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FOREWORD

It was an absolute pleasure to have received a call from Dr. Deepa Prasad as she is
formally referred to, asking me to write a foreword for their book on Beverages.

The pleasure is actually on two counts  firstly, the privilege of being asked to write
a book foreword, and secondly, the fact that a substantive book is being written on the
subject of Beverages by Indian authors!

My association with the world of Beverages extends to a little over a quarter of a
century. As a Hotelier and a Food and Beverage professional, it has been an inspiring and
rewarding association with the Beverage industry and the opportunity this offers to meet
and interact with some of the best people in the business. At the end of the day, we can
all agree that its really about the people, their knowledge, skill and flair that goes into
defining the brands and establishments they represent, and this has remained a fascinating
aspect of the beverage business.

It would be more than fair to say that Dr. Deepa Prasad is not just an author but by
virtue of her long-standing association with the domain  an authority on the subject.
Having had the privilege of knowing her from her formative days at the Institute of Hotel
Management and Catering Technology, Mumbai  the almamater and our many
interactions over the years as a professional and a teacher, and the one thing that always
stood out was her passion for the profession and the subject, and Prof. Ulhas Chaudhari’s
in depth knowledge, education and expertise in Wine and Spirits, thereby it is no surprise
that this book will turn out to be a dependable reference book, a guide and a source of
knowledge available to the beverage industry.

As an author, Dr. Deepa Prasad and Prof. Ulhas Chaudhari have the dual advantage
of having been a practitioner and a preacher. The combined experience has given them
valuable real-world insights and helped bring into this book the right balance of
knowledge and objectivity.

In conclusion, I would encourage all those interested in the world of Beverages, both
students and professionals to not only give this book a mandatory reading but also
recommend it with confidence to anyone seeking a holistic overview on Beverages.

Wishing you a stimulating journey!

Mr. Avinash Deshmukh
General Manager

Welcome Hotel Jodhpur





PREFACE

“Beverages: Knowledge and Art of Service” covers the knowledge and skills,
principles and practices necessary for those studying and/or working at a food and
beverage service sector. The book also provides a framework for students of
hospitality on which to build further studies and to relate further acquired knowledge
and experience.

The courses in the book would explore the scope and nature of beverage services.
It would develop the essential attributes and elementary skills in the service
procedures of alcoholic beverages served in diverse catering establishment, lounges
and bars.

The content aims to provide intrinsic knowledge of alcoholic beverages, and
fermented and distilled spirits. It enables the students to apply the knowledge and
skills required to recommend and serve customers alcoholic beverage in service
outlets.

The content of the book has been structured to follow a logical progression from
the understanding of beverage and classification of alcoholic beverages.

In alcoholic beverage, learn and understand the process and methodology of
fermentation and distillation of beverage, ingredients and raw material and their uses
for preparation of fermented and distilled spirit, equipments used for the process, and
technical skills for products coming from specific region of the world and care of the
beverages till consumption.

The book will classify all the fermented and distilled beverages, and list the
various regional names and brands. It will provide intrinsic knowledge of mixology
and making of cocktails from the various liquor.

Art of beverage service, both fermented and distilled spirit, highlights the service
techniques, glassware, equipment, the methodology and service temperature to
enhance the experience of guest.

The book has been prepared to support the studies of hospitality students of State
and Central Institutes and specifically, for undergraduate degree programme such as
BBA (HFM), BHMCT, B.Sc. (HS) as well as F&B courses of the Institute of
Hospitality. It is also of value supporting in-company training programme in
hospitality sector and various types of bar, lounges and restaurants.

Dr. Deepa Prasad Venkatraman Prof. Ulhas Chaudhari
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Chapter 1 Introduction to Alcoholic Beverages

Content

1.1 Definition and Introduction of Alcoholic Beverages

1.2 Classification of Alcoholic Beverages

1.2.1 Fermented Beverages

1.2.2 Distilled Spirits

1.2.3 Compounded Beverages

1.3 Production of Alcoholic Beverages

1.3.1 Fermentation Process

1.3.2 Distillation Process

1.1 DEFINITION AND INTRODUCTION OF ALCOHOLIC BEVERAGES
The word ‘Beverage’ has been derived from the Latin word ‘bever’ meaning rest from work.
After work, one tends to feel thirsty due to fluid loss through perspiration and one is inclined to
drink water or other potable beverages.

It is volatile, colorless fluid obtained by fermenting a liquid containing sugar, the strength of
which can be further increased by distillation. Alcoholic liquid is any palatable liquid containing
0.5% to 75.5% of ethyl alcohol by volume.

