(@)

RAJASTHAN STATE GANGANAGAR SUGAR MILLS LIMITED
(A Government of Rajasthan Undertaking)
Corporate Identity Number (CIN) : U15421R]J1945SGC000285
Regd. Office & H.O: 4t Floor, Nehru Sahkar Bhawan, Bhawani Singh Road,
Jaipur - 302 006 (Rajasthan)
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Abbreviations used :- SC - Scheduled Castes, ST - Scheduled Tribes, OBC - Other Backward Classes, MBC - More
Backward Classes, EWS - Economic Weaker Sections, HI - Hearing Impaired.

1. AlGdl, Ya9qd dFdI, Icpe gl Ud Aol & [y MR 9al &1 2ARe0  Sfes
(Horizontal) BT |

2 fIsTU9 ORI 89 & SUNT fasnfUd Uel @f Rl § HHl AT delaN] Bl O Fhdl & Td 3MREToT
T UGl @ G § 0 ARGR & Adad Al & AR gRadd [Gar ST @6 |

3 TG SEIGARI &I g€ gRT &U4l & daud ¥ §Eiad el GiagR, YR hag,
SRR AT RASTRRI 4 (BT 37 RIF UR UGRIY (6T ST HaT |

oy e —

1. BIFEG (F—2) [GHRT BT ARFAAT G916 17.012013 & JGAR (Al 99 G2 H AEl w9l & o1y
RIGIRRIM & 3IYfad i/ e Saaiiadl & 9 Ud Sugad muell Suctel el 8F &I <2
¥ 9 ol 59 oK JIRE RiFTar & ggadax OF 9adf auf & folv 1U=id fhar 9| o=
WAl aul @1 FHIG & ggara U1 RIA @l e RGadl FEeg b1 & ER A9 SRR |

R Afe T 9ol 9§ 9t T8 @ A § a1 U 9d 99 @I 39 Su-FE & 3aeE & oy
AT A8l (AT ST | URs] I8 iR [ 39 Su—9¥ & 3rF 9MFg 9T @ AR Rl
BT AT ST & IIEMRT IR & AR UGl & 3[RV Bl GANIT A8l ST AR IS H 2ARIET
USl R Iudel RIGTIT Sl G Sraal a1, JMReIfd, Jqad Saeiicdl & Jidadl 3 | A:T
ST |@a T s ford U1 RfGT gearaaxd! auf 3§ Sqae & |

2. ORIE & 31 [UBST @, 31 [UesT @l Ud Mol ®U 9 FAGR a9 @ 3IRIEM 9al oq uTd Ud
JUYad 3Mdadh SUTe w6l &1 9R 9 UGl &l MIAMAR AHERG fdhdr I ¥R ST |




10.

1.

AEARI &g RIGTAl BT MRETT &S (Horizontal) YRR (Categorywise) 30 HICIRTT EFIT|

- (Y

AGAT IR HT REAVT I9 GG Uadl H SFd] d Afedl MUed o, JAMIad w9 A
FEMINTT fdHar S|

AR — (Bl a9 (FFRIET Us (AF=I @¥) / - ST/ 3Isiera Sieotlia / 3170 fUssT
T/ A TUeeT O /3l §9 H AR o9) @I U Ud SUYadd Al Mdad Iucel d6l 8l
UR TE US DI S I @ GEY ATdSEH F A S| [arsd AfSar aded df 9+ fUdr & 9,
AT ®IF g g & MR R NI 37 [Ussl ol /3ifd [U@sT avf &1 A9 HReaR &1 JH0]
UF UK HRAT BRI | Ui & M 9 3 & ARR UR WRI YA 95 AFG 6] BRI

AEARI Bq MRET I Y Yal 4 FMUFER 8 iR ue fderdr g 2 ufaed uRerea (f[dars
fafes=1 wfgen) Afeemet @& fou omRfera &1 afe guid foerar sreff Sueer w81 gt € o fauar &
forl oRfed ug &1 ST AN &I gRFar (as—fafs= dfgan) | w1 S| s 9aR afe
qaie aReadT ngell SUeTel 8! Bl © df s9@ o IR ue &I 3T o7t @7 faerar afgan &
TR SIRATT | Af faerar gd gReuadr SFT &1 9ai< 9T H SYEl F6] sl & ol 8496 ford REd
g BT S AU DI FERT AZAT H I SIRAT | [9erdr aes s @l ReIfd 4 e UianN §RT
SIRI 9 @1 Jcg &1 YAV-95 Ud gRcgadr Afeer (f[Gars fafs—1 |fgen) & fGars fawes &1 9]
Iqd HAT BT |

AT UBST T & okl 50 WRBR BT ARTgA HAG Th2 (42) /AT /2 /2019 &6 13.02.2019
D IATAR IoTRIM I & AT [UBST a7 H HAa Sl (A9 HFeRR) T 05 Wiied AR
g B AfT st aFf & nafeial &7 oy fUwsT avf & ford SR Sifer wemor o= # 31fey fUwsT ot
H IS ST BT ool &M 9R o™ < © | 31 fUBST o & fold el | S il UA10T 95
SRl 761 BIdT & |

AMRH T A FAGR T & foRl 5T ARER DI ARG HAG .7 (1)/ BHDG / F—2 /2019
fei® 19.02.2019 Ud 20102019 & IFAR IAGTRIF Aod & 2AMREH §I A HHGAR a3 HI 10
JFreTd STRET S © |

FHIHD (F—2) [TFFT & IRUF &A@ 26.07.2017 & AR AHERT 201 & Y&l & [d%g 999 ©q
ARIET o (3= i/ Sgiad St /37 fUssr i /i fUssr av) & @ad d 8l
e I BF s Yod @ MfaRad R 8o @ ford <9 =il s Ramd &1 o =8l
IO & |

JGRRIM I A = Il & Egad S/ ™ Sl / 3 fUwer avf /31fd [aeer
I/ s ® T F HHGR I @ R BT AEY I3 BT FFT ST |

IR IS Ud Yaqd AF@ @ ol IR &l &1 MRe0T & © e el [599 av &1
BRI S Sl 9 & =i oIt fhar SR |

o fafad dar (aqd Set BT meE) 9, 1988 @ AR fasdl oy i # STar agd
BT & oIy R P RfgT Iugad aqd Aal S Fuaerdl & BRI @lell I8 ol & df
SAa oI 29 UaR IR RGTa \MEF 951 @ AR W11 ORAT IR RiGTal &7 a9+
T 3Tl Hdl 99 H G DI SIRAT @RIl doqvarg vl Rfdaal &rma sl SR |

