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ELOH favrg—awg faiRa &is  Fraars
1 PESICEI 02 08
2 STy 03 08
3 g1 e+ 04 10
4 ST B UPR 05 10
5 HuRsHYoT 04 9
6 LCIES 04 10
7 Sd® 04 09
8 CRYTIIR 02 08
9 wadl @ @dr (1) 04 09
10 wadl @ @l (1) 04 09
11 g I 9Rk9g 03 09
12 AT qETATH 04 09
13 qe gHRoT 05 09
14 wfssrar &1 |@dr (1) 03 09
15 wfssrat & |@dr (1) 03 09
16 Bal @ @ (1) 05 09
17 Bal @ (1) 05 09
18 %l Uq aeoil gRReor (1) 03 09
19 B U4 Heoit gRkeeror (1) 03 09
20 %l Ud aeoil gRkRewr (111) | o5 09

LK) 75 180
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10.

11.

12.

13.

B (Hell GE)
HEr — 11 9
T A’
G
PENICEL 2
RATRT Jferaell vd a3 Y &7 &5 (9 A8, e ¢ @ oy U=y S drel

SEIEE

Serdry, 3
UL § qui R ARG &5 PI fIaRer, gui q19 Ud IRJHSd S T ST el |
qaT 4
H&T &1 URMINTG Td IS, JaT $I He<d, Jal =, [i=et yared, Siidarer, Ja1 <ot v qa1
EIRY

&1 & TR 5

HEIYUQY B [~ UHR B FTY, F1311 B YSd, 3eld Ud &R A g9 & BRI T
R B @ SUH |
HufRsHvor 4

R, IgT JHR ARSHRYT BRI TS, BRI, FRIE—SIS, Td 9 ISR |

gus “q"
E€lq 4
31ef Ud qEfTepRor, Uil & UHE IS dcdl @I SN, TER dl Ele, HHURE WT6, Taoll DI
GTel BT eI |

REEEGD 4
SIS, HRBRYE Ud UICRT I SaRD| BT AL |
ERUYAIIIY 2
R, affevor ve faa=or fafern (@ifye, Sifas v amfe®)
wadl @ (@) 4
I U HIGTEA Dl el
wadl @ (@) 4
g B Tl

grs g
Sa k=g 3
e I B 31ef, IRETY U4 e, aie 997 fafy), dic Bie vd wurs (&)
Jcihd SRTAT 4
GRS, HEw@ U4 &, Jfcidd Ule, odiy, Smfeal ud gell &1 e
glg gErRe 5

URIRYT & UHR HeTd T ‘é BT, UG BT, He Bt g HfTPTIT BT I |
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14. sl @ @

THIeR, 4, e, fvsl & Wl &7 e 03
15. Wil TAT QTS BT Wl &7 Jeqqd 03

CUS—§

16. Hell @ @l

P, YT BT Wil U A 05
17. ¥y o0 & wa

g ST & well & Tl 05
18. el 9 Geofl URRET

el AT Feoll bT YRRET &7 312, Hged & Ud T 03
19. W dT ol uRRevT @ fugia vd fafdrn 03
20. Bd gRReor @ faferat

IMAHE DI Siell, AIg BT WL, THICI BHad I | 05

o (@en T R )
HET—11 9

gHg — 3 "l BTN Ui : 25
EEdE] farg—awg PTATIVS
1. UIGTHH IMUINT Bl 8 W& Ud IAD! DI 0T HAT | 05
2. T IRy I==1 @1 ufdas 9 S9! Werdr ¥ A= wodl 8

IR AT, FAACERD BT, aTs, FAS—Ss @ 3™ &A1l 06
3. faf=1 ®del & Ui IR HRAT| 08
4. OY y9OROT 37 fafi=r faferl &1 srard weAT | 08
5. faf=1 W@rg, SIRGT, AMHERT Uil WRUTART, Bl & dic TG AT Bl IS

