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INSTRUCTIONS: Answer question one and any other two questions.
QUESTION ONE (30 MARKS)

a) Define the following terms as used in food processing and preservation (5 marks)
)] Water activity
i) Casa hardening

iii)  Cold point
iv) Commercial sterilization
V) Ultrasound

b) Briefly explain the effects of drying on various products and state appropriate examples
c)
)] Explain major causes of food spoilage in food industries and state two examples
in each category (3 marks)
i) Explain the role of plate heat exchange in heat preservation and cold preservation
techniques separately. (3 marks)
iii) List four chemical preservation techniques commonly used in food. (2 marks)
iv) Describe how microwave is used in food processing (cooking). (2 marks)
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d)

1) Explain the role of irradiation during water treatment in the sewerage companies

(2 marks)

i) Cured meat stored under refrigeration keeps for longer period as compared to raw

meat. Explain. (3 marks)

iii) Caning is a form of commercial sterilization technique. Explain. (2 marks)
iv) Briefly describe the difference between food processing and food preservation.

Give 3 examples in each category. (3 marks)

QUESTION TWO (20 MARKYS)

a) Discuss in detail the difference between chilling and freezing as form of food
preservation techniques. Give specific foods stored in each category and justify reason

for the examples given. (10 marks)
b) Explain the heat processing regimes that should be put in consideration during the
pasteurization of milk. (10 marks)

QUESTION THREE (20 MARKYS)

a) With an illustration, explain in detail processing of canning of fish in a given fish

industry. State the role for each stage and how it can be achieved. (20 marks)
b) Discuss various chemical preservation techniques that are commonly applied in various
food industries. Give roles for each and specific food being used for. (10 marks)

QUESTION FOUR (20 MARKYS)

a) Write short notes on the following

)] Hurdle technology (4 marks)
i) Dehydration/ drying (4 marks)
iii) High pressure processing (4 marks)
iv) Evaporation (4 marks)

V) Pulsed electric field. (4 marks)



