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1.

INSTRUCTIONS TO THE CANDIDATES
The sealed questions booklet containing 50 questions enclosed with O.M.R. Answer Sheet is given to you.
Verify whether the given question booklet is of the same subject which you have opted for examination.
Open the question paper seal carefully and take out the enclosed O.M.R. Answer Sheet outside the question
booklet and fill up the general information in the O.M.R. Answer sheet. If you fail to fill up the details in the form
of alphabet and signs as instructed, you will be personally responsible for consequences arising during
scoring of your Answer Sheet.
During the examination:
a) Read each question carefully.
b) Determine the Most appropriate/correct answer from the four available choices given under each
question.
¢) Completely darken the relevant circle against the Question in the O.M.R. Answer Sheet. For
example, in the question paper if “C" is correct answer for Question No.8, then darken against Sl. No.8 of
O.M.R. Answer Sheet using Blue/Black Ball Point Pen as follows:

Question No. 8. @) @ © (Only example) (Use Ball Pen only)

Rough work should be done only on the blank space provided in the Question Booklet. Rough work should
not be done on the O.M.R. Answer Sheet.
If more than one circle is darkened for a given question. such answer is treated as wrong and no mark will
be given. See the example in the O.M.R. Sheet.
The candidate and the Room Supervisor should sign in the O.M.R. Sheet at the specified place.
Candidate should return the original O.M.R. Answer Sheet and the university copy to the Room Supervisor
after the examination.
Candidate can carry the question booklet and the candidate copy of the O.M.R. Sheet.
The calculator, pager and mobile phone are not allowed inside the examination hall.
If a candidate is found committing malpractice, such a candidate shall not be considered for admission
to the course and action against such candidate will be taken as per rules.

INSTRUCTIONS TO FILL UP THE O.M.R. SHEET
There is only one most appropriate/correct answer for each question.
For each question, only one circle must be darkened with BLUE or BLACK ball point pen only. Do not try to
alter it.
Circle should be darkened completely so that the alphabet inside it is not visible.
Do not make any stray marks on O.M.R. Sheet.
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PART-A

R - D

This part shall contains 50 multiple choice/ objective types questions, each
question carrying one marks. [50 x 1 = 50]
3 PFenwy 50 = 3033*/55:1_:,80?% Cef-Tlela] a%n'em& 2.YNRORTIT, IJ2odeomd
T3 08> 10T WOTTRY, BROATHTH.

C

1. Scientific name of Sugar Cane is

(A) Saccharum (B) Sucrose

(C) Fructose (D) Saccharum Officinarum
TS [RRPT BAD

() ARFTIF () =dRex

(R) Peexr (B) AR30RT SPATWTRT

2. Foliar Diagnosis is related to the analysis of

(A) Soil (B) Sugar Cane stem
(C) Sugar Cane leaf (D) Sugar Cane root
QSN Breendrarody) odes DFeRBR FOWOPAT
(R) ey () B oW
(R) YIS 2 (B) TYT e
3. Damage of Sugar cane crop by virtue of drying up of central shoots due to
(A) Pyrilla (B) Mealybug
(C) Stem borer (D) Top Shoot borer
3603 BRI, 2N PE BPT B9 ToD BRET LN
(2) 20 (D) Ned e
(2) B=F Beedo (B) T 3wt LBeeso’

4. The disease affected to sugar cane from fungi is known as

(A) Red Rot (B) Red Strips

(C) Mosaic (D) Dwarf

590e0xNPon YT WIR ROAE BRENB, — 0T FBODSMHIT
(R) oz FR$S (R) oI TR

(d) [RZOONT (B) wom'F
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Maturity of Sugar Cane is influenced by

(A) Sugar Cane Variety (B) Climatic conditions & irrigation
(C) Date of planting (D) Al

SRT VOTFZOIMW ABOOT TPRTTRNIHIT

() BT QS [T, (R) BeoRPI TOYSND DI, AETR0
(2) Fe3 DF0B (B) 2

The amino acid found abundant in sugar cane juice is

(A) Glycolic Acid (B) Citric Acid
(C) Aconitic Acid (D) MaleicAcid
3RS CRBY BeOTDNNT WITe ST

