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B.Sc. I SEMESTER [MAIN/ATKT] EXAMINATION
MAY- JUNE 2025

HORTICULTURE

[Horticulture Production]
[Major Subject]

[Max. Marks : 60] [Time : 3:00 Hrs.]

Note : All THREE Sections are compulsory. Student should not write any thing on question paper.
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[Section - A]
This Section contains Multiple Choice Questions. Each question carries 1 Mark. All
questions are compulsory.

79 wvs ¥ dgfdecd ue 8| e wed 1 3@ 37 8| Y ued arfard 2

Q. 01 The pH of soil can be raised by adding -

a) Sand b) Lime
¢) Sulphur d) Nitrogen
T BT pH 9T S FHall & —

a) b) STEH
¢) R d) STEEIT

Q. 02 What 1s the best temperature to store fresh fruits -

darel el @ YR & fold Sugad duHH 8 —
a) 0°to 10°F b) 3°to5°F
¢) 20°to30°F d) 32°t055°F

Q. 03 Which of the following hormone is also known to delay fruit ripening in

plants-

a) (Gibberellins b) Auxins

¢) Abscisic acid d) Cytokinins

o % 9 9 |1 g Bd gEH ° o SRE B o’ ST SR —
a) foeRfe™ b) SiffeaA
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Q. 04

Q. 05

What 1s the purpose of blanching in fruit and vegetable processing -

a) Enhance flavor b) Inactivate enzymes

¢) Increase vitamin content d) Improve texture

Wl Td afetal & UEvmIu # @lftl T & R 9eevd ' —

a) IS Bl g by fawe &1 Hfepg Her
¢) fIef®= &) gm=n &1 g d) THIER H FIR Al

What is the name of condition where leaves turn yellow due to lack of
chlorophyll often caused by micronutrient deficiencies -
a) Necrosis b) Chlorosis

¢) Mottling d) None of these

qTgsh! UNe dcd b1 BHI B HRUT TR HF 89 & ufeadl & Wl 8 o
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a)  TpINTT b) EREENA (FERIRN)

¢) HIcfelT d) TWNT H F BIE ST

[Section - B]

This Section contains Short Answer Type Questions. Attempt any five questions in this
section in 200 words each. Each question carries 7 Marks.
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Q. 01 Explain protected cultivation and precision farming,

HRfra wdT ve uRge WAl (RS ®IiT) &1 998 |

Q. 02 Describe Orchid Production in Green House.

ERTE 4 b ITe &I auH BT |

Q. 03 Give a detailed account of post plantation care and post harvest management

of grapes and tomato.

SRR U4 THIER BT WYY & d19 BT @l Ud Bdel Yawd &l [aR |
GEEIEDE

Q. 04 Explain factors responsible for Maturity and Ripening.

TRuddr Td ums & o SoRerR) FRSt Bl IHSEd |

Q. 05 Write 1n brief on -

1) Plant propagation technique. 11) Packing and marketing of rose.
e # R —
1) O Jaad dhme® | ii) AT BT YfBIT Td Hrb T |
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Q. 06

Q. 07

Q. 08

Describe Florist Shop Management.

Tl BT HM B YaET BT qUHE B |

Explain the following -

1) Hardening of Plants. 11) Micro Irrigation.

=1 7 HH=TEY -

i) dit ® HIR| i) g =g |

Write short notes on -

1) Floral Decoration. 11) Gerbera production in Green House.
fewly forferd —

i) 9 ¥9Ee | i) BRT TE H SNERT BT IeuTe |

[Section - (]

This section contains Essay Type Questions. Attempt any two questions in this section in
500 words each. Each question carries 10 marks.
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Q. 09

Q. 10

Q. 11

Q. 12

Give a detailed account of planning and operation of horticulture farm
business.

JRTET BTH G B AT Td Fareld & fdegd 9o HIfs |

Explain the different types of storage of fruit and vegetables and their
preservation technology.
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Write 1n brief on -

1) Integrated Nutrient Management. 11) Integrated Pest Management.
e 7 ferfe —

i) UHIPHd UNdh ded Jae | ii) UBIPHd Bic Jaed
Write short notes on -
1) High Density Planting. 11) Organic Farming.
fewf) foaRay —
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