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You should have the following for this examination:

answer booklet;

non-programmable scientific calculator:
This paper consists of TWO sectioris; A and B.
Answer ALL the questions in section A and any TWO questions from section B in the answer booklet

provided. |
Each question in section 4 carries.
-~ Maximum marks for each part of a

15 marks while each question in section B carries 20 marks.
uestion are as shown.

- Candidates should answer the questions in English.

This paper consists of 3 printed pages.

Candidates should check the question paper to ascertain that
all the pages are prinjed as indicated and that no questions are missing.
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SECTION A (60 marks)
Anywer ALL the questions in this section.
Explain the purpos: of food preservation.
Explain four causei:; of spoilage of foods.
(i) - Define chilling as used in food preservation.
(i)  State four abjectives of chilling in the food industry.

State four advantagies of chilling of foods.

Explain the factors \vhich affect the heaf resistance of microorganisms.

Differentiate between pickling and formentation in fruit and vegetables processing.
z ] :

Describe the produ_a:tion--ﬂﬁ)iékiéﬁ cucumber for long-term storage.
B |

{7 marks)
(8 marks)
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(4 marks)
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(4 marks)

(11 marks)

Explain the factors that drive innovation of emerging technologies in food technology.

(1) Explain how dry curing of meat works.

(7 marks)

(4 marks)

(i)  Explain any four factors which influence the amount of smoke deposited during

meat smoking.
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Explain the effect of

SECTION B (40 marks)

Am.'er any TWO questions from this section.

Explain the safety of commercially sterilized foods.

(5 marks)
Discuss the benefit of blanching foods. (15 marks)
State seven applicaions of fluidized beds in food processing. (7 marks)

Explain seven benelits of food processing.

Describe the pmces

Discuss pulsed ¢lectric field as an emerging method for food processing.

THI

With the aid of labelled diagrams, describe three types of fluidized bed freezers.
= (9 marks)
-State four ad.vanméze_s- of two-stage spray drying system. {4 marks)
(1)  Define effecive freezing time. (2 marks)
(i) = Expiain the ?E:ffectso"f freezing rate on the quality of frozen foods. (4 marks)

of smoking meat. (6 marks)

smoking sausages ata temperatures above 70°C for extended time.
(6 marks)

(8 marks)
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