3. a) What are the maip factors to pe co

nsidered when establishing » quality contpo|
SYstem within a food industry,

b) Briefly €xplain the different methods of hegt treatments jp milk Processing,

4. Write short notes o the following;
a) Spray drying of liquid foods,
b) Food Packaging.

¢) Usage of acids as food Preservatives.

5. a) Explain the assessment of Nutritional statyg in human,

b) Discuss the Nutritional disorders in human,

a) Principle fooq groups,
b) Balanced diet,

¢) Non
d)

“Communicap|e diseases,

Recommended Daily Allowances,
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