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SECTION A (60 marks)

Answer ALL the questions in this section.

Name four fruits of economic importance in Kenya.

Explain the process of imbibition in the extraction of sugar from sugar cane.

‘ntation in wet processing of coffee. *
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=
% Define each of the following terms:

(a) beverage;

(b)  beer;— Ya, 8

(©) wine-¥ >y

(d) spirit.
3. Differentiate between dry milling and wet milling of cereals.
4, State four functions of tempering in chocolate processing.
5: List four industrial uses of starch.
6.
i State four functions of hops in beer making.
8. State four benefits of sugar in bread making. :
9. Explain the process of ferme
10.  Describe the hot-break methpd of tomato juice extraction.
11.  Explain the purpose of adding bleachers in freshly mﬂlcd wheat flour.
12.  Name four processed food pjroducts of root and tuber Cro‘ps.
13.  Explain the principle of makiing a stable fruit gel.
14.  Differentiate between massecuite and molasses in sugar processing.
15.  State four industrial uses of molasses. .
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SECTION B (40 marks)
Answer any TWO questions from this section.
16. (a) Explain seven ways c:%rf controlling browning in potato and its products. (14 marks)
(b) With the use of a block diagram, describe the procedure for processing crisps.
(6 marks)
17. (@)  Name two microbial species associated with fermentation during sauerkraut processing.
(2 marks)
(b) Explain five factors which affect fermentation in sauerkraut processing. (10 marks)
(¢)  Explain feur types of sauerkraut spoilage. (8 marks)
|
18. (a) Outline the general p:li‘ocedure for processing breakfast cereals. (5 marks)
|
()  Describe four types of bread spoilage. (12 marks
fiorgyy |baciho & mSA ey £
(¢)  Name three products|of corn germ processing. (3 marks)
19.  Explain each of the following stages in food processing:
(@)  liming during sugar processing; (8 marks)
(b)  pasteurization of honey; (6 marks)
(c) wort clarification in beer making. (6 marks)
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