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

Term-End Examination 
00523 

June, 2017 

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

Time 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. 	(a) Define the following : 	 5x1=5 
(i) Antioxidant 
(ii) Pre-Cooling 
(iii) Bruising 
(iv) Grading 
(v) Microbial infection 

(b) Enlist the socio-economic factors influencing 
post harvest losses. Explain any two of 
them. 1+2+2=5 

Define maturity. Write methods of maturity 1+4 
determination. 

Discuss briefly the maturity indices of 
mango and apple. 	 2.5+2.5 

3. 	(a) Enlist qualities of a good package. 	 5 
(b) Explain hydrocooling of fruits and 	5 

vegetables. 
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Classify the food based on pH or acidity. 	5 

What do you mean by degreening of 	5 

fruits ? How it can be done in citrus ? 

4. 	(a) 

(b) 

	

5. 	Write a short note on any of the four. 	21/2x4=10 

(a) Plastic crates 

(b) Pallet boxes 

(c) Corrugated fiber board boxes 

(d) Sorting 

(e) Washing 

(f) Dry cleaning 

	

6. 	(a) Describe the high-tech storage systems. 	5 

(b) Enlist bad effects of ethylene during storage. 	5 

	

7. 	(a) What are the agencies, which provide 
	5 

market information ? 

(b) Make a flow-chart of dehydration of fruits 	5 
and vegetables. 

	

8. 	Write True (T) or False (F) for the following 
statements : 	 1x10=10 

(a) Mango is a climacteric fruit. 

(b) Aonla contains very low levels of Vitamin 
C. 

(c) Calcium (Ca) deficiency leads to the 
development of bitter pit disorder in apple. 

(d) Chilling injury is a serious problem during 
storage of fruits (Mango, Avocado and 
Banana) of Tropical regions. 
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Sprouting and rooting are problems of least 
importance in potato. 

Angularity is related to the maturity of 
mango. 

Green and blue molds are important post 
harvest diseases of international importance 
in citrus. 

Ethylene is commonly known as ripening 
hormone. 

The safe storage temperature for mango is 
0°C or so. 

Zero energy cool chamber works on the 
principle of evaporative cooling. 
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