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(ENGLISH)
[TiME ALLowep — 3 Hours]
(Marks — 100)
FOOD BEVERAGES (THEORY-I)

Instructions.—(1) All questions are compulsory
(2) Assume suitable data if necessary.

(3) Figures to the right indicates full marks.
Marks

1. Answer in one sentences .(— 20
(a) Listthe ingredients required for Badam syrup.
(b) List the ingredients required for Pista syrup.
(c) Canning.
(d) Squash.
(e) R.O.
(f) Carbonated Beverages.
(g9) Enlist the raw materials required for beverage preparation.
(h) Non-Alcoholic Beverages.
(i) Give the two types of alcoholic beverages.
(J) Sherbets.

2. Answer any two of the following :— 16
(a) Write the scope of food beverages in catering industry.

(b) How food and beverage take the important part in enterpreneurship
development ?

(c) Differentiate between fermented and non-fermented beverages.

3. Answer any two of the following :— 16
(a) Write the types of synthetic juices. And write the recipe of any one.
(b) Write a note on food additives.
(c) Which are the machinery used for juice extraction explain in detail.

4. Answers any two of the following :— 16
(a) Write the beverage purifier process.
(b) Give the recipe of rose syrup.

(c) Give the preparation procedure of malt extract.

5.  Answer any four of the following — 16
(a) Ready to serve beverages.
(b) F.P.O. Standards.
(c) Ozonated Water.
(d) Pulper Machine.

(e) Crown Corking Machine.
[Turn over
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6. Answer any two of the following :—
(a) Explain the different types of water.
(b) Why beverage industry gives more importance on quality control ?

(c) How hygiene and safety takes significant role in beverage industry ?
Explain with suitable example.

Marks
16



