Seat No.: Enrolment No.

GUJARAT TECHNOLOGICAL UNIVERSITY
DIPLOMA ENGINEERING - SEMESTER - VI « EXAMINATION - WINTER - 2018

Subject Code: 3360505 Date:04-12 - 2018
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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Q1 Answer any seven out of ten. €22l SlEURL Ulclotl ellol WML,

Write any two physical properties of sucrose.
Ysloell slurl A elllds opetudl cul.

Write names of any four sugar industries of Gujarat.
9RAclotl UR Wls Gallollell ol AW,

Write various uses of baggasse.
Baggasse @QQu Guad0 cul.

What is inversion of sugar?
uisell g 9 &2

Write uses of press mud.
YA slecloll GUAal cull.

Write name of any two dairy industry with their complete name and location.
Slfugl A 331 Geldle] ol AMoll AYQL ol uad &ALt U AW,

Write steps for the manufacturing of fruit juices.
g0otl ™Al GeUlgat HIZ UOlAl cul.

Write Composition of milk.
gtlofl Ul cvll.

© 00 6 N o LU WAL PR

Define: carbonation
ulRd $: slelolalet

What is butter?
HWRL 9 82

o5

Q.2 Write chemical formula of sugar and composition of sugar juice.
Ysl, 2 ()  Wisell AuARls sudel A wisell el el cuil.
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(@  Write importance of food industry.
(W) wa Gelole] Heccl M.

(b)  Define : Cheese and write composition of Cheese.
() AR 5 Al wa cvialefl v
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What are the byproducts of sugar industry? Discuss about them in detail.
uis Galolell GUUE sl 8? (Aatdalr Axel QA uAl s3A.

Explain various food processing techniques.
@Q@u gs NARDL dsolls uxal.

OR
Justify that sugar industries are known as zero discharge industries.

WLAZL 82 3 wis GELNA 9ot Alct GElOL Ay MauaHl A 8.

List major equipments used in sugar industry and explain any one with figure.
uis GalolHl cuRdl Mel GusWloll YR olatladl Aol wgldaton slESugal
RIL I

OR
Draw neat and clean diagram of multi effect evaporators of sugar industries.
uis Galolatl U@ s%se auvdletcatsiRAoll Yus el W9 stAUH ERL.

Explain preparation of cream.
sl ol daudl quend B.

OR
Explain manufacturing of Bread.

ASo] Geulgst UHHIAl.

Write raw materials and major equipment used in Backing industry.
Al5ol Galotdl cuRAACA slA HA U Yyl Aol AW,

OR
Explain bottling of carbonated beverages.

slollRes YluAlett ollec(@otell uHestal.

Write short note on pasteurization of milk.
gtloll WeyRpsBaat UR &5l ollu cull.
K.
OR
Explain milling operation with diagram in sugar mfg from sugarcane.
ulisHiell Wisell AHA%.. ML st A& Aol st UHstAl.

Draw neat and clean diagram of three boiling scheme of sugar industries.
uis Gelolloll ~ul Gsndl Ayolloll YuUs al 1w (Ao €12,

OR
Explain preparation of milk powder.

gt wasefl daudl anndl.

What are benefits using Sulfitation Process over Carbonization process used
for sugar cane juice clarification?
Uisell RUoll AURAL M2 GUAML Actil wddl stolaitsRelat Ylbal GuUR

UKot Yol Guadlal s3a el 9 B2

OR
Explain manufacturing of beer with flow diagram.
SAl st AUA oflare] Gautest qMesal.

List out different types of equipment used in sugar industry and explain any
one in brief.
uis GaloHl cuRvdl QLAY YsiRell Altslloll YR ololldl W gsHl SlEFURLa

ML AL,
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OR
Explain preparation of milk powder.
£ ulasell dadl uHsiAl.

Explain: Refined cane sugar manufacturing by double sulfitation process with
flow diagram.
UMl Yalldl st WA sed A2t Yl gkl Ys dot Wis GaUlEdt.

Explain preparation of non-alcoholic carbonated beverages.
(Qot-auctld@s steilres Uil daudl dxesl.

Explain manufacturing of wine with flow diagram.
SAl SlALUH dAd dlgele] GaUlEdt AHC.

Explain the role of Shredders and Crushers in Sugar manufacturing.
YR GeuleatHl AssA ua gaell oPst ArnAl.

Explain manufacturing of pasturized cream in brief.
gsHl VeRABNRS SlHo] GeUlesl AU,
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