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Answer all questions

Time: Three hours

l. a) Explain the impoftance of '12 D Concepf in heat st€rilization of foods
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of th€ facto$ that you would consider and procedures that yotr

would use to establish a satislactory thermal process for a new can food product'

c) A fermentation culture medium contains 102 bacterial endospores / litre lf the DrzfC

of the spore is 2 5 minutes' how long at 121'C 
't 
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mediu Assume in"tantaneous heating and cooling from 12l'C and that stenlrty
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10'000 liires show all your calcLliations-

2- a) Explain the influence of fieezirg late on rce clystal formation and product quality

during tiozen storage of foods'

Ol t"* -O *n, O Otncbing carried out on vegetables destined for fieezing or

dehYdration

3. a) Briefly explain the ploduction technology ofcom syrup and it's impoltance in

food tndustrY'

b) Describe the heat trcatments that are l].sed in the preparation ofliquid milk for

rgtail sale'

4. Write a briefaccount on the following:

a) Gas storage of loods

b) Single cell Proteitt

c) Edible coating of foods
.12Contd .



5. a) lvhat advice will you give to a mothi
rrore;n rnergy Marnr.ri;;;;";;',."'t " "ild 

in a virlage .o prevenr

b) Describe the measures which you wo
in a vilrage commmity 

-'*- r" wuuld like to adopt to prevert xeroptharmia

c) List the methods ofcontrol for Jron DDsorders. eficiency Anemia and lodine Deficiency

d) How would you prevenf Non_Commuaicable 
Diseases in human?

6 Discuss $e importance olfollowing in human nurjrion;
a) Principle Food Groups
b) Balarce Diet
c) Reoommended DailyAllowance and
a; e.,",..n"n, oruo,.i i;;ffi;ff #:omposition 
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