Seat No.: Enrolment No.:

GUJARAT TECHNOLOGICAL UNIVERSITY

Diploma Engineering — SEMESTER - 6 (OLD) — EXAMINATION — Summer-2024

Subject Code: 3360505 Date: 21-05-2024
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. £21Hi&{l S1OURL Aldsil e A1) 14
1. Write name of any two dairy industry with their complete name and location.
9 518U A 33] GEILe elld duetl AYLL Al e eUlel A1 Gui) .
2. Write uses of press mud.
2. WA sledell GUYlaL gul).
3. Write Composition of milk.
3. edefl el Gl
4. What is inversion of sugar?
¥, Wisell gt g) &2
5. Write various uses of baggasse.
y. Baggasse [(d[dd GUAN ¢ul].
6.  Write names of any four sugar industries of Gujarat.
€ RUdeli UR WIS G 14 qudl.
7. What is butter?
9 HIHWL Y B2
8.  Write steps for the manufacturing of fruit juices.
¢ §Ysll el Gellest Ul UdlE] qudl.,
9.  Write any two physical properties of sucrose.
¢ Ysloell sloul A eillds apiudl duil .
10.  Define: carbonation
qo.  lul[ld 520 slodsiglet
Q.2 (@) Explain the role of Shredders and Crushers in Sugar manufacturing. 03
UBL 2 (1) YR GouleaHi Assy wa gouedl ¢Hst Al 03
OR
(@  What are the byproducts of sugar industry? Discuss about them in detail. 03
()  Wis Gallsil GUule 5UL B7? [AAdAR dHetl (ARl Y[ 53 03
(b)  Define: Cheese and write composition of Cheese. 03
()  AUARIA 50 1o A dndledl el 03
OR
(b)  Write chemical formula of sugar and composition of sugar juice. 03
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VSl AALUBLS S1el 2 Wisell il Uetl qudl .

Write short note on pasteurization of milk.
edotl URRRADNLUA UR 251 olltl QU] .

OR
Explain manufacturing of wine with flow diagram.
sAl SIUIAM 95 digele] Gdlesl UHd].

List major equipments used in sugar industry and explain any one with figure.
Wis GHMI duRldl Hlel Guslefl YRI wletld) el W15(ddlonl S1ESURla quesdl.

OR
Draw neat and clean diagram of multi effect evaporators of sugar industries.
Wis Gl HiE p¥se widdledelsIRefl YES Wl 29 SIUIAM 1R

Explain preparation of cream.
sl ol AUl uHend 8.

OR
Explain manufacturing of Bread.
ASe, Gellest yHdl.

Write raw materials and major equipment used in Backing industry.
Q531 GAIMI dURAAE] SI) HIE el Yo A leel] QU .

OR
Explain bottling of carbonated beverages.
516325 lQlAletl olled(@d1sfl quomdl .

Explain various food processing techniques.

[alag §s VAR dseils uuomdl.

OR
Explain milling operation with diagram in sugar mfg from sugarcane.
WisHiell Wisell 1. 215.%). Hi SIRUALMH 118 Helor sIH 1R dHomdl .

Draw neat and clean diagram of three boiling scheme of sugar industries.
Wis GaIlefl ARl G5Uldl Alesetlell YEIS W A [Ua £)R).

OR
Explain preparation of milk powder.
e8 Uldseil duL] dHond) .

What are benefits using Sulfitation Process over Carbonization process used
for sugar cane juice clarification?
UiSetl 24sfl AUl HI2 GUAMI A widdl 516istieDRust Ul5UL GUR UlEs22101
Ulslell GUYlaL 531 dledl 9 B2

OR
Explain manufacturing of beer with flow diagram.
sl SIULAM A1 iluRe] Gllesl AHomdl.

List out different types of equipment used in sugar industry and explain any
one in brief.

Wis G duRldl [alay usiRell Altelleil YR Helld] W SsHi SESURIA AHod) .

OR
Explain preparation of non-alcoholic carbonated beverages.
(Get-2i1esEl(Es s16dR2s UlRliulefl duiz] yued).
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Explain: Refined cane sugar manufacturing by double sulfitation process with
flow diagram.
UHAL: s6] SIULAM A1 Sue UlEs2ed UlsUL IR Ysg, WIS Bllest.

Explain preparation of milk powder.
ed Uldseil dull yuend) .

Justify that sugar industries are known as zero discharge industries.
WLl 520 5 Wis Gl et Hld Gl dS MM 41d 8.

Write importance of food industry.
W18 GLs Hecd dul .

Explain manufacturing of pasteurized cream in brief.
SSHIL URRABDS SlHe Gllesl qMdl.
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