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SECTION A (60 marks)
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Answer ALL the questions in this section % “i‘a ial P‘FhUcJ can —th n
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Ee Descnbe the steam displacement method of can exhaustion during canning operation.
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2 State four preparations done on oil seeds before oil extraction. _w°* Ncw“@ marks) Cq N oW
he Identify four health problems associated with consumption of meat and meat products. o H
'im&\& orcthor wolue D525 (4 marks) f ; P
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4. Describe each of the following physical properties of milk: \Y\I uf
heod
(a)  density; (2 marks) “fro:
(b) viscosity. (2 marks)
5. With the aid of a graph, describe the rate of drying for a food material. (4 marks)
6. Distinguish between blamihing and pasteurization as applied in food processing and
preservation. (4 marks)
7. Explain the effects of pasteurization of milk on the following parameters:
(a) nutrients; (2 marks)
(b) enzymes. % (2 marks)
8. (a) Define ‘rigor mortis’. (2 marks)
(b) Explain the pale, soft and exudative (PSE) post-mortem quality problem
associated with meat. (2 marks)
9 State four functions of starter cultures in the manufacture of dairy products. (4 marks)
10.  State four factors which cause fluctuations in low temperature storage. (4 marks)
11.  Explain the trickling method of vinegar production in the food industry. (4 marks)
12.  Explain the following methods as applied in fats and oils processing:
(a)  Deodorization; - coveve  odowd fom  @neghece (2 marks)
(b) Degumming. (2 marks)
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Differentiate between vertical retorts and horizontal retorts as applied in food processing

and preservation. ) fo0) (4 marks) ,
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Using a flow chart, describe the production of fermented fruit pickles. % ¢ dx‘7“(»2L11}1e1rks)

State four reasons why micro-organisms are regarded as the most troublesome in the
food processing industry. (4 marks)

SECTION B (40 marks)

iy
i Answer any TWO questions from this section.
1bn?
ehi 16. (a) Figure 1 below show a particular food undergoing spoilage.
Fig. 1
(1) Identify the type of food spoilage. (2 marks)
(i) / Explain five extrinsic factors which influence the type of spoilage shown in
4| (Figure 1 above. (10 marks)
3 R s = I:c g /’ Wr
L (b)  Explain four presi?rgllion effects of smoking. royides ;@F QM i (8 marks)
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122 ) State four factors which affect meat quality hca ih sta (4 marks)
L/ eel
(b) Distinguish between vea?ljand mutton? i (4 marks)
&\[g),) With the aid of a diagram, describe the procedure for slaughtering a pig. (12 marks)
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18, (@) State four roles of each of the following ingredients used in the manufacture

of ice cream:

(i) sucrose; e (6 marks)

(i)  stabilizers; - ¥epwup |looke * 10 (4 marks)

(iii)  emulsifiers. (4 marks)
(b) State six reasons for the ageing process in ice cream manufacture. (6 marks)

19. (a)  Describe each of the following methods of manufacturing margarine:

(6)) Batch method; (6 marks)
(i1) Votator method. (4 marks)
(c) Outline the procedure for processing salad dressing in the food industry. (10 marks)
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