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Non-programmable scientific calculator:
This paper consists of TWO sections; A and B.

Answer ALL the questions in secti
provided. _—

Each question in section A carries
Maximum marks for each part of a

on A and any TWO questions from section B in the answer booklet

4 marks while each question in section B carries 20 marks.
question are as shown.
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SECTION A (60 marks)
Answer ALL questions in this section.

= (a) Explain the import:rnce of colour coding in the food industry.

(b)  Name four utilitiesl which need to be colour coded in the food industry.
2 State four advantages of sleam as a heat source in the food processing industry.
3 Name four unsafe conditions that cause materials handling accidents.
4. (a) Define cleaning.

(b) List four types of ¢ontaminants found in food raw materials.
5 Explain two requirements of an acceptable cleaning operation.
6. State four defects that affect the process suitability of food raw materials.
7- (@  Explain the meaninig of contract purchasing.

(b) State two terms of a contract purchase.
8. List four reasons for sorting food raw materials.
9. State four reasons for good material handling.
10.  State four precautions that must be taken to ensure safety in a food industry.
11.  Name two operational and two safety acce;sories fitted on boilers.
12.  List eight ﬁasic contents off a ﬁr;t aic\l\ box. e
13 () Name four sources of water used in a food industry.

(b)  List four major impurities found in water.
14.  State four factors considered when selecting a site for a food processing industry.
15.  State two advantages and two disadvantages of using sodium hydroxide (NaOH) as an

inorganic alkaline detergent for plant hygiene. :
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16.  Discuss each of the followiilg in hygienic desif
(a)  construction of floors;
(b) n&mé...@d..matgrials for construction of -
17543 s (3 marks)

(b) stcuss each of the following: = 4,

(©)  heat sterilization of food processing eqmpmﬁng - (7 marks)
2 (i) trick_iing..-ﬁlte;;‘-s‘ as a method of liquid wastedlsposal e e (R marks)
18. (a)  Explain the effects d‘f each of the following on matcnalseenveymgusmgchmss ;

(i)  chute length; 3 ' B = (2 marks)
(iii)  uniformity of package weight. X (2 marks)

€8] angle of inclipation; e et ' (2 mark

(b)  State four factors considered when selectin gwheelsfor nd mgtmcks‘, =
: : ' i T (4marks)

() Discuss each of the fpllowing in raw materials:

@

_ (5 marks)
D) s

\ '___-'-. _ I hmesﬁng‘; : “
’ (5 marks)

the factory before use.

 advantages and two di . (@marks)

(b)  Explain each of the following:

(4 marks)

ng stating one limitation of cach.
(6 marks)

(2 ma_rk#)-'
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