢

(A) ol

(B) o

(C) s

(D) aifgerm

TRy T e 93 &

(A) CyHsOH

(B) CoHa
(C) CO;

(D) CO2(0OH)

HORT-5010

(9)

24,

25.

26.

Pericarp-browning is a post-harvest

physiological disorder of :

(A) Mango

(B) Litchi

(C) Apple

(D) Guava

‘Water core’ is a  post-harvest

physiological disorder of :

(A) Litchi

(B) Mango

(C) Apple

(D) Aonla

Chemical formula of ethylene is :

(A) C,HsOH

(B) CoH
(C) CO;

(D) CO2(0OH)

Set-A



217.

28.

29.

HORT-5010

YA Sl el & WUSRYl g I deTl
g

(A) TT We=T

(8) IR

(C) 9T

(D) JTARIA

URYGEdT g R Thifad TRIS &l T -

(A) el &

(B) wedl @

(C) @z I Tl Tl

(D) SWa ¥ ¥ I3 T

Rl gerl @l ol W0 R
T

(A) A TE. IR, .

(B) TW. U 3.

(C) TU®. UH. .

(D) U4 T4 9.

(10)

217.

28.

29.

Chemical that extends the shelf life of

fruits :

(A) Tal Prolong

(B) Urea

(C) Prolong

(D) Thiourea

In overripe fruit the amount of Ascorbic
acid :

(A) Increases

(B) Decreases

(C) Remains constant

(D) None of the above

Quality of processed product is governed

by :

(A) CFTRI

(B) FPO

(C) FNB

(D) NHB
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30.

31.

32.

33.

U, 3. U, &1 5. UH. Pl W Red § 7
(A) Tl

(B) FFRR

(©) goEd

(D) Hg= TR

‘g NerT T 3 AW 7 A S E
(A) BT diferT

(B) dfidd Mo

(C) &vs wifef

(D) SWE & W B &

(A) T UREEE B

(B) g g

(C) W Tg

(D) SWa ¥ ¥ I3 T

qeY M [FveT & §RT U6 IS & -
(A) R
(B) ¥RM
(C) dIzsR

(D) AR

HORT-5010
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31.

32.

33.

NIFTEM is situated at :
(A)  Kundli
(B) Manesar
(®)

Kurukshetra
(D) Mahendra Nagar

‘Lye peeling’ is also known as :

(A) Physical Peeling

(B) Chemical Peeling

(C) Hand Peeling

(D) None of the above

‘Polyphenol oxidase’ is responsible for :
(A) Browning

(B) Off flavour

(C) Decomposition

(D) None of the above

The oldest fermented product is :

(A) Vinegar

(B) Wine

(C) Cider

(D) Neera
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34, IO ‘B I B 34. ‘Fenny’ is prepared from :

(A) 3Tef (A) Potato
(B) Sl (B) Barley
(C) @I (C) Cashew
(D) ¥ (D) Apple
35. Uy & 9 YMTd 9 BT § 35. Bad effect of ethylene is :
(A) HUSRU H FHH (A) Reduced storage life
(B) fior § &4 (B) Reduced sugar
(C) W H &4 (C) Reduced acid
(D) SUYd H § I el (D) None of the above

36. D=9 TGIF € S Bd UhM H GED 36. Which chemical is hazardous for fruit

§ W &4 Ugar g ? ripening 7

(A) TIBIH (A) Ethephon

(B) SR (B) Etheral

(C) fesrd Frafse (C) Calcium carbite
(D) Sugad FI (D) Al of the above
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37. W WU U9 fedd=l A Rerd 37. Fruit Preservation and Canning Institute

3. is located at :
(A) HER A (A) Kanpur
(B) o&TH 4 (B) Lucknow
(C) IRRA ¥ (C) Varanasi
(D) ITRT H (D) Agra

38. R H UZCll el R & HHAI Goll 38. In India first fruit preservation factory

of was opened in :
(A) 9% (A) Mumbai
(B) % facel # (B) New Delhi
(C) WRH (C) Mysore
(D) lciebre H (D) Kolkata

39. M-l &1 ST B F 39. The aim of pre-cooling is :
(A) WIS BIC B AT (A) To reduce field heat
(B) WHTX FHXTI (B) Cleaning
(C) Ydllg &= (C) Washing
(D) SUYa H A Bl 7l (D) None of the above
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40. M-l B T 2 :
(A) g
(B) dRIH ¥ BV Bl

(C) §% gRI VST PR
(D) SWF &l

41, T fpve ¥ IR 9 veref R

(A) 3R 3. T,
(B) WEsX
(©) Wi
(D) AR

42. A BT dUEH BT ©

(A) 80° 9.
(B) 100° 9.
(C) 120° 9.
(D) 60° ¥

43. W UHM o] WgEd TR ©

(A) T1.T T
(B) TIBH
(C) Wl T

(D) I =

HORT-5010
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40.

