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FERMEI{TED AI\[D NON-FERIVTENTED

BE\MRAGES

Full Marks 7A

Pass Marks 28

Time Three hotrs

The figrres in the margin indicate full marks
for ttre questions.

Answs any fwe questions.

l. (a) What do you mean by fermented and non-
fermented beverages ? Give few examples.

6

, (b) What is fermentation ? Differentiate between
fiermentation and respiration. 5

(c) Differentiate between alcoholic and acid
fermentation. 3

2. (a) Describe the making process of beer. Give
the details of each steps involved. , l0
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(b) Discuss the importance of HOPS
manufacttrring.

in beer

4

3. Write short notes on the following :

(a) Red wine

(b) Black tea

(c) Sparkling wine

(d) Yogurt.
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4. (a) Explain the various steps involved in
, manufacturing of wine. 10

:.

(b) 
H l" 

you understand by clarification of
4

5. Discuss the status and scope of various alcoholic
and non-alcoholic beverages in norttr east of
India, specially focussing on Assam . 14

6. (a) Write the various steps involved in processing

of black tea.

(b).How the green
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tea is prqcessed ?
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Discuss the various steps involved in
pr€peration' and preseroation of fermented
ftiit beverages. 7

(b) Discuss the 'various steps involved in
preperation and preswation of non-fermeirted
ftlit beve,mges. '' 7
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