ISR QTS AM@ER 94, 2018 & AR el (Gl 9l a4 4 di5 RIS Sugad do49s
FreTaTe™ @I IFIAeIAr @ HRUT IT [HAl 37 BRI | /Y 8] 9 Fal &I, al VAT Rida AT
WAl g9 H SEMNT B ARF 3R ARG IR 9l au | |1 IRad da9Ts [Freraderd Sud&l dal
ﬁ?ﬂ %, T S WM fMveaaar @ MuiRa = it & sr=awafRads (Interchange) ¥ HI
SIRATT| A 99 99 A 41 Bl (F3aded Suarel el sidl & al Faiadr 89 Rfdd &I FAeades
% AT T AT H W FDAT |




12. ¥d9d AFHT 5q —
(@) “9d At & Al @1 aud AfST & IR sl &1 o <7 T8l 8|
(@) Fd W -

o URRET (U, 9T, 1Y A1) HaRl ¥ HIHGd @ 99I 3Ued & 9k "Il | &F 6l
BT ANMSY STl b IHBT HAHfda H ST 737 &8 |

o UCRE ¥l W HAEAd & YA [hdl AMEd &1 AR VAT 8F1 Alied S 39 MaGH &
ford e &1 S|

Haud Hel &g ol [afde |ar (a9d JHel &1 HEA) 94, 1986 @ WTaEEl @ AR
12.5 Uferd 9g IRfAG © | YqUd APl @ Ual BT AREIV &9 (Horizontal) ®d | & 3eid
AMEH T8 T (AR a7/ i &9 | BHGR aF1 /[ ST/ - St/ faeer
I/ 31 [TSST o) BT IS BRI AT ¥ & Fd FHRINTd [T SIQT | SYgad Ha9d
AT B SIS & BRI 49 U1 Bl FIFAFAR AERI UdaT 3 |=T ST FHIT | Ja9d Al-Ta]
% orl HIHS [GIRT BT IIERAT HAD Th.5(8) BIHG /FH—2 /84 / Ule— || GAId 17.042018 &
gIgeE I ARL BF1 | 39 AT & AR dle Yaqd di-id Ale HII-gT & AT & IT TR
U gy & HaR Halgd & I8l ©, A 9ed UIRGRI | Ua FRE™ 90T 95 (TRIRY) & TRIR
9R UTE IMSid B @ UTAId 98 9& & (ol 3MMded &Y @l Ui 8RN, b S HiEd aue
RO DI HATGRT TAT I3 IR BT BT |

WEGHRY — HIAD [GURT & IRYF [GF7d 21.052019 & JAGAR 9 (Gl AFSH ERT IS
M @1 AfERgEAT G 17.042018 & T8d [G¥l US &q A0S [HAl Sl & df U9 ¥d9d
e & dae 4 Al IHBT HANGRT < SR &1 gaT & 3R S99 §RT IRa (HdT Sl s,
orad dargiky @1 G (ame wfgsgadl &1 &) &1 W Seoid s Al foIlRgd  uxlel/ g
IRIETT / FEThIR / SRATgS g ol dT RRIfe 81 &1 [ & Jar=igiy anmeel geqa &R &U
S R S HAIgRT ST 90T O JET ST ORI $9 IR R ATIedH &I Yaqd di-d 01 &
A S BRI | 39 MR & IR TR Mgad ARG RI U 9 RIRRT & 999 &R 39d Hariad
DI A 9@ SHRUEY @ H RIided geM d) Fddl o | Iie (Bl HRUEY Ydq9d A
BIIYEY T8l HRAT & Al Ul R & FREgaR aEeg wiadr & AaR -1 SR 3R Rigaar
DT FAM G 3FTel Wl 99 # TG DI SR 9l acavard Udl RfGqat &I99Ta (Lapse) &1
ST |

13. feaaieq & for g —

o R oM @ fold TTIU U R Ul &7 MReToT Wl & (Horizontal) ©9 | o 3MRId
Rl 51| o (AMFE a7/ e Sl / JFgiad SiatTa / 3= fUesT a7t / aifa et
) BT BRI I I T @ 3Id FARIST [hAT ST |

o SWaT WY TV RO @ IRRIT Ual & forg U Ud Sugad rwneff Suder 981 g9 &1
ReIfd 4 29 UGl & oA QIR @R 94, 2018 & AR HIT Q| S8l faar
Wil g9 A B3 RiFT Iugad da9Ta QARSI 31 ISl & BRI I1 Bl 37 BRI |
WX S S Fal 8 Al Ul RIGT IRTHET wieil av | SR &1 SIRAM 3R afd T av # 41
SUYFd doHG [QANTSE SUdel A8l 8IAT §, Al 9Y UMM MEEdar &l FeEiRa fare
ORI H eraRuRaad (interchange) ®Y HXT SIRATT| Afe 39 a9 4 1 $is Qaaioq U
el BIaT © d farear 9 Rfad &1 FMeeades @ sramEar 3 Jafad 9 WX FaT |

o TSENRTSIH 3MMAdSd On line application form H TR 3799 a7 Tq e &7 #Iof favy @1
A ool HY | VN 3Mded ol faRiy Irged @ ot 4 o 8, S 3+l fRafmar &
n3:




T H AORM RERSH APaR F9F, 2018 & AR WRGR R MeiRa
YRl @ §RT Jad ®ME 9N Irge= U 93 (Permanent Disability Certificate) 7 favry
AFYSE BT W FHAV-TF UG BRAT SHT| IS Feaa afdqal @ Farey a9 @
AR 40 UTEIA AT 29 NS RN 8 IR ASHd dls gRT ¥ed Headar (e
ARTSH) BT FH0T U5 TR DA UR 8 el &l [y JrFgeHl B JMRIET 9al &g ud

HIAT ST

IS I —

AAEF T/ AMRE F9 H FAGR T T DECER MU & 3 UsS ai /eafa Ussr o @
Aded Bg R ©UI 944 /— (SIUHST ¥Afed) |