41.

42.

43.

Pre-cooling can be done by :
(A) Washing

(B) Vacuum cooling

(C) Icecooling

(D) All of the above

Non-fermented beverage is :
(A) RTS

(B) Cider

(C) Fenny

(D) Neera

Temperature of sterilization is :
(A) 80°C
(B) 100°C
(C) 120°C

(D) 60°C

Chemical used for ripening of fruits :

(A) NAA

(B) Ethephon

(C) GA

(D) ccCC

Set-A



44. B o fSe=T ¥ qgordl I YO B 44. Mostly used fruit in canning is :
2

(A) difgerm (A) Aonla
(B) i (B) Jamun
(C) oM< (C) Guava
(D) 3= (D) Pineapple

45. ol UG Hfeordi &l I~ fafy o BSECIEll 45. Mechanical drying of fruit and vegetables

FEaTT 2 is known as :
(A) ST (A) Drying
(B) fegrsvM (B) Dehydration
(C) TZor (C) Sterilization
(D) SUYa H H IS Tl (D) None of the above
46. RN 27 XORA WIE BT S - 46.  Chemical responsible for re-greening is :
(A) Tl (A) Ethylene
(B) forefer (B) Gibberellin
(C) 3mgafer (C) Isolin
(D) SUYa H A Bl 7l (D) None of the above
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47.

48.

49,

HORT-5010

98 afdy fore g@ uamel o T B R®IER
A ©

(A) SRR

(B) wfem

(C) el

(D) SWE & W B &l

helcelvl U~dllgH B BRI Eﬁ_cfl)f % :
(A) ST

(®) g

(C) ssd

(D) SWad # | BIg T2

JregRIHRYT Bl foam el 2
(A) F H
(B) el ¥

(C) W e §

(D) Wl H

(16)

47.

48.

49.

Process which equalizes the moisture

content of dry product is :

(A) Sulfuring

(B) Sweating

(C) Swelling

(D) None of the above

Phenolase enzyme is responsible for :

(A) Browning

(B) Off flavour

(C) Decomposition

(D) None of the above

Pasteurization is done in :

(A) Jam

(B) Jelly

(C) Beverages

(D) Preserve

Set-A



50. JIIHR eolld SHH AR O @ - 50. Most of the microorganisms are killed in :

(A) TR (A) Pasteurization
(B) RNelgore (B) Sterilization
(C) rHIEue (C) Solanization
(D) SWE ¥ | FIg el (D) None of the above
51. cifded BH<IE & gRT U Uerd ® 51.  Product obtained from lactic fermentation
is :
(A) M9 (A) Wine
(B) @R (B) Pickle
(C) R (C) Beer
(D) NIz (D) Cider
52. O U U9, 91 &RH Bl I © ¢ 52.  TSSis judged by :
(A) ArdHeR (A) Solometer
(B) oMM (B) Thermometer
(C) Rwaemicr (C) Refractometer
(D) el AR (D) Jel meter
53. feoral o feara=al 2l 2 ¢ 53.  Vegetable canning is done in :
(A) ru A (A) Syrup
(B) T8 H (B) Brine
(C) UehrEld | (C) Alcohol
(D) SUYa H A Bl 7l (D) None of the above
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54. HUNT 9T S1@T @ 54.  Saponin content is found in :

(A) THIR ¥ (A) Tomato
(B) el | (B) Potato
(C) #Hex H (C) Pea
(D) SUYa H H Bl el (D) None of the above
55. @I ®U § AM G BN & - 55. Artificial coating of wax emulsion is
known as :
(A) JRIRE (A) Waxination
(B) SHHIH®HIM (B) Emulsification
(C) dfdw (C) Waxing
(D) SWE ¥ | TS el (D) None of the above
56. WY SIRINAAILS Bl GHIGRY HEAART @ - 56. Fumigation of sulphur dioxide is known
as :
(A) SBTSIeT (A) Sulphiting
(B) NIRRT (B) Sulfuring
(C) wHT (C) Fuming
(D) SUYd H § I el (D) None of the above
57. Wiges UIMcd & SEIEXY ¢ 57.  Example of mild antiseptic is :
(A) el (A) Turmeric
(B) TP (B) Salt
(C) ddf () oil
(D) Sugad FI (D) All of the above

HORT-5010 (18) Set-A



58. UGl Bl UINYT YU B IR X

3

(A) T 91 3.
(B) TU®. UH. dI.
(C) T T dl.

