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Section A is compulsory. It consists of 10 parts of two marks each.

Section B consist of 5 questions of 5 marks each. The student has to attempt any 4
questions out of it.

Section C consist of 3 questions of 10 marks each. The student has to attempt any 2
questions.

Section — A (2 marks each)
Define the following:

What are the examples of Flavoured syrups?
flavouring agents

What is the quality of water?

j. What are dry beverages?

a. Carbonated beverages
b. Isotonic beverages

c. Sweeteners

d. Clouding agents

e. Carbonation

f.  Sweet toddy
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Section — B (5 marks each)
Explain the processing of Synthetic beverages.
Explain the manufacturing process of Coffee.
Explain how carbon dioxide dissolved in carbonated drinks?
Write a note on quality parameters of beverages.
Classify various alcoholic beverages.

Section — C (10 marks each)
Explain History and Importance of beverages in detail.
Briefly explain various beverage processing methods.
What are the common methods for treatment of water quality?



