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GUJARAT TECHNOLOGICAL UNIVERSITY
DIPLOMA ENGINEERING — SEMESTER — IIT » EXAMINATION — SUMMER- 2017

Subject Code: 3360505 Date: 09-05-2017
Subject Name: Sugar &Food Technology
Time: 02:30 PM TO 05:00 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.
Q.1 " Answer any seven out of ton. E9H{ell SlEURL Ucietl ol wdl, 14
' 1. Write any two chemical properties of sucrose. i}
9. g eu SlSugt A AAESs opatel etvl.
2. Write various uses of bagasse.
- Qi O btecrtin (. (A amB24 21 bt s
* 3. ieling Brix.
' 3. ([@sd A vl s
4. Write any four sugar industry’s name.
¥, 516 el R wis Galolell sadl ol sl cuil,
5. What is refined sugar? '
W, Rsiges 9012 a clvaul@d s
6. Define molasses.
5. Jlm cauvau@e sl
7. Write composition of beet juice.
8. olld gy ol Ul el h .
2. What js inhibition?
c. Boldllale Aed ¢?
o [+] Mt _nmpneiﬁnn ofmilk

i -

ortooll 2t el
10. Write composition of cheese.
10, _ uellz|ll 22t el .
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Q.2 (a) Discuss in brief about growth of sugar industries in India. 03

Wal 2 () ewzdMl wis Glol gfg (A8l aildva ul s2l ‘' 03
OR

{a) Discuss in brief about growth of food industries in India. 03

(@) eRcMl §5 GOl gfe AR lEhwt 2 52l 03

{b) DExplaJin Milling and crushing process inxsugar industry. 03

(o) e0d|ual wis Gallowl selleot ufsau el ! 03
OR
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(b)  Discuss double carbonization process. 03
@) & stolallse ylBa ol uAl s 03

(c)  What are benefits using Sulfitation process over Carbonization process used 04
for sugar cane juice Clarification

() A9 A wndlse 1R ol sielelisre Yl ol AruHEB AG2UA  OY
ylBaul ol 12EL Wil

O
(¢}  Draw only flow diagram of double Sulil'?iation process, 04
(5) M3 SMEL Sulfitation UBatlsl sl sAl stauH €13 0¥
(d)  Draw only flow diagram of single Carbonization process. 04
- (6)  HIA W5 stelellsrgl uBast dusld scl staonn €13l 0¥
» . OR
. (d)  Explain beet sugar manufacturing. ) 04
¢s) olle el wis Gauget Arndl. 0¥
Q3 (a)  Discuss various raw material used in baking industry. 03
w3 () uctel Gélowdi Guadat Actcl QRN st Mia ol ul s © 03
OR
(a)  Explain mfg. of butter and cream in brief. 03
. () MWL e Al o mig dELA Wi v, 03
(b} *Draw flow diagram of refined cane sugar mfg. 03
(@) 96 DS wis mry ol Yeus uugl@ £ " 03
OR
(b)  Explain in detail about recovery of sugar by crystallizer. 03
) (@)  Crystallizer 6121 Wis Yoyl (A3 (Qotcieuz umu=ael. 03
- (¢)  t~plain various food processing Techniques. 04
' (¢) Q@Ru 55 VAR uralq Hmmdl. 0¥
OR
(c)  Explain importance of food industry and give types of food industry. 04
(8) VRS Galal Hewd UHAtclel A vlRls GEloL ustl L, 0¥
(d)  Write in brief about preparation of non- alcoholic carbonated beverages. ‘ 64
(8)  ollot eAE@Ss stallAzs Ul ofl daudl QA @it ui el 0¥
. OR
* (d) ,Explain various methods used for pasteurization of milk with flow diagram, 04
(s) g1t ofl AuyRaBeet oll QAU ulbae 2ugld WA Ul 0¥
Q.4 ()  Why food processing is required? Enlist various food processing techniques. 03
uay (e o W g5 AR o3¢l 8 2 ([QRY g5 YRR dRlll Anag, 03
.. OR
. (a) | -.plain various method used in preparation of milk powder. 03
' @) grouias? dandl W auridl [Qlw usld wemd B, 03
(b)  Explain bottling of carbonated beverages. 04
o) sellas ded of dlelcol unenae, 0%
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(@) Qs ofl rettce ofl 22l 53l 0¥
{c)  Explain/manufacturing of wine with flow diagram. 07
X (8)  yals Julsld WA el Geulest dmestdl, 09
N Q.3 (a) Give copqposition of cheese and explain mfg. of cheese. 04
() Uell? ofl Rt wW wA uell? mig wnd B, 0¥
(b) List out!different types of equipment used in sugar industry and explain any 04
one in birief. .
() wis GeIllomi el Aol {QARAY Ysizet el oft ololr €] 0¥
Olotcll Mol AL H 515 el s U Al
) Explain!roie of Evaporators in brief. 03
(d)  Explainjrole of Crusher, Shredders and Crystallizers in sugar mfg. 03
(5)  wiS mfg Ml %12 , Shredders W\ Crystallizers o{l @5t s1cll, 03
e s e ol ool ol e
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