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SCHOOL OF HEALTH AND APPLIED SCIENCES
2015 MAY-AUGUST EXAMINATION
DIPLOMA IN NUTRITION AND DIETETICS MANAGEMENT 
FOOD SCIENCE AND TECHNOLOGY
KNEC 2426/301
Instructions
1. Write your admission number/index number on the answer booklet
2. Answer ALL questions in section A and any other THREE in section B
Time 2 Hours

SECTION A (40 MARKS)
1. Name the fat soluble vitamins 						(2 marks)
2. State the main elements that constitute proteins 				(2 marks)
3. Define the following: 								(6 marks)
i. Rancidification
ii. Pasteurisation
iii. Blanching
4. State three methods for reducing water activity in food 			(3 marks)
5. State two advantages and two d of food preservation by freezing 		(4 marks)
6. Name the components of milk and state the average percentage in each case (4 marks)
7. State the role of the following ingredients in bread manufacturing 		(4 marks)
i. Yeast
ii. Salt
8. Explain four functions of food packaging containers 			(4 marks)
9. Explain the following terms as applied in lipids: 				(4 marks)
i. Triglycerides
ii. Phospholipids
10. Distinguish between endotoxins and enterotoxins 				(4 marks)
11. Explain four preventive measures against botulism food poisoning 		(4 marks)

SECTION B (60 MARKS)
12. Explain five classes of food additives 					(10 marks)
13. Explain the following types of spoilage in canned foods in reference to each of the following: 									(10 marks)
i. Botulism spoilage
ii. Discoloration 
iii. Yeast and mould 
14. a. Define the term enzyme 							(2 marks)
       b. State four advantages of applying enzymes in food processing 		(4 marks)
       c. Using illustrations, explain the effects of each of the following on the rates of enzyme  
           catalysed reactions:
i. pH 									(3 marks)
ii. Temperature 								(4 marks)
iii. Enzyme concentration 						(2 marks)
       d. Discuss the role of amylases in bread making 				(5 marks)
15. a. Describe the two methods of dry curing 					(8 marks)
      b. Discuss the role of food science and technology in nutrition 		(12 marks)
16. Discuss the processes of food that leads to loss of vitamins and minerals     (20 marks)
17. Describe the properties of each of the following food constituents:
i. Starches 								(8 marks)
ii. Cellulose 								(6 marks)
iii. Pectin 									(6 marks)
18. a. Explain five benefits of food hygiene and sanitation in food processing (10 marks)
      b. State three sources of microbial contamination of water 			(3 marks)
      c. Describe filtration process in water treatment 				(7 marks)
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