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FERMENTED AIYD NON-FERMENTED
BEVERAGES

Full Marks - 100

Pass Marks - 30

Time - Three hours

The figures in the margin indicate full marks

for the questions.

Answer mY Jive questions.

(a) How can you differentiate between

fermentation and respiration ? Discuss at

least six points. l0

O) Classify the various tlpes of fermentation.

Give at least two exarnples of each. l0

Wbat do you understand by alcoholic beverages ?

Explain in detail about production of wine.
20
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3. Writ€ sllort notes on ary fot r of the following :

(a) De-catreinared cotree 
4x5=20

(b) Brewing

(c) Gly0olysis

(d) Yogurt

(e) Beer

4. (a) How ftrit beverages is differ from non-fruit
bcverages in Oreir nutritive value ? Classifr
the fruit beverages. 5+5:ld

(b) Explain the various steps of processing and
preseration of non-fermented fruit beverages.

l0

Write short notes on coffee tree. Describe the
various steps involved in coffee processing.

5+15=20

How can you dcfine non-alcoholic carbonated
beverages ? Exptain the manufacturing process
of non-alcoholic carbonated beverages. Also
list the name of equipmeirt and machinery used
in manufacUring prccess. 5+ I 0+5:20
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77IFPT-3004/F&NFB (2)



7. Write short notcs m thc following ingr€di€nb
which arc usod in Ore p'roduction of beve,rages :

(a) Sweetelrere

(b) Emulsificr

(c) Colouring agent

(d) Flavouring agent

(e) Stabilizer. 5x4*2O
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