ORI & A Do St & et o /afd fUesr o7 & 3mded g i $9U 826/ —
(ShoadT fead) |

AR (IR ARG I RIS & gad S/ AGaied Saala & 3fded gq 8T w9
708 / — (STgel Afgd) |

FHIHD [GART & IRIT HHIG U.8(3) HIHd / T—2 /18 &G 02.052018 & JITAR | & @& (A
arpefl, foMa 9RaR &1 a1fie g 250 ARG ©U4 H BF o, & (ol Igrad S, g
SIS & FFM 81 9T Yo ©Ud 708,/ — (SIUAS] Afed) &I © (9T 29 a9l § e 2ifdd
Ale |eeT 4 7 a9 <) |

e
1. YISTRIM I A A 3R Al & -l Sl / SFgiad Sl / o fUssT a7t /31 faeer
T & ARFT B WA I BT el HIAT SIRATT | T U ATdGdh] &l G Rl & oy
fRITRT 9RIeT 3em <A1 BRI
2. U® 9R AT &M IR Yo dUH 6l AT STRAT |
3. ergfl @I T AU BT AMT TRAT 51 20 89 e oA HIAT Gl & | 918 3 el &I ol
# ufRac el fdar SRAT |
4 T T D U nell, [oMa 9RaR @I a1ibd 3 250 AR $9 H HH © a2l d URIET Ied
T ®UI 250 /— B ST B &, U il o gRAR & 91ffd 319 250 ARG 94 A HH
B BT e WIESRN ERT SN 3 JAV-95 199 & 99 3Mae0d ©U A T/d B3l |
Yob BT A —

TR 3Mde UF A ed & ARl Uhidd & AR Rl BT Ul &¥d JIaE dihar g3 &l
ST Al B

YA SI9C HISA (RuPay/Visa/Master Card/Maestro) hise Hls, SeIic A, IMPS, DI Hls /
g—dicle & STIRT BB [HAT ST FHhall © |

AT 3MdEd U H HAM &I TMGRI TG 1 @ 918, FaR J AMGN & [Ty Fler & |
(Do not press back or refresh button in order to avoid double charge)

HIAI @ AHA FAIA U, Udh “E-Receipt” 9Td Sl

AT &1 9 g9 9T YA [dheral Sdl & | YA bl [dherdl IR SHICARI Bl s ol
S & 5 T 219+ 31t USiiaRvl Wl 3R UTHds &1 SUART &Rd (B | AN &R 3R R
B Ufhar BT qIExN |

IHEARI BT "3—A&" 3R "I 3ded 3" & Heslse oAl Mavdd © | H9A &F & (6
Il A" 9 F81 g4I & Al AFaATe Y A%ha ds] 8211 © |

ST B Gl JHAREd &R & oIy YIdM U1 84 U= J19eR (Al BT 68 & |
geh & YA & d18 Yo [9aRYT Jad e U= Dl e & DI G & |




JqE — TRAET @fe &1 99 @7 EFT U9 URAET @ @ IRM YT WeOR @ MIAAR Ui 9%
26500 ©TU/— FHfGd dad <d BAM, 79 aRden @y § 35 WReR gRT G Y 9 W
e far S F6 | gkl Aty @ dhe FHUH R dad el fafded dar (S ad9) e,
2017 ¥ SUUFIMAR ARFER U dgad dad Ua—11 F [ faar ST |

Yl IrIar (P 3fH feip—amaes @ 3ifow fafr dd) — Degree in Science from a recognized

university & Post Graduate Diploma in Industrial Fermentation & Alcohol Technology or equivalent from
National Sugar Instt.,, Kanpur/VSI Pune.

RTSCRIT

(@) WRA & AFRG &I, a7

(@) 9T & USITeTd 8, a7

(1) {2 &1 g &, Al

(@) VA faedr IRomR S f&Hid 01.01.1962 H U8cl MR H RT3 ©9 9 991 @& (0o | 3T
off, T

) ARG Jd @1 Afdd [OTE 9RA H R ©9 9 94 @ [daR | dlide™, a9, s, gdi
ABIDHT I DHIFAT, FATST AR FFT TSI TR ({AGd ST Il SToiaTR), ST,
AT, Wik 3R U1 | ARG H RIFFIRYT &R [T 87 |
dAle — U= ¥ IE © B A (@), (1), (39), (3) 9 FEd ueHl $ 9RG SReR B 6
U9 =/ [q¥IT §RT US<T UTadl &l aifod JEI—93 IKd SH=AT 817 |

@

A :— &1 01072020 DI =YAH 31 18 dY U4 IfeIhad TG 40 I4 H HH |
I G F BE D U —

(@) AE=g I/ MRS U H HHGR T @I AGal AR™T & dHe 4 5 94 DI B &l SRAN |
(f@) S S/ g St/ = fUssT aif /31fa Uss] o & g&y iRl &l Ol
G & IR (Fardl €, & A/l § 5 99 @] g2 &l SIRAlT |

I S/ Sgad Sl / 3 fUsST @il / 31ft fUssT @ &1 Afgar paRil &l ol
ORI @] RIF Fa=i &, & JMc 9 10 99 @I e &l STRAT |

» SR e |ar (aqd didl BT eE) M9, 1988 @ FRMMER H{d9d diHdl & oy
Nfereed 3y AT 50 99 BT |

» AL & dee UREGI @ A H Iugdd dioid Iffehad Y WET H S9d R UL H
DI TS JAT B BHIAEE & §RIER B &l ST 3R A UIRentae g AR ifersad 3y AT
W39y | 3@ 9 8 O S [died Y AET H &1 FHsIT S |

> Tard afafaar gem St uRuel 3R Wsg @ ufedd Wae} Suhdl/ Al & Bl & GrE
H Substantive ®U H ARG Gl & ol 3rfErdas 3 AHAT 45 99 BRI |

(T

—

» Yaqd dal Gl S0ed &M ¥ Jd A58 ABR & 3EF [HAl ug R HIfldh (Substantive) w9 H
BRI HR Gl 81 3R 39 Il & T8d Fgfad & ARG ofl, & Al H MG ATg Ml AR] T8l
g |

» T Yd9d wal & A H Gl 3UAl SuNifg @ qd AfIETg el o AR FE & el Mgfad @
9T oI, IURA ARIHaH Mg AAT 4 IS R Jad GRIAME &1 BIAEE & a3ER DI 37l
we &1 SR |

N O

> Roios sEe=dl BHIRS Afhax /3 afdd chﬂ“lmr\s; JqaT # HHYHE T8 Hd IHT IfS 9 US
g WWWW@[ ar ¥ar 9 qad g6 @ 918 [gURT & |Eel SUlRIT & 98y 9% d 31
Qﬁ‘ﬂ UR &R g &I, I FHSI ST |

