Seat No.: Enrolment No.

GUJARAT TECHNOLOGICAL UNIVERSITY
DIPLOMA ENGINEERING — SEMESTER- VI EXAMINATION —Summer- 2019

Subject Code: 3360505 Date: 16-05-2019
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 only simple calculator is permitted in Mathematics.
6. English version is authentic.
Q1 Answer any seven out of ten. e2Hizl SISURL Uld<l oraied iUl
Write names of any two sugar industries of Gujarat.
ASH3UA, 51 6L Vi G ALHL Qvil.
Write names of any two food industries of Gujarat.
IASY3UA. 516 61 g4 GEIL AIHL Qvil.
Write name of any two dairy industry with their complete name and location.
AHAL AYBL AlH 2ied 2201 12 515 6 221 B AlH VAL
What is hot water imbibition?
124 LBl 2luel 9 £9?
What is inversion of sugar?
WS PYesH 9 19?
Write various uses of molasses.
ol [Alas Gualell @il
Write any two chemical properties of sucrose.
Y510 SIURL 6L AAA[US BIHHL QUl,
Write Composition of milk.
AEDRIRSBIN
Write various uses of press mud.
A 5124 [A[AH G2l dvil,
What is Cheese?
2l 9 97
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Q.2 Write importance of food industry.
URA R () AL GEIAL HeA dvil.
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OR
(@  Explain various food processing techniques.
(2) (AR g W€ dslotl @uaAl.
(b)  Define : Cheese and write composition of Cheese.
(0) Al ArAlid 521 vid dlob AL uzsl vl

OR
(b)  Write chemical formula of sugar and composition of sugar juice.
(60) i s g vl w1a wis 2 22 AU,
(c)  List major equipments used in sugar industry and explain any one with figure.
(5) Vs GELIRL GWLOME HoA AL AIEL A 253 AIA 515 215 AWM 9,

OR
(c)  What are the byproducts of sugar industry? Discuss about them in detail.
(5)  “ig GaloL 2ALSULIL 9 97 (AR dHe (42l A,
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Draw neat and clean diagram of multi effect evaporators of sugar industries. 04

Vi GELIIIL HIZ AURIAL 6l 2AAR DANUIRAR Y Died 24289 215(d 213, oY
OR

Justify that sugar industries are known as zero discharge industries. 04

HHAMAL S Wig GELL Yot WA GARLL dLL5 UAvL 89, oY

Write raw materials and major equipment used in Backing industry. 03

61519 GElIHE AURLAL 5120l UIHAL i HIZL AEAL Qv 03
OR

Explain manufacturing of Bread. 03

68 GUled AHMA, 03

Draw neat and clean diagram of three boiling scheme of sugar industries. 03

Wig GELOL AL Ges@el Aoyl Yus i 29269 2elis(d eizl, 03
OR

Explain preparation of milk powder. 03

£4 U198 ol ddldl <ld AumAl. 03

Explain bottling of carbonated beverages. 04

s1otl24 vla eliz(da dumal. oY
OR

Write short note on pasteurization of milk. 04

£ AL (A U2 25 i Q. oY

Explain milling operation with diagram in sugar mfg from sugarcane. 04

9128l Higll wig Beusa Hi eigla A Hlelo U 4xmmal, o¥
OR

Explain preparation of cream. 04

5l o1aaledl Zld dumal, oY

What are benefits using Sulfitation Process over Carbonization process used for 04
sugar cane juice clarification?

2124l 24 2uRAL HIZ AuRIA 51eddls20 w51 uR Sulphitation (541l Gualol 4 o¥
51AEL 97
OR
Explain preparation of milk powder. 03
4 Y1982 ALl AHamAl. 03
Explain manufacturing of beer with flow diagram. 04
UALS o[ 112 o112 Geuted uHmdl. oY
OR
Explain manufacturing of wine with flow diagram. 04
ULl 2015 (A U012 A1 Beuled AHMAL oY

Explain: Refined cane sugar manufacturing by double sulfitation process 07
with flow diagram.

U1 89 ualeedl 215l wa god sulphitation 541 gaRl 924 284l visl 09
Gl

Explain the role of Shredders and Crushers in Sugar manufacturing. 04
AR Geuled 4824 vt 52 <l [Hs1 uHmdl. o4
Explain about crystallization of Sugar. 04
wigel 25(25l520 (A2 U1l 04
Explain manufacturing of pasturized cream in brief. 03
dlad Hi @anlsd 11 Geuled dHmdl. 03
Explain preparation of non-alcoholic carbonated beverages. 03
Al wieslsifas sietizes dlei dair s2atel <ld axmal. 03
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