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JOMO KENYATTA UNIVERSITY OF AGRICULTURE AND TECHNOLOGY
UNIVERSITY EXAMINATIONS 2018/2019


YEAR 4 SEMESTER 2 EXAMINATION FOR THE DEGREE OF BACHELOR OF SCIENCE IN FOOD SCIENCE AND TECHNOLOGY

AFS 2404: FATS AND OILS TECHNOLOGY 
DATE: APRIL 2019			                                                                   TIME: 2 HOURS

INSTRUCTIONS: ANSWER ALL QUESTIONS IN SECTIONA AND TWO QUESTIONS IN SECTION B. SECTION A CARRIES 30 MARKS AND SECTION B 40 MARKS 

SECTION A 

1)	Discuss the general comments that are made on the structure and occurrence of fatty 	acids present in natural fats and oils (6 marks)

2)	Discuss the process of conditioning (cooking) of oilseeds prior to mechanical extraction 	of oil including any five (5) effects achieved during this operation (6 marks)

3)	Discuss the theoretical and practical aspects of solvent extraction from oilseeds 	including the effects of physical and chemical parameters on the rate of extraction
	 (6 marks)

4)	Discuss the classical and solvent processes of winterization of oils (6 marks)

5)	Describe the process for extraction of oil from oilseeds using the modern expression 	equipment (6 marks)

SECTION B

6)	Describe the batch caustic-based neutralization process for fats and oils including its 	advantages and disadvantages (20 marks)






7a)	Discuss the effects deodorization on edible oils (6 marks)
b)	Describe the operation of the continuous deodorization process including its advantages 	over the batch process (14 marks)

8)	Describe the batch bleaching process of edible oils in terms of process conditions and the 	impurities eliminated during the process (20 marks)
1

image1.emf



TECHNOLOGY FOR DEVELOPMENT







