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)

Q.2)

a] Name the following. 10
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.
1) Four types of Soft Drinks.
J) Four types of Sherbets.

b] Define the following. (Any 5) 10
a) Concentrate b) Sanitation
c) Quality control d) Osmosis
e) Product evaluation f) Nectar

Answer in brief any two of the following. 16
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.



Q.3)

Q.4)

Q.5)

Q.6)

Answer any two of the following. 16

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.

Attempt any 2 of the following. 16

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.

Write short notes on. (any 4) 16
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.

Attempt any two of the following. 16

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.
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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. 60
a) Prepare Lemon pickle.
b) Prepare Papaya jam
c) Prepare fermented vinegar.
d) Prepare Apple jelly
Q.2) Answer the following. 20

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

Q.3) Oral 10
Q.4) Term work 10
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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-I1I)

Q.1) 1) From the following practical task examinees has to perform any four task. 120

a) Prepare orange squash

b) Prepare Rose syrup

c) Prepare Mineral water from mini water treatment
d) Prepare Malt extract

e) Prepare Banana vinegar

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

Q.2) Write the answer of any one. 20

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

Q.3) Oral 20
Q.4) Term work 20
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