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

Term-End Examination 

June, 2013 

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

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. 	Define the following (any five only) : 

(a) Grading 

(b) Packaging 

(c) Non-climatic fruits 

(d) Marmalade 

(e) Drip loss 

(f) Sprouting 

(g) Pre-packaging 

(h) Curing 

2x5=10 

2. 	Define solid fibre board boxes. What are their 

advantages and disadvantages ? 	2+4+4=10 
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3. (a)  What 	are 	the 	different 	methods 	of 
cleaning 	? 	Enlist 	the 	functions 	of 
horticultural produce. 

2+3 

(b)  Enlist the types of markets on the basis of 
degree of competition. 

5 

4. (a) Define the following : 	 1x6=6 
(i) Agmark 

(ii) Blanching 

(iii) Foam-mat drier 

(iv) Water activity 

(v) Freeze burn 

(vi) Relative humidity 

(b) Enlist the agencies providing market 	4 
information and explain any two of them. 

5. (a) 	Enlist the factors affecting quality of 

minimally processed fruits and vegetables 
and explain any two of them. 	1+4=5 

(b) Briefly discuss the functions of marketing. 	5 

6. (a) What is packaging ? What are functions of 	5 
a good packaging material ? 

(b) Explain the advantages and limitations of 	5 
frozen fruits and vegetables. 
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7. 	
Define dehydration and explain the process 

involved in drying of grapes and banana with hel
l 

 
of a flow sheet. 	

2  

8. 	(a) Define the following : 

(i) Food additives 

(ii) Drying ratio 

(iii) Sublimation 

(iv) Irridiation 

(v) Degreening 

(b) Explain steeping preservation with a help 	
5 

of flow sheet. 

5x1=5 
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(a)  

(b)  
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(f)  

(g)  

(h)  
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2. 	'3)74 t-hici14 ft -Q ail 	FOTTFEM --rR7 I Tik •11.1 

.1-qt ? 	 2+4+4=10 

	

3. 	(a) TircF-TriTil 	 fq-fir Fa 	IITTIT err ? 	
 

2+3 

(horticulture) 3-0=1T-q -5fTPZ ct-C1 E -914 

(b) ATAT-{1 -51M-TV 1;1, 31faTcrzli m1 'WE3-1Tqg 1:17 
	

5 

•q-a-r-47 

4. 	(a) 	-14-16RAci c 	OlTrEM 	: 	 1x6=6 

(i) 771141* 

(ii) fqq-uf 611►  

(iii) 4, 	

(iv) zici f"--"TfT 

(v)  

(vi) TrAfuT 3Ttd1 

(b) 	I( TffiT Wq9. 	 chi 71-4- -49177 
	

4 

5. 	(a) - 1-9-d1:( 174-zp. 	 ch TIT—dffr ml 
511ffrau 	 chi 	 79-4 

1+4=5 

(b) fain 7-*-76m1 TO:111 a 	4 	I 	 5 
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6. (a) tkr-Atrr 	I t ? 3T4. -kkr4TITITI:Pt 	4) 	5  

fffft§17 I 

(b) 	cld (frozen) TO 	Tlf7Iff 	 5 

Tr1TrIA 	Ttrq 

7. FlZ6-1 (dehydration) 	 -1-1--A.7 3 STTO 

7-gEb-9.  —ri 	err .1-)1 	ra 1;1 k1V-Idl 
2+8=10 

8. (a) 	-1 4-1 (1F(.11 oh). 	 : 
	 5x1=5 

(i) -UM T1-174 

(ii) UsEFff 317M 

(iii)t.:1141 -d-9.  (sublimation) 

(iv) *ON 

(v) 	 

(b) 	3-T-dir-9.  (steeping) triM--Tul -).1:Fh -gITZT1. --iiqcli 	5 

Tcrq .4f--4 I 
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