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. READ THE QUESTIONS CAREFULLY.

2. ANSWER ANY 4 QUESTIONS.

. EACH QUESTION CARRIES 25 MARKS.
WHERE A QUESTION IS SUBDIVIDED INTO
PARTS, THE MARK FOR EACH PART IS
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QUESTION 1

a. Define the following terms:
i.  Partition coefficient. [3 marks]
ii. Retention time. [2 marks]
b. Discuss the advantages of thin layer chromatography (T1L.C) over paper
chromatography. [8 marks}
¢. Discuss column efficiency in chromatography in terms of:
i.  Theoretical plates. [S marks]
ii. Resolution. [4 marks]
iit. Band spreading. [3 marks]

[Total: 25 marks])
QUESTION 2

a. Write notes on the following concepts and their applications:

i. lonisation suppression in Atomic Absorption Spectroscopy. [Smarks]
ii.  Isocratic and gradient elution [5]

ili. Wet ashing (oxidation). [S marks]

tv.  Saponification value. [5 marks]

v.  Peroxide value [5]

[Total: 25 marks]

QUESTION 3

a. Describe the principles involved in moisture determination using reflux
distillation. [15]

b. Discuss the potential sources of error associated with this method. [10]

[Total: 25 marks]

QUESTION 4

a. Use a well labelled diagram to describe layout of a gas chromatographic
system. {15 marks]

b. Explain why food samples might have to be derivatised prior to analysis
by gas chromatography. [5 marks]
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¢. Explain the principles involved in detection of analytes using Flame
Ionisation Detector (FID). [5 marks]

[Total: 25 marksj
QUESTION 5

a. Describe the function of carbohydrates in food. [5]

b. Explain the difference between crude fibre and dietary fibre. [5]

c. Briefly outline the steps and principles involved in determining the
carbohydrate content of food using the Englyst-Cummings procedure. [15]

[Total: 25 marks]

END OF EXAMINATION
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