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Question 1 

Define the terminologies below: 

A. Vegetable 
B. Integrated vegetable management 
C. Quality vegetable 
D. Processed vegetable products 
E. Ergonomics in vegetable production and processing plants 

Question 2 

[10 Marks] 

(2) 
(2) 
(2) 
(2) 
(2) 

Briefly discuss the advantages and disadvantages of shifting from conventional field farming to 
Integrated Vegetable Management (IVM): (20 Marks) 

A. Integrated Soil Management 
B. Integrated Pest and disease management 
C. Integrated Weed management 
D. Integrated Water management 
E. Integrated Plant Nutrition management 

Question 3 

(4) 
(4) 
(4) 
(4) 
(4) 

[70 Marks] 

A. Vegetables are important economic crops. Provide and discuss at least four (4) key attributes 
that define high-quality vegetables. (10) 

B. Vegetable industry is known for its fragility. Provide and discuss at least five (5) issues affecting 
vegetable production industries. (10) 

C. Vegetable processing is best strategy of maintaining the quality and increasing shelf life of 
vegetables. Provide and discuss at least five (5) postharvest management to maintain quality 
vegetable products. (10) 

D. Vegetables are perishable. Provide and discuss at five (5) processed vegetable products and how 
it helps maintain quality and shelf life. (10) 

E. Ergonomics plays a crucial role in optimizing worker safety, productivity, and efficiency in 
vegetable production and processing plants. Provide and discuss key areas where ergonomics 
applies in vegetable production and processing plants. (10) 

F. Application of DNA sequencing is diverse. Provide and discuss key areas where DNA sequencing 
can be applied in vegetable industry. (10) 

G. Provide and discuss main sources of food safety hazards in vegetable production. (10) 

1 


