Seat No.: Enrolment No.

GUJARAT TECHNOLOGICAL UNIVERSITY

DIPLOMA ENGINEERING - SEMESTER - 6 (NEW) - EXAMINATION - SUMMER-2022

Subject Code:3360505 Date :07-06-2022
Subject Name:Sugar & Food Technology
Time:10:30 AM TO 01:00 PM Total Marks:70

Instructions:

1. Attempt all questions.
2. Make Suitable assumptions wherever necessary.
3. Figures to the right indicate full marks.
4. Use of programmable & Communication aids are strictly prohibited.
5. Use of non-programmable scientific calculator is permitted.
6. English version is authentic.
Q.1 Answer any seven out of ten. cQiuiell sleusl Aldell wdled ).
1. Write any two chemical properties of sucrose.
L Y5l el S18URL A ARSI dull.
2. List byproducts of sugar industries.
R uWis GHIE Vel vlsseusdl YU aul.
3. Why hot water is used in milling operation?
3. [(Mfda vl 21 Uiflell GuAlIL QUL HIE U B2
4, Write any two full name of dairy industry in Gujarat.
¥, esldui 3R Gl SISuRl A YRl «llH gul.
5. Write composition of beet juice.
U ofld o <l 2 quil,
6. Define butter.
€ HIWRL uAlRld S,
7. Write composition of milk.
9. gdefl el quil.
8. What is inversion in sugar manufacturing?
¢.  WiSell GauleetHl inversion 2| 87
9. Define carbonation.
¢ slolldeed cuAlRd 5.
10.  Define molasses.
. 0 uAllld 5.
Q.2 (@)  Discuss in brief about growth of sugar industries in India.
UsL.2 () ClRAHL Wis G-l (Asiy (A gsui uul s2.
OR
(@  Justify: sugar industries are known as zero discharge industries.
1) U SA: Wis GEN e (SR G d wWlauw 8.
(b)  What is press mud? Write its uses.
(W) YA sled 9 B2 dell GUAIL gul.
OR
(b)  What is cheese? Write its composition.
(W)  AUly xed gz Adsl Wsll gul.
(c)  Discuss carbonation process in sugar industry with diagram.
(5)  Wis Gl siedlaelel ulsulsll qisld w1 vul 2.
OR
(c)  What are benefits using Sulfitation process over Carbonization process used for

sugar cane juice Clarification?
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225 24 W5 HIell slodlefl s ulsul ofl HuiHRL Hi deseUst ulsal

oAl SIAEL ¥H).
Draw neat and clean diagram of sugar production from beet.

ofleniell Wisell Gaulestell YeS Wal W w1s(d €.
OR
Discuss various food processing techniques.

§5 AR ([Aldy dsels) (@ uul 5.

Explain manufacturing of bread.

QS Gallesl AHHd).
OR
Explain manufacturing of cream.

$lHel Gllesl YHMdl.
Write raw materials and equipments used in baking industries.

A5 GHUNUL duAAE SIUL HIG Wa AUltell quil.
OR
Explain bottling of carbonated beverages.
sloff2s dlaliefl oilef@al yuexdl.
Draw neat and clean diagram of milling operation of sugar production.
Wisell Gallestall (MG 1uRAele] YeS WA w9 His[d €.
OR

Draw neat and clean diagram of multi effect evaporators of sugar production.

Wisell Gaulesisll H[2 9¥se wivfleidsis] YeS WMol 2ae9 1s(d €lR.

Explain preparation of milk powder.

¢ uldseil AUzl yuomdl.
OR
Explain refined sugar production.

e, WiSe] Geulest Auosdl.

Draw neat and clean diagram of centrifuge in sugar industry.

YR GULIMI AsBLeYxe] YeS Hal ey w1s(d €.
OR

Draw neat and clean diagram of wine production.

dlgsel Gedlestoll YeLS Mol 289 A 15[d 1R

Discuss screening and packing of sugar.

Wisel $leilol wa UEal (A uul 2.
OR
Discuss preparation of non-alcoholic carbonated beverages.

(Wet-uicslEl@s sloilRes ulalisll duid) (@9l uul 2.
Draw neat and clean diagram of sugar production from sugarcane.
RSIHiell Wisell Gellesioll YeS el ey w1s[d €lR.

Draw neat and clean diagram of beer production.
(042 GAlleololl YELS Wal 289 W1S[d £1R).
Explain the role of shredder and crushers in sugar production.

Wisell GallestHi 5251 SR wa 5AAeAl offHsl Uuedl.
Discuss food storage.

VRIS AdAs (@A uAl 5.
Discuss pasteurization of milk.

tdell U8 DeUstell UL 530,

*hkkkhkkikkkkkkik

212

04
oy

04
oy

03
o3

03
o3
03
o3

03
o3
04
oy

04
oy
04
oy

04
oy

03
o3

03
X
04
oy

04
oy
07
o9

04
oy
04
oy
03
o3
03
o3



