Dr. BABASAHEB AMBEDKAR MARATHWADA UNIVERSITY

FACULTY OF SCIENCE
B.Sc. I YEAR Practical Examination
Horticulture (Paper-I1I)

Elements of Horticulture

Batch No. Date Time: 3 Hours
Centre : Marks : 100
Note :- Draw neat and well labelled diagrams wherever necessary.
Q.1  Describe & classify the given ornamental material-A,B & C 15
Q.2 A] Preparation of garland / bouque (alternate) 10
B] Layout a plan of home / public garden 10
Q.3 A] Prepare a graft / layerage by using given material. 15
B] Preparation of flat / raised beds for sowing of given material
(ornamental) 15
Q.4 Spotting -5 spots ( Identify & comment )A,B,C,D & E 15
Q.5  Submission
A] Submission of seeds & Herbarium (Ornamental) 10
B] Record book & visit book. 10



Dr. BABASAHEB AMBEDKAR MARATHWADA UNIVERSITY
FACULTY OF SCIENCE
B.Sc. I YEAR Practical Examination
Horticulture (Paper-1V)

Vegetable growing

Batch No. Date Time: 3 Hours
Centre : Marks : 100

Note :- Draw neat and well labelled diagrams wherever necessary.

Q.1

Q.2

Q.3

Q.4

Q.5

Describe & classify the given vegetable material-A,B & C 15
A] Preparation of Mushroom spown/ vegetable carving 15
B] Preparation of package methods (stocking/bundling) 15

( of given vegetable material)

A] Preparation of flat/ raised beds for sowing of given material (vegetable) 10

B] Layout a plan of Kitchen / float vegetable garden. 10
Spotting - 5 spots ( Identify & comment )A,B,C,D & E 15
Submission

A] Submission of seeds & Herbarium (Vegetable) 10
B] Record book & visit book. 10



Dr. BABASAHEB AMBEDKAR MARATHWADA UNIVERSITY

FACULTY OF SCIENCE
B.Sc. II YEAR Practical Examination
Horticulture (Paper-VII)

Fruit Gardening and their Management

Batch No. Date Time: 3 Hours

Centre : Marks :

Note :- Draw neat and well labelled diagrams wherever necessary.

100

Q.1

Q.2

Q.3

Q.4

Q.5

Layout a plan of system of planning of given specimen ‘A’

A] Draw the irrigation layout for specimen ‘B’

B] Give the flowering & fruiting habit of given specimen ‘C’

Describe the method of Application of the plant growth regulators.

Spotting 5 Spots . (Identify & comment briefly on A,B,C,D & E)

A] Record book and Field report

B] Viva Voce

20

10
10

20

15

10

10



Dr. BABASAHEB AMBEDKAR MARATHWADA UNIVERSITY
FACULTY OF SCIENCE
B.Sc. II YEAR Practical Examination
Horticulture (Paper-VIII)

Fruit Growing

Batch No. Date Time: 3 Hours
Centre : Marks : 100

Note :- Draw neat and well labelled diagrams wherever necessary.

Q.1  Demonstrate the method of propagation of given specimen ‘A’ 20
Q.2 A] Prepare a single stem pruning / kniffing in grape 10

B] Demonstrate open / central leader method in given specimen ‘B’ 10
Q.3  Demonstrate the method of ringing / gridling. 10
Q.4 Spotting 5 Spots .(Identify & comment briefly on A,B,C,D & E) 20
Q.5 A] Record book and Field report 10

B] Viva Voce 10



Batch No. Date Time: 3 Hours

Dr. BABASAHEB AMBEDKAR MARATHWADA UNIVERSITY

FACULTY OF SCIENCE
B.Sc. III YEAR Practical Examination
Horticulture (Paper-XI)

Post Harvest Management of Fruits and Vegetables

Centre : Marks : 100

Note :- Draw neat and well labelled diagrams wherever necessary.

Q.1

Q.2

Q.3

Q.4
Q.5

A] Judge the maturity sings of given fruits on the basis of visual/ physical
means. ( Any four sample)

B] Prepare a package of the fruit sample for storage & marketing.

Prepare the given fruits for canning.

Prepare pickle / chutney from given fruit.

Prepare Jelly / Jam from given fruit.

Submission

A] Record book

B] Viva Voce

20

15

15

20

10

10



Dr. BABASAHEB AMBEDKAR MARATHWADA UNIVERSITY
FACULTY OF SCIENCE
B.Sc. II YEAR Practical Examination
Horticulture (Paper-XII)
Preservation of Fruits and Vegetables

Batch No. Date Time: 3 Hours
Centre : Marks : 100

Note :- Draw neat and well labelled diagrams wherever necessary.

Q.1  A] Judge the maturity sings of given vegetable on the basis of visual/

Physical Means. ( Any four sample) 20

B] Prepare a package of the vegetable sample for storage / marketing. 10

Q.2 Prepare the given vegetable for canning. 15
Q.3.  Preparation of Tomato/Potato products ( Product name given) 15
Q.4 Prepare given vegetable for drying and dehydration. 20

Q.5  Submission
A] Record book 10

B]Viva Voce 10



