Seat No.: Enrolment No.

GUJARAT TECHNOLOGICAL UNIVERSITY
DIPLOMA ENGINEERING — SEMESTER - | « EXAMINATION - WINTER 2017

Subject Code: 3360505 Date: 10-11- 2017
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 programmable & Communication aids are strictly prohibited.
Use of only simple calculator is permitted in Mathematics.

English version is authentic.
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Q.1 Answer any seven out of ten. €2HIl SlEURL Alclotl Lol WL,
Define Imbibition.

grolollatet cauvauRld s,

Write various uses of bagasse.

Aol UL otl (A[A GUAN vl

Write name of any two sugar industry with their complete name and
location.

Axatl AYEL ol wal WUlet U SIBUGL A WS Gelldloll ol AUl
Define brix of sugar juice.

uis U of (s catvulRd 3.

Write name of any two dairy industry with their complete name and location.
Axatl AYEL ot wal et A slsurl A 331 Galldtall ot Avll.
Define Bultter.

HWEL cavARd 53

What is inversion of sugar?

WIS BcRMel 9 B?

Write steps for the mfg of fruit juices.

$01 YU Glollalal Hl2oll UIARA cull.

Write uses of molasses.

HARRA olt GUAN M.

What are beverages?

Ylad 9f 82
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Q.2 (@)  Write physical properties of sugar.
us.? () ulis ol elllAs o[l cul.

OR
(@ Define Milk and write composition of milk.

1) gU AR 5A B gU ol dsl AW
(b)  Write composition of sugar juice.
(W) WS U oll YU2sl AUl
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OR
Define cheese and write composition of cheese.

U catvaul@d 5 Aol Al oll uesl cvll,
Discuss double Sulfitation process in sugar mfg from sugar cane.
AR Hiell wis Gaueot Hidell suct UGt Ylsauell uAl 3.

OR
Discuss double carbonation process in sugar mfg from sugar cane.

AR 1l wis Geueot Hizell soict stollaaet ylsaell uAl s2A.
Draw neat and clean diagram of pressure mills of sugar industries.
uis GEloll Hi YR R ofl Yus el 2wy wisld €1

OR
Draw neat and clean diagram of Centrifuge of sugar industries.

uis Gealloll ML Al 5y oll Yus wal ety wLgld €L,

Explain bottling of carbonated beverages.
stellaes e olle(@ol Axestal.

OR
Write raw materials and major equipments used in Backing industry.

Aslol GallotHi auRlcl stAl AHafl ual Hlat ALl vl
Explain effects of lime in purification of sugar juice.
WS U Y(&5R0L 1L Yot ol AU UM AL

OR
Explain preparation of cream.

5l oletiaalle(l A UMl
Explain various boiling scheme in sugar mfg from sugar.
AR Hiell wis Gaugat Hizell [QQYU clescllol gatl UM,

OR
Explain manufacturing of Bread.

QS GcUlEal AHsiCl.
Write short note on pasteurization of milk.
g alReilals (AR UR s ol Aul.

OR
Explain preparation of milk powder.

£ Was? slaitalelofl Il Ml

Explain slicing operation in sugar mfg from beet.
ofle ol wis Geueat Hi USRI AU A UHSAL

OR
Explain diffusion process in sugar mfg from beet.

ofle ol wlis Geueot Hizo(l yaReL ulsau Axestal.
Explain milling operation with diagram in sugar mfg from sugarcane.

ARSL Hill wis Gaugat Hi vl wd Hleflow B0 U2t UM

OR
Draw neat and clean diagram of raw sugar mfg process.

sl Wis Geutest Ylsal ofl Yus ual ey sl €1
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Explain manufacturing of wine with flow diagram.
yalts sl WA ctel Geulest AUl

Write any four chemical properties of sugar.
WS oll 518 AR AUAB S 9 el AWl
Explain preparation of non-alcoholic carbonated beverages.

allot BEEEAs stellRes Ulell daur scltell St Anostal.

Write importance of food industry.

WIRLs Gelloley Hecel AWl

Write importance of pan evaporator in sugar manufacturing.
WS GeulEot ML Ulet sidletals of Hecel A,
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