YA | 06
6. IMITHNI UrEl § dhels—wels Ud AUTs &l URIRIP AT He=T| 08
7. 3F%SS Pl el JIR HRAT| 08
8. g Pl WY dIR BT | 08
9. THRR BT $IY JIR HRAT | JT— 60

e foaem grafre oder &g

1. UIGTHH MR fHHl U B8 2g WIe d Sdvd & ITUMT BT | 04
2. fafr=T quRepRor =il | UIguHhA JAETRT BEel og RN IR BRAT| 04
3. Ul ¥ ISl dEAL B ST, Bieldhdd Ueei 03
4.  Pls Udh URNETH Uarel

(Sietl, +1g, ®T WIel, THIER BT BeU) TAR BRI 05
5. UIGIGH ARMRT IUSHRON, TS, IIRP, WU DI gl | 05
6. HIRgd g 02
7. URIAfE Srfier 02
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11.
12.
13.
14,
15.

16.
17.
18.
19.
20.

Agriculture (Art Groups)
Class - XI
Theory

Section A

Introduction
Climate
Soils
Typesof soils
Tillage
Section B

Organic Manures
Fertilizers

Weeds
Cropscultivation|
Cropscultivation 11

Section C

Introductionof Horticulture
Ornamental Gardening
Plant Propagation
Cultivation of Vegetables|
Cultivation of Vegetablesl|

Section D

Cultivation of fruitsl

Cultivation of fruitsl|

Preservation

Principles& methodsfor fruit & vegetablepreservation
Methods of Preservation

Total

Introduction :- Scope & Importance of Agricultureinindian Economy
Measures Adopted for improving production.

Climate:- Distribution of crop zonesbased onrainfal; Temperature;
Atmospheric Pressure, Records.

Soils:- Definition of soil, composition, importance of soil, soil Texture,
mineras, humus, soil, soil water & soil air.

Typesof soils:- Classfication of soil inM.P., Identification of soil.
Formation and reclamation of acidic and basic soils.

Tillage:- Definition, objectives, Types, Tillageworks- ploughing,
narrowing, interculture& their implements.
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02
03

05
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03
05

03
03

05
05
03
03
05
75
02

03

05



Section B

6.  OrganicManures:- Micronutrientsuseful for plants& their generd information.
Farm yard manure, compost, oilkcake manures. 04
7.  Fetilizers:- Nitrogenous, phosphoric & pottasicfertilizers 04
8.  Woeeds:- Control of weeds(Mechanical, Agricultura, Biological &
Chemica methods. 04
9.  Crops(Cultivation) :- Gram & soybean cultivation. 04
10. Crops(Cultivation) :- Cultivation of paddy. 04
Section C
11. Introduction of Horticulture:- Meaning of horticulture, branches& scopeof horticul-
ture, plantation methods. Training & pruning. 03
12.  Ornamenta Gardening :- (i) Definition, Importance & Scope
(i) Climber, Shrubs& Trees 04
13. Plant Propagation :- Methodsof propagation- cutting, air layering, graftage, inarching
& budding.
14. Cultivationof Vegetables:- Tometo, Brinja, Chilli, Lady finger.
03
15. Cultivation of Vegetables:- Radish & Onion
03
Section D
16. Cultivation of Fruits:- Cultivation of banana, papaya& their importance. 05
17. Cultivationof Fruits:- Cultivation of citrusfruits, specidly-limeé& orange 05
18. Preservation (Fruit & Vegetables:- Meaning & fruit V egetables preservation. Impor-
tance, scope & limitationsof fruits& vegetable preservation. 03
19. Principles& methodsof fruit & vegetable preservation. 03
20. Methodsof preservation :- (Specidly) preperation of Jelly of guava, squash of lime,
tomato ketchup (sauce). 05
Total 75
Agriculture(Art & Science Groups)
Class- XI
Practical
1.  Cdculationof manure& fertilizersfor crops. 03
2. Preparationof plantsfor annual & perennial crops. 03
3. Preparation of plantsby different methodsof plants propagation 05
4.  Cultivationof rabi & kharif cropsaccording to syllabus 05
5. Introductionof tillageimpliments, |dentification of fertilizers& seeds
| dentification of weeds. 04
6. Record & project wook. 04
Total 25
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