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Answer all the questions.
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. 1. a. Give four (04) main criteria for commercial Yeast strain selection.
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(8 mark)
b. Suggest the most suitable Yeast strain for the following beer types
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' (4 mark)
c.  What is meant by “Yeast degradation”?
............................................................................................................................................................. L FYPPN
! (3 mark)
d. Give two (02) symptoms of Yeast degradation in beer brewing
e e et e e bt et e ae st e a s s be b es e ettt e b ettt e ere e bt e A eesee et et e e eeeee et e oo
e ittt et et et et e b a sS4 e s st et st ee st e et st e e et ae e e bttt sttt et ee oo
(2 mark)

Ales Larger

.........................................................................

Page 1 of 7 “0'

e




|
1. oot vesseesreesarasrasseseeaneeeseasanseasnesrbansae s s | coreseneeseeniessatie it ek e s e be b b e ne s er e s e e s e e nenans
TR OO e nee S
TV | orererereeeeneemressesnessesesneeseesestnsrssnnesnessnsesemreeseeseesre | oeruisesmse s ae e e e e e
' § (8 mark)
2. a. What do you mean by “Hopping” in beer brewing?
(2 mark)

b. Explain how the addition of Hops increases the keeping time/shelf life of beer?

(4 mark)
¢. What is the role of alpha acids in beer brewing? ¥
{4 mark)
d. 80 1BU was printed on the label of a beer bottle.
i.  What do you mean by 80 IBU?
ii.  What type of a beer is stored in this bottle?
{4 mark)
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e, What are the three (03) major components of alpha acids?
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(3 mark)
. Name two (02) commercially available hop pellets.
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{4 mark)
g, Give two (02) benefits of using isomerized alpha acids in beer brewing?
FR OO OO OO PO OO OO PPy ST S S PO T L T RSP RLILL L SRR
TR OO OO VOO OO T PO PP TSR P R T P PP SR PR P
(4 mark}
a. Daline the term ‘fermentation’.
(2 mark)
. Write three (03) benefits of fermentation ,
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(3 mark)
c. Name the energy producing reaction of fermentative microorganisms.
{1 mark)

:;i_L,,-.ﬁQa\lc\uI‘ate the net energy yield (in the form of ATP) of the reaction mentioned in above c,i.
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(4 mark)
4. a. Write two (02) industrial applications of yeast fermentaion. \
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(2 mark)

b.  Industrial production of ethanol by the yeast fermenttaion is not reached to the theoritically
calculated ethanol volume. Give three (03) reasons for reduced ethanol yeild.
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(3 mark)

¢.  Explain the benefits of simultaneous cellobiose and xylose fermentation by genetically engineered
yeast.
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5. a.  ldentify the chemical compounds given bellow.
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(5 mark)

b.  Compare the products of fermentation patterns, homofermentative and heterofermentative.

...................................................................................................................................................................

...................................................................................................................................................................
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b.

C.

Name three (03) precursors (initial chemical compounds) of wood-werkman cycle.

(3 mark)

Name two (02) bacterial enzymes that involve in the wood-werkman cycle during the conversion of
a compound to another.

4
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(2 mark)
Name two (02) propionic acid bacteria.
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{2 mark)
What is a startar culture?

(2 mark)

Define the term ‘proto-coorporation’ in microbes used in the fermented food manufacturing
process. .

...................................................................................................................................................................
...................................................................................................................................................................

...................................................................................................................................................................

Describe the interaction factors between Streptococcus themophillus and Lactobacillus delbrueckii
sub sp. bulgaricus which lead to positive effects on the yohurt taste and aroma.
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