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QUESTION ONE [COMPULSORY]

a. As a manufacturer, show how you would manipulate the fermentation
process of molasses to maximize either alcohol production or yeast cells.
(8 Marks)

b. Define the terms sweet wine, fortified wine, table wine and dry wine

(8 Marks)
c. What is the importance of malting in beer making?
(8 marks)
d. Discuss the importance of fermented foods in human nutrition
(16 marks)

[Total Marks = 40]

QUESTION TWO
a. What are the major microorganisms that are involved in sauerkraut fermentation?
(5 marks)

b. Discuss precautions you would take in sauerkraut manufacture to ensure a high

quality product.
(15 marks)

[TOTAL MARKS = 20]

QUESTION THREE

Explain the main functions of mashing, brewing, fermentation and lagering in beer

manufacture from barley malt

[TOTAL MARKS = 20]
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QUESTION FOUR
. Two students were involved in alcoholic fermentation experiments using the same

sugar cane juice with similar sugar concentration. After 7 days, the alcohol
contents were 12% and 4%. Discuss the possible causes of the difference.
(10 marks)
. Discuss the main steps in the manufacture of red wine
(10 Marks)
[TOTAL MARKS = 20]

QUESTION FIVE

. Discuss ways in which temperature can be used to ensure the manufacture of

good quality yoghurt.
(10 Marks)
. Compare and contrast the manufacture of a fermented milk product using starter
culture and using spontaneous fermentation.
(10 marks)
[TOTAL MARKS =20}




