aining blank pages.

2. Any revealing of identification, appeal to evaluator and /or equations written eg, 42+8

Important Note : 1. On completing your answers, compulsorily draw diagonal cross lines on the rem

50, will be treated as malpractice.
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Note: Answer any FIVE full questions, choosing ONE full question from Veach module.

Define CIM and explain the elements of CIM system.

(10 Marks)

Explain the following mathernaifical models:
(i) Production rate (i) Prqﬁuction capacity  (1i1) Utiwlizétion and availability (10 Marks)
OR oy
Explain the various level of automation. (10 Marks)
Briefly explain the lean production. A (10 Marks)
¢ Module-2
With a neat skgtch, explain retrieval CAPP system. (10 Marks)
Explain generative type process planning system and list the advantages of generative
CAPP. (10 Marks)
’: OR “Ef"m" (“??YM
Explain the structure of MRP system with the help of block diagram. (10 Marks)
Explain the phases of shop floor control. 5 (10 Marks)
¢ "“z»"*'ziii" e by ;
Module-3 - ¢
Define Group Technology (GT). Lis oup technology.
(10 Marks)
Discuss the production flow analysis (10 Marks)
What are the main objectives “gflcé‘iz’%llular manufactur:;ﬁwé? (08 Marks)
Explain machine cell design and layout. (12 Marks)
- ) N Module-4 C
Define FMS. What are the benefits and apglicgt*ions of FMS? (10 Marks)
. Explain the components of FMS. A (10 Marks)
What is an automated guided vehicle system? Explain the vehicle guidance systems in AGV.
(- X (10 Marks)
What are the safety systems in AGVs? (10 Marks)
% Modules
With neat sketch, briefly explain the common robot configuration. (12 Marks)
Briefly explain the end effectors and sensors with respect to robots. (08 Marks)
Explain the Robot Programming Languages. (08 Marks)
Explain the following terminology related to robot:
(1) Accuﬁby (i) Resolution (ii1) Repeatability (12 Marks)

% % %k %k %