» Tdi 3mhldl 3T Eﬁﬁ’&T, RikER AT AVRIST (Ya9d ST Il SIolaR), A0Sl 3R SR
| FYEid Afdadl @ AMc H Bl Mg AMET A8l BRI




» 1971 & ARG—9TH € & SRM dlibwd o [qeniud afdadl & a/d § i 3 AFET 98l 8111 |
> faeamen iR fqae—fafe~ Afgcrel & A/l § B8 Mg WAl T8 H1 fhg Uod WReAR g

ff¥aa @1 72 Jarfiaiy ey | SHST IR B |

> WGV — [RE] Aeal & AFd d 39 (Bl [ed UEaRI §RT RN 39 9fd &1 3 &l

THIVI-TF U DHRAT BN Il [dare—fafe=1 Afeer & Al 4 fars fdwoe &1 wv—9a ud
DHRAT BT |

e —

o Iad U @ UuM W afttd Mg WMT ¥ B & WM “"Non Cumulative” § 37Ifd

SRIRIT BT Iuddd URT H afvfd Gl W1 e WIaeE & Jr=iid SeIdhad 3y HET H Be 6l
AT ST SRR Udh ¥ 318 YTaelHl &l SIS @R €C &1 o F8l [T SIRAT |

* U 3T AT H BE B M [AHFT A WIS Y&l & @FNHRUT (Category wise) & 3IAR &I ad
BT 3RITT 3FR f¥Al @ (Category) @ folU ®IE U< IR F81 8FIT Al 99 a7 & neff &l
FURI IR AT H TA== B HT AW < T8l BT |

TS AT T B AR AT Yob o S DI afshar —
T SEEaRl gRT A 3T v fofd I 3iAdeT 3fded fhar SR —

https://rajexcise.gov.in/RSGSMWEB /Website/Default.aspx

T 3= ufhar & A" 9§ 3ded WIhR sl fhal ST |

S 3Mded &Y I Usdl, b IHISIR &l Ay —

1.

W BT HIERTE 3R SRR B ®hd HRAT — J§ G HRAT [ BIRITE AR ERIER THI

3gegd A9 BT 979 dRd & Wl & BICHTH 3R 8RR &l W $3d 3R Tl HeH
& foru feen—fadsr & dsd fear mar 81

UHh d GO s9a 3MMes! AR AN A6 & | Jfc SHEAR @ 9N (P d¥ Ifdaid s—Hd
S AET B, 1 SAd UK 30 olgd 3ded $3d ¥ Usel AUl FUT 5—9dl IEsl R A
FER BFT ANMBY 3R B9 3—Hd @ 3R AQEA Ada% Bl dlcl/ deT g9 IG4T =1y | 39 Hal
qihdT & ARM WIRRIT &I Usiidd 3—Hd Mssl & ARIH A Gl 3 & oy gaEar o=
STSTArS @R @ oIy IS ST | RSGSML, SHIGARI &I ¥ U fadl o 8—3d / TIuATd &
I 9% / IFfSIdR & forg SR =81 sr |

TS 27ded & gfehdr —

1.

SHICARI &I dgdAlsC https:/ /rajexcise.gov.in/RSGSMWEB /Website/Default.aspx U GSIIhY “Apply
Online” fd&ed 4R fFdd HAT BRI, ST Y A8 Whid WA |

UG DI USiihd B @ [y, “Click Here For New Registration” R fddid &¥* 3R M, H9S fdaxor
IR SHA—2TES! T $Y | RIH R Ud UIfduad e e[ Fa% 3R 91dds 3~ {hdT SIe
SR ThIF W YERG fHar Sem | SEieaR Wifguqd IoRSsM Ja% iR gds & Al @Y | gH9d
3R THUHATH ST Aifduid e 99 Fa¥ 3R ITads Aol S0 |

Ife IHICAR P R F IS B B IR B3 A wef §, A 98 “SAVE AND NEXT” ©§ FaR
U8cl 9 Tof ST &l 9d B Fohdl & | 3dsT 2Mded H- d U8l SHISARI Bl JATs o ST




4 % & q 3IFaTEd 3Mdad 93 H [JaRvll T FIMUd &1 & [oT¢ “SAVE AND NEXT” JiOeT &1 SUART
&Y 3R IfT MaeTd B Al IUI Bl FNET B |

5. JHIEAR 2AFMTST 3Mded H ¥Y Y [qaRvll H1 AMEFYds Y AR Fdiud HY il “FINAL
SUBMIT” @21 TR fdcid &< & 18 die gacild 99d el & |

6. 3MMHceA 3Mded ¥ SHICAR &7 IT S9& Udr/9fd &1 919 3¢ Bl A8l <7 I forgr JET a1y
AT I YAV 9F /A1 90/ 9ga U9 95 & %Y sM1 Aled | i Al H=ar SHIEaR &l

AT g7 Ahdll o |

7. faaRol &7 FAfT &Y 3R “Validate your details” 31 “SAVE AND NEXT” 92+ TR fddid &Xa Mde
BT AT DY

co

- SHEaR TBf ﬁn ™ I?Nﬁﬂ Jqvvu “Scanning and Uploading of Photograph and Signature” & feom A

H QU Y ARl & AR HIel IR FKIER JUAre A & (oY 31N 98 Fad & |

9. SHICaR 3Mded U & o0 fJaRur ¥R+ & foIU 3T 92 Fahd o |

10.“Preview Tab” ¥ Ugcl QX MU&A HF &1 Jaidaidd 3R AU B & Tgard “FINAL SUBMIT” UR
et d |

11.0f% ermawd &I, a1 faaxvil & Feiftd &) 3R Fifud &) | I8 gHiad &) & B iR

SRIER ATalre fhy MY & AR Fl = [arer W8l &4 9R &1 “FINAL SUBMIT” §€ R fdetd &Y |
12."Payment” <4 WX fadid X IR BN @ YAH @ oIy 1 a2 |
13."SUBMIT" e TR fdeidh @ |
BICRITE 3R THER Bl W1 3R UdAe & @ forg fRen—fader —
1. BISHTG —

AMIEH I Adad [ (EHaH 6 A8 YN BIEl TS HAT © | Jobl BIRHITE &I
SYANT AT BN |

Bl @ T AHe AT §cdb I @I 8T AN |

AT Tl BT ITIRT BIAT &, dl FEvad o (b I8 M 7 &l

I e 9gd & d gEEa & 6 i dfafdd 781 § 3R 3iRd ¥ ®U | <l o Fahdl
5l

®U, Tl AR T T & 999 Wb T8l o | diffd sefdar @I JFdfd ©, didh J§ dadh
% U8 Bl AR A6l HAT AMeY |

