Seat No.: Enrolment No.

GUJARAT TECHNOLOGICAL UNIVERSITY

DIPLOMA ENGINEERING- SEMESTER -6 (NEW) EXAMINATION - WINTER-2020

Subject Code:3360505 Date:17-02-2021
Subject Name: Sugar & Food Technology
Time:02:30 PM TO 04:30 PM Total Marks:56

Instructions:

. Attempt any FOUR Questions from Q.1 toQ.5.

. Make Suitable assumptions wherevernecessary.

. Figures to the right indicate fullmarks.

. Use of programmable & Communication aids are strictlyprohibited.
. Use of only simple calculator is permitted inMathematics.

. English version isauthentic.
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Q.1 Answer any seven out of ten. £21H il S18URL Aldell aled (U], 14
Write composition of sugar cane.

25| ol 2ol el

Write any four uses of bagasse.

5le1l sl @l [cfay GuALL quil,

Write name of any two sugar industry with their complete name and location.
Auell AYRL el 1M WA 2@ULel UL S1ULRL A WS GaNLstL o lH Ul

Write unit operations involved in sugar manufacturing.

WIS Geulesl AlNe WsH sIH1R] qudl.

Write name of any two dairy industry with their complete name and location.
Auetl AYRL el 1M w 22Ulel U1 S1oUL A 33 GaLllel of 11 Ui,

Define Food and Food Technology.

§5 3 §5 251161%) cAlUALRIA 5.

What is inversion of sugar?

WS §del 9 82

Enlist the type of food industries.

EIEREINSNRVETRRITTARCINE

Write uses of molasses.

HIEL[RY o1l GUALN qudl.

Define pasteurization.

RALRllRLs (Ald cululd 5.

TERON0ONMOLCOXDWWOUNDLP

Q.2 (@  Write chemical formula of sugar and composition of sugar juice. 03
USL R () WIS AUIUILLS Yo quil Weal WS 2 1L qul. 03
OR
(@) Define Milk and write composition of milk. 03
() g AR 5] 2o g8 ll tesl qul. 03
(b)  Write any six chemical properties of sucrose. 03
(O) Y5l SISURL &9 AALARLS AyR1eH] v, 03
OR
(b)  Define cheese and write composition of cheese. 03
() Al cUlvALRd 520 A Al «ll des) gul. 03
(c) Draw neat & clean diagram of double sulfitation process from sugar cane. 04
(5) RSl el swd sulfitation W(SAUL YIS el 2289 15[l €. oy
OR
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Draw neat & clean diagram of double carbonation process from sugar cane.

223l Hiell sd slodlalet Ulsal Yas wa e Juls(d 1R

Draw neat and clean diagram of multi effect evaporators of sugar industries.

WS GEIIL W& WU evaporators (LS Wl 229 JuW15(d €121
OR

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

WS G ARl GesGol ANetl YELS Wal 229 Jw 15[ e1R).

Explain bottling of carbonated beverages.
stoliaes vlali el (@1 duestdl.
OR
Write raw materials and major equipment used in Backing industry.
A 1oL GEAHL AU S10] AHAL 244l H121L Altlel] dudl.
Explain seeding crystallization in pan evaporator.
Ulet ol sHT ARG 5[ 515201 yHomdl.
OR
Explain preparation of cream.
$1H Watlddlef] d yuedl.
Draw flow diagram of manufacturing of raw sugar.

SIUL WIS Galleel UdlEstl JuLs(d el
OR

Explain manufacturing of Bread.

WS Geuleed ¥HC.

Write short note on pasteurization of milk.

£ DAL 11L5 (Ald U &5 olle dud).
OR
Explain preparation of milk powder.

£8 ULASR Gleilddlef] Fld qHedl.

Explain slicing operation in sugar mfg from beet.

ofl2 ol Wis Beugst Ui 2616 (Ridl WUt UM,
OR

Explain diffusion process in sugar mfg from beet.

ofle efl Wis Geugst Hidell UARL UlsAl Yuod).

Explain milling operation with diagram in sugar mfg from sugarcane.
21251 Hiell Wis Gauest HiJuLsld A1 Hlelor 21uQlel AHesdl,

OR
Draw neat and clean diagram of sugar mfg process from sugar cane.

RS1 WiS MFG Ulsul YelS Wal 29 uLs(d 1Rl
Explain manufacturing of beer with flow diagram.

U le LS (d A8 o142 Gadlest dHoxdl.

Discuss scope and development of food industry in India.

IR WIRLS GEIDL HI2 wd 511 e (Asif uUl 52,

Explain preparation of non-alcoholic carbonated beverages.

oflol A 1eslEl[@s s16dlR2s U1l dUR sqllel Td qudl.
Justify that sugar industries are known as zero discharge industries.
AUl 5 Wis G Qe 4id GANIN dd vw Y 8.
Draw neat and clean diagram of rotary drier in sugar industry.

WS GENIL 123 SIUR YELS Wal 29 JuLs(d lR).
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