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QUESTION 1

Discuss the milling of maize under the following topics:
a) Reasons for milling
b) The milling process

QUESTION 2

Discuss blanching principles and enzyme inactivation

QUESTION 3
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(8 Marks)
(12 Marks)

(20 Marks)

Umbutfo defence had been buying UHT milk and had observed that this milk
remained fresh for many months outside the fridge. When they changed to buying
pasteurized milk, they noticed that after 24 hours outside the fridge the milk

got spoiled. Explain to them the possible causes for these differences and the

differences in the processing of these milks

QUESTION 4
Write short notes about the following:

a) Exhaustion during sterilization
b) Four advantages of twin screw extruders

QUESTION 5

Discuss the application of extruders in producing a variety of foods

QUESTION 6
Discuss the effect of dehydration on food texture

(20 Marks)
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(8 Marks)
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(20 Marks)
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