(D) TUL S ST

59. URUFIT & THY JHIAT URTS Dl AT -
(A) F¥ B B
(B) dg ol 2
() Rer ez
(D) SWad # | BIg T2
60. WIC-ARICIT BT WHIR & :
(A) INIfeARTS
(B) FaRIfthel
(©)

(D) SWa ¥ ¥ IS T

HORT-5010
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58.

59.

60.

Nutritional quality of the product is

monitored by :

(A) FPO

(B) FNB

(C) NHB

(D) APEDA

Amount of Amino acid during ripening :

(A) Decreases

(B) Increases

(C) Remains constant

(D) None of the above

Precursor of B-carotene is :

(A) Carotenoid

(B) Chlorophyll

(C) Lycopene

(D) None of the above
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10.

11.

12.

Impt. :

Four alternative answers are mentioned for
each question as—A, B, C & D in the booklet.
The candidate has to choose the most
correct/appropriate answer and mark the
same in the OMR Answer-Sheet as per the
direction :

Example :

Question :

Q1T ® @ © ®
2 ® ® @ ©
W3 @ @ © ®

[llegible with  cutting
over-writing or half filled circle will be
cancelled.

answers and

Each question carries equal marks. Marks
will be awarded according to the number of
correct answers you have.

All answers are to be given on OMR Answer
sheet only. Answers given anywhere other
than the place specified in the answer sheet
will not be considered valid.

Before writing anything on the OMR Answer
Sheet, all the instructions given in it should
be read carefully.

After the completion of the examination
candidates should leave the examination hall
only after providing their OMR Answer
Sheet to the invigilator. Candidate can carry
their Question BookKlet.

There will be no negative marking.

Rough work, if any, should be done on the
blank pages provided for the purpose in the
booklet.

To bring and use of log-book, calculator,
pager and cellular phone in examination hall
is prohibited.

In case of any difference found in English
and Hindi version of the question, the
English version of the question will be held
authentic.

On opening the question booklet, first
check that all the pages of the question
booklet are printed properly. If there is ny
discrepancy in the question Booklet, then
after showing it to the invigilator, get
another question Booklet of the same series.

10.

11.

12.

Te-gRA®T H UA® WA & IR GRITad StR—
A,B,CTd D | Wemdi & 89 9 fadwedl § &
U6 [ el Yal Ha¥ UG SR Blel 2|
IR BT OMR J=R-3e § Jufd u97 o §
o TPR MR R

SHEYUE

'EL

w1 @ © O™

2 A ® ©

wm: D @ © ©

TSI IR AT U IR I8 PIeT AT 98a T
&, TT Tl H 3T MRaR fodm T, I FAvved
fear S |

TG T B 3F FHE 2| AP R SR
e B, I B AR 3P YIM b SR |

T ST $ad 3. TH. IR, ST-T986 (OMR
Answer Sheet) WX 2 f 9 8| Sw-uAe A
fuiRa WM & aremar =9 @8l W fear M
STR A T8l 81 |

3. TH. 3R, STR-U36 (OMR Answer Sheet) W
o N fore 9 7@ I A T W0 argeul
AaIgdd U foram S |

e fd & SW wendt vy FRee B
3T OMR Answer Sheet SUTE &XM & I
B T P F WRAH By | qRemeff o W
TE-QRAHT o S A ¢ |

ferife mifd T8 2 |
5 W X6 PR, YEH-GRADET T 3 H, H-IR
& foru oy w@relt U1 W & fdan S ARy |

URIET-heT ¥ ANT-gab, Defdeicy, Yok qel HegerR

B o ST 9T SHBT SN HRAT Iroid 2 |

T & faval U9 Sl wURoT § AT 89 @l
T H YT BT U WURYT & A BT |
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| EAYRADT Fiel W YA G 9% o o
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