() B BRIF s (R) AT G

(¥) ©BRALT BT (B) SO @R

Sugar Cane Juice is acidic due to presence of

(A) Proteins (B) Amino Acids
(C) Nitrogenous acids (D) Enzymes
3T BRI SRREONTNIT 0L

() Bpeese” (V) ©RH[Re SRNWD
(*) AOTBWSIT SN (B) Beansd

Sucrose is a

(A) Monosaccharide (B) Disaccharide
(C) Trisaccharide (D) Poly saccharide
%3,259008w0N RBRER

(R) BRJPEFGT () BRIV

(R) 8, méﬁdéw (B) @O mFH

Starch & Cellulose are

(A) Reducing Sugars (B) Sugars

(C) Non-Sugars (D) None

QR B Fedeer’

(R) RTTRTLR, BRW WIRBRW (R) ﬁﬁéﬁﬁ%

() RBT T&3 (B) cdnxTR VY
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10.

11.

12.

13.

14.

Invert Sugar is

(A) Dextrorotatory (B) Laevorotatory

(C) Dextro & Laevo (D) None

33, RYT

(D) dﬁ@@ SRIET (D) ©oFp ©WSFD

(2) d&@@e DB OHP (B) c3omnmRe 2

Presence of non-sugars in cane juice

(A) Retards crystallization (B) Increases scale formation
(C) Reduces sugar yield (D) Al

398 ORBQ RIS T3 VTS
() Besse3TRD, 3R [WPDIT (V) A BwHOIT
(2) 33 asbROODI, D FRBDIS (B) SR

The colouring compounds present in sugar cane juice is in the form of

(A) Colloids (B) Dissolved impurities
(C) Mineral matter (D) None

TS CATY Q00T 269 BOOIVFNR O3= TRIJTBYHSH

(R) 3RERAT () BONT 3OBND

(R) DX [ (B) o3px)Ee 2

Sucrose on hydrolysis with enzyme invertase yields

(A) Glucose (B) Fructose
(C) Glucose & Fructose (D) None
RBREA 9TEieFRRODN TEFOWATON 0IWT VST A I3
() NRiRex (W) FdRex

(R) NRdeeD® D) PR (B) BRx)de 3
Density of Sucrose

(A) 106 @) 112

(C) 1.58 D)= =25
ERCTS T0T3

() 106 (®) L12

(2) 1.58 (@) 1.25

M-5240 [4]



15. Optical rotation of normal solution of sucrose (26gms in 100ml) at 20°C is

(A) +52.70° (B) +66.53°

(C) —92.40° (D)= =39.702

20°C 39 BIREFT FPF, RS (100 DO oY 26mw0 AILT)
SRBS STOTORT

(@) +52.70° () +66.53°

(») —92.40° (@) 39.70°

16. Sucrose reacts with hydroxides of calcium to form

(A) Calcium Sucrates (B) Calcium Carbonate

(C) Calcium Bi Carbonate (D) None

DERTS FO0N0T BB @ NER0DN TEFOWA O3B, TRVAITI
() TY0P0 BB, (2) w000 TwLderIees

(2) wAoNo BOLIRF CET (B) o3RmTR Y

17. Structure of Sucrose is represented by
(A) oD Glucopyranosyl BD Fructofuranoside
(B) oD Glucopyranose
(C) BD Fructose
(D) None
RBREFT ST, 03RPTOOT TSR
(@) oDmdeeutesnae” BD HhoemTodeRE
(®) oD mpaeeHttecs
() BD Fipex
(B) SRRTR 2

18. Sucrose on treatment with concentrated Nitric acid transforms into

(A) Caramel (B) Oxalicacid

(C) Acetyl derivative (D) Carbon dioxide

DERT WOTRT T SRBROON BEEEWH CIRFYTY CRTOBTRAWTT.
(D) WIS () =397 ¥

() @B Q03T (B) WFY BB &
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19.

20.

21.

22.

