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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2013 

BPVI-002 : PRINCIPLES OF POST HARVEST 
MANAGEMENT OF FRUITS AND VEGETABLES 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

	

1. 	(a) Define the following : 	 5x1=5 
(i) Post Harvest Management 
(ii) Irradiation 
(iii) Post Harvest losses 
(iv) Anti-oxidants 
(v) Pre-cooling 

(b) Why fruits and vegetables are called 	5 
protective foods ? 

	

2. 	Write short notes on any five of the following : 
(a) Curing 
(b) Degreening 
(c) Waxing 
(d) Grading 
(e) Washing 
(f) Drying 
(g) Sizing 

5x2=10 
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3. 	(a) Define pre-packaging. What are the 	5 
advantages of pre-packaging ? 

(b) What are the packaging materials generally 	5 
used for fruits, vegetables and root crops ? 

	

4. 	(a) Describe the functions of food additives. 	5 
(b) What is IQF ? What are its major 	5 

advantages ? 

	

5. 	(a) Describe any two of the following : 	2.5x2=5 
(i) Minimal processing 
(ii) Pasteurization 
(iii) Canning 

(b) Describe the role of temperature and surface 	5 
area in drying of fruits and vegetables. 

	

6. 	(a) What do you mean by Sorting ? How it 	5 
improves the quality of the horticultural 
produce ? 

(b) Mention the different methods of removal 	5 
of ethylene from storage room. 

	

7. 	(a) Enlist the types of market on the basis of 	5 
location and explain any of the two. 

(b) What is meant by marketing channels ? 	5 

	

8. 	(a) Describe in brief, the chemical method used 	5 
in determination of maturity of fruits and 
vegetables. 

(b) What are the merits and demerits of hand 	5 
and mechanical harvesting ? 
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1. 	(a) 114-1 0 WE 	LI ti-TTFIscU W-qq : 	5x1=5 
(i) 3--triltit 51 	ciq7 

(ii) fct)kuvi 

(iii) !-Miri•clt .1.1—d711 
(iv) 51 	{i aff-44-wRw 

(v) fg—Tr 

(b) Lbril -R.  Trf—.- 	111-{-TR 	tgity-K121 	5 

f? 

2. TiO:r 14  ta tfuR ( fwt tft ) : 	 5x2=10 

(a) WPT 
(b) trf -1" . :11:1Triki (F4+1440 

(c)  
(d)  
(e)  

(f)  

(g)  
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3. 	(a) 	---11-1-r 	RwftErff -wIF-A7 	t 	5 
-0-r4 4211 ? 

(b)   3l ch-qaci :45Tr 	 5 
cll.& TR -51-Tri -4-Wrr 	t? 

4. (a) ugr 	 .wIr--A-Rl 	 5 

(b) 3-1TfrEM-t1 otql t? 74.  Ti-C:fT`IT 4241 t? 	5 

5. (a) fWtt-W1 	: 	 2.5x2=5 

(i) 31r9—d4 cut 

(ii) cf")1 

(iii)  

(b) 	T;h- f 	-qtzF 	diy 4-11-t 	 5 

4)1 91-fTr-47air 	I 

6. 	(a) *fl tf 3171 4241 TrPre4r 	? TF4, 	5 

1;1  Tirqffi .4-07 	qTd t? 

(b) 	1-1tguT 	-4 -R24-1f-o7 di 1 ezt;) Falit9faf%174. 	5 

cl.) 	I 

7. 	(a) 	31-4FR-Ifff (location) 	31-ItTR TR cii:TIR 	5 

rn1 R1-4-q-97R31 "rWt 	w1f-A-R 

(b) fatruN 	 317 cK41 TrITF ? 	 5 

8. 	(a) 	-56-.cr 	t-iRLi4cicii*fitifturil -5171-a7r 	5 
	 FaRT r 	11 auk .T11--A-R I 

(b) t?1 (hand) 1a1.91-  	 5 

c)ti qzfit? 
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