
 

 

Sr.No. 40110711 
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI 

EXAMINATION – JULY 2017 

CERTIFICATE COURSE IN FOOD BEVERAGE  ( 401107 ) 

TIME ALLOWED – 3 Hrs. 

MARKS – 100  

SUBJECT – FOOD BEVERAGES (TH-I) 

Instructions:-  

1) Attempt all questions. 
2) Illustrate your answers with neat sketches wherever necessary. 
3) Figures to the right indicate the marks. 
4) Assume suitable data if necessary. 

 
Q.1)  a] Name the following.  

a) Types of vinegar    
b)   Equipment used in beverage industry 
c)   Four types of ready to serve beverages 
d)  Four types of carbonated beverages 
e)  Chemical preservatives 
f) Four types of Synthetic juices 
g) Four types of fermented beverages. 
h) Four types of non-fermented beverages. 
i) Four types of Soft Drinks. 
j) Four types of Sherbets. 

10 

   
  b] Define the following. (Any 5) 

a) Concentrate                        b) Sanitation                   
c) Quality control                    d)  Osmosis                
e) Product evaluation              f) Nectar 

10 
 

   
Q.2) Answer in brief any two of the following. 

1) Explain the importance of hygiene in preservation industry. 
2) Explain the scope of beverage industry in today’s world. 
3) Why quality control is essential in Beverage industry. 
4) Explain beneficial effects of micro-organisms in detail. 

    
 
 
 

16 
 



 
 
 
 

Q.3) Answer any two of the following. 
1) Explain the use of microscope in canning industry. 
2) Explain the importance of advertising and sales promotions of 

carbonated beverages. 
3) Differentiate between the carbonated and non-carbonated beverage. 
4) Write what principles to be kept in mind while setting up of beverage 

unit. 

16 

Q.4) Attempt any 2 of the following. 
1) Write advantages and disadvantages of hard water in food   
    processing unit. 
2) Write the principles of production of mineral water. 
3) Write about ozonated water. 
4) What factors will you keep in mind while selecting fruits and 

vegetables for processing. 
 

16 

Q.5) Write short notes on. (any 4) 
a) FPO standards for food beverages. 
b) Bottle Filling machine 
c) Selection of ingredients for beverages. 
d) Canning and bottling. 
e) Growth of micro-organisms. 
f) R.T.S. 

 

16 

Q.6) Attempt any two of the following. 
1) Write the different preparation methods of soda water. 
2) What factors affect in making good quality vinegar. 
3) Write in brief about the preservation and packaging method used for 

fruit concentrate. 
4) Write the importance of food colours in catering industry. 

 

16 

 

   



 

 

 

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 

� Îú. 40110711 
 

¯ÖÏ¿−Ö � ÎÓú.1)  †) −ÖÖ¾Öê ×»ÖÆüÖ. (�úÖê�ÖŸÖêÆüß 2) 
1) ×¾Æü−Öê�Ö¸ü“Öê ¯ÖÏ�úÖ¸ü                           
2) ²Öê¾Ö¸êü•Ö ¾μÖ¾ÖÃÖÖŸÖ »ÖÖ�Ö�ÖÖ¸êü ˆ¯Ö�ú¸ü�Ö 
3)  “ÖÖ¸ü ¯ÖÏ�úÖ¸ü“Öê ¸êü›üß ™æü ÃÖ¾ÖÔ ²Öê¾Ö¸êü•Ö        
4) “ÖÖ¸ü �úÖ¸ü²ÖÖì−Öê™êü›ü ²Öê¾Ö¸êü•Ö 
5) �êú´Öß�ú»Ö ×¯ÖÏ—Ö¾Æêü™üß¾ÃÖ  
6) ØÃÖ£Öê×™ü�ú •μÖæÃÖêÃÖê                           
7) ±ú¸ü´Öë™îü›ü ²Öê¾Æü¸êü•ÖêÃÖ“Öê “ÖÖ¸ü ¯ÖÏ�úÖ¸ü  
8) −ÖÖò−Ö - ±ú¸ü´Öë™êü›ü ²Öê¾Æü¸êü•ÖêÃÖ“Öê “ÖÖ¸ü ¯ÖÏ�úÖ¸ü 
9) ÃÖÖò±™ü Ø›ÒüŒÃÖ“Öê “ÖÖ¸ü ¯ÖÏ�úÖ¸ü  
10) “ÖÖ¸ü ¯ÖÏ�úÖ¸ü“Öß ÃÖ¸ü²ÖŸÖê 
 

