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DIPLOMA PROGRAMME IN VALUE ADDED
PRODUCTS FROM FRUITS & VEGETABLES

Term-End Examination

June, 2014
BPVI-002: PRINCIPLES OF POST HARVEST
MANAGEMENT
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a) Define the following: 5x1=5
(i) Cushioning material
(i) Pre-packaging
(iii) Packaging
(iv) Fibre board
(v) Maturity indices

(b) What is the importance and advantages of 5

value addition?

2.  (a) Write short notes on any of the five : 5x2=10
(1) Clamps
(ii) Pusa zero energy cool chamber
(iii) Refrigerated storage
(iv) Ventilated storage
(v) Controlled atmoshpere storage
(vi) Cellar
(vii) Ice Bank Cooler
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3. (a) Whatare the primary functions of packaging 5

materials?

(b) Enlist the environmental factors affecting 5
storage life and quality of fruits and

vegetables. Explain any of the two.

4. (a) Whatis slow and quick freezing ? 5

(b) Differentiate between Class I and Class II 5
preservatives.

5. (a) How is minimal processing different from 5

conventional processing?

(b) Describe any two of the following: 2.5x2 =5
(1) Solar drier
(i1) Kilm drier
(111) Bin drier
6. (a) What are different methods of artificial 5
ripening? Explain in detail.

(b) What are the mechanical damage to fruits 5
and vegetables? How it can be prevented?

7. (a) Write briefly the role played by middleman 5
during marketing of fruits and vegetables.

(b)  Write briefly the marketing functions. 5
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8. (a)
(b)
BPVI-002

Enlist  the  socio-economic  factors
responsible for post harvest losses of fruits

and vegetables and explain any of the two.

Describe in brief, the physical method used
in determination of maturity of fruits and

vegetables.
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