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Instructions tg tandidates
Duration: 01 hour
Number of questions: 12 stuctured questions {
Answer all questions index Number: UWU/EX/
Mark allocation: 100
1. Give the main ingredient for the following alcoholic beverages.
Alcoholic beverage Main ingredient
Sake s SR r e ettt aecen e trr et aa
Beer e e e e v
Rum' N N R
Tequila T ...................................... ........
Champagie e e et st
Gin T PO SOOI
Arack or Arak ‘ ........
WHISKEY e e e e
- (16 mark)
2. List thefive (05) major ingredients necessary for brewing Beer.
R P e
5 TR U S P
O g Pt
£ P
Ve ittt tesonnentenaassontoatsreseanaasonsansesestatastessisassatotnateteanaietoserarottitatstaeitsettranetenitestioatnn
(05 mark)



3. Assign the following beer styles into two major groups; Ales and Larger.
Pilsner, English Bitter, English Brown, American Premium, American Amber, Munich Dunkel

Ale

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

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

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

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

/ ) (04 mark)
4. What is meant by “Attenuation” in beer terminology?
(04 mark)
*®
5. Complete the following fermentation reaction.
GluCOSE + YEaSE —B  .evevnnrerienaesisissnnninn B e +2C02
(02 mark)
6. How do you determine the completion of Wort fermentation?
..................................................................................................... perrereererenaaiaaaas
(04 mark)
7. 15 IBU was given in the label of a Lager beer bottle.
i. What do you mean by IBU?
(02 mark)
ii. What type of beer is this?
(02 mark)
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¥ /il What 1 IBU is equivalent to?

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

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

(02 mark)

Plot the changes for the following parameters during wort fermentation.

. AP‘ \
pH:
' Alcohol: ...
Specific gravity: ....X....X....X.
Yeast cell viability: --------
1 2 3 4 5 6 7
Number of days from pitching
i pH
ii. Alcohol concentration
iii. Specific gravity
iv. Yeast cell viability ,
(10 mark)
9. Give four (04) examples for Adjuncts that can be used in beer brewing.
(08 mark)

10. ‘Slurry Yeast should not be used for more than seven brew cycles’. Explain this statement.

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

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

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

(05 mark)

11. State two (02) advantages of use of isomerized hop in beer brewing over type 45 hop pellets.

12. Write brief notes on the following.

i. Beer Conditioning

tessneveasanan etes et N ey Cetarscanan e eeomaretsstaastastoassstsntstottoosanassronnsnsnsnans tearstarattisrtienarennea
! teterertesasacans D N R R N R R R R R R R R R R T tesee
....... ettt Tt en e nsni s
aaitaresssences R R R R N R R R R MmO .
teeeane srcecarsensas tesirinannen faessnereesarsane sessariatenens R R s teesnene tasee
------------------ D R R R T I T T S Y
.................................................................................. R T T T T T IO
Sravesersrressrtacttans it ansnas SeLesra e ettt et ettt tearebasatornns Cesrentannae teatsennseny senan tettenaas

'
........ D I I I A
.............. D L R R I I R R T I P S uo.-o-‘---..---‘...-----....
sesasnan teeserrurnnes tserscens DI R O R T IR T A S Y R R oo
L N N N N R R R R R} AR R R R R N IR

(08 mark)

ii. Beer sterilization

D R N R T S teseareviia Sresasasseassnancres tevaneea R R NN NN InmnmImomr sesacnse vee
XEXE ssecresecsnne seenes L R R R LR L L R T ey tessan tesssseserensaes ereerarnes vesan
Teserasrtaseneee DR T RN tevesrssvrnane sesvsvese IR TR T TR trsesensenas sassens D R R R  E R T R g
sesvsresatsteniees D N R A IR Cesissrtsirsesnses R R R T N O L R R LR L R R T R I T P e
........ R A L R I
.......... R AR R R R I A R R R R R T T T e
sersressen R N L R R R R R T T I S O B R R R R R oo
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