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INSTRUCTIONS:
1. Answer all questions in section A and any TWO from section B
1. Do not write anything on the question paper.  All rough work to be done on the answer booklet and crossed through 

SECTION A: ANSWER ALL QUESTIONS (30 MARKS) 
Question one
Give the nutritional contents of beer. 							(6 marks) 

Question two
a) Briefly explain why barley is the preferred cereal in beer production. 	(5 marks) 
b) Show your understanding of the platform tests for barley before it is accepted for malting.
(6 marks) 
Question three
Differentiate between light malt and dark malt as used in beer making. 		(3 marks) 

Question four
What are the advantages of packaging beer in:
a) The keg? 									(5 marks) 
b) A can? 									(5 marks) 
SECTION B: ANSWER ANY TWO QUESTIONS (40 AMRKS) 
Question five 
Discuss production of beer under the following subheadings:
a) Malting 									(8 marks) 
b) Mashing 									(9 marks) 
c) Lautering 									(3 marks) 
Question six 
With respect to beer fermentation, explain;
a) The properties of Saccharomyces strains that make them suitable for alcoholic fermentation. 									(6 marks) 
b) Top fermentation 								(7 marks) 
c) Bottom fermentation 								(7 marks) 

Question seven
At the end of this course, you might opt to start your craft beer industry, and thus knowledge of different styles of beer is paramount.  What is your understanding of the below styles?
i. Pilsener 									(4 marks)
ii. Stout 										(4 marks) 
iii. Barley wine 									(3 marks)
iv. Steam beer 									(3 marks)
v. Wheat beer 									(3 marks)
vi. Diet beer 									(3 marks) 
………………………………………………………………………………………………………
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