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QUESTION 1 (COMPULSORY)

Discuss the types of reactors used in solid state fermentation. (20 Marks)

Using flow charts, discuss the process steps for stirred and set yoghurt manufacture.

(20 Marks)
TOTAL MARKS = 40]

UESTION 2
Explain the following:
I Decoction
ii. Downstream process
iii. Non-Growth associated products
iv. Orlean process
(4%5 =20 Marks)
Outline the desirable characteri stics of dairy culture, (10 Marks)
[TOTAL MARKS = 30]
UESTION 3

Identify five (5) factors affecting alcoholic fermentation and describe any two ?2)
further. (15 Marks)

Describe the steps in cider fermentation. (15 Marks)

[TOTAL MARKS = 30]

UESTION 4

Describe the fermentation of malt whiskey. (15 Marks)

Describe the factors that affect the performance of bioreactors. (15 Marks)

[TOTAL MARKS = 30]



