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(a) Grindingandmashing

(b) Filtration of wort.

(a) Kilning

(b) Wort production.

3. (a) Why barley is preferred for preparation of malt and
beer?

(b) Discuss different types of beer.

4. Explain the following process with respect to beer
manufacture:

Note :-(1) Attempt any five questions.

(2) All questions carry equal marks.

1. (a) Explain the structure of barley grain.

(b) Differentiate between two row and six row barley.

2. Write notes on the following :-
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(a) Steeping

(b) Germination.

8. (a) What are the important characteristics of barley
suitable for malting?

(b) Explain the role of enzymes in malting of barley.

5. Discuss the following with respect to beer making:

(a) Sparging and boiling.

(b) Acidification and cooling of wort.

6. Describe in detail the process of brewing in beer making.

7. Explain the following processes:
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