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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(D.V.A.P.F.V.) 
(0 
co 	 Term-End Examination 

CD 	 June, 2011 

BPVI-002 : PRINCIPLES OF POST HARVEST 
MANAGEMENT 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All queqiwis carry equal 

marks. 

1. 	(a) What are the bad effects of ethylene during 	5 
storage ? 

(b) Match the following. 	 5x1=5 

(i) Cabbage looper (A)-TSteinochebb inawriferac 

(ii) Sweet potato weevil (B) Bo troccra ,iorsolis 

(iii) Mango stone weevil (C) Colas for nicarius 

(iv) Mango trait tly (D) Trichophishi nil 

(v) Bacterial spots in tomato (ti;) Xanthomonac coutpateri; 

PV 

2. 	(a) What are the packaging materials generally 	5 

used for fruits, vegetable and root crops ? 

(b) 	What are the various factors affecting 	5 

transportation of fresh produce (fruits and 

vegetables) ? 
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3. (a) What are the various methods of inhibition 

of sprouting potatoes ? 

(b) Write six important objectives of waxing or 

surface coating of fruits and vegetables. 

4. (a) What are the various factors that affect the 

storage life of fresh commodities like fruits 

and vegetables ? 

(b) Describe the high-tech. storage systems. 

5. (a) What is modified-atmosphere packaging 

(MAP) ? MAP is not recommended for 

which vegetables and why ? 

(b) Describe key requirements in the minimal 

processing of fruits and vegetables. 

6. (a) How dehydration is better than sun 

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 : 

(a) Steep preservation 

(b) Quick freezing 

(c) ICF 

(d) Rehydration Ratio 

(e) Irradiation 

10x1=10 
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APMC (Agricultural Produce Marketing 
Committee) 
Relative humidity 
Curing 
Respiration 
Physiological maturity 
Osmotic dehydration 
Sweating 
Canning 
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 
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1. 	(a) 	5#,1TTI 	(7,1'14 15 Tr9-ith-99 	1-750-11,31iii 5 

(h) 	 fITFTI-7 7411 	: 	 5x1=3 



2. (a)  5 1.q99, 	FIT 	cf 	1cR 	(-114-irit 

h1,71,1 	 f Tif 	? 

(b)  cfl.,311 	(.E1 	{1-If) 	tcf-t 	c 5 

1;19-Tfq7 	faf-11-4 

3. (a)  3173-if 	3-14T9- 	-q-fr fqfqN 	P-,174T VF 5 

 	? 

(b)  MT4 	 7TlJ47 5 

c fthvt 

4. (a) c-11.,71 	'711 1-4 	* 	 11.7.7.TIT 5 

5. 

(b) 

(a) 

1TTF-41 .WT-4 	fqfqN cbio, 

5 

5 

1.111 41*1 947T ITZ-f-d4f 

, 	, 
r LI-1.10-1114-15c.IN 	 c714. i.  tfi) *AI 

? 	4-1. 7. it. TT 7T-Fq ra->T4 

(b) 5 (377dg' 7R:th-7131 44741.  -43UJ 

31fiq14-0 	? 719 --rr-47 

6. (a) 5 

cip-p-ivr cb 	7J19 'T.){ii I 
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(b) 7j1sTi 1?1715-4TI 	544)14 711WW t'19 	5  

	

cit7GEF4* -5TWR't 	quii W-71 

7. 	vft 	7 : 
	

10x1=10 

(a) -1 4-1\331-1 (Steep) 171fM-Fir 

(b) c1 '711--d- 

(c)  

(d) 	 3-1717 

(e) 1;Itt@ (Fcboi-t) 

(f) 7 41 -714 	 4 (7fq. 	fdiTtrii Tirl4f7) 

(g) Teffki 314 	cti 

(h)  

(i) TITF 

(j) tqqacif 

(k)  

(1) 	(Sweating) 

(m)  

(n) 	ui 	1\314114)(u( 
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8. 	177' TIM-14 3f-d7 Tct7 ch : 	 5x2=10 

(a) 31-fiTw'rFrulkd 3 c wrEI 

(b) 1:11q 	7-71-ff9 I 

(c) TIrr 	1 	7.1sEF- I 

(d) fqq-E49' fa-qi-d7 

(e) GUAR Qa .f-dtruT9.  TI 9Tr-d-r I 

(f) id cI 	ilehtui 

(g) 31T$Ti-ft Tr-41-1 4 	  IltrTur 

(h) F.1,4c,11 
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