Sucrose is hydrolysed by

(A) Maltase (B) Invertase
(C) Both Maltase & Invertase (D) None
O3 36000T RBEREET DePHROIPMHIT

() BSex’ () ag@erz

(R) BReR DI AJPerA® TBR  (B) BRI VY

Crystals of Sucrose are

(A) Rhombic (B) Monoclinic
(C) Ortho Rhombic (D) None
ERETTT BTN

(2) Bpeod (Q) BRBRFATF
() esaRer BRCONT (8) cdnxTe A

Action of lime on sucrose at high temperature of 240°C results in formation of
(A) Lactic acid (B) Oxalicacid
(C) Fatty acids (D) Octa acetate

240°C S oTTRITY AWIRLAT e BT TEOHOI [BT TBIN
TOOETIOTOZT

(R) REF © (R) @397 ©
(R) BRYTOIAD (B) w©wp Waedes

Abundantly available chemical used in juice clarification is

(A) Phosphoric Acid (B) Hexametaphosphate
(C) BurntLime (D) Al

TN OF BQEICRTY BeCFoN WIDH JANFE ToRo0DNT =)
(2) TOFOT ST (R) BHoNwoTeReer

(®) :os% (B®) oo
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23.

24.

25.

26.

Juice clarification aims at

(A) Removal of suspended impurities
(B) Removal of non-sugars

(C) Clarity & transparency of juice
(D) Al

5I OF BQEFTET M0

(R) TOINTR, BRO3NFYTD

(R) :366:3 08 S[ANTD, BRIV
(¥) TAT DTE GIplew ot c)

(B) 2R

Rise in purity from Raw juice to clear juice is an indication of

(A) Removal of reducing sugars (B) Elimination of non-sugars
(C) Increase in inorganic salts (D) Increase in juice pH

By, TROOT 30T OR3, WOBWSFS AWT RRWICIPNT

(@) 33 IWNRII, oY () =F3 T3 [ANE QIVRFOD
(2) ©EDT OBEONG BT (R) 3YI TAT QBB DY

Fresh formation of Colloids during clarification are due to

(A) Precipitation of inorganic salts

(B) Decomposition of organic substance

(C) Deteriorated cane extracts

(D) Improper handling of mud juice

DEEBTET FRONTY ZRARKFNY BRF TWIIN VWY, TVTETINT
(R) E:DZ%&)% DTLNTR), SOV

(D) TOTOPH TWAT VPR

(R) 3eedam YT FOTNO

(B) 37O 3RS TADI, QW LAY

For better clarification of juice in a sulphitation plant system is followed
(A) Pre-liming (B) Shock liming
(C) Simultaneous liming & Sulphitation (D) Pre-sulphitation

AOLe3T TROFIY YT TRTJI, YOIFRTRN QETOID SNy
P0IBT

(2) TIF — Ay (R) DT =Y

(%) D3PI DY D) FOLEST  (B) TRIE A3
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27.

28.

29.

Causes of entrainment in Evaporator is due to

(A) Incorrect level of juice in the vessel

(B) Fluctuation of vacuum

(C) High vapour velocity & flashing of juice

(D) Al

LR AETTERTOTITYT :dsﬂ_d’cﬁa STR) ad% F0T0TONT
(R) WRALTTTY ST TR &Y

(D) Jd=FST DO

(R) BLS SO0H Bent ) THTT), WIDNETYTD
(B) Q=R

Origin of scale formation in juice are
(A) Inorganic salts

(B) Calcium phosphate & Oxalate
(C) Calcium sulphite & sulphate

(D) Al

3S CATY Few® TWIOH [
(R) @ﬁdé’bé OREAND

() OoP0 AT ) SFSetF
() DOODO BL 1 B BSeer

(B) 2

Steam in contact with water from which is being generated is known as

(A) Superheated Steam (B) Saturated steam

(C) Dry Saturated steam (D) De-superheated steam
Q0T HOTIETY YVZICITMT YONODT, DO BTODRMZT
(D) BRTJ&EFEE ATT () ARDTeTE AT

(R) By ARDTeIT RS (B) R-RRTEQCFEE ALTT
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30.

31.

32.

