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

i State the principle of contrpl of microorganisms by cach of the following methods:
(a)  pasteurization; (1 mark)
(b)  fermentation; (1 mark)
(¢) drying; | (1 mark)
d) chilling. (1 mark)
2. State four objectives of cen,;mtroﬂin-g_microorganjsms in food. T {4 marks)
3. State fourreasons for assessing the presence of indicator micmﬂrg&nismsi in-food. (;4 marks)
- 4. Explain the significance of analysing water sample immediately after sampling.. - (4 marks)
5 Explain the importance of yeast and moulds assessment in foods. - (4 marks)
6. Explain the use of lactic acid bacteria in cheese manufacnire. (4 marks)
i (a) Define probiotic as used in food processing. 2 ﬁarks)
(b) State two functions of yeast in bread manufacture. {2 marks)
8. (@)  State two intrinsic fpctors which affect microbial growth in foods. {2 marks)

(b)  State two sources of each of the following simple sugars:

(i)  maltose; (1 mark)

(i1) glucose. {1 mark)

9. State four properties of mcilnosaccharides. 5 (4 marks)

10.  Explain food adulteration. = - = 3 {4 marks)

il. | (a) State the types of at?:' ulterants. (2 marks)

()  Define food contamjnant. 2 marks)

12.  Name four profein fests. , . (4 marks)

13. (a) State two dietary sources of retinol. (1 mark)

(b) Explain the use of vitamins in food indusiries. : (3 marks)
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14. Explain the occurrence and

15. Pescribe the formation of &

16. (2

(b)
(c)
(d)

17 (a)

(b)
©

)
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Answe
Explain each of the
{i)- = whiskers;
(ii) putrefaction;
(iii) - mouldiness.

Explain the factors

toxicity of goitrogens.

fat molecule.

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

following terms as used in food spoilage:

which influence microbial spoilage of canned foods.

Describe flat sour spoilage in canned foods.

State three faciors 4

State whether each |
food intoxication; |

G) - salmonella:
(i)  shigella dysifs
(i) clostridium |
vy  staphylococ
(v)  aspergillus
(vi) salmonella ¢

Explain food intoxit
Differentiate betwes

(i) enterofoxin
(ii)  endotoxin aj

State seven prevent

vhich influence the numbers of microorganisms in food.

yphi;
ralriae;
botulinum:
US QUIeus;
ATASHICHS,

nteritidis.
sation.
i1 each of the following:

r.nd AeUToloXin;
d exotoxin.

ve measures against food poisoning by moulds.

(4 marks)

(4 marks)

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

(5 marks)

(3 marks)

of the following food poisoning organisms cause food infection or

(1 mark)
(1 mark)
(1 mark)
(1 mark)
(1 mark)
(1 mark)

(3 marks)

(2 marks)

(2 marks)

(7 marks)



18. (a)
(b)
(©)

19. (2
(b)
()
(d)
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Describe the com|
Explain the functi

Describe the diges

Explain the classil
Define essential 1z
Name ten sources

Explain the charag

T]

bosition of an amino acid molecule.
pns of proteins in the human body.

tion of profeins in the stomach.

ication of lipids.
tty acids giving three examples.
of lipids.

teristics of bound water.
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(5 marks)
(9 marks)

(6 marks)

(6.m‘grks)
(5 marks)
(5 marks)

(4 marks)
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