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SECTION A (60 marks)
(Answer ALL the qmsyham in this section.

1 Read the case study below and then answer the questions that follow.
CASE STUDY ONE

Mayo was hired as the new director of Food and Nutrition for Pleavy School. She has
been raised in 2 family of restaurateurs and appreciates good food and its social aspects. She
is & registered dietitian with ten years of experience in school feeding programs and she is
committed to improving the health and well being of the school children. &

Before Mayo can estimate the quantity of products she needs to purchase fromthe
distributors, she first needs to have & firmi idea of the memi plan. She also needs 1o investigate
the availability of the products from the suppliers. o :

Mm waui‘d like to im:crpcmte fmf‘; and canneei fmits and vevefabﬁes to increase her

.%_* ..... :
{@ ﬁesciibe the term menu piar‘ming-.:_ : _ (3 marks)
{(b)  Mention five faciﬁrs_M&yu will put into cmszdemtmn when makmg the meal plan.

- (5 marks)
(¢)  Highlightsix social aspects that can affect individual food choices. & mﬂfkﬂ}

(d) Indicate six points Mayo wonld have in mind when purchasing fresh ffu;ts and
vegetables. (B marks}

e}  Describe four benefits of providing school meals for students at Pleavy school.
{8 marks)

) - Outline six steps involved in the purchasing cycle. (12 marksy

2. Read the case study below and then answer the questions that follow.

Koros has been vending milk for two ycars now, He is facing a court case whsx:e he is
accused of selling poisonous milk that nearly costed the lives of people in his nesghbou;hooé

One early Saturday morning, he bad dispensed the remaining milk from the previous
day’s supply as he awaited the supply of the day. On consuming the miik, Ehe Stomese——=" % i
experienced bouts of diarrhoea and vomiting. Further analysig.csta ot gé’ oo ﬁh\;;gm
Staphylococcus aureus in the sampie of milk tested. " e m?‘ o o
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{a} ﬁiﬁmmiatg between contaminated and adulterated milk. _ {4 marks)

() Explain four othef consequences of food speilags. | : (8 matks)
(c)  Buggest four ways of controlling Staphylococcus aureus in food. {8 matks)

SECTION B (40 marks)
Answer any TWO questions from this section.

3. Read the case study below and then answer the qﬁesﬁéns that fallow.
CASE STUDY THREE
Pito is the Store Keeper in charge of Bika High School. Lately, she has had problems
A for procuring food as a result of economic cha: es and high food pricés. The adﬂnms&aﬂ%ﬁ
has ignored ail her pleas on adjusting the food pmcufemanﬁ budget.
(a)  Indicate six ways in which Pito can mﬂzme-:-en focd procurement cost. & mm‘ks}
. Ex :'&
by Enpialﬁ three measmes P:to can take to ensum safe transport of ﬁmd items from the
market to the school kitchen. (6 marks)
(¢}  Outline four detectable parameters asseciated with spoilt food. (8 miarks)
4. Read the case study below and then answer the questions that follow.
- CASE STUDY FOUR
: Mula’s grandfather has always loved roasting meat. He sprinkles herbs to enhance the
= taste of the meat. ’
On this pasrticular day, hf: roasted lots of beef and sent Mula to take 1o her sister,
Kala, who lives nearby. Mutla packed the meat carefuily ina plastic container for ease of
transportation and storage.
Kala decided to keep the meat and consume it the Tollowing day When Kala opened
the container to serve the meat, she encountered a foul smell.
(a)  Highlight four advantages of using plastic as 2 packaging material, {4 marks)
(6)  Outline three requirements that the herb as an additive should meet to qualify for use
it foods. _ _ S {6 marks)
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(e)
. @

State six possible causes of deterioration in Kala’s meat, (6 marks)

Describe four practices Mula’s grandfather should exnpioy to ensure safety wh i
handling food. "B A 1 (Admarks)

5. Read the case study below and then answer the guestions that foliow,

You have been invited as a Guest 8peaker in a food science and food safety seminar

'fer “f m*tffacturers and distributors.

{a}
®
)
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Address the fﬁiiewmg CONCems ra;sed hy the partscipants

H:giahght six causes of post harvest fosses in root vegetables. {6 marks)

Indicate four metheds of drying food. : = o (@ marks) -
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