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

Term-End Examination

December, 2023
BPVI-002 : PRINCIPLES OF POSTHARVEST
MANAGEMENT OF FRUITS AND VEGETABLES

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) Enlist the objectives of post-harvest

management of fruits and vegetables. 5
(b) Explain steeping preservation. 5
2. (a) Define the following : 5xX1=5

(1) Irradiation

(1) Antioxidants
(111) Harvest maturity
(iv) Pre-cooling

(v) Climacteric fruits
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State the different methods of
pre-cooling. 5
Enlist the pre-harvest factors which

influence the post-harvest losses. 5
Explain dehydro-freezing. 5
Describe the advantages of frozen fruits
and vegetables. 5
Explain how sprouting affects the quality
of potato. 5
Describe the advantages of dehydration of
fruits and vegetables. 5
What are the maturity indices of mango

and citrus fruits ? 5

Differentiate  between blanching and

exhausting. 5
What do you know about the Marketing
Information System (MIS) ? 5

Why is loading and unloading important ? 5
Differentiate between natural storage and
artificial storage of any two vegetables. 5
What are the main criteria for selection of
packaging materials ? 5

Differentiate between washing and dry
cleaning. 5
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T ¢ (i) fp=l gier g9 & IW U
(i) Gt G & 37k GAA B

1. (&) wdl TE Gfesal & HHAUTA FaeH &
SeEdl # gl R HifSu 5
(@) =T 9feror &1 = sifsu| 5
2. (&) fr=Afafaa =t gRkafid &ife @ 5x1=5
Q) w9 (fRm)
(i) wfastierdinieh
(iii) S Gra=t aRgee
(iv) ge-weftad
(v) ThHIHd H

(@) vd-viqeq &1 fafe= fafeal e 5
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. (F) TEE & 9] = afqal w garfad &

I UE-ger HRAI H G TR

HifSTT| 5
(@) e feHiehun sl A Siftsul 5
. (&) ferdiga well Td Afssal & anefi &1 Ui
FHifsTq| 5
(@) 3, 3] 1 TUEdl &l fFE THR
THIfad Hdl § 2 A HiTSu) 5
. () "ol v Gfssrai & fAsielinor & o &l
U wifeq| 5
(@) 3™ qen g-arita (f9gq) wal & dera
gl HiA-4 € ? 5
. (%) foeufferg R fafd & o T
EAIE 5
(@) foqum g= 9oret (TH. STE. TH.) & ar
T g 1 S 2 5

. () T BT qE IR SAE Hewqul F ® 25

(@) fr=l It ofesal & Wihfdes HUSRU 3R
FAT GUSRU H <R T Hife| 5

. () Ui gl ® W % fay g Aeee

w2 5
(@) Yo 3R Yo FHE H I W
HITST| 5
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