
BPVI-002 1   P.T.O. 

 BPVI-002  

DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2022 

 

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) What are the advantages of frozen fruits 

and vegetables ? 5 

(b) Why are fruits and vegetables called 

protective foods ? 5    

2. (a) What do you mean by climacteric and  

non-climacteric fruits ? 5 

(b) Describe nutritional additives. 5 

3. (a) What are the advantages and 

disadvantages of wooden crates ?  5 

(b) Enlist the environmental factors which 

affect the fruits and vegetables and explain 

any one of them. 5 

No. of Printed Pages : 6 



BPVI-002 2 

4. (a) Define the following : 51=5 

(i) Sorting 

(ii) Grading 

(iii) Packaging 

(iv) Curing 

(v) Dry cleaning 

(b) Describe the physical method for 

determination of maturity of fruits. 5 

5. (a) Write short notes on the following : 22
2

1
=5 

(i) Room/Air cooling 

(ii) Hydro-cooling 

(b) How can you control the sprouting of certain 

vegetables ? 5 

6. (a) Explain degreening of fruits.  5 

(b) Write about the utility of Pusa Zero Energy 

Cool Chamber. 5 

7. (a) Write about the five major microorganisms 

which cause spoilage of fruits and 

vegetables. 5 

(b) Describe the post-harvest factors affecting 

storage life of fruits and vegetables. 5 
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8. (a) What do you understand by market 

efficiency and how can it be measured ? 5 

(b) What is the difference between Sulphuring 

and Sulphiting ? 5  
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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, 2022 

 

~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$) {h_er{VV \$bm| Ed§ gpãµO`m| Ho$ bm^ Š`m h¢ ? 5 

(I) \$bm| Ed§ gpãµO`m| H$mo gwajmË_H$ ImÚ-nXmW© Š`m| 

H$hm OmVm h¡ ? 5 

2. (H$) Obdm`wdr` (climacteric) Am¡a µJ¡a-Obdm ẁdr` 

(non-climacteric) \$bm| go Amn Š`m g_PVo h¢ ? 5 

(I) nmof{UH$ `moÁ`m| H$m dU©Z H$s{OE &  5 

3. (H$)  bH$‹S>r go ~Zo H«o$Q>m| Ho$ bm^ Ed§ hm{Z Š`m h¢ ? 5 

(I) \$bm| Ed§ gpãµO`m| H$mo à^m{dV H$aZo dmbo 

n`m©daUr` H$maH$m| H$s gyMr ~ZmBE Am¡a BZ_| go 

{H$gr EH$ H$s ì`m»`m H$s{OE & 5 
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4. (H$)  {ZåZ{b{IV H$mo n[a^m{fV H$s{OE : 51=5 

(i) N>±Q>mB© 

(ii) loUrH$aU (J«oqS>J) 

(iii) n¡Ho$qOJ 

(iv) Š`y[a¨J 

(v) S´>mB ŠbrqZJ 

(I) \$bm| H$s n[anŠdVm {ZYm©[aV H$aZo Ho$ {bE ^m¡{VH$ 

{d{Y H$m dU©Z H$s{OE & 5 

5. (H$) {ZåZ{b{IV na g§{jßV {Q>ßn{U`m±> {b{IE : 22
2

1
=5 

(i) H$j/dm`w-erVbZ$ 

(ii) hmBS´>mo-Hy$qbJ (Ob-erVbZ) 

 (I) Hw$N> Img gpãµO`m| _| A§Hw$aU H$mo {Z`§{ÌV H¡$go 

{H$`m Om gH$Vm h¡ ? 5 

6. (H$) \$bm| H$s {S>{J«qZJ H$s ì`m»`m H$s{OE & 5 

(I) nygm µOramo EZOu Hy$b M¡å~a H$s Cn`mo{JVm Ho$ ~mao _| 

{b{IE & 5 

7. (H$) VmµOo \$bm| Ed§ gpãµO`m| _| {dH¥${V CËnÞ H$aZo dmbo 

nm±M à_wI gyú_Ordm| Ho$ ~mao _| {b{IE & 5 

(I) \$bm| Ed§ gpãµO`m| Ho$ ^§S>maU OrdZ H$mo à^m{dV 

H$aZo dmbo µ\$gbmoÎma H$maH$m| H$m dU©Z H$s{OE &   5 
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8. (H$) ~mµOma gj_Vm ({ZnwUVm) go Amn Š`m g_PVo h¢ 

Am¡a Bgo H¡$go _mnm Om gH$Vm h¡ ? 5 

(I) gëµ\$aZ Am¡a gë\$mBqQ>J Ho$ ~rM Š`m A§Va h¡ ? 5 


