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

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions. 

 (ii) 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 : 5 × 1 = 5 

(i) Post-harvest losses  

(ii) Packaging  
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(iii) Waxing 

(iv) Perishable  

(v) Ethylene  

(b) Differentiate between class I and class II 
preservatives.  5 

3. (a) What is slow and quick freezing ? 5 

(b) How does pallitisation help during 
transportation ? 5 

4. (a) What is minimal processing ? 5 

(b) What are the advantages of dehydrated 
fruits and vegetables ? 5 

5. (a) What is the primary objective of heat 
processing ? 5 

(b) Define ripening and explain the different 
methods of artificial ripening of fruits.  5 

6. Differentiate between any two of the following : 

2 × 5 = 10 

(a) Jam and Jelly 

(b) Climacteric and Non-climacteric fruits  

(c) Pasteurization and Sterilization  
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7. (a) Why do we need storage of fruits and 
vegetables ? 5 

(b) What are the various agencies which can 
provide marketing information ? 5 

8. (a) Describe marketing functions. 5 

(b) What do you mean by grading ? Enlist 

various equipments used for grading of 
fruits and vegetables.  5  
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      BPVI-002 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2020 

ch-ih-oh-vkbZ--002 % iQy ,oa lfCt;ksa ds dVkbZ 

mijkUr izcU/ ds fl¼kUr 

 le; % 2 ?k.Vs    vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d)  iQlyksÙkj {kfr;ksa ds fy, mÙkjnk;h i;kZoj.kh; 

dkjdksa dh lwph cukb,A 5 

([k)  iQyksa ,oa lfCt;ksa eas nqzr'khru laca/h {kfr;ksa dk 

o.kZu dhft,A  5 

2- (d)  fuEufyf[kr 'kCnksa ds vFkZ le>kb, % 5 × 1 = 5 

 (i)  iQlyksÙkj {kfr;k¡ 
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 (ii)  iSdsftax 

 (iii) ekse dk ysiu 

 (iv) fodkjh; (isjh'kscy) 

 (v)  ,fFkyhu  

([k)  oxZ I vkSj oxZ II ifjj{kdksa eas vUrj Li"V 

dhft,A  5 

3- (d)  ean ,oa rhoz 'khru D;k gS\ 5 

([k)  eky ykus@ys tkus esa iSysVhdj.k dSls lgk;d 

gksrk gS\ 5 

4- (d)  U;wure izlaLdj.k D;k gS\ 5 

([k)  futZfyr iQy ,oa lfCt;ksa ds ykHk D;k gSa\ 5 

5- (d)  Å"ek izlaLdj.k dk izkFkfed mís'; D;k gS\ 5 

([k)  iDou dh ifjHkk"kk nhft, vkSj iQyksa dks df̀=ke 

rjhds ls idkus dh fofHkUu fof/;ksa dk o.kZu 

dhft,A  5 

6- fuEufyf[kr esa ls fdUgha n k s esa vUrj Li"V dhft, % 

2 × 5 = 10 

(d)  tSe vkSj tSyh 



 [ 6 ] BPVI-002 

   

([k)  ekSleh (tyok;qoh;) vkSj xSj&ekSleh 

(tyok;qoh;) iQy 

(x)  ik'pqjhdj.k vkSj futZehZdj.k 

7- (d)  iQy ,oa lfCt;ksa dks HkaMkfjr djuk] gekjs fy, 

D;ksa vko';d gS\ 5 

([k)  cktkj eas fcØh (foi.ku) laca/h lwpuk nsus 

okyh fofo/ ,tsafl;k¡ dkSu&lh gSa\ 5 

8- (d)  foi.ku laca/h izdk;ks± dk o.kZu dhft,A 5 

([k)  Js.khdj.k ls vki D;k le>rs gSa\ iQy ,oa 

lfCt;ksa ds Js.khdj.k esa iz;qDr fofo/ 

midj.kksa dh lwph cukb,A 5 
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