
IF
dh
D

Total No. of printed'pages = 3

FPT{ r4lF&Mts/6th Scm/2016/N

FERI}TEI{TED AND NON.F'ENUPNTNO
BEVERAGES

Full Marks - 70

Pass Marks - 28

Time - Three houn

The figures in the margin indicate full marl<s

for the questions.

Answer try fwe quqtions.

l. (a) Discuss the manufacturing process of Beer
with the help of all the steps involved:

l0

(b) What is Hops ? Discuss the importance of
Hops in Beer manufacturing. 4

2. (a) Explain the various st€ps involved in
manufrctdng of wine. t0

O) What do you understand by clarification of
wine ? 4
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3. (a) What is fermentation ? Discuss the various

steps involved in fcmentation process

including glycolYic PadtwaY. l0

(b) List the name of five fermented foods with

their raw materials and micro-organism

involved in fermentation proc€ss.

4. Write short notes on arty fow of the following:
4x3t/rl4

(a) Emulsifier

(b) Yogurt

(c) Oolang tea

(d) Green tea

(e) Sweetener

(0 Racking of wine.

5. Differentiate between the following

(s) Sterilization and pasteurization 5

O) Red wine md sParkling wine 5

(c) Black tea and Yellow tea' 4
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6. (a) Discuss the various s@s involved in

Pr€paration and preservation of non'

fenncnted tuit bev€rag€s' 7

(b) Discuss the variots st€ps involved in

pnqpration and preservation of fermented'7

7 . Disc'ttss the sta$s and scopc of various bevcrages '

in B'XAD arPa of Assadt. 14

ftiit bev€rag6.
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