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QUESTION 1

Describe and illustrate the major phases of growth of culture

during a fermentation process. (25 Marks).

QUESTION 2
a) Briefly discuss the commonly used carbon sources for most

fermentations (16 Marks)

b) Briefly describe three possible sources of micro-organisms that

can be used for fermentation culture. (9 Marks)

QUESTION 3
Explain fed - batch culture systems and briefly describe any of its

four possible applications in food fermentations. (25 Marks)

QUESTION 4
Discuss the fermentation technology of fish sauces (25 Marks)

QUESTION 5
Explain four reasons for preventing contamination of fermentation
systems and briefly describe five practices that you can employ to

prevent contamination of your fermentation process. (25 Marks)



