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SUBJECT – AGRO MARKETING (TH-II) 

Q. 1 Fill in the blank by using proper word.     (10) 

 1. ------------ rooting media is used for commercial air layering. 

  (Sphagnum Moss / Soil / Saw Dust)  

2. According to Regulations and Standards ------------- Certificate is 

essential for agriculture product exporter. 

 (  Phytosanitary / I.A.S. / Insurance ) 

3. --------- is a country that exports best quality of Basmati Rice. 

 (India / Uganda / Germany) 

4. Urea is ----------- Fertilizer  ( Manure / Chemical / Compost ) 

5. Formation of Groups according to size, colour of vegetable & fruits is  

          called as ------ ( Grouping / Gradation / Marketing) 

 

Q. 2 Match the Pairs         (10) 

  A Group    B Group 

 1. Monocrotophos  A) Carrot 

 2. Vitamin A   B) Chilly 

 3. Squash   C) Citrus 

 4. Vitamin C   D) Insecticide 

 5. Vitamin B   E) Cauliflower 

      F) None of this 

Q. 3 State True or False        (10) 

 1. Jwala is a Variety of Chilly 

 2. Potato contains more fat 

 3. G.A. is a growth regulator. 

 4. Jelly is prepared from guava. 

 5. Sugar is a preservative. 

 6. Counter method is commonly used for planting fruit crop. 

 7. India is a main exporter of best quality of Mango. 

 8. BT-2 is a variety of Cotton. 

 9. Cultivation of Vegetable in the month of October-November is known  

                     as Rabbi Vegetable. 

  10. Squash is prepared from Pineapple. 

 



Q. 4 Answer in one sentence       (20) 

 1. State bearing period of Mango. 

 2. State Gradation of rose. 

 3. Name two insecticide. 

 4. Yield of Cauliflower 

 5. Name two types of irrigation system 

 6. Name two fruits which is export. 

 7. Name two Preserved products. 

 8. Name two varieties of chiku ( Sapota) 

 9. Name three fruits which are used for preparation of Jam. 

 10. What is Blanching in cauliflower? 

 11. What is mean by Jelly? 

 

Q. 5 Write information on followings ( Any 5)     (20) 

 1. Green House  2. Preserved Product. 

 3. Mango Grading  4. Cold Storage 

 5. Pre-cooling   6. Export  

 

Q.6 Answer the following questions (Any 4)     (20) 

 1. Why Earthing up is done in potato? 

 2. Advantages of Blanching in Canning. 

 3. Write methods of handling & transportation of Fruits. 

 4. Write in short remedial measures  for quality agriculture production. 

 5. Write symptoms of maturity in water melon. 

 6. Write name of verities of mango for export. 

 

Q.7 What is advertisement? Write importance of advertisement  &  (10) 

different medium of  advertisement. 

      OR 

Q.7 Write steps for searching prices of different agricultural products         (10) 

           on internet.  

  

    -------------------------------------------- 
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iz”u 1- ;ksX; i;kZ; fuoMqu fjdkE;k tkxk Hkjk        ¼10½ 

1- xqVh dye r;kj djrkauk O;kikjh n`"V;k ------------- eqG ek/;ekpk (Root 

Medium) okij djrkr- ¼ LikWxue ekWl @ ekrh  @ Hkqlk ½ 

 2- l/;k vLrhRokr vlysY;k ekxn”kZd lwpukauqlkj “ksrheky fu;kZrnkjkauk 

--------------- lVhZQhdsV ?ks.ks vko”;d vkgs- ¼Qk;Vks lWusVjh@vk;-,-,l@ba”;qjal½ 

 3- mRd`’V ntkZpk cklerh rkanqG fu;kZr dj.kkjk ------------- gk ,d izeq[k ns”k 

vkgs- ¼Hkkjr @ ;qxkaMk @ teZuh½ 

4- ;qjh;k gs ------------- [kr vkgs- ¼ “ksanzh; @ jklk;fud @ dkWEiksLV½  

 5- QGs o HkT;akpk vkdkj] jaxkuqlkj osxosxG;k xVkar foHkktu izdzh;sl 

----------------- Eg.krkr- ¼ xVokjh @ izrokjh @fodzh½ 

 