HIST &I A9 200X 230 fUdIal (FIHad)

BISel BT ASS 20kb-50kb @ &9 BT AMBY |

gFAad o & W9 @I TS Bfa BT AMBR 50 Dl I IS 8] ¢ | X BIged BT AHR 50
DAl ¥ ARG ©, AT THIERT DI UHAT & SRM IR @ Al B FHEioid & oid [$
SIS RATREHE, T 3 |

DHdel ISl H JPEG UTHT Bl WIdHR {har ST |

2. BHIEN —

Y V VY

Y Y

3Mded &I &fd 5h U9 & ARI 3dd U3 IX SRR BT 8T

EWIEN $dd 3ded 5T exdRING M1 d1fey 1 fh fhdr o= afad g

SRR & STINT 2icsd 3 ¥ 3R Wl o7 2Maedd 8 4 fHaH &3+ @ oy f&ar S|
W & 9T Bid oiex 3R IuRRIfT 796 9 U 3Mded & swiR 0dls fhy U S RN
7 @ET 18V | 99 & A |, MdSd Bl TARY =ifvd fhar &1 Fadl B |

Dimension 140 x 60 fUaIat (Preferable)
BIgel DI ATES 10 Dal — 20 HAl & 4rF ST FTMBY




> G oX & W o1 T2 g9 BT AMBR 20 D A A T ©
> DiUcd oie’ H SRR WIGR T8l fhar SIe |
> @ac JPEG UTSY &I WIHR [6HIT ST |
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qTé—Q — Part-A relating to general issues and is only for qualifving to become eligible for consideration.
RSGSML shall not recommend any candidate who has failed to obtain 40 % marks in this stage. However
relaxation in minimum marks upto 5% shall be applicable to SC/ST category candidates & Ex-serviceman.

(Ue—7 @ Rl ¥ HafHd © 3R $ad AEdl (Qualifying) BF © 1 UR—T B B B AR F
e TE fFar ST s9 wRer § 40 URId S Ut deAT IO B vl er™fad
ST/ AT SASila @ & SHIEdRI 3R Yaqd did & (oY 5 Uiaerd dd ~gAaH 3idl H B2

AR BRI 1)
(Objective Type)

SL Name of the Tests (Not in No. of Maximum Duration
No. sequence) questions Marks

1. Hindi 50 50 30 minutes
2. English Language 50 50 30 minutes
3. General Awareness 50 50 20 minutes
4, Quantitative Aptitude 50 50 35 minutes
5. Basic knowledge of computer 50 50 20 minutes

Question papers of Part -A will be of Secondary Level.




RICUEL ISy

1. f2=d (Hindi) —
o e 3R WY fIewe |
o HAEIESH UT @I AT AR FAE—IUE |
o TUFI |
o UIIT |
o TIIAM IR |
o famIaR® (fAaiM) e |
o IFHRIG IR |
o ZIeq — I |
o Sl &I W AN g7 |
o I — G : TYE VG BT YSHRYT AR IE&IT 3G BT HROT |
o T — YIF : AMYF AFT BT YDV 3R ATRFTT 3G BT HRT|
o I . FHared, HHATA 3R AGAr YART |
o fHUT . APHHD, IHHD AR Yddlicid haw |
o TR & folY U ARid wea |
o HEN 3R AlBIfGaal |
o 3RS & YIRHING (Gadiial) &l & AAFRIG Bl I |
o IR, WA AR A AT aredl ST Bl H HUMRT 3R BT a1l BT UG H HU<R0l
o BRI TAT H ARG =1 |

2. USH (English) —

Tenses/Sequence of Tenses.

Voice : Active and Passive.

Narration : Direct and Indirect.

Transformation of Sentences : Assertive to Negative, Interrogative, Exclamatory and vice-versa.
Use of Articles and Determiners.

Use of Prepositions.

Correction of sentences including subject, Verb, Agreement, Degrees of Adjectives, Connectives and words
wrongly used.

Glossary of official, Technical Terms (with their Hindi Versions).
Synonyms.

Antonyms.

One word substitution.

Forming new words by using prefixes and suffixes.

Confusable words.

Comprehension of a given passage.

3. YN ST $dI (General Awareness) -—
Questions in this component will be aimed at testing the candidates general awareness of the environment around
him and its application to society. Questions will also be designed to test knowledge of current events and of such
matters of every day observations and experience in their scientific aspect as may be expected of any educated
person. The test will also include questions relating to India and its neighbouring countries especially pertaining
to sports, History, Culture, Geography, Economic Scene, General Polity, Indian Constitution, scientific Research etc.
These Questions will be such that they do not require a special study of any discipline.

4. HAETHS A (Quantitative Aptitude) :-

® Natural numbers, rational and irrational numbers and their decimal expansions, operations on real numbers,
laws of exponents for real numbers, rational numbers and their decimal expansions.

® Ratio and proportion, percentage, Profit and loss, simple and compound interest, time and distance, time and
speed, work and time.

® Collection of data, presentation of data, graphical representation of data, measure of central tendency, mean,
mode, median of ungrouped & grouped data.

1210 :



5.

PRI D q{d == (Basics of Computer) :-

Introduction to Computer & Windows: Input/output Devices, Memory, PORTs, Windows Explorer
Menu, Managing Files & Folders, Setup & Accessories, Formatting, Creating CD/DVD.

Word Processing & Presentations: Menu Bars, Managing Documents & Presentations, Text Formatting,
Table Manipulations, Slide Designs, Animations, Page Layout, Printing.

Spread Sheets: Excel Menu Bar, Entering Data, Basic Formulae & Inbuilt Functions, Cell & Text
Formatting, Navigating, Charts, Page Setup, Printing, Spread Sheets for Accounting.

Working with Internet and e-mails: Web Browsing & Searching, Downloading & Uploading, Managing an E-
mail Account, e-Banking.

qré—41 :— Part B will be specified for knowledge of the subject/qualification related to the post & is for

preparation of merit. RSGSML shall not recommend any candidate who has failed to obtain 40 %
marks in Part-B. However relaxation in minimum marks upto 5% shall be applicable to SC/ST category
candidates & Ex-serviceman.

