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

Term-End Examination 

June, 2015 

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

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. (a) Discuss the role of environmental factors in 	5 
post - harvest loss of fruits and vegetables. 

(b) How is maintenance of proper temperature 	5 
and relative humidity important in storage 
of fruits and vegetables ? 

2. (a) Discuss different physical methods that are 	5 
used to determine maturity of fruits. 

(b) How will you determine maturity of 	5 
musk-melon and tomato ? 

3. (a) What is sorting and grading ? Discuss 
importance of grading and role of manual 
inspection in this operation. 	 1+4=5 

(b) What should be the qualities of a good 	5 
package ? 
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4. 	(a) Discuss different methods of using ethylene 
in ripening of fruits. 

(b) How waxing and surface coating of fruits 	5 
check deterioration ? 

5 

5. (a) What do you understand by control 
atmosphere storage ? How is it different 
from modified atmosphere storage ? 	3+2=5 

(b) Write utility and principle of Pusa Zero 	5 
Energy cool chamber in storage of fruits and 
vegetables. 

6. (a) What are the benefits of a marketing 	5 
information system ? 

(b) Enlist key requirements in minimal 	5 
processing for assuring products of good 
quality. 

7. (a) What is pasteurization and how is it done 	5 
to preserve fruit juice ? 

(b) Write in brief different theories of transfer 	5 
of heat. 

8. Write short notes on any five : 	 5x2=10 
(a) Horticultural maturity 
(b) Climacteric fruits 
(c) Vacuum cooling 
(d) Senescence 
(e) Steeping preservation 
(f) Browning of cut fruits 
(g) Dehydro freezing 
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