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Answer all question in section  A and the specified THREE questions from section B in the answer booklet provided.

1.   Explain the meaning of the following terms as used in food science and nutrution:

      (a) food poisoning;  (2 marks)

      (b) toxins. (2 marks)

2. Classify micro- organisms according to the following criteria:

      (i)  biological type; (2 marks)

       (ii) shape of the cell. (2 marks)

3. (a) Explain the meaning of the term preservatives as used in food science and nutrition  (2 marks)

    (b) Identify four natural  food preservatives used in food processing.   (2 marks)

4. Explain the use of each of the following  additives in food. (4 marks)

       (a) emulsifiers;

        (b) stabilizers.

5.     (a) Describe an endemic goitre. (2 marks)

         (b) Explain the causes of endemic goitre in a person. (2 marks).

6.       (a) Describe the alimentary canal    (2 marks).

         (b) Identity the six parts of the alimentary canal  (3 marks).

7.      List six chemicals which may contaminate food by mistake during processing.  (3 marks)

8.       (a) Identify four points for which food contamination  may in a food production workshop. (2 marks)

            (b) state two causes of food spoilage in a food production workshop. (1 mark)

9.        State three preventive measures of HIV/AIDS. (3 marks)

10.       (a) Outline the two aims of legislation controlling food in kenya. (2 marks)

             (b) state three offences punishable in kenya under the food safety Act. (3 marks)

11.         State three uses of olive oil in a food production workshop. (3 marks)

12.         The molecular formula of ethane is C2H6. Write a graphic formula of ethane. (3 marks)

13.          State three properties of bases (3 marks)

14.           Identify seven sources of beta- carotene in the diet (4 marks)

15.            State the components of each of the following nutrients.

                 (a) Natural lipids (1 mark)

                 (b) Sucrose. (1 mark)

                 (c) Lactose (1 mark)

                                              SECTION  B (45 marks)

           Answer question  16, 17 and any other ONE question in the booklet  provided.

16.           (a)  Identify eight types of nuts used in food proccessing. (4 marks)

                 (b) State five uses of nuts in the food industry. (5 marks)

                  (c) State six measures which should be taken in order to control house flies in a food production workshop. (6 marks)

17.             (a) Identify the four types of cheese used in food processing. (4 marks)

                  (b) Identify ten types of food which should be avoided by obese persons. (5 marks)

                   (c) Explain three factors which should be considered when buying cheese. (6 marks)

18.             (a)  Outline four desirable roles of enzymes in the food industry.  (4 marks)

                   (b) State five precautions  which should be taken in a food production workshop in order to reduce the risk of salmonella poisoning. (5 marks)

                    (c) State six disadvantages of using additives in food processig (6 marks)

19.               (a) Identify three signs of rodent infestation of a dry food store in a food production workshop. (3 marks)

                      (b) List six dietary sources of each of the following food nutrients:

                                    (i) thiamine; (3 marks)

                                    (ii) Vitamin D. (3 marks)

                        (c) Identify three techniques used in each of the following methods of food                                       preservation:

                                      (i) freezing  (3 marks)

                                      (ii) dehydration.  (3 marks)

    20.     (a)  State four properties of acids.  (4 marks)

              (b) Distinguish between sapriphytic fungi and parasitic fungi. (4 marks)

              (c) Outline seven features of obesity in a person. (7 marks)

