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QUESTION ONE IS COMPULSORY. 

 

QUESTION ONE 

a. State the meaning  of the following terms 

i. Food preservation          (2mks) 

ii. Food spoilage                   (2mks) 

b. State and explain factors that cause food spoilage.       (10mks) 

c. Discuss the principles of food processing and preservation.     (11mks)  

d. Discuss the major aims of the food processing and preservation.   

QUESTION TWO 

a. Using examples explain the following methods of heat processing. 

              i)   Pasteurization       (4mks) 

                     ii)  Blanching       (4mks) 

              iii) Appertization       (3mks) 

b. Distinguish   between Freezing and   Refrigeration 

  .              (4mks) 

c..Explain  the term D-Value   using an illustration   

        (5mks)   

                

   
 

 



 

QUESTION THREE 

a. Define the term food preservative.          (2mks) 

b. State four reasons for use of food preservatives.         (4mks) 

c. Describe   types of preservatives used in food preservation.     (10mks) 

d.  Discuss the benefits of cold temperature handling of foods      (4mks)       

 

QUESTION FOUR 

a.    Discuss irradiation as a method of preservation of foods.         (10mks) 

b.   Discuss pickling as applied in food preservation      (10mks) 


