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GUJARAT TECHNOLOGICAL UNIVERSITY
DIPLOMA ENGINEERING - SEMESTER -6 (NEW)- EXAMINATION -WINTER-2022

Subject Code: 3360505 Date: 16-12-2022
Subject Name: Sugar & Food Technology
Time: 02:30 PM TO 05:00 PM Total Marks: 70

Instructions:

Attempt all questions.

Make Suitable assumptions wherever necessary.

Figures to the right indicate full marks.

Use of simple calculators and non-programmable scientific calculators are permitted.
English version is authentic.
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Q.1 Answer any seven out of ten. £21Hiefl S1OURL Aldell cled Ul 14
Write any two chemical properties of sucrose.

Y51 ol SIEURL A AU (BLS d1uH] qud).
Write various uses of bagasse.

WAL il [afay GuAlal qul.

Define Brix.

(615 A cAluALRId 53

Write any four sugar industry’s name.

S16 UL YR WS Gallef]l 35d3) el ollH quil.
What is refined sugar?

[R51805 QAR o vl S,
Define molasses.

BB OO NMOLCOXDWWOUNDLP

Il vl $21.
Write composition of beet juice.
ofld gy ol RUstl .
What is inhibition?
Oet(S(Qlel 424 9)?
Write Composition of milk.
el ol UL Ul
Write composition of cheese.
UsilR ol 2Usil quil.
Q.2 (@  Discuss in brief about growth of sugar industries in India. 03
Usl.2 () ®RAHIWis Gl gt (AR latH Al 52 03
OR
@ Discuss in brief about growth of food industries in India. 03
()  GRdAHI &5 G qleg, (A 2l&H uUl 5. 03
(b)  Explain Milling and crushing process in sugar industry. 03
(@)  £0g el Wis G 5{lel Ulsul YUl 03
OR
(b)  Discuss double carbonization process. 03
©) A slofefls ulsul «fl yul 5. 03

(c)  What are benefits using Sulfitation process over Carbonization process used 04
for sugar cane juice Clarification

(5) 25124 WELSAL HIR ol slode(l 501 U5l ofl YRuUHRLY U[Es2UaA oY
U5l oll 16l Hed).
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OR
Draw only flow diagram of double Sulfitation process.
Y15 Sud Sulfitation W(sAlell JMLS[d 6l SIUAM €12,
Draw only flow diagram of single Carbonization process.
HIst 05 s10de{l50 UlsUlell JuLs(d 56l SIIAM €12
OR
Explain beet sugar manufacturing.
ofle 2l uis Geulest Ml

Discuss various raw material used in baking industry. ;
uildlell GO GUAaL Qalldl (afdy siul Hid «f] yUl 2.
OR
Explain mfg. of butter and cream in brief.
UL 2 §1H of Mfg (&1 Hi AHendl.
Draw flow diagram of refined cane sugar mfg.
2, A5 Wis mfg il Udle wLs(d elR).
OR
Explain in detail about recovery of sugar by crystallizer.
Crystallizer 121 WIS YatulH (Al [ddlddlR dHesddll.
Explain various food processing Techniques.

[clfcer 55 AR ve [d dHodl.
OR
Explain importance of food industry and give types of food industry.
U1RLS GLLL Hsta YHosadl AHa WRLS GEIILUSIRL A1),
Write in brief about preparation of non- alcoholic carbonated beverages.
oflot w1es\El(Es sloflaes W1l «fl duiz) (@9l e ui vl
OR
Explain various methods used for pasteurization of milk with flow diagram.
gt oil UAYRU%et ofl (cfae ulsul 415(d 118 Aqrexdl.

Why food processing is required? Enlist various food processing techniques.

L HI §S WIARIAL %631 B 2 [dldy §5 UIARIL dslwdl Aodd,
OR
Explain various method used in preparation of milk powder.
4 Ulds AUl Hi dudl (aldy ueg(d duena 8.
Explain bottling of carbonated beverages.
stodla2s lali o oil2(Eal AHemadl.
OR
Discuss mfg. of bread.
WS ofl tietlc of] uU[ 530,
Explain manufacturing of wine with flow diagram.
uals JuLs(d Alel digyel Gadlesd yHwldl.

Give composition of cheese and explain mfg. of cheese.
Us{l2 ofl o1l U] e Usfl2 mfg uHx14d 8. .

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

WIS GALIHL dUdl Ultell [alae usiRell dltel] «fl olelR ALE] uleid)

2ol A[EH Ui S16 UL A5 Yudl.
Explain role of Evaporators in brief.

oAUl o] ¢Hs1 AHodl.
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(d)
S)

Explain role of Crusher, Shredders and Crystallizers in sugar mfg.
WiS mfg Ui 54, Shredders 24al Crystallizers =il ¢4(H51 11214,
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