10 
 

               ²Ö] ¾μÖÖ�μÖÖ ×»ÖÆüÖ. (�úÖê�ÖŸÖêÆüß 5) 
1) �úÖò−ÖÃÖ−Ö™Òêü™ü           2) ÃÖê×−Ö™êü¿Ö−Ö                3) Œ¾ÖÖ×»Ö™üß �Óú™ÒüÖê»Ö 
4)  †ÖêÃÖ´ÖÖêÃÖßÃÖ          5) ¯ÖÏÖê›üŒ™ü ‡¾Öê»μÖã‹¿Ö−Ö    6) −Öê�™ü¸ü 
 

10 

¯ÖÏ¿−Ö � ÎÓú.2) £ÖÖê›üŒμÖÖŸÖ ¤üÖê−Ö ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö ȩ̂ü ×»ÖÆüÖ. 
1) ×¯ÖÏ—ÖÔ¾Öê¿Ö−Ö ¾μÖ¾ÖÃÖÖμÖÖŸÖ ÆüÖμÖ•Öß−Ö“Öê ´ÖÆüŸ¾Ö ¯Ö™ü¾ÖÖ. 
2) †Ö•Ö“μÖÖ μÖã�ÖÖŸÖ ²Öê¾Ö¸êü•Ö ¾μÖ¾ÖÃÖÖμÖÖ“Öê Ã�úÖê¯Ö ÃÖ´Ö•Öã−Ö ÃÖÖÓ�ÖÖ. 
3) ²Öê¾Æü¸êü•ÖêÃÖ ‡Ó›üÃ™Òüß´Ö¬μÖê Œ¾ÖÖ×»Ö™üß �Óú™ÒüÖê»Ö �úÖ ´ÖÆ¢¾ÖÖ“Öê †ÃÖŸÖê? 
4) ´ÖÖ‡�ÎúÖê †Öê¸ü�Öê×−Ö—Ö´Ö“Öê ±úÖμÖ¤êü Ã¯ÖÂ™ü �ú¸üÖ. 

 

16 
 

¯ÖÏ¿−Ö � ÎÓú. 3) �ÖÖ»Öß»Ö ¯Öî�úß ¤üÖê−Ö ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö ȩ̂ü ×»ÖÆüÖ. 
1) �òúØ−Ö�Ö ¾μÖ¾ÖÃÖÖμÖÖŸÖ ´ÖÖμÖ�ÎúÖêÃ�úÖê¯Ö“ÖÖ ¾ÖÖ¯Ö¸ü μÖÖ“Öß ´ÖÖ×ÆüŸÖß ×»ÖÆüÖ. 
2) �úÖ¸ü²ÖÖì−Öê™êü›ü ²Öê¾Ö¸êü•Ö“Öê ÃÖê»ÃÖ ¯ÖÏ´ÖÖê¿Ö−Ö ¾Ö ×¾Ö–ÖÖ¯Ö−Ö“Öê ´ÖÆüŸ¾Ö Ã¯ÖÂ™ü �ú¸üÖ. 
3) �úÖ²ÖÖì−Öê™êü›ü ¾Ö −ÖÖò−Ö �úÖ²ÖÖì−Öê™êü›ü ²Öê¾Æü¸êü•Ö´Ö¬Öß»Ö ±ú¸ü�ú Ã¯ÖÂ™ü �ú¸üÖ. 
4) ²Öê¾Æü¸êü•Ö μÖã×−Ö™ü ˆ³ÖÖ¸üŸÖÖÓ−ÖÖ �úÖê�ÖŸμÖÖ �ÖÖêÂ™üß »Ö�ÖÖŸÖ ‘μÖÖ»Ö. 

 

16 

¯ÖÏ¿−Ö � ÎÓú.4) �ÖÖ»Öß»Ö ¯Öî�úß ¤üÖê−Ö ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö¸êü ×»ÖÆüÖ.                                                              16 
1) ±ãú›ü ¯ÖÏÖêÃÖêØÃÖ�Ö μÖã×−Ö™ü ´Ö¬Öê �ÖÖ¸ü ¯ÖÖ�μÖÖ“Öê ±úÖμÖ¤êü ¾Ö ŸÖÖê™êü ×»ÖÆüÖ. 
2) ×´Ö−Ö¸ü»Ö ¾ÖÖò™ü¸ü ŸÖμÖÖ¸ü �ú¸ü�μÖÖ“Öê ×¯ÖÏ−ÃÖß¯Ö»ÃÖ ×»ÖÆüÖ. 
3) †Öê—ÖÖê−Öê™êü›ü ¯ÖÖ�μÖÖ×¾ÖÂÖμÖß ×»ÖÆüÖ.  
4) ¯ÖÏÖêÃÖêØÃÖ�Ö �ú¸ü�μÖÖÃÖÖšüß »ÖÖ�Ö�ÖÖ¸êü ±úôû ¾Ö ³ÖÖ•μÖÖÓ“Öß ×−Ö¾Ö›ü �ú¸üŸÖÖÓ−ÖÖ �úÖê�ÖŸμÖÖ �ÖÖêÂ™üß »Ö�ÖÖŸÖ ‘μÖÖ»Ö. 
 
