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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES

(DVAPFV)
Term-End Examination
June, 2025

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

Time : 2 Hours Maximum Marks : 50

Note : Answer any five questions. All questions

carry equal marks.

1. Describe the functions and properties of
packaging materials. 10

2. (a) Write the advantages of minimal
processing. 5

(b) Classify the food products based on pH

or acidity. 5
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Write notes on any two of the following :
2x5=10
(a) Nutritional Security
(b) Degreening
(¢) Trimming
Differentiate between any two of the
following : 2x5=10
(a) Hand harvesting and Mechanical
harvesting
(b) Hydro-cooling and Air cooling
(c) Air-blast and Still freezing
(a) Describe the Pusa-zero Energy Cool
Chamber. Write its importance. 5
(b) Describe the relationship of respiration
and deterioration of quality of fresh
horticultural produce. 5
(a) Explain the concept of perfect
marketing. 5
(b) Explain why freezing is considered best

method of preservation. 5
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7. Describe the different components of
marketing information system. 10
8. Write short notes on any four of the
following : 4x2%=10
(a) Post-harvest losses
(b) Physiological maturity
(c) Drying rate
(d) Blanching

(e) Unit operation
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