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QUESTION 1 (COMPULSORY)

Explain the following terms and their applications in food
processing:
(i) Denaturation
(i) Gelatinization
(1ii)) Enzymatic browning
(iv) Caramelization reaction. 10 marks each
(40 marks)

QUESTION 2
List the ingredients required for bread and describe the
biochemical reactions that take place during the processing of
bread. (20 marks)

QUESTION 3
Discuss the physiological changes that take place in green
banana and are responsible for its appeal and edibility.

(20 marks)
QUESTION 4
Describe the fry-life of lipids and the importance of smoking point
in food frying. (20 marks)
QUESTION 5

Discuss the functional roles of eggs in food processing.
(20 marks)




