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

Time : 2 Hours Maximum Marks : 50

Note :

(i) Attempt any five questions.

(i1) All questions carry equal marks.

1. (a)
(b)
2. (a)
(b)
3. (a)

What are the major factors responsible for
spoilage of fruits and vegetables ? 5
Describe the types of food additives. 5
Differentiate between climacteric fruits
and non-climacteric fruits with examples. 5
Explain dehydro-freezing. 5
Define the following : 5x1=5

(1) Pre-cooling
(1) Harvest maturity

(111) Physiological maturity

P.T.O.
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(iv) Packaging

(v) Pre-packaging

Explain the merits of dehydration over
sundrying. 5
Describe physical method for
determination of maturity of fruits. 5
How vacuum cooking is superior to open

cooking ? Discuss. 5

Enlist the packaging material for fruits,

vegetables and root crops. 5
Explain the effect of heat in syrup/brine
preparation and filling. 5
Differentiate between air-cooling and
hydro-cooling. 5
What is the importance of marketing

information system ? 5

Why are cushioning materials important
in packaging of fruits ? Give suitable
examples. 5

Why the minimally processed food products
are more perishable ? 5
What are the factors affecting storage life
of fruits and vegetables ? 5

Define the role of middlemen and enlist the
types of middlemen. 5
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1. (®)%ell T gfersm i &fd & fau SweEEt

SE HReh HiA-9 B 2 5

(@™ I & fafd= ger” w1 9ue

it 5

2. (F)ThHAT R -Hhehed wall o

IR0 <R T HifeT) 5

(@) ek feHien{ol shi el shifsq| 5

3. (%) fmAfafed w1 9Rwfia wifsT e 5X1=5
(i) Yo

(i) HeR TR gfuesd
(iii) IRRThATHS TRIFaa

P.T.O.
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(iv) UefsT
(v) E-Tehfe
(@)U H g@H &1 gardl § Fsieitentor & e
1 AT Hifad| 5
. (F)WeAl HT ugEar & o w1 sdifgs fafy
1 UM I 5
(@)Gelt 9k fhan &1 gon § fafq o foan
fFg YRR S8R € ? == sifsw) 5

. (@) ®d, gfesa R S Ol wEal & fou
TS el #1 g AR S 5

(W) I (I /A0 A TR &6 AR 99

H S & YO i RS HifS| 5
. (F)IY ddeH AR A Tded H R T
HifsTu| 5

(@) fqauH gerT Jonelt 1 e F e 7 S
. (F)®al H URfET § TEEIR A #1 IwEm
HET F TR T ? IUYH SR H

T ==l Hiteg 5

(@) =AaH JHw@hia @ra el sTdeha SAfue
eraiier (fasrda) i eid ® 2 5

. (F) %l T GfssEdl & JUSRU el ohi Fifaa
T o Heh HhiA-4 § 7 5

(@) faeifeay =) gfterr w0 aRenfyg wifsm @ik
faiferl & Yarl 1 geltag Hife) 5
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