
Q.1 Define Kinetic Friction.

SECTION-A

Note: Objective type questions. All questions are 
compulsory  (10x1=10)

Q.8 Define winnowing.

Q.5 What is pre cleaning?

Q.7 Define shelf life.

Q.6 What is meant by safe temperature in drying?

Q.9 Define chilling.

Q.10 What is rolling resistance?

Q.2 Define Angle of repose.

Q.3 Define specific gravity of agricultural products.

Q.4 Define blending.
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Q.35 What is cold chain? List its components and 
describe its importance.

Q.36 What are different types of grain storage 
structures. Discuss their adaptability and 
management.

Q.32 How the space requirement of bag storage 
structures in assessed.

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

Q.30 Give the names of five factors affecting the 
storage of fruits and vegetables.

Q.33 Explain the various post-harvest operations of 
agricultural products and their utility in 
agricultural processing.

Q.31 Define moisture content. Explain the moisture 
content determination of grains by direct 
method.

Q.34 Enlist various types of dryers used for post-
harvest drying of agricultural products. Explain 
the principle and operation of L.S.U. type 
dryers.

SECTION-D 
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Q.24 How do the physical properties of agricultural 
material affect post-harvest operations?

Q.26 What is modified atmosphere packaging? 
Illustrate with examples.

Q.27 What is the scope of post-harvest technology in 
the present scenario in India?

Q.28 How the temperature and moisture changes 
take place during storage of grains.

Q.25 Differentiate between controlled and modified 
atmospheric storage.

Q.23 Illustrate the difference between conveying and 
elevation with examples.

Q.29 Give the five differences between bag storage 
and bulk storage.

Q.20 Explain equilibrium moisture content.

Q.21  List the four characterises of a good package.

Q.22 Differentiate between deep and shallow bins.

SECTION-C 

Note: Short answer type questions. Attempt any eight 
questions out of ten questions.               8x5=40
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Q.12 Name four agents causing post-harvest losses 
in grains.

SECTION-B 

Note: Very short answer type questions. Attempt any 
ten questions out of twelve questions.  10x2=20

Q.11 List four mechanical properties of agricultural 
materials.

Q.13 What is difference between batch drying and 
continuous flow drying?

Q.14 Describe the principle of drying.

Q.17 Explain the principles of storage of cereal 
grains.

Q.18 What is the difference between chilling and 
freezing?

Q.19 Differentiate between oil expression and 
solvent extraction?

Q.16 List four factors which influence the stored 
grains.

Q.15 List four types of packaging materials for fruits 
and vegetables.
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