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BPVI-002 : PRINCIPLES OF POST HARVEST
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Time : 2 hours Maximum Marks : 50

Note :

Attempt any five questions.

1.  Define the following (Any five questions) :  2x5=10

(a)
(b)
(©
(d)
(e)
®
(8

Selection
Sorting

Jam

Grading
Sublimation
Water activity
Degreening

2. Define the fruit maturity and list out the physical
and chemical methods for determining maturity.

3. (a)

(b)

2+8=10
Define grading and list out any four
important grading machines. 2+4=6
List out any two methods of each drying
and curing. 2+2=4

4.  Explain the factors affecting storage life of fruits 10
and vegetables.
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(b)
6 (a)
(b)
(©)
7. (@

8. (a
(b)
©
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List out only five important low cost storage

methods/ structures. 1x5=5
Define market and the necessary conditions

for market to exist. 2+3=5
Define minimal processing. 2
How is minimal processing different from
conventional processing ? 1x4=4
What are the methods of optimization of

heat process ? 1x4=4

What do you mean by drying and

dehydration ? 1+1=2
List out only two factors for dehydration 2
being superior over sun drying.

List out two important factors which affect 2
drying rate.
What are the functions of packaging ?  1x4=4

How freezing is considered as best method
of preservation ? 1x4=4

List out any two advantages of osmotic
dehydration over air drying. 1x2=2
How are food additives important in our life
and list out only two of them ? 2+2=4
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1. frafafeaa § 9 (el utar) = sftfia ST : 2x5=10
(@ =T
b) S
© W
(d) St (AfEm)
(e) I
(H e fopan
(g) Rad=a (fewifim)

2. %o yiygaar @ uftwfaa Sifse ik aftgaaar fraiorn
F1 siiforr ik Toraf fafeal ) geies Fieei2+8=10

3. (a) Avitwa (AfEM) i ot Fifs sk
IR Tl AFET Aeil @l geliag Hifew)  2+4=6

(b) YT AR TEA () o - faferdi
wH GEtag g | 2+2=4
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4. Thall 3iR Gl & YerW Saq & yifad & o 10
T 1 FUA B |
5. (a) T = wecy i A seRw fafiri/
HETIE A gEtag S| 1x5=5
(b) SR H gRIfE FT IR 9N FE9 WA
i eifard vt/ feafeal =t fafaw) 2+3=5
6. (a) IToUAH THEU HI gRwifia Fifew | 2
(b)  ITCIAH JHEH, WRITH T § F fir
£ 1x4=4
(© Wm%mmﬁﬁmﬁw%aﬂ#
7. (a) =R 3R frsielieror ¥ o o awe €2 1+41=2
(b) U9 A @M FH gorm ¥ Foicwo H Aww 2
A & fhgl QI HRI Sl GG HITT |
(c) Y S WIfad 0 9 QY 7Ol FREA 2
H GG Hf
d) YT FFEE FT? 1x4=4
8. (a) Tousha =i ofeem #t g fafy = = s
22 1x4=4
(b) A YHA H AN F WEOR Frefefieno &
8 < Rl S i | 1x2=2
(c) AR S ¥ @ a5 4 geayy € i
q 6=l S =1 v =ifSw 2+42=4
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