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Question 1
a) How does high temperature preserve food [10]
b) What do you understand by the term “HACCP” in food safety
(15]
c) Discuss the quality of thermal preserved food versus low temperature
preserved food products. [10]
d) What type of food requires the blanching process and why is that so?[5]
[Total Marks 40]
Question 2
a) Why is it important to preserve food? [10]
b) Discuss at least three (3) causes of food spoilage [15]
c) Compare the quality of pasteurized foods and that of “UHT” foods [5]
[Total Marks 30]
Question 3
a) Discuss the importance of fermentation in food preservation  [10]
b) Explain the process of food preservation by low temperature [10]
c) How does food packaging retain the quality of food? [5]
d) What is “HT ST’ pasteurization and how does it preserve food? [5]
[Total Marks 30]
Question 4
a) How does fermentation preserve food? [10]

b) Using three (3) examples, explain chemical food preservation.[15]
c) In the wood smoking process, what effects are lethal to microorganisms
[5]
[Total Marks 30]



