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SECOND OPPORTUNITY FINAL EXAMINATION

Discuss the main factors that influence the choice ofheat treatment in food processing

and differentiate pasteurization from sterilization. [10]

List the most important nutrients in food and discuss their general functions ofeach. [10]

Explain the reasons for processing food and factors that influence fermentation. [10]

Additives are important ingredients in processed foods. List them and discuss their

functions and concerns. [10]

Discuss food toxicology, types, symptomsand how to avoid toxins in human diets. [10]

Explain how Fermented Milk (Omaere) is processed and differentiate it from Yoghurt in

terms of microorganisms, incubation period and related temperatures. [10]

List the types of packaging materials used in processed foods and explain the

reasons for packaging andlabelling. [10]

Blanching is an important processing in canning. Describe the method and purpose. [10]

Discuss the health condition of Vicky whenher weight is 55 kg and her height

is 1.8 meters and provide adviceto control her health status. [10]

Q10.In order to process 60% juice you need to add portable water in pure juice. How

much water would you add in 25 L of pure juice? Also explain whyfruit juices

are pasteurized at lower temperatures compared to fermented milk products like

Yoghurt. [10]

END OF SECOND OPPORTUNITY EXAM