(Uré—&r g1 AR &1 MR fFar ST | 59 TRoT 7 40 99T o U BeAr At ® | e
AT IR/ 39 Sl @ @ SHIGaR! iR Yayd dFe & foly 5 9ie a6 —g=aH
3Pl § ge ARL 8R1)

S.No. Name of the Test No. of Questions | Maximum Marks Duration

1. Subject Knowledge Part- 1 50 100 25 Minutes
2. Subject Knowledge Part- 2 50 100 25 Minutes
Question paper of Part -B will be of Graduation Level.

ey (Trd— &)

Subject Knowledge (Part- 1)

SUBJECT : INDUSTRIAL FERMENTATION & ALCOHOL TECHNOLOGY

1.

w

0 LNk

10.

11.
12.
13.
14.

Introduction: Fermentation, types of fermentations and role of microorganism and other condition on
fermentation.

Raw Materials for fermentative production of alcohol:

Molasses: Composition, storage, spontaneous combustion, grades and classification of molasses,
clarification of molasses.

Other Saccharine Materials: cane juice, beet juice, sweet sorghum, mahua flowers, fruits’ juices, etc.
Starchy and Cellulosic Materials.

Isolation and purification of cultures.

Outline of alcohol production by batch fermentation process

Alcohol production by continuous fermentation process

Modern Techniques of Fermentation: Batch, Semi-continuous, Continuous (Biostil, Multicont or
Cascade, Encillium), Melle- Bionet process of yeast Cell Recycling, Bacterial Fermentation &lmmobilised
Cell Technique, etc.

Production of industrial and power alcohol by azeotrotic distillation. Membrane technology and
molecular sieves.

Production of grain spirit.
Chemical control, Theoretical Yield, Fermentation & Distillation, Efficiency, etc. including calculation.
Working of distilleries

14. Working of breweries

11



15.
16.
17.

18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.

29.

30.

Fusel oil formation and separation.
Scaling problem in distillery.

Alcoholometry : Reduction and blending of spirits, denaturation, obscuration & shrinkage, potable
liquors, country liquors & Indian Made Foreign Liquors.(IMFL)

Production of compressed bakers’ yeast,

Brewing technology: Malting, mashing, fermentation and pasteurization of beer, defects of beer.
Manufacture of wine: types of wines, maturation and fining of wine & production of champagne.
Vinegar fermentation

Citric acid fermentation.

Manufacture of different antibiotics by fermentation.

Manufacture of Vitamins - Riboflavin and Vitamin B-12 by fermentation.

Miscellaneous fermentations - lactic acid, acetone-butanol, etc.

Different method of spent wash treatment including bio-methanation, incineration and bio composting.
Effluent treatment Plant of grain and Molasses based Distillery

Different method of spent wash treatment in Molasses based distillery including bio-methanation,
incineration and bio-composting. Spent wash treatment in grain based distilleries

Condensate Polishing Unit (CPU) Technologies: Various CPU technologies generally used in distillery
industry.

Water Mass balance- Fresh water requirement, Generation of Condensates, Spent lees and spent wash,
Recycling and re-usage.

SUBIJECT : DRAWING & DESIGN

1.

Fundamentals of Drawing: Basic Consideration in Process equipment designs; Code of Practice (BIS) for
unified pressure nozzles; Method of construction of distillery design and its mechanical properties and
strength.

Conventional lines- Description of conventional lines, Reading of different scales and their
uses.Dimensioning rules, Symbols of different materials.Orthographic projection and definition;
Orthographic views; First & Third angle-projection; Isometric/oblique views.

Welds & Welded Joints: Types of welding, types of welded joints, welding symbols and their standard
location.

Pipe Joints & Fittings: Types of Pipes, classification of pipe joints- screw joint, welded joint, flange joint,
Pipe fitting- Expansion joint, classification of valves, some common features of valves, valves & valve
sheet.

SUBIJECT : BIOCHEMICAL ENGINEERING

1.

Water : Basic Quality Requirements of Water; Production Requirements of Water in Distilleries; Water
Sourcing; Borehole water; Surface water; The Principal Characteristics and Requirements of a Distillery
Water Supply; Production (Mashing) water; Product water; Process water; Service water; Boiler water;
Cooling tower water; General cleaning water; Water Usage Ratios, Conservation Methods and
Costs;Water Treatments 2. Antifoams and automatic control of foam.Separation of cells, filtration,
centrifugation, ultrasonic disintegration, lyophilisation.

Effluents and Co-products Effluent composition; The meaning, and relevance to distillery effluent of:
biological oxygen demand; chemical oxygen demand; suspended solids; pH; Relative contributions of
different departments to composition of effluent : Typical of water use in spirit production; effluent
volume from spirit production BOD and COD (dichromate) of main effluent streams; suspended solids
of main effluent streams; pH and temperature range; Effluent analyses BOD, COD total suspended solids.

Awareness of official requirements for effluent discharges; Precautions and requirements for disposal
of used detergents/sanitizers. Effluent treatment; Calculation of effluent treatment. The basic principles
of treatment of effluent discharges pH control prior to treatment; aerobic digestion (bio-filters);

w12



3.

anaerobic digestion spraying on farmland; discharge to sea; Environmental implications of these
methods; Removal of copper from effluent (precipitation, electrolysis); Processing of distillery stillage
(spent wash); Processing of co-products;Separation of solids and liquid of spent wash decanter
centrifuge; Factors affecting their capacity to clarify to desired solids concentration; Evaporation: basic
principles of natural- and forced-circulation evaporators; falling film evaporator; multiple effect
evaporation. Drying of animal feed; disc dryer drum dryer; spray dryer, cyclone dryer, Energy efficiency
in processing; Separation of useful sub-products; Preparation as fodder or fertilizer; Preparation as
substrate for further distilled products. Carbon dioxide; Collection of CO2 from fermentation vessels;
Processing of CO2purity requirements; layout of purification plant knowledge of the function of each
column

Mixing, type of impellers, processes affected by mixing.

SUBJECT :MECHANICAL ENGINEERING

1.

Properties of Steam: Use of steam tables, specific volume, internal energy ofsteam, dryness fraction,
dry, saturated and superheated steam calculations.

Boiler: Types of water-tube boilers, economiser and pre-heater, draught and chimney, boiler operation
in brief and calculation of boiler efficiency. Incineration boilers:- General description, application with
respect to Distilleries & draw back.

Reciprocating Air Compressor: Various uses of Air Compressor, SingleStage Compressor, Derivation of
expression for work done and horse power, Elementary idea of two stage compressor.

Steam Turbines- Classification of turbines and their working, compounding of steam turbines,
advantages and disadvantages of velocity compounding , losses in steam turbines ,governing of steam
turbines.

