
Note:   1. Be brief and to the point.  

   2. Try to illustrate with examples and sketches. 

SECTION-A

Note: Very Short  Answer type questions. Attempt any 
15 parts.  (15x2=30)

Q.1 a) Specific heat? 

 b) Thermal processing?

 c) Natural Drying?

 d) Separation & Grading?

 e) Rolling Resistance?

 f) Milling? 

 g) Elasticity?

 h) Storage Life?

 i) Shelf Life?

 j) Grading?
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SECTION-C 

Note: Long answer type questions. Attempt any three 
questions.   3x10=30

Q.3 Explain the various post harvest losses of fruits 
and vegetables and their treatments to increase 
shelf life? 

Q.4 What are different types of grain storage 
structures? Discuss their adaptability and 
management?

Q.5 Explain the principle, working operation and 
constructional details of the LSU type dryer?

Q.6 What are the different types of post harvest 
operations for agricultural products. Discuss 
their role in reference to the value addition and 
prevention of post harvest losses?

Q.7 What is cool chain? List its components and 
describe its importance?
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 v) Briefly explain the batch drying system for 
grain drying give examples of batch drying?

 vi) How do you represent the moisture content 
on wet and dry basis?

 vii) What are the general principles of storage?

 viii) How would you control different losses 
during  storage?

 ix) Highlight the importance of post harvest 
operations?

 x) Enlist the various physical properties of 
agricultural material with reference to their 
post harvest technology?

 xi) What is the effect of moisture changes 
during storage?

 xii) Compare the deep and shallow bins in 
brief?

 xiii) Explain the modif ied atmosphere 
packaging?

 xiv) Explain the role of freezing and chilling 
treatments to increase shelf life?

 xv) How the space requirement of bag storage 
structures is assessed?
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 k) Oil  extraction & expression?

 l) Elevating?

 m) Specific gravity? 

 n) Dehydration?

 o) Size reduction & grinding?

 p) Heat treatment?

 q) Packaging?

 r) Canning?

SECTION-B 

Note: Short answer type questions. Attempt any ten 
parts   10x4=40

Q.2 i) What are the factors which affect the drying 
process of agricultural materials?

 ii)  Differentiate between static and kinetic 
friction?

 iii) What are the aero and hydro dynamic 
properties of agricultural materials? What is 
their  importance in post harvest 
technology? 

 iv) Explain the thermal conductivity and 
thermal diffusivity?
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