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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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3. Write notes on any two of the following : 

2×5=10 

 (a) Nutritional Security 

 (b) Degreening 

 (c) Trimming  

4. Differentiate between any two of the 

following :  2×5=10 

 (a) Hand harvesting and Mechanical 

harvesting 

 (b) Hydro-cooling and Air cooling 

 (c) Air-blast and Still freezing  

5. (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 

6. (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 :  4×2½=10 

 (a) Post-harvest losses 

 (b) Physiological maturity 

 (c) Drying rate 

 (d) Blanching 

 (e) Unit operation  
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Qyksa ,oa lfCt;ksa ls ewY; laof/kZr  

mRiknksa esa fMIyksek 

(Mh-oh-,-ih-,Q-oh-)  

l=kar ijh{kk  

twu] 2025 

ch-ih-oh-vkbZ-&002 % Qy ,oa lfCt;ksa ds dVkbZ 

mijkUr izcU/ku ds fl¼kar 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- iSdsftax lkexzh ds dk;ks± vkSj xq.k/keks± dk o.kZu dhft,A 

    10 

2- (v) U;wure izlaLdj.k ds ykHk fyf[k,A 5 

 (c) ih-&,p- vFkok vEyrk ds vk/kkj ij [kk| mRiknksa 

dks oxhZÏr dhft,A 5 
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3- fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % 

    2×5=10 

 (v) iks"k.k lqj{kk 

 (c) fogfjru 

 (l) dk¡V&Nk¡V  

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

    2×5=10 

 (v) gkFk }kjk rqM+kbZ djuk vkSj e'khu }kjk dVkbZ djuk 

 (c) ty 'khryu vkSj ok;q 'khryu 

 (l) ok;q osx vkSj fLFkj ok;q fgehdj.k  

5- (v) iwlk&'kwU; ÅtkZ 'khr d{k dk o.kZu dhft,A bldk 

egRo Hkh fyf[k,A 5 

 (c) rkts ckxokuh mRikn ds 'olu rFkk mldh xq.koÙkk 

esa Îkl ds chp laca/k dk o.kZu dhft,A 5 

6- (v) fuiq.k foi.ku dh vo/kkj.kk dh O;k[;k dhft,A 5 

 (c) fgehdj.k dks ifjj{k.k dh loksZÙke fof/k D;ksa ekuk 

tkrk gS] O;k[;k dhft,A 5 
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7- foi.ku lwpuk iz.kkyh ds fofHkUu ?kVdksa dk o.kZu dhft,A 

    10 

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

fyf[k, %   4×2½=10 

 (v) QlyksÙkj {kfr;k¡ 

 (c) 'kjhjfØ;kRed ifjiDork 

 (l) 'kq"du nj 

 (n) foo.khZdj.k 

 (;) bdkbZ ifjpkyu  

× × × × × 

 

 

 

 

 

 

 

 


