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

Term-End Examination 

June, 2016 

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 questions) : 2x5=10 
(a) Selection 
(b) Sorting 
(c) Jam 
(d) Grading 
(e) Sublimation 
(f) Water activity 
(g) Degreening 

	

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

2+8=10 

	

3. 	(a) Define grading and list out any four 
important grading machines. 	 2+4=6 

(b) 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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5. 	(a) List out only five important low cost storage 
methods/ structures. 	 1x5=5 

(b) Define market and the necessary conditions 
for market to exist. 	 2+3=5 

	

6. 	(a) Define minimal processing. 	 2 

(b) How is minimal processing different from 
conventional processing ? 	 1x4=4 

(c) What are the methods of optimization of 
heat process ? 	 1x4=4 

7. (a) What do you mean by drying and 
dehydration ? 	 1+1=2 

(b) List out only two factors for dehydration 	2 
being superior over sun drying. 

(c) List out two important factors which affect 	2 
drying rate. 

(d) What are the functions of packaging ? 1x4=4 

8. (a) How freezing is considered as best method 
of preservation ? 	 1x4=4 

(b) List out any two advantages of osmotic 
dehydration over air drying. 	 1x2=2 

(c) How are food additives important in our life 
and list out only two of them ? 	2+2=4 
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1. ri ll tici -14 (w-4:r mod) AI trfriliftfff wr-4R : 2x5=10 
(a) "ziff 
(b) Uzi 

(c) *ct 
(d) aulIA17 ( 	 
(e) Zutliffff 

(1) 	wr 	sbeii 
(g) 	tcm 	sm -lir) 

	

2. 	AIlTrklefff A-1NR a* Laity:Km fitthuT 
AI 'IOW Al 	AI ITIIWZ 'WAR 12+8=10 

	

3. 	(a) 41:ft-rn 	0 	TrftnifErff A-11.-4R 311.{ 
Tr-qm-tiof 	I Avail 0 -101-4z A-1NR! 2+4=6  

(b) qtani atuturtii ( 	) f-*---4q1-t fe4-44 
vINRI 	 2+2=4 
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4. 	3-bc-i1 at{ (-I e.,311). 	1-t1TITT 71-49 	3111Tftff c4)(4 '40 	10 

auk Tr4R 

	

5. 	(a) f"*-71 Tr% -grtff 	ovicI 1#77 f4N-4:11/ 

Tr444 -W1177 I 	 1x5=5 

(b)  	tiftlerid elf 4* (41:711( chilli (tg 

afffqPi 	1C11/#2/W f-4177 I 	2+3=5 

	

6. 	(a) 310:M7 mk-k-cmul 	 I 	 2 

(b) 3171a7 5R-itcbtui, 	51kik-cbtui A'U fi-T9 

t? 	 1x4=4 

(c) -151:111T Triwzrr 	* ,e.c111 	farms TR t? 
1x4=4 

	

7. 	(a) qtcb -i 3 1144: 	u! 3111:1 qzIT 1:1TW4 t? 1+1=2 

(b) TE1 4 -70 A-  rill 4 f-oiolcbui 	*97 	2 

7044 "W7R 

(c) -umb--9. 7 -crivf-ga.  eta cm.) tl:fLuf -T7*-1 	2 

TrA-44 -4i-A7 I 

(d) fte4TT* 414 ITT t? 	 1x4=4 

	

8. 	(a) 	01 	4fitk-114 	a f4f4 	t1 1:FT9T 	 

t? 	 1x4=4 

(b) 4 LRR-Ruil Piziolcnkul 

f-*-71t tb-rz0 4 70-44 W-A7 I 	 1x2=2 

(c) (giv 	 t 4-{ 	• 

t auk 4f-4‘ I 	 2+2=4 
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