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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFYV)
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BPVI-002 : PRINCIPLES OF POST HARVEST

MANAGEMENT OF FRUITS AND VEGETABLES

Time : 2 hours

Maximum Marks : 50

Note : Attempt any five questions. All questions carry

equal marks.

1. (a)
(b)
2. (a)
(b)
3. (a)
(b)
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Fruits and vegetables are called protective
foods. Justify the statement with examples.
How does nutritional disorder of the crop

affect post harvest losses of the produce in
fruits and vegetables ?

What are the bad effects of ethylene in
storage of vegetables ?

What is the degree days method of
determination of maturity of fruits and how
is it used in determination of maturity ?

Outline the maturity indices of banana and
mango.

What are curing and degreening ? How are
they important in post harvest operations ?
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4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
8.
(a)
(b)
(c)
(d)
(e)
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What are the various methods of
pre-cooling ? Discuss air-cooling and

hydro-cooling. 1+4=5
How is sprouting of potato checked in the
storage using chemical sprout
suppressants ? 5

Discuss the role of temperature in
respiration of the produce. 5

What is the effect of lowering oxygen content
in maintenance of quality of fresh produce ? 5

What is the reason of browning of cut fruits

and how can it be checked ? 5
What is market information ? Write salient
features of a perfect market. 1+4=5

Why is dehydration considered a better
method than sun drying ? 5

What is steeping preservation ? Discuss its
advantages in preservation. 1+4=5

Write short notes on any five of the following : 5x2=10

Physiological maturity
Chilling injury
Pre-packaging
Regulated market
Sulphiting

IQF

Freeze burn
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