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QUESTION 1 (COMPULSORY)

Discuss the types of solid state fermentation based on the solid phase used.
(20 Marks) |

Using flow charts, discuss the process steps for red and white wine manufacture.

(20 Marks)
TOTAL MARKS = 40]

QUESTION 2

Explain the following:

1. Direct-to-vat
ii. Downstream process
iii. Growth associated products
iv. Set yoghurt
(4%5 = 20 Marks)
Outline the desirable characteristics of dairy culture. (10 Marks)

[TOTAL MARKS = 30]

QUESTION 3

Identify five (5) factors affecting fermentation using dairy starter cultures and
describe any two (2) further. (15 Marks)

Describe the steps in cultured butter milk using a flow chart. (15 Marks)

[TOTAL MARKS = 30]
QUESTION 4

Describe the fermentation of grain whiskey. (15 Marks)

Describe three (3) bioreactors for solid and submerged fermentation. (15 Marks)

[TOTAL MARKS = 30]



