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INSTRUCTIONS TO CANDIDATES Qfoé

Your showld have an answer bookler for this examinetion.

This paper consisis of TWO sections: A and B.

Answer ALL guestinns in section A and any TWO questions from section B in the answer booklet
provided.

Fach guestion in section A carries I3 marks while each guestion in seciion B carries 20 marks.
Maximume marks for each parr of a question are as shovwn.

Candidates should answer the questions in English.

This paper consists of 3 printed pages.

Capdidates should check the qeestion paper to ascertain that all
the pages are printed as indicated and that no questions are missing.
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SECTION A (60 marks)
Arnswer ALL guestions in this section.

Distinguish between food infection and food intoxication.

State five factors which contribute to the outbreak of food poisoning.

State six prevenfive measores of saphyviococcus food poisoning.

State four illegpifimate uses of food additives.

Explain the toxicity of cyanogenic glycosides.

Describe stabilizers as food additives.

{iy  Definc zoonoses,

(i)  Name four zoonotic discases beside anthrax.

Explain the sk factors associated wit{hmutm::ﬁng anthrax.
Explain three applications ﬂfhigg:éf?mlﬂgy in food industry.

x\o
2>
Explain cach of the folloWing non-specific saporous substances:
(i) flavour cnbancer;
(it} asmngency;
(iii}y pungency.

Ouptline the importance of muitttional assessment.

(4 marks)
(3 marks)

(6 marks)

(£ marks)
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(> marks}
(2 marks)
(2 marks)
(3 marks)

(6 marks)

(2 marks)
(2 marks)
(2 marks)

{4 marks)

State five properties that antioxidants must posses for effective ase in the food industry.

(5 marks)



SECTION B {40 marks)
Answer anry TWO guestions from this section.

3. (a)y  Differentiate between taste thresholds and compensation as used in food favour.

{4 marks)

(b}  State four ways of inhibiting maillard resction during food processing. (4 marks)
{c)  With the aid of a diagram, describe the distribution of tate budy on the tongue,

{4 marks)

iy (D) Explain the oxicity of giotrogens, {6 muarks)

(it}  MName any two foods containing giotrogens. {2 marks)

6. Explain the ocharatoxin and patislin intoxications in relation to each of the followng:

{a)  causative organisms; {2 marks)
by  foods involved: {2 mairks)
(¢}  symploms; p (% marks)
O
()  management. Q}O (8 marks)
Q
2
5 (@}  Explain with the use of a flow diagram enzymic browning in frea manufacture.
{10 marks)

(B}  With the aid of a schematic diagram, explain the changes that occur to chiorophyll
during the processing of vegetables. {10 marks)
8. {2)  Explaincach of the following:

i) gene cloning: (5 marks)
(i)  recombinant DINA. (3 marks)

(b} Describe malnutrifion in relation to the following:

(i} undernutrition; (5 marks)
(i)  overnuirition. (5 marks)
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