iz'u 2  ;ksX; tksM;k tqMok       ¼10½ 

v xV    c xV 

1- eksuksdzksVksQkWl   v- xktj 

2- ftoulRo v   c- fejph 

3- LdkW”k    d- la=k 

4- ftoulRo d   M- fdVduk”kd 

5- ftoulRo c   bZ Qqydksch 

Q- ;kiSdh ukgh- 

iz'u 3 pqd fdaok cjkscj fygk-       ¼10½ 

1- ehjph ;k fidkph Tokyk gh lq/kkjhr tkr vkgs- 

2- cVkV;kr fLuX/k inkFkZ Hkjiqj izek.kkr vlrk- 

3- th-,- gs ,d laftod vkgs- 

4- is: iklqu tsyh cuforkr- 

5- lk[kj gs ,d ijhj{kd vkgs- 

6- QGckx ykxoMh djhrk dUVqj i/nr izpfyr vkgs 

7- mRd`’V ntkZpk vkack fu;kZr dj.kkjk Hkkjr gk ,d izeq[k ns”k vkgs- 

8- ch-Vh- 2 gh dkilkph  ,d tkr vkgs- 

9- T;k HkkftikY;kph ykxoM vkWDVkacj&uksOgsacj efgU;kr djrkr R;kauk jCch 

Hkkthikyk Eg.krkr- 

10-    vuul iklqu LdW”k r;kj djrkr- 



 

Ikz”u 4-  ,dk okD;kr mRrsj fygk- ¼dks.krsgh ngk ½    ¼20½ 

 1- vkack QGkl eksgksj ;s.;kpk dkG dks.krk-  

 2- xqykc izrokjh i/nr fygk- 

 3- nksu fdVdkuk”kdkaph ukos fygk 

 4- Qqydkschps gsDVjh mRiUu fygk- 

 5- flapukP;k nksu i/nrhph ukos fygk- 

 6- fu;kZr gks.kk&;k nksu QGkaph ukos fygk- 

 7- nksu fVdkm inkFkkZaph ukos fygk 

 8- fpdq nksu tkrh fygk 

 9- tWe cufo.;kdjhrk mi;ksxkr ;s.kk&;k fru QGkaph ukos yhgk\ 

 10- dksch ef/ky cWkYphax Eg.kts dk;\ 

 11- tsyh Eg.kts dk;\ 

 

iz'u 5 [kkyhy ekfgrh fygk ¼dks.krsgh 5½      ¼20½ 

1- xzhu gkml   2- fVdkm inkFkZ 

3- vkack izrokjh   4- f”krx`gkrhy lkBo.kqd (Cold Storage) 

   5- fiz&�ãú»Öà�Ö   6- fu;kZr 

 

iz”u 6  [kkyhy iz”ukaph mRrjs fygk- ¼dks.krgh pkj½   ¼20½ 

1- cVkV~;ke/;s ekrhph Hkj (Earthing up) dk nsrkr\ 

2- Mckcanh e/;s CykWfpax ps Qk;ns fygk 

3- QGkaph gkrkG.kh o okgrqd dj.;kP;k i/nrh fygk- 

4- ntZsnkj d`’kh mRiknuklkBh djkos ykx.kkjs mik; FkksMD;kr fygk- 

5- Vjcqt iDorsph (Maturity)  y{k.ks yhgk 

6- vkack ;k ihdkph fu;kZr gks.kk&;k tkrh- 

 

iz”u 7  tkfgjkr Eg.kts dk;\ tkfgjkrhps egRo lkaxq.k fofo/k ek/;es yhgk   ¼10½ 

      fdaok 

iz'u 7  baVjusoj d`’kh mRikfnr ekykph fdaer 'kks/k.;kph i/nr (Step) fygk-   ¼10½ 

 

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

 



 


