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QUESTION 1
What is water activity? Discuss its role in food spoilage. [Total = 25 marks]
QUESTION 2
Using structures to illustrate your answer describe the following:
a. Sugar enatiomers [7 marks]
b. Sugar epimers [7 marks]
c. Sugar tautomer [6 marks]
d. Deoxy-sugars [5 marks]
[Total marks = 25}
QUESTION 3
Briefly discuss: -
a. Cyanogenic glucoside [13 marks]
b. Fatty acids in foods [12 marks]
[Total marks = 25}
QUESTION 4

Using structures to illustrate your answer, describe the two families of carbohydrates
[Total marks = 25}

QUESTION S

a. Briefly discuss the classification of proteins on the bases of structure.
[15 marks]

b. Describe any two amino acids that do not form the structure of proteins.
[10 marks]
[Total = 25 marks]



