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DIPLOMA IN VALUE ADDED PRODUCTS

FROM FRUITS AND VEGETABLES
(D.V.AALP.EV)
Term-End Examination
June, 2012
BPVI-002 : PRINCIPLES OF POST HARVEST
MANAGEMENT
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a)
(b)
()

2. (3
(b)
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Justify the statement that post harvest 2%
handling and processing of fruits and
vegetables provide employment generation.

Why fruits and vegetables are called 272
protective foods ?

Enlist the environmental factors influencing
post harvest losses of fruits and vegetables
and explain any of the two. 1+4=5

Explain the maturity indices of mango and
banana. ' 212+2Y2=5

Define harvesting. Describe the advantages |
and disadvantages of different harvesting
methods. 1+4=5
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3. {(a) Define packaging and explain its basic
functions. 1+4=5

(b) Enlist the packing house operations and

explain about any of the two. 1+4=5

4. {(a) Define the following : 1x5=5
(i) Sorting
(ii) Grading
(iiiy Cleaning
(iv) Curing
(v) Ripening

(b) Explain the role of waxing and surface 5
coating in post harvest management of
fruits and vegetables.

5. (a) Explain the importance of marketing 5
information system,

(b) Enlist the factors affecting quality of
minimally processed produce and explain
any of the two. 2%2+212=5

6. (a) Explain the role of heat application in fruit 5
juice and pulp processing.

(b) Why blanching is essential prior to freezing 5
of fruits and vegetables ? How it is done ?
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7. {a) What are the factors affectingdrying? And 5
explain any of the two.

(b) Define food additives and describe their 5

functions.
8.  Write short notes on any of the five : 2x5=10
(a) Jam
(b) Jelly

() Marmalade

(d) Low acid foods

() Medium acid foods
(f)  Open cooking

(g) Vacuum cooking
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39 weF it e HifST fF wa @ dfeal & 20
ARG GETeT & &Rl & USHIR &t i

B e ?

el TS Gissdl %) QRATHE @raaeed 91 fed 2%
g2

el we wfesrdl @t wEaTud qfadl w1 guifed

F T THERONT HRE H G FAEY 3R

T 9 ffdl @ = W S 1+4=5
AW S Ha F gRUFEd SR Bl TR
HIfST | 2Y/2+21/2=5

THH ! HeT (harvesting) T1 TR HifSQ
IR wHd weid &t fafvyw faftral & @y @
i =1 T Hifsu) 1+4=5
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3. (a) R ) R W ok T SR

YHE i TR HI | 145
(b) ST e ufcarerl #1 gEt SRy ot 7 @
ol @ = T Fif 1rass
4. (a) Tr=fafaa = sfwfa i : 1x5=5
(@) o
(@) ol
(iii) FETS
(iv) et
(v) YA .
(b) Thell T4 Hiesdl & AR FoyI H AMA T 5
Hag SIfT Y w1 T HIfS|

5. (a) Touom gEAn Ui & weE w W S| 5
(b) 3HCYTH THERHA IS &1 T[UE ! THIfad FE
aTet HReh! i Gt TEY 1R 370 @ fwgl

= T T 212+21=5

6. (a) o W9 3R a1 Yo ¥ I WA H 5
et &1 T i
(b) el o wfesral & fewelios ¥ g faavlw 5
(blanching) ¥l sifad 87 3% F8 &
€2
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(f)
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