33

Heat imparted to a substance and producing a change of state without change in
temperature is

(A) Total Heat (B) Latent Heat
(C) Sensible Heat (D) None

2,03 wﬁ;_anébﬁ QEBRMH T0D D TOTRRITY WTBRDEBONDT ma)dabcl
DOTR %6o$3e3'arb§cﬂ

(R) 28D JoD (R) =T 0D
(») ARZ 0D (B) clRxpTR A

The vapour bleeding in the evaporators are dealt by Rillieux

(A) FirstPrinciple (B) Second principle
(C) Third Principle (D) None

2250 0O0DT, TFAAT L0 ST

(2) SRTO (R) oBIe 3

() =wRTIe g, (B) clmzmxme A
The rate of heat transfer coefficient is higher in

(A) Rising film Evaporator (B) Vapour Cell
(C) Falling Film Evaporator (D) Robert body
) VRFRTB MHE0EE B0 IYNT YTTTRNGY BN
() TROM QHEF, LI0HETTED (R) s e

(R) FRIOW Y, DWTTELIT* (B) TCowFF Wl

Efficiency of Evaporators depends on

(A) Juice flow & juice levels at bodies

(B) Constant Steam pressure

(C) Steady vacuum in the last effect

(D) Al

ZOXEFTLIT TIZOIW WBOOVATOZT

(R) BRI TOFY) I OF OO

() ;-’%d oON BB

(») B3RFcH HT[TBeeITF D %dmd QoF 3

(B) 2y
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34. The coefficient of supersaturation in metastable zone will be

(A) 1.0-1.2 B) 12-14
(C) Exceeding 1.4 (D) None
ReRAeNST IOORTY FRTT® ALDTEIT MOFF0T QRT3
(@) 1017 () 12.-14
() > 14 (B) coxmn)mwe g
35. Elongation of crystal growth is due to the presence of
(A) Non sucrose impurities (B) Dextran
(C) Oligo Saccharides (D) Al
AT BYVBROD FFH — [BOIFWOTRN
() RBRAT VYT FOIND (D) cé?@@ae
(2) wdnip WITE (8) <9
36. Rate of Crystallization is directly proportional to
(A) Surface area of Crystals in mother liquor
(B) Purity
(C) Supersaturation
(D) Al
BE85e80C0T B0 FeToN ©TOBBIIIT
(R) TTRNY e ; QReEF
() 358
() ARTT AT
(B) 29
37. The Graining volume of a footing pan shouldbe  of strike volume of a pan
(A) 20% (B) 30%
(C) 40% (D) 50%
PRUOTT TI'S seed TOTPY) TSI :idﬁf TO[IVRT — SNTLIEHD
(R) 20% (R) 30%
(2) 40% (®) 50%
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38.

39;

40.

41.

Heating Surface to volume ratio of a Horizontal continuous pan is

(A) 6-6.5 (B) 8-95
(C) 10-10.5 (D) 12-12.6
ToDZ00oS® mﬁ;ﬁ% T/ ONTI

(@) b6-65 () 8 -9.5
(2) 10 - 10.5 @) 12 -12:6

The Circulation rate in a pan above the strike level

(A) Increases (B) Decreases

(C) Remain constant : (D) None

TR BRAR, L @ﬁs DeIBOoT BPEW T0T, AN Sews” WO
(D) BT (R) BRDDRBPMZT

(®) %édmﬁ NPOINETT (B) oSYTe Y

The Purity of mother liquor depends on
(A) Brix of mother liquor

(B) Purity of massecuite

(C) Brix & Purity of Massecuite

(D) Al

Zo0W WTH ebcfgpéodaaiag1 Chvidlelxllertciay
(2) DTB VT

(D) SRABRY, DTI

() 27 DR Zﬂaéﬁfa@é{l DTS

(B) 209

Scheme of massecuite boiling followed in plantation white sugar manufacture is
(A) 3 or4 boiling (B) 5boiling

(C) 7boiling (D) 8boiling

TROLeTS® FoamF oY BT LVTTHONY IO [IAR, £3 BOOINDTOD
odrexdd

(R) 3 9T 4 DROINVNTE (R) 5 DDLCINNT

(2) 7 BDOCINNTF (8) 8 BDHONNE
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42.

43.

44,

45.

