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DIPLOMA IN VALUE ADDED 
PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 
Term-End Examination 

December, 2022 

BPVI-002 : PRINCIPLES OF POST-HARVEST 

MANAGEMENT OF FRUITS AND VEGETABLES 

Time : 2 Hours     Maximum Marks : 50 

Note : Answer any five questions. All questions 

carry equal marks. 

1. (a) How can you provide nutritional security to 
the human being ? 5 

(b) Describe the chemical (food) additives. 5 

2. (a) Enlist the pre-harvest factors responsible 
for post-harvest losses. 5 

(b) Describe the advantages of frozen fruits 
and vegetables. 5 
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3. (a) Differentiate between mature and rope 
fruits.  5 

(b) Describe the advantages of dehydrated 
fruits and vegetables. 5 

4. (a) What are the important considerations in 

selecting packaging materials for 
horticultural crops ? 5 

(b) Classify the food products based on pH or 
acidity. 5 

5. (a) Differentiate between curing and 
degreening. 5 

(b) Differentiate between pasteurization and 
sterilization. 5 

6. (a) Define the following : 5×1=5 

 (i) Cleaning 

 (ii) Sorting 

 (iii) Grading 

 (iv) Trimming 

 (v) Dry cleaning 
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(b) Explain the concept and definition of 
marketing information system. 5 

7. (a) Describe drying and curing in root and 
tuber crops. 5 

(b) How is minimal processing different from 
conventional processing ? 5 

8. (a) Describe zero energy cool chambers. 5 

(b) Describe marketing functions. 5 
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      BPVI-002 

iQyksa ,oa lfCt;ksa ls ewY; lao£/r mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2022 

ch- ih- oh- vkbZ--002 % iQy ,oa lfCt;ksa ds dVkbZ 

mijkUr izcU/u ds fl¼kUr 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

 

1- (d) vki ekuo tkfr dks ikS"kf.kd lqj{kk fdl izdkj 

iznku dj ldrs gSa \ 5 

([k) jklk;fud ([kk|) HkksT;ksa dk o.kZu  dhft,A 5 
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2- (d) rqM+kbZ ds ckn dh {kfr;ksa ds fy, mÙkjnk;h 

iwoZ&rqM+kbZ dkjdksa dks lwphc¼ dhft,A 5 

([k) fgehÑr iQyksa ,oa lfCt;ksa ds ykHkksa dk o.kZu 

dhft,A  5 

3- (d) iDo (mature) vkSj iDou (rope) iQyksa esa vUrj 

Li"V dhft,A 5 

([k) futZyhÑr iQyksa ,oa lfCt;ksa ds ykHkksa dk o.kZu 

dhft,A  5 

4- (d) ckxokuh iQlyksa ds fy, iSds¯tx lkexzh dk 

p;u djrs le; izeq[k fopkj.kh; fcUnq dkSu&ls 

gSa \   5 

([k) ih&,p- vFkok vEyrk ds vk/kj ij [kk| 

mRiknksa dks oxhZÑr dhft,A 5 

5- (d) jksxeqfDr vkSj fogfjru esa vUrj Li"V dhft,A 5 

([k) futhZohdj.k vkSj folaØe.k esa vUrj Li"V 

dhft,A  5 
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6- (d) fuEufyf[kr dks ifjHkkf"kr dhft, % 5×1=5 

 (i) liQkbZ 

 (ii) N¡VkbZ 

 (iii) Js.khdj.k 

 (iv) dkV&Nk¡V 

 (v) 'kq"d liQkbZ 

([k) foi.ku lwpuk iz.kkyh dh ladYiuk vkSj ifjHkk"kk 

dh O;k[;k dhft,A 5 

7- (d) tM+nkj vkSj xk¡Bnkj iQlyksa esa 'kq"du (drying) 

,oa lalk/u (curing) dk o.kZu dhft,A 5 

([k) U;wure izlaLdj.k] ijEijkxr izlaLdj.k ls fdl 

izdkj fHkUu gksrk gS \ 5 

8- (d) 'kwU; ÅtkZ 'khryu d{k dk o.kZu dhft,A 5 

([k) foi.ku lEcU/h dk;ks± dk o.kZu dhft,A 5 
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