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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES
(D.V.A.P.F.V.)

Term-End Examination

june, 2011

BPVI-002 : PRINCIPLES OF POST HARVEST
MANAGEMENT

Time : 2 hours

Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks.
1 (a)  What are the bad effects of ethylene during 5
storage ?
(b)  Match the tollowing. 5x1=5
f (i) jCabbayge looper (A) ‘JSh’nzor;hums mungiferae
L (i) (Sweet potato weevil (B) |Bactrocera dorsalis
(i) Mango stone weevil (C) |Cylas formicarius
(iv) |Mango fruit fiy (D) [ Trichoplusia nii
(v) [Bacterial spotsin tomato | () {Xanthomonas campsteris
‘PV. cesicatoria
2 (a)  What are the packaging materials generally 5
used for fruits, vegetable and root crops ?
(b)  What are the various factors affecting 5
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transportation of fresh produce (fruits and

vegetables) ?
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3 (a) What are the various methods of inhibition 5
of sprouting potatoes ?

(b)  Write six important objectives of waxing or 5
surface coating of fruits and vegetables.

4 (a) What are the various factors that affect the 5
storage life of fresh commodities like fruits
and vegetables ?
{b) Describe the high-tech. storage systems. 5
5 (@) What is modified-atmosphere packaging 5
(MAP) ? MAP is not recommended for
which vegetables and why ?

(b) Describe key requirements in the minimal 5
processing of fruits and vegetables.

6 (a) How dehydration is better than sun 5
drying ? Describe the role of temperature
in drying.

(b)  What are the common types of driers used 5
for drying ? Describe about types of Roller
driers in detail.

7. Define any ten of the following : 10x1=10

(a) Steep preservation

(b)  Quick freezing

(c) ICF

(d) Rehydration Ratio

(e) Irradiation
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()  APMC (Agricultural Produce Marketing
Committee)
(¢)  Relative humidity
(h) Curing
{iy Respiration
(j)  Physiological maturity
(k) Osmotic dehydration
()  Sweating
(m) Canning
(n) Commercial sterilization
8.  Differentiate between any five : 2x5=10
(a) Intentional and Incidental food additives
(b) Slow and quick freezing.
(c)  Solar driers and Air convention driers
(d) Blanching and Exhausting
(e) Market and Marketing efficiency
(f)  Sorting and Grading
(g) Ice-bank cooling and Hypobaric storage
(h)  Drying and Dehydration
BPVI-002 3 P.T.O.



T AT, 002

el Ua afeadl o Hod dated 3adral
& I UT nia fewar (A uuum )

L PIGICRECI
=, 2011

LU EL3TE.-002 © el Ud \lfeadl & hels 3udd
-

gy -2 F;Ué AFHTT HF ;50

T fEEUra gV ¥ T G0 gy gy & WEA HeF 8

1. (a) 20 F S U F FUWE N E 7 5

(by Tr=ferfaEa = foom s 5x1=5

W g . | W) | 2 dey

60 s e et | ) | amee wi R
T =1
W) i e e | D) | Areregher At

|

[

i e e e e

BPVI-002 5 P.T.O,



2. (2
(b)
3. ()
(b)
4. (a)
(b)
5 (a)
(b)
6. (a)
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8. [fargl uierd i o= &L . 5x2=10
(a) Ifvwicad wd smrfas @™ 9|
(b) TE TF Faviad |
(c) TR Y=heh T =T AT o |
(d) foaol wd fai
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(h) ¥=RA T3 Fsiar |
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