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QUESTION 1 (COMPULSORY)

(a) Using diagrams, describe how a disc bowl centrifuge clarifier works. (15 Marks)
(b) Discuss the issues related to hygienic design of pipes used to transport food
materials. (15 Marks)

—

(c) Compare and contrast multiple and single use CIP systems. (10 Marks)

QUESTION 2

(a) Briefly describe the factors influencing the degree of mix in sQlid-fnixing.

. (15 Marks)

(b) Make a distinction between single and twin screw extruders and list the
advantages of twin screw extruders. (15 Marks)

[TOTAL MARKS = 30]
QUESTION 3

(a) Write short notes on the following:
i. Mixed flow fans
ii. Falling film evaporator
iii. Attrition mills
iv. Relationship charts
(4 x 5 =20 Marks)
(b) Describe two (2) types of filtration equipment used in the food processing
industry. (10 Marks)

[TOTAL MARKS = 30]

QUESTION 4
(a) With the help of a sketch describe how tunnel driers work. (15 Marks)
(b) Define membrane processes and discus two (2) types of membrane designs.

(15 Marks)

[TOTAL MARKS = 30]

A

[TOTAL MARKS=40] ..




