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QUESTION 1 [Compulsory]

Give a general flow diagram for fruit juice manufacture. [12 Marks]

What is bagacillo and bagasse and what are they used for in cane sugar

manufacturing? [6 Marks]
Define a fruit and a vegetable to a food processor and to a horticulturist or
botanist. [6 Marks]

What quality characteristics do the following terms indicate: iodine value,
peroxide value, acid value and saponification value [16 Marks]
[Total marks = 40]

UESTION 2

Discuss the major processing steps involved in the purification of crude vegetable oil.

[Total marks = 30]

UESTION 3

a) Compare and contrast margarine and shortening [15 Marks]

b) Discuss the juice clarification process in sugar manufacture [15 Marks]

(TOTAL MARKS = 30)

QUESTION 4

a) Give a flow diagram for red and white wine making from red grapes.

[18 Marks]

b) Define the terms brewing, lagering and mashing in beer manufacture

[12 Marks]
[TOTAL MARKS = 30]