C-massecuite is water cooled in a mono vertical crystalliser for a minimum of 24
hours for

(A) good centrifugation (B) better exhaustion

(C) reducing the viscosity (D) reducing the temperature
2-BRFBRLT W, Bede [ FMIAIFY TIFY 24 nounY 2O
BOTPNAD FOTED

(R) PR BoSePRTICST () [BRERAFT SROITYT

(R) AZOND, TRR BRWHT (B) SOTBRIBI), 3R TPWRYT

The property of rotating the plane of polarized light is called

(A) Optical activity (B) Optical Isomerism
(C) Geometrical Isomerism (D) None

DRETOIT BT, STLINDRTZ, FOOHRNSBT

(D) BRFS WeILIT () GBS DRRCDOIRT
(2) R3O DAREDOIT (B) SRBR A

Process of converting optically active form of a compound into inactive
compound is known as

(A) Resolution (B) Racemisation

(C) Inversion (D) None

FOOINET Ty 2N FFOD SRTIT, AoD FOONFN TOBEF AT
BFOPORT, FEOHCRMOETI

(R) SRORIT (V) BerReTD

(B) AW (B) CRPTR QY

Direct synthesis of optically active compounds from substances without use of
optically active reagents is known as

(A) Asymmetric synthesis (B)  Organic synthesis
(C) Absolute asymmetric synthesis (D) None
T)3,25R0080N FFONTONTE FTTNAT IFONYT JINTOT T 25pRFwoN

B30H BOOININY FeT FOFERBODD), ——— DOW FTODRMBT
(R) VANZ BOFeHES (D) =TT RoJeRTH
(R) HOBREDF VRNE ROFERES (B) o3mxTR B

M-5240 [12]



46.

47.

48.

49.

50.

Non-sugars, reducing sugars and acids are formed due to microbial growth of
(A) Lactic acid bacteria (B) Leuconostoc bacteria

(C) Invertase (D) Al

— ART 800D IYTEINOWOTIIN T —RINT", TLBRRAOT WINTT 0
SN TRTRANIS

(D) ORIT ST LRECO0ID (R) ZIRESIRFF 23,5003

(&) fagéﬁemﬁ' (8) <

Drop in purity from Primary juice to Mixed juice is in indication of

(A) Microbiological activity (B) Deteriorated sugar cane

(C) Improper use of biocides (D) Al

TRPNT TYI CROOT N CAT DTFZ FRIAIPMOHT |WT RRBI03NT
(2) =0T zﬁeaamﬁ 23e0|e3T (V)  geedAT Fe)

(®) aoos.meﬁézse; ORRTFE 298 (8) ooy

The long chain polymer which inhibit the growth & elongation of sugar crystal is

(A) Raffinose (B) Dextran

(C) Dextranase (D) None

xgp RLBT BIRBR B B I, QAT WP IFoD ¥ TITT®
(R) ToRwer* (22) zéﬁ &

(2) dﬁg@ﬁe# (&) ofm@cifa 2219}

Corrosion of the internal surfaces of economizer, piping and drum of the boiler
is termed as

(A) Caustic embrittlement (B) Pitting

(C) Priming (D) None

PRORNTF VTIRTWO", FROT DB By, ©030F e Ne D7),
DOTH  BTOR RN

(D) TAF ROBREWI () 8o
(2) Fore (B) CRPBR Y

Total Hardness of High pressure Boiler Feed Water should be

(A) <2 B) =1
(C) <0.05 (D) Nil
| 90T LIBTE RORTT YT DO NBASI — [OWER
(®) <2 (D) <l
(&) <0.05 (B) oclRTR AR
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PART-B
N — W

This part shall contains five questions, each question carrying ten marks.
[5 x 10 = 50]
31 Ny WKL JJNER), RROQTLIT, TS JJ S0 TTY WOINTRY, ciclelaleviciag

e U A

1. Explain the composition of sugar cane.
3RS BOC3ReBTONIY, WWOA.

2. State the Rillieux Principles. Describe briefly removal of non-condensible gases.

0I0DT TINY, SPA. FICBOAT GIONTI, BRDTIBRYTR, AOFHON
QNROA.

