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Ql.{a) What is food preservation? | mark
(b) State any two (2) principles of food preservation. 2 marks
(¢) List and explain any four (4) methods of food preservation. 12 marks
Q2.(a). What is food spoilage? | mark
(b). List and explain any two (2) causes of food spoilage. 2 marks
(c). List and explain any four (4) primary sources of microorganisms in foods. 12 marks
Q3. Wrile extensively on fermented soy sauce production. 15 marks
Q4. (a).List ten (10) food products with the mention of at at least one microorganism involved in the
fermentation process. 5 marks
(b) Write short notes on the following:
i. Perishable foods ii.Non-perishable foods iii Semi-perishable foods iv. Class [ and II preservatives
v. Aflatoxins. 10 marks
03. Write short notes on “Traveller’s diarrhoea disease™ taking into consideration the lollowing:
i Causative organisms ii. Disease symptoms iii. Transmission iv. Prevention v. Control. 15 marks

Q6. Write an essay on the microbial production of Glutamic acid. 15 marks



