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QUESTION ONE

a) Write short notes on the following;

i) Food science





(2mks)
ii) Fungi  






(3mks)

iii) Food processing





(3mks)

iv) Lypholisation:





(2mks)

v) Food contamination vs food adulteration 

(5mks)
b) Vitamins are classified into two groups; discuss. 

(6mks)

c) Discuss the importance of sodium in the human diet 
(4mks)
QUESTION TWO

a) Differentiate between animal fats and vegetable fats. Why are vegetable fats essential in human foods? 





(5mks)
b) Differentiate between Pasteurization and Sterilization.

(5mks)
c) List the advantages and disadvantages of Food Irradiation.
(5mks)
QUESTION THREE

a) Discuss what food science is not. 





(6mks)
b) Discuss the changing food situation in Kenya and related problems (8mks)
QUESTION FOUR

a) Discuss the types of food poisoning organisms citing examples (8mks)
b) Explain the causes of Deterioration and Spoilage of Foods (7mks)
QUESTION FIVE

a) Discuss how to prevent bacterial contamination of food. 

(7mks)
b) Discuss thermal processing of food as a preservation method. (8mks)
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