Condensers- Introductions, elements of steam condensing plant, advantages of condensers, types of
steam condensers, air leakage, its effects on the performance of condensers and methods of its removal.
Vaccum efficiency thermodynamic analysis of condensers, Design of condensers.

Pump: Types of pumps, construction and working of reciprocal and centrifugal pump, Selection of a
pump.

Steam consumption in Distilleries including steam requirement for MSDH system & multiple effect
evaporator etc

SUBIJECT : AGRICULTURE CHEMISTRY

1.

Sugarcane: Recommended varieties in India and their main characteristics, seed rate, time and method
of sowing, irrigation, fertilizer use, control of weeds, insect-pests and diseases, harvesting, processing
and yield. Factors affecting sugar yield;

Sugar beet: Recommended varieties in India and their main characteristics, seed rate, time and method
of sowing, irrigation, fertilizer use, control of weeds, insect-pests and diseases, harvesting, processing
and yield

Sweet Sorghum: Recommended varieties in India and their main characteristics, seed rate, time and
method of sowing, irrigation, fertilizer use, control of weeds, insect-pests and diseases, harvesting,
processing and yield.

Cassava: Recommended varieties in India and their main characteristics, seed rate, time and method of
sowing, irrigation, fertilizer use, control of weeds, insect-pests and diseases, harvesting, processing and
yield.

Sweet Potato: Recommended varieties in India and their main characteristics, seed rate, time and
method of sowing, irrigation, fertilizer use, control of weeds, insect-pests and diseases, harvesting,
processing and yield.

Barley: The Physiology and Morphology of Barley; Barley plant development, Barley fertilization; Two-
and Six-rowed barley; Barley grain development, post-fertilization; Structure of the barley grain;
Composition of cereal grains; Environmental and Agronomic Factors influencing the Growth of Barley;
Climate; Soil; Soil nutrients; Crop competitors — weeds, pests and diseases; Harvesting and Storage of
Barley;Yield of Barley; Moisture at harvesting; Barley drying; Barley storage; Dormancy; Reasons for
dormancy; Mechanism of dormancy; Barrier effects of seed coats; Effects of light on dormancy;
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7.

Presence and absence of inhibitors; Shifts in oxidative pathways; Genetic controls; Overcoming
dormancy; Types of dormancy

Agronomic Factors influencing Yield of Maize, Wheat, Rye/Mustard, Rice.

SUBIJECT : INSTRUMENTATION

1.
2.

Basic Instrumentation and its Characteristics (Static and Dynamic)

Pressure and Vacuum measurement its application in Distillery. Calibration of Pressure and vacuum
gauge, level measurement.

Temperature Measurement and its application in distillery. Calibration of various temperature
measuring instruments

Flow Measurement and instrumentation based on variable head and variable area Electromagnetic
Flow meter construction, working principle, theory, maintenance, accuracy and application. Mass flow
meter consumption, working, principle, maintenance and application.

Analytical Instrumentation (pH, gas analysis, conductivity, Turbidity etc)

Control Valves - The basic design features, respective merits and typical distillery applications of the
following types of valve: butterfly diaphragm; gate globe; Design features and applications in distillery
plant of the following types of valve: pressure relief pressure reducing; anti-vacuum

Control valves :- Construction, Types, flow characteristics , valve body material & selection of control
valve.

Process Control System - Open and closed Loop; on and off control; P, PI, PD, PID controller; PLC, DCS,
SCADA

Different Control schemes used in distillery i.e. Reflux to Distillate ratio control, temp control of a
distillation column tray, reflux drum level control etc. Various closed loop control in a distillation
column

Subject Knowledge (Part- 2)

SUBIJECT : ORGANIC CHEMISTRY

1.

Optical Isomerism: Definition, Cause of optical activity and chirality, and R/S configuration.
Enantiomers, Diastereomers, Racemic modification and Mesoisomers, Resolution of Racemic
modifications.

Carbohydrates Monosaccharides: Classification, properties and reactions of monosaccharides taking
glucose as an example, Inter-conversions of monosaccharides, Configurations of aldopentoses and
aldohexoses, Epimers and epimerisation, mutarotation , Cyclic structures of glucose and fructose
(pyranose and furanose forms).

Amino Acids:

a. Classification, properties and chemical reactions, Maillard reaction, Major amino acids present in
cane juice and molasses.

b. Nature of non nitrogenous organic acids present in sugarcane juice.

Alcohols: Nomenclature, Classification, Methods of preparation, General properties and chemical
reactions , Distinction between primary, secondary and tertiary alcohol, Distinction between ethyl and
methyl alcohol, amyl alcohol and its isomers, Alcohols of fuel oil, Preparation of anhydrous alcohol by
azeotropic distillation, Industrial production of ethyl alcohol from petroleum gases, Chemicals derived
from ethyl alcohol, Gasohol.

Carbohydrates - 11 : Disaccharides: Classification, nomenclature and general methods for determination
of their structure, Preparation, isolation and detailed study of the structure of maltose, cellobiose,
lactose, sucrose, melibiose&trehalose.

Oligosaccharides and polysaccharides: Classification, Occurrence, detailed study of the structures and
their uses with examples. (Raffinose, Cellulose, Starch, and Dextran).
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SUBIJECT : PHYSICAL CHEMISTRY

1.

Analytical Chemistry: Mole, Normality, Molarity, Molality, Formality, ppm, ppb, ppt, Mole fraction,
Equivalent weight and numerical based on it.

Basic concepts of measurement of electrical conductivity and its relation with ions in solution. Strong
and weak electrolyte, Specific conductivity, Molar conductivity, Equivalent conductivity. Application of
conductance measurement conductivity based superheaters.

Acids and Bases: Arrhenius concept, Proton transfer theory, Lewis concept, Dissociation of weak acid,
the pH Scale, pH measurement using Hydrogen electrode, Glass electrode, Buffer mixture of weak acid
and its salts. Calculation of pH values of buffer mixtures. Henderson’s equation. 4. Distribution law;
Association and dissociation of solute, Principles of extraction and its application. Batch and continuous
extraction.

Thermodynamics: First law of thermodynamics, Internal Energy, Enthalpy & Heat Content, Second law
of thermodynamics, Entropy, Free Energy, Chemical Potential.

Colorimeters and spectrophotometers-their principle, working diagrams, Beer-lambert’s law and its
derivation, colour and its measurement. Factors affecting colour measurement. lamda max and its
determination/factor affecting lamda max.

