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17115 paper consists of TWO sections; A and B. >
Answer L questions in section A and any TWO questions from section B in the answer booklet

' tlon in section.A carries 4 marks, while each question in section B carries 20 marks.

o mum marks for each question are as indicated.
3 should answer the questwns in Enghsh




CTIONA (60marks)
Answer ALL the questions in this -,s'ec.tfzqn;

\t(;;em‘l.sidé'r»‘i'n determining quality of food.

f‘mparﬁcular on the type of oil used in his restaurant. Identify four p]amspﬁ

E® bivlogical hazards,

- Distinguish between ‘HACCP plan’ and ‘HACCP system,

vantages of a catered buffet type of meal service.




gala dmner'
camlvore.

| i’ghligt_:ft_four qualities of fresh pork.

e SECTION B (40 marks)
R Answer any TWO questions from this section.

75 i-‘(a) Indicate eight uses of food additives. ‘ (8 méfks) —

(b) Shawn likes to host in his house upcountry. Describe six essential dmnmg ethuette Toider
practices that he would expect his guests to observe while dinning. (12 marks)

- ) Describe each of the following developments in food technology:

(i)  process optimization; : ' (2'mar'k's)* 2
(if)  high-temperature short time processing. @ marks) :
() Explain three benefits of food preservation using low temperatures. (6 marks)

l-(c) Mulei intends to sensitize his kitchen staff on food hygiene. Explain five hlgh nsk
- foods he would mention that cause food poisoning. (1() mar,kS) 3

(a) 5 Give three reasons why HACCP is important in the food industry. : (Gmarks)

Shadia, a 2nd year student is studying about food nutrients. nghhght two
c_lassnﬁcatlons of protein that she may need to know.

| Onﬂme ﬁve factors considered when planmng meals for children.

State the ﬁve prehmmary tasks mvolved in the development of the HACCP plan. 3




