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ANSWER 3 QUESTIONS IN TOTAL.
QUESTION ONE IS COMPULSORY

QUESTION ONE
a .Explain the following terms

i.  Food Microbiology.
ii.  Contaminant.
iii.  Food hygiene

iv. Hazard (8mks)
b. Outline historic overview of microbiology. (7mks)
c. Explain types of micro-organisms (9mks)
d. Describe taxonomy of prokaryotic organisms. (6mks)

QUESTION TWO

a. Explain the four most common types of food poisoning bacteria. (12mks)
b. Explain microbial cell structure and function. (8mks)




QUESTION THREE

a. Using an illustration explain the bacterial growth curve. (6mks)
b. Discuss factors affecting growth of micro-organisms. (6mks)
c. Differentiate between molds and Yeast (4mks)
d. Explain the term food poisoning stating it symptoms. (4mks)

QUESTION FOUR

a. Outline the procedure for gram staining technique. (10mks)
b. Discuss the application of microorganisms in the food industry (20mks)




