00064

No. of Printed Pages : 4 BPVI-002

DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination

December, 2017

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

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All the questions carry equal
marks.

1. (a) Discuss the role of post harvest 5
management in value addition of fruit and
vegetables.

(b) Discuss the role of biological factors in post- 5
harvest loss of fruits and vegetables.

2. (a) How will you determine maturity of mango 5
and banana ?

(b) What are the main criteria for selection of 5
packaging materials ?

3. (a) Describe the factors affecting transportation 5
of fresh horticultural produce.

(b) Discuss different chemical methods thatare 5
used to determine maturity of fruits.
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4.  Define the following : 10x1=10
(a) Antioxidants

(b) Post harvest losses
(c) Perishable

(d) Pre-cooling

(e) Maturity indices
(f) Pre-packaging

(g) Respiration

(h) Pelletization

i) Waxing

(G)  Ethylene

5. (a) Describe the principles of storage of fruits 5
and vegetables.
(b)  Describe the role of ethylene in ripening of 5

fruits.
6. (a) Describe marketing functions. 5
(b) What is minimal processing of fruits and 5
vegetables ?
7. Write short notes on any five : 5x2=10
(a) Sorting
(b) Grading
(c) Hydro cooling
(d) Curing of root crops
(e) Sprouting
(f) Senescence
(g) Blanching
8. (a) What do you mean by climacteric and non 5
climacteric fruits ?
(b) What is meant by steeping preservation ? 5
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