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QUESTION 1 (COMPULSORY)

e

Discuss the methods of initiating fermentation including the merits and demerits of

each method. (20 Marks)

Discuss the different types of fermentation based on the end product and the micro-

organisms used. . 20 Marks)

[TOTAL MARKS = 40]

QUESTION 2 =

Explain the following:

i Kilning

ii. Bacteriophages N

iii. Up stream processes

iv. Malolatic fermentation (4%4 = 16 Marks)

Before the use of starter culture, back sloping has been a common way to start meat

fermentation. Explain reasons that make back-sloping work. (14 Marks)

[TOTAL MARKS = 30]

QUESTION 3
With the help of a sketch, describe the processing of Perry. (15 Marks)
Outline the steps in pickle fermentation. (15 Marks)
[TOTAL MARKS = 30]

QUESTION 4

With the help of a sketch discuss the Trickling generator processes and indicate its
advantage over other processes to produce the same product. (30 Marks)

[TOTAL MARKS = 30}



