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DIPLOMA IN VALUE ADDED PRODUCTS FROM 

FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination, 2019 

BPVI-002 : PRINCIPLES OF POST HARVEST 

MANAGEMENT OF FRUITS AND VEGETABLES 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. (a) 	What is minimal processing ? Give its 

advantages. 	 [5] 

(b) 	What is blanching 	How does it affect food 

nutrients? 	 [2+3] 

2. (a) 	Define the following : 
	

[5)(1=5] 

1. Pasteurization 

2. Sterilization 

3. D-value 

BPVI-002/1000 
	

( 1  ) III 111 111111 1 1111111N111 11111 



4. Canning 

5. Curing 

(b) 	What are the advantages of dehydrated fruits and 

vegetables ? 	 [5] 

	

3. 	(a) 	Describe quick and slow freezing. 	[5] 

(b) 	Elaborate on the functions of food additives. [5] 

	

4. 	(a) 	Describe factors affecting storage life of fruits 

and vegetables. 	 [51 

(b) 	Define a market. What is the role of markets in 

farm economy in India ? 	 [2+3] 

	

5. 	(a) 	Write different components of refrigeration cycle. 

[3] 

(b) Enlist the advantages of precooking. 	[3] 

(c) Enlist 5 low cost storage structures. 	[4] 

	

6. 	(a) 	Differentiate between physiological and 

commercial maturity. 	 [5] 
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(b) 	What are the physical methods used to 

determine the maturity of fruits and 

vegetables ? 	 [51 

7. (a) 	List the functions and properties of packaging 

materials. 	 [51 

(b) 	What are the ideal conditions for packaging and 

storage of dried products ? 	 [51 

8. Write short notes on the following (any two): (5x2=101 

(a) Steeping preservation 

(b) Fluidized bed drier. 

(c) Classification of food based on pH 

(d) Waxing and surface coating 

x 
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1. 	(a) 	 31t1Rcbt I 	 t ? 7r1 r1T9-T 1[171 [5] 

(b) 	lt4° a-if =NI t ? 	r thT a•- 1 t 05 At 
SPTIfO• chtc0 	? 	 [5] 

2 	(a) 	;;I. 	qfti-Tri*ff Thrtf7 
	

[5x1=5] 

1. 	 4)(ur 
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4. 1=IN 

5. 

(b) 	f 	4-4111 C4 	iiv11 1-1 Eir 	? 	[5] 

	

3. 	(a) 	tq 	1:k 	9)( 	cs 	 tem' 	[51 

(b) 	L4T f 7:fiAl 	ittf71 	 [5] 

	

4. 	(a) 	Eb71 q4Ttm2- it 	tqff 4r giltqff 41(; 

4N 	t41 lir quirr eit71 	 [2+3=5] 

(b) 	WIv11t Ei JINNI trMTI 1317a t 	31,-ta[41;41 

4 T7r4 	;crr ? 	 [2+3] 

	

5. 	(a) 	Citd9 	ftRTM Er-di 1 Ift§171 	[3] 

(b) 114A-Cd.9. 	(11 1-1 f'ri 	 [3] 

(c) TN.  r*r 01 4 1d ItRuf 	 49T-471[4] 

	

6. 	(a) 	1{160%110-It 	 411 144cmr 4 att Tcrtz 

tr71 	 [5] 

(b)tb71.  74 ' 	4fZ444cir 	f4Ett-or 4 gaiwr 

1:11ItT 	wErr 	? 	 [5] 
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7. 	(a) 	Wftrr writrzl 	q4 	t 	[5] 

(b) 	s 	 iW-P4Tr 	%trrur 

qwrq qzrr 	? 	 [5 ] 

8 	#4cF 4 f*4T t rik faR . 

(a) 	itT (3 	.1) 

(b)citcf- T-0.  TzET (4151€ 	PT) 

(c) ETicr alTaFftff am-colichkui 

(d) 31.17 Tr-dtt-er 

[5x2=10] 

x 
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