3. Define and explain the classification of carbohydrates.
FoSRCF BWETFNY BNEFTTEOBI), DWOR.

4. What are the conditions affecting heat transfer in multiple effect evaporator?
BRIV OFF, YPOTTEUITFY ToD POFBRBOPN 20ee TOFoW WeTT
aa%\%mﬂa oSPRR)?

5. Explain the different byproducts of sugar cane and its applications.
ﬁagﬁ AN YU YOI[ N =) VTT @@sojam*ab& NWOA.

M-5240 [14]



Rough Work
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10.

11.

wg@rmﬁ neuEans

8.20.80°. @080 ToY¥odh He3R 50 JFRYW, BROOLH BB BRART I,

TORFEI, AN QeBCINT.

BRI BB, FRBY, Ve WOeFR SOy BREZLOBLI DTOPE, FOWORATE

aomcﬁ.ﬁ;ﬁl 208eDAD.

T3, BBoD VBT, 2PNZ0N0T FTWO T, BFTEFWOT £.200.8T°. WWET

TOPODT), BRTN AT, £u.00.8T°. YWIT ToFoHY FTIT, ko1 S00.

BRLTT ARBVI0N0Z ey SIPBODYS DTONTI, BOWED DPOTIHT, R,

Q3 TRIOH [POIRTI ATONTY ORI DOFTOTINSNA ﬁdodoiﬁmﬁ

Qede LR TTINTELO.

TOLTOH ADODTY:

3 T3odeow BJBODT), BnBeNoT LOD.

h T TFoD YR AT Ty, vy oYY ©I0T FDOIREG/ ARTHT
PVZTT, APFOA.

€) 8.00.80°. TPODYT FoWORAT @éﬁtocb =ZYTOTR, ROTREIF N FOD.

QOTRETEN, Y, VoY Ty, B0, 8§ “C” F00IRT SUZTNT T, deD/BT)

20 TPONOT T WFA £..20.8T7. G030 VoD T 03, 8T WOT B3

FSNT03 DoNO:

38, %035, 8.0 B @ © (WTHITH [PI) (W° TR BT B[RF, YVTERENR)

QUZCT TRTFATIOD WIOSSBRODI, (WD), 30F) T, TGFODY wTNAT 399

NBY =SPIPe BPBLED (2..20.80°. YVET TYODY TPBLRTI).

2,000 DOEH BIR 208808 1) 3 TTCBI, MTISTPNTT. HOSH LFTH,
3D 20T TORBRCRMIT HE) ciRmde ©o3TW, ABORMPOY. £.00.80°,

SS0HOZ_NHET SREB.

SEM ATV Aplote] dae:%mdﬁda AOFIBRAT ﬁ@%ﬂd@: 50.00.680°. ToBOP eSS

B woweden.

wz%@s—*ojao Toegod JosT 388 RDeOpRTTON [RY £.900.80°. VET o9

B DZRTAVODT TEORI), LoDTHNTLIeR.

VHEFOID TJ, TWEFBI, DI £.00.80°. VHHFOD BBOD, B, 2R3 SHDTROW

TLRCTLITITR.

ﬁ‘%@_}%@j@’&'ﬁc‘, VeRT® B[O, ﬁ@aﬁé@f PR NI, Toesy BRTROD wEn

DRI EXTNF QY.

wz%@?oﬁ: m%sﬁdg BRTBNTIRFT TORBWORT, WOo3H e.*:z;%@;oﬁ:ﬁ;ﬂl gReT R

TONIZRHPOY Iy ALY Jeos VOIT WFHFCH AT I FRAYTDIHTD.
£.90.630°. Tedodah, Foowes Drewsdned

Teoieomd TIN 20T wom 93,08 ARTHE/F00INT YWITITIT.

TS TIA o FI[T, [T D VP II) R TOWOET TAR0T F[RE,

2003FTH, YITIY, [PTFRBLD TODSFedeR.

BBBRINTLI ©TOPY TROMROZ [ ZTW, RFOTPEFIN SD0LNFHT.

£..00.850°. TRYONY 0IPPTE YToBIF MITIVNTI, BRTBLICE.

Note : English version of the instructions is printed on the front cover of this booklet.




