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INSTRUCTIONS: Answer question one and any other two questions 
		     
		   		
QUESTION ONE (30 MARKS)
a) Define the following terms:
(i) Adulteration
(ii) Food technology
(iii) Homogenization
(iv) RDA
(v) Food standardization								(5 Marks)
b) Differentiate between the following terms as used in food industries:
(i) QA and QC.
(ii) Micro-nutrients and Macro-nutrients.
(iii) Food quality and food hazard. 
(iv) Effluent and Emulsifier.
(v) HACCP and UHT		(10 Marks) 
c) Define nutrient.		(2 Marks)
d) State any four functions of food in our bodies.		(4 Marks)
e) State five factors that affect fungal growth in food.	(5 Marks)
f) State any four post-harvest diseases in fruits and vegetables.	(4 Marks) 

QUESTION TWO (15 MARKS)
a) Discuss five social and economic roles of food industries to the society in which they are located.										(10 Marks)
b) Discuss five cultural and traditional factors to consider when locating a food industry in a society.										(5 Marks) 

QUESTION THREE (15 MARKS)
a) Differentiate between dehydration and freezing.					(2 Marks)
b) Discuss any five changes that occur in meat during cooking.			(10 Marks)
c) State three factors that affect dehydration as a method of food preservation technique.											(3 Marks)
QUESTION FOUR (15 MARKS)
a) State five importance of food standards to a consumer.				(5 Marks)
b) Discuss any four markers used by KEBS.						(8 Marks)
c) State the two international bodies that are mandated to control food standards.	(2 Marks)
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