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QUESTION 1 (COMPULSORY)
With your knowledge in food nutrients, how would you advise consumers

on choices of food towards a healthy life style. (40 marks)
QUESTION 2

Discuss the importance of protein and its principles of determination in any
food of your choice. (20 marks)
QUESTION 3

What is dietary food fiber? Give examples and discuss the principles
involved in its determination in food products. (20 marks)
QUESTION 4

Explain “Trans fat”. Discuss the steps and principles involved in quantitative
evaluation of fat in a food product of your choice. (20marks)
QUESTION §

Discuss the use of Dean and Stark method in moisture analysis.
5g of Rice flour was analyzed for moisture using the oven drying method.
Calculate the mean percentage moisture from the data presented below.

Replicates
Weight of empty dish 1 43.10g
Weight of empty dish 2 44 25¢g
Weight of dish 1
after drying (final wt) | 47.82g
Weight of dish 2
after drying (final wt) | 48.99g




