A BTt giRaet

ASSIGNMENT BOOKLET

Bell 3 Fleoral @ AT afd
3caral H TSTellAT
DIPLOMA IN VALUE ADDED PRODUCTS FROM
FRUITS AND VEGETABLES

(SIdl.TUl.THm Al )

(DVAPFV)

&P T: TATS 2026 T TG 2027
Academic Session: July 2026 and January 2027

©

ANK

ignou ey 7h a8
THgE PEOPLE’S i%: 1“ I ﬁ
UNIVERSITY —

School of Agriculture
Fi faardts
Indira Gandhi National Open University
gfeRr et W god fayfaemer
New Delhi -110068

75 el -110068

July 2026 and January 2027
JaTs 2026 TF AT 2027

L




I B o | T B hi Sifaw fafy

LAST DATE FOR SUBMISSION OF ASSIGNMENT

July 2026 Session: 28™ March 2027

RI&f0Th T3 SJ[ATs 2026: 28 HIE 2027

January 2027 Session: 30™" September 2027

QeffOrp IF ST 2027: 30 Ridex 2027

-'-ﬁ_c'/Note:
L30T W e ddftd et wna #s
(TATIRT)/BIHH 3eogd Hg (dTa) # S| adis Tz
sifaw fafdy a6 a1 ITY Ugd SHT B

Submit your assignment at the concerned Learner Support Centre
(LSC)/Programme Study Centre (PSC) on or before the last date as
mentioned above.
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Before submitting the examination form for Term-end Examination
(March and September for June and December, respectively),

please ensure that assignment has been submitted for the courses
you will be appearing form Term-end Examination.
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Dear student,
Welcome to the “Value Added Products from Fruits and Vegetables” (DVAPFV)” programme.

We hope that you have gone through the Programme Guide of DVAPFV programme carefully. It is
extremely important to complete the assignments within the stipulated time to be eligible to appear for
the term-end examination. All the assignments of DVAPFV programme are Tutor Marked Assignments
(TMAs) and are part of the continuous evaluation process. The weightage to the Term-End Examination
(TEE) will be 80% and Continuous Assessment (Assignment) will be 20%. There is one assignment for
each course with theory component, thus, a total of seven assignments for this programme. Each
assignment will be of 50 marks which will be converted to have weightage of 20% of theory component.

1)
2)

3)

The top

General Instructions

If you fail to submit the assignments before the due date of the particular session, you are supposed to
attempt the fresh set of assignments of subsequent sessions.

Write your Enrolment Number, Name, Full Address and Date of Despatch at the top right-hand corner of
the first page of your answer sheet.

Write the Programme Title, Course Title, Course/Assignment Code, Code and Place of the Study Centre
on the left-hand corner of the first page of your answer sheet.

of the first page of your answer sheet for each assignment should be as follows:

Programme Title ......................o.e. Enrolment No ...
Course Code  ..cooevvviininiiiiininent. Name
Course Title ......ccocovviiiiniiiiiiin... Address
PSC/LSC oo,

(Place) ..ocovviniiiiiiiiiee e, Date
Note: Students are required to follow this format strictly.

4)

5)

6)
7)
8)

9)

10)

11)

Your answer sheet should be complete in all respects. Make sure that you have answered all the questions
in assignments before you submit them. Incomplete answer sheets will yield poor marks.

As far as possible, you are advised to give the relevant points from the course material and elaborate the
answers and explanations in your own language instead of reproducing the language of the course
materials.

You are advised not to copy from the study material while attempting the assignments. In case it is found
that the assignments have been copied from study material, you will be awarded zero marks.

Avoid copying from the answer sheets of other students. If copying is noticed, the assignments of such
students will be rejected.

Use only foolscap size paper for your answers, ordinary writing paper, neither too thick nor too thin, will
do. Assignments should be handwritten. Typed assignment are not acceptable.

Leave 3”margin on the left and at least 4 lines in between each answer in an assignment. This will enable
your Counsellor to write useful comments in appropriate places. Write question number for each answer
clearly.

The coordinator of your LSC/PSC will return the evaluated assignments to you. This will also include a
copy of the assessment sheet containing global comments of the evaluator on your performance in the
assignments. This will enable you to improve in your future assignments as well as in the term- end
examinations.

The Assignments should be sent or submitted to the Programme In-charge/ Coordinator of the LSC/PSC
allotted to you.

Before attempting the assignments, please read the instructions carefully.

Wishing you all the best for the successful completion of the DVAPFV programme.
HAPPY LEARNING! Programme Coordinator (DVAPFYV)
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5. hdl Ud ool TRIGRUT TIF & ol Iugad RIM &1 9899 d’d 999 fdaR feu S
I 3ARID HRDI DI g DI Td IhT Jedihd Diford |

Note:

Course Code: BPVI-004
Course Title: Food Processing and Engineering-I
Maximum Marks: 50

Answer all the questions. Answer each question in about 500 words. All questions
carry equal marks.

Define evaporation. Explain working principles and applications of different types of
evaporators used in food processing.

Define equilibrium moisture content (EMC). Compare different methods used to
determine moisture content in food materials.

Explain the significance and advantages of storage. Describe material-handling
equipment used in food processing industries.

Describe the processing steps involved in producing tomato juice and tomato puree,
highlighting key differences.

Identify and evaluate the essential factors considered when selecting a suitable site for a
fruits and vegetables processing plant.




