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Seat No.: _____                                                      Enrolment No.______ 
   

GUJARAT TECHNOLOGICAL  UNIVERSITY 
Diploma  Semester -VI  Regular Examination May - 2011 

 

Subject code:360506 

Subject Name: Sugar & Food Technology 
Date: 23 /05 /2011                             Time:  02.30 pm – 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. English version is Authentic 
 

Q.1 (a) Explain:  Sugar Manufacturing. 07 

 (b) Explain: By products from Sugar Industry. 07 

    

Q.2 (a) Explain: Shredder in Sugar Manufacturing. 07 

 (b) Explain: Sugar Crystallization. 07 

  OR  

 (b) Explain: Centrifuge in Sugar Manufacturing. 07 

Q.3 (a) Give Chemical Properties of Sugar. 07 

 (b) Explain: Sulfitation Process. 07 

  OR  

Q.3 (a) Explain: Evaporator in Sugar Manufacturing. 07 

 (b) What are benefits using Sulfitation Process over Carbonization 

Process used for sugar cane Juice Clarification? 

07 

Q.4   (a) Explain: Various methods of  Pasteurization of milk 07 

 (b) Explain: Food Processing Techniques. 07 

  OR  

Q. 4 (a) 1. Discuss about Source and Composition of Milk. 

2. Short note on Cream and Milk. 

04 

03 

 (b) Give Classification and Composition of Cheese. 07 

Q.5 (a) Explain: Raw Material for Baking& Equipment used in Backing 

Industry. 

07 

 (b) Explain: Manufacturing of bread. 07 

  OR  

Q.5 (a) Explain: Bottling of carbonated beverages. 07 

 (b) Explain: Manufacturing of beer with flow diagram. 07 

. 
 

”°ï“ :”°ï“ :”°ï“ :”°ï“ :1111        
 

(A)(A)(A)(A) kdÄphp¡: Mp»X DÐ”pv“ ”°qLep. 
 

07 

 (b)(b)(b)(b)    
 

kdÄphp¡: Mp»X DÐ”pv“ ”°qLepdp» ”¡vp ‘su ApX¹”¡vpip¡. 
 

07 

”°ï“ 2”°ï“ 2”°ï“ 2”°ï“ 2::::    
 

(A)(A)(A)(A)    
 

kdÄphp¡:  Mp»X DÐ”pv“ ”°qLepdp» i¡Xf. 
 

07 

 (b)(b)(b)(b)    
 

kdÄphp¡: Mp»X DÐ”pv“ ”°qLepdp» q¾õVgpBT¡i“. 07 

     A‘hpA‘hpA‘hpA‘hp     

 (b)(b)(b)(b)    
 

kdÄphp¡: Mp»X DÐ”pv“ ”°qLepdp» k¢qV²aeyT. 
 

07 
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”°ï“ 3:”°ï“ 3:”°ï“ 3:”°ï“ 3:    
 

(A)(A)(A)(A)    
 

Mp»X“p fpkpeqZeL NyZ’d°p¡ Ap”p¡. 
 

07 

 (b)(b)(b)(b)    
 

kdÄphp¡: Mp»X DÐ”pv“ ”°qLepdp» kgapBV¡i“ ”°q¾ep. 
 

07 

  A‘hpA‘hpA‘hpA‘hp    
 

 

”°ï“ 3:”°ï“ 3:”°ï“ 3:”°ï“ 3:    
 

(A)(A)(A)(A)    
 

kdÄphp¡: Mp»X DÐ”pv“ ”°qLepdp» Bh¡”p¡f¡Vf. 
 

07 

 (b)(b)(b)(b) Mp»X DÐ”pv“ ”°qLepdp» Lg¡fuqaL¡i“ dp» Lpb°p¡“pBT¡i“ ”°q¾ep Lfsp kgapBV¡i“ ”°q¾ep “p 
apevp ÄZphp¡. 
 

07 

”°ï“ 4: ”°ï“ 4: ”°ï“ 4: ”°ï“ 4:     
 

(A)(A)(A)(A)    
 

kdÄphp¡: ”¡õVéyfpBT¡i“ qdëL “u qhqh’ ”Ý’suAp.¡ 
 

07 

 (b)(b)(b)(b) kdÄphp¡: äyX ”°p¡k¡kuN ”Ý’suAp¡. 
 

07 

  A‘hpA‘hpA‘hpA‘hp    
 

 

”°ï“ 4: ”°ï“ 4: ”°ï“ 4: ”°ï“ 4:     
 

(A)(A)(A)(A)    
 

1) qdëL “p ÷p¡s A“¡ ”°Lpfp¡ hZ®hp¡. 
 

04 

        2) Vy»L “p¢’ gMp¡: q¾d A“¡ qdëL. 
 

03 

 (b)(b)(b)(b) qQT “p ”°Lpfp¡ A“¡ b»’pfZ Ap”p¡. 
 

07 

”°ï“ 5:”°ï“ 5:”°ï“ 5:”°ï“ 5:    
 

(A)(A)(A)(A)    
 

kdÄphp¡: b¡qL»N b“phhp“p¡ LpQp¡ dpg A“¡ h”fpsp kp’“p¡. 
 

07 

 (b)(b)(b)(b) kdÄphp¡: b°¡X DÐ”pv“ ”°qLep. 
 

07 

  A‘hpA‘hpA‘hpA‘hp    
 

 

”°ï“ 5:”°ï“ 5:”°ï“ 5:”°ï“ 5:    
 

(A)(A)(A)(A)    
 

kdÄphp¡: Lpbp¡®“¡V¡X b¡h¡fuT “u bp¡VguN. 
 

07 

 (b)(b)(b)(b) kdÄphp¡: buef DÐ”pv“ ”°qLep Ap¾ysu kp‘.¡ 
 

07 

********** 


