
YEAR ONE SEMESTER TWO, YEAR ONE SEMESTER TWO 
EXAMINATION FOR DIPLOMA IN AGRICULTURE 

AAD2405: POST HARVEST HANDLING OF CROPS 

TIME: 11/2 HOUR 

     INSTRUCTION: Answer question one and any other two questions 

    QUESTION ONE (30MARKS) 

a) Outline four factors that determine the perishability of commodities(4marks) 
b) State the reasons why it is important to access the maturity of fruits and vegetables 

before harvesting                                                       (2marks) 
c) Differentiate between two types of maturation (2marks) 
d) State the purpose of precooling the fruits and vegetables after harvest (2marks) 
e) State six biochemical and physiological characteristic of a ripened tomato (6marks) 
f) How does poor handling and processing of fruits and vegetables leads to deterioration 

of products       (1mark) 
g) Name three main commodity maturity assessment criteria    (3marks) 
h) State the reason why time is a factor of harvesting(1mark) 
i) Discuss the cold supply logistic process (6marks) 
j) As a post harvest physiologist distinguish between three stages in the lifespan of fruits 

and vegetables              (3marks) 

 

QUESTION TWO (15 MARKS) 

In a project, a group of 2nd year students taking diploma in Agriculture in Marimba 
campus were conducting an experiment on post harvest of fruits using peaches and 
pineapples. Both peaches and pineapples were obtained from a farmer while green but 
physiologically mature. Both peach and pineapples were stored in a room with passion 
fruits that were ripening .Three days later, they realized that peach had turned and 
pineapples were turning yellow in colour 

a. Distinguish between peaches and pineapples ripening behavior(6marks) 
b. Describe any three postharvest management practices that can be used to avert climatic 

changes in the storage life of both peaches and pineapples  (6marks) 
c. Discuss three environmental factors influencing the deterioration of peaches and 

pineapples(3marks) 



QUESTION THREE (15 MARKS) 
a) As a post harvest physiologist you have been selected to give a brief speech on maturity 

indicators of avocado in Meru agricultural show talk. Mention four factors you will site 
as the commodity maturity indicator for avocado.                               (4marks) 

b) Shallon harvested her banana crop and realized that they spoiled faster shortly after 
harvesting. Describe four possible measures she would take to arrest this.      (8marks)                            

c) Giving two potential benefits, what is controlled atmosphere (3marks) 
 
QUESTION FOUR (15MARKS) 

a) Explain any five compositional changes that take place during fruit ripening                                      
(10 marks) 

b) Discuss five main post harvest malpractices that lead to loss of fruits and vegetables                         
(5marks) 

 

 
 

 


