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DIPLOMA PROGRAMME IN VALUE
O ADDED PRODUCTS FROM FRUITS
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(./4	 Term-End Examination
O

June, 2010

BPVI-002 : POST HARVEST
MANAGEMENT

Time : 2 hours 	 Maximum Marks : 50

Note : Attempt any five questions.

1.	 Define the following (any five) :	 2x5=10

Chilling injury

Climacteric fruits and non - climacteric fruits

Marketing systems for fruits and vegetables

Pre - packaging

Dehydro - freezing

Osmotic dehydration

Air .- blast freezing

Pollutant
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What do you know about the methods of 10

harvesting of fruits and vegetables and explain
them.

(a) Enlist the factors affecting storage life of
fruits and vegetables and explain any two
of them.	 2+3=5

(b) What is the control/modified atmosphere	 5
storage ? Explain briefly.

4.	 (a) Define the following :	 1x5=5

Marketing Information System (MIS)

Marketing intelligence

KCC (Krishi Call Centre)

Price Bulletins

(v) Market Information (MI)

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

1+4=5

5.	 (a) Enlist the factors affecting quality of
minimally processed fruits and vegetables
and explain any two of them. 	 1+4=5

(b) Explain advantages and limitations of
frozen fruits and vegetables. 	 3+2=5
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6. (a) Write down the advantages of dehydrated 	 5
fruits and vegetables.

Enlist the post drying treatments of fruit and
vegetables and explain any two.	 1+4=5

(b)

Define dehydration and explain the process
involved in drying of grapes with help of a flow

2+8=10sheet.	 +8=10

(a) Define the following : 	 1x5=5

Refrigerated storage

Freezing point

Sublimation

Freeze burn

(v)	 Food additives

(b) Explain steeping preservation with a flow 	 5
sheet.
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(a) ri	 oct Lt)(1 • 74 Tr1R711* .ffrii .WuR	 5

(b)	 Trizff	 37{- q,pctii (post drying )
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1+4=5
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