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INSTRUCTIONS: Answer ALL questions in section A and only ONE in section B

SECTION A: [48 MARKS]

Answer all the questions in this section

1) Define the following terms as applied in Food Science and Technology

a. Insulin index

b. Food additives

c. Pasteurization :

d. Food adulteration (6 marks)
) QOutline funetional properties of carbohydrates in food (4 marks)

Fat substitutes are used to reduce the amount of fat in the diet. he substitutes are based on
different materials which can be grouped into three. With examples, describe the three

D groups of fat substitites. (6 marks)

Briefly outline at least six categories of lipids. (6 marks)

Identify and briefly explain four chemical methods of food preservation (8 marks)

Sereal grains and their respective

Cemal grams are :mponant in human haalth as t‘ney prnwde nutrients that perform various
(6 marks®
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7). Explain the reasons for the adoption of sugar substi i
- bstitutes in food processin
g

(6 marks)
% Identify and explain gny three methods of food concentration. (6 marks)
SECTION B [22 M. A
Answer any one question in this section
9) Food processing is aimed at prese;-villlg food quality
a. Discuss the factors causing fooq spoilage (12 marks)
b. Discuss the dehydration methods of foods. (10 marks)
10) Lipids have been described as necessary evil in our diets.
a. Outline the biological functions of lipids in our bodies (10 marks)

b. Outline the various effects of excessive lipids intake on human health

st e Y e (4 marks)
gl £ List three types of sugar repi:écers (3 marks)
'd. Describe the functional propetties o (5 marks)

a Discuss the va s sources of microorganisms in ?00 Se
b. Explain factors affecung the growth of microorganisms.
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