— - T SECTION-B
Roll No. [ Total No. of Pages : 02

Total No. of Questions : 18
BHMCT (Sem.-3)

) Classify alcoholic beverages with the help of 2 chart, Give examples.

FOOD & BEVERAGE SERVICE OPERATIONS-II b) With a neat Chant. Classify Alcoholic Beverages into different categorics. Cite
Subject Code : BHMCT-403-18 examples for each category.
M.Code : 77792 . : ines?
Time : 3 Hrs Max. Marks : 60 12) What are the various faults that can be found during the production of Wines
INSTRUCTION TO CANDIDATES : 13) Give the differences berween the top and bottom fermented Beer.
1. ff::r"r.ION-A |s COMPULSORY consisting of TEN questions carrying TWO marks 14) Describe the Manufacturing Process of Red Wine.
2. SECTION-B contains FIVE questions carrying FIVE marks esach and students
have to attempt any FOUR questions. 15)

Write a shon note on Table Cheese and its importance in Food and Beverage Service.
3. SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO guestions.

SECTION-A SECTION-C

Answer briefh : 16

In brief, explain the various wine laws which govemn the production process of Italian
wines. Give (he names of any three RED and White Italian wines,
19 What 1s Chaptalazation”

17y Explain what do you understand by the term viticulture and why 1s it important? In brief,
e a n th 1 2 C viti 3
e - write a note on the various pests that may affect the viticulure process.
) 18)  With the help of a flow chart, explain the production pmccs%‘ akmg.Name four
1) What is Tetros international brands of beer. / }Q Y &,
-
L — <
4)  Explan about Trappst Bect / /‘8;?;,/ e (‘C N
f N Y
5 - }/ ~ g vE N
5)  What is Angels Share” f * ) \ o \
| { AN
[ X
6)  What do you understand by the term Proof! e | b-v !
| )
5 . A e
7)  What do you understand by Decantng” \\ - : ’]
%) Wnte a shon note on German Wmne Pradikat \ %~ — -~/
. — N
~_ 7 . b
9)  Explam in brief about Charmat method b ‘\\‘A() LS =
PR
10y What 1s Lager Beer”

NOTE : Disclosure of 1dentity by writing Mobile No. or Making of passing request on any
page of Answer Sheet will lead to UMC against the Student. :
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- . - - SECTION-B
Roll No. [_ T 1 L1 1! | HER Total No. of Pages : 02
Total No. of Questions : 09 2 Write short notes on storage of wines
BHMCT (Sem.-3,4)
FOOD & BEVERAGE SERVICE OPERATIONS-II 3 Give the winc laws of ltaly
Subject Code : BHMCT-403-18
M.Code : 77792 4 What are the different types of beer?
Date of Examination : 13-05-2024 R )

Time : 3 Hrs. Max. Marks : 60 5 Make a 5 course contingntal menu with suitable wine accompaniments

6 Explain the Fermentation process
INSTRUCTIONS TO CANDIDATES : Explain the Ferme p

1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks

each.
2. SECTION-B contains FIVE questions carrying FIVE marks each and students
have lo attempt any FOUR questions. SECTION-C
3, SECTION-C contains THREE questions carrying TEM marks each and students
have to attempt any TWO questions. 7 With the help of a neat chart, Classify alcohalic beverages and give suitable examples

&  Explan "MethodeChampenoise” in detail
SECTION-A

G Deline Cheese, its production process, storage and service st le
1. Wrile briefly: P P & Crvice sty

a)  Fermentation
b)  Agrafte

<) Hops

d)  Nohlerot

¢)  Types of Cheese

N Acetfication

g)  Vermouth

h)  Sediments

W AOC NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any

page of Answer Sheet will lead to UMC against the Student.
B Vmculwre
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Roll No.
Total No. of Questions = 09
BHMCT (Sem.-1.4)
FOOD & BEVERAGE SERVICE OPERATIONS-II
Subject Code : BHMCT-403-18
M.Code : 77792
Date of Examination : 07.01-2025

Time : 3 Hrs Max. Marks : 60

Total No. of Pages : 02

INSTRUCTIONS TO CANDIDATES :
1 SECTION-& s COMPULSORY consisting of TEN questions carrying TWO marks
each
i SECTION. B contams FIVE guestions carrying FIVE marks each and studenis
have to attemp! any FOUR questions
3 SECTION C comlaine THREE gquestions carrying TEN marks each and studenis
have to attempt any TWO questions

SECTION-A
1 Fapiam Browefly
i
it SAethaed
ey
Dnficrentiate hotwor arc dc blac ard Hiars

1]

SECTION-B
2 Last five International Cheese with their usage
3 Classify Alcohohic beverages with examples
4 Bnefly explain the factors affecting the final quality of wine
S Name the founder, regions and grape vaneties of Champagne

6. Plan a three course continental menu and suggest wine with each course

SECTION-C
7 Define Fonified wine [nscuss in detail the process of making Port wine
8 &) Give five differences between Ale Beer and Lager Beer
b) Ihscuss hops. Why is 11 used 1n beer production”

9 What 15 Proof? Draw the history of the term State and explain the different systems of
measunng proof

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
page of Answer Sheet will lead to L MC against the Student.



SECTION-B
Roll No. D:DIDm Total No. of Pages : 02

Teotal No. of Questions 1 09
BHMCT (Sem.-34)

-

What 1s Solera System”

FOOD & BEVERAGE SERVICE OPERATIONS-II 3 Give the wine laws of France
Subject Code : BHMCT-403-18
M.Code : 77792 4. Laplain the Disullavon process.
Date of Examination : 20-05-2025 :
Time : 3 Hrs. Max. Marks : 60 5 What are different types of beer!
INSTRUCTIONS TO CANDIDATES : f Write anote on storage and service ol chegse,
1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks

each.
2. SECTION-B contains FIVE questions carrying FIVE marks each and students
have to attempt any FOUR questions.

3. SECTION-C contains THREE questions carrying TEN marks cach and students
have to attempt any TWO questions.

SECTION -

7 Detine Beer. Describe the steps nvolved in manufucturing of Beer
SECTION = A 8. Explain "Méthode Champenoise in detail.

1. Explain brief : Yo G the vanous miles for purmg food and wine

a4l Saln Wines

ar Por Snll

1t Lager

d) Weepmg

¢ Types of Cheese

1 Dasage

Haps

e

I Vermouth

i QBA

Vimification

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing reguest on
puge of Answer Sheet will lead to UMC against the Student
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