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QUESTION 1

Discuss food processing by microwave heating

QUESTION 2

(20 Marks)

Discuss the principle of food processing by freeze drying and its advantages over

conventional dehydration
QUESTION 3
Briefly discuss the following:

a) Exhaustion during sterilization

b) Four advantages of twin screw extruders

QUESTION 4
Briefly discuss the following
a) UHT processing technique and its effect on shelf life of milk

b) In-container sterilization

QUESTION 5

Discuss food processing by ohmic heating

QUESTION 6
Discuss the following:
a. Supercritical fluid extraction

b. Case hardening
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