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MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI

Examination––July, 2020

CERTIFICATE COURSE IN PAN BOILING

[´Éä³ý ----3 iÉÉºÉ]

(BEÚòhÉ MÉÖhÉ----100)

{ÉìxÉ ¤ÉÉì<ÇË±ÉMÉ ú(|ÉÉiªÉÊIÉEò-2)

1. Ênù±Éä±ªÉÉ ºÉì̈ {É±É ¨ÉvÉÒ±É Ê¥ÉCºÉ, {ÉÉä±É +ÉÊhÉ {ªÉÖÊ®ú]õÒ EòÉføÉ.

(+) ºÉÉJÉ®ú (¤É) MÉÖ³ý

(Eò) ¡òÉªÉxÉ±É ¨ÉÉä±ÉìºÉÒºÉ (b÷) >ðºÉÉSÉÉ ®úºÉ.

2. ¡òÉªÉxÉ±É ¨ÉÉä±ÉìºÉÒºÉ ¨ÉvÉÒ±É Ê®úb÷¬ÖºÉÓMÉ ¶ÉÖMÉ®ú EòÉføÉ.

(+) |ÉÉäºÉÒVÉ®ú Ê±É½þÉ. (¤É) ÊxÉ®úÒIÉhÉ +ÉÊhÉ Eìò±ÉúCªÉÖ±Éä¶ÉxÉ.

3. iÉÉåb÷Ò {ÉÊ®úIÉÉ.

4. ]õ¨ÉÇ ´ÉEÇò.

MÉÖhÉ

40

10

40

10

(ENGLISH)

[TIME ALLOWED — 3 HOURS]

(MARKS — 100)

PAN BOILING (PRACTICAL-II)

1. Find out Bx, pol and purity of given sample of

(a) Sugar (b) Jaggery

(c) Final Molasses (d) cane juice.

2. To determine Reducing sugar in final molasses.

(a) Write procedure. (b) Observation and calculation.

3. Oral.

4. Term work.

Marks

40

10

40

10