 
 
 

 



 
 
 

 
¯ÖÏ¿−Ö � ÎÓú. 5) ×™ü¯ÖÖ ×»ÖÆüÖ. (�úÖê�ÖŸÖêÆüß 4) 

1) ±ãú›ü ²Öê¾Ö¸êü•Ö“Öê ‹±ú.¯Öß.†Öê. Ã™òü›ü›Ôü        2) ²ÖÖò™ü»Ö ×±ú»Öà�Ö ´Ö¿Öß−Ö 
3)   ²Öê¾Ö¸êü•ÖÃÖÖšüß ÃÖÖ×ÆüŸμÖ ×−Ö¾Ö›ü�Öê            4) �òúØ−Ö�Ö ¾Ö ²ÖÖò™üØ»Ö�Ö 
5) �ÖÏÖê£Ö †Öò±ú ´ÖÖ‡�ÎúÖê †Öê¸ü�Öê−Öß—Ö´Ö          6) R.T.S. 

 

16 

¯ÖÏ¿−Ö � ÎÓú.6) �ÖÖ»Öß»Ö ¯Öî�úß ¤üÖê−Ö ¯ÖÏ¿−ÖÖÓ“Öß ˆ¢Ö ȩ̂ü ×»ÖÆüÖ. 
1) ÃÖÖê›üÖ ¾ÖÖò™ü¸ü ²Ö−Ö×¾Ö�μÖÖ“μÖ ×¾Ö¾Öß¬Ö �éúŸÖß ×»ÖÆüÖ. 
2) ˆ““Ö ¤ü•ÖÖÔ“Öê ×¾Æü−Öê�Ö¸ü ŸÖμÖÖ¸ü �ú¸ü�μÖÖÃÖ �úÖê�ÖŸÖê ‘Ö™ü�ú ´ÖÆüŸ¾ÖÖ“Öê †ÃÖŸÖÖŸÖ. 
3) ±Ïãú™ü �úÖò−ÖÃÖ−Ö™Òêü™ü“Öê ×¯ÖÏ—ÖÔ¾Öê¿Ö−Ö ¾Ö ¯Öò�úà�Ö ¯Ö¬¤üŸÖß“Öß ´ÖÖ×ÆüŸÖß ×»ÖÆüÖ. 
4) �òú™ü¸üà�Ö ¾μÖ¾ÖÃÖÖμÖÖŸÖ �ÖÖª ¸Óü�ÖÖ“Öê ´ÖÆüŸ¾Ö ×»ÖÆüÖ. 

 

16 
 

 
  



 

Sr.No. 40110721 
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI 

EXAMINATION – JULY 2017 

CERTIFICATE COURSE IN FOOD BEVERAGE  ( 401107 ) 

TIME ALLOWED – 3 Hrs. 

MARKS – 100  

SUBJECT – FOOD PRODUCT PRACTICAL (PR-I) 

 

Q.1)  From the following practical task examinees has to perform any two task.

a) Prepare Lemon pickle. 
b) Prepare Papaya jam 
c) Prepare fermented vinegar. 
d) Prepare Apple jelly 

60 

 

Q.2) Answer the following. 

a) Write the preparation procedure of Synthetic Vinegar 
b) Write the preparation procedure of Toffee. 

20 

 

Q.3) Oral 

 

10 

Q.4) Term work 

 

10 

 

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 

� ÎÓú. 40110721 
          
¯ÖÏ¿−Ö �ÎÓú.1)  �ÖÖ»Öß»Ö ¯ÖÏÖŸμÖ×�Ö�úÖ¯Öî�úß  ¯Ö¸üß�ÖÖ£Öáê−Öê �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ¯ÖÏÖŸμÖ×�Ö� êú ÃÖÖ¤ü¸ü �ú¸üÖ¾ÖßŸÖ. 

†) Ø»Ö²ÖÖ“Öê »ÖÖê�Ö“Öê ŸÖμÖÖ¸ü �ú¸üÖ. 
²Ö) ¯Ö¯Ö‡Ô“ÖÖ •ÖÖ´Ö ŸÖμÖÖ¸ü �ú¸üÖ. 
�ú) ±ú¸ü´ÖêÓ−Ö™êü›ü Û¾Æü−Öê�Ö¸ü ŸÖμÖÖ¸ü �ú¸üÖ. 
›ü) ÃÖ±ú¸ü“ÖÓ¤üÖ“Öß •Öê»Öß ŸÖμÖÖ¸ü �ú¸üÖ. 
 

