Seat No.: Enrolment No.

GUJARAT TECHNOLOGICAL UNIVERSITY
DIPLOMA ENGINEERING - SEMESTER - VI+ EXAMINATION - SUMMER 2016

Subject Code: 3360505 Date: 19/05/2016
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. £2Hil SlURL Ulcloll scllol L.

Q.2

Give products & byproducts of sugar industry.

GeUleall Aol WIS Gelloletl AHUSUELNAL AU,

Give difference between brown and white sugar.

HEHl Aol AFE WS AR dslald Al

List any three food processing techniques.

S8 UL AQL §5 YIRARDL dRslell atel .

What is pasteurization?

alrellas (AR 9 82

What is composition of cheese?

WollR UL 9 B?

Give the name of instrument used to measure fat of milk.

£t ARG HIual HIZ GUADHL Altet oll oM WM.

Give the name of instrument used to measure sucrose content of cane juice.
ARSL U oll Y5103 AHAY HUell HER clURI Altot oll olld UL,
Give the name of instrument used to measure specific gravity of milk.
£t AsSAU ccllsrRl Hiual HI2 GUAHL Aluol oll oltd AU,
What is Brix?

(s AeA 92

What is hot water imbibition?

olRH Rl 0wl 9 B?
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What is the importance of food industry? Explain in brief about types of
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food industry.
WRLs GElloL of Hecel 9 B? WlRLs GEloL otl YslA (A @i Hi

Al

OR
Explain need of food processing. Discuss about various food processing
techniques.

S YRARDL %32 AHetal. [@QAu g5 NARDL dsoflsl w31 2l s
Explain the byproducts obtained from a sugar factory.
s uis 352l 1L el HAdl 2UusUELN UMl

OR
Write about chemical & physical properties of sucrose.

Y512 ol AU2AQs wa elllds ol [AA cvl.
Explain in detail about concentration of cane juice.
A3 U ol UAGAASWQL (A (Adotcdcl? UHA.

OR
Explain sugar cane juice clarification by sulfitation process and discuss its
advantages over carbonization process.

UFAA Yl g2l A8 U sAR(FH A UMl . slola{lsR0L

ylBal UR Aell slalel uR uAl.
Explain in detail about recovery of sugar by crystallization.
252815201 gL uis Yoyl (@A (Qotdalr uxesal

OR
Brief about crushing and milling operation in sugar factory.

uis ¥sedlHl 52001 A (AL QU2 (@A dRAAHL UM

Write a note about various methods for pasteurization of milk.
£ algeitas QR e QY uslQulaedl As QA ol cvll,

OR
Write about mfg. of milk powder.

£ Ulas? NoyssARoL ([AA cvll.
Give classification of cheese.
logo] coflseL W,

OR
Give composition of cheese.

Yool Atl UM
Discuss manufacturing of wine.

gyl Geuleol AU 5.
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Write briefly about equipments used in backing industry.
Q8oL GelotHi GuAdL Altlell (A AlrdHi el
Explain: Manufacturing of beer with flow diagram.
Al Yealts sl A (AR Gaulest.

OR
Write in brief about preparation of non — alcoholic carbonated beverages.

(@Aototallct stellR2s Yl ol daudl (@A Al Hi cvl.

Explain: Bottling of carbonated beverages.
AHsAl: stellazs Jlal of cle(@ol.

OR
Explain: Beverage syrup manufacturing.

AU Al: AcRey ARU Beuledt.
Explain sugar manufacturing from beet root using flow diagram.
yals 2usld arudl 6l (e 32 Hiell wis Geutget uMesal.

OR
Differentiate: Sulphitation and Carbonation process for sugar juice
clarififcation.

dgcld AW Wis U sARGH At Hze{l UGAet Wl sleAlAlet

y(Bal.

Explain refined cane sugar manufacturing sing sulphitation process in detail
with flow diagram.

AL 1l Y wisey Beulest Yeallge s A& [Qotdalr Al
(Bl glRL AHAL

Explain manufacturing of bread.
As Geuleat AMHIAl.

Explain preparation of cheese.

Al atatictloll Ylsau yxostal.
Write a brief note on Raw materials used in backing industries.

AlSoL GaloUHL auRAl sl Al uR AlAd ol vl
Give composition of milk.
ol Aot L.
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