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Bachelor of Science (Honours) Agriculture Part-II
Examination of the Four-Year Degree Course, 2018-19

SEMESTER-I
PRODUCTION TECHNOLOGY OF VEGETABLE AND SPICES
(HORT-211)

Time : 2 Hours

Section-1I :10

Maximum Marks : 70
Section—11:60

Attempt all questions.
Answer of Question No. 1 and 2 be written in the space provided alongwith the questions
in Question-booklet. Answers of Question Nos. 3, 4, 5, 6 and 7 be written in
the Answer-book provided for writing answers.
In case of any discrepancy in English and Hindi versions of the paper,
only the English version be taken as correct.
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SECTION -1
gus - 1
Time : 20 Minutes] [Maximum Marks : 10

The Objective part (Q. Nos. 1 and 2) is to be covered in the Question paper itself and would be
collected by the invigilator after 20 minutes of the commencement of the examination.
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- _;'.il . Choose the correct answer and write the number of correct answer 1 or 2 or 3 or 4 in the square
~ given against each sub-question. (10x0.5=5.0)
TR SR T T SR WA 1 A2 A 3 A 4 T I B e W A feafea

()  Hissar Shyamal (HS) is a veriety of D
| (1) Brinjal
(2) Tomato
(3) Chilli
(4) Ginger.
feOR vame () R R
(1) =
(2) THX H
@) fE =
: @) I FN
' (i1) -_. Tomato belongs to which family? l:]
'(l) Alliaceae
(2)  Solanaceae
(3) Umbelliferae
(4) Leguminaceae.
R 5 |a 4 gaEteg 22

(1) ufeE
(2) HieREt
(3) orEei®d
(4 A .
(iii) Indian Institute of Vegetable Research (IVR) is situated at (=)
(1) Lucknow
(2) Patna
(3)  Varanasi
(4)  Udaipur.
(1) AqET=
(2)
(3) TR
4) S<ag
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(iv) Fenugreek belongs to which family? D
(1) Zingibereceae
(2) Legiuminasae
(3) Umbelliferae
(4) Piperaceae.
et frm ot A wrafa@ 22

(1) foiatEt
(2 gHR
(3) STEEHd
@) o
(v) Kashi kunwari and Pant shubhra are improved varieties of [:]
(1)  Onion
(2) Pea

(3) Cauliflower
(4) Capsicum.
st @i ol da g S R §

(1) & H
(2) WX w®
(3) EEeR

@) Twen fd A0

(vi) Standard spacing for onion bulb production is D

(1) 30x30cm
(2) 30 x20cm
(3) 10x8cm

4) 15 x 10 cm.

o F7 IR 3 oY 0 R

(1) 30x30 S
() 30 x 20 9t
(@) 10 x 8 ¥

@) 15 x 10 ¥
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(1) 400-500 g/ha.
~ (2) 500-550 g/ha.
(3) 125-150 g/ha.
(@) 50-100 g/ha.
3T F AT S

(1) 400-500 iR,
@ 500-550 faaieaR.
@) 125-150 TR,
@ 50-100 fEEmR

(Vlll) Which variety of pea is released from IIVR, Varanasi? I:I
(1) Kashi Nandini
(2) Azad P-1
(3) Pant Uphar
(4) Arkel.
T AW fEE rEerd e, ARt A fawfaa g €2
(1) R A<
2 IANR "1
(3) Yd STER
@ I=ma

(ix) Orange colour of carrot is due to |:I
(1) Lycopene
(2) Carotene
(3) Anthocyanin
(4) Betalain.
MR ¥ AR W AR A 2
(1) RHEE d
(2 HWH
() TEEET @
4) W |
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(x)

An ideal harvesting stage of tomato is D
(1) Pink stage

(2) Red ripe stage

(3) Green stage

(4) Any of the above stage.

T g H e fef

1) fis ==
(2 A TH BN
3) TES

(4) ST wE A LW

2. Fill in the blanks : (10%0.5=5.0)
faa Tl &t i FieT

®

(ii)

(iii)

@iv)

)

Dl RS R e F aFERE M R
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‘The origin place of Turmeric is

------------------------

5 : (vu) okmgmws best on well-drained ...........

e (viii) PUBEENCY i1 OMION I8 GUE 10 ..o
e A SR e D FHRO B R
(ix) The botanical name Of ATUMSHCK IS .........cooeoueruereseesssesressmsenssssmsssesesssssees
| e H aeEfE AW R
(x) Pusa Mridula is a variety of .................. A R AT
b GUR T — F T fFE R
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Rolf No/ i e S

Bachelor of Science (Honours) Agriculture Part-I1
Examination of the Four-Year Degree Course, 2018-19

SEMESTER-I
PRODUCTION TECHNOLOGY OF VEGETABLE AND SPICES
(HORT-211)
SECTION - 11
{qus - 11
Time : 1 Hour 40 Minutes] [Maximum Marks : 60

The Subjective part (Q. Nos. 3, 4, 5, 6 and 7) is to be covered in the Answer-book provided for
writing answers. The Answer-book would be collected by the invigilator when the candidate
finishes as per rules.

The question paper containing the Subjective part can be taken by the candidates alongwith them.

favarcT wF (999 Wem 3,4, 5, 6 W 7) B SW S TR Sw-yfa § fort #1 IoR-gfk
el g WE-T P 0 P AR waEE gu FEEER o o SE

fovarcas 9 &1 9v-T whenedf T Wg & s 9w 2

3. Define the following : (5x1=5)
Frefafaa #t afenfya FifT .

(i) Dormancy in vegetable crops.

st wHel B feram

(i1). Earthing up.

i@t wer

(iii) Curing.
FAam

5/000/(1,190/C-334 9 [PTO.
5/3



WWWEERIGIENIN

: : 4 Differentiate between the following : (2x3.5=7)
| freffE 3 o AR ' )

- () Macronutrients and Micronutrients.

il AR gEAA|

" (i) Polishing and colouring of turmeric.

T F deffein sk e

Tt

T
S. Write short notes/comment/justify the following : (2x6=12)
Frfefa wt saw ¥ feoof/avivaren St .

4 (i) Importance of hybrid varieties in vegetable Ccrops.
Tt HEel § WX fRei w1 wew

% - () Medicinal use of Fenugreek.

Wt N ety svE ?

6. Explain any two of the following three questions in 1-1% pages. (2x8=16) |
'ﬁnﬁf‘aaa‘hmﬁfﬁﬁﬁwﬁa}a}mn-mﬂaﬁﬂﬁm
(i) Discuss the importance and scope of vegetables in India.
mﬁvﬁﬁ#m@rmﬁaﬂfa&wﬁﬁm

|
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Yo,
(i) Explain the classification of vegetables.
il & wfiwm F:1 avir w4

(iii) Describe about the pests, diseases and their control measure of Fennel.
W% & *igl, i a7 frdaw 3 9’ o a4

7. Explain/Describe in detail any two out of the following three questions in 2-3 pages. (2x10=20)
frafafea @@ vl 4 @ fF @ & 3w 2-3 & A S

(i) Describe in detail the improved cultivation of Ginger.
IEF F I At w1 faEr | vl Fif

(i) Write the cultivation of Brinjal and Tomato on the following heads :

Botanical name and family, origin, soil, and climate, improved varieties, propagation,
planting time and distance, harvesting and yield.

¥ 3k TR T} SR = FreafatEa fage | v FE
S W T e, S, T3 3R SeErg, S fhel, v, 9 e & e
a0 g, FA gSK W@ S

(iii) Explain the cultivation of Onion and Garlic.
W SR T H Gt H GO R
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