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DIPLOMA IN VALUE ADDED PRODUCTS
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Term-End Examination

June, 2018

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

Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(ii) All questions carry equal marks.

1. (a) Why fruits and vegetables are called as 5
protective foods ?

(b) Describe the role of storage in post-harvest 5
handling of fruits and vegetables.

2. (a) Discuss the role of ethylene in post-harvest 5
quality of fruits and vegetables .

(b) Describe common packages recommended 5
for horticultural produce.

3. (a) Explain how sprouting affects the quality 5
of potato.

(b) Define harvesting and describe the methods
of harvesting of fruits and vegetables. =~ 1+4=5
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4.  Define the following : 10x1=10

(a) GMP
(b) D-value
(c) Canning
(d) Sterilization
() Drying
(f)  Water activity
(g) Chemical additives
(h) Preservation
()  Unit operation
()  Sulphuring
5 (a) Explain the role of waxing or surface 5
coating of fruits and vegetables.
(b)  Write principles and usefulness of Pusa Zero 5

Energy Cool Chamber in storage of fruits
and vegetables.

6. (a) Describe the factors affecting storage life of 5
fruits and vegetables.
(b) What are the common marketing channels 5
of horticultural produce ?

7. Differentiate between the following : 5x2=10
(@)  Quick and Slow freezing
(b) Drying and Dehydration
() Jamand Jelly '
(d) Tomato ketchup and Sauce
(¢)  Open cooking and Vacuum cooking

8. (a) Describe functions of food additives. 5

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