Alcohol Range in Beverages
Different alcoholic beverages have different alcoholic strengths, which means the alcohol
content of the beverage. Long before distillation became a science, the early distillers had an
unique and entertaining method of testing alcoholic strength. They mixed equal quantities of
spirit and gunpowder, and applied a flame to it. If the mixture failed to ignite, the spirit was too
weak; if it exploded or burned too brightly, it was too strong, but if it burned evenly with a mild
blue flame, it was ‘proved’ suitable and safe to drink (potable). Hence, the word ‘proof’ came
into vogue.

This primitive method was superseded by a man called Clarke, who invented a weighted float in
late seventeenth century. When this was dropped into a spirit, the depth to which it sank
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revealed the density of liquor and, from that knowledge, the alcoholic strength could be
calculated. He was then able to calibrate a particular strength as ‘proof’.

Further sophistication came when Board of Excise man Bartholomew Sykes introduced his now
famous Sykes Hydrometer in 1816. The apparatus was adopted by the Exchequer under the
Hydrometer Act in 1818. Sykes determined that 100 degrees was proof and that pure alcohol
was 175 degrees (75 degrees over proof). On this scale, the figure for pure alcohol is 1.75 times
the figure accorded to proof spirit. In other words, 100º proof equals 57.1% alcohol and 42.9%
water.

The system became traditional throughout the United Kingdom where spirits were sold at a
potable strength of 70º proof (30º under proof). So, to convent the British proof into percent by
volume of alcohol, one simply multiplies the proof by four and divides by seven.

Example: 70º proof = 70 × 4/7 = 40%.

A French chemist Joseph Gay-Lussac invented a system which was much easier to understand
and which was adopted throughout mainland Europe. The Gay-Lussac or GL System had 0º for
the absence of alcohol and 100º for pure alcohol. Thus, in this case, degree equals percentage.

The Americans introduced their own system where they decided that proof spirit was an exact
balance of alcohol and water, and that pure alcohol should be 200º. Each degree of proof equals
one-half per cent of alcohol. So, a spirit marked at 90º proof would contain 45% of alcohol by
volume.

The Sykes system is no longer in use in the United Kingdom. It has been replaced by a new
system, the Organisation Internationale de Métrologie Légale (OIML), which expresses
alcoholic strength as a percentage by volume of alcohol. It is very similar to the Gay-Lussac
system except that OIML measures strength at 20ºC while GL does so at 15ºC, which gives a
slightly higher reading.

1.2 CLASSIFICATION OF ALCOHOLIC BEVERAGES
For purposes of classification, all alcoholic beverages fall into one of three basic categories:

1.2.1 Fermented Beverages
All alcoholic beverages begin with the fermentation of a liquid food product containing sugar.
Fermentation is the action of yeast upon sugar in solution, which breaks down the sugar into
carbon dioxide and alcohol. The CO2 escapes into the air, and the alcohol, a liquid, remains
behind in the original liquid, which thus becomes a fermented beverage. Beers and wines are
fermented beverages. Beer and ale are made from fermented grains. Wines are made from
fermented grapes and other fruits.

Fermentation Process
All alcoholic beverages begins with a fermentation of a liquid food product containing sugar.
Fermentation is the action of yeast upon sugar in solution which breaks down the sugar into
ethyl alcohol.
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SUGAR YEAST (ETHYL ALCOHOL) C2H5OH + CO2

Examples:Wine, Beer, Perry, Mead, Cider, Sake, etc.

1.2.2 Distilled Spirits
A spirit is a potable alcoholic beverage obtained from the distillation of an alcoholic-containing
liquid. The process of separation is called distillation. The liquid is heated in an enclosed
container called a still. In this process, however, it is inevitable that certain other matters will
also be separated and it is these congeners, which we call impurities, that give several spirits
their distinct character after the spirit has been matured in wood, and the congeners have fully
developed.

Examples:Whiskey, Brandy, Rum, Vodka, Gin, Tequila, etc.

1.2.3 Compounded Beverages
Compounded beverages are made by combining either a fermented beverage or spirit with
flavouring substances. Various types of liqueurs, such as Bènèdictine, Tia Maria, Crème de
menthe, etc., and various types of bitters such as Campari, are examples of compounded
beverages.

Example: Liqueurs, Cocktails, etc.

1.3 PRODUCTION OF ALCOHOLIC BEVERAGES
Alcoholic beverages are produced by the following methods:

1.3.1 Fermentation Process
Fermentation is the process in which sugar is converted to alcohol and carbon dioxide by yeast.
This process is the basis for producing all types of alcoholic beverages. Examples of fermentation
drinks are wine, beer and cider.

The following are necessary for fermentation to take place:

1. Sugar

2. Yeast

3. Temperature

1.3.2 Distillation Process
Distillation is a process of simultaneous evaporation and condensation of liquid or mixture of
liquids to purify them.

There are two basic methods of distillation, such as:

1. Pot Distillation (Traditional Method)

2. Patent Still Distillation (Modern Method)
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