No. of Printed Pages : 7 BPVI-002

DIPLOMA IN VALUE ADDED PRODUCTS

A

dONE
3y
N

N

FROM FRUITS AND VEGETABLES (DVAPFV)

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

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1.  Define the following (any five only) : 2x5=10
(@) Grading
(b) Packaging
(c) Non-climatic fruits
(d) Marmalade
(e) Drip loss
(f)  Sprouting
(g) Pre-packaging
(h) Curing

2. Define solid fibre board boxes. What are their
advantages and disadvantages ? 2+4+4=10
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What are the different methods of 2+3

cleaning ?  Enlist the functions of
horticultural produce.

Enlist the types of markets on the basis of
degree of competition.

Define the following : 1x6=6

(i) Agmark

(ii)  Blanching

(i) Foam-mat drier
(iv) Water activity

(v) Freeze burn

(vi) Relative humidity

Enlist the agencies providing market

information and explain any two of them.

Enlist the factors affecting quality of
minimally processed fruits and vegetables
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and explain any two of them. 1+4=5

Briefly discuss the functions of marketing.

What is packaging ? What are functions of
a good packaging material ?

Explain the advantages and limitations of
frozen fruits and vegetables.
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7.  Define dehydration and explain the process
involved in drying of grapes and banana with help
of a flow sheet. 2+8=10

8. (a) Define the following : 5x1=5
(i) Food additives
(i) Drying ratio
(iit) Sublimation
(iv) Irridiation
) Degreening
(b) Explain steeping preservation with a help 5
of flow sheet.
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WE-THE w1 fafi fafvel w0 §7 querh 243
(horticulture) ITTE & YRt 1 Yeft sEY |

IS % YR 1, Wiaeayt & Rfz % omer w5
T S

fr=fafaa =1 gftnfia wifsr 1x6=6
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6. (1) UHmamd? srest ¥R qmnh & wwE w5 5
fafewt
(b) Temiifaa (frozen)!???ﬁ@mﬁ?w?ﬁ sim 5
Hiarel &l T HifST |

7.  faster (dehydration) T TR RIS 3 ST
e ¥ YA § enfHe G R el w1 R e
q T HIfST | 2+8=10

8. (a) freAfarE = g Fife : 5x1=5
G @I
(i) YRT STIT
(iii) FEAEH (sublimation)
(iv) fowtom
(v) fefufdm
(b) TS (steeping) TITET0l %1 Tefl W< ol HerRrdl 5
q W= HIfST|

BPVI-002 7



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

