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QUESTION ONE
a) What factors are necessary to consider, when using or choosing chemical
preservatives in food, and why? (10 Marks)
b) The use of nitrate as a preservative has both advantages and disadvantages. Discuss
these advantages and disadvantages and explain why the benefits outweigh the

disadvantages. (10 Marks)
¢) Why is it necessary to preserve food? Give five reasons. (5 Marks)
(25 Total Marks)
QUESTION TWO

a) Explain the following food classification and give examples of the foods. (6 Marks)
i) Stable foods[durable]
ii) Semi-perishable foods
iii) Perishable foods .

b) Name three dangerous microorganisms that may affect cured meat, if it is not

handled well. (6 Marks)
¢) Name two food items in which the following preservatives are used and one
microorganism they inhibit in the food. (8 Marks)

i) Sodium benzoate

i1) Sorbic acid and its salts
iii) Carbon dioxide

iv) Sulphur dioxide

d) How does smoke preserve food? (5 Marks)
(25 Total Marks)
QUESTION THREE _
a) Select two of the following agents and explain how they enhance food spoilage.
(10 Marks)

i) Enzymatic (autolysis)

1) Microbial

iii) Physical activity and Pests
iv) Chemical

b) Discuss the effects of freezing temperature on microorganisms. (10 Marks)
c) Briefly discuss food pasteurization. (5 Marks)
(25 Total Marks)
QUESTION FOUR
a) Differentiate between deterioration and spoilage of food. (4 Marks)
b) Briefly discuss the three types of acid preservation and give examples of each type.
(6 Marks)
c) What are the effects of freezing temperature on food? (10 Marks)
d) Briefly discuss blanching as a thermal food treatment method. (5 Marks)
(25 Total Marks)
QUESTION FIVE
a) Name three friendly bacteria and state their function in food. (6 Marks)
b) Explain the antimicrobial activity of organic acids in food. (10 Marks)
¢) What is the measurement of the availability of water in food? (1 Mark)
d) Discuss the principles of drying in food preservation. (8 Marks)
(25 Total Marks)
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