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TIME: 2 HOURS
INSTRUCTIONS:   
ANSWER ALL QUESTIONS IN SECTION A AND ANY ONE QUESTION IN SECTION B 
SECTION A (30 MARKS)
1.
Outline the main benefits of automation in the processing of food and beverages.










(8 Marks)
2.
What is surface roughness, Ra, and what is the importance of specifying the maximum allowable surface roughness, Ra, as a specification when choosing different materials to be used for food processing equipment and surfaces?


 (5 Marks)

3.
a)
Discuss the cleaning in place (CIP) technique as used to clean food processing 

equipment.




b)
Explain the sequential operations involved the CIP system.

(7 Marks)

4.
a)
Discuss the common sources of waste during the production and processing of 

food products.







(6 Marks)

b)
What is service discipline and discuss three (3) main rules governing order of service?







(4 Marks)

SECTION B (20 MARKS)
5.
Discuss the activities that lead to falling from heights accidents in a food processing plant and how these accidents can be mitigated.



(20 Marks)

6.
Discuss the role of Just in Time (JIT) manufacturing philosophy in reducing inventory during processing and production of food products.



(20 Marks)

7.
a)
Discuss the design characteristics of high risk areas and sterile (clean rooms) 

as used to describe designated areas in food processing plants.
(15 Marks)


b)
Explain three (3) phases used for treatment of food – factory wastes.











(5 Marks)
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