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BVoc DEGREE EXAMINATION MAY 2022
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Branch HOSPITALITY MANAGEMENT

ALCOI-IOLIC BEVERAGES II

L :_'__ i-:."Tlme Three Hours : ; - _'; ,‘ - !1 ; | " Max1mum 75 Marks

L g ‘ f o Answer ALL questlons R
ALL questlons carry EQUAL marks L (10 X 1 = 10)

= 1 - The. _.__-—-—- - helPS in: Glarlfy, stablhze and preserve the beer'* e i

. (i) Tanin of hops (i) Water

o "(111) Sugar © . o (iv) Malt . i e - "

o 2 ‘:Name 1mparts characterlstlc bltter ﬂavour to beer B T
7 (i) Alcohol RN (i) Borhng process TR BT B

R (i) Streammg REREN (lV) Essence

RS 3 - 'Whlch is'a style of wh1sky blend‘7

R (] Flnlsh A (u) Character
f‘(lu) Nose SoST o G) Grist

L4 R 1s a hquld after fermentatlon

L 'f‘85’ R ST AR made from brandy and citrus frult mfusmn Tl

10 : Whlch is one of the cocktall 1s made from beer"

*_.:,1(1) Wort . “ (i) Pulate"-’ L e AT
S ;(m) Gnst L (1v) F1n1sh e '

ER 5 ”T_:'-} ~ Advocait hqueur is made from , S A
N (VI Austrla SRR (11) Dutch

L (i) Indla (1v) Flmsh' ! -
6 Apeg meastre 1s used hqueur drmk ml and ml. -

o (i) 30 and 60 (i) 40 and 50 by &5
L . “(111) 70 and 80 _ (1v) 30 and 50 ;

| 7 ‘Whrch is orange ﬂavoured hqueur L
)y Dramebure CE (i) - Benedectme ERRN
(111) Creme de menthe . ;'- (1v) Comtreau Lol o

S _;,'(1) Advocat (i) Aurum

L ‘,"(111) Benedlcltme _ ] (1v) T1a marla

o 9 ‘Cocktall isa beverages , '_ R

LTy Alcohohe :\_ ::" » i) Non' alcohollc
ﬂ;}(m) Aerated SO f (1v) Fresh cream

B (VR Darqum P @) Shandy SARRUTEE IR
..(111) Srde car- o (1v)_ Robroy__ | LR
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‘Answer ALL questrons

ALL questrons carry EQUAL Marks (5 P 5 25)

e of beer and any two Indlan brand names of beer - S
ST ()R S R
| _Narrate the faults in beer and storage of beer

11 ¢ ?;'»'jiCalculate about serv10

_,_-:iExplarn about the malt and graln whrsky
OR

.3;',': . :Clasmfy varlous types of Cognac
13 '{__’Explarn about grappa and arrack SRR

Analyze the productlon of gm SRR T
’_Explatn about hrstory of quueur o ST T e
b A_‘)A.“"Summarrze the hqueur and Eaux-De-Vre I |

5a Brmg out the components of makmg cocktall
b 5 Summarrze the equlpment and tools requtred from rnakmg cocktarl
S V, ' SECTION -C (40 Marks)

Ten LT . Answer ALL questions . '

ALL questlons carry EQUAL Marks

(5 X 8 40)

nghhght the beer manufacturrng proceSS
= OR -

oo '.,;.;v. Drscuss m detaﬂ about varlous types of beer

17, i ’Analyze the varlous types of scotch whrsky
‘OR

b Elucrdate the productron of scotch Whlsky and Armagnac T

a Elucrdate the productron of rum and varlous styles of rum R T T

"'f.f,Dlscuss m detarl about vodka and varlous types of vodka ;j._ o S .
192 ;“:':';"Dlscuss in deta11 about the productron process of hqueurs
R & f‘ileferentlate between c1der and perry

S f"-,--.'Identlfy the varrous methods for maklng cocktalls aﬂd

_— 3 if‘f‘.j‘j’:Whlsky based COcktarls
’ OR

e ;Drscuss in detatl about Mocktarl and three examples of Mocktarls |
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