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BPVI–002 : PRINCIPLES OF POSTHARVEST 

MANAGEMENT 

 Time : 2 Hours    Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks.  

1. What are the postharvest losses ? Describe the 
causes of postharvest losses. 10 

2. (a) Explain how minimal processing is 
 different from conventional processing. 5 

 (b) Describe the importance of blanching in 
 fruits and vegetable processing. 5 
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3. Write short notes on any two of the following : 

 2×5=10 

 (a) Fluidized bed freezing 

 (b) Rural industrialization 

 (c) Ice bank cooler 

4. Differentiate between any two of the following : 

 2×5=10 

 (a) Physical method and Physiological method 
 for measuring the maturity of fruits and 
 vegetables 

 (b) Drying and Dehydration 

 (c) Immersion and Indirect contact freezing 

5. (a) What is waxing and surface coating ? 5 

 (b) Enlist different principles of storage of 
 fruits and vegetables. 5 

6. Describe the importance of pre-cooling. Enlist 
different methods of pre-cooling. Explain any 
one in detail. 10 

7. (a) Write the functions of food additives. 5 

 (b) Explain how relative humidity affects the 
 quality of fresh produce. 5 
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8. Write short notes on any four of the following : 

4×2·5=10 

(a) Degreening  

(b) Sorting 

(c) Marketing efficiency 

(d) Water activity 

(e) Freezing point 
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BPVI–002 
iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh-oh-,-ih-,iQ-oh-)  

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ-–002 % iQy ,oa lfCt;ksa ds dVkbZ 

mijkar izca/u ds fl¼kar 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj fyf[k,A lHkh iz'uksa ds 

vad leku gSaA   

1- rqM+kbZ ds ckn dh {kfr;ksa ls D;k vfHkizk; gS \ rqM+kbZ 

ds ckn dh {kfr;ksa ds dkjdksa dk o.kZu dhft,A 10 

2- (d) U;wure izlaLdj.k] ijEijkxr izlaLdj.k ls fdl 

 izdkj fHkUu gS] O;k[;k dhft,A 5 

 ([k) iQyksa ,oa lfCt;ksa ds izlaLdj.k esa foo.khZdj.k 

 ds egRo dk o.kZu dhft,A 5 
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3- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2×5=10 

 (d) rjyhÑr&ry fgehdj.k 

 ([k) xzkeh.k vkS|ksxhdj.k 

 (x) vkbl cSad dwyj 

4- fuEufyf[kr esa ls fdUgha nks esa varj Li"V dhft, % 

2×5=10 

 (d) iQyksa ,oa lfCt;ksa ds iDou ds ekiu dh 

 HkkSfrd fof/ vkSj 'kjhj fØ;kRed fof/  

 ([k) 'kq"du vkSj futZyhdj.k 

 (x) fueTtu vkSj ijks{k lEidZ fgehdj.k 

5- (d) ekse vkSj lrg vkysiu D;k gS \ 5 

 ([k) iQyksa ,oa lfCt;ksa ds HkaMkj.k ds fofHkUu 

 fl¼kUrksa dks lwphc¼ dhft,A 5 
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6- iwoZ&'khryu ds egRo dk o.kZu dhft,A iwoZ&'khryu 

dh fofHkUu fof/;ksa dh lwph cukb, vkSj muesa ls 

fdlh ,d fof/ dh foLrkj ls O;k[;k dhft,A 10 

7- (d) [kk| ifjj{kdksa ds dk;Z fyf[k,A 5 

 ([k) lkis{k vknzZrk rkts mRikn dh xq.koÙkk dks fdl 

 izdkj izHkkfor djrh gS] O;k[;k dhft,A 5 

8- fuEufyf[kr esa ls fdUgha pkj ij laf{kIr fVIif.k;k¡ 

fyf[k, %   4×2·5=10 

 (d) fogfjru 

 ([k) N¡VkbZ 

 (x) foi.ku n{krk 

 (?k) ty lfØ;rk 

 (Ä) fgekad fcUnq 

 

 × × × × × × ×  


