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INSTRUCTIONSTOCANDIDATES:
 ThepapercontainssectionA&B

 AnswerallquestionsinSectionAandanytwofrom SectionB

 Marksforeachquestionareindicatedinparentheses()

 TotalMarks=70

SECTIONA(30MARKS)

1. Whichpostharvestpracticeswouldyourecommendtoachievethefollowing

goals:

i. Minimizelossofsugarinsweetcorn. [2Marks]

ii. Protectcutcarnationflowersfrom theeffectsofexposuretoethylene. [2

Marks]

iii. Preventgreeningofpotatotubers. [2

Marks]

2. (a) Leafyandsucculentvegetablesaremoreperishablethanmaturefruit

vegetables andbulbsorroottubers.Describethephysiological
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processesthatcontributeto thehighperishability.

[5Marks]

(b) Brieflyexplainwhyimmaturefruitsarehighlysusceptibletoperishability

comparedtomatureones.

[3Marks]

3. Describethephysiologicalfactorsthatinfluencedeteriorationofhorticultural

commodities.

[7Marks]

4. (a) Describethecomponentsofcompositionalchangeinfruitsorvegetables

during post-harvest.

[3Marks]

(b) Brieflyexplaintheimportanceofwaxingofsomefruitsduringpost

harvest handling.

[6Marks]

SECTIONB(40MARKS)ANSWERANYTWOQUESTIONS

5. Temperaturecontrolisthenumberonetoolthatthepostharvesthorticulturist

hasathis disposaltomaintainthequalityoffreshflowers,fruitsandvegetables.

Brieflydescribe howtemperaturemanagementrelatestothefollowing:

a). Postharvestpathogens. [5Marks]

b). Physiologicaldisorders [5Marks]

c). Waterloss [5Marks]

d). Respiration [5Marks]

6. a) Discussallthepackhouseoperationsapplicableinpostharvesthandling.

[10Marks]

b) Describethemainconsiderationsthatshouldbeincorporatedinthe

transportation method.

[10Marks]

7. a) Describefiveadvantagesandfivedisadvantagesofmodifiedatmosphere
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storage ofhorticulturalcommodities.

[10Marks]

b) Describeanyfourtechniquesofmodifiedatmospherestorage. [10

Marks]
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