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TECHNOLOGY OF BEVERAGES

................. is the process in which sugar is converted to alcohol and carbon
dioxide by yeast

Define wine

Name any two factors affecting quality of wines

Common steps in wine making

Name any 3 fermented drinks

Raw materials used in beer making

............... is a alcoholic drink obtained from fermenting juice of pear
................ alcoholic beverage made from sap of palm and coconut trees
Sake is a Japanese alcoholic drink made from.................

Vodka is a national drink of..................... &
........................ liquor made from fermented juice of cashew apples
Tequila is liquor distilled from fermented juice of......................
............ is the process of separating elements in a liquid by vaporization and
condensation

Name any 3 distilled spirits

Rum is a distilled spirit made from.....................

................ is a perfect ingredient for making cocktails

Feni is a traditional drink of...........

Name the types of teas

Write any 2 benefits of drinking green tea

Major tea producing states in India

Scientific name of tea

Coffee producing states in India

Cocoa is a key ingredientin.................. manufacturing

Write any 3 benefits of drinking fruit juices

Commonly available fruit juices in India

...................... is a sparkling clear sweetened fruit beverage

Name any two clarification methods of cordials

Name the ingredients used in production of carbonated beverages
................. are drinks that contain carbon dioxide

Name any two nourishing beverages
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