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M)
QUESTION 1 (COMPULSORY)

(@)  Discuss the following basic processes that lead to spoilage of food and explain
" two (2) ways in which they can be slowed down or stopped :
i) Chemical and biochemical reactions (6 Marks)
ii) Attack by microorganisms. (8 Marks)

(b) Differentiate between fats and oil and explain the composition of true or simple
fats. (10 Marks)

(c) Discuss the substances that are removed during vegetable oil refining. (16 Marks)

[TOTAL MARKS = 40]

UESTION 2
(@ Discuss the following process steps in oil processing.
i) QOil extraction methods (14 Marks)
ii) Hydrogenation (7 Marks)
(b)  Explain the following process steps in beer manufacturing:-
i) Mashing (6 Marks)
ii) Lautering (3 Marks)

[TOTAL MARKS = 30]

QUESTION 3

(a) Explain the process for making butter from milk fat (cream) (16 Marks)

(b) Briefly discuss the function of the following ingredient used in the soft drink
industry:-

1.  Water (2 Marks)
ii. Acid _ (4 Marks)
iii.  Sweeteners (4 Marks)
iv.  Preservatives and (2 Marks)
v.  Carbon dioxide (2 Marks)

[TOTAL MARKS = 30]
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(M)
QUESTION 4

(a) Describe the following steps in fruit juice processing:-
i) Juice clarification (4 Marks)
if) Deaeration (4 Marks)
iii) Pasteurization (4 Marks)

(b)  Explain steps in a water treatment plant with the aid of a drawin g. (18 Marks)

[TOTAL MARKS = 30]



