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

Term-End Examination

December, 2022

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

Time : 2 Hours Maximum Marks : 50

Note : Answer any five questions. All questions

carry equal marks.

1. (a) How can you provide nutritional security to

the human being ? 5

(b) Describe the chemical (food) additives. 5

2. (a) Enlist the pre-harvest factors responsible

for post-harvest losses. 5

(b) Describe the advantages of frozen fruits

and vegetables. 5
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Differentiate between mature and rope

fruits. 5

Describe the advantages of dehydrated

fruits and vegetables. 5

What are the important considerations in
selecting packaging materials for

horticultural crops ? 5

Classify the food products based on pH or
acidity. 5

Differentiate between curing and

degreening. 5

Differentiate between pasteurization and

sterilization. 5

Define the following : 5x1=5
(1) Cleaning

(1) Sorting

(ii1) Grading

(1v) Trimming

(v) Dry cleaning
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Explain the concept and definition of
marketing information system. 5
Describe drying and curing in root and
tuber crops. 5

How is minimal processing different from

conventional processing ? 5
Describe zero energy cool chambers. 5
Describe marketing functions. 5

P.T.O.
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