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BPVI-002 : PRINCIPLES OF POST-HARVEST 

MANAGEMENT OF FRUITS AND VEGETABLES 

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

1. (a) How fruits and vegetables processing 

industry can revive rural 

industrialization ? 5 

 (b) Write in brief how improper handling, 

packaging, storage and transportation 

can result in deterioration of fruits and 

vegetables. 5 



 [ 2 ] BPVI-002 

B–2033/BPVI–002 

2. (a) Enlist the different methods used for 

determining harvest maturity. Describe 

any one method in detail. 5 

 (b) Write a note on bio-degradable plastics 

used for fruits and vegetables. 5 

3. (a) What are the four major causes of 

mechanical injury for fruits and 

vegetables packaging ? 5 

 (b) Write the advantages of Palletization. 5 

4. Explain in detail the various biological 

effects of ethylene. 10 

5. (a) Differentiate between natural and 

artificial storage. 5 

 (b) Write in brief the concept of perfect 

market. 5 

6. (a) Enlist the important precautions that 

needs to be taken care during washing 

of pre-cut produce. 5 

 (b) Write the key requirements in the 

minimal processing of fruits and 

vegetables. 5 



 [ 3 ] BPVI-002 

B–2033/BPVI–002 P. T. O. 

7. (a) Write the theories of drying and 

dehydration. 5 

 (b) Explain why freezing is considered to be 

the best method of preservation. 5 

8. Write short notes on any two of the  

following :  2×5=10 

 (a) Hypobaric storage 

 (b) Modified atmosphere packaging 

 (c) Pasteurization 
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Qyksa ,oa lfCt;ksa ls ewY; loaf/kZr mRiknksa esa 

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

l=kar ijh{kk  

twu] 2026 

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

mijkUr izcU/ku ds fl¼kUr 

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

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj fyf[k,A 

   (ii)  lHkh iz'uksa ds vad leku gSaA 

1- (d)  Qy ,oa lCth izlaLdj.k m|ksx] xzkeh.k 

vkS|ksxhdj.k ds fdl izdkj iquthZfor dj ldrk 

gS \  5 

 ([k) vuqfpr j[kj[kko] iSdsftax] Hk.Mkj.k vkSj ifjogu 

ls Qykas ,oa lfCt;ksa dh xq.koÙkk fdl izdkj de 

gks tkrh gS \ la{ksi esa fyf[k,A 5 
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2- (d) dVkbZ iDork dk irk yxkus ds fy, mi;ksx dh tkus 

okyh fofHkUu fof/k;ksa dh lwph rS;kj dhft,A muesa 

ls fdlh ,d fof/k dk foLrkj ls o.kZu dhft,A 5 

 ([k) Qyksa ,oa lfCt;ksa ds fy, mi;ksx fd, tkus okys 

tSo&fuEuhdj.kh; IykfLVd ij fVIi.kh fyf[k,A 5 

3- (d) Qyksa ,oa lfCt;ksa dh iSdsftax esa ;kfU=d {kfr ds 

pkj izeq[k dkj.k dkSu&ls gSa \ 5 

 ([k) izifV~Vdkdj.k ds ykHk fyf[k,A 5 

4- ,fFkyhu ds fofHkUu tSfod izHkkoksa dh foLrkj ls O;k[;k 

dhft,A   10 

5- (d) izkÏfrd vkSj Ïf=e Hk.Mkj.k esa vUrj Li"V 

dhft,A  5 

 ([k) fuiq.k cktkj dh ladYiuk ds ckjs esa fyf[k,A 5 

6- (d) igys ls dVs mRiknksa dks /kksus ds lEcU/k esa cjrh tkus 

okyh egÙoiw.kZ lko/kkfu;ksa dks lwphc¼ dhft,A 5 

 ([k) Qyksa ,oa lfCt;ksa ds U;wure izlaLdj.k ls lEcfU/kr 

eq[; vko';drk,¡ fyf[k,A 5 
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7- (d) 'kq"du vkSj futZyhdj.k ds fl¼kUr fyf[k,A 5 

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

tkrk gS \ O;k[;k dhft,A 5 

8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ fyf[k, % 

2×5=10 

 (d)  fuEu okrkoj.kho ncko Hk.Mkj.k 

 ([k)  la'kksf/kr okrkoj.k iSdsftax 

 (x)  futhZohdj.k 

× × × × × 

 

 

 

 

 

 

 

 

 

 

 


