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QUESTION 1 [COMPULSORY]

a) Discuss the composition of the planning team and the role of each member in
plant design and the means of communication between members
[10 marks]

b) Discuss factors that will influence the geographic location and size of the site for

a food processing plant.
(15 marks]

[Total = 25 marks]

UESTION 2

Describe the design requirement for the following structures in a food processing
plant.
i. Grounds
ii. Floors
iii. Walls
iv. Windows and sills
v. Doors
vi. Ventilation
vii. Illumination
viii. Hand washing facilities

[Total = 25 marks]

UESTION 3

Discuss the design requirement for food contact surfaces and materials of

construction for food processing equipment.
[10 marks]

Discuss general requirements in the fabrication of food processing equipments and
equipment installation.

[1S marks]

[Total = 25 marks]
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UESTION 4

a) Discuss plant layout and the basic rules for establishing flow of work between
work centers and sections.

[15 marks]

b) Describe any two pieces of equipment used in the following unit operations.

i.
ii.
iii.
iv.
V.

Cleaning

Size reduction of solid foods
Sorting by size

Peeling

Centrifugation

[Total =25 marks]

UESTION S

Describe any two pieces of equipment used in each of the following unit operations

Vi.
Vil.
viii.
iX.
X.

Filtration

Pasteurization

Sterilization

Mixing of viscous food material
Size reduction of immiscible liquids

[Total = 25 marks]



