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SECTION A (40 MARKS). Answer ALL the questions in this section.

L. Briefly explain how the following intrinsic food factors influence food spoilage.
i). Food composition
ii). pH of food (4 marks).

2. James bought minced meat but on reaching the counter to pay he realized that the size of
his minced meat particles were 2 pum in radius so he went back to the cold shelves and took

minced meat of 1 pm? Briefly explain his reason for doing so. (4 marks).

3. You are provided with a sample of stale rice, explain how you would proceed to prepare

the sample for microbial analysis (4 marks).

4. Probiotic microorganisms displace pathogens and enhance the development and stability of

microbial balance in the large intestine. Briefly explain this statement. (4 marks).

5. Describe what happens during trickling filtration stage of waste water treatment?
(4 marks).
6. How do we achieve clean and safe milk for Kenyan consumers?

(4 marks)

7. Give some of the sources of E. coli O157:H7 that have been of concern in terms of disease

transmission. (4 marks).

8. What is the difference between food-borne infection and food-borne intoxication?

(4 marks).

9. What are the advantages and disadvantages of Membrane Filiration of water quality

analysis? (4 marks).

10. What important waterborne pathogens are not controlled reliably by chlorination?
(4 marks).
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11. Discuss qualitative method used in microbiological water analysis.
(15 marks).

12. Discuss the process of purifying drinking water. (15 marks).

13. Discuss isolation steps and identification of Salmonella from foods. (15 marks).




