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BPVI-002 : PRINCIPLES OF POST HARVEST
MANAGEMENT

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a) Match the following : | 5x1=5
(i) Calcium (A) marshspot in
deficiency peas and beans

(i) Boron deficiency (B) Inter-veinol
chlorosis in

apple
(i) Molybdenum (C) Browning of

deficiency curd in
 cauliflower
(iv) Manganese (D) Whiptail in
deficiency cauliflower

(v) Magnesium (E) Bitter pit in
deficiency apples -
(b) Write the role of environmental factorson 5
post-harvest losses of fruits and vegetables.
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What are different methods for determining
harvest maturity ?

What are the main criteria for selection of
good packaging material ?

Explain sprouting inhibition in onion and
potato during storage.

Describe the importance and methods of
pre-cooling for fresh fruits, vegetables and
cut flowers.

Describe briefly the types of storage
operations for fruits and vegetables.

What are the different types of low cost
storage systems ?

Define minimal processing and explain in
brief about its benefits to the consumers,
What are the various factors responsible for
colour and flavour changes in minimally
processed foods ?

What do you mean by drying and
dehydration ? What are the main objectives
of drying ?

Freezihg is considered best method of
preservation, why ? What are pre-freeze
treatments required for prior to freezing ?
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7.  Define any ten of the following : 10x1=10

(@) GRAS

(v) Blanching
(c) IQF

(d) Drying Ratio
() HITST

(f) = Agmark

(g) Zero energy cool chamber
(h) Latent infection

(i) . Ethylene

() Harvest maturity

(k) Food Additive

(1) Freeze Burn

(m) Sulphuring

(n) Reverse Osmosis

8. Differentiate Between any five : 5x2=10

(@) Class I and class II preservatives

(b) Moisture loss and Drip loss

(c) Freeze Drier and Slush Drier

(d) Blanching and pasteurization

() Marketing efficiency and market
mechanisation

(f) Climacteric and non-climacteric fruits

(g) Pre-cooling and curing.

(h) Bacterial and Fungal diseases of fruits and
vegetables ' |
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