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INSTRUCTIONS:  Answer questions one question and any other two questions 
QUESTION ONE – (30 MARKS)
a) Explain the following:
(i) Sensory analysis 
(ii) Intermediate moisture foods 
(iii) Chilling 
(iv) Fermentation 							(4 Marks)
b) Describe food decay and explain how it can be hindered.			(5 Marks)
c)    Give two main objectives for preserving food.				(2 Marks)
d)    Differentiate between food spoilage and food poisoning.			(2 Marks)
e) Explain the dangers and concerns associated with smoking as a food preservation application.									(2 Marks)
f) Explain the role of PH in food preservation.					(4 Marks)
g) (i)   Explain the importance of packaging food before freezing.		(3 Marks)
(ii)  State three qualities of suitable packaging material.			(3 Marks)
h) (i)    Distinguish between pasteurization and sterilization.			(4 Marks)
(ii)   Briefly explain what the term “commercial sterility” implies.		(1 Mark)

QUESTION TWO – (20 MARKS)
a) Explain how you can ensure safety of food to be frozen.			(5 Marks)
b) Describe canning. Explain the limitations of this method of food preservation. (5 Marks)
c) Discuss two traditional methods used in your locality to preserve foods.	(10 Marks)
QUESITON THREE – (20 MARKS)
a) Using a single example in each case, explain how each of the following causes food wastage;
(i) Contamination 
(ii) Pest infestation 
(iii) Spoilage 
(iv) Inefficient utilization							(12 Marks)
b) Discuss two methods commonly used for the preservation of fresh meat at home.
										(8 Marks)
QUESTION FOUR – (20 MARKS)
a) State four reasons explaining why there is an increase in food poisoning in Kenya today.											(8 Marks)
b) Explain blanching and its significance in food preservation.			(6 Marks)
c) Justify the following statements;
(i)    Tasting food is a reliable way of determining its safety
(ii) Animal foods provide the range of nutrients most conducive to bacterial infection.								(6 Marks)

Meru University of Science & Technology is ISO 9001:2008 Certified
                                                                 Foundation of Innovations	Page 2

image1.png




