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GUJARAT TECHNOLOGICAL UNIVERSITY
DIPLOMA ENGINEERING - SEMESTER-6  EXAMINATION -WINTER- 2019

Subject Code:3360505 Date: 18-11-2019
Subject Name: Sugar & Food Technology
Time:02:30 PM TO 05:00 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 only simple calculator is permitted in Mathematics.

6. English version is authentic.

Q1 Answer any seven out of ten. £2Higil SIHURL Uld-l sxAlo] iU, 14
1.  List out major equipments of sugar industries.
q. VS GElAL Yo ALl 21EL otaual.
2. Write names of any four sugar industries of Gujarat.
2. ARl AR Wi GERlAL AUH AVl
3. Define: molasses.
3. 24 53: molasses
4.  What is inversion of sugar?
v. vl a9 w92
5. Write uses of press mud.
Y, U™ sleddl GuAlol @vil,
6.  Write name of any two dairy industry with their complete name and location.
S, souRl o 33l GEld AUH dMAl HUE AH B 2@l A0 Quil.
7. Write steps for the manufacturing of fruit juices.
9. &l 2l Gelled HIZ UAdi dvil.
8.  Write Composition of cheese.
¢.  cheese-l 2a4L 4vil.
9.  Define: brix
(. AP 520: brix
10. What is butter?
q0. HIUE 9 92
Q.2 (@)  Write physical properties of sugar. 03

U R (1) sl Glllds Al gl 03
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OR
Write chemical properties of sugar.
vigedl AR5 ARIEHL QUi

Discuss growth of sugar industries in Gujarat.
ASYRUAHIE Mg GaLOLIAL [A514 2131 AL 53,
OR

Discuss development of food industries in Gujarat.
ASYRUAHIE MIEL GaLNLAL [A514 219 AL 531

Explain various food processing techniques.
(Afaa 52 wakioL dsedls dHmal.
OR

Justify that sugar industries are known as zero discharge industries.
Wil 5205 Wis GEUA Yt WA GElAL dlls sUOMAME BUd 9.
Discuss milling operation with neat and clean diagram.
vig GalaHl [Wldar gl za2e9 susld wE axmdl.

OR

Discuss single carbonation process with neat and clean diagram.
Wi GEUAHL slotldd UslAL 29269 2A5(d 012 AHMAL .

Explain bottling of carbonated beverages.
slotiezs louztidl otiza(doidl wumal.

OR
Explain manufacturing of Bread.
Glged Geulee UMl

Write raw materials and major equipment used in Backing industry.
olf590 GalAHl AuAEl s1AL HIG el HuA AL QUi

OR
Explain preparation of cream.
511 ol<laledl uslaL uxmal.

Write short note on pasteurization of milk.
gidl UzarsdRad uz 25l i dvil.

milk. OR

Explain centrifuge operation with diagram in sugar mfg from sugarcane.

vis GellaHl d2<lsol uslalL 29269 wis(d WA UMM,

Draw neat and clean diagram of three boiling scheme of sugar industries.
v Galledl A0 G50dl Asyeldl Yas 2 229 (A 2lzl.

OR
Explain preparation of milk powder.
2wl Ll umamdl.
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Discuss purification by lime process in sugar mfg from sugar cane.
gizélHiel wis Geuled Hiz<l dldH g1zl wlzasze ulsaedl 2l s2i.

OR
Explain manufacturing of beer with flow diagram.
sl SPUAM A oflaRd Geuled AuHMAlL.

Explain diffusion process in sugar mfg from beet.
oil2 izl is Geuled Hizll uuze Ul dxmdl.,

OR
Explain preparation of milk powder.
2wl Ll uuaal.

Draw neat and clean flow diagram of sugar mfg from beet.
ofl2 Higll Vi Geuled <l Yas 24 29269 UALs T15[A 231,

Explain preparation of non-alcoholic carbonated beverages.
[B-suesicilas sioizzs dlaotidl Ll aumal.

Explain manufacturing of wine with flow diagram.
56l SPUAH A8 AU Belled AUHMAL.

Explain the role of Shredders and Crushers in Sugar manufacturing.

WAL Geuledul 2Asd i suAdl &Msl dHmdl.

Explain manufacturing of pasteurized cream in brief.
Z5Hl UR2RADRS SlHe Geuled AL,
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