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TITLE OF PAPER: FOOD ANALYSIS
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INSTRUCTIONS:

1. READ THE QUESTIONS CAREFULLY.

2. ANSWER ANY 4 QUESTIONS.

3. EACH QUESTION CARRIES 25 MARKS. WHERE A
QUESTION IS SUBDIVIDED INTO PARTS, THE
MARK FOR EACH PART IS SHOWN IN BRACKETS.

4. NO PAPER SHOULD BE BROUGHT INTO THE
EXAMINATION ROOM.

5. WRITE NEATLY AND CLEARLY

6. BEGIN EACH QUESTION ON A SEPARATE SHEET
OF PAPER.

SPECIAL REQUIREMENTS: NONE

PO NOT OPEN THIS QUESTION PAPER UNTIL PERMISSION IS GRANTED BY THE
INVIGILATOR.
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'QUESTIONONE o o . ey
P . . ) % 2 i R

‘ a) State the faetors one would needs to consuier when choosmg a mo1sture a.nalysm method
for a speclﬁc food product , - , - o D marks]

b DISCUSS the pnnmples mvolved in the follomng methods of mmsture determmanon'

i Karl F1schert1trahon o o . o marks] ‘.
i Reffxdistilafion. . [10marks]
L v | - [TOTAL: 25 marks] .
QUESTIoN-TWo o |
a] State the steps involvedin fat antoxidation ' . [S m’arke]

b) Idenufy the method used in deteotmg fat autox;.datxon and explam what parameter it
| measures T - [SmaIkS] ,

o o) In the determmation of fatty ac1ds in foods itis necessary to convert them to esters.

' Explaanhyt}usmso e R | ' [1_2__marks]-
| | o | | ' -l.‘[TOTAL: 25 marks]
GmstonTmmsz - - 0
e)-.“Di.eouse.th'e concept of oollitxnn'efﬁoiency itlohrometogtaphy . [15 tnarks]

- "--b) Explam the prmmple that leads to sepaxatlon of solutes in Gas Chromatography

[5 marks]
" ¢) Distinguish an intemal standard from external standard. o | . [5 marks] |
[TOTAL: 25 marks)

QUESTION FOUR
D1scuss ﬁve spe01ﬁo mterferences encountered in atormc absorptlon speotrophotometry and

how these can be overcome. o : [25 marks]
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QUESTION FIVE co ,
- a) W1th aid of a labelled dzagram outlmc the Soxhlet method for fat detemnnauon,
expla.lmng the prmclples involved P o [15 marksj
'b) Outhnc the Gerber method for deterrmmng fat, State the ﬁmctmns of the ingredients uscd. '

[10 marks]

[TOTAL: 25 marks] -

__ END OF QUESTION PAPER
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