
Question Bank Term-2 

1. What is vermicomposting? 

2. Where is the national centre for mushroom located in India? 

3. When the Plant Nursery Registration act was was enforced in India? 

4. What are the principles of food preservation? 

5. Define food additive. How it is different from “food preservative”. 
6. How presence of a lawn around the place of living or work is beneficial 

to the people? 

7. Enlist the value added products that are made from cereal. 

8. Neem is a very good bio-pesticide. The insecticidal property of neem is 

due to presence of which active principle ingredient? 

9. Explain the process of preparation of mango pickle. 

10. Justify the reason behind pre-cooling in harvested fruits and vegetables 

before their storage. 

11. Mention the common methods of packaging adopted in food 

preservation. 

12. Enumerate the importance of importance of plant nurseries in India. 

13. Describe the method of sowing/transplanting of grasses during lawn 

making. 

14. Describe the nutritional status of mushroom. 

15. What is milky mushroom? Explain about its environmental condition 

requirements. 

16. Write names of two mushrooms with its scientific name. 

17. What is Royal jelly? 

18. Explain Waggle dance. 

19. Define the following- Foraging 

                                    Pollen basket 

20. Explain about the lifecycle of silk moth with diagram. 

21. Write the name of two species of honey bee. 

22. Explain about the process of mother spawn/master spawn preparation. 

23. Describe the role of impregnation and pulsing treatment for increasing 

shelf life of flowers. 

24. Name any two bio agents that can be used for controlling Agricultural 

pest in India. 



25.  Write the scientific name of button mushroom. 

26. Name any two value added products that can be prepared from 

Tomato. 

27. Write name of two chemical preservatives that are used in India. 

28. Describe the role of sodium benzoate in preservation. 

29. Define the following- a) Precooling 

                                   b) Blanching 

                                   c) Pasteurization 

                                   d) Carbonation 

30. Name one earthworm species that is used to prepare vermicompost at 

commercial state. 

31. Describe how ketchup is different from sauce. 

32. Explain about different methods of drying. 

33. Define the following- Asepsis, Filtration, Canning  

34. Describe the key features of Indian Institute of Crop Processing 

Technology. 

35. Explain about mega food park scheme. 

36. What is Secondary processing explain about it in detail. 

37. Write the steps of primary processing. 

38. Write the harvesting stages of Rose and Carnation. 

40. Which pre harvest factors affect the shelf life of flowers? 

41. Explain the optimum storage conditions for Rose and carnation ( RH, 

Temperature). 

42. Write the name of two commercial flower preservatives. 

43. Explain about threshing and winnowing. 

44. Explain the process of judging end point of Jam. 

45. Explain about the role of pectin test for Jelly making. 



46. Write the steps of marmalade preparation. 

47. Write the steps for making preserve and candy. 

48. Explain about Tetra- Packaging. Write the advantages. 

49. Explain about mode of operation & Special features of PFA. 

50. Explain the role of FPO in marinating Food Quality, 

51. What is BIS? 

52. Explain about the role of worker bees. 

53. How different castes of honey bee developed? 

54. Describe the structure of modern hive with Diagram. 

55. Explain about the process of Reeling Silk. 

56. What are the key features of informal gardens? 

57. Explain the process of vermicomposting in detail. 

58. Explain the process of commercial spawn preparation. 

59. What is casing soil? 

60. Explain about the principles of Landscape Gardening. 

   

 

 

 

  

 

 

                       



Note- Solve all the questions. 


