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DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2021 

BPVI-002 : PRINCIPLES OF POST HARVEST 

MANAGEMENT OF FRUITS AND VEGETABLES 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. (a) Define any three of the following :  32=6 

(i) Anti-oxidants  

(ii) Irradiation  

(iii) Post harvest management  

(iv) Pre-cooling 

(v) Climacteric fruits  

(b) Describe advantages and disadvantages of 

hand harvesting and mechanical harvesting 

of fruits and vegetables. 4    
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2. (a) Why is cleaning of horticultural produce 

done ? What are the different methods of 

cleaning ?    5 

(b) Freezing is considered the best method of 

preservation. Why ?   5 

3. (a) Enlist the methods of pre-cooling and 

explain hydrocooling.  5 

(b) How does controlled atmosphere storage 

differ from modified atmosphere storage ?     5 

4. (a) Describe the concept and definition of 

Marketing Information System.  5 

(b) What are the advantages of fluidized bed 

dryers ?  5 

5. (a) Explain the functions of food additives.  5 

(b) Why are minimally processed produce highly 

perishable ?  5 

6. (a) What are the post harvest losses ? How can 

we prevent them ?  5 

(b) Classify food based on pH or acidity.   5 

7. (a) What is sulphuring and sulphiting ?   5 

(b) What is packaging and what are the 

qualities of a good package ?   5 
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8. (a) What do you mean by Drying and 

Dehydration ?    5 

(b) Define the following terms of heat  

treatment :   5 

(i) Blanching  

(ii) Exhausting 

(iii)  Pasteurization  

(iv) Canning  

(v) Conduction  
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 ~r.nr.dr.AmB©.-002  

\$bm| Ed§ gpãµO`m| go _yë` g§d{Y©V CËnmXm| _| {S>ßbmo_m 

(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 

OyZ, 2021 

~r.nr.dr.AmB©.-002 : \$b Ed§ gpãµO`m| Ho$ H$Q>mB© Cnam§V à~§Y 

Ho$ {gÕm§V 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 

h¢ & 
 

1. (H$) {ZåZ{b{IV _| go {H$Ýht VrZ H$mo n[a^m{fV  

H$s{OE : 32=6 

(i) à{V-Am°ŠgrH$maH$  

(ii) {H$aUZ 

(iii) µ\$gbmoÎma à~§YZ 

(iv) nyd©-erVbZ 

(v) Obdm`dr` (_m¡g_r) \$b 

(I) \$b Ed§ gpãµO`m| H$s hmWm| go Vw‹S>mB©/H$Q>mB© Am¡a `m§{ÌH$ 

Vw‹S>mB©/H$Q>mB© Ho$ bm^m| Ed§ Xmofm| H$m dU©Z H$s{OE &  4 
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2. (H$) ~mJdmZr µ\$gb H$s gm\$-g\$mB© Š`m| H$s OmVr h¡ ? 

gm\$-g\$mB© H$s {d{^Þ {d{Y`m± Š`m h¢ ?  5 

(I) {h_rH$aU H$mo n[aajU H$s g~go ~ohVa {d{Y _mZm 

OmVm h¡ & Š`m| ?  5 

3. (H$) nyd©-erVbZ H$s {d{Y`m| H$s gyMr ~ZmBE Am¡a 

OberVbZ H$s ì`m»`m H$s{OE &  5 

(I) {Z`§{ÌV dm`w_§S>br` ^§S>maU, n[ad{V©V dm`w_§S>br` 

^§S>maU go H¡$go {^Þ h¡ ?  5 

4. (H$) {dnUZ gyMZm nÕ{V H$s g§H$ënZm Ed§ n[a^mfm H$m 

dU©Z H$s{OE &  5 

(I) Vab Vb ewîH$H$ Ho$ bm^ Š`m h¢ ?  5 

5. (H$) ImÚ `moÁ`m| Ho$ àH$m`m] H$s ì`m»`m H$s{OE &  5 

 (I) AënV_ àg§ñH¥$V CËnmXm| Ho$ ˜am~ hmo OmZo H$s 

g§^mdZm ~ohX Cƒ Š`m| hmoVr h ¡ ? 5 

6. (H$) µ\$gbmoÎma j{V`m± Š`m h¢ ? BZgo ~MZm H¡$go g§^d  

h¡ ? 5 

(I) ImÚ-nXmWm] H$mo nr.EM. `m AåbVm Ho$ AmYma na 

dJuH¥$V H$s{OE &   5 

7. (H$) gëµ\$aZ Am¡a gëµ\$mBqQ>J Š`m h¡ ?  5 

(I) n¡Ho$qOJ Š`m h¡ Am¡a EH$ AÀN>o n¡Ho$O H$s {deofVmE± 

Š`m h¢ ?   5 
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8. (H$) ewîH$Z Am¡a {ZO©bZ go Amn Š`m g_PVo h¢ ?    5 

(I) D$î_m CnMma Ho$ g§~§Y _| {ZåZ{b{IV H$s n[a^mfm 

{b{IE :    5 

(i) {ddU© H$aZm (YdbZ) 

(ii) aoMZ ({Zdm©V H$aZm) 

(iii) nmñVoarH$aU 

(iv) {S>ã~m~§Xr 

(v) MmbZ 

 


