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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(D.V.A.P.F.V.) 

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) Justify the statement that post harvest 21/2 

handling and processing of fruits and 
vegetables provide employment generation. 

(b) Why fruits and vegetables are called 21/2 

protective foodg ? 

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

	

2. 	(a) Explain the maturity indices of mango and 
banana. 	 21/2+21/2.5 

(b) 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 

(iii) 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. 	 21/2+21/2=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 affecting drying ? 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 

(c) Marmalade 

(d) Low acid foods 

(e) Medium acid foods 

(f) Open cooking 

(g) Vacuum cooking 
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1. 	(a) 	?..1-9 	fitZ Vt4R "FT !-hci 	Tff-711 t 21/2 

41:110-1745R-i't-cttul A 1\4111't 	-5C-(71 

	t? 

(b) :4)(1 	 TuF-ITT (gtsp-ici2i 	'w-0 21/2 

t? 

(c) H1(4174 Tlf77:4 	41 C1) 	 edt ").-511.1TNU 

	 ctic; 	ettui •WITA "4' 1:01 

1+4=5 

	

2. 	(a) 	3171 1 	.)(4 	kiRtictacif TE4*t*1 	TEITZ 

	

"trffR I 	 21/2+21/2=5 

(b) Lt*Irf 	.--611 (harvesting) 	trftlilfEfff W7R 

Welt 
1+4=5 

- 
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3. 	(a) 14)F,.441 	LIFOTIFTM -WrA73hw4) #971R1-  

31*F41 -er TcTuE *r177 1 
	 1+4=5 

(b) 	Z14)F,Ti4i 41  4-04 	it,41 ..11 

"r*--ItTcl-tZ*1-N71 
	 1+4=5 

	

4. 	(a) 	-14-1rir 	ci 	TIM-11f5F Wr-A7 : 	1x5=5 

(i) W-r/ 

(ii) ktt*Tuf 

(iii)  

(iv) Vrf 

(v) 1:14z19 

(b) !-hrif 74 	* 	7497 A' 4-14-11 t 	5 

%CP:F*1 Ticrtz W-A7 

	

5. 	(a) fqtrarff ‘-q9T treff * 14T- 	13:11Z 	I 	5 

(b) 3T- rd14 1;R:kzfff dr-Hq 4)1 trialii t 	crA.  

atIT *-14 
TVEZ 
	 21/2+21/2=5 

	

6. 	(a) 	mici 	si(...H4t)vii 4 .-TIii arg-zh 	5 

TcrEz --1-r--4R 

(b) 	e   fa19. 	5 

(blanching) c4 3-ifffq14 t ? 	 tl'4-  •111d1 

? 
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7. (a) -1176-9. 	Aid-4U cht 	‹hitch 	ed 	? 	5 

(b) 	Tilwff "WI trftgftru TIFAR 	Trwrzil 

wif9 wif--4RI 

8. P:b.g7vt-a-cR*-17 -1:1 -4z f- ftrq : 	 2x5=10 

(a) ATE 

(b)  

(c) 11,kosii 

(d) r 	3-11 1171. 	 

(e) 311 1-14 tgwalc10 

(f) attrff fr1*11 

(g) fffqfd TrrO.  
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