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Question 1

a. Non-pathogenic microorganisms which are beneficial (normal flora) contribute
positively in the production of milk products such as Emasi, cheese, yogurt but
may also cause milk to be unmarketable.

List and explain the conditions which may warrant milk rejection as unfit for

human consumption. [12]
b. How does low temperature influence the type of microorganisms in food?
[5]
C. Salmonellosis is significantly associated with poultry meat and eggs.
Why is this s0? (8]
[25 Marks]
Question 2

Milk is a perfect food for both humans and microorganisms. Microbes will grow and
multiply quickly in milk resulting in spoilage and therefore rejection as a food
commodity. In the production of milk, safety measures should be taken in order to render
milk free from microorganisms.

Briefly outline the safety measures required in the production of clean, safe and nutritious
milk. [25 Marks]

Question 3

There are two ways in which canned or bottled food stuffs may be spoiled, it is either
microbiologically or chemically. Explain the two methods of caned food spoilage.

a. microbial spoilage [10]
b. chemically spoilage [15]
[25 Marks]
Question 4
a. Though fruits and vegetables contribute nutrients to our diet, some are associated

with causation of food poisoning.
Briefly outline the inherent dangers that are associated with some fruits and

vegetables.
[10]
b. Write short notes on caffeine in food. [5]
c. What is the important reason for food preservation? [10]

[25 Marks]



