No. of Printed Pages : 6 BPVI-002

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

Term-End Examination

December, 2020

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

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) Enlist the environmental factors

responsible for post-harvest losses. 5

(b) Explain chilling injury in fruits and

vegetables. 5

2. (a) Explain the following terms : bxXx1=5
(1) Post-harvest losses

(11) Packaging

Lot-I P.T.O.
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(111) Waxing

(iv) Perishable

(v) Ethylene
(b) Differentiate between class I and class II

preservatives. 5
(a) What is slow and quick freezing ? 5
(b) How does pallitisation help during

transportation ? 5
(a) What is minimal processing ? 5
(b) What are the advantages of dehydrated

fruits and vegetables ? 5
(a) What 1s the primary objective of heat

processing ? 5
(b) Define ripening and explain the different

methods of artificial ripening of fruits. 5

Differentiate between any two of the following :
2x5=10

(a) Jam and Jelly

(b) Climacteric and Non-climacteric fruits

(¢) Pasteurization and Sterilization



(a)

(b)

(a)
(b)
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Why do we need storage of fruits and

vegetables ? 5

What are the various agencies which can

provide marketing information ? 5

Describe marketing functions. 5

What do you mean by grading ? Enlist
various equipments used for grading of

fruits and vegetables. 5

P.T.O.
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