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QUESTION 1 (COMPULSORY)
(a) Expl;in in detail the value and goal of the preservation of food at both the household and
community levels, (1S Marks)

(10 Marks)
(¢) In the preservation of jams

, Jellies and marmalades at home how would you prepare,
make and ensure quality a

nd, keep for 6 months such a product? (15 Marks)
[TOTAL MARKS = 49]

QUESTION 2

be preserved and after it is preserved. Discuss why this is important, (15 Marks)

[TOTAL MARKS = 30]

QUESTION 3

(a) Describe in detail the principle and methods
method. Tllustrate your answer by explaining
the processing of two (2) products preseryed

behind concentration as 4 preservation
the critical process steps to be controlled in
in this way for quality and safe products

(15 Marks)

(15 Marks)
[TOTAL MARKS = 30]
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QUESTION 4

Explain the application and importance of the following terms in the preservation of food.
[lustrate with appropriate examples,

(i) Hermetically sealed (5 Marks

(i)  Case hardening (5 Marks)
(iii)  Purging (S Marks)
(iv)  D-value (5 Marks)
v) Blanching in preservation by Heat (5 Marks)
(vi)  Chilling before start to preserve by freezing (5 Marks)

[TOTAL MARKS = 3¢
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