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SECTION A (60 marks)

Answer ALL the questions in this section.

1. (a)  State five functions of water in food. - : i (5 marks)

b O Define water

Activity. S e e (2 marks)

b L

(i)  Afood sample cc;;tains 27 .64% and 27 36% of glutamic acid and sucrose

(b) State the advantages
enumerating microo

3: (a) Describe four types

respectively in solution. Calculate the water activity of the food given
the following| information. : (8 marks)
1
— Specific gravity of the solution is equivalent to that of water.
— There is no chemical reaction between the constituents.
— Molecular formula of glutamic acid is CsHyOulN .
_ Sucrose is a condensation product of glucose and fructose, both of which
having molecular formula CiH1206. (C=12,H=1; 0 16; N =14).
Mwsw"‘“
2 (@) State five advantages and five disadvantages of swabbmg methods for the _
microbiological exainination of samples. -~ (10 marks) °

and disadvantages of most probable number (MPN) method of :
rganisms. (5 marks)

of isomerisms in monosaccharides. (8 marks)

(b) Explain the difference between maltose and sucrose in copper reduction fests.

(© Explain the develop

4, (a) Define coliforms.
(b) Name the family of

(c)  Outline the sequenc
Escherichia coli in
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(3 marks)
ment of hydrolytic rancidity in freshly extracted seed oil.

(4 marks)

o' ;s

(2 marks)
organisms to which coliforms belong. (1 mark)
e of culturing in the enumeration and identification of
a food sample. (12 marks)
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SECTION B (40 marks)

Answer lany TWO questions from this section.
Explain the microbiological criterion of food. (3 marks)
Outline the procedure for detection and identification of viral hazards in food.
: = {9 marks)
Describe sensory indicators of microbial spoilage of food. /s (8 marks)
: : YOkt adovC ekl eaduye -t of Tl
b T s Fhavaed/ o claw?

With the aid of a diagram, explain the typical titration curve of a protein. |

' ' ' (14 marks)
) State three effects of protein denaturation; (3 marks)
(i)  Listsix agents of protein denaturation. (3 marks)
With the aid of a diagram, describe lipid antoxidation in bulk medium. (15 marks)
Explain the principle of iodine test on starch. (5 marks)
Discuss the methods of controlling microorganisms in food. 2 ’fé‘«'\_f;;fg ¢ (18 marks)

< 5 ’/ ﬁ*"‘h’f‘::\?”; .'J«"H :
Name four antibioti¢s used to control microorganisms in food u; ;&; K (2 marks)
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