Heterogeneous system, phase rule and its limitation, application to binary liquids, partially miscible and
immiscible liquid,upper and lower consulate Temperature.

a. Phase diagram for one component system. b. Azeotrope 15

Adsorption; Difference between adsorption and absorption, Adsorbent, Adsorbate Chemisorption and
Physisorption, Factors influencing Adsorption. Active carbon, adsorption of colouring matter on active
carbon.

SUBIJECT : BIOCHEMISTRY

1.

Introduction : Significance of biochemistry to the living systems. Structure & functions of cell organelles
- cell wall, cell membrane, nucleus, mitochondria, ribosome, endoplasmic reticulum, etc.

Carbohydrates : Outline of the structure and functions of carbohydrates important to living systems,
metabolism of carbohydrates including glycolysis, HMP pathway, glyoxalate cycle, TCA cycle, Entner-
Duodoroff pathway, gluconeogenesis .

Proteins: Outline of the structure of the common amino acids present in proteins, their general
properties, metabolism of amino acids including deamination, transamination and decarboxylation,
physical & chemical properties, classification and structure of proteins. Isolation, purification and
estimation of proteins.

Nucleic Acids: Outline of the structure & functions of purine & pyrimidine bases, nucleosides and
nucleotides, structure and biosynthesis of nucleic acids, protein biosynthesis.

Lipids: Outline of the structure and functions of fatty acids, glycerides, steroids and phospholipids, brief
outline of fatty acid biosynthesis & breakdown.

Enzymes: Nature, occurrence, classification of enzymes, outline of enzyme kinetics, competitive, non-
competitive and uncompetitive inhibition.

Bioenergetics: Brief account of electron transport chain, oxidative phosphorylation photophosphoryla-
tion, Z scheme, C3 cycle and C4 pathway.

SUBIJECT : ELECTRICAL ENGINEERING

1.

D.C. Generator: Basic principle, classification, construction and working, EMF equation, losses in
generator, efficiency.

. D.C. Motor: Basic principle, construction, classification, electromagnetic torque, application of DC motor.

3. Transformer: Principle, types, losses and efficiency.

Induction Motor: Principle, Types of induction motors and their application, Maintenance of induction
motors.
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5. A.C. Generator. Principle, construction and testing.

6. Study of electrical system of Distillery, generation, utilization.

SUBJECT : CHEMICAL ENGINEERING :-
1. Introduction - Study of elementary chemical engineering concepts - unit operations and unit process.
2. Fluid mechanics :-
(a) Classification of fluids and fluid flow phenomena.
(b) Pipeline flow. Bernoulli’s equation. Friction losses and pressure drop in pipelines
(c) Mixing and agitation- Types of mixing equipment

(d) Transportation of fluids- Classification of pumps Power requirement. Head capacity and NPSH for
pumps.

3. Heat Transfer :-
(a) Heat transfer without change of phase- conduction and convection
(b) Heat transfer by change of phase-Mechanism of boiling and condensation
(c) Basics of heat transfer.
(d) Effect of Non condensable gases on condensation

(e) Heat transfer equipment- Single pass and multipass heat exchangers, vaporizers, reboilers and
condensers.

4, Distillation :-

(a) Types of distillation processes-Batch and continuous, Equilibrium, azeotropic and extractive, steam
distillation.

(b) Fractional distillation of binary mixture- theoretical/actual plates, plate efficiencies (overall, point
and Murphree), minimum and optimum reflux ratio

5. Health & Safety - Fire and explosion risks of ethanol; Flash points of aqueous alcohol solutions;
Flammable and explosive concentrations of alcohol vapour; Fire and explosion risks of alcohol, and
their prevention, in batch and continuous distillation in storage and maturation in blending and
packaging in leakage or spillage; Carbon dioxide; Physiological effects of CO2; Dangers of working in
fermentation vessels and surrounding areas; Safety precautions

SUBJECT : APPLIED MICROBIOLOGY

1. Introduction: Importance of microorganisms, occurrence, kinds of microorganisms, Historical
developments in microbiology.

2. Morphology & Classification: Isolation of pure culture, identification & maintenance of cultures.

3. Control of Microorganisms: Physical methods: filtration, irradiation, sterilization etc., chemical
methods: antimicrobial agents, germicides, antibiotics, etc.

4. Microbial Physiology: Natural & laboratory environment, growth media, factors affecting growth,
determination of cell mass and cell number, phases of microbial growth, mean generation time,
bacterial sporulation.

5. Properties of Yeast :Yeast morphology, The principal organelles of the yeast cell and their functions: cell
wall nucleus; cytoplasm plasma membrane; mitochondrion vacuole; Mechanism of reproduction by
budding; Characteristics of culture yeasts; Principles of yeast classification; concept of genus and
species cell and spore morphology;fermentation and aerobic growth tests; Identification of
Saccharomyces cerevisiae and yeasts of natural fermentations.

6. Nutritional requirements of yeast : The sources of carbon, nitrogen, salts, metal ions and growth factors;
Their importance for healthy yeast growth and fermentation; The role of molecular oxygen; purity
requirements of air Components of wort which are not utilised by yeast

116 :



Hygiene - Plant cleanliness and sterility; Cleanliness/sterility requirements of different stages of the
process; Influence of process plant surfaces: cast iron, copper, stainless steel, wood; Importance of
design features of pipe work and fittings; Principles of layout and operation of a cleaning-in-place
system; The range and main constituents of cleaning and sterilizing agents; Safety requirements for
handling detergents and sanitizers; Advantages and disadvantages of hot vs cold sterilization; Detection
and quantification of residual surface contamination: visual inspection rinse sampling;swab sampling;
Types of spoilage organism; Micro-organisms which can spoil wort/must and fermentation, their origin
and effects Acetobacterand Gluconobacter; Escherichia and Enterobacter; Lactobacillus and other lactic
acid bacteria : good and bad effects; ObesumbacteriumandZymomonas; Wild yeasts.

AFATEd U Gishar H UlhAnTd Gl Sod B4 @ WHIGAT HI JUid: @RS F8l [har S
AHAl ©| A A el F afe HE Tl I Bl & df g 9T &7 e R gl
RSGSML @ UTH {RIET BRIT| U U¥IE & [Ty SHIGARI & UI¥f @ls <ral d8l 81T |

N

AHd SHIQARI HI AU =lalRad Jd a|dell @ Jaud @ oy, A & |89 39 3530 &
forg fua fafr @ 9rr W—aata BeRee Ufd & (& de @ Rl SuRed g1 ifard R —
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