60 
 

¯ÖÏ¿−Ö �ÎÓú.2) �ÖÖ»Öß»Ö ¯ÖÏ¿−ÖÖÓ“Öê ˆ¢Ö ȩ̂ü ×»ÖÆüÖ. 
†) ØÃÖ£Öê™üß�ú Û¾Æü−Öê�Ö¸ü (synthetic Vinegar)  ŸÖμÖÖ¸ü �ú¸ü�μÖÖ“Öß  ¯Ö¬¤üŸÖ ×»ÖÆüÖ. 
²Ö) ™üÖò±úß (Toffee) ŸÖμÖÖ¸ü �ú¸ü�μÖÖ“Öß ¯Ö¬¤üŸÖ ×»ÖÆüÖ. 
 

20 
 

¯ÖÏ¿−Ö � ÎÓú.3) ŸÖÖë›üß ¯Ö×¸ü�ÖÖ. 
 

10 
 

¯ÖÏ¿−Ö � ÎÓú.4) ™ü´ÖÔ ¾Ö�Ôú 
 

10 

 

 



 

Sr.No. 40110722 
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI 

EXAMINATION – JULY 2017 

CERTIFICATE COURSE IN FOOD BEVERAGE  ( 401107 ) 

TIME ALLOWED – 6 Hrs. 

MARKS – 200  

SUBJECT – FOOD BEVERAGE PRACTICAL (PR-II) 

 

Q.1)  1) From the following practical task examinees has to perform any four task. 

a) Prepare orange squash 
b) Prepare Rose syrup 
c) Prepare Mineral water from mini water treatment 
d) Prepare Malt extract 
e) Prepare Banana vinegar 

120 

 

 2) Write the procedure of above four practical you have done. 20 

Q.2) Write the answer of any one. 

a) How to test quality of packaged water? 
b) How you will identify different beverages? 

20 

 

Q.3) Oral 20 

Q.4) Term work 

 

20 

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 

� ÎÓú. 40110722 
          
¯ÖÏ¿−Ö � ÎÓú.1)  1) �ÖÖ»Öß»Ö ¯ÖÏÖŸμÖ×�Ö�úÖ¯Öî�úß  ¯Ö¸üß�ÖÖ£Öáê−Öê �úÖê�ÖŸÖêÆüß “ÖÖ¸ü ¯ÖÏÖŸμÖ×�Ö� êú ÃÖÖ¤ü¸ü �ú¸üÖ¾ÖßŸÖ. 

†)  †Öò¸êü•Ö ÃŒ¾Öò¿Ö ŸÖμÖÖ¸ü �ú¸üÖ. 
²Ö)  ¸üÖê—Ö ×ÃÖ¸ü¯Ö ŸÖμÖÖ¸ü �ú¸üÖ. 
�ú)  ×´Ö−Öß ¾ÖÖò™ü¸ü ×™Òü™ü´Öë™ü ¯ÖÖÃÖæ−Ö ×´Ö−Ö¸ü»Ö ¾ÖÖò™ü¸üü ŸÖμÖÖ¸ü �ú¸üÖ. 
›ü)  ´ÖÖ»™ü ‹ŒÃ™ÒòüŒ™ü ŸÖμÖÖ¸ü �ú¸üÖ. 
‡)  ²Ö−ÖÖ−ÖÖ Û¾Æü−Öê�Ö¸ü ŸÖμÖÖ¸ü �ú¸üÖ. 

120 
 

 2) ŸÖã́ Æüß � êú»Öê»μÖÖ ¾Ö¸üß»Ö “ÖÖ¸ü ¯ÖÏÖŸμÖ×�Ö�úÖ“Öß � éúŸÖß ×»ÖÆüÖ. 20 

¯ÖÏ¿−Ö � ÎÓú.2) �úÖê�ÖŸμÖÖÆüß ‹�úÖ“Öê ˆ¢Ö¸ü ×»ÖÆüÖ. 
†) ¯Öò�êú•Ö ¾ÖÖò™ü¸ü“μÖÖ “Ö¾Öß“ÖÖ ¤ü•ÖÖÔ �úÃÖÖ ŸÖ¯ÖÖÃÖŸÖÖŸÖ ŸÖê ×»ÖÆüÖ. 
²Ö) ×¾Ö×¾Ö¬Ö ¯ÖêμÖ †Ö¯Ö�Ö �úÃÖê †Öêôû�Ö�ÖÖ¸ü? 

20 
 

¯ÖÏ¿−Ö � ÎÓú.3) ŸÖÖë›üß ¯Ö×¸ü�ÖÖ. 20 

¯ÖÏ¿−Ö � ÎÓú.4) ™ü´ÖÔ ¾